EQUIPMENT SCHEDULE
REF. | MANUFACTURER MODEL DESCRIPTION
3-COMP. SINK
02 FOOD PREP. SINK
632 ICE MACHINE
@ S.5. HAND SINK
12" SAND. PREP. FRIDGE
4-COMP. STEAM TABLI;/
oD MOP SINK
5.5. RINSE SINK
©9 DOUBLE RACK l?éHUJASHEE‘
METAL 5HELvy<(c; (18"x40")
() 5.5. TABLE ﬁ4"x34,")
(2) WATER H%TER
2 5.8. HAyé SINK W/ SPLASH GUARD
Euzcyélc:AL SUB-PANEL
{I5) RE/>EH—|N REFERIG.
s/g. SERVING COUNTER
(1) /éANDLUICH PREP O/ FREEZER
(-BURNER RANGE / OVEN
24" CHAR BROILER
€o) 34" GRIDDLE
@0 40% FRYER
@2) 3¢ SANDWICH PREP O/ REFRIG.
@3) FIRE SUPPRESSION SYSTEM
Q4) I0'-¢" TYPE | $.5. HOOD
@s5) WALK IN REFER AND FREEZER
22'-0" TYPE | 5.5. HOOD
@1 3¢ GRIDDLE
3¢ TILT SKILLET
Q9 COMBI. OVEN
60) DLB STACK CONVECTION OVEN
G (2) 40t FRYERS I5" EA.
62) 3 COMP. SINK
@ 5.5. HAND SINK
64 RINNAI TANKLESS WATER HEATER
&5) 125 A ELECTRICAL PANEL
RINNAI WATER HEATER / 50 GAL. TANK
@ NSF 5.5. COUNTER
(-BURNER RANGE/CHEF'S BASE
69 34" SALAMANDER BROILER O/ RANGE
INTERIOR FINISHES
WALLS: ANODIZED ALUMINUM SMOOTH MIRROR
rLooR, (£ THE, (SN BAolE FLATE o
MIN.UP WALL
CEILING: WHITE BAKED SMOOTH ALUMINUM
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MOBILE KITCHEN RENTAL - KITCHEN #10
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