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Suggested Water Pipe Drops
To penetrate wall at low level for wash hand basin (Item 

2.27)

Suggested Water Pipe Drops
To penetrate wall at low level for Janitorial Sink (Item 

7.01)

Suggested Water Pipe Drops
To penetrate wall at low level for Prep Sink (Item 2.26)

Suggested Water Pipe Drops
To penetrate wall at low level for wash hand basin (Item 2.15 and Prep Sink 2.12) Pipes to also penetrate through to Servery to 

supply Water boiler (Item 6.13) and wash hand basin (6.09)
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Suggested Water Pipe Drops
To supply dishwasher (Item 1.06), Pre-Rinse Sinks and Pre-Rinse Spray (1.05), washing maching (1.04) and wash hand basin 
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V1.02GENERAL NOTES

All equipment to be earth bonded by electrical contractor as 
required.

Please ensure that no trunking, pipes etc hinder the correct 
positioning of s/s benches & shelves against the walls.

Contractor to confirm that walls will be suitable for fixing brackets to 
shelves and wall mounted equipment in the positions shown.

Certain tall appliances such as upright refrigeration and combination 
oven filtration hoods may require minimum clearances above for 
proper operation. If the ceiling height is less than 2700mm or any 
ductwork/bulkheads exists below 2700mm please contact Vision 
Commercial Kitchens Ltd.

Where solid fuel or flame cooking appliances are shown, contractor 
to ensure that any nearby walls are constructed from Class "O" non-
combustible structural and material finishes.

All services to be brought to the positions indicated and  terminated 
with suitable stop cocks and isolators etc. 

All gas and water cocks to be fitted in accessible positions. 

All service positions are approximate and contractors should check 
these on site with Vision Commercial Kitchens Ltd.

Clients should check if any additional 13 amp sockets are required.  
Minimum door width for equipment entry is 900mm.

Commando Style Outlets to be provided with corresponding 
commando style plugs.

18th edition of BS7671, requires RCD protection on sockets rated up 
to 32 amp including commando sockets.

V1.01GENERAL VENTILATION NOTES

Where a ventilation canopy is located, note the canopy ONLY deals 
with the equipment located under the canopy and DOES NOT 
include for general ventilation to the kitchen or ancillary areas.  
HVAC / M&E Contractor to refer to DW172 (2018) for details.
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Equipment Schedule

Item Number Qty Description Status

5.00 Dry Stores
5.01 3 Shelving Unit, Nylon Wire, 4 Tier
5.02 1 Shelving Unit, Nylon Wire, 4 Tier
5.03 1 Shelving Unit, Nylon Wire, 4 Tier

6.00 Servery & Dining Room
6.01 1 Display Case, Open Merchandiser, Multideck, Security

Shutter

6.02 1 Display Case, Open Merchandiser, Multideck, Security
Shutter

6.03 1 Cupboard, Hot, Electric

6.04 1 Display Case, Open Merchandiser, Multideck, Security
Shutter

6.05 1 Cupboard, Hot, Electric
6.06 7 Cash Till By Others

6.07 1 Servery Counter Comprising 3 x 4/1GN Heated Dry
Well Bain Marie Hot Cupboards

6.08 2 Security Roller Shutter
6.09 1 Hand Wash Basin
6.10 4 Mobile Clearing Station
6.11 2 Tray + Cutlery Dispense Trolley
6.12 1 Servery Counter, Bespoke
6.12a 1 Display Case, Refrigerated Bakery
6.12b 1 Display Case, Refrigerated Bakery
6.13 1 Hot Water Boiler
6.14 2 Fire Curtain

