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LONGAR®Type 2
Premium Baffle Filter

LONGARGTYPE 2 FEATURES:

* 100% Flame barrier protection to DIN 18869-5.

« Cutsafe safety edges

« Fully welded construction — all stainless steel construction
« Meets insurance requirements.

* Meets HVCA DW172 requirements.

+ Folding handles and drainholes as standard.

« Robust baffle filter construction — built o last.

LONGAR®TYPE 2 PREMIUM BAFFLE FILTER

For use in commercial kitchens and ventilation to extract grease laden air and
act as a fire barrier. Fire barriers prevent any cooking flames traveling past the
extract canopy. The new Type 2 is a development of customers requesting
certain attributes for the bafle fiter, the main ones being safety edges on
frame and blades. LONGARType 2 is available in standard depths of 20mm
and 45mm depths, this is required for the filer to operate at a constant
efficiency and to protect the system as a flame barrier as tested to European
Standard DIN 18369-5 and American Standard UL1046. Custom sizes are
available on request.

CONSTRUCTION / MATERIAL SPECIFICATIONS

As standard all baffles are manufactured with Stainless Steel 430 polished finish,
(Other finishes and materials are available). Maximum Operating temperature.
400C or 750F.

FITTING INSTRUCTIONS
«Fit products, handles in direction of air in
« Product vertical in air stream.

HANDLING
« Handle with care when unpacking
« Store in dry and frost protected place.

MAINTENANCE

« All maintenance should be carried out in accordance with the planned
maintenance set by installation contractor.

+ When handiing any components suitable PPE should be used - gloves, eye.
protection and access equipment.

* Filters should be cleaned by a trained operative either daiy for heavy use or
weekly for light use.

+ For more exact guide to cleaning you should contact a cleaning specialist

PACKAGING
« All units are packaged in double wall boxes with separators for standard sizes,
glued closed for protection whilstin transit against contamination.

FILTER CLASSIFICATION:
« Filter Class G2
+ UL Class 2

TESTED TO:
+ DIN 18869-5
+ UL 1046

« ASTM 2519

MANUFACTURED TO:
w172
+109001

TECHNICAL SPECIFICATIONS

Longar specifies the baffle filter as height x width x thickness. The handles are fixed to the height and drain holes punched on the width. The length of the baffie

blade is the height; please ensure correct orientation is given when ordering,

REV DATE DETAIL

SIZE ORDERING GUIDE (TOLERANCES +/- 2mm)

The Mill, Marsh Fold Lane, Bolton, BL1 4HG
tel: 01204 695220

email:  info@monarch-direct.co.uk
website: www.monarch-direct.co.uk

SCALE NTS DRAW BY. sw
DATE DD/MM/YY DRAWING NO. SW

Part Number Actual Size HXWxD Nominal Size HXWxD Weight Filter Free Area

YPE2STIOG0N 243 x 496 x 45mm 254 x 508 x 50mm 1.40kgs 0.08m*
957 x1953x1.77° 10x20x2" 3.08lbs 0,86t

295 x 496 x 45mm 304 x 508 x 50mm 1.61kgs 0.09m*

TPEESTIZED 1161x1953x 177" 12x20x2" 3.541bs 1,021t
395 x 395 x 45mm 406 x 406 x 50mm 1.54kgs 0.10m?

TYPEZSTIONTD 15.55 x 15.55 x 1.77" 16x16x2" 3.39bs 1,05t
395 x 496 x 45mm 406 x 508 x 50mm 1.96kgs 0.13m?

TYPEESTIONED 15.55 X 19.53 x 1.77" 16x20x2" 4.31Ibs 1,401t
444 x 444 x 45mm 457 x 457 x 50mm 1.98kgs 0.13m*

TYPEESTIONS 17.48 x17.48 x1.77" 18x18x2" 4.361bs 1401t
496 x 395 x 45mm 508 x 406 x 50mm 1.93kgs 0.12m

o 19.53x 15,55 x 1.77" 20x16x2" 4.251bs 1,321t
496 x 496 x 45mm 508 x 508 x 50mm 2.41kgs 0.16m*

' 19.53x19.53 x 1.77" 20x20x2" 5.30bs 1761t
597 x 597 x 45mm 609 x 609 x 50mm 3.15kgs 0.24m?

23.50x 2350 x 1.77" 24x24x2" 6.931bs 2561

CLIENT
EVANS DAKOTA

Preasure Drop - Pascals

LONGAR’ Type 2 Bafflo Filtor - 496x496x46mm

PROJECT
DAKOTA MANCHESTER AIRPORT

CANOPY DETAILS

DRAWING
9112-MCE-XX-XX-DR-Y-

REVISION P05  preLMiNARY

STATUS SZ SUITABLE FOR INFORMATION

THIS DRAWING IS ISSUED STRICTLY AS DESIGN INTENT PRIOR TO THE
APPOINTMENT OF PRINCIPAL CONTRACTOR AND OFFICIAL CDM CO-ORDINATOR
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CELLAR GLASSWASH

The Mill, Marsh Fold Lane, Bolton, BL1 4HG
tel: 01204 695220

email:  info@monarch-direct.co.uk
website: www.monarch-direct.co.uk

SCALE  1:25@A3 DRAWBY.  SW
DATE  13/08/24 DRAWING NO. SW9132

CLIENT
DAKOTA

PROJECT
MANCHESTER AIRPORT

DRAWING
LOSI-MON-12-01.GF-D-0-321022

REVISION CO2 PRELIMINARY

STATUS SZ SUITABLE FOR MANUFACTURE

THIS DRAWING IS ISSUED STRICTLY AS DESIGN INTENT PRIOR TO THE
APPOINTMENT OF PRINCIPAL CONTRACTOR AND OFFICIAL CDM CO-ORDINATOR

