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Grist Mill Wheat Storage




1. Carbonator

2. Floor sink

2a. Hand sink

2b. 3-compartment sink

2c. Floor-mounted hand
sink

2d. Wall-mount faucet

2e. Underbar handsink

3. 18-inch drainboard

3a. 36-inch drainboard

3b. Underbar filler and
drainboards

4. Liquor conduit

4a. Soda conduit

4b. Beer conduit

5. Liquor gun

5a. Soda gun

6. Millwork cabinet

6a. Custom cabinet

6b. Mop sink storage
cabinet

6c. Spreader cabinet

6d. Pass-through
heated cabinet

6e. Custom overhead
cabinet

6f. Underbar POS
cabinet

7. 24-inch speed rail

7a. 60-inch speed rail

7b. Underbar speed rail

8. 24-inch ice chest

8a. Reach-in refrigera-
tor, glass door

8b. Pass-through reach-
in refrigerator

8c. Pizza prep
refrigerator

8d. Air curtain
refrigerator

8e. Mobile ice cream unit

8f. Sandwich/salad prep
refrigerator

8g. Reach-in freezer

8h. Refrigerator equip-
ment stand

8i. Shallow-depth,
reach-in refrigerator

8j. Extra-wide, reach-in
refrigerator

8k. Walk-in combination
cooler/freezer

8l. Condensing unit,
cooler

8m. Condensing unit,
freezer

8n. Evaporator coil,
cooler

8o. Underbar cocktail
ice chest

8p. Walk-in cooler

9. POS station

10. Beer tower

11. 12-inch blender
station

11a. Underbar blender
station

12. Food warmer

13. Shelving unit

13a. Wall-mounted shelf

13b. Solid shelving unit

13c. Support leg

14. Clean dish table

14a. Soiled dish table

14b. Double-sided
worktable

14c. Wooden top
worktable

14d. Worktable with
sinks/table-mounted
overshelf

14e. Enclosed base
worktable

14f. Beverage table
with sink

14g. Worktable

14h. Worktable with sinks

15. Vent stacks

16. Rack conveyor
warewasher

16a. Glass washer

17. Cooktop, sandwich
press

18. Food waste collector

19. Dishrack dolly

20. Exhaust hood

21. Double convection
oven

21a. Wall-mounted
salamander
broiler/oven

21b. Deck oven

21c. Combi oven

21d. Conveyor toaster

22. Kettle and pot filler

23. Heavy duty range
with convection oven

23a. Range

24, Convection steamer

24a. Steamer stand

25. Fryer

25a. Dump station

25b. Deep fat fryer
batter with filter

26. Floor trough

27. Tilt skillet

28. Water filter

29. Ingredient bin

30. Soda bag and box

31. Filter system for
fountain beverage

32. Soda conduit

33. Floor mixer

34. Water meter

35. Service counter

35a. Back service
counter

35b. Chef’s counter

35c¢. POS counter

36. Heated display case

37. Vertical food shield

38. Drop-in hot wells

38a. Drop-in cold unit

38b. Underbar cocktail
insulated bottle wells

39. Scale

40. Cup dispenser

40a. Beer dispenser

40b. Drop-in beverage
dispenser

40c. Soda gun

41. Tea maker

41a. Coffee maker,
satellite
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42. Decorative heat lamp

43. Griddle

44. Broiler, modular top

444, Broiler, infrared

45. Die wall

46. Underbar soda gun
filler

47. Trash container

48. Pump control panel

49. Portable clean-in-
place pump

49a. Wort pump

50. Hose bib

51. 50-foot hose reel
with gun

52. Keg washer/racker

53. Eyewash station

54. Grist mill

55. Polygrist case

56. 15 bright beer tanks
hot liquor tank

56a. 15-barrel bright
beer tank

56b. 15-barrel unitank

57. 7-barrel whirpool

58. Work platform

59. Brewhouse panel

60. 7-barrel lauter tun

61. Vessel-mounted
controller



