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All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating F -1 O
equipment to be determined by Engineer. u
Mechanical, Plumbing & Electrical to ke checked and verified

by Customers MEP Engineer. \ j
Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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EQUIPMENT SCHEDULE S ol
ItemNo Category Mfr Model Quantity | Equipment Remarks @\
1 Work Table, Stainless Steel Top Advance Tabco KMS-304 1
Advance Tabco TA-11J 1 /
2 Range, 60", 6 Burners, 24" Griddle Garland US Range X60-6G24RS 1
3 Refrigerated Work Top Victory VWR93HC 1 Preliminary Layout \
4 Undercounter Refrigerator Asber AUTR-60 1 e
5 Hand Sink Advance Tabco 7-PS-90 1
6 Dishtable Sorting Table Advance Tabco BSR-102 1
7 Work Table, Stainless Steel Top Advance Tabco MS-248 1
8 Work Table, Stainless Steel Top Advance Tabco MS-308 1
9 Work Table, Stainless Steel Top Advance Tabco MS-309 1
10 Work Table, Stainless Steel Top Advance Tabco KMS-309 1 Revision /Issue Date
21 Convection Oven, Gas Blodgett DFG-200 DBL 2 /
Blodgett 4
22 HD Range, 34", 6 Open Burners Garland US Range M43R 2 \
23 HD Range, 48" Charbroiler Vulcan VCBB48 2
24 Gas Fryer, Battery Frymaster 21814GF 2 M a rCh 25, 2024
31 Tilting Skillet Braising Pan, Gas Groen BPM-30GC 1 Drown By
32 Kettle, Gas, Tilting Vulcan K60GLT 1
33 Tilting Skillet Braising Pan, Gas Cleveland SGL30T1 1 E Q U | P M E N T Dayne Gau ntlett
34 HD Range, 36", 4 Open Burners Vulcan V4B36 1 Scale
35 HD Range, 36", 6 Open Burners Vulcan V6B36 1 3/8" —_— 1 lO"
36 Convection Steamer, Gas, Boilerless AccuTemp N61201D060 DBL 1 \ B /
37 Convection Oven, Gas Alto-Shaam CONV 1 LAYO U T
38 Mobile Heated Cabinet Carter-Hoffmann PH1820 1 \
41 |Work Table, Stainless Steel Top Advance Tabco MS-308 2 Sheet
42 Undercounter Refrigerator Traulsen TU100HT 1 All Dimensions to ke verified on the job site,
51 Hand Sink Advance Tabco 7-PS-90 1 . | | |
52 Reach-In Refrigerator Continental Refrigerator D1REN 1 Séjh';:le ;?tc ?t—gogg ggieitﬁﬁgd dkr)\;mESr;gi?\gi Ptllhy ventilating F S - 1 m 1
53  |Reach-In Refrigerator Continental Refrigerator D2RSEN L Mechanical, Plumbing & Electrical to be checked and verified
54 Queen Mary Carter-Hoffmann T660 1 by Customers MEP Engineer. \ /
61  |Reach-In Refrigerator True Mfg. - General Foodservice  |STA2R-2S-HC 1 Remote Condensing Units to be located by Architect.
62 Reach-In Refrigerator True Mfg. - General Foodservice T-49-HC 1 Exhaust & Supply fans to be located by Architect.
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Pastry

EQUIPMENT SCHEDULE
ltemNo Category Mfr Model Quantity Equipment Remarks @
H 81 Work Table, Stainless Steel Top Advance Tabco KMS-309 1 QD N
82 Undercounter Refrigerator Traulsen TU100HT 1 E
— 83 Work Table, Stainless Steel Top Advance Tabco KMS-324.5 1 >‘c o S <3
84 Work Table, Stainless Steel Top Advance Tabco MS-248 1 N Fc
85  |Work Table, Stainless Steel Top Advance Tabco MS-247 1 U e <
86 Two (2) Compartment Sink Advance Tabco FC-2-1818-18L 1 * v N
87 Hand Sink Advance Tabco 7-PS-90 1 "C 5 m
91 Oven, Deck-Type, Electric Baxter OoV450W 1 = m
° 92 Convection Oven, Gas Alto-Shaam CONV 1 O :ﬁ
93 Range, 24", 4 Open Burners Garland US Range X24-4L 1 o q
94 Work Table, Stainless Steel Top Advance Tabco KMS-304 1 >‘0 o v S
° 95 Bun / Sheet Pan Rack Advance Tabco PR20-3W 3 ’_J N %
96 Work Table, Stainless Steel Top Advance Tabco MS-307 1
97 Two (2) Compartment Sink Advance Tabco FC-2-2424-24L 1 E N
98 Undercounter Refrigerator Traulsen TUO72HT 2 Z
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All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating
equipment to be determined by Engineer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engineer.

Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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T T Dishwashing
EQUIPMENT SCHEDULE
ltemNo Category Mfr Model Quantity | Equipment Remarks
120 Three (3) Compartment Sink Advance Tabco FC-3-2424-24R 1
131 Dishwasher, Conveyor Type Hobart CLCS86EN-BAS+BUILDUP 1
Hobart CLCS86EN-BASERH30K 1

132 Soiled Dishtable Advance Tabco DTS-U30-144L 1
133 Clean Dishtable Advance Tabco DTC-S30-108R 1
134 Two (2) Compartment Sink Advance Tabco FC-2-2424-24RL 1
135 Work Table, Stainless Steel Top Advance Tabco MS-308 1
136 Work Table, Stainless Steel Top Advance Tabco MS-307 1
137 Dish Cart / Dolly Cambro ADCS110 1
138 Dish Cart / Dolly Cambro ADCSC12PKG480 8
151 Dishwasher, Door Type Hobart AM16-ASR-2 1
152 Clean Dishtable Advance Tabco DTC-S70-84R 1
153 Dishtable, Soiled "L" Shaped Advance Tabco DTS-D70-108L 1
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Actual locations for floor drains, and any ventilating
equipment to be determined by Engineer.
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All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating
equipment to be determined by Engineer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engineer.

Remote Condensing Units to be located by Architect
Exhoust & Supply fons to ke located by Architect,
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<
EQUIPMENT SCHEDULE 3 "8 !
ltemNo Category Mfr Model Quantity | Equipment Remarks _— ,:
201 |Reach-In Refrigerator Asber ARR-23-H 1 @ o X
. 202 Work Table, Stainless Steel Top Advance Tabco MS-248 1 "c 5 m
203 One (1) Compartment Sink Advance Tabco FC-1-1620-18L 1 L 8 m
204 |Mega Top Sandwich / Salad Preparation Refrigerator | True Mfg. - General Foodservice  |TSSU-27-12M-B-HC 1 O :“
205 Work Table, Stainless Steel Top Advance Tabco KMS-240 1 (STl q
206 Pizza Preparation Refrigerator True Mfg. - General Foodservice |TPP-AT-60D-2-HC 1 >‘o o yuu{ 513)
151 1 207  |Convection Oven, Gas Southbend GH/20SC 1 ’_J x 7))
208 |Charbroiler, Gas, Countertop Garland US Range UTBG36-AB36 1 E: N
209 Range, 36", 6 Open Burners Garland US Range G36-6R 2
210 Work Table, Stainless Steel Top Advance Tabco KMS-304 1 2 ;
211 Hot Food Well Unit, Drop-In, Electric Wells HT-200 1
152 212 Work Table, Stainless Steel Top Advance Tabco KMS-303 1
213 Sandwich / Salad Preparation Refrigerator Beverage Air SPE72HC-12 1
l itt' 214 Fryer, 40lbs, Gas, Open Pot, Floor Model Frymaster MJ140 1
153
\O©
F*FQ
L —
Qo
~ ~ 9 0 N
7 7 1 \O
; ]
3 [ (213 oy
[ o)
.E l—'ﬂ
—
- e
206 HN ,"3 =7
[ ™
202 | —
© © \

209

1

INTERNATIONAL INC.

(305)826-8696 Fax

2055 W 73rd Street, M

3 7 < 211
210 I~ 212 oo
= _—
4 7 in
6———0
204 205

/

Preliminary Layout

~

Revision/Issue

~
March 25, 2024

Drawn By

EQUIPMENT
LAYOUT P ———

/,Sh@@t \\

FS-1.5

Dayne Gauntlett

Scale

All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating
equipment to be determined by Engineer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engineer.
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