EQUIPMENT SCHEDULE
ltemNo Category Mfr Model Quantity Equipment Remarks
1 Reach-In Refrigerator True Mfg. - General Foodservice  |T-72-HC 1 Existing
— f f f 2 One (1) Compartment Sink Advance Tabco FC-1-2424 1 Existing
3 Convection Oven, Gas Moffat G32D5 1 Existing
4 Work Table, Cabinet Base Open Front Advance Tabco EK-SS-248M 2 Existing /)
5 Refrigerated Work Top True Mfg. - General Foodservice  |TWT-93D-6-HC 1 Existing @ N
N J i i i 6 Work Table, Stainless Steel Top Advance Tabco MS-240 1 Existing R E
7 Microwave Steamer Oven ACP AMS022 1 Existing >\‘ ,Q
8 Display Case, Refrigerated Turbo Air TCGB-60UF-W(B)-N 2 Existing ﬁ (3 N
9 Corner Sink Advance Tabco 94-K5-11D 1 Existing U H v:
10 Work Table, Stainless Steel Top Advance Tabco KMS-304 1 Existing CQ
10.1  |Sous Vide Cooker Vollrath 60039 2 Existing ,.U ) m
11 Work Table, Stainless Steel Top Advance Tabco MS-304 1 Existing — g
12 Work Table, Stainless Steel Top Advance Tabco MS-306 1 Existing O oy ~
13 |Work Table, Wood Top Advance Tabco H2S-243 1 Existing o a] 5
14 |Work Table, Stainless Steel Top Advance Tabco KMS-244 1 Existing >, 2O
A | 15 Clean Dishtable Advance Tabco DTC-S70-48L 1 Existing ’4 Qq wn
16 Dishwasher, Conveyor Type CMA Dishmachines EST-44 1 Existing N /)
7 [ = 17 |Soiled Dishtable Advance Tabco DTS-S70-48R 1 Existing u c
18 Work Table, Stainless Steel Top Advance Tabco KMS-243 1 Existing Z
19 Pizza Bake Oven, Deck-Type, Gas Bakers Pride (Middleby) Y-600 1 Removed from Kitchen
I = | 20 Work Table, Stainless Steel Top Advance Tabco MS-304 1 Removed from Kitchen
21 Work Table, Stainless Steel Top Advance Tabco MS-304 1 Removed from Kitchen
I B 22 Work Table, Stainless Steel Top Advance Tabco MS-304 1 Existing
221 Food Packaging Machine VacMaster VP540 1 Existing
@ @ [ 222 |Hotplate, Countertop, Gas Atosa USA, Inc. ACHP-2 1 Existing
V4 = D ] 23 Work Table, Stainless Steel Top Advance Tabco MS-306 1 Existing
{@} @j [ﬂ 24  |Gas Floor Fryer Frymaster/Dean SR142G 2 Existing
= $ 24.1 |Gas Floor Fryer Frymaster/Dean SR142G 1 New
/ 25 Hotplate, Countertop, Gas Atosa USA, Inc. ACHP-4 1 Existing
0 26 Griddle, Gas, Countertop Atosa USA, Inc. ATMG-48 1 Existing \O —
27 Sandwich / Salad Preparation Refrigerator Atosa USA, Inc. MSF8303GR 1 Existing i
28 Work Table, Stainless Steel To - Existi e aF
, p Advance Tabco MS-242 1 xisting &~ —
/| 29 Charbroiler, Gas, Countertop Magikitch'n (Middleby) APM-SMB-672 1 Existing N C?
30 Convection Oven, Gas Southbend (Middleby) TVGS/12SC 1 New \O
31 Pizza Bake Oven, Countertop, Gas Bakers Pride (Middleby) GP51 1 New ’_1 @\
$ 32 Heat Lamp Nemco 6151-60 1 New . U" ﬁ
— 33 Ice Maker, Cube-Style Hoshizaki IM-500SAB 1 New O i LO
\ Ice Bin for Ice Machines Hoshizaki B-700SF 1 New Z & %
— 33.1 Water Filtration System, Parts & Accessories |Krowne KR-HS3-KIT 1 New = . ﬁ Y
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EQUIPMENT SCHEDULE
ltemNo Category Mfr Model Quantity | Equipment Remarks

51 Underbar Sink Units Krowne KR19-32L 1 Existing
51.1 Speed Rail / Rack Krowne RS-36 1 New

52 Blender Station Krowne KR24-12BD 1 Existing

53 Draft Beer Cooler True Mfg. — Premier Bar TDR32-RISZ1-L-B-S-1 1 Existing

54 Bottle Cooler Everest Refrigeration EBC65 1 Existing

55 Back Bar Cabinet, Refrigerated Arctic Air ABB48 1 Existing

56 lce Bin Krowne KR19-24 1 New
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