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KITCHEN & BEVERAGE EQUIPMENT
1. Delfield 131 I-Line. Workflow right to left
1a.   Delfield 100 I-Line. Workflow left to right
2.  Dual Cavity Fryer

Double Vat Electric
3. Dual Cavity Retherm

Double Vat Electric
4. Heated Cabinets

FWE 1/2 Height OR Crescor 1/2 Height
5. Clamshell Grill

CE-Approved
6. AJ Antunes MS-250 Steamer
7. Hatco Single sided Fry Dump
8. Low profile Fry Dump
9. Bunn Hot Water Machine
10. Delfield 1/2 height Freezer
11. Manitowoc Overhead Ice Machine
12. Soda Dispenser
13. Frutista Freeze Machine
14. 3M Reverse Osmosis Filtration System
15. Coffee Machine
16. 1/2 height double fridge
17. Rice Cooker
18. BUB
19. Britvic unit
20. C02
21. Crisp 'N' Hold TBD
22. Tills
23. Filing cabinet
24. High level Cupboards/shelf
25. Safe
26. Phone
27. Worktop

SINKS AND SHELVING
100.  Fryer Timer
101.  Retherm Timer
102.  Edlund Scale
103.  Under counter cup holder
104.  Fries hold Timer
105.  Extract Hood

TABLES AND WORKSTATIONS
200.  3 comp sink
201.  Prep sink
202.  Hand sink
203.  Mopsink
204.  3 comp Walltrax Shelving
205.  Prep sink Walltrax Shelving
206.  Mopsink Walltrax Shelving
207.  Grease Guardian, Grease Trap

TIMERS & OTHER EQUIPMENT
300.  Fryer/retherm workstation
301.
302.  Drinks table
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A 11.05.18 Equipment Numbers added IE

B 23.05.18 Equipment rev to single line IE

C 31.05.18 Layout revised IE

D 04.06.18 Additional chiller added, layout rev to suit. FOH rev IE

E 07.06.18 Equipment numbers added AD
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K 15.06.18 Drawing rev to TB notes IE

L 22.06.18 Drawing approved, title amended from sketch
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