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GORMET 1. 12" SLICER 17.  POLES FOR CHROME RACKS
TOODS 2. 8x2-6"WORK TABLE 18.  3-COMPARTMENT SINK
LS 3. 2'x2 WORK TABLE 19.  SINK FOR DISPOSABLE DISH AREA
4. HOLDING/ PROOFER CABINET 20. DISPOSAL
o7 ||[21 % 5. TALL DRY HOLDING CABINET ~ 21. HAND SINK
s 6. CONVECTION OVEN 22. 36" LONG DISHTABLE -
DISH WASH 13 7. CONVEYOR PIZZA OVEN 23.  WALK-IN COOLERS AND FREEZER —
—_— 8. SOUP STORE 24.  CAPPUCCINO MACHINE
. 18 1617 i 9. TWIN RETHERMATIZER 25.  GEMINI COFFEE BREWER SYSTEM P
U 10.  SANDWICH GRILL 26. STORE RACKING Y ~
i 11.  REACH-IN REFRIDGERATOR  27. ICE CREAM / \
- 2 12.  SANDWICH COOLER 28. COKE COOLER \
. @E 13.  SALAD COOLER 29. DOUBLE DOOR COOLER | )
14.  PAN RACK 30. TRIPLE DOOR FREEZER . \ Y
15.  DUNNAGE RACKS 31.  HOT BOX ] ~_ _
16. 24" X 36" CHROME RACKS 32. CASHREGISTER _~
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