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FOODSERVICE EQUIPMENT SCHEDULE
MK. [QTY| DESCRIPTION ELECTRICAL WATER WASTE GAS STEAM VENTILATION REMARKS
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1 7 | HAND SINK 12 112 (1412 BASE BID
2 2 | WORK TABLE (EXISTING) EXISTING EQUIPMENT
3 4 | WALL SHELF BASE BID
4 8 | SHELVING UNIT BASE BID
5 1 | MIXER, 60—QUART (EXISTING) 58 1-1/2 | 208 3] X EXISTING EQUIPMENT
6 1 | SALAD SPINNER (EXISTING) 6.0 115 1] | X EXISTING EQUIPMENT
7 —| — SPARE NUMBER —
8 1 | PRODUCE SOAK SINK (N.I.C.) 5.2 34 | 2w x| 2 12 1-1/2" NIC, PART OF BID PACKAGE # 2
9 2 | WORK TABLE W/SINK (EXISTING) 12 1 1/2 2’ EXISTING EQUIPMENT
10 1 | PASS—THRU SHELF BASE BID
11 6 | WORK TABLE (EXISTING) EXISTING EQUIPMENT
12 2 | SLICER (EXISTING) 6.0 1/2 | 115 1] | X EXISTING EQUIPMENT
13 2 | FOOD PROCESSOR (EXISTING) 100 1 120 1] [ X EXISTING EQUIPMENT
14 1 | PEELER, VEGETABLE (N.LC.) 38 1 208 3Lx 2 2 NIC, PART OF BID PACKAGE # 2
15 6 | HOSE REEL 12 1 1/2 BASE BID
16 —| — SPARE NUMBER —
17 —| — SPARE NUMBER —
18 1 | EXHAUST HOOD 15.0 120 1] X 1@12"x 23" | 2860 BASE BID
15.0 120 1] X
19 2 | KETTLE, 80—GALLON, MIXER 440 | 3.0 480 x| N2 e 1—UNIT BASE BID, 1-UNIT BID ALT # 1
30 2 480 x| N2 e
20 2 | FLOOR TROUGH 3 BASE BID
21 1 | PUMP,FOOD FILLING STATION /COOK—CHILL 15.0 115 1] | X BASE BID
22 1 | REFRIGERATOR, 2—SECTION (EXISTING) 10.7 1/3 | 115 1] | X EXISTING EQUIPMENT
23 1 | GALLON MASTER, WATER METER 30 115 1] | X 34 BASE BID
24 —| — SPARE NUMBER —
25 1 | EXHAUST HOOD 15.0 120 1] X 1@12°X10" | 1140 BASE BID
15.0 120 1] X 1@12°X16" | 1890
2% 1 | TILTING SKILLET, 40—GALLON 4.0 120 1 [ x| 38 | 38 34 | 1% NIC, PART OF BID ALTERNATE # 1
27 1 | FLOOR TROUGH 3 BASE BID
28 1 | RANGE, FOUR OPEN BURNERS 1-1/4"| 132 NIC, PART OF BID ALTERNATE # 1
29 2 | COMBI—OVEN, ROLL—IN 1715 61.8 208 3L x| |3 2’ 1—UNIT BASE BID, 1-UNIT BID ALT # 1
34"
30 1 | WALK—IN COOLER 15.0 120 1] X BASE BID
15.0 120 1] X
31 2 | BLAST CHILLER (1 UNIT N.I.C.) 120 120208 | 1] X 34 1—UNIT BASE BID, 1-UNIT BID ALT # 1
3 1 | BLAST CHILLER/SHOCK FREEZER 8.0 208 3| X 1-1/4” BASE BID
33 2 | EVAPORATOR COIL, COOLER 27 115 1] X 34 BASE BID
34 —| — SPARE NUMBER —
3 4 | WORK TABLE, MOBILE (EXISTING) EXISTING EQUIPMENT
% 1 | ROLLER WHEEL CONVEYOR BASE BID
37 1 | AUTOMATED PACKAGING SYSTEM 100 208 1] | X N.I.C. (BY OTHERS)
3 | 1 | ROTARY ACCUMULATOR (N..C.) 20 115 IHE NIC, PART OF BID ALTERNATE # 1 FINISHED FLOOR _ﬂrmozow oo
3 1 | DUNNAGE RACK BASE BID (BY OTHERS)
40 1 | DISHWASHER, FLIGHT—TYPE 433 480 3| X 3/4 2 BASE BID CIBERGLASS SLAB CUTOUT AND
330 480 5| X GRATING FILL BY OTHERS
34.5 480 3| X SLAB
5.2 480 3] X
120 1] [ X
41 1 | CONDENSATE HOOD 1@10"x12" | 1200 BASE BID
42 2 | TRAY DRYING RACK BASE BID
43 1 | SINK, 3—COMPARTMENT 12 112" |3@? BASE BID
12 [ 1/2
44 1 | POT AND PAN WASHER (EXISTING) 8.8 208 3| X SN EXISTING EQUIPMENT
45 1 | CONDENSATE HOOD (EXISTING) VERIFY VERIFY EXISTING EQUIPMENT
46 1 | MOP SINK 127 112 |2 BASE BID
47 —| — SPARE NUMBER —
48 —| — SPARE NUMBER —
49 1 | WALK—IN COOLER 4.0 120 1] X BASE BID
50 1 | EVAPORATOR COIL, COOLER 27 115 1] X 34 BASE BID
51 1 | REFRIGERATION RACK SYSTEM 126.0 208 3| X BASE BID
52 1 | EVAPORATOR COIL 36 115 1] X 34 BASE BID
53 1 | TEMPERATORE MONITORING SYSTEM NIC, PART OF BID ALTERNATE # 1
54 |50| SHEET PAN RACK (N.I.C.) NIC, PART OF BID PACKAGE %w FLOOR TROUGH SEGCTION
55 | 36| DISH/TRAY CART (N.I.C.) NIC, PART OF BID PACKAGE # 2 SCALE — NONE
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