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EQUIPMENT SCHEDULE N ( BOH DESIGN SIGNOFF " WALLTYPESCREDULE )
1. VEG CHILLER. 15. COUNTER. 31a TRITON MKIl 6 VALVE ICE MACHINE 52. PHONE. 74. HCWS5. Name / Tille Signature Date
3. TILL. 16a. HC900 - FLAPS IN PLACE OF DOOR. 32a. SINGLE BOWL SINK. 54, WALL MOUNTED VIDEO CUPBOARD. 76a. ADANDE 885x885mm.
3a. SELF SERVICE KIOSK. 17. BUN TOASTER. 33. S/S SHELVING. 55. KITCHEN BIN. 76b. ADANDE 1100x700mm. Jus?n Hennessey . o
4, POST MIX DISPENSE. 18. WHB with bin under 34. CHEMICAL CUPBOARD. 56. FIRE ALARM INDICATOR PANEL. 76c. ADANDE to HCSb. Sen!or Manager ) existing partitioning
5.  COFFEE MACHINE. 19. BURGER STATION. 35. COLD DRAWERS. 57. DISHWASHER. 77. RATIONALE OVEN. Equipment Operations
6. HCS5. 20. BREADING TABLE. 36. POST MIX SYRUPS. 58. S/S WALL TO SIDE OF FRYER. 78a. RAZILE MACHINE. existing low height pariitioning
7. BUN CHUTE. 20a. LINEAR DOUBLE BREADING TABLE. 37. EXTRACT HOODS. 59. DUKE HSHU HOT HOLD TO B.S. - 3x2 HIGH. 78b. PUMP AND TOPPING MACHINE.
7a. BUN CHUTE - MULTI TIERED. 20b. TANDEM DOUBLE BREADING TABLE. 38. MOP SINK. 59a. DUKE HSHU HOT HOLD TO HCW- 2x2 HIGH. 78c. SLUSH MACHINE.
7b. 3 TIER TRANSFER BIN 615x923 20c. SLIMLINE BREADING TABLE, 39. ELECTRIC SWITCHGEAR. 60. STAR GRILL. 78d. TABLE TOP CARPIAGANI Richard Darler new structural wall / column
7c. 3 TIER TRANSFER BIN 1228x923 21. UPRIGHT FREEZER. 40. ISS PRODUCT PACK. 61. WATER MAIN. 78e. BLENDERS & TOPPINGS TABLE Head of Consiruction
8. CHIP DUMP / PASS THRU. 22. S/STABLING/BENCH. 41, UPRIGHT FRIDGE. 62. WATER CYLINDER / BOILER LOCATION. 79a. EPCS PANEL. o
9. KAYS UNIT. 22a. MOBILE CHICKEN PACKING TABLE. 42, STORAGE SHELVING. 63. INTRUDER ALARM PANEL. 79b. EPCS MONITOR. new partitioning
10. MICROWAVE. 23. HC903. 43. INSECT KILLERS. 64. BRITVIC DRINKS COOLER. 80. POSITION OF 2nd HOT WATER SUPPLY.
100. MICROWAVE TABLE. 23a. HC904. 44, 65. KEY BOX. 81.  OIL MANAGEMENT SYSTEM TANK. Poul Cuniile new low height parfiioning
11.  520x775 CHIP FREEZER. 24, HCW3. 45, |ICE CREAM MACHINE. 66. THAW CABINET. 82. CO2STORAGE. Equi t Officer \_ V,
11a. FRIES BASKET TABLE. 25. 8TIER RACKS 600X380. 45a. ICE CREAM FREEZER. 67. MOP STORAGE. 83. PEPSI FRIDGE P
11b. 900x775 CHIP FREEZER. 26. HOT DRAWERS. 46. FRIDGE UNIT UNDER. 68. SINK FOR COOK WATER. 84. FATSTRIPPA GREASE TRAP
12. 4 HEAD HENNY PENNY. 27. BREAKING TRAY. 47. CONDIMENT UNIT. 69. HOT WELL TABLE. 85. BRUSH RACK "
12a. 6 HEAD COLECTROMATIC COUNTER. | 28. BOTILE STORAGE. 48, 70. COLD FOOD TABLE. 86. ELECTRICAL SERVICE COLUMN Tracey Colbert © copyright 201
13. 8 HEAD HENNY PENNY. 29. FREEZER ROOM. 49. LANDING TABLE. 71.  TWISTER DRAWER. 87. PDMO HOSE. som oo this drawing and the copyrights and patents therein
14, 14" FRYER. 30. COLD ROOM. 50. 2 DRAWER FILING CABINET. 72. STAR GRILL TABLE. 88. BIFFA BIN. are the designer's property and may not be used or
\140. 18" FRYER. 31. ICE MACHINE. 51.  MOBILE BUN DEFROST UNI. 73. HCS2. y \s"fe“y Manager y reproduced — only under contract
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