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 EQUIPMENT SCHEDULE:

1.        WATER BOILER
1A.      WATER BOILER (BY CLIENT)
2.        WORKBENCH
2A.      WORKBENCH
3.        BULK BREWER (BY CLIENT)
4.        OMITTED
5.        TWO GROUP ESPRESSO MACHINE (BY CLIENT)
5A.      COFFEE DOSER (BY CLIENT)
6.        UPRIGHT WINE REFRIGERATOR
7.        DOUBLE DOOR UPRIGHT WINE REFRIGERATOR
8.        CUPBOARD (BY OTHERS)
9.        WALL STORAGE SHELVING (BY OTHERS)
10.      WINE BOTTLE DISPLAY UNIT
11.      4 OFF WASH HAND BASINS
12.      WORKBENCH WITH PART MARBLE TOP (VOID UNDER)
13.      WALL STORAGE SHELF
14.      UNDERCOUNTER THREE DOOR REFRIGERATED COUNTER
15.      WORKBENCH WITH LOW SECTION (FOT ITEM 74)
16.      WALL STORAGE SHELF
17.      3 OFF UNDER COUNTER TWO DOOR REFRIGERATED COUNTERS
18.      WORKBENCH WITH INSET SINK UNIT (VOID UNDER)
19.      WALL STORAGE SHELF
20.      COLD ROOM
21.      5 OFF FOUR TIER STORAGE RACKS
22.      UNDERCOUNTER REFRIGERATOR
23.      OMITTED
24.      2 OFF ROOM SERVICE TRAY TROLLEYS (1 OFF INDICATED)
25.      WORKBENCH
26.      FOUR TIER STORAGE RACK
27.      DOUBLE BOWL POT WASH SINK UNIT
28.      WALL STORAGE SHELF
29.      OMITTED
30.      CONDENSE CANOPY
31.      WORKBENCH WITH INSET SINK UNIT
32.      2 OFF CONVEYOR TOASTERS
33.      WALL STORAGE SHELF
34.      FOUR TIER STORAGE SHELF
35.      2 OFF UPRIGHT REFRIGERATORS
36.      OMITTED
37.      OMITTED
38.      6 OFF TRAY TROLLEYS
39.      WORKBENCH WITH INSET SINK UNIT (VOID UNDER)
40.      WALL STORAGE SHELF
41.      OMITTED
42.      HOT PASS COUNTER WITH AMBIENT SECTION, HOTCUPBOARD
            AND HEATED GANTRY
43.      COLD PASS COUNTER WITH GANTRY
44.      2 OFF MICROWAVE OVENS
45.      2 OFF INFILL WORKBENCHES
46.      WORKBENCH
47.      WORKBENCH
48.      OMITTED
49.      COMBINATION OVEN
50.      3 OFF INGREDIENT BINS
51.      BENCH MIXER
52.      WATER TREATMENT UNIT
53.      WORKBENCH (VOID UNDER)
54.      SALAMANDER GRILL
55.      UNDERCOUNTER REFRIGERATOR
56.      TWIN TANK DEEP FAT FRYER
57.      OMITTED
58.      2 OFF CHARGRILLS
59.      SIX BURNER OVEN RANGE
60.      SHAPED COOKING EXTRACTION CANOPY
61.      SERVICES DISTRIBUTION SPINE
62.      MOBILE BIN
63.      SHAPED DIRTIES DUMP TABLE WITH DISHWASH BASKET SHELF
           INSET SINK, SPRAY ARM AND TROUGH
64.      UNDERCOUNTER GLASSWASHING MACHINE
65.      WASTE DISPOSAL UNIT (INSET IN ITEM 63)
66.      AUTOMATIC BASKET FEEDER TABLE
67.      PASS THROUGH RACK TYPE DISHWASHING MACHINE
67A.    WATER SOFTENER
68.      CLEANS DISHWASH TABLE
69.      2 OFF FOUR TIER STORAGE RACKS
70.      SHAPED WORKBENCH WITH INSET SINK (PART VOID UNDER)
70A.   WALL STORAGE SHELVING
71.      CONDENSE CANOPY 
72.      MILKPACK
73.      BENCH SCALES
74.      TWO HOTPLATE BOILING TOP
75.      OMITTED
76.      OMITTED
77.      SHAPED WORKBENCH WITH INSET SINK
78.      OMITTED
79.      WORKBENCH (VOID UNDER)
80.      WALL STORAGE SHELF
81.      TWIN BASKET DEEP FAT FRYER
82.      OMITTED
83.      BAIN MARIE
84.      SALAMANDER GRILL ON WALL BRACKET
85.      SIX BURNER CONVECTION OVEN RANGE
86.      INFILL WORKBENCH
87.      OMITTED
88.      COOKING EXTRACTION CANOPY 
89.      GRIDDLE ON STAND
90.      OMITTED
91.      WALL STORAGE SHELF
92.      L−SHAPED WORKBENCH WITH INSET SINK (PART VOID UNDER)
93.      WALL STORAGE SHELF
94.      SHAPED HOT & COLD SERVERY COUNTER
95.      OMITTED
96.      OMITTED
97.      LIFT−OFF INDUCTION HOB
97A.    LIFT−OFF CARVERY PAD
98.      OMITTED
99.      OMITTED
100.    COOKING EXTRACTION CANOPY
101.    OMITTED
102.    WORKBENCH WITH INSET WASH HAND BASIN
103.    WALL STORAGE SHELF
104.    REFRIGERATED / AMBIENT DISPLAY COUNTER
105.    SINGLE DEEP FAT FRYER
106.    INFILL WORKBENCH
107.    2 OFF INFILL WORKBENCHES
108.    PASTA COOKER
109.    SIX BURNER OVEN RANGE
110.    HOTCUPBOARD
111.    OMITTED
112.    OMITTED
113.    HEATED GANTRY
114.    SHAPED AMBIENT COUNTER WITH OVERSHELF 