CGW1.01 2 MOBILE BASKET STORAGE

CGW1.02 1 4 TIER NYLON RACKING

CGW1.03 1 WASH HAND BASIN

CGW1.04 1 FABRICATED BENCH WITH SINK, TAPS,ANTI-DRIP AND 2 VOIDS
CGW1.05 1 GLASS WASHER

CGW1.06 4 WALL SHELVES

CGW1.07 1 WORK TABLE WITH SET OF 3 BASKET RUNNERS
CGW1.08 2 WALL SHELVES

CGW1.09 i} 4 TIER NYLON RACKING

CGW1.10 i} STORAGE CUPBOARD

CGW1.11 1 FABRICATED PARTION WALL

CGW1.12 1 FABRICATED LOCKABLE DOOR

CGW1.13 1 INSECT CONTROL/GLUE BOARD

CGW1.14 1 COFFEE MACHINE 2 GROUP BY OTHERS
CGW1.15 1 WORK BENCH

CGW1.16 1 UNDER COUNTER MILK FRIDGE

CGW1.17 1 WALL SHELF

CGW1.18 1 SLIMJIM BIN

This design remains the intellectual property of Monarch Catering Equipment Ltd. and should not be copied, lent, reproduced or implemented in part or whole without their written permission.
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ITEM ary DESCRIPTION H c SIZE FOG
MAIN KITCHEN
MK1.01 1 3 DOOR REFRIGERATION UKPLUG 13 A 0.18
MK1.01A 1 WORKBENCH WITH FOUR VOIDS
MK1.02 1 2 TIER HEATED PASS 13 A FUSED SPUR 18 5 AT 300w EACH
MK1.03 1 SPACE SAVER 2 DRAWER REFRIGERATION UKPLUG 13A 0.18
MK1.04 i PASS THROUGH HOT CUPBOARD UKPLUG 13 A 2
MK1.05 1 2 TIER HEATED PASS 13 A FUSED SPUR 21 7 AT 300w EACH
MK1.06 i SPACE SAVER 2 DRAWER 1 DOOR DRAWER REFRIGERATION UKPLUG 13A 0.18
MK1.07 1 WASTE BIN
MK1.08 1 6 DRAWER REFRIGERATION UKPLUG 13A 0.18
MK1.09 1 2 TIER HEATED PASS 13 A FUSED SPUR 15 5 AT 300w EACH
MK1.09A 1 2 TIER HEATED PASS 13 A FUSED SPUR 0.9 3AT 300 W EACH
MK1.10 1 4 DRAWER REFRIGERATION UKPLUG 13A 0.18 RE-INTRODUCED
MK1.10A 1 WORKBENCH WITH TWO VOIDS
CHARVET SUITE
MK1.11 1 SALAMANDER 3/4" 73 FED THROUGH SERVICE GAP FROM ABOVE LIT BY A TAPER OR SEP ARATE SPARK IGNITOR
MK1.12 1 4ZONE INDUCTION 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE 14 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.13 1 SOUS VIDE 15 MM WASH MACH 40 MM 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE a4 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.14 1 DOUBLE CHARGRILL 3/4" 20 FED THROUGH SERVICE GAP FROM ABOVE YES LIT BY A TAPER OR SEP ARATE SPARK IGNITOR
MK1.15 1 PASTA COOKER 15 MM WASH MACH 40 MM 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE 1 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.16 1 SALAMANDER 3/4" 7.3 FED THROUGH SERVICE GAP FROM ABOVE YES LIT BY A TAPER OR SEP ARATE SPARK IGNITOR
MK1.17 1 AZONE INDUCTION 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE 14 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.18 1 TWIN TANK FRYER 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE 16 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.19 i SINGLE TANK FRYER 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE 25 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.20 1 2 ZONE INDUCTION 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE 10 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.21 1 4ZONE INDUCTION 3 PNE 32 A COMMANDO FED THRO UGH SERVICE GAP FROM ABOVE 14 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.22 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
MK1.23 1 & DRAWER 1 DOOR REFRIGERATION UKPLUG 13 A 0.18
MK1.24 1 WORK BEN CH WITH VOID
MK1.25 2 WALL SHELVES UKPLUG 13A 0.65
MK1.26 1 BESPOKE MOBILE STAND
MK1.27 i COMBINATION OVEN 6-1/1 15 MM WASH MACH 40 MM YES 3 PNE 32 A COMMANDO 10.8
MK1.27A 1 COMBINATION OVEN 6-1/1STACKED WITH MK1.27 15 MM WASH MACH 40 MM YES 3PNE 32 A COMMANDO 10.8
MK1.278 1 ULTRA VENT HOOD UKPLUG 13A 1
MK1.27C 1 MECHANICAL GREASE TRAP
MK1.28 1 2 DRAWER 1 DOOR REFRIGERATION UKPLUG 13A 0.18
MK1.28A 1 WORK BENCH WITH VOID
MK1.29 2 WALL SHELVES
MK1.30 1 5 DRAWER 1 DOOR REFRIGERATION UKPLUG 13A 0.18
MK1.31 1 WORK BEN CH WITH VOID
MK1.32 i INSECT CONTROL/GLUE BOARD UK PLUG 13 A 0.04
COLD PREP
cP1.01 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32MM
CP1.02 1 TALL UPRIGHT SLIM FREEZER UK PLUG 13 A 0.187
CP1.03 1 SPACE SAV ER 4 DRAWER REFRIGERATION UKPLUG 13A 0.18
CP1.04 2 WALL SHELVES
CP1.05 1 WORK BEN CH WITH VOID, CHAMFER, SINK, TAPS AND WASTE BIN 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
CP1.06 1 MOBILE STAND
CP1.07 1 WALL MOUNTED MICROWAVE ON SHELF DEDICATED UK PLUG 13 A 2.9 DEDICATED SIN GLE SOCKET
CP1.08 i ROBOT COUPE UK PLUG 13 A 0.5
CP1.09 1 WORK BENCH
CP1.09A 1 1DOOR 2 DRAWER REFRIGERATION UK PLUG 13 A 0.18
CP1.10 4 WALL SHELVES
cP1.11 1 SLBENCH TOP MIXER UKPLUG 13 A 0.5
cP1.12 1 1DOOR 2 DRAWER REFRIGERATION UKPLUG 13A 0.18
CP1.13 1 THERMOMIXER UKPLUG 13A 0.5
CP1.14 1 WEIGHING SCALES BATTERY OPERATED
CP1.15 1 COLD ROOM INC 4 TIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES 40 MM 1 PNE 20 A ROTARY 4
CP1.16 2 WALL SHELVES
CP1.17 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
PREP KITCHEN
PK1.01 i WASTEBIN
PK1.02 1 WORK BENCH WITH PART VOID, SINK AND TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
PK1.03 1 2 DRAWER DUAL TEMP REFRIGERATION UK PLUG 13 A 0.5
PK1.04 2 PASS THROUGH GANTRY STYLE AMBIENT SHELVES
PK1.05 1 SET OF GASTRO RUNNERS
PK1.06 1 MECHANICAL GREASE TRAP
PK1.07 i 1-COMBI PRO 6/1 15 MM WASH MACH 40 MM YES 3 PNE 32 A COMMANDO 10.8
PK1.08 1 1-COMBI PRO 6/1 STACKED WITH PK1.07 15 MM WASH MACH 40 MM YES 3 PNE 32 A COMMANDO 10.8
PK1.08A T ULTRA VENT HOOD UK PLUG 13 1 FITTED ON ADJACENT WALL AS SHOWN ON ELEVATION 'M'
PK1.09 i HAND WASH BASIN WITH HYGIENE SHEILDS 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
PK1.10 2 SET OF TWO OPEN END SHELVES
PK1.11 1 INSECT CONTROL/GLUE BOARD UK PLUG 13 A 0.04
PK1.12 1 FREEZER ROOM INC 4 TIER SHELVING SYSTEM WITH REMOVA BLE POLYMER MAT SHELVES 40 MM 1 PNE 20 A ROTARY 4
PASTRY
PA1.01 1 EXTENDED BENCH WITH TWO VOIDS AND FIXED SHELVES
PAL.02 2 WALL SHELVES
PA1.03 i & DRAWER 1 DOOR REFRIGERATION UK PLUG 13 A 0.18
PAL1.04 0 SPARE NUMBER
PA1.05 i 5LBENCH TOP MIXER UK PLUG 13 A 0.5
PAL.06 1 THERMOMIXER UKPLUG 13A 0.5
