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EQUIPMENT LIST
ITEM EQUIPMENT
NO | QTY |[EQUIPMENT CATEGORY REMARKS
01 2 |HAND SINK WALL BACKING REQUIRED BY G.C. *
02 1 |ICE MAKER W/ BIN
03 1 |REACH-IN FREEZER
04 1 |CHARBROILER W/ CABINET BASE
05 1 |WORK TABLE W/ SHELVES WALL BACKING REQUIRED BY G.C. *
06 1 |UNDERCOUNTER DISHWASHER BELOW DRAINBOARD
07 1 |3 COMP'T SINK W/SHELVES & POT RACK |WALL BACKING REQUIRED BY G.C. *
08 1 |UTILITY CART NOT SHOWN
09 1 |VENT HOOD W/ FIRE SUPPRESSION
10 1 |RANGE ON CONVECTION OVEN BASE
11 1 |WORK TOP REFRIG. W/ SHELVES WALL BACKING REQUIRED BY G.C. *
12 2 [MOBILE PAN RACK
13 1 [CONVEYOR OVEN VERIFY CLEARANCE REQUIREMENT
14 2 |MOBILE TABLE
15 1 |GRIDDLE ON CONVECTION OVEN BASE
16 1 IFRYER
17 1 |WORK TABLE
18 1 [STAINLESS STEEL SHELF UNIT
19 5 |STORAGE SHELVING 2 UNITS WITH CASTERS
20 1 |COOLER SHELVING PACKAGE
21 1 |WALK—IN COOLER
22 1 |VENTLESS GRIDDLE/FRYER
23 1 |SANDWICH PREP UNIT W/ OVERSHELVES  |WALL BACKING REQUIRED BY G.C. *
24 1 |WORK COUNTER
25 1 |UNDERCOUNTER REFRIGERATOR
26 1 |PANINNI GRIDDLE
27 2 |PORTABLE FOOD WELL
28 1 |GRAB & GO DISPLAY
29 1 |CASH REGISTER BY OTHERS
30 1 |PHONE BY OTHERS
31 1 |FRONT COUNTER
32 1 |HEATED CABINET
33 1 |UNDERCOUNTER FREEZER
34 1 |BEVERAGE COUNTER
35 1 |ICE/BEVERAGE DISPENSER
36 1 |COFFEE BREWER(120/208) W/ PORTABLE SATELLITES
37 1 |TEA MAKER W/ PORTABLE DISPENSERS
38 2 |TRASH RECEPTACLE VERIFY LOCATION WITH OWNER
39 1 |DISPOSAL
40 1 |s/S DOOR TRIM

* ALL WALL SHELVES TO BE TwD TIER -~SEE BACKING DETAILS ON PAGE K4 FOR WALL MOUNTED ITEMS

GENERAL NOTES

A~ KITCHEN EQUIPMENT CONTRACTOR TO DELIVER AND SET IN PLACE ALL NEW EQUIPMENT.
ALL ITEMS LABELED AS "EXISTING” OR "BY OTHERS™ SHALL BE DELIVERED AND SET BY OTHERS.
B— KITCHEN EQUIPMENT CONTRACTOR SHALL DELIVER WALK—INS, ERECT PANELS AS SHOWN, MOUNT
ALL REFRIGERATION COMPONENTS, INSTALL REFRIGERATION LINES, CHARGE SYSTEM, AND MAKE
SYSTEM READY FOR FINAL ELECTRICAL AND PLUMBING CONNECTIONS BY RESPECTIVE TRADES. ALL
WIRING, CONTROL WIRING AND DRAINLINE HEATER BY ELECTRICAL, EVAPORATOR DRAINS BY PLUMBING
G- VENT HOOD, FANS AND CURBS TO BE SUPPLIED BY KITCHEN CONTRACTOR. HANGING OF HOOD BY
KITCHEN EQUIPMENT CONTRACTOR. DUCTWORK TO BE PROVIDED AND INSTALLED BY MECHANICAL.
D— FANS & CURBS TO BE LOCATED AND INSTALLED BY MECHANICAL AND/OR GENERAL CONTRACTOR
E~ GENERAL CONTRACTOR TO PROVIDE ALL WALL BACKING NECCESSARY FOR WALL MOUNTED ITEMS
AND ALL WALL/ROOF /FLOOR PENETRATIONS REQUIRED. COORDINATE ON SITE.
F— COORDINATE WITH OTHER TRADES WHEN LOCATING PERMANENT FIXTURES.
G— DO NOT LOCATE HVAC DIFFUSERS NEAR VENT HOOD. IF NECESSARY, USE PERFORATED TYPE.
H~ KITCHEN EQUIPMENT CONTRACTOR NOT RESPONSIBLE FOR ANY ARCHITECTURAL DEVIATIONS FROM THIS PLAN
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