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ZJ S. KITCHEN EQUIPMENT LIST
K-01 | WATER COOLER (2-6" X 2-6")
K-02 | GLASSRACK (I'-0" X 2'-6")
K-02A | UV SCANNER (3'-0" X 3'-0")
K-03A | ICE CUBE MACHINE (2-6" X 3'-0")
* K-04 | SLATTED TALL RACK (2-6" X 2-0")
o) o N~ © Is} < K-05 | SLATTED TALL RACK (2-6" X 2-0")
¥ ¥ 3 ¥ ¥ ¥ K-06 | SLATTED TALL RACK (2'-6" X 2'-0")
K-06A | SLATTED TALL RACK (2'-6" X 2'-0")
K-06B | REFRIGERATOR (30" X 2-6")
KITCHEN AREA K-07 | WORK TABLE WITH U/C SHELF (56" X 2'-0")
K-07A | TABLE TOP POTATO PEELER (I'-11" X 1'-5")
1640 SQ.FT K-07B | TABLE TOP WET MASALA GRINDER (18" X 0'-10")
K-08 | WORK TABLE WITH U/C SHELF (30" X 2'-0")
= = K-08A | TABLE TOP PULVERIZER (1'-10" X 1'-4")
S S = N ® 5 5] |© K-09 | POT WASH SINK (50" X 2-0")
N N 5 S N N NN K-10 | CLEAN POT RACK (2'-6" X 2'-0")
x X X X X X x| [xX K-11 | CLEAN DISH RACK (2'-6" X 2'-0")
K-12 | MOPING TABLE (30" X 2-0")
Y L Z K-13 | DISH LANDING TABLE (3'-0" X 2'-0")
K-14 | HOOD TYPE DISH WASHER (3'-0" X 2'-6")
L K-15 | DISH WASHER FEEDING TABLE (3'-0" X 2'-0")
K-15A | WALL SHELF (3'-0" X 1'-0")
— N K-16 | SORTING & MOPING TABLE (3'-0" X 2'-0")
K-16A | WALL SHELF (3'-0" X 1'-0")
K-17 | THREE SINK UNIT (60" X 2'-0")
K-46A K-17A | SPRAY ARM UNIT

K-18 DIRTY DISH LANDING TABLE (6'-0" X 2'-0")
K-18A | GARBAGE BIN (18" ©)
K-19 | HAND WASH UNIT (2'-0" X 2'-0")

Z K-20 | WORK TABLE WITH U/C SHUTTER (5'-0" X 2'-0")
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[T T— K-20A | WALL SHELF (5-0" X 1'-0")
K-21 | WORK TABLE WITH U/C REF (5'-0" X 2'-0")
ka8 K-21A | WALL SHELF (50" X 1'-0")

K-22 | WORK TABLE WITH SINK & U/C SHELF (4'-0" X 2'-0")
K-23 | WORK TABLE WITH U/C REF (4'-0" X 2'-0")

K-59 K-23A | WALL SHELF (4'-0" X 1'-0")

K-24 | SPREADER PLATE (1'-0" X 3'-0")
K-25 | DEEP FAT FRYER (110" X 2-6")
T1K-49 K-26 | SPREADER PLATE (1'-0" X 3'-0")
K-27 |HOT PLATE (20" X 2'-0")
K-28 | SPREADER PLATE (1'-0" X 3'-0")
K-29 | THREE BURNER RANGE (7-0" X 3'-0")
L I F T K-30 | EXHAUST HOOD (14'-2" X 3'-6")
K-31 | SPREADER PLATE (1'-0" X 3-0")
K-32 | PICK-UP COUNTER WITH SINK & UNDER

2 3 O 9X2 2 1 O K-58 SHELF (5-0" X 2'-6")
K-33 | PICK-UP COUNTER WITH UNDER SHELF
7— (6!_0" X 27_6")

K-34 | SPREADER PLATE (2'-1" X 4'-0")
K-35 | SS CLADED TANDOOR (GAS) (4-0" X 4'-0")
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% DAY STORE HK-50 K-36 | EXHAUST HOOD (13-7" X 4-6")
8|_3_|| X 7!_9_" X K-37 SPREADER PLATE (2'-6" X 4'-0")
2 2 K-57 >O< K-38 | SPREADER PLATE (2'-6" X 4'-0")
- - K-50A - K-39 | SS CLADED TANDOOR (GAS) (4-0" X 4'-0")
A K-40 | WORK TABLE WITH U/C REF. (4-0" X 2'-8")
K-40A | WALL SHELF (4'-0" X 1'-0")
K-41 | WORK TABLE WITH U/C REF. (4-0" X 2'-8")

K-56 K-42 | WORK TABLE WITH U/C SHELF (1'-9" X 2'-8")

L I F T L I FT /] K-43 | WORK TABLE WITH SINK (1'-10" X 1'-6")
K-44 | WORK TABLE WITH U/C SHELF (6'-0" X 1'-6")
K-45 | WORK TABLE WITH U/C SHELF (3'-4" X 2'-0")
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K-46A | TABLE TOP CITRUS JUICER (1'-6" X 1'-6")
K-46B | WALL SHELF (5'-0" X 1'-0")

K-46C | TABLE TOP MILK BOILER (0-6" X 1'-0")
K-47 | WORK TABLE WITH U/C REF. (5'-0" X 3'-4")

CORRIDOR 1676 MM WIDE

A V A V K-47A | TABLE TOP WATER BOILER (0'-6" X 1'-0")
K-47B | EXHAUST HOOD (3'-10" X 3'-0")

K-47C | TABLE TOP COMBI OVEN (2'-10" X 2'-6")

K-47D | WALL SHELF (5-0" X 1'-0")
WALK INN CHIEF CABIN K55 o) K-48 | WORK TABLE WITH U/C SHELF (2'-10" X 2'-0")
AN AN ] " ' " K-49 | WORK TABLE WITH U/C REF. (5'-0" X 2'-0")
8'-0" X 8'-0 L] 6'-75" X 8'-35 K-49A | WALL SHELF (5-0" X 1'-0")
K-54/+ K-50 | WORK TABLE WITH U/C REF. (5-0" X 2-0")
K-50A | WALL SHELF (5-0" X 1'-0")
7] K-51 | WORK TABLE WITH U/C REF. (5-0" X 2-0")
K-51A | WALL SHELF (5-0" X 1'-0")
K-531- K-52 | WORK TABLE WITH SINK & U/C SHELF
B - (5'_0" X 2'_0")
X | K52 K-53 | WORK TABLE WITH U/C SHELF (3'-2" X 3'-0")
5 K-54 | EXHAUST HOOD (7-0" X 3'-6")
- K-55 | CHINESE COOKING RANGE (60" X 3-0")
K-56 | WORK TABLE WITH U/C SHELF (2-5" X 3'-0")
K-57 | WORK TABLE WITH SINK (22" X 1-7")
K-58 | INDUCTION PLATE (2-6" X 1'-6")
K-59 | INDUCTION PLATE (2-6" X 1'-6")

K-60 | WORK TABLE WITH U/C SHELF (2'-8" X 2'-6")
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