PAL.07 1 BENCH TOP INDUCTION HOB DEDICATED UK PLUG 13A 3 DEDICATED SINGLE SOCKET
PA1.08 0 SPARE NUMBER
PA1.09 1 2 DRAWER DUAL TEMP REFRIGERATION UKPLUG 13A 0.5
PA1.10 2 WALL SHELVES
PAL.11 i PLANETARY MIXER ON STAND UKPLUG 13 A 11
PAL1.12 1 WORK BENCH WITH FIXED SHELVES
PA1.13 1 LOW HEIGHT BLAST CHILLER DEDICATED UK PLUG 13 A 161 DEDICATED SINGLE SOCKET
WASH UP
WU1.01 1 MOBILE PAN BIN
WU1.02 1 ANGLED DRAINER RACK
WU1.03 1 BENCH WITH SINK AND PRE RINSE TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM YES
WU1.03A i BENCH WITH SINK 40 MM YES
WU1.04 1 ANGLED DRAINER RACK
WU1.05 1 WASTEBIN
WU1.06 i ATIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES
WU1.07 0 SPARE NUMBER
WU1.08 1 SET OF 3 BASKET RUNNERS 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
WU1.09 1 WALL SHELF
WU1.10 1 SET OF 3 BASKET RUNNERS
WU1.11 1 PASS THROUGH DISHWASHER 15 MM WASH MACH 40 MM YES 3 PNE 32 A COMMANDO 7.4
WU1.12 0 SPARE NUMBER
WU1.13 1 PASS THROUGH DISHWASHER 15 MM WASH MACH 40 MM YES 3 PNE 32 A COMMANDO 7.4
WU1.14 T WASTE BIN
WU1.15 i BENCH WITH SINK AND PRE RINSE TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM YES
WU1.16 1 PASS THROUGH DIRTIES BENCH WITH SET OF 3 BASKET RUNNERS AND 3 BINS
WU1.17 1 SHELF PASS FOR DIRTIES
WU1.18 1 WASH HAND BASIN WITH HYGIENE SHIELDS 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
WU1.19 0 SPARE NUMBER
WU1.20 1 ATIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES
WU1.21 1 F.0.G. MANAGEMENT SYSTEM YES UKPLUG 13 A IPE5 0.5
WU1.22 1 INSECT CONTROL/GLUE BOARD UK PLUG 13 A 0.04
WU1.23 i F.0.G. MANAGEMENT SYSTEM YES UK PLUG 13 A IPE5 0.5
WW1.01 i WINE WALL DISPLAY 22 MM 1PNE 20A ROTARY 4 POSITION TO BE CONFIRMED
ROOM SERVICE
RS1.01 1 FRAME FOR CUTLERY TRAY
RS1.02 1 WORK BEN CH WITH PART VOID, FIXED SHELVING AND SET OF 3 BASKET RUNNERS
RS1.03 5 HOT BOXES UK PLUG 13A X5 15 5 BOXES (@ 300W EACH
RS1.04 2 WALL SHELVES
RS1.05 1 MOBILE TRAY RACK
RS1.06 5 TABLES BY OTHER
RS1.07 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
RS1.08 1 2/1GN UPRIGHT REFRIGERATOR UK PLUG 13 A 0.75
RS1.09 1 DRY STORE INC 4 TIER SHELV ING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES
RS1.10 1 DEEP WALL SHELF
RAW PREP
RP1.01 2 WALL SHELVES
RP1.02 1 MOBILE UN DER COUNTER STORAGE
RP1.03 1 BENCH WITH BIN PART VOID, SINK AND PRE RINSE TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
RP1.04 1 3 DRAWER SET
RP1.05 1 INSECT CONTROL/GLUE BOARD UK PLUG 13 A 0.04
RP1.06 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32MM
RP1.07 1 FREEZER ROOM INC 4 TIER SHELVING SYTEM WITH REMOVABLE POLYMER MAT SHELVES 40 MM 1PNE 20 A ROTARY 4
GLASS WASH AREA
GW1.01 1 GLASS WASHER 15 MM WASH MACH 40 MM 3 PNE 32 A COMMANDO 6.6
GW1.02 1 BENCH WITH SINK, TAP AND ANTI DRIP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
GW1.03 1 GLASS WASHER 15 MM WASH MACH 40 MM 3PNE 32 A COMMANDO 6.6
GW1.04 2 WALL SHELVES
GW1.05 1 L SHAPED BENCH WITH PASS SHELF
GW1.06 2 MOBILE RACKING
GW1.07 2 ATIER NYLON RACKING
GW1.08 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
COFFEE AREA
CF1.01 1 WORK BENCH
CF1.02 1 UNDER COUNTER MILK FRIDGE UKPLUG 13 A 0.35
CF1.03 2 WALL SHELVES
CFL.04 1 WORK BENCH
CF1.05 2 WALL SHELVES
CF1.06 1 WORK BENCH
CF1.07 1 COFFEE MACHINE 2 GROUP BY OTHERS 15 MM WASH MACH 40 MM 3PNE 16 A COMMANDO 1 ELECTRICAL CAPACITY REQUESTED BY CLIENT
CF1.08 1 HYGIENE SHIELD
CF1.09 1 SLUMJIMBIN
ICE AREA
ICEL.01 i ICE FLAKER 15 MM WASH MACH 40 MM UK PLUG 13A 0.9
ICEL.02 1 ICE CUBER 15 MM WASH MACH 40 MM UKPLUG 13 A 0.85
ICEL.03 1 INSECT CONTROL/GLUE BOARD UK PLUG 13 A 0.04
ICE 0 OMITTED/NOT REQUIRED
WW1.01 1 WINE WALL DISPLAY 22 MM 1PNE 20A ROTARY 4 POSITION TO BE CONFIRMED
GP 26 GENERAL PURPOSE SOCKETS 3 KW PER DEDICATED TWIN SOCKET 78 CHECK WITH CLIENT
FS 1 FIRE SUPPRESSION CONNECT TO BMS
C02 25-07-25 COFFEE MACHINES AND SERVICES ADDED GC
mTALs uﬁ 319-,37 co1 18-06-25 DATA POINTS ADDED GC
CELLAR GLASSWASH REV DATE DETAIL INITIAL
CGW1.01 2 MOBILE BASKET STORAGE M n n a rc I"
CGW1.02 1 ATIER NYLON RACKING M c E
CGW1.03 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM Catering Equipment
CGW1.04 1 FABRICATED BENCH WITH SINK, TAPS,ANTI-DRIP AND 2 VOIDS 15 MM BALLOFIX 15 MM BALLOFIX 40 MM The Mill, Marsh Fold Lane, Bolton, BL1 4HG
CGW1.05 1 GLASS WASHER 15 MM WASH MACH 40 MM 3PNE 32 A COMMANDO 6.6 tel: 01204 695220
CGW106 4 WALL SHELVES email:  info@monarch-direct.co.uk
CGWL.07 1 WORK TABLE WITH SET OF 3 BASKET RUNNERS website: www.monarch-direct.co.uk
CGW1.08 2 WALL SHELVES SCALE  1:30@A1P DRAW BY. sw
CGW1.09 1 ATIER NYLON RACKING DATE 13/08/24 DRAWING NO. SW9132
CGW1.10 1 STORAGE CUPBOARD CLIENT
CGW1.11 1 FABRICATED PARTION WALL DAKOTA
CGW1.12 1 FABRICATED LOCKABLE DOOR
CGW1.13 1 INSECT CONTROL/GLUE BOARD UK PLUG 13 A 0.04
CGW1.14 1 COFFEE MACHINE 2 GROUP BY OTHERS 15 MM WASH MACH 40 MM 3PNE 16 A COMMANDO 1 ELECTRICAL CAPACITY REQUESTED BY CLIENT PROJECT
CGWL15 1 WORK BENCH MANCHESTER AIRPORT
CGW1.16 1 UNDER COUNTER MILK FRIDGE UK PLUG 13 A 0.35
CGW1.17 1 WALL SHELF DRAWING
L2 AN . S5 1IN BTN LO5I-MON-12-01.GF-D-0-321099
TOTALS 17.99
REV'S'ON C O 2 PRELIMINARY
STATUS SZ SUITABLE FOR MANUFACTURE
THIS DRAWING IS ISSUED STRICTLY AS DESIGN INTENT PRIOR TO THE
APPOINTMENT OF PRINCIPAL CONTRACTOR AND OFFICIAL CDM CO-ORDINATOR
This drawing remains the property of CLIENT APPROVAL
Monarch Catering Equipment Ltd. and
should not be copied, lent or reproduced | NAME
in part or whole without their written SIGN
permission. Scaling from this drawing is
indicative. Actual dimensions should be | POSITION
sought from site. DATE
CONSTRUCTION SKILLS ce a
CERTIFICATION SCHEME Coﬂﬂecﬁng Our Indust

This design remains the intellectual property of Monarch Catering Equipment Ltd. and should not be copied, lent, reproduced or implemented in part or whole without their written permission.