AND QUARTZ LIGHTS UNDER
115.    TWO DOOR REFRIGERATED COUNTER
116.    WORKBENCH
117.    WALL STORAGE SHELVING
118.    OMITTED
119.    OMITTED
120.    OMITTED
121.    SALADETTE COUNTER WITH DRAWERS
122.    SINK UNIT
123.    WOOD BURNING OVEN
124.    TWO RING BOILING TOP
125.    2 OFF SOUP KETTLES
126.    OMITTED
127.    OMITTED
128.    WORKBENCH
129.    WALL STORAGE SHELVING
130.    CENTRE BENCH
131.    FLOOR MIXER
132.    PASTRY ROLLER
133.    5 OFF INSECT KILLERS
134.    CASHIER STATION
135.    ICE MACHINE
136.    COFFEE MACHINE (BY CLIENT)
137.    MILK CHILLER (BY CLIENT)
138.    CUP WARMER (BY CLIENT)
139.    2 OFF AMBIENT COUNTERS WITH CUPBOARDS UNDER
140.  4 OFF SHELVES FOR PRINTERS (PRINTERS BY CLIENT)
141.  3 OFF GREASE TRAPS
142.  3 OFF GREASE TRAPS
143.  GREASE TRAP
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ELECTRICAL MAIN
DISTRIBUTION BOARD

MeikoMeikoMeikoMeiko
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IRN IRN IRN IRN 
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1111 7 7 7 7 

30kPa.30kPa.30kPa.30kPa.

IEE RegulationsIEE RegulationsIEE RegulationsIEE Regulations

IP56IP56IP56IP56 1400 mm1400 mm1400 mm1400 mm

5 5 5 5 (L1, L2, L3, N, PE)(L1, L2, L3, N, PE)(L1, L2, L3, N, PE)(L1, L2, L3, N, PE)

kWkWkWkW Meiko UK LimitedMeiko UK LimitedMeiko UK LimitedMeiko UK Limited

NNNN 4%pole4%pole4%pole4%pole
H 07 RN % F H 07 RN % F H 07 RN % F H 07 RN % F 

RS232RS232RS232RS232
fifteen (15)fifteen (15)fifteen (15)fifteen (15)
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100 mm.100 mm.100 mm.100 mm.

Meiko UK LimitedMeiko UK LimitedMeiko UK LimitedMeiko UK Limited

1000 mm1000 mm1000 mm1000 mm

IRN IRN IRN IRN 

2.52.52.52.5 5.0 5.0 5.0 5.0 
barbarbarbar

0.3°GH (45PPM0.3°GH (45PPM0.3°GH (45PPM0.3°GH (45PPM

65° Celsius65° Celsius65° Celsius65° Celsius
65° Celsius.65° Celsius.65° Celsius.65° Celsius.

When a heat pump module is fitted to a machine, the final rinse cold soft water consumption figure indicated o our drawing can When a heat pump module is fitted to a machine, the final rinse cold soft water consumption figure indicated o our drawing can When a heat pump module is fitted to a machine, the final rinse cold soft water consumption figure indicated o our drawing can When a heat pump module is fitted to a machine, the final rinse cold soft water consumption figure indicated o our drawing can 
increase by up to 30lt. This is due to the cooling of the waste air when the incoming water temperature is in excess of 10° Cincrease by up to 30lt. This is due to the cooling of the waste air when the incoming water temperature is in excess of 10° Cincrease by up to 30lt. This is due to the cooling of the waste air when the incoming water temperature is in excess of 10° Cincrease by up to 30lt. This is due to the cooling of the waste air when the incoming water temperature is in excess of 10° C
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