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the spaca, Fomed wond-laok and
ascrybc panels are yuspandad (roma
steel ting over Acantial island wall of
glass tile endating two refitgaration
units. Phalos corrtesy of (U Dindng and
Ricca Mewmaik Destgn; photography by
Paul Brokering Photogtaphy
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Customization hrings new llavors and
menu vatety ¢ the ood-concept plationns
at this all-you-caie-to-eat maketplace,

¥s age, it was clear tha the A-year-old
dining Racility on the northwest side ot the Coloruda
State Lniversity (CSU campus had seen hewta

dhays.
style of servivce, we fedtit was fiscally vesponsible 1o updare
the facility with state-of-the-art equipment and numerous
interactive culinary staetons,” ~ays Peon Lategan, direcior
of residential dinting services. “Since many of the students

ust a few

“Constdering the buildings age and outdared

fiving here and throughout campos are from cooneries out-
stde the ULS,, this renovation apencd wp an apportnity for
creating a specialized venue that could showease foeds from
around the glohe.”

During the extensive removatton, Durrell closed for 16
months, and a temporary guick-service rerail onder called
Temporary Durrell Express £1-DEX) served as the sole
dining facility for this pare of the campus, The new Dureedl
now seeves as the central dining destinadon for two nearly
restdence hall vowers, In 2014 construction of the Laurel
Academic Village will be complete and will add 600 beds o
this part of campus so students will have not only new hous-
g options, buta new, contemporary dining facility as well,

40 » FOODSERVICE EQUIPMENT & SUPPLIES + HOVEMPER 2013
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Equipment Key

1. Yable wi sink, sheHf and utensil 1nck

1a.8-1. bulcher block 1able

2.internationalipliza sasving ¢ oentor

2a.Ceteal setving Countar

b, Condiment sarving counter

2o Dali serving countar

Id. Seup serving counter

e, Desser bar serving counter

1f. Salad se1vice counter

29.Hoodizs and pasia sarving
coknter

2h. Gluten-free saiviag counter

21. Beveraga counter

2). Buifet serving colmter

3, Fue supprassion system

4. Food skeld w/vearmers, lights and
apdpanels

43, Clear glass shield

Ab. Istand food shield v/ lighits and
end panels

4. Food shield wiiights and end
panals

4d. Hinged glassshisld, from
countentop to hoad saffit

5. Diop-kn heated shelf

Sa.Wall shaff

6. Moblla plate dispenter

7. Trash contahver

& Hand sink

24, vop-in hand slnk

9. Soapitowetdispensar

9a.Papariowd dispenier

10, Drop-ia hotwae unkt, elacliic

V1, Countertop carving slallon

12, Orop-1n chafing dish

t2a. Reach-in freezer

13. Under-countes freaer

14. Rafrigerated base wipans

14a. Roll-in refilgerator

14h. Pass-thruraligerator

14¢. Reach-In refrigarator

14d. Refrigerated drawer base

1de, Refrigesated drawers

4L Countertop reftigerator

15, Universal angla pan rack cart

16, Cerealbin

17. Milk dispenser

18, Pass-thiu heated cabinet

18a. Mobile heated cabinet, hatl-yize

18b. Mobila heated cabifnet

19. Worktabla wrsinks

19a. Table

19b Mobile woiktable

20, 60-qt, mixer

21. pirza dough press

21.Work counter

228 Vark counter widnk

23.Wall fashing

4. Split pot fryer w/ basket hifts,
dump station and filler

25. Modular open burnets, gas

26. Charbroiler, gas, wioven

7. Exhausthood with MUA

27 1hand round exhaust hood
wiout MUA

18, Modular griddle, gas

29. Combloven, elecuic, fullsiza
w!mobils stand

30, Plzza oven, triple dack-type, gas

31. Mobile endosed tack

32 Rehigerated plza pzep table

32a.Pizza cut table

33.Diop-tn coldfood pan

33a. Drop-tn cold food pan
Wi tvro-tiern step

33h. Remota cofd food pan

33 Compressot forpans

34, Serviewara statton

35_sandwich watmer

36. Self-saive bread case

36a. Self-serve, drop-in refrigerated
asa

16l Countertop self-sarve ambiant
casa

37.Pap-up toastar

38, Toppings ditpensar

39, salt-sarva machine

40, Cone holder

41.Vood fruit display table

42 Chilled lettice Susan

43. Rice cookerswatmer

a4, Doubls conveclion wven, gas

45.Wok range, gas

45. Countertop wanuer

47, Tumblar dispeaser

47a. Water dispenser

47b. Tea dBpentes

47¢. Julee dispenser

47d. Sodailce dispenser

47e. Coffes dispenser

48, Induction wanmer

2/27/2014 7:32 PM
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opened mto asingle birge room that seats 750, A separate
formal dining/meeting room accommusdares 20 guests,