1099 AIP




DAKOTA MAIN BAR

MANCHESTER AIRPORT

SERVICE LEGEND LO51-MON-12-01.GF-D-0O-320006

P03 09-09-25 CORRECTIONS TO SERVICES GC

P02 04-09-25 ADDITIONAL EQUIPMENT ADDED GC

P01 01-9-25 ELEVATIONS AND SERVICES ADDED GC

DATE DETAIL INITIAL

REV
M c E Catering Equipment

The Mill, Marsh Fold Lane, Bolton, BL1 4HG
tel: 01204 695220

email:  info@monarch-direct.co.uk
website: www.monarch-direct.co.uk

SCALE NTS DRAWBY.  SW
DATE  13/08/24 DRAWING NO. SW9132

WATER WASTE DATA | POWER POWER KW
ITEM Qry DESCRIPTION H C SIZE
MAIN BAR
BAR1 1 THREE DOOR BOTTLE COOLER UKPLUG 13 A 0.165
BAR2 1 BEER FONT BY OTHERS
BAR3 | TWO DOOR BOTTLE COOLER UKPLUG 13 A 0.165
BAR4 1 TWO DOOR BOTTLE COOLER UKPLUG 13 A 0.185
BARS 1 TWO DOOR BOTTLE COOLER UKPLUG 13 A 0.185
BAR6 i TWO DOOR BOTTLE COOLER UKPLUG 13 A 0.185
BAR7 | TWO DOOR BOTTLE COOLER UKPLUG 13 A 0.165
BARS8 ! TWO DOOR BOTTLE COOLER UKPLUG 13 A 0.165
BAR9 1 BEER FONT BY OTHERS
BAR10 i TWO DOOR BOTTLE COOLER UKPLUG 13 A 0.165
BAR11 1 TILLSTATION WITH FIXED SHELVES
BAR12 | SLIMJIMBIN
BAR13 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
BAR14 1 COCKTAILSTATION WITH ICE CHEST, SPEED RAIL AND GARNISH RAIL 40 MM
BAR15 1 UNDER COUNTER SHELVING FOR GLASSES
BAR16 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
BAR17 | TOP LOADING BOTTLE DUMP UKPLUG 13 A 0.65
BAR18 1 ANGLED BENCH UKPLUG 13 A 0.135
BAR19 i GLASS FROSTER UKPLUG 13 A 0.505
BAR20 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
BAR21 1 SLIMJIMBIN
BAR22 1 COCKTAILSTATION WITH ICE CHEST, SPEED RAIL AND GARNISH RAIL 40 MM
BAR23 1 UNDER COUNTER SHELVING FOR GLASSES
BAR24 1 GLASS FROSTER UKPLUG13 A 0.505
BAR25 1 ANGLED BENCH
BAR26 | TOP LOADING BOTTLE DUMP UKPLUG 13 A 0.65
BAR27 1 UNDER COUNTER SHELVING FOR GLASSES
BAR28 i GLASS FROSTER UKPLUG 13 A 0.505
BAR29 1 COCKTAIL STATION WITH ICE CHEST, SPEED RAIL AND GARNISH RAILS 40 MM
BAR30 1 SLIMJIMBIN
BAR31 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
BAR32 1 UNDER COUNTER SHELVING FOR GLASSES
BAR33 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
BAR33A 1 TOP LOADING BOTTLE DUMP UKPLUG 13 A 0.65
BAR34 | UNDER COUNTER SHELVING FOR GLASSES
BAR35 1 COCKTAIL STATION WITH ICE CHEST, SPEED RAIL AND GARNISH RAILS
BAR36 i SLIMJIM BIN
BAR37 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
TOTALS 4.98

CLIENT
DAKOTA

PROJECT
MANCHESTER AIRPORT

DRAWING
LOS5I-MON-12-01.GF-D-0-320007

REVISION P03  preLminary

STATUS SLL SUITABLE FOR STAGE APPROVAL

THIS DRAWING IS ISSUED STRICTLY AS DESIGN INTENT PRIOR TO THE
APPOINTMENT OF PRINCIPAL CONTRACTOR AND OFFICIAL CDM CO-ORDINATOR

This design remains the intellectual property of Monarch Catering Equipment Ltd. and should not be copied, lent, reproduced or implemented in part or whole without their written permission.

This drawing remains the property of CLIENT APPROVAL
Monarch Catering Equipment Ltd. and

should not be copied, lent or reproduced NAME

in part or whole without their written SIGN

permission. Scaling from this drawing is

indicative. Actual dimensions should be | POSITION
sought from site. DATE
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ITEM QryY DESCRIPTION
MAIN BAR
BAR1 1 THREE DOOR BOTTLE COOLER
W & BAR2 1 BEER FONT BY OTHERS
BAR3 1 TWO DOOR BOTTLE COOLER
e o 7 BAR4 1 TWO DOOR BOTTLE COOLER
DATA REQUIRED HERE f i BARS 1 TWO DOOR BOTTLE COOLER
G\ 2 ; S | BAR6 1 TWO DOOR BOTTLE COOLER
LU ' LU ' BAR7 1 TWO DOOR BOTTLE COOLER
BARS 1 TWO DOOR BOTTLE COOLER
| BAR9 1 BEER FONT BY OTHERS
BAR10 1 TWO DOOR BOTTLE COOLER
| o= BAR11 1 TILL STATION WITH FIXED SHELVES
§ § @ T e Y I N H I H SR AN e BAR12 1 SLIM JIM BIN
| e T R A o s BAR13 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER
§ e o — - — e BAR14 1 COCKTAIL STATION WITH ICE CHEST, SPEED RAIL AND GARNISH RAIL
; | GaThREQURED HERE | ( ( i ~ BAR15 1 UNDER COUNTER SHELVING FOR GLASSES
i ¢! fell_—© 1 o | © |O 9 D _ BARIL6 1 WASH HAND BASIN
i WP SIS OO SIS S BAR17 1 TOP LOADING BOTTLE DUMP
| 5516 ¢ e oo BAR18 1 ANGLED BENCH
g 110mm T Nva iR BAR19 1 GLASS FROSTER
| 1 G @ | | RS BAR20 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER
| | | el BAR21 1 SLIM JIM BIN
R B e bt DA;:REQURED o] 6 " Doortobe ' _ BAR22 1 COCKTAIL STATION WITH ICE CHEST, SPEED RAIL AND GARNISH RAIL
S BARBo — RN sl thin o BAR23 1 UNDER COUNTER SHELVING FOR GLASSES
@ o [COWT05—- : —ba Woeony T BAR24 1 GLASS FROSTER
@ BARTD & * o BAR25 1 ANGLED BENCH
6 Bamis s ﬂE‘?“’: ) | BAR26 1 TOP LOADING BOTTLE DUMP
BAR27 1 UNDER COUNTER SHELVING FOR GLASSES
| BAR28 1 GLASS FROSTER
) BAR29 1 COCKTAIL STATION WITH ICE CHEST, SPEED RAIL AND GARNISH RAILS
BAR30 1 SLIM JIM BIN
\ H | BAR31 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER . .
"""""""""""""""""""""""" ) BAR32 1 UNDER COUNTER SHELVING FOR GLASSES s e
: BAR33 1 WASH HAND BASIN e L
BAR33A 1 TOP LOADING BOTTLE DUMP MG E Monarch
BAR34 1 UNDER COUNTER SHELVING FOR GLASSES
BAR35 1 COCKTAIL STATION WITH ICE CHEST, SPEED RAILAND GARNISHRAILS = = =i
BAR36 1 SLIM JIM BIN DAKOTA
BAR37 1 BENCH WITH SINK, TAP, ANTI DRIP AND GLASS FRESHENER " VANCHESTER AIRPORT

