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Cheese Melter (ABC #123) 
Microwave (XYZ #34) 

Steamtable (HOT #A1) 
Stove (AOK #22) 

Griddle (AOK #Q17) 
Fryer (ABC #55) 
Fryer (ABC #55) 
Charbroiler (HOT #A7) 
Handsink 
Hood, type I (Ezair #99) 
Refrigerator/freczer Maketable 
unit with pass thru and shelf. 
(Cold #10) 
Stainless Steel Table 
Sliding 3 door Refrigeration unit 
(Cold #12) 
Shelving unit 
Mixer ( XYZ #q23) 

Shelving Unit 

Bread Shelving Racks 
Dining Area 

Coffee maker (ABC #16) 
Tea Maker (ABC #87) 

Soda Machine (PDQ #2A) 
Expresso Machine (ABC #5) 
Undercounter Refrigeration Unit 

(COLD #A3) 
Bakers Table 
Bakers Table 
Shelving Unit 

. Bake Oven (JAM #33) 
Hood, type II (Ezair #35) 
Proof Cabinet (ABC #T2) 
Proof Cabinet (ABC #T2) 
Vegetable Prepsink & 18” 
drainboard 

Stainless prep table 
Walk-in cooler (COLD #AZ1) 
Walk-in freezer (COLD #AZ3) 

Dishmachine (Magic #15) 
Hood, type II (Ezair #17) 
Dirty drainboard w/ sprayhose, & 
garbage disposal 

Dirty dish rack 
Drying shelf 
3-comp. sink w/ 36” drainboards 

. Mop sink 
Chemical storage shelf 

. Shelving 
Floor Sink 

Floor Drain