7.00 COSHH
7.01 1 Janitorial Sink
7.02 1 Cupboard, Hazardous Chemicals

8.00 Staff Office
8.01 1 Admin Computer By Others
8.02 1 Shelf, Wall Mounted By Others

9.00 Staff Change & WC
9.01 4 2 Tier Locker By Others

Equipment Schedule

Item Number Qty Description Status

2.12a 1 Sink 610x450x300mm deep weld in bowl
2.12b 1 Tap, Double Pedestal
2.13 1 Shelf, Wall Mounted
2.13 1 Shelf, Wall Mounted
2.13 1 Shelf, Wall Mounted
2.14 1 Shelving Unit, Nylon Wire, 4 Tier
2.15 1 Hand Wash Basin
2.16 1 Fly Killer / Glueboard
2.17 1 Heavy Duty Mixer, Bowl Size 30LT, 3 Phase
2.17a 1 Heavy Duty Mixer, Bowl Size 40LT, 3 Phase
2.18 1 Wall Bench
2.19 1 Shelf, Wall Mounted
2.20 1 Rubbermaid 60L Slim Waste Bin on Dolly
2.21 1 Wall Bench
2.21a 1 Sink 610x450x300mm deep weld in bowl
2.21b 1 Tap, Double Pedestal
2.22 1 Three Door Refrigerated Counter
2.23 1 Food Processor, Electric By Others
2.24 1 Wall Bench
2.25 1 Veg Prep Machine By Others
2.26 1 Shelf, Wall Mounted
2.26 2 Shelf, Wall Mounted
2.27 1 Hand Wash Basin

2.28 1 Right Opening 10 Grid Combination Oven Stacked with
6 Grid Oven

2.28a 1 Right Opening 6 Grid Combination Oven
7.03 2 Drain Dosing System

3.00 Freezer Room
3.01 1 Cold Room, Freezer
3.02 2 Shelving Unit, Nylon Wire, 4 Tier
3.03 1 Shelving Unit, Nylon Wire, 4 Tier

4.00 Chiller Room
4.01 1 Cold Room, Chiller
4.02 4 Shelving Unit, Nylon Wire, 4 Tier
4.03 1 Shelving Unit, Nylon Wire, 4 Tier

Equipment Schedule

Item Number Qty Description Status

1.00 Dishwash
1.01 1 Fly Killer / Glueboard
1.02 1 Hand Wash Basin
1.03 1 Rubbermaid 60L Slim Waste Bin on Dolly
1.04 1 Domestic Washing Machine
1.05 1 Dishwash Table
1.05a 1 Tap, Single Pedestal
1.05b 1 Sink 610x450x300mm deep weld in bowl
1.05c 1 Pre-Rinse Spray Arm
1.05d 1 Tap, Single Pedestal
1.05e 1 Sink 610x450x300mm deep weld in bowl
1.06 1 Mini Rack Dishwasher
1.06a 1 Water Softener
1.07 1 Corner Roller Table
1.07a 1 Roller Stub Table
1.08 1 Condense Canopy
1.09 1 Shelving Unit, Nylon Wire, 4 Tier
7.03 1 Drain Dosing System

2.00 Cookline & Preparation
2.01 1

Open Top, Gas 6 Burner Range, with Electric
Fan-Assisted Convection Oven

2.01a 1
Open Top, Gas 6 Burner Range, with Electric
Fan-Assisted Convection Oven

2.02 1 Left Opening 20 Grid Combination Oven
2.02a 1 Left Opening 20 Grid Combination Oven
2.03 1 Wall Bench
2.04 1 Wall Bench
2.05 1 Wall Bench
2.06 1 Spare Number
2.07 1 Ventilation Canopy, Island Type
2.08 1 Services Distribution Unit c/w 2 Risers
2.09 1 Three Door Refrigerated Counter
2.10 1 Wall Bench
2.11 1 Rubbermaid 60L Slim Waste Bin on Dolly
2.12 1 Wall Bench

rev date revision description by ch'd
C01 19.01.21 Construction Issue DPD MW

C02 03.02.21 Following site survey, boxing out added to model
(Items 2.21, and Dishwash) DPD MW

Note: Services for Items 6.06 and 6.12 are on Drawing FS0765-VCK-XX-00-DR-Y-1001 & 2001
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