LO5I-MON-12-01.GF-D-0-320007

REVISIONP O, prevmimary

STATUS S/, SUITABLE FOR STAGE APPROVAL
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AANCHESTER AIRPORT |
ERVICE LEGEND 9132-MCE-XX-00- DR-Y-P08 |
POWER OFF
WATER WASTE GAS | [Gaskw | | POWER | [ POwERKW SUPRESSION NOTE
ITEM ary DESCRIPTION H C SIZE FOG
MAIN KITCHEN
MK1.01 1 3 DOOR REFRIGERATION UK PLUG 13A 0.18
MK1.01A 1 WORKBENCH WITH FOUR VOIDS
MK1.02 1 2TIER HEATED PASS 13 A FUSED SPUR 18 6 AT 300w EACH
MK1.03 1 SPACE SAVER 2 DRAWER REFRIGERATION UKPLUG 13A 0.18
MK1.04 1 PASS THROUGH HOT CUPBOARD UKPLUG 13A 3
MK1.05 1 2TIER HEATED PASS 13 A FUSED SPUR 21 7 AT 300w EACH
MK1.06 1 SPACE SAVER 2 DRAWER 1 DOOR DRAWER REFRIGERATION UKPLUG 13A 0.18
MK1.07 1 WASTE BIN
MK1.08 1 6 DRAWER REFRIGERATION UK PLUG 13A 0.18
MK1.09 1 2 TIER HEATED PASS 13 A FUSED SPUR 15 5 AT 300w EACH
MK1.09A 1 2TIER HEATED PASS 13 A FUSED SPUR 0.9 3 AT 300 W EACH
MK1.10 1 4 DRAWER REFRIGERATION UKPLUG 13A 0.18 RE-INTRODUCED
MK1.10A 1 WORKBENCH WITH TWO VOIDS
CHARVET SUITE
MK1.11 1 SALAMANDER 3/ 7.3 FED THROUGH SERVICE GAP FROM ABOVE LITBY A TAPER OR SEPARATE SPARK IGNITOR
MK1.12 1 470NE INDUCTION 3 PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE 14 YES 6 METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.13 1 SOUS VIDE 15 MM WASH MACH 40 MM 3PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE 4 YES 6 METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.14 1 DOUBLE CHARGRILL 3/4" 20 FED THROUGH SERVICE GAP FROM ABOVE YES LITBY A TAPER OR SEPARATE SPARK IGNITOR
MK1.15 1 PASTA COOKER 15 MM WASH MA CH 40 MM 3 PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE 11 YES & METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.16 1 SALAMANDER 3/ 7.3 FED THROUGH SERVICE GAP FROM ABOVE YES LITBY A TAPER OR SEPARATE SPARK IGNITOR
MK1.17 1 470NE INDUCTION 3 PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE 14 YES 6 METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.18 1 TWIN TANK FRYER 3PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE 16 YES 6 METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.19 1 SINGLE TANK FRYER 3 PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE pT; YES 6 METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.20 1 2ZONE INDUCTION 3PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE 10 YES 6 METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.21 1 4Z0NE INDUCTION 3PNE 32 A COMMANDO FED THROUGH SERVICE GAP FROM ABOVE 14 YES 6 METRE TAIL BELOW UNIT FED FROM ROTARY SWITCH AS SHOWN
MK1.22 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
MK1.23 1 6 DRAWER 1 DOOR REFRIGERATION UK PLUG 13A 0.18
MK1.24 1 WORK BENCH WITH VOID
MK1.25 2 WALL SHELVES UK PLUG 13A 0.65
MK1.26 1 BESPOKE MOBILE STAND
MK1.27 1 COMBINATION OVEN 6-1/1 15 MM WASH MACH 40 MM YES 3PNE 32 A COMMANDO 10.8
MK1.27A 1 COMBINATION OVEN 6-1/1STACKED WITH MK1.27 15 MM WASH MACH 40 MM YES 3PNE 32 A COMMANDO 108
MK1.278 1 ULTRA VENT HOOD UKPLUG 13A 1
MK1.27C 1 MECHANICAL GREASE TRAP
MK1.28 1 2 DRAWER 1 DOOR REFRIGERATION UKPLUG 13A 0.18
MK1.28A 1 WORK BENCH WITH VOID
MK1.29 2 WALL SHELVES
MK1.30 1 6 DRAWER 1 DOOR REFRIGERATION UKPLUG 13A 0.18
MK1.31 1 WORK BENCH WITH VOID
MK1.32 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
COLD PREP
CP1.01 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
CP1.02 1 TALL UPRIGHT SLIM FREEZER UKPLUG 13A 0.187
CP1.03 1 SPACE SAVER 4 DRAWER REFRIGERATION UKPLUG 13A 0.18
CP1.04 2 WALL SHELVES
CP1.05 1 WORK BENCH WITH VOID, CHAMFER, SINK, TAPS AND WASTE BIN 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
CP1.06 1 MOBILE STAND
CP1.07 1 WALL MOUNTED MICROWAVE ON SHELF DEDICATED UK PLUG 13A 2.9 DEDICATED SINGLE SOCKET
CP1.08 1 ROBOT COUPE UK PLUG 13A 05
CP1.09 1 WORK BENCH
CP1.09A 1 1DOOR 2 DRAWER REFRIGERATION UK PLUG 13A 0.18
CP1.10 4 WALL SHELVES
cP1.11 1 5LBENCH TOP MIXER UKPLUG 13A 05
cP1.12 1 1DOOR 2 DRAWER REFRIGERATION UKPLUG13A 0.18
CP1.13 1 THERMOMIXER UK PLUG 13A 05
CP1.14 1 WEIGHING SCALES BATTERY OPERATED
CP1.15 1 COLD ROOM INC 4 TIER SHELVING SYSTEM WITH REMOVABLE P OLYMER MAT SHELVES 40 MM 1 PNE 20A ROTARY 4
CP1.16 3 WALL SHELVES
cP1.17 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
PREP KITCHEN
PK1.01 1 WASTE BIN
PK1.02 1 WORK BENCH WITH PART VOID, SINK AND TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
PK1.03 1 2 DRAWER DUAL TEMP REFRIGERATION UKPLUG 13A 05
PK1.04 2 PASS THROUGH GANTRY STYLE AMBIENT SHELVES
PK1.05 1 SET OF GASTRO RUNNERS
PK1.06 I MECHANICAL GREASE TRAP
PK1.07 1 I-COMBI PRO 6/1 15 MM WASH MA CH 40 MM YES 3PNE 32 A COMMANDO 10.8
PK1.08 1 I-COMBI PRO 6/1 STACKED WITH PK1.07 15 MM WASH MACH 40 MM YES 3PNE 32 A COMMANDO 108
PK1.08A 1 ULTRA VENT HOOD UK PLUG 13 1 FITTED ON ADJACENT WALL AS SHOWN ON ELEVATION "M’
PK1.09 i HAND WASH BASIN WITH HYGIENE SHEILDS 15 MM BALLOFIX 15 MM BALLOFIX 32MM
PK1.10 2 SET OF TWO OPEN END SHELVES
PK1.11 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
PK1.12 1 FREEZER ROOM INC 4 TIER SHELVIN G SYSTEM WITH REMOVABLE POLYMER MAT SHELVES 40 MM 1 PNE 20 A ROTARY 4
PASTRY
PAL.01 i EXTENDED BENCH WITH TWO VOIDS AND FIXED SHELVES
PAL.02 2 WALL SHELVES
PAL.03 1 6 DRAWER 1 DOOR REFRIGERATION UKPLUG 13A 0.18
PAL.04 0 SPARE NUMBER
PAL.05 1 5LBENCH TOP MIXER UK PLUG 13A 05
PAL.06 1 THERMOMIXER UKPLUG 13A 05
PAL.07 1 BENCH TOP INDUCTION HOB DEDICATED UK PLUG 13A 3 DEDICATED SINGLE SOCKET
PAL.08 0 SPARE NUMBER
PA1.09 1 2 DRAWER DUAL TEMP REFRIGERATION UK PLUG 13A 05
PAL.10 2 WALL SHELVES
PAL11 1 PLANETARY MIXER ON STAND UKPLUG 13A 11
