Floor Plan Equipment Key

1. Dishroom shelving

1a. Dish table sorting
shelf

1b. Dishroom shelving

1c. Sorting shelf

1d. Walk-in shelving

1e. Wall-mounted
shelving

1f. Pass-through shelf

1g. Storage shelving

1h. Double pass-through
shelf

2. Wall/splash-mount
faucet

2a. Prerinse faucet
assembly

2b. Hands-free
electronic faucet

2c. Deck-mount faucet

3. Trash container

4. Floor trough

4a. Drain board

4b. Drip trough

5. Dish table, power
wash

5a. Clean-dish table

5b. Worktable with sink,
stainless-steel top

5c. Worktable, 24-inch,
stainless-steel top

5d. Soiled-dish table,
L-shaped

5e. Worktable, stainless-
steel top

5f. Hot food serving
counter/table

5g. Worktable, cabinet
base, open front

5h. Worktable with sink,
cabinet base, open
front

5i. Worktable, 120-inch,
stainless-steel top

5j. Worktable, 72-inch,
stainless-steel top

6. Electrical booster
heater

7. Condensate hood

7a. Exhaust hood

8. Dishwasher, conveyor
type

8a. Undercounter glass-
washer, carousel-type

9. Hand sink

9a. Soak sink

10. Refrigerator for fish,
poultry

10a. Walk-in cooler

10b. Cooler evaporator

10c. Walk-in beer cooler

10d. Beer cooler
evaporator

10e. Reach-in freezer

10f. Refrigerated work
top

10g. Pizza prep
refrigerator

10h. Mega-top sandwich/
salad preparation
refrigerator

10i. Chef base

10j. Sandwich/salad
prep refrigerator

10k. Refrigerator/freezer
prep work system

10l. Refrigerated sushi/
oyster unit

10m. Undercounter
refrigerator

10n. Backbar cabinet,
refrigerated

100. Bottle cooler

11. Ice maker, cube-style

1a. Ice flaker

12. Ice bin, shuttle
system

12a. Ice bins

12b. Ice bin, ice caddy,
mobile

13. Soda system

14. Mop sink cabinet

14a. Ice cream
hardening cabinet

14b. Dish cabinet

14c. Heated cabinet,
half weight

14d. Millwork cabinet
with open front
floor-to-ceiling

14e. Wait station cabinet
with sink

15. Keg storage rack

15a. Bun/sheet pan rack

15b. Glass rack

16. Water filtration system
for ice machines

16a. Water filtration
system for steam
equipment

17. Blue hose gas
connection kit

18. Planetary mixer

19. Fire suppression
system

20. Convection oven

20a. Cheese melter

20b. Microwave
steamer oven

21. Countertop
convection steamer

22. Tilting skillet
braising pan

23. Heavy duty range,
36-inch, 6-open
burners

23a. Heavy duty range,
48-inch, 8-open
burners

24. Floor fryer

25. Heat lamp

25a. Decorative lamp

26. Induction rethermal-
izer, built-in, drop-in

27. Charbroiler

27a. Salamander broiler

28. Countertop griddle

29. Glass oyster display

29a. Refrigerated sushi
display case

30. Rice/grain cooker

31. Coffee grinder

31a. Espresso machine

31b. Coffee brewer

32. Glass filler station

33. Knock box

34. Remote draft beer
dispensing system

35. Corner angle filler

36. Modular bar system

37. Mixology station

38. Bottle storage unit

39. Beverage tower
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