Whath particularly unusiat abour Gorden, compared
to most residence hal dining facilities natonwide, is that
restdential custormers pay for their food wsing their declining
balanee accounts and nonresidents use cither their WisCard
funds or pay cash. “Cindon has not gpicably catered to the
public in the past, but new that its open and the location is
convenient, more eash business is done with the public, as
well as faculty, staft and studeats,” Schoonover says. “In aldi-
tion, Gordon's meeting rooms are booked solid, which leads
ter i huge carering business.”

Atso wmusual is the division of ventral production ar owo
separate facilities — conk-chill at Gordon and cobd fard
praduction at Four Lakes. “Centeal production was costly to
imph‘mcnt. Bt its henehts molude the ahility to produce o
variety of nieaw items, Hinited Bbos agd imprewed food qual-
iy,
of spave availability and Labor effickencies due to oor ability

Schaonover says. *Dividing the production was 2 result

tw cross-train managers hecause one management team s nor
exclusively dedicated w a central kivchen.”

What isa’t unwsual but is cergainly a positive resule of in-
tense planning and myriad focus groups with students, faculty
and statf, ks increased sales volume from an operation thar
meets siedents” expecitions sceass the board. *The faliy is

1o

as suphlsdm ted as the costomers' stes,” Schoomoser SAY.
date, in the Cordon Diniig and Event Center, restdent sales

42 « FOODSERVICE EQUIPMENT & SUPPLIES * JUNE 2313
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Gwnier: University of Wisconsin-Madison, University Hotsing
& Director of University Housing: Paul Evans

Director of Dining and Cufinary Services for Residential
Dining: Joie Schoonover

Associate Director of Dining and Culinary Services: Julia Luke
Gorden Dining and Event Center Manager: Barbara Phelan
Executive Chef: Jeffery C. O, CEC

Architect: Potter-Lwwson, Madison

Associate Architect and Interior Design: Cannon Desige,
New York City; Mecayla Cobb, AIA, LEED AP 8D4C, senfof as-
sociate; Bradley Lukanic, AtA, LEED AR, principal

Consultants, Foodservice Design: Robet Rippe & Associstes,
Minnetonka, Minn; Steve Carlson, FCS, LEED AP, president; Terry
Pelfegiino, FCS, principal; il Andeeson, senior project manager;
Monica Thesing, sentor equipment specialist

Equipment Dealer: TriMark Gill Group, Hamilton, Mont.

L o o ¢ o ¢ -

-

are up 20 percent compared w those in the former acility, and
nonresident sales have exceeded budget by 68 pereent.”

“Cr team was chatlenged to create s butiding that exem-
plified not only the college but also the vty of Madison and
the state of Wiseonsin,™ savs Mecayla Colib, AlA, LELD AP
BIC, semor associate with Cannon Destgn, architects and
tertor designers for the project. “Fram the onser, our task

was to serengthen the sense of campus community with cal-
ars and materiabs reflecting the focal paleete of the region.™

2/27/2014 7:37 PM
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University of Wisconsin-Madison
Gordon Floorplan

Morth Public Hall
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Markstpkice

