EQUIPMENT SCHEDULE

01 Dual Compartment Coldroom
02  2No. Coldroom Racking

03  2No. 4 Tier Racking

03A Single Door Upright Freezer
03B 4 Tier Racking

04  3No. Insect Killer

05  2No. Wash Hand Basin

06  Double Bowl Prep Sink Unit
07  Wall Bench

08  2No. 6 Burner Oven Ranges
09  Wall Bench

10 20 Grid Combination Oven
11 10 Grid Combination Oven

24 L-Shaped Dishwash Inlet Table
25  Pre Rinse Spray

26  Pass Through Dishwasher
27  Condense Canopy

28  Cleans Outlet Table

29  3No. 4 Tier Cleans Racking
30  Glasswash Inlet Table

31 Pre Rinse Spray

32  Pass Through Glasswasher
33 Condense Canopy

34  Cleans Outlet Table
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