ATTACHMENT II

EQUIPMENT CHECKLIST

PLAN NUMBER

DATE / /

PAGE OF

Item
Number ITEM MANUFACTURER - MODEL NUMBER COMMENTS

1 Ice Maker ° Py o | FLOOR SINK

2 Coffce Maker [J ®

3 Counter with water & Ice Bin ® o | FLOOR SINK

4 Employee hand sink ® o | e

5 Salad Bar o | SEE DETAIL SHEET
6 Work table s/s [

7 Refrigerated Prep. unit ° SELF CONTAINED

8 Reach-in freezer ALL MANUFACTURERS AND MODEL - ° SELF CONTAINED

9 Exhaust hood (Type I) NUMBERS MUST BE LISTED ) SEE MECH. DRAWINGS
10 Convection oven/stand [ [

11 Six (6) burner range/oven [ ] [ ]

12 Grill [ ®

13 Fryer dump station s/s ®

14 Deep fat frycr [ )

15 Soiled dishtable s/s [

16 Scrap sink with pre-rinse & ° ol e

garbage disposal

17 High temperature dishwasher [ ) @ | SEE HOOD DETAILS
18 Exhaust Hood (Type II) ° .

19 Clean dishtable s/s [
20 3-compartment utensil sink [ ) o | FLOOR SINK &

SPLASHGUARDS

21 Storage shelving [J 32 LINEAR FEET
22 Worktables s/s [J
23 Food preparation sink [ [ o | FLOOR SINK
24 Worktabie s/s ®
25 Reach-in freezer °
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Number ITEM MANUFACTURER MODEL NUMBER. COMMENTS
26 Refrigerated prep. unit SELF CONTAINED
27 Walk-in Cooler e | FLOOR SINK
28 Walk-in Cooler shelving s/s
29 Employee lockers
30 Janitorial sink ALL MANUFACTURERS AND MODEL ®
31 Water heater NUMBERS MUST BE LISTED
32 Garbage dumpster
33 Air curtain
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