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DO NOT SCALE. USE FIGURED DIMENSIONS ONLY.

All dimensions to be checked on site.

Drawing to be read with all relevant Architectural, Interiors, 

Structural, M&E, Drainage/Public Health, Landscape, Civils and 

Interiors drawings and specifications.  Any discrepancies 

between consultant's drawings to be reported to the Architect 

before any work commences.

The Contractor's attention is drawn to the Health & Safety 

matters identified in the Health & Safety plan as being potentially 

hazardous.

These items should not be considered as a full and final list.

The Work Package Contractor's normal Health & Safety 

obligations still apply when undertaking constructional operations 

both on and off site.

Define Architects take no responsibility for the location of legal 

boundaries indicated on this drawing and advise a separate 

drawing be completed by a specialist surveyor in order to 

establish exact boundaries.

DWG files provided for information only. Refer to PDF record.

The copyright of this drawing is held by Define Architects Ltd. 

Not to be used for any purpose without consent.
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Employers Requirements:
Shaping table – 1.5m x 3.5mSpiral Mixer – 1.5m x .95mSpiral mixer – 1.5m x .75mPlanetary mixer – 1m x .5mDeck oven: 2.4m x 1.3m

Convection oven: .9 x 1.3mCold room: 3m x 3m
2 x prover at 1.2 x .8m
Freezer: 1.25 x 1.85
Pastry sheeter: 1m x 2m
Pastry station : 1m x 2m
Work surfaces .8 x2
Bread cooling racks: .75 x 3mIngredient shelves: .75 x 3m2 sink washup
Hand wash
Coffee counter?
Counter?
Toilets
Changing room
Tubs and equipment store space

Deck Oven2400mm x 1300mm Convection Oven
900mm x 1300mm

Ingrediant Shelves
750mm X 2.5m

Ingrediant Shelves
750mm X 3m

Workstation 800mm x 2000mm
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Spiral Mixer1500mm X 950mm Spiral Mixer1500mm X 950mm

Workstation 800mm x 2000mm

Cold store
Euro Bin

Freezer

Pastry Sheeter
1000mm x 2000mm

Shaping Table1.5m X 3.5m

Coffee Station

Counter

Euro Bin

Display Fridge

Pastry Station
1000mm x 2000mm

Cleaning Storage
Flour

Storage
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Flour Palette1m x 1.2m 

Preparation 
Counter

Bread Trolley850mm x 550mm

Flour Palette1m x 1.2m 

Bread Trolley850mm x 550mm
Bread Trolley850mm x 550mm
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Main Counter

Pastry Section

Shaping Table - Key Focal Point

Oven and Equipment Area.

Work Station Area

Communal Table

Local Produce

Coffee Station

Bin Store & B.O.H

Staff Area

Disabled WC

High Seating

Low Seating
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