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ltem Equipment C
No |Qty|Equipment Description Manufacturer Model Number Remarks
1 1 |Hood/UDS System Captive Aire Custom -
2 2 |Oven, Convection, Gas Blodgett Oven DFG200 Double -
3 2 [18” x 30" Spreader Table Eagle Group/Metal Masters UT3018STEB -
4 2 |Fryer, Deep Fat, Gas Dean SM50G -
5 1 |48” Gas Restaurant Range Imperial Range IR-8-XB (8) Burners, Oven Base
6 1 |48” Radiant GTas Broiler Imperial Range IRB 48 With Equipment Stand
7 2 |40—Gallon Tilt Skillet Cleveland Range SGL40TR -
8 2 |Kettle, Steam Jacketed Cleveland Range KGL—-60-T -
9 2 |Dbl. Stack Combi Oven/Steamer Cleveland Range 0GB-6.20 / 0GB—6.20 on Casters -
10 2 |30” x 12' Prep Table with Sinks Eagle Group/Metal Masters T30144SEM—-BS - ZWS\\\DDD\N-\OZB,P MOQ:UZMZﬂ ‘WOIMDCPM ﬂN\NV\va
11 4 |Sink, Hand, Wall Mount Advance Tabco 7-PS-83 - ltern Equipment
12 | 2 [12" x 30" S/S Prep Table Eagle Group/Metal Masters T30144SEB-BS - No |Qty|Equipment Description Manufacturer Model Number Remarks
13 | 1 |6 x 30" S/S Prep Table Eagle Group/Metal Masters T3072SEB-BS - At | 3 |Chiller, Blast Traulsen TBC1H - For Planning Purposes Only
14 1 [30” x 7' Prep Table with Sinks Eagle Group/Metal Masters T3084SEM—BS _ A2 3 |6.5—HP Refrigeration Unit Cold Zone OR-G650M44—-2T Rooftop — On Platform
15 1 |Spare Number Spare Number Spare Number -
16 1 [Walkin Cooler American Panel Custom - _N m < _ m _ O Z m
17 | Lot [Cooler Shelving/Racks 8D Per Specifications -
18 |TBD [Mobile Plastic Louvered Shelf Units Cambro CSURS44486-480 (Clean Wares Storage) . Um.ﬁm MOOUQ
19 | TBD |Cart, Utilit Lakesid 5930 -
ort, Y dkeside 10/25/12 | CD Set Update
20 1 |Warewasher, Pot & Pan Insinger Machine Company Marathon Custom R.H. Sink -
21 | 1 [60” Wall Mount Pot Rack Duke Manufacturing 724sS - \WQOQW,%\\SG% QQM\QB m& 10/29/12 | CD Set Cbamﬂm
22 1 |Dishrack Sorting Shelf Duke Manufacturing TD-2 -
23 1 |Undercounter High Temp Dishwasher Insinger Machine Company RL-30 - >> ﬁ _‘_\\ _\_\m
24 | 1 |Sink, Mop Advance Tabco 9—-0P—-20 Floor Mounted Q_\_Sm_\_ onsu _3&‘.
25 | 1 [18” x 48" Plastic Louvered Shelf Cambro CSU48486—480 Chemical Storage Foodservice Facility Design & Planning DRAWING TITLE:
26 2 |Rack, Can, First In—First Out Channel Manufacturing CSR-156 - 101 Kramer Ct. Mandeville, Louisiana 70471
27 | Lot |Dunnage Racks (Dry Storage) New Age Industrial Per Specs - _u:m:mm__\"_ﬂwwumuwwwvum‘_ﬂmmmjo -
28 | Lot |Shelving, Wire (Dry Storage) Eagle Group/Metal Masters Per Specifications - — O m:
29 1 |30” x 60" S.S Worktable Eagle Group/Metal Masters T3060SEB—BS - WWwW.moynanconsulting.com
30 1 |Sink, Utility, 1 Compartment Eagle Group/Metal Masters 314-22-1 - . . — v
31 | Lot w_:m_<.:@_ _<v,\\._d ﬁmmo_‘v Dock) moM_m o_‘o:wwzﬁo_ Masters Per Specifications Copyright © i by Woynan Consuling, LLC ﬂ — OO“ —m:
ng, Wi fficati - This drawing & the design concepts within it are the property of Moynan Consulting, LLC and
32 1 [1000—Ib Ice Bin Follett SG1000—-36 - mmooz\.l\ﬁwcmmb Ioﬂ P\Zm WOQTUZWZN. MOIWD Chm ﬂ.m\ﬂ .W\N .mv are not to be used or reproduced without express written consent of Moynan Consulting, LLC
33 | 1 |lce Maker w/o Bin Manitowoc lce ID—-0852A - ltem Equipment SCALE:
34 | 1 |walkin Cooler American Panel Custorn _ No [Qty|Equipment Description Manufacturer Model Number Remarks '
35 | Lot |Freezer Shelving/Racks 8D Per Specifications - ! 1_|Hood/UDS w<w~03 Captive Aire Custom - ..._OW ZO.” mou_.owﬂoo
36 1 Walkin Freezer American Panel Custom — 2 2 |Oven, Convection, Gas Blodgett Oven DFG200 Double -
3 118" x 30" § der Tabl Eagle G Metal Mast UT3018STEB RELOCATED .
37 | Lot |Freezer Shelving/Racks TBD Per Specifications - X preqcer o< ogle Group/Metal Masters U>l—|m N@ >Cocm|—| NOH_.H_.
4 1 |Fryer, Deep Fat, Gas Dean SM50G RELOCATED
38 2 |Service Faucet T&S Brass B—-0674—-BSTR Garden Hose Outlet Threads 5 1 48" Gas Restaurant Range Imperial Range R_8_XB (8) Burners, Oven Base
39 | TBD |Cabinet, Mobile, Warming & Holding Cres Cor H-137-UA-12C - 6 | 1 |Kettle, Steam Jacketed Cleveland Range KGL—60—T RELOCATED
40 |TBD |Universal Angle Rack Channel Manufacturing AUR—13 Adjustable Pan Slides =T 1 [20—Gallon Tit SKillet Cleveland Range SGLAOTR _ DRAWING No.:
41 1 |Cutter/Mixer, Vertical & Veg. Prep, Combo Robot Coupe R401 - 8 2 [Cook/Chill, Kettle w/ Agitator Cleveland Range HA-MKGL—100-TCC - =
42 1 [Slicer, Food Globe Food Equipment 3850P - BA 1 |Cook/Chill, Dual Control Panel Cleveland Range HA-DE-CC -
43 1 127 x 10" Shallow Floor Trough IMC/Teddy SFT—-12120-SG - 9 2 |Dbl. Stack Combi Qven/Steamer Cleveland Range 0GB-8.20 / OGB-6.20 on Casters - 11 1
44 | 2 [18” x 24" Anti-Splash Floor Trough IMC/Teddy ASFT—1824-56 - 43 | 1 [12" x 10’ Shallow Floor Trough IMC/Teddy SFT-12120-SG -
45 | 2 [18" x 36" Anti=Splash Floor Trough IMC//Teddy ASFT—1836-56 - 44 | 2 |18” x 24" Anti—Splash Floor Trough IMC/Teddy ASFT-1824-5G -
46 1 [12” x 30" Shallow Floor Trough IMC/Teddy SFT—1230—SG _ 45 2 [18" x 36" Anti—Splash Floor Trough IMC/Teddy ASFT-1836—-SG -




