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I~ NOTES (D) PASTRY PREPARATION AREA
CAS Dough mixing machine complete with
- - i i 415V Required
ITEM |QTY DESCRIPTION lE{%EICTTY s A/M REMARKS 27 | 1 | attachments - capacity 40 litres q
Stainless steel double bowl,double drainer .
(A) KITCHEN ISLAND 28 1 sink with shelf size 2200x600x850mm high Required
. Stainless steel worktop with shelf
2 | 6 No. Burner Heavy duty low pressure cooking Gas A B 29 2 . . As per BQ
1 range with oven size 1275x900x850mm high $per BQ size 2000x600x850mm high
2 No. Burner high pressure stock pot on stand .
2 | 1 |21 Bumerbigh presure s Gos | Required (E) POT WASHING AREA
Low pressure gas Boiling Pans size 900mm 30 Stainless steel double bowl,double drainer .
3 2 diameter with capacity of 900 litres Gas As per BQ 1 sink with shelf size 2200x600x850mm high Required
Low pressure gas tilting Brat Pan size 31 1 Dish washing machine 720 plates per hour Required
4 2| 900x900x850mm high - capacity 80 litres Gas As per BQ & P P q
Electric / Steam convention oven with
5 ! 10 No. trays Gas Required (F) SERVERY AREA
Steam heated Boiling pan size 900mm 1500x600x800mm high stainless steel worktop
6 2 | diameter capacity 9(% ﬁtres Stearn As per BQ 31A with shelving
] Double basket deep fat fryer 415V A 50 31 B 5 1200x500x800mm high stainless steel plate rack
size 530x430x850mm high capacity 24 litres s per
: - - . 1 Electric stainless steel Hot Cupboard with oven
8 1 Gas Griddle size 700x700x850mm high Gas Required 32 size 2000x700x850mm high 240V As per BQ
1 Gas Chargrill size 400x700x850mm high 33 1 Electric stainless steel Bain-Marie with oven 240V
9 8 § Gas As per BQ and 8 No. containers As per BQ
4 No. plate Heavy duty electric cooking ELECT-| GAS/
10 2 range with oven 415v As per BQ ITEM |QTY DESCRIPTION RICITY | sTEAM | REMARKS
34 1 Stainless steel worktop with shelf i
size 1200x700x850mm high Ommitted
8
Stainless steel double bowl,double drainer R 35 2 Stainless steel cold cupboard Required
11 1 sink with shelf size 2200x600x850mm high Required equire
12 1 Meat Slicer - 20kg 240V (C") STORE AREA
Required
Stainless steel sliding rail Required
13 1 Meat Mincer - 408kg 240V Required 36 1 size 3600x300mm wide a
1 Stainless steel cover with glass curved Required
14 1 Band Saw - Standard 240V Required 37 front size 4000x600mm equire
Stainless steel worktop with shelf 38 1 Platform weighing machine - 250k Required
ghing 8
16 1 size 2200x600x850mm high As per BQ
1 Chopping block with stainless steel stand As per BQ 39 1 Digital weighing machine scale - 25kg Required
17 size 600x600x850mm high
18 1 Stainless steel worktop with shelf Required 40 10 fit;;r;lsgosiggl Oi-:é%Ovr:gnftr??gls storage racks As per BQ
size 1000x600x850mm high
H) POTS RACK AREA
(C) VEGETABLE PREPARATION AREA (H)
Stainless steel 4-tier shelving racks
1 Stainless steel double bowl,double drainer Required 41 10 | size 1200x500x1800mm As per BQ
19 sink with shelf size 2200x600x850mm high - - -
2 Stainless steel worktop with shelving Required
20 1 Vegetable Mill - 200kg/hr. 240V Required 42 size 2000x700x850mm high q
3 Stainless steel 3-tier general purpose trolleys Required
21 2 Teflon cutting tops 600x500mm 240V Required 43 size 900x900x850mm high q
1 Commercial Refrigerator - 12 Cu. Feet 240V i
23 1 Electric potato chipper - 14kg/hr. 240V Required 44 8 Required
24 1 Stainless steel worktop with shelf A BO 45 1 Commercial Chest Refrigerator - 18 Cu. Feet 240V Required
size 2200x600x850mm high s per
2 Insect Eleculator 240V .
Required
1 Electric potato peeler - 52Ibs 240V As per BQ 46 a
1 Stainless steel run-in table .
26 size 1200x600x850mm high Required
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