Floor Plan Equipment Key

1. Dunnage rack

1a. Mobile rack
(removed; table
extended)

1b.Canrack

1c. Bread rack

1d. Dome rack

1e. Baserack

1f. Airpot dispenser rack
with pots

1g. Soiled tray rack

1h. Drying rack

2.Refrigerator coil
system

2a. Freezer system coil

2b. Bottled beverage
shelving

2c. Walk-in refrigerator
with display doors

2d. Walk-in refrigerator/
freezer complex

2e. Reach-in refrigerator,
2-sec.

2f. Reach-in refrigerator
1-sec.

2g. Undercounter
freezer, 1-sec.

2h. Salad-top refrigerator

2i. Refrigerator/freezer
drawer

2j. Refrigerated display
case

2k. Refrigerated prep
table

2l. Pass-through
refrigerator, 1-sec.

3. Refrigerator/freezer
shelving

3a.Pan storage
shelving

3b.Wall shelf

3c. Dry storage shelving

3d. Rack shelf

3e. Heated shelf

3f. Protector shelf system

3g. Rack shelf with rack
storage

4, Utility cart

4a. Receiving cart

4b. Patient tray delivery
carts (8-tray)

4c. Patient tray delivery
carts (24-tray)

4d. Soiled patient tray
return cart

5. Purchasing desk

6. Tilt truck

7.Hand sink

7a. Fill faucet

7b. Pot and pan sink

8. Airpot brewer

9. Work counter with
sink

9a. Double work
counter with sinks

9b. Prep counter with
sinks

9c. Cook’s work counter
with sink and
overshelves

9d. Tray assembly
counter

9e. Beverage counter
with sink

of. Deli/pizza/dessert
serving counter

9g. Work counter

9h. Cashier counter

9i. Grill/hot food serving
counter

9j. Beverage counter

9k. Soup/salad serving
counter

9l. Trash counter

10. lce maker

11. Trench drain

11a. Floor grate and
frame

12. Ice bin/dispenser

12a. Beverage dispenser

12b. Water chiller/
dispenser/heater

12c. Cup dispenser

13. Floor stock table

13a. Clean-dish table

13b. Soiled-dish table

14.Trash bin

15. Mobile dish dolly

16. Slicer

17. Mobile equipment
stand (removed; table
extended)

18. Countertop mixer

18a. 20-qt. mixer

19. Food processor

20. Blender

21. Disposer

22.Sprayrinse

23. Exhaust hood

23a. Demand control
ventilation system

23b. Exhaust duct risers

24, Cook and hold oven,
2-sec.

24a. Combi oven, 2-sec.

24b. Convection oven,
2-sec.

24c. Accelerated oven

24d. Microwave oven

24e, Conveyor toaster

24f. Display warmer

25. Electric can opener

26. Water filtration
system

27. Steamer, 2-sec.

28, Stainless-steel wall
panel

28a. Cart wash wall
panel

29, 25-gal. kettle

30. Range with cabinet
base and spreader

31. Grill and charbroiler
with refrigerated
base

32. Fire protection
system

33. Heated plate
dispenser

33a. Tray dispenser

34. Base heater

35. Hot food well

35a. Hot food wells,
3-well

35b. Soup well

36. Printer

36a. POS system

37.Heatlamp

38. Ticket rail

39. Touch screen
monitor

40. Grill and range with
refrigerated base

41. Hot/cold pan, 2-well

41a. Drop-in cold pan,
3-well

42. Electronic menu
board

43. Dishmachine with
booster heater

44, Heated pass-
through cabinet,
1-sec.

45. Tray stand

46. Hose reel

46a. Hose station

47. Eye/facewash
station

47a. Mobile basin
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