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1/4" = 1'-0"1 EQUIPMENT PLAN

FOOD SERVICE EQUIPMENT SCHEDULE

TYPE MARK DESCRIPTION MANUFACTURER MODEL NOTES
FSE1 COLD BOX BARR REFRIGERATIONRATION 9'9X7' W/CUSTOM DOOR 2, 3
FSE2 2-DOOR COOLER - - 1

FSE3 24" STAINLESS GLASS DOOR UNDERCOUNTER
REFRIGERATOR TRUE TUC-24G-HC~FGD01

FSE4 UNDERCOUNTER 3 BOWL SINK EAGLE GROUP B5C-22
FSE5 HAND SINK REGENCY 17" X 15" WALL MOUNTED HAND SINK 5
FSE6 36" MIGHTY TOP SANDWICH UNIT REFRIGERATOR CONTINENTAL REFRIGERATOR SW36-15M
FSE7 WORK TABLE WITH SS LEGS, UNDERSHELF AND 4" BS REGENCY 24" X 24" 16-GUAGE 7
FSE9 PIZZA PREP STATION - - 1, 10

FSE10 WORK TABLE WITH SINK REGENCY 600ST3060
FSE11 EXISTING PIZZA PREP WITH COLD TOP - - 1, 10
FSE12 UNDERCOUNTER ICE MAKER SCOTSMAN CU1526SA-1 8, 11
FSE13 14 TAP DISPENSING SYSTEM MICRO MATIC METRO H 14PSSKR WITH GLASS RINSER 6
FSE16 MIXER EXISTING EXISTING
FSE17 EXISTING PROOF BOX BAXTER EXISTING
FSE18 SODA SYRUP BOX BY SOFT DRINK SUPPLIER W/ 1/2" WATER LINE 12
FSE19 UNDERCOUNTER 2 BOWL SINK EAGLE GROUP B3L-2-22

NOTES:

1. EXISTING EQUIPMENT SALVAGED AND RELOCATED.
2. PROVIDE CUSTOM JAMB RETURNS.
3. PROVIDE SURFACE MOUNTED MAG LOCK AND INTERIOR CRASH BAR.
4. NOT USED
5. WITH T&S HANDS-FREE AUTOMATIC FAUCET.
6. REUSE EXISTING SPRAYER AND FAUCET.
7. PROVIDE WITH RESIN PIZZA CUTTING SURFACE.
8. PROVIDE WATER FILTER SYSTEM.
9. PROVIDE MICRO MATIC BACK BAR COOLER MBB 58-E.
10. INSTALL SALVALGED COUNTERTOP OVER EQUIPMENT.
11. PROVIDE CONCEALED (UNDER S.S. COVER) COLD PLATE FOR SODA GUN (BY TENANT).
12. MOUNT AT CEILING.
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