9c Undermount hand sink
9d. Mobile soak sink

10.Revaite osmiosls water-
AReatton systens

1. Exhaust heod control
system

11a. Exhaustheod

11h Echaust hoed, island

$1c. Exhraust duct thier

12, POS system

13. Dowgh press

14, Trash bin

143. Mobite trash bin

14D, Mobie recyding bin

14c. Compostbin

15. Fita dack oven wi hood

16, Refilgenated prép table

17 Yickat ratl

iB.Solled dish cart

19. Cutting board

10.Dunnage rack

20a. MobHe rack

21.Fire protection syitem

22, Pasta system

23. Heated plate dispenser

24, Soupwell

15, Buonra Cucina countes

25a. Graat Gregns counter

25b. Ghobal Kitchen counter

25¢. (e Rico counter

254, Eggeetsra counter

25¢e. Delictous counter

251, Beckingham Bakery &
Beverage counter

259, lca vratar countar

5h island cerealifrul &
bread counter

254, Bakery disphay counter

T

15).\Yaffle countar

25k. Beverage counter

251. 1849 counter

25m. Flredd up countar

25n. Capital City Pirza
counter

26.Teay sland

26a. Tray ditpaniar

27, Diop-tnsloped cold pan,
threa-well

275, Hotreold pan, one-well

27b. Hoticold pan, four-wall

27¢. Hottcold pam, two-well

274, Hotlooif wells

27¢.Drop-in cold pan

17f. Hot/eold pan, threa-well

28.Indudicn tange

29. Molnila dish dolly

19a.5heet pandolly

Bely e ot

19b. Bread dolly

30.5-qt. mbxar

3. 80-q\. mixer

31, Disposes wi spray tinse

32, ity cant

33, Fryet wi flter twosec,

33a.Tilting f1y pan

33b. Pressure fryer

33¢. Fryor wi filter, threa-sec.
& tvio spreadars

34.5teamer, boilerhass,
one-sec.

3a, Steamer, two-sed

34b. Fryer wi filtar, threa-sec,

35,875 weall panat

36. Rica cooket

37.induction wok rangs

37a.Wok display stand

38.ingredient bin, mobik

39. Hot water dispenser

39a.3ca dispansar wisods
heads

39b. dutce dispenser

40, Combl oven, lwo-sac

41, Hoor grate & frame

42.40-gat kattle

43 Hose reel

44, Charbroller

44a. Chaibroiler w/ stand

45.Gnill

-’J'

ey
[ SR

45, Sandwich giifl

45h. 61l w/ stand

46. Conveyos toastar

46a. Conveyor toaster oven

46b. Sandwich oven

46c. Mini rack even

41 Yortitla warmer

48. Stacked cup dispenser

4Ba. Cup dispenser

4Bb LM & straw dispenser

48c. Cup batkat

438d. Cupidistraw dispenser

480, Condiment dispenser

49. Convection oven

50.Step-up rapnge

51. Skicer wistand

52.Snack display

S2a. Refrigerated display

Sib, Dehidisplay casa

S2¢c.Coner angled display
case

s2d. Bread rack csplay

52e.Novaltylce cream
display

S3.Pulpet vl waldrpress

54, Ice maker

$da.ice rmaker dispenser

S4b. fee dispenser w! soda
heads

55, Cereal dispensar

$6.\Waffleien

57, Syrup warmer

58.Tea braway

59. Cappuccine machine

60. Coffaa maker

&1, Cashier stand

62. Sotled dish tabls wr bhay
return convayos

63. Tranch dratn

£4.Flight-typa dtshmadhine
widryer

65.S1lver sort table wi soak
stk

66, Eyoface wash stalion

JUNE 2013« FOODSERVICE EQUIPMEN'T & SUPPLIES » 39
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2 Allernalive
Cashier

aper  Delivary
Storage Coals
{ Service Holl §

s part of the University Housing master plan at
the University of Wisconsin-Madison, Gordon
Commons, a decades-old dining hall, was shated
fur a much-needed renovation o meet evolving
student expectations. Prompeed by the high costs of alterna-
tive hining plans amd the availability of some adjacent land,
though, the planning teans instead decided to design anid
build o new facili.

The 824.1 million Gordon Dining and Event Center
teatures 12 diverse 3 ba carte dining venues, which include

Gordon Avenue Market and o conventence seore, alt located
on the building’s main floor, Mecting ronms oceupy the
second Hoor, The lower tevel of die bulding houses adminis-
trative otlices for dining services and 5 centeal production ares
witlh three distinet spaces: centeal bakery, covk-chill and an
entrde ami catering area, Glordon serves the southeastarea of

38 + FOODSERVICE EQUIPMENT & SUPPLIES « JUNE 2313
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Global

Cold Food

1. Paper storage

1a, Day/dry storage

2.5/s corner guard

3. Wal shall

3a. Dunnaga sheff

3b. Detergent shelving

3¢ Heated display shell

3d. Protector shell wi hoat Eamp

e Protactor shelf

3, Quartz walishelving

39 Relrigeratorfreszer shelving

3h. Botdad beer shatving

3, Protactor shelf

4. Work counter

4x. VWork cotnter wf stnk

4b. Istand wosk counter

4c. Piep counter wi sinks

4d. Work couriter vif mapla top

5. Reach-in refrigerator

$a. Undercounter refrtgerator,
two-sec

5b, Rell-through refrigsrator,
twa-sed.

