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l 1 |Wash hand basin 2 (]
— " - - - - T T - T T - T T - T - T T - T T - T T - T T | 2 |S/steel dirties table 1 I BN |
@ @ ' 3 |Jet wash 1 oo
e e @ ‘@ | ‘@ 4 |Dishwasher - pass through style 1 | 400+N+E | 11 ol o
! Spare 5 |Cleans table c/w basket storage 1
" 6 |Storage racking - 4 tier 1
| A sso 9 - 9 -
| 7 |Storage racking - 4 tier 1
8 |Storage racking - 4 tier 1
Extract air 1 - B B ~ 9 |Refrigerated counter - 4 door 1 230 3
i C(E)ntroiiers ftem 14 r 10 |S/steel gantry 1
Input air 2 x13A ) \ PR Fe— £ Deloted 1
@ SSO . 1/1 1/1 \ 12 |Sack holder 1
PN ceiling /o o) \ 13 |S/steel lay-off table 1
ltem9-13Assofp— - — - - — - — —— 112 mounted i Y A ———— T N\
\_Z/ N \\ 14 |Hot cupboard/bain marie c/w gantry - mobile 1 2x230 [2x3
Spare - 13A[850 N
15 |[Sack holder 1
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Input -— - -- -- -- -- -- -] —— -— -- -- -— -- -- -—— " '. 13A sso 16 |Upright freezer - single door 1 230 3
Air - - - - ———— - - - - e ——— = - - - - ——— e 17 |Upright refrigerator - double door 1 230 3
> |: /@ /@ /@ / 18 |Upright refrigerator - double door 1 230 3
2 'y 2’
@ -- -- - -- ———k/ —-- - -- -- -- ———K/ —-- -- -- -- -- ———K/ / 19 |Upright refrigerator - double door 1 230 3
At high // 20 |[S/steel corner wall bench 1
L 20a |S/steel wall bench 1
| ot : : : 20b [S/steel wall shelf - 2 tier 1
‘ r 21 |Microwave on shelf 1 230 3
‘\ 22 |Stock pot 1 230 3 172"
N 23 |Indian cooker - 6 + 3 burners 1 230 3 3/4"
\ 24 |S/steel lay-off table 1
‘\ 25 |Twin tank fryer 1 230 3 3/4"
4 Tier T~ o P Item18 26 |S/steel nan table 1
Racking L 13A sso 27 |Tandoori oven 1 230 3 112"
__ o e o o o o o L~ // 28 |Combi oven - 10 grid 1 400+N+E | 18 ®
o za%f ég / 29 |[S/steel centre bench c/w gantry - mobile 1
SSO .- // 30 ([Sack holder 1
ceiling b ; 31 |Fly killer - high level 2 230 3
- - mounted - _- _- - _- L 32 |Input air 1 230 3
_ — — 33 |S/steel extract canopy 1 230 3
\r 34 |Gas safety interlock 1
\ 35 [S/steel splash back 1
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