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TEMP KITCHEN EQUIPMENT LAYOUT

ITEM #'S 35 AND 36 LOCATED ON ROOF
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SERVERY

GENERAL NOTES

TEMP KITCHEN ROOF PLAN
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8' X 20' DRY STORAGE CONTAINER
1860 1860 1260 [ 1854
5T 5T 5T 5T

DRY STORAGE CONTAINER

I. MOBILE KITCHEN(S) AND DRY STORAGE CONTAINER
TO BE PROVIDED BY ONANER VIA LEASING CONTRACT

2. REFER TO EQUIPMENT SCHEDULE AND EQUIPMENT LAYOUTS
FOR EQUIPMENT PROVIDED IN TEMPORARY KITCHEN,

DRY AND COLD STORAGE CONTAINERS.

3. REFER TO ELECTRICAL DRANINGS FOR PONER REQ'S
4. REFER TO PLUMBING DRANINGS FOR WATER AND SENER

REQUIREMENTS.

5. UTILITIES REQUIRED:
-200 AMP 208/220V, IPH OR 3PH PONER.
-1/2" FRESH WATER LINE
3/4" FRESH WATER LINE FOR DISHMACHINE.

6. CLIENT RESPONSIBLE FOR ALL UTILITY CONNECTIONS TO
ALL TRAILERS, ANY EQUIPMENT OUTSIDE OF THE TRAILERS
AND HOOK UP TO UTILITIES AT ALL POINTS OF CONNECTION

ON EACH TRAILER.

ALL TRAILERS, ANY EQUIPMENT OUTSIDE OF THE TRAILERS

6. ONNER RESPONSIBLE FOR DRAIN CONNECTION
THRU GREASE INTERCEFPTOR IF REQUIRED.
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8' X 38' TEMP KITCHEN,
8' X 20' DRY STORAGE CONTAINER AND
8' X 28' TEMP PREP KITCHEN

NOTE: ADA RAMP LEADING FROM TEMPORARY KITCHEN TO FACILITY PROVIDED BY G.C.

SITE PLAN

FINISH SCHEDULE
AREA FLOOR A WALLS CEILING NOTES
PREP AREA DIAMOND PLATE DIAMOND PLATE FRP FRP
COOK LINE DIAMOND PLATE DIAMOND PLATE STAINLESS STEEL FRP
WARE WASH DIAMOND PLATE DIAMOND PLATE FRP FRP
DRY STORAGE DIAMOND PLATE DIAMOND PLATE | DRt WALL R WHITE SEML- DR L B M-
NOTES: COVE BASE TO EXTEND UP WALL A MINIMUM OF 4"

ASSISTED LIVING FACILITY TEMPORARY KITCHEN

TEMPORARYKITCHENS|23