Sc Rollta raltigerator

Hal

- LR AR AR Vg ¥y

i Produce. Ref. |

&3
Dishwashing
Clean Disk

Skroga o vt

" 1. 1

Sd.Undercounter freezer,
ong-1a<.

Se. Refrigerated base

5§ Rotl-tn frearas, bwo-see.

5g. Reach-Inrefrigerator/
Ireezer, ona-sac,

Sh.Wabledn refrigerator
widlsplaydoors

6. Induction plzza delivery
system

7. Reach-in wamming cablinet,
twro-3ec.

7a. Mobile undercounter
wanning cabinet

Th. Mobite warming cabinat

7c. Pass-thia wanning cabinet,
onea¢t

#d. Reach In warming cabine,
ona-sac

8, Detergent dispensing system

9. Mop sink

9a. Hand sink w/foot pedal
control

9b, Undarmountutilety sink

2/27/2014 1:37 PM
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Left; Haraed after the year Unives sity of Wisconsin-Mad lson was established,
1849 offers homestyle comfortfoods.

At 1849, abroaster supports staff preparation of hamastyls comfort foods sudh
asfried chicken, and a mixer hefgs withmaking mashed potatoas.
FPhoto by foet Hinmana

40 + FOODSERVICE EQUIPMENT & SUPPLIES » JUME 2313
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campus where approximately 3,000 people reside, though ail
students, faculiy, stafi and the public ave welcome here aswell.
Construeted simultanesusly with Gordon, the new
H4-bed Dejope Residence Mall houses the Four Lakes
Alatket, whicl includes 2 marketplace-style servery and
a kicchen with centratized cold food production. A new
176-bed residence fadl, New 32 Hall, will open nearhy in
August 2015,

2/277/2014 7:37 PM
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o henthe
Campus
Bining ard
Shops (CDS)
feam set out ta revamp aging
restdznce hall dining facilities
at the State Univessity of Hew
York at Buffats (SUNYB),

thay tock their time and did
their homework, Thay set up
stakeholer focus groups of
students, faculty and staff
mambers andd met requently
to find out what types of
dining facilities they would
like. They erganized oad

frips for upper managemeant
and representatives from

the architectural figm that
vollld eltimately handle

tha makeover to visit some

2 rendsetting campuses
around the country as welf

a5 commearclal casual dining
opetations for inspiration. They
talked to foeatervice directors
and o executive chefs 1o larn
mare abaul nontraditional

hitp:/fe-ditionsby fry.com/Olive/ODE/FoS/PrintPages View. htm

The maiché-snte
sed up fextutes nine
dideren concepts,
Ecluding Global
Moedle, which
seives pho celsina,

By Dana Tanyeri, Conkributing Editor

oppotiunitics, success storiss,
best practices and lessons
teatnedd the hard way. Thea
thay came back to Buffak and
solklfiect thels viston,

Thea resuit is the Crossrads
Culinary Center, dubbad £3.
Tha 32,000-squarefoat, state.
ofthe-an, LEED-dfesigned
dining facility hits all of the hot
buttons in campus dining today.
3 purchases lecally, takes
oft cutting-eddze sustainability
inttiatives, and offess welcome
diversity bath in its culinary
offerings and the tyres «f dinfag

oocaskans it 1s designed to carve.

It Is chaf-driven and commitled

26 FCODSERVICE EQUIPMENT & SUPPLIES  JilLy 2012

to saring fresh, authentic,
restausant-quality foods In a
comfortable, attractive cetting
thal has students pinching
themselves. In a testimoniat
posted on the depantment’s
Yeb page, junor Cateh Yaughn
gushed, "1was s happy |
wanted tocry . [ don't son
wiysatf ealing anywhete e on
camps for a kag tima.”
That's just the kind of
resgase Lhat Jeff Brady,
executive director ef Campus
Dining and Sheps, hopad o
“We made sure we understond
what the students wanted,”
hey says. “What we heard ol

This upstate New
York university uses
digitat menu boards
0 huild enthusiasim
for its flexible menu
and help students
navigate a state-of-
the-art facility that
delivers a restaurant-
style experience.

and elear was that they wanted
haafihy ofdions, they wanted
Iha forck prepared tight in front
of them, and they wanted a
restaurant envdronment. Thats
what this generalion of students
kncas and expacts.”

C3 delivers on all of that
arek more. The profect, which
Involved the renovation of a
taughly 2 1 G00-square-foot,
1970s-era dining hall, plus an
HLOD0-square-foot expansion,
has atits core 4 marche, o
matkelplace, dining concepd.