PAL.12 1 WORK BENCH WITH FIXED SHELVES
PAL.13 1 LOW HEIGHT BLAST CHILLER DEDICATED UK PLUG 13A 161 DEDICATED SINGLE SOCKET
WASH UP
WUL.01 1 MOBILE PAN BIN
WU1.02 1 ANGLED DRAINER RACK
WU1.03 1 BENCH WITH SINK AND PRE RINSE TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM YES
WUL.03A 1 BENCH WITH SINK 40 MM YES
WU1.04 1 ANGLED DRAINER RACK
WUL.05 i WASTE BIN
WU1.06 1 4TIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES
WU1.07 0 SPARE NUMBER
WU1.08 1 SET OF 3 BASKET RUNNERS 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
WU1.09 1 WALL SHELF
WU1.10 I SET OF 3 BASKET RUNNERS
WUL11 1 PASS THROUGH DISHWASHER 15 MM WASH MA CH 40 MM YES 3PNE 32 A COMMANDO 7.4
WU1.12 0 SPARE NUMBER
WU1.13 1 PASS THROUGH DISHWASHER 15 MM WASH MACH 40 MM YES 3PNE 32A COMMANDO 7.4
WUL.14 1 WASTE BIN
WUL15 1 BENCH WITH SINK AND PRE RINSE TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM YES
WU1.16 1 PASS THROUGH DIRTIES BENCH WITH SET OF 3 BASKET RUNNERS AND 3 BINS
WU1.17 I SHELF PASS FOR DIRTIES
WUL.18 1 WASH HAND BASIN WITH HYGIENE SHIELDS 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
WUL.19 0 SPARE NUMBER
WU1.20 1 4TIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES
wu1.21 i F.0.G. MANAGEMENT SYSTEM YES UK PLUG 13 A IPE5 05
WU1.22 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
WU1.23 1 F.0.G. MANAGEMENT SYSTEM = UK PLUG 13 A IPE5 05
WW1.01 I WINE WALL DISPLAY 2Z2MM 1PNE 20A ROTARY 4 POSITION TO BE CONFIRMED
ROOM SERVICE
RS1.01 i FRAME FOR CUTLERY TRAY
RS1.02 1 WORK BENCH WITH PART VOID, FIXED SHELVING AND SET OF 3 BASKET RUNNERS
RS1.03 5 HOT BOXES UK PLUG 13A X5 15 5BOXES @ 300W EACH
RS1.04 3 WALL SHELVES
RS1.05 I MOBILE TRAY RACK
RS1.06 5 TABLES BY OTHER
RS1.07 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
RS1.08 1 2/1GN UPRIGHT REFRIGERATOR UK PLUG 13A 0.75
RS1.09 il DRY STORE INC 4 TIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES
RS1.10 I DEEP WALL SHELF
RAW PREP
RP1.01 3 WALL SHELVES
RP1.02 1 MOBILE UNDER COUNTER STORAGE
RP1.03 1 BENCH WITH BIN PART VOID, SINK AND PRE RINSE TAP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
RP1.04 I 3 DRAWER SET
RP1.05 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
RP1.06 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM
RP1.07 1 FREEZER ROOM INC 4 TIER SHELVIN G SYTEM WITH REMOVABLE POLYMER MAT SHELVES 40 MM 1PNE 20 A ROTARY 4
GLASS WASH AREA
GW1.01 1 GLASS WASHER 15 MM WASH MACH 40 MM 3PNE 32 A COMMANDO 6.6
GW1.02 1 BENCH WITH SINK, TAP AND ANTI DRIP 15 MM BALLOFIX 15 MM BALLOFIX 40 MM
GW1.03 1 GLASS WASHER 15 MM WASH MACH 40 MM 3PNE 32 A COMMANDO 6.6
GW1.04 2 WALL SHELVES
GW1.05 i L SHAPED BENCH WITH PASS SHELF
GW1.06 2 MOBILE RACKING
GW1.07 2 4TIER NYLON RACKING
GW1.08 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
COFFEE AREA
CF1.01 i WORK BENCH
CF1.02 1 UNDER COUNTER MILK FRIDGE UKPLUG 13A 0.35
CF1.03 2 WALL SHELVES
CF1.04 1 WORK BENCH
CF1.05 2 WALL SHELVES
CF1.06 1 WORK BENCH
CF1.07 1 COFFEE MACHINE 2 GROUP BY OTHERS 15 MM WASH MACH 40 MM 3PNE 16 A COMMANDO 11 ELECTRICAL CAPACITY REQUESTED BY CLIENT
CF1.08 1 HYGIENE SHIELD
CF1.09 I SLMJIMBIN
ICE AREA
ICEL.01 i ICE FLAKER 15 MM WASH MACH 40 MM UKPLUG 13A 09
ICEL.02 1 ICE CUBER 15 MM WASH MACH 40 MM UKPLUG 13A 0.85
ICEL.03 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
ICE 0 OMITTED/NOT REQUIRED
WW1.01 1 WINE WALL DISPLAY 2Z2MM 1PNE 20A ROTARY 4 POSITION TO BE CONFIRMED C03 | 31-07:25 | ADDITIONAL DATA AND POWER ADDED oc
GP 27 GENERAL PURPOSE SOCKETS 3 KW PER DEDICATED TWIN SOCKET 81 CHECK WITH CLIENT
C02 25-07-25 COFFEE MACHINES AND SERVICES ADDED GC
FS i FIRE SUPPRESSION CONNECT TO BMS
Cof 18-06-25 DATA POINTS ADDED ac
TOTALS 34.6 322.237
REV DATE DETAIL INITIAL
CELLAR GLASSWASH
CGW1.01 2 MOBILE BASKET STORAGE M cE Mnnarcn
CGW1.02 1 4TIER NYLON RACKING Catering Equipment
CGW1.03 1 WASH HAND BASIN 15 MM BALLOFIX 15 MM BALLOFIX 32 MM The Mill, Marsh Fold Lane, Bolton, BL1 4HG
CGW104 1 FABRICATED BENCH WITH SINK, TAPS,ANTI-DRIP AND 2 VOIDS 15 MM BALLOFIX 15 MM BALLOFIX 40MM fel: 01204695220
CGW1.05 I GLASS WASHER 15 MM WASH MACH 40 MM 3PNE 32 A COMMANDO 6.6 email: ~ info@monarch-direct.co.uk
CGW1L06 2 WALL SHELVES website: www.monarch-direct.co.uk
SCALE  1:30@A1P DRAW BY. SW
CGW1.07 1 WORK TABLE WITH SET OF 3 BASKET RUNNERS e s RAING . Sy9192
CGW1.08 2 WALL SHELVES
CGW1.09 i 4TIER NYLON RACKING CLIENT
CGW1.10 1 STORAGE CUPBOARD DAKOTA
CGWL.11 1 FABRICATED PARTION WALL
CGW1.12 1 FABRICATED LOCKABLE DOOR PROJECT
CGW1.13 1 INSECT CONTROL/GLUE BOARD UKPLUG 13A 0.04
CGW114 1 COFFEE MACHINE 2 GROUP BY OTHERS 15 MM WASH MACH 40 MM 3PNE 16 A COMMANDO 11 ELECTRICAL CAPACITY REQUESTED BY CLIENT MANCHESTER AIRPORT
CGW1.15 1 WORK BENCH
CGW1.16 i UNDER COUNTER MILK FRIDGE UK PLUG 13A 0.35
CGW1.17 1 WALL SHELF L051-MON-12-01.GF-D-0-320001
CGW1.18 1 SLUMJIMBIN
TOTALS 1?‘5 REV'S‘ON COZ) PRELIMINARY
STATUS SZ SUITABLE FOR MANUFACTURE
THIS DRAWING IS ISSUED STRICTLY AS DESIGN INTENT PRIOR TO THE
APPOINTMENT OF PRINCIPAL CONTRACTOR AND OFFICIAL CDM CO-ORDINATOR
This drawing remains the property of CLIENT APPROVAL
Monarch Catering Equipment Ltd. and
should not be copied, lent or reproduced | NAME
in part or whole without their written SIGN
permission. Scaling from this drawing is
indicative. Actual dimensions should be POSITION
sought from site. DATE
CONSTRUCTION SKILLS ce a
CERTIFICATION SCHEME Coﬂﬂecﬁng Our Indust:
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MAIN KITCHEN PK1.04 2 PASS THROUGH GANTRY STYLE AMBIENT SHELVES AW PREP
s T
wior | (1| smonmcaon o | L1 pscosmounas
