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NO |QTY|DESCRIPTION MANUFAC TURER MODEL NUMBER Sl 2 | | T oldlon|Tu|lon|Zn|on| = |REMARKS
1 2 |FRYER EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
2 1 |PASTA COOKER EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
3 1 |RANGE W/ SALAMANDER BROILER ABOVE EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
4 2 |RANGE EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
S 1T |WORK TABLE ADVANCE TABCO — - - - — - | =] - — - — — i
6 1 |EXHAUST HOOD W/ FIRE PROTECTION CUSTOM APPROX. 10°—0" LONG - - - — - | X|—=] - — - — — — |*VERIFY UTILITY REQUIREMENTS W/ MFG SHOP DRAWINGS
7/ 1T |CHARBROILER EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
3 1T |OVEN EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
9 2 |67 REFRIGERATED PIZZA PREP TRUE TPP—-67 120 1] 8.6 — 1/3 |- X| — — — — — — INEMA5-15
10 — |SPARE NUMBER — — - - - — - | =] - — - — — i
11 1T |WORK TABLE ADVANCE TABCO — - - - — - | =] - — - — — i
12 1 |93” REFRIGERATED PIZZA PREP EXISTING — 120 11 9.7 — - || X|] - — - — — — |VERIFY UTILITY REQUIREMENTS W/ OWNER
13 T |HAND SINK ADVANCE TABCO /—PS—60 - —| - — - |\=|=-1/21/2 p—=1/2] — — — |PROVIDE FAUCET & WALL BACKING
14 T |WALL SHELF ADVANCE TABCO — - - - — - | =] - — - — — — |PROVIDE WALL BACKING
15 1 |POLISHING TABLE ADVANCE TABCO — - - - — - | =] - — - — — i
16 T |GLASS WASHER HOBART LXIGH 208 1137.7 — - |X|=]| = =1/ - 3/4 — — |REQUIRES HOT WATER MINIMUM 110 DEGREE F.
17 2 |HAND SINK ADVANCE TABCO /—PS—=22 - —| - — - |\=|=-1/21/2 p—=1/2] — — — |PROVIDE FAUCET & WALL BACKING
18 T |DISH SORTING RACK ADVANCE TABCO DT—6R—12 - - - — - | =] - — - — — — |PROVIDE WALL BACKING
19 T |SOILED DISHTABLE EXISTING — - - - — - | =] - — - =1/2 - — |VERIFY UTILITY REQUIREMENTS W/ OWNER
20 T |PRE—RINSE FAUCET T&S B—0133 - —| - — - == 1/21/2 - — — - |-
2] T |DISHWASHER EXISTING — VERIFY | —=| — — — | X|—=| — [NERIFY] — |NERIFY] — — |VERIFY UTILITY REQUIREMENTS W/ OWNER
22 T |CONDENSATE HOOD EXISTING RELOCATE - - - — - | =] - — - — — — |VERIFY UTILITY REQUIREMENTS W/ OWNER
25 T |CLEAN DISHTABLE ADVANCE TABCO DTC—-S30—72L - - - — - | =] - — - — — i
24 LOT |WIRE SHELVING ADVANCE TABCO — - - - — - | =] - — - — — — |VERIFY SIZE & QUANTITY W/ OWNER
25 2 |WALL SHELF ADVANCE TABCO — - - - — - | =] - — - — — — |PROVIDE WALL BACKING
26 1 |THREE COMP'T POT & PAN SINK EXISTING — - - - — - | =] - — - — — — |WASTE TO GREASE TRAP — BY OTHERS VERIFY
27 T |PRE—RINSE FAUCET T&S B—0133 - —| - — - == 1/21/2 - — — - |-
28 T |SMOKER BY OWNER — - - - — - | =] - — - — — — |VERIFY UTILITY REQUIREMENTS W/ OWNER
29 T |FRYER EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
30 T |REACH—IN REFRIGERATOR TRUE =23 120 11 7.6 — 1/3 || X | - - - - - i
31 T |RANGE EXISTING — - - - — - | =] - — - —  VERIFYVERIFY|VERIFY UTILITY REQUIREMENTS W/ OWNER
32 T |EXHAUST HOOD EXISTING RELOCATE VERIFY | —=| — — - | X|—=] - — - — — — |VERIFY UTILITY REQUIREMENTS W/ OWNER
33 T |WOOD TOP TABLE EXISTING — - - - — - | =] - — - — — i
34 T |UNDERCOUNTER REFRIGERATOR EXISTING — 120 11 5.1 — - || X|] - — - — — — |VERIFY UTILITY REQUIREMENTS W/ OWNER
35 T |REFRIGERATED SANDWICH PREP EXISTING — 120 1110.5 — - || X — — — |VERIFY UTILITY REQUIREMENTS W/ OWNER
36 T |CHEESE DISPLAY UNIT CLABO CB83—24RVS 220 1 9 — - || X|] - — - — — i
37 T |WORK TABLE — — - - - — - | =] - — - — — i
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