It consists of separate stations,
each with ds wn sealing
area and! distinct dacor and

2/277/2014 7:35 PM




lighting to complement it. All
teld, # seats 650 in a variety

of setlings, with seating styles
ranging from large comraunity
tables, o bohs. café tables,
high tops and soft, comfartable
sealing around a two-skled,
24-foot fireplace. Sevaral
setpenling tables with built-in
otlkzts for charging laptops and
cell phones s on an elsvated
area that ovetiooks the aclive
cooking slatlons.

The marché stations
Inzluda: Oregancs (pastal
[tallan), Bive Dragon {Asian
wiok), Glabal Noodle (phio),
Seasons (salads), Striclly
Vegetarian fmealless), Baked
Crealiors {pizza/deli), Canwe
{Brazaitian chutrascatia),
Foundations {home-style
comfort foads) and Templations
(dessetts). Some of the
concepts were newly created
for the C3 project whila others
wete carled over from existing
offetings on campus, bt
slgnifizantly enhanced and
impraved] upon both in derms of
menu ard branding.

The stalion line-up also
incfudes Premiar Entiga, For
an exdra scan of their dining
card, visitors ooking far a more
wpscale dining option can
access this station maant for
special occastons, “Say they
got an A on a paper ot it's thelr
birthday of seme cther speciat
occaslan. Premier Entrée offers
a selection of upscate meals,
such as bbster tall, prime rib,
veal masala er jumbo shrimg,
Surday thraugh Thursday,”
Brady says. "They place thelr
orczr and are given a pager.
They go pat thalr beverage
ani/or dessert, and whan thelr
maal 55 ready the pager goss
off, ard they come back to
the stalion 1o plck it up. s
been exlremely successful; we

rordinely sell owt of the Premier
Enlida selections.”

Each C3 station s fully
equipped o function efficiently
arel indeperddently. "From the
fima we stanad this profect,
wr veanted 1o build the whola
operation with oo back of the
hatise whatsoever,” Brady
says. "Wa wanted evergthing
prepared out i front of the
studznls and were atde to
accomphish that In part by
having suppart walk-in coolars
tptt out In the marcha, one
ot tha north skie and one
o the south sida, We didn't
want anyona having fo po o
the back of the buikling te
retrizve product dutlng service.
We alse locked vory carefully
at tha equipment and space
we'd nead o serve maximum
numbers projected for each
concept and exactly how the
{lewy woultd wosrk. We did 4
led of modeling based on ctir
understanding of which statisns
werg paing to be the buslest”

Just as commercial
opstalots apply principles of
nieni enginesring, the C3 team
apphed slnfar princigles 1o the
marché layout and placemant
of he varkus stations. The
Oreganos pasta station, for
instance, with its Sow food cost
anct near-unhersal populatity,
stands near the facllity’s fron
entrance. Carve, the more
costly, protein-based rotisserie
concept 15 stratagloally lucked
towatd the back. The dalivns’
deslgns allay for easy updating,
maving arcund and switching
aul o new conceds as trends
change or shifting lraffic
patterns demarel.

Ray Kohl, marketing
manager for COS, says digital
mena baards ffor which the
programs were developed
In-hotse by SUNYB's T

http://e-ditionsbyfry.com/Olive/ODE/FoS/PrintPages View. itm

Ho. of students enrolled: 29 DGO tedal (8,500 on campus)

Meal plan patticlpation: 92 percent
Gpetation: Self-operated

Locations: 2 resldantial dining centers; 32 retall tocations
(25 in-house concepts, 7 external concepls/chains)

Tolal dinlng haH nieals seived pet day: 2. 700
Total C2 rseals setved per day; 1,900

Araual tevente; $20 rillion
Purchaslng budget: $7.85 million

Employeas: 1,000-ptus (roughly 300 full-time, 700 studants)

Marché statlons, such as Glebal Hoodie {iop), ate all s¢H-soffcbent and funclon
Indegendently, which helps comrol lsbas coses. Eack station has Hs own unlqua
china (bowom),

dapartment) represent a kay
piece of tha operation's traffic-
managemnant puzzie. Posted
Inthe babbwy st cutsida tha G3
enttance, barga menu boards
capdure the students” attention
and help gulde their vist to the
radiche. “They can abuays kok
arifne o sea what each dation
i featuring on 2 given right.
i the febby menu boards
reaily help to gukle them anct
créate excitement,” Kehl says.

