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EQUIPMENT SCHEDUTLE
. ' . £ | |E £
e le lels |5 15 |5 ] |8 [¢® o £ le |
BeRE 2elegee 22t |egEdoElPete T (8elEgdd gl |9 I
N M Item Ela| 3 [2)83] & |ou|ed|ss[ELleE| 58 saaklad] S8 [SL|SE| L3 |oi[enled|ss| @ |SksE] &3
D RAI IS O E TRI C S No |Qty|Equipment Category Manufacturer Model Number < | T 2 g 3l5lE] Z |[GEoR Sk |SH SR Eh |To|t=|ER| 5x [5%52 o En|E<|E<|on] = |oglox] o FREE CHURCH
SCALE NT.S 1 1 |lce Maker w/ Bin Manitowoc Ice SD—0322A /B—320 11.3] 05| 115 |1]60][X 56.5 0.375] 40 0.5 | 40 OF NAZARENE
. oo, 075| 6
2 1 |Prep Table w/ Hand Sink Custom Made Custom 0.5 |39.5 0.5 39.5 1.5 119
0.5 |39.5 0.5 39.5 1.5 119
1.5 119
3 1 |Cabinet, Mobile, Warming & Holding |Eagle Group/Metal Masters HCFNSSN—RA2.25-120
4 1 |Table, Work Eagle Group/Metal Masters T3036EM—BS
5 1 |Range, Restaurant, Gas Imperial Range IR-6 0.75| 203 | 30
6 1 |Griddle, Gas Imperial Range IMGA—-6028-1 0.75| 150 6 308 SOUTH
7 1 [Fryer, Deep Fat, Gas Pitco SG14S 0.75| 110 [15.5 ORANGE BLOSSOM TRAIL
8 1 |oven, Convection, Gas Imperial Range IcV—2 9.0 | 05 120 |1] 60 x|s5-15pP | 10 0.75] 70 | 10 ORLANDO, FLORIDA
9.0 | 0.5 120 1] 60 X|5-15P | 44 0.75| 70 | 44
9 3 |Table, Work Eagle Group/Metal Masters T3048EM—BS
MASTER SHUT_OFF 10 1 |Double Overshelf CUSTOM MADE L—SHAPE
VALVE 11 1 |Refrigerator, Reach—In Turbo Air MSR—-49NM 7.0 | 0.5 120 1] 60 X|5-15P | 12
INTER,LOCKED WITH 12 | 1 |one—Door—Freezer Turbo Air MSF—23NM
HOOD'S FIRE SUPPESSIO 13 | 2 [sink, Hand, Wall Mount Eagle Group/Metal Masters  |HSA—10—FA 05 | 33 05| 5 |33 15 |245
SYSTEM. 14 1 |pouble Overshelf CUSTOM MADE L—SHAPE
15 1 |Sink, Scullery, 1 Compartment Eagle Group/Metal Masters 414-16-1 0.5 |39.5 0.5 39.5 1.5 119
iﬁgszAgE%%%';OR 16 1 |Sink, Scullery, 3 Compartments Eagle Group/Metal Masters 414-18-3-18 0.75 139.5 0.75 39.5 2.0 |19
I 0.75 |39.5 0.75 39.5 2.0 |19
BY GAS CO. AN 2.0 | 19
GAS TYPE = NATURAL 17 | 1 |Double Overshelf CUSTOM MADE CUSTOM
18 1 |Pre—Rinse Faucet, Backsplash Mount |[Fisher 13390
@RANGE 203’000. BTU/HR 19 1 |Warewasher, Undercounter, High Tempginsinger Machine Company RL—30 200 1.0 208 1] 60 |X 4 0.75 |23.8| 4 0.75| 4
20 1 |Table, Work CUSTOM 5 X 12
3’ P\s 21 LOT |Shelving Unit, Add—On, Metal, Wire InterMetro Industries 5AN357BR
@ GRIDDLE 150,000. BTU/HR 22 | 1 [slicer, Food Fleetwood GLP300 6.0 [o48] 115 [1]eo| [x]|5-15P 35
P\s 23 1 |Exhaust Canopy
6 - 24 1 Make Up Air Fan Captive Air Refer to Manufacturer’s Shop Drawings.
PRESS REGULATOR 17 GAS 25 1 |Exaust Air Fan
SCHEDULE 40 METALLIC PIPE 26 1 |Fire Extinguishing System
AND GAS METER & COMM. NO.
BY GAS CO. (7)GAS FRYER 110,000. BTU/HR ~ TABLE 402.4(24)
TYPE = RAL DATE:
(5 )BAKE OVEN 70,000. BTU/HR
DRAWN BY:
CHECKED BY:
GAS IS O \/l E TRI C DANIEL F. GUTIERREZ, P.E. 7328 SW 82 St B-R14
LIC. #049086 MIAMI FL 33143
# PH: (786)499—4167 P_5
FAX: (305)667—-5262
CELL: 786—499—4167
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