D Approximate
Dry Storage 34,813 sq. ft.

Refrigerated 9,520 sq. ft.
ELECTRICAL Freezer 14,931 sq. ft.
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‘E’ THE INFORMATION QONTAINED HEREIN
IS THE PROPRIETARY PROPERTY OF
: MALIN INTEGRATED SOLUTIONS AND DESIGN
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THE POSSESSOR AGREES TO THE FOLLOWING:

TO MAINTAIN THIS DOCUMENT IN CONFIDENCE.
NOT TO REVEAL OR PUBLISH IT, IN WHOLE OR IN PART
NOT TO REPRODUCE OR QOPY IT.

% 3 C3 |13
=i

e 4 o ) £
- - ) & c
L .9 L 2 - L 4 a -4 :~ L
_'———A,! X
o5 [ o5 [ b5 T ,

A
[~!
y

_2/22/1 |
r

1
—

}
120"
A

Doerle Food Service

B3 B3 B B3 B3 B3 B3 Shreveport, LA
Proposed Facmi':y Layout
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Dry Storage         34,813 sq. ft.
Refrigerated          9,520 sq. ft. 
Freezer               14,931 sq. ft. 

ben
Typewritten Text
Approximate :


ben
Typewritten Text