JULY 2013

Each staliony has its ewn menu
boasd. Video cameras are alse
set up above each station, so
students checking the boards

it the kb can nat only see
what's o tha menw, bul ako
séa the Ive cooking action to
whet thelr appetites, “i helps to
awidd having people come Inand
veander arcurd from statkan o
salion 1o see what's cocking and
make their decishons, ” Kohlsays,
“That helps a ktwith traffic flow.”
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Duire Hall

A lnternavional

B. Raady To-Go Slices

C. Design-Your-Own
Pirza

D.Cereat

E. Restroom

F. Condiments

G. Build-Your-Own
Heodles & Pasta

H. Hoodles OnStags

L.Del

1. Gluter-Frea Zona

K.Soup/Bread

L. Bulld Your-Own
Salad

1. DastertBar

H. Finins

Q. Betail Dlsphay

P. Grab-and-Go

Cooler
Q.1ce Cream & Shakes
R.DX
$. Dishroom
T.Open ta Batow
L. Staly
V.Cooler
W, Freezer
X. Cutdoor Pallst
Breakdowm
Cooler
Y.Bevetagas
Z-Waffles
Al Breakfast
81, Kitchen Hot Food
Piep
Ch Dry Storage
1. Pot Wash
EL.Talecom
F1.Frelght Elavator
G, Janitor

AT g TR

. Dburrell Hn||3vgr_view

Durrell Hall

$lices

http://e-ditionsbyfry.com/Olive/ODE/FoS/PrintPages View.htm

Restroam ™
0 @
7o

Reslroom ;'- (

Y i3 e

besign-Your-O\;\m Pizza B
P
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== Cuisine Lab

— Theater

>Deli & Pastry [
Bokery, Pusiry, .g'

Mixology

Restaurant

...... 3

- \@?\'fa!&-fn :
Figerator/firedz e
combinokon |

http:/fe-ditionsbyfry.convOlive/ODE/FoS/PrintPages View.htm

2
&

brad

Dry
Storage

Restaurand
Seafing

s

lounge

Niagara County

Culinary School Floorplan

1. Bsain workboard unit

2. Hand slnk

2a. two-comparteiont sink

2B, thuea<ompartment
sink

3.Glats warher

4. Comer angle filler

5.Bottle cooler

5a. Bear ttorage coolsr

Sh. White wine coolar

S¢.fad wine cooler

6.Trashcan

T.Undaibarblender
station

a.4-tap baer dispenting
towier wi dilp pan

9.\Wine storage syitem,
VACUUm gUn

Sa.Wina storage syi term

10. Blonder

1. Soda gun hokler

11a.Sodagun

12. Botile unit display

12, ke Bin cacktatlbottte
wellbln

13a.ice bin

14.Glass rack storage unit

15. Bar top and die

16, Workboard storaga
wablnet

17.POS

174, POS counter

8. Elquor steps

19, Espressa machine

19a. Watar flter, espresso

10. Backbar counter

21.Storage thelving,
mobile

2ha. Wall shedf

21h. Caibonator shelf

o $torage shefving

21d.Pot/pan shelying

21e. Doublastdadrack
shelf

2. Drystorage shelving

22, Wal-Inrefiigerator/
freezer combination

22a Evaporatot coll, 355 F

21b, Evaporator coll, 00 F

23, Roll-kn rack

4. Comer guard

15, Mixad gas

16.Fire suppiassion
system

A7.Bag-in-box rack

28. Carbonator

29, 5tons heaith oven

30 Exhaurt ventilator

30a, Exhaustventitator
makeup kit

30b. Condansate hood

3. Worktable, 72
butchar block

312 Worktabla

31b. Refrigerated work
counter

31¢. Marbke top worktable

31d. Worktable, 50°

3%e. Hot prep expediter
<ountei wistak

3. Reflrigeratorifreerer
worklable

319. Clean dishtahle

31h. Solled wi prerinse
dishtable

32 Rafrigerated Mreerer
base wi cold ralsad rail

32a.Reach-intefrigesator

31b. Reach-in freezer

32c. Reach-in blast chiller
freezer

33.Pendant heat lamps

34.50ap and papes towel
dispenser

33, sficer

36. Electrical cord drop

37. lee makey, cuba-style

18.Water fiker assembly

39.Food mboer

40.Cooking sulte:
- &-burnerrange
- 26" char gnill
- 2 pasta cookers
-Fryer
+36"Franch top
- 48" sleam well

A1. Cornbl ovan

41a. Water filter, combi

42.Wall grid system

43, Dichwasher

44, Ditposer

AS.Floor teaugh, 27 daep
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