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1  Refrigeration system (Not shown 	in plan)
2	 Fly Fan
3	 Walk-in Cooler
4	 Walk-in Freezer
5	 Not Used
6	 Dunnage Rack 42" (6a = 60")
7	 Not Used
8	 Custodial Storage Shelving
9	 Custodial Sink
10	 Mop Hanger
11	 Storage Shelving 48" (11a = 42")
12 Not Used
13	 Mobile Pan Rack
14	 Mobile Pot & Pan Storage Rack
15	 Wash-down System
16	 Hand Sink
17	 Pot and Pan Sink
18	 Disposer
19	 Prep table with sink
20	 Vegetable Prep Table and Sink
21	 Prep Table with Sink
22	 Not Used
23	 Twelve Quart Mixer
24	 Prep Table
25	 Mobile Heated Holding Cabinet
26	 Refrigerator
27	 Exhaust Hood/usd/fire system
28	 Not Used
29	 Forty Gallon Tilting Braising Pan
30	 Floor Trough with Grate
31	 Forty Quart Tilting Kettle w/ Stand
32	 Double Convention Oven
33	 Combi Oven
34	 Freezer
35	 Not Used
36	 Work Table with Utensil Rack
37	 Ice Machine with Bin & Filter
38	 Prep table
39	 Microwave Oven
40	 Pass-thru Heated Cabinet
41	 Pass-thru Refrigerator
42	 Milk Cooler
43	 Not Used
44	 Not Used
45	 Not Used
46	 Island Display Case - Turbo Air
47	 Cashier Stand
48	 Tray Stand
49	 LTI Simplicity Series Food Serving Counter with Quick
Switch ability by LTI - base price with straight slides - alternate
price to include  custom curved tray slides on customer side
(see plan).
50	 Servue by Vollrath
51  Napkin dispenser - wall mounted
52	 Cutlery dispenser - wall mounted
53 Lockers - by CM See Specs

1. See sheet G-101 for mounting heights.
2. For Teaching Wall mounting heights and

additional information on accessories see
Teaching Wall Elevations on sheet A-402.

3. Furniture and elements shown for
informational purposes - Millwork at
Teacher Lounge is built in and within the
scope of project. See Millwork Sections.

4. For Electrical @ Millwork and Devices,
see Electrical.

5. For finishes, reference Schedule.
6. Tile as scheduled. Coordinate placement

of fixtures on the walls relative to the final
finish materials as scheduled- coord.
with MEP- typical.
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820
Staff TLT/ F

106A
A: 74.67 sq ft

700
Inside Circulation

800D

816
Student TLT/ F

105A
A: 65.87 sq ft

821
Custodial TL

110A
A: 58.53 sq ft

331
Custodial Stack

107G
A: 40.44 sq ft

345
Non-Food Storage

107C
A: 121.28 sq ft
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Kitchen Office
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Mech.
108
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821
Staff TLT

107J
A: 63.39 sq ft

819
Staff TLT/ M

106B
A: 79.97 sq ft

700
Vestibule

105

350
Freezer/ Cooler
107F & 107E

A: 149.33 sq ft

700
Inside Circulation

107H

367
Control/ Projection

102D
A: 74.83 sq ft

702
Mech.Mezzanine

107
A: 704.72 sq ft

316
Teacher Lounge

106
A: 351.46 sq ft

320
Custodial Receiving

110
A: 665.58 sq ft

342
Dry Storage

107D
A: 205.2 sq ft

350
Freezer/ Cooler
107F & 107E

A: 211.67 sq ft
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107K
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/1

6"

7

7

Mech. mezzanine
above service area.

42" Fall Protection railing: pickets at 4" O.C.
and 2X2 supports spaced as indicated

set 4" in from slab edge U.N.O.

Access Ladder see plans

See MEP for devices
located this area.

702
Mech.Mezzanine

107
A: 708.54 sq ft

Equipment Schedule
ID Description

03/ General Notes

SCALE: 1/4"   =    1'-0"

01/ Kintchen - Enlarged Floor Plan
SCALE: 1/4"   =    1'-0"

02/ Mech. Mezzanine- Enlarged Floor Plan

04/ Equipment Schedule

N  1
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Exhibit I Kitchen and Food Service Equipment Schedule
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