EXAMPLE OF PLAN VIEW DRAWING

60"

Each piece of equipment is numbered to correspond to the listing on page 2. See example of
“Statement of Equipment Installation methods”, Floor drains FD; Floor sinks FS; Garbage

Disposers GD
NOTE: This is not intended as a model layout but only to illustrate a procedure for submitting

plans and data for approval.




Statement of
EQUIPMENT TYPE AND INSTALLATION METHODS
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REACH-{N-REFRIGERATOR ! X 6" 36~ 2 Standards unavailable
SALAD & SANDWICH TABLE 2 x 6" 36" X
WORK TABLE $/S TOP 3 x | x x x Cantitevered
STEAM TABLE

(PORTABLE CUTTING BOARD) 4 x x x 8~ X Caatilevered
STEAM COOKER 5 X 8~ 8~ x
REACH-IN-REFRIGER_ATOR 6 X X, 8~ ? Standards unavailable
HEAVY DUTY RANGE 7 x x x 8~ x Ficeproof wall
HEAVY DUTY RANGE 8 x x x x Fireproofl wall

. 9

DEEP FAT FRYER 9a | x x X X Firepeool wall
WORK TABLE 10 x x x Removable cutting board
DISH\'NASH!NGV M,.\CHINE Tl X X x x Hot watler system as in guide
POT SINK —~ S{DmPQA maw+ 12 x x x
WORK TABLE 13 X 18~ X S/S with overhead pot rack
NAKE OVEN 14 X 6~ X
PROOFING CABINET E x: 6 2 Standaeds unavailable S/S electeic
VERTICAL MIXER -
(JONES MODEL j6) 16 X 6" 2 Standacds unavailable—sealed to floor. .
BAKER'S TABLE 17 x x x 3" Laminated maple top-poctable bins
FREEZER STORAGE 80X 18 x X ? Standards unavailable
VEGETABLE PREPARATION SINK 19 x X 6" X
VEGETABLE PEELER

(FLOOR MODEL ¥7 SMITH) 20 ? 6~ 6" ? To be checked lor sanitary design
DRAIN BOARDS\ 21 x x x x S/S
HOOQD 22 7-A2 See separate specilications
HAND SINK a3 X
MOP SN 24 [X] l




