EQUIPMENT SCHEDULE:
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4 OFF FOUR TIER STORAGE RACKS

FRUIT & VEG COLD ROOM WITH RACKING
DEEP FREEZER ROOM WITH RACKING

2 OFF JANITORIAL SINKS

10 OFF FOUR TIER STORAGE RACKS

INSECT KILLER

MEAT COLDROOM WITH RACKING

GENERAL PURPOSE COLD ROOM WITH RACKING
WALK THROUGH BLAST CHILLER

OMITTED

8 OFF COMBINATION OVEN PLATE TROLLEYS
OMITTED

WASH HAND BASIN

2 OFF WASTE BINS

OMITTED

DOUBLE BOWL POT WASH SINK (PART VOID UNDER)
WALL MOUNTED POT RACK

6 OFF FOUR TIER STORAGE RACKS

OMITTED

OMITTED

OMITTED

OMITTED
OMITTED
OMITTED
OMITTED

AREA TO BE 2100mm

NOTE! MINIMUM HEAD HEIGHT IN RAISED

OMITTED

WALL TABLE

WALL TABLE

WALL STORAGE SHELVING
WALL TABLE WITH INSET SINK
WALL STORAGE SHELVING
OMITTED

UPRIGHT FISH REFRIGERATOR
OMITTED

WALL STORAGE SHELVING
BUTCHER'S BLOCK

OMITTED

OMITTED

THREE DOOR REFRIGERATED MEAT COUNTER

FOOD PROCESSOR

OMITTED SERVICES SYMBOLS
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
WASH HAND BASIN
WALL TABLE
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED
OMITTED

TWIN 13 AMP S.S.0

1
|
|
|
|

4

GAS

TANK HOT WATER

MAINS COLD WATER

TANK COLD WATER

WASTE

Do-cem hW-DK M

SINGLE 13 AMP S.S.0.

13 AMP SWITCHED SPUR

Y ISOLATOR AND CONNECTION OUTLET

WORKBENCH WITH INSET SINK (PART VOID UNDER)
OMITTED

OMITTED

OMITTED

2 OFF CENTRE WORKBENCHES
WORKBENCH WITH INSET SINK

WALL TABLE

INSECT KILLER

CENTRE TABLE (VOID UNDER)

THREE DOOR REFRIGERATED COUNTER
CENTRE TABLE (VOID UNDER)

THREE DOOR REFRIGERATED COUNTER
ISLAND COOKING EXTRACTION CANOPY
L-SHAPED SERVICES DISTRIBUTION SPINE
WALL TABLE

3 OFF 20 GRID COMBINATION OVENS

3 OFF WATER TREATMENT UNITS

SOLID TOP OVEN RANGE

SIX BURNER OVEN RANGE

WALL TABLE

TWIN TANK DEEP FAT FRYER

WALL TABLE

WALL TABLE

BOILING PAN

BRATT PAN

WALL TABLE

SALAMANDER GRILL ON BENCH LEGS
HOT PASS COUNTER COMPRISING:

- 2 OFF HOTCUPBOARD SECTIONS WITH HEATED GANTRIES
THREE DOOR REFRIGERATED COUNTER
MICROWAVE OVEN

AMBIENT PASS COUNTER WITH AMBIENT GANTRY (PART VOID UNDER)
OMITTED

CENTRE WORKBENCH

INSECT KILLER

WALL STORAGE SHELVING

OMITTED

WALL STORAGE SHELVING

OMITTED

INSECT KILLER

WASH HAND BASIN

OMITTED

OMITTED

OMITTED

OMITTED

STILLS COUNTER WITH INSET SINK
MILKPAK

OMITTED

WATER BOILER (BY CLIENT)

BULK BREWER (BY CLIENT)

CONDENSE CANOPY

FOUR TIER STORAGE RACK

FOUR TIER STORAGE RACK

INSECT KILLER

5 OFF FOUR TIER STORAGE RACKS
WASH HAND BASIN

OMITTED

OMITTED

OMITTED

SHAPED DISHWASH INLET TABLING WITH INSET SINK, SPRAY ARM
AND INSET ITEM 132

OMITTED

INSECT KILLER

OMITTED

OMITTED

OMITTED

OMITTED

RACK TYPE DISHWASHER

WATER SOFTENER

SHAPED DISHWASH OUTLET TABLING
OMITTED

2 OFF BASKET RACK DOLLIES

12 OFF PLATEMASTER TROLLIES

WASTE DISPOSAL UNIT (INSET IN ITEM 120)
3 OFF GREASE TRAPS

GREASE TRAP

WORKBENCH (VOID UNDER)

BURO HAPPOLD DRAINAGE KEY:

PROPOSED FOUL SEWER

PROPOSED FLOOR GULLY

PROPOSED RODDING EYE

BRICK MANHOLE CHAMBER

FLOOR DRAINAGE CHANNEL AND OUTLET

CONNECTION TO FOUL VENT OR FOUL STACK

100MM OVERFLOW CONNECTION TO FOUL SEWER (TRAPPED)

NOTE! TO BE RElAD IN CONJUNCTION WITH CURRENTlC.C.E. DRAWING: 2310326-6
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