FOODSERVICE EQUIPMENT SCHEDULE
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1 2 | HAND SINK (EXISTING) 12 112" (11/2

2 1 | SLANT RACK SHELF

3 1 | DISHTABLE, SOILED 12 112" (11/2

4 1 | CONDENSATE HOOD SEE EXHAUST HOOD DRAWINGS FOR ALL UTILITY, EXHAUST AND MAKE—-UP AIR REQUIREMENTS

5 1 | DISHWASHER WITH BOOSTER 46.3 208 3| X 4| 1-1/2

6 1 | DISHTABLE, CLEAN W/POT SINKS 122 112" (387

7 —| — SPARE NUMBER -

8 FRYER (2—EXISTING, 1—NEW) 34 | 110

9 —| — SPARE NUMBER -

10 1 | CHARBROILER 3/4 144

" 1 | RANGE, 6—BURNER, 24—INCH—GRIDDLE 34 | 336

12 1 | SALAMANDER BROILER 34" | 40

13 —| — SPARE NUMBER -

14 —| — SPARE NUMBER -

15 1 | EXHAUST HOOD SYSTEM SEE EXHAUST HOOD DRAWINGS FOR ALL UTILITY, EXHAUST AND MAKE—-UP AIR REQUIREMENTS

16 —| — SPARE NUMBER -

17 —| — SPARE NUMBER -

18 1 | REFRIG. SANDWICH UNIT (EXISTING) || 88 1/3 120 1 X

19 1 | WORK TABLE WITH SINK 1/2° | 1/2 2’

20 1 | SLICER 39 1/3 120 1 X

2 1 | CHEF'S COUNTER (MILLWORK)

22 2 | HEAT LAMP 92 |11 120 11X

23 1 | FREEZER, UNDERCOUNTER 7.4 1/3 120 1 X

24 1 | MICROWAVE OVEN 158 | 1.8 120 1 X

25 1 | HOT FOOD UNIT, DROP—IN 123 | 26 208 11X 34"

26 —| — SPARE NUMBER -

27 1 | FREEZER, 2—SECTION 938 1/2 120 1 X

28 1 | REFRIGERATOR, 2—SECTION 91 1/3 120 1 X

29 1 | BEVERAGE COUNTER (MILLWORK)

30 2 | WALL SHELF

3 1 | ICED TEA BREWER (BY VENDOR) 148 | 1.8 120 1 X\ 1/4”

32 1 | COFFEE BREWER (BY VENDOR) 4.6 120/208 11X 1/4”

33 1 | HAND SINK, DROP—IN /2" | 1/2 1-1/2"

34 1 | MOP SINK 122 1127 (|2

35 1 | ICE CREAM CABINET 57 1/4 120 1 X

36 —| — SPARE NUMBER -

37 —| — SPARE NUMBER -

38 —| — SPARE NUMBER -

39 —| — SPARE NUMBER -

40 UNDERBAR, DRAINBOARD 17

41 —| — SPARE NUMBER -

42 —| — SPARE NUMBER -

43 3 | UNDERBAR, SINK, 1—COMP 12 1127 |17

44 —| — SPARE NUMBER -

45 3 | UNDERBAR, STORAGE CABINET 17

46 3 | UNDERBAR, ICE BIN W/COLD PLATE 1/2"

47 —| — SPARE NUMBER -

48 2 | DISHWASHER, UNDERCOUNTER 3.4 | 6.0 3/4 208 11X 4| 1-1/2

49 2 | UNDERBAR, HAND SINK 12 1127 (11/2

50 1 | UNDERBAR, 3—COMP. SINK 122 11/2" (| 3@1”

51 3 | SPEEDRAIL, DOUBLE

52 —| — SPARE NUMBER -

53 1 | SPEEDRAIL, SINGLE

54 3 | BACK BAR COOLER 7.5 1/3 120 1 X

55 —| — SPARE NUMBER -

56 —| — SPARE NUMBER -

57 —| — SPARE NUMBER -

58 1 | BAG—IN—BOX RACK 15.0 120 1 X 1/2"

59 1 | ICE MACHINE WITH BIN 8.3 1 208 11X 38 2@ 3/47

60 13| DRY STORAGE SHELVING

61 1 | WALK—IN COOLER 4.0 120 11X

62 1 | EVAPORATOR COIL, COOLER 1.4 208 11X 4

63 1 | COMPRESSOR, COOLER 7.3 3/4 208 11X

64 1 | WALK—IN FREEZER 4.0 120 11X

65 1 | EVAPORATOR COIL, FREEZER 42 | 05 120 1 X 34

58 208 11X

66 1 | COMPRESSOR, FREEZER 8.4 2 208 3| X

67 1 | WALK—IN COOLER 4.0 120 11X

68 1 | EVAPORATOR COIL, COOLER 1.4 208 11X 34

69 1 | COMPRESSOR, COOLER 58 1 208 3| X

70 —| — SPARE NUMBER -

71 11 | COOLER /FREEZER SHELVING

72 2 | KEG STACKER, SHELVING
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