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FOODSERVICE EQUIPMENT SGCHEDULE
MK. [G7Y| DESCRIPTION ELECTRICAL WATER WASTE | GAS STEAM VENTILATION REMARKS
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1 1 | REFRICERATOR, MERCHANDISER a9 /3|15 INE 2
2 | 5 | CASH REGISTER TERMINAL 40 FEERE: ©
5 2 [ BACK BAR COD_ER 4.7 RS S o
4 1 | UNDERBAR, SINK, 3—COMPARTMENT | 12 12 [rene % a
5 1 | UNDERBAR, ICE BIN ' 2y 2 3
B 2 | UNDERBAR, BLENDER STATION 150 115 x| [2 [/ 17 _ B P
7 1 | BOTILE COOLER a8 5 [11a 1 [ o LS
8 1 | UNDERBAR, HAND SINK w2 [F o ad
3 1 | UNDERBAR, DRAINBOARD B e E =
10 1 | UNDERBAR, ICE BIN b o8&
I 1 | UNDERBAR, DRAINBOARD 147 Kl
12 1 | UNDERBAR, SPEEDRAIL, DOUBLE o)
13| 1 | UNDERBAR, SPEED RAIL, DOUBLE =
14 | 1 [ICE MACHINE - 3o |15 % 38 2
15 —-| - SFARE NUMBER — B
16 1 | SINK, 1—COMPARTMENT T z
17| 1 | WORK TABLE -
18 1 | STEAMER, FOGD WARMER 150 | 18 I NES &
13 1 [ HOT 700D TABLE i w1 |x Y & o
n 1 | REFRIGERATED SANDWICH UNIT 78 1A [ 18 1 | -%3 %
2| 2 [ CHFFSEMFITFR 115 24 X8 1]x T8z
2 —| — SPARE NUMEER — B T - » 5lé
) —| — SPARE NUMBER — oW
@ | 1| EXHAUST HOOD 25 |3 120 % 72777 777 2o .
% | 1| FRYER EZ EID &=l 5
B | 1) WORK TABLE — — ] Il 3
77| 1 | EQUIPMENT STAND . 5 8. <
% | 1 | GRIDDLE, COUNTERTOP, GAS : VT | 40 B8 2 3
] 1 | CHARBROILER, COUNTER GAS [ FOES 48
3 | 1 | RANGE, MEDIUN DUTY GAS & | 2% ] o = A
3l 7 | SINK, 3—COMPARTMENT 7 o7 = 3 &
: ; : o g
2 | 1 | HAND SINK 127 2 194 a o O
S —| — SPARE NUMBER — -
34 — — EPARE NUMEER — SHEET:
B | 1 | WALK—IN COOLER [ 120 1K ;
% [ 1 [MOP SINK | 2 2 17 ] FS-1




