APPENDIX E

SAMPLE EQUIPMENT SCHEDULE

# EQUIPMENT A RER | NSF o PE\L/JVMB'EIGR =S COMMENT
1 DOOR ACTIVATED AIR CURTAIN 1600 fpm
2 | COMMERCIAL GAS WATER HEATER 90,000 BTU
3 (3) HANDWASHING SINKS X X
3A SOAP & TOWEL DISPENSERS
MANUAL WAREWASHING Comply with UPC
4 3-COMPARTMENT SINK X X 704.3
18" x 18" x 12" (2) 18" drain boards
5 MOP BASIN X Approved backflow
preventlon device
5A MOP & BROOM HANGER Che%‘i’é"?'l'l‘ggf;égdshelf
6A 18" S/S SPLASHGUARD
6B 6” SIS SPLASHGUARD
WALK-IN COOLER X X
LOW TEMP. MECHANICAL WAREWASHING X X Comply with UPC
MACHINE 704.3
9A PRE-RINSE FAUCET X
9B PRE-RINSE SINK X X Comp%‘ﬂ‘ UPC
10 METRO SHELVES X 5 tiers
(1)-8" (3)-6; (1)-5'; (1)-4' Dry food storage
11 FOOD PREP SINK (18" x 18” x 12”) X X 18" drain board
12 FOOD PREP TABLE X
13 Z-DOSEF%’?IC?EESE.I_OOURNTER X Self-contained
14 4-DOOR UPRIGHT FREEZER X Self-contained
15 DOUBLE CONVECTION OVEN X
16 RADIANT CHARBROILER X
17 TILTING KETTLE X Indirect waste
18 TRENCH/TROUGH DRAIN
19 (2) FRYERS X
20 8 BURNER STOVE
21 TYPE | HOOD UL - LISTED
22 MAKE-UP AIR interilzéiﬁtergr\]/i/?tﬁl%ood
23 SANDWICH PREP TABLE X Self-contained
24 2 DR UPRIGHT REFRIG. X Self-contained
25 ICE MACHINE X X
26 (2) STEAM TABLE X X
27 SNEEZE GUARD X See elevation F12
28 DIPPING CABINET X X
29 DIPPER WELL X X
30 COFFEE BREWER X
31 COFFEE GRINDER X CSA
32 (2) BLENDERS X
33 SODA DISPENSER X X ETL
34 ESPRESSO MACHINE X X
35 STAILESS STEEL TABLE X
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