MK1.01A 1 WORKBENCH WITH FOUR VOIDS : RP1.01 2 WALL SHELVES
VK102 1 2 TIER HEATED PASS PK1.07 1 I-COMBI PRO 6/1 RP1.02 1 MOBILE UNDER COUNTER STORAGE
VK103 1 SPACE SAVER 2 DRAWER REFRIGERATION PPKKllo(;i 1 EE%“:E\‘/'EPI\"‘SHGC/) EETACKED WITH PK1.07 RP1.03 1 BENCH WITH BIN PART VOID, SINK AND PRE RINSE TAP
MK1.04 1 PASS THROUGH HOT CUPBOARD : RP1.04 1 3 DRAWER SET
MK1.06 1 SPACE SAVER 2 DRAWER 1 DOOR DRAWER REFRIGERATION PK1.10 2 SET OF TWO OPEN END SHELVES RP1.06 1 WASH HAND BASIN
MKL07 1 WASTE BIN PK1.11 1 INSECT CONTROL/GLUE BOARD RP1.07 1 FREEZER ROOM INC 4 TIER SHELVING SYTEM WITH REMOVABLE POLYMER MAT SHELVES
ML : = RO ER RN PK1.12 1 FREEZER ROOM INC 4 TIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES
MK1.09 g 2 TIER HEATED PASS GLASS WASH AREA
MK1.09A 1 2 TIER HEATED PASS e L
MK1.10 1 4 DRAWER REFRIGERATION GW1.01 1 GLASS WASHER
PAL.02 2 WALL SHELVES GWL03 1 GLASS WASHER
CHARVETSTIE PA1.03 1 6 DRAWER 1 DOOR REFRIGERATION GWL04 5 WALL SHELVES
PAL.04 0 SPARE NUMBER GW1.05 1 L SHAPED BENCH WITH PASS SHELF
MK1.11 1 SALAMANDER PA1.05 1 SL BENCH TOP MIXER GW1.06 2 MOBILE RACKING
MKL.12 1 4ZONE INDUCTION PA1.06 1 THERMOMIXER GW1.07 2 4TIER NYLON RACKING
MK1.13 1 SOUS VIDE PA1.07 1 BENCH TOP INDUCTION HOB GW1.08 1 INSECT CONTROL/GLUE BOARD
MK1.14 1 DOUBLE CHARGRILL PA1.03 0 SPARE NUMBER
MKL15 1 PASTA COOKER PA1.09 1 2 DRAWER DUAL TEMP REFRIGERATION COFFEE AREA
MK1.17 1 4ZONE INDUCTION PAL11 1 PLANETARY MIXER ON STAND CF1.01 1 WORK BENCH
MK1.18 1 TWIN TANK FRYER PAL12 1 WORK BENCH WITH FIXED SHELVES CFL.02 ] UNDER COUNTER MILK FRIDGE
MK1.19 1 SINGLE TANK FRYER PAL13 1 LOW HEIGHT BLAST CHILLER CF1.03 2 WALL SHELVES
MK1.20 1 2 ZONE INDUCTION CF1.04 1 WORK BENCH
MK1.21 1 4 ZONE INDUCTION WASH Up CF1.05 2 WALL SHELVES
CF1.06 1 WORK BENCH
MK1.22 1 WASH HAND BASIN ot 1 SERRRESA N CFL1.07 1 COFFEE MACHINE 2 GROUP BY OTHERS
MK1.23 1 6 DRAWER 1 DOOR REFRIGERATION Wu1.02 1 ANGLED DRAINER RACK CFL08 1 HYGIENE SHIELD
MK1.24 1 WORK BENCH WITH VOID WU1.03 1 BENCH WITH SINK AND PRE RINSE TAP CFLO09 1 SLIMJIM BIN
MK1.25 2 WALL SHELVES WU1.03A 1 BENCH WITH SINK
MK1.26 1 BESPOKE MOBILE STAND Wu1.04 1 ANGLED DRAINER RACK ICE AREA
MK1.27 1 COMBINATION OVEN 6-1/1 WU1.05 1 WASTE BIN
MK1.27A 1 COMBINATION OVEN 6-1/1STACKED WITH MK1.27 WU1.06 1 ATIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES ICELO1 1 ICE FLAKER co4 201025 | ADDITIONAL SOCKETS ADDED FOR ENZYME UNITS|  GC
MK1.27B 1 ULTRA VENT HOOD xtﬁgg 2 2:?2?:;%;5; T ICE1.02 1 ICE CUBER C03 | 31-07-25 | ADDITIONAL DATA AND POWER ADDED GC
MK1.27C 1 MECHANICAL GREASE TRAP : ICE1.03 1 INSECT CONTROL/GLUE BOARD
- C02 25-07-25 COFFEE MACHINES AND SERVICES ADDED GC
MK1.28 1 2 DRAWER 1 DOOR REFRIGERATION WU1.09 1 WALL SHELF ICE 0 OMITTED/NOT REQUIRED
MK1.28A 1 WORK BENCH WITH VOID WU1.10 1 SET OF 3 BASKET RUNNERS cot | 180625 DATA POINTS ADDED G
MK1.29 2 WALL SHELVES xﬂi 1; é gs:;g:io'\:lJBGEg DISHWASHER WW1.01 1 WINE WALL DISPLAY DATE DETAIL INITIAL
VK131 1 WORK BENCH WITH VOID WU1.13 1 PASS THROUGH DISHWASHER = 0 IRE SPFRESSION Mnnarch
MK1.32 1 INSECT CONTROL/GLUE BOARD WU1.14 1 WASTE BIN ; :
WuU1.15 1 BENCH WITH SINK AND PRE RINSE TAP TOTA Catering Equipment
OTALS The Mill, Marsh Fold Lane, Bolton, BLT 4HG
COLD PREP WU1.16 1 PASS THROUGH DIRTIES BENCH WITH SET OF 3 BASKET RUNNERS AND 3 BINS e oo 698920
WU1.17 1 SHELF PASS FOR DIRTIES CELLAR GLASSWASH email: ~ info@monarch-direct.co.uk
CP1.01 i WASH HAND BASIN WU1.18 1 WASH HAND BASIN WITH HYGIENE SHIELDS website: www.monarch-direct.co.uk
SCALE  1:40@A1P DRAW BY. SW
cpP1.02 1 TALL UPRIGHT SLIM FREEZER WU1.19 0 SPARE NUMBER CGW1.01 2 MOBILE BASKET STORAGE DATE  13/08/24 DRAWING NO. SW9132
CPL03 1 SPACE SAVER 4 DRAWER REFRIGERATION WU1.20 1 4TIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES o Wi 1 ATIER NYIONRACKING
CP1.04 9 WALL SHELVES WU1.21 1 F.0.G. MANAGEMENT SYSTEM COWL03 1 WASH HAND BASIN CLIENT DAKOTA
CP1.05 g WORK BENCH WITH VOID, CHAMFER, SINK, TAPS AND WASTE BIN WU1.22 1 INSECT CONTROL/GLUE BOARD T : FABRICATED BENCH WITH SINK TAPS ANTI-DRIP AND ZVOIDS
CP1.06 g MOBILE STAND WU1.23 1 F.0.G. MANAGEMENT SYSTEM v a T e
CP1.07 1 WALL MOUNTED MICROWAVE ON SHELF WW1.01 1 WINE WALL DISPLAY —— - ——
' MANCHESTER AIRPORT
ggigg i SS(E&TESE%%F;{E CGW1.07 1 WORK TABLE WITH SET OF 3 BASKET RUNNERS
CPLO%A 1 1 DOOR 2 DRAWER REFRIGERATION TOOMSEEE LAl 2 o
CPL10 4 WALL SHELVES RS1.01 1 FRAME FOR CUTLERY TRAY L0 1 HTCRINIONRATHING LOSTMONL2-0LGED-0-521001
CPLIL 1 SLBENCH TOP MIXER 5102 1 0 0 0 S G AND SET OF 3 BAS S . = LR
o 1 T RS1. WORK BENCH WITH PART VOID, FIXED SHELVING AND SET OF 3 BASKET RUNNER TTTET 1 FABRICATED PARTION WALL REVISION (0, orecmmuany
e - i s RS1.03 5 HOT BOXES CGW1.12 1 FABRICATED LOCKABLE DOOR e
: RS1.05 1 MOBILE TRAY RACK CGW1.14 1 COFFEE MACHINE 2 GROUP BY OTHERS N B e N e S e o
ggiiz ; S\(Ziﬁ r;ggr:ln EI gxcmlER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES RS1.06 5 TABLES BY OTHER WL . WORK BENCH iy e
= . SECT CORTROL IO BARE RS1.07 1 WASHHAND BASIN CGW1.16 1 UNDER COUNTER MILK FRIDGE S ot b cope, ot o rprouced | NAVE
- RS1.08 1 2/1GN UPRIGHT REFRIGERATOR CGW1.17 1 WALL SHELF pomison Salng fon s g | S
T RS1.09 1 DRY STORE INC 4 TIER SHELVING SYSTEM WITH REMOVABLE POLYMER MAT SHELVES CGW1.18 1 SLIMJIM BIN o ot ST shoudbe
RS1.10 1 DEEP WALL SHELF
PK1.01 1 WASTE BIN @ @ @ S
PK1.02 1 WORK BENCH WITH PART VOID, SINK AND TAP T ce a
PK1.03 1 2 DRAWER DUAL TEMP REFRIGERATION CERTIFICATION SCHEME  Connecting Our Indust:
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CO1 | 18-06:25| DATAPOINTS ADDED 6c

