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Foodservice Consultant:
TJM Consulting, Inc.
273 Main Street, Suite 5
Yarmouth, Maine 04096
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Portland, Maine 04112

P.O. Box 169

FOODSERVICE EQUIPMENT SGCHEDULE
MK. |QTY| DESCRIPTION ELECTRICAL WATER WASTE GAS STEAM VENTILATION REMARKS
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L X T >|lo|aja &) T O = 2 = _ ol = 0 ) O 2, O
1 1 | REFRIGERATOR, MERCHANDISER 99 1/3 [ 115 1] | X =
2 3 | CASH REGISTER TERMINAL 4.0 120 1] | X ©
3 2 | BACK BAR COOLER 4.7 16 | 115 1] | X >
4 1 | UNDERBAR, SINK, 3—COMPARTMENT 12" [ 127 |2015 % 5
5 1 | UNDERBAR, ICE BIN /4 Q X
6 2 | UNDERBAR, BLENDER STATION 15.0 115 1Lx]2 12 1-1/2" o
7 1 | BOTTLE COOLER 88 1/3 [ 115 1] | X 35 8
8 1 | UNDERBAR, HAND SINK 12 [1/2 14/ o @ T
9 1 | UNDERBAR, DRAINBOARD 1-1/2" X £s
10 1 | UNDERBAR, ICE BIN /4 T
11 1 | UNDERBAR, DRAINBOARD 1-1/2"
12 1 | UNDERBAR, SPEEDRAIL, DOUBLE
13 1 | UNDERBAR, SPEED RAIL, DOUBLE
14 1 | ICE MACHINE 130 34 115 1 x| [ 3# SR
15 —| — SPARE NUMBER —
16 1 | SINK, 1=COMPARTMENT 120 1/ 2’
17 1 | WORK TABLE —
18 1 | STEAMER, FOOD WARMER 150 | 1.8 120 1] | X S
19 1 | HOT FOOD TABLE 23,0 208 1] | X /4 £
20 1 | REFRIGERATED SANDWICH UNIT 7.8 1/3 |15 1] | X .9-% @
21 2 | CHEESEMELTER 115 | 24 208 1] X el B
2 | =] — SPARE NUMBER — w 213
23 —| — SPARE NUMBER — 383 «
o 1 | EXHAUST HOOD 25 |03 120 1] X 2999° 7997 e .
25 1 | FRYER 34 | 10 0 < =
% 1 | WORK TABLE S c &
27 1 | EQUIPMENT STAND ] R
2 1 | GRIDDLE, COUNTERTOP, GAS 1/2 | 40 Loys 2
29 1 | CHARBROILER, COUNTER GAS Y4 | & ! 5
30 1 | RANGE, MEDIUM DUTY GAS 34| 206 5 = 8
3 1 | SINK, 3=COMPARTMENT /2 12 |3e? E L g
3 1 | HAND SINK 12 12 142 8 @ A
33 —| — SPARE NUMBER —
34 —| — SPARE NUMBER —
35 1 | WALK—IN COOLER 4.0 120 1] X
% 1 | MOP_SINK 12 112 |2
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