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FIRST FLOOR KITCHEN PLAN

SCALE : 1/4" = 1'-0"
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FIRST FLOOR KITCHEN EQUIPMENT SCHEDULE SECOND FLOOR SERVERY SCHEDULE
__m_w:_v. EQUIP. DESCRIPTION Qry. __m_w:_v. EQUIP. DESCRIPTION Qry. __m_w:_v. EQUIP. DESCRIPTION Qry.
(1) | HAND SINK 2 | (D | EXHAUST CANOPY A (D) | sPare
(@) | SHELVING 1| @9 | STAcKED couBl OVENS A (2) | HAND SINK 2
(3) | PoT SNk 1| @9 |6 BURNER RANGE A (3) | SERVERY COUNTER A
(@ | FRE SUPPRESSION 1| @ |36 GRiDLE A (®) | Hor FooD weLLS A
(5) | WALK-IN FREEZER 1| G [FRER A (5) | ToASTER A
(8) | SHELVING (FREEZER) lor| (@D | SPREADER TABLE A (6) | MCROWAVE A
(7) | WORK TABLE 1| @ |keme A (@) | WAL SHELF A
(8) | SHELVNG (COOLER) or| (@9 [ WORK TABLE A (8) | FREEZER A
(9) | SHELVING (CHEMICAL) 1| GO [ swoweH TABLE A (@ | DIPPER WELL A
(10) | JANITOR SINK 1| @ [ convevoR ToasTER A ONEL A
(i) | JANITOR CLOSET 1| @ | Hor Foop TABLE A (i) | JUICE DISPENSER A
(12) | PREPARATION TABLE 1| @ [over sHerr 1 (12) | HOT WATER 1
(3 | WAL SHELF 1| @ [PuTE cANET A (13 | coFFEE MAKER A
(19 | WALK-IN COOLER 1| @ | smeam canopy 1 (19 | COOLER 1
(15 | GLASS DOOR COOLER 1| @® [cLeav DisH TABLE 1 (5 | sPARE
(16) | UNDER COUNTER FREEZER 1| @ [ oisH wasHeR A (16) | SHELVING 24" x 60" A
(i7) | WORK TABLE 1 (48) | SOIL DISH TABLE 1 (17 | SPARE
(1®) | JUICE DISPENSER 1 | @9 | OVERSHELF 1 (18) | SERVICE COUNTER A
(9 | mcrowave 1 | 69 [GReEACE INTERCEPTOR A (19 | INSULATED CART A
20) | WALL SHELF 1| GD | ExHAUST caNoPY - 0) | sPARE
@0 | woRrk TABLE 1| G | seare - @0) | UNDER COUNTER ICE MACHINE A
@ | sin 1 | 539 [DRY STORAGE SHELVING LoT
@3 | HOT WATER DISPENSER 1| 6D | seare - T
@D | corree makeR 2 | 3 | coLb HOLDING — DROP-IN A
@ | Mixer 1| (6) | HEATED WELL A | | ]
@ ICE MACHINE 1 @ LINEN CABINET 98" x 14" 1 _ _wl -
@7) | WORK TABLE 1 | G® | camBrO CART 2 T||@
@8) | WALL SHELF 1 | G9 | STRIP HEATER 60" A
(29 | FOOD PROCESSOR 1 | 69 [ExSTNG CONVECTION OVEN A
@0) | sLicer 1| 6D | seare -
(1) | uNivERsAL Rack 2 | 62 |spare -
MEMORY CARE SERVERY
EQUIP.| EQUIP. DESCRIPTION Qry.
NO.
(D [ NsuLaTeD carr A
(2) | HAND SINK 1
(3) | WORK COUNTER 1
() | HoT FOOD WELLS A
() | WALL SHELF A
(6) | MICROWAVE A
(@) | DISHER WELL A
(8) | FREEZER A
(9) | cooLer A
(i0) | COUNTER A
(D [ JuIcE DISPENSER A
o fona | SECOND FLOOR SERVERY PLAN
@ | oveR suee A SCALE = 1/4" = 10 0 1 2 4 6 12 FEET
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1. THIS PRINT IS AN INSTRUMENT OF SERVICE ONLY AND IS
THE PROPERTY OF THE DESIGNER.

2. DRAWINGS SHALL NOT BE SCALED.

3. CONTRACTORS SHALL VERIFY AND BE RESPONSIBLE FOR ALL
DIMENSIONS AND CONDITIONS ON THE JOB AND THIS OFFICE
MUST BE NOTIFIED OF ANY VARIATIONS FROM THE
DIMENSIONS AND CONDITIONS SHOWN BY THESE DRAWINGS

4. CONTRACTORS SHALL PROMPTLY NOTIFY THE DESIGNER IN
WRITING OF THE EXISTENCE OF ANY ABSERVED VARIATIONS
BETWEEN THE CONTRACT DOCUMENTS AND ANY APPLICABLE
CODES OR BY-LAWS
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