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EQUIPMENT LIST

item [Q Name | Model Name Model No Service
Cooking Equipment [
1 2 |Meat Smokes lgookshack Inc SM360 6000 watts/30 A/240V/1 Ph
2 | 1 |Fryer, 2 Basket Pitco Frialator, Inc., Tube Fired Gas Fryer _|SG14S 110,000 BTU/hr @ 7" W.C. Natt gas/1.5A/120V/i Ph
3
4_| 1 [Stove, 6 Bumners, Convection Oven Gas Fired Wolf Range Co Challenger Series KCHR629 186,000 BTUIhr @ 5" W.C. Nat gas/4 A/120V/I Ph
Prep:
5 Baking Sheet Storage Rack,Enclosed, Aluminum Advanced Tabco Enclosen Pan Cabinet__|EPC-40 N/A
6 Mixer, Table Top, 20 gt Globe Food Equip. Co | Planetary Mixer SP: 1/2 HP,10A/110V/1 Ph
7 Sausage Stuffer, Vertical, Manual 308 Omcan inc. Deluxe-All SS /30 1bs __|15KV. NIA
8 Slicer,Compact Manual, 12" Blad Globe Food Equip. Co Chefmate GC12 1/3 HP, 5A/110V/1Ph
) Table w/ Back Splash & Bottom ST Lambertson Indstrs, Inc__|400 Line WT-BSU-3060 /A
Ventilation Hoods
10 1 |Hood, Smoker Exhaust, Type | w/Ansul Sys 9'6"x60" CaptiveAire Inc. ND Series " 6024 ND 3563 CFM/1 1/2 Hp/208V/3Ph
11 1 [Hood, Cook Area Exhaust, Type | w/Ansul Sys 9'6"x 57" CaptiveAire Inc. ND Series " 5724 ND 4513 CFM/3 Hp/208V/3Ph
Walk-In Refrigerator, 40 Deg Cooler 8'4" x 8 Rudys C I Refrig_| Custome Built 2 115V/1Ph, 10.1 RLA
Freezer, 72 cuft, 3-Solid Door,SS, Reach-In True Food Service Equip. |T-Series 5/208-230/60/1 Ph/ 8.8 Amp Max
23 cuft, 1-Solid Door.SS, Reach-n True Food Service Equip. | T-Series 5/208-230/60/1 P/ 7.6 Amp Max
Beverage 26 cuft,1-Glass Dr 360 Botlles True Food Senvice Equip. |Glass Display Merchandise. 3 Hp /208-230/60/1 Ph/ 7.2 Amp Max
Finishing Area
Warmer, 2 Drawer Hatco Corporation Drawer Warmer HOW2 120V/1PI7.5Amp
Oven, 1.2 cuft Amana = 1 Oven ALD10DT 1500 W/20V/1PW132 A
Food Warmer,Countertop, 3 - 5 Qt Tray Cadco Triple Well Warmer D! /-3P_ 200W/120V/1PW10A
Kettle,Countertop Elec,10.5 gt Tomlinson industries Glenray Kettle 1010796 475W/120V/1PhA A
Weigh Scale, Digital 15 Lb Capacity Globe Food Equip. Co Portion Control Scale GPS 15 Battery Powered - 500 hour
Table w/ Back Splash & Bottom Shelf, 6' x 30" Lambertson Indstrs, Inc__|400 Line WT-BSU-3060
Prep Table, 8.5 cuf8 Pans/Cutting Brd True Food Senvice Equip. Prep Tbl__|TSSU-36-8 1/3Hp/120V/1PH 8.3A
Service Counter
23 1 |Display Case, Pie, Counter Top, 15"L x 24"H Allen Display Counter Top Food Case |SKU: 92415
24
25 1 |Cash Register, POS TBD TBD TBD 120V/IPh15 Amp
[Washing =
6 Prep Area Sink,2 Bow/L DInbra/SS/56v2x 22 %" wiLegs _|Lambertson Indstrs, inc__| Two Tub - 1 Dmbd Standard Fauce1/2"Hot and Cold s
7 Handwash Sink,1 Bow/SS wiLegs ambertson Indstrs, Inc__[One Tub Standard Deck Mount Faucet/1/2"Hot and Cold o >
Dishwasher, Low Temp,Under Counter Hobart LXi D 120v/1Ph/15.4 Amp -140°F 1/2 Water/3/4" Drain £E£S
[ 29 | 1 [Dishwashing Sink, 3 Bow/2 Dmbrd/SS/7-10x 29 %" ambertson Indstrs, Inc__| Three Tub -Two Drnbrd Standard Deck Mount Faucet/1/2"Hot and Cold 28z
1 ‘aucet, Pre - Rinse, Deck Mount ambertson Indstrs, Inc__| Pre- Rinse Faucet £ 53
2 Faucet, Swing Spout , Wall Mount ambertson Indstrs, Inc | Faucet, Encore LKNSA 8016 x12" £ £S5
Handwash Sink,1 Bow/SS wiwall Mount ambertson indstrs, Inc | Hand Sink w/Faucet HSF-1516 Standard Wall Mount Faucet/1/2"Hot and Cold £50
Storage Racks K]
31 3 |Rack, Open Grate 4 ' x 18"D x 73 1/2" H, 5 Shelves InterMetro Industries Corp |Erecta Shelf 1848C/1872C %
32 | 3 [Rack, Open Grate 3" x18"D x 73 1/2" H, 5 Shelves interMetro industries Corp |Erecta Shelf 1836C/1872C
33 1 [Rack, Open Grate 3'x12"D x 73 1/2" H, 5 Shelves InterMetro Industries Corp |Erecta Shelf 1236C/1272C
Storage Racks - Walk-In
4 Rack, Open Grate 3'x 24"D x 75 1/2" H, 6 Shelves interMetro Industries Corp | MetroMax 436GX 2/ Col ervice Rated -20°F
5 Rack, Open Grate 4'x 24" D x 75 1/2" H, 6 Shelves interMetro Industries Corp [ MetroMax 248G Cold Senvice Rated -20°F
6 Rack, Open Grate ‘xlB” D x75 1/2" H, 6 Shelves InterMetro Industries Corp | MetroMax 836GX2/; Col ervice Rated -20°F
7 Rack, Open Grate 3'x 18" D x 75 1/2" H, 6 Shelves interMetro Industries Corp [ MetroMax 848GX2/74P: Cold Senvice Rated -20°F
8 Clothes Storage Cabinet w/ 6" Casters Hon rage Cabinet C1872 18" x 36" x 72' H w/6" Casters
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Notes:
1. Back-Up Food Storage:

Required square footage of backup shelving = 144 x (seating capacity)/100 = 144 x 34/100 = 48.96 sqft
Required square footage of backup shelving = 144 x (sqft of food preparation areas)/400 = 144 x 56 = 20.16

Proposed Backup Shelving = (3'x 1.5'x 2+ 4'x 1.5) 5 =

2. Employee are not required to change on site.

75 sqft ok

3. Install K-Class Fire Extinguisher near exhaust hoods in location shown.

4. All exit signs are to be in accordance with 2001 CBC.

5. Counter and Cabinets — Counters must have approved smooth, nonabsorbent, easily cleanable finish on top
and underside. Cabinet exterior and interior surfaces and shelves, are to be acceptable plastic laminate, stainless
steel.. Etc. Painted, varished , polyurethane finished wood is not acceptable. Floor mounted counters, and
cabinets must have a minimum 4 inch integral coved base at the toe kick bases or 6 inch approved legs.
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