EQUIPMENT SCHEDULE
A ltemNo Category Mfr Model Quantity | Equipment Remarks
1 Shelving Unit, All Plastic Quantum QP244874VS-4 6 By Other )
2 Shelving Unit, All Plastic Quantum QP244274VS-4 8 By Other = “
3 Shelving Unit, All Plastic Quantum QP186074VS-4 3 By Other Q
| N XDS \% N\ \Xﬁ 4 |Shelving Unit, All Plastic Quantum QP243674VS-4 1 By Other O e
o= |- = - 5  |Shelving Unit, All Plastic Quantum QP214274VS-4 3 By Other S @
j T THTH T TR : 6 [Shelving Unit, All Plastic Quantum QP184274V5-4 2 By Other S 8 -
L o — —] 7 Work Table, Wood Top John Boos TNB17 1 By Other Q)
47 w4 3624 = »~ — 7.1 |Overshelf Advance Tabco PS-15-96 1 2 7)) S
N ‘ ‘ ‘ ‘ ‘ ‘ ‘ ‘ — N — 8 Pasta Machine, Sheeter, Countertop An Emiliomiti Company NINA 250 LM22010 1 By Other N : :
7 [\33 5000002 230 1 — % — 9 Hand Sink Advance Tabco 7-PS-23-ECSPNF-X 1 By Other CG
) T ~ — N — 9.1  |Wall/ Splash Mount Faucet Krowne 14-401L 1 By Other v-q m "
erm— o — — 10 |Three (3) Compartment Sink Advance Tabco FC-3-1620-18RL 1 By Other < 5
I 10.1  |Wall / Splash Mount Faucet Krowne 14-812L 1 By Other N CG
2 a \ ———————— 11 Work Table, Stainless Steel Top Advance Tabco TKMS-368 1 By Other m L, 7))
V\ 2 2 Weld-in Sink Advance Tabco TA-11 1 By Other Q 7))
¢ ,\ ®) 111 |Deck Mount Faucet Krowne 15-410L 1 By Other D) <
- Ya : 10.1 I — 11.2_ |Ingredient Bin Rubbermaid FG360088WHT 2 1
| ’ . — C/)\O — 11.3  |Overshelf Advance Tabco PS-15-96 1 Z
¢ 7 \Q@C N — ﬁ) — 12 |Planetary Mixer Hobart HL600+BUILDUP 1 Existing
\ — ~ — 13 |Food Slicer, Electric Hobart HS6-1 1 Existing
: o [5 1 14 |lce Maker, Cube-Style Kold-Draft GTX561AC 1
O Ice Bin for Ice Machines Kold-Draft KDB400 1
0 /\ 3 3 15 Ingredient Bin Rubbermaid FG360088WHT 4 —
16 Dunnage Rack Winco ADRK-2036 1 my O LA
2 17 Cart, Utility/Bussing Lakeside 422 1
- 18 Equipment Stand, for Mixer / Slicer Advance Tabco AG-MP-30 1 J
2 . HAN —— — 19 Custom Stainless Steel Partition Wall  |Custom Fab Q1971-19 1 By Other
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All Dimensions to ke verified on the job site,
Actual locations for floor drains, and any ventilating =
A 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,