REV | DATE | DETAL INITIAL

\

-

MG E Monarch
Catering Equipment

The Mill, Marsh Fold Lane, Bolton, BL1 4HG
tel: 01204 695220

email:  info@monarch-direct.co.uk

website: www.monarch-direct.co.uk

SCALE  1:25@A4 DRAW BY. sw
DATE 13/08/24 DRAWING NO. SW9132

CLIENT
DAKOTA

PROJECT
MANCHESTER AIRPORT

DRAWING
L051-MON-12-01.GF-D-0-321020

REVISION COl precminary

STATUS ~ S2  SUITABLE FOR MANUFACTURE

WING IS ISSUED STRICTLY AS DESIGN INTENT PRIOR T

TH

THIS DRAWING I 0 THE
APPOINTMENT OF PRINCIPAL CONTRACTOR AND OFFICIAL CDM CO-ORDINATOR

GW1.01 1 GLASS WASHER

GW1.02 1 BENCH WITH SINK, TAP AND ANTI DRIP
GW1.04 2 WALL SHELVES

GW1.05 1 L SHAPED BENCH WITH PASS SHELF
GW1.06 2 MOBILE RACKING

GW1.07 2 4 TIER NYLON RACKING

GW1.08 1 INSECT CONTROL/GLUE BOARD

This drawing remains the property of CLIENT APPROVAL
Monarch Catering Equipment Ltd. and

should not be copied, lent or reproduced | NAME

in partor whole without their writen | siGN

permission. Scaling from this drawing is

indicaive. Actual dimensions should be | POSITION

sought from sie. DATE
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CO1  |2507-25| COFFEE MACHINES AND SERVICES ADDED Ge

COFFEE AREA

REV | DATE | DETAL INITIAL

CF1.01

WORK BENCH

MG E Monarch
Catering Equipment

The Mill, Marsh Fold Lane, Bolton, BL1 4HG
tel 01204 695220

email:  info@monarch-direct.co.uk

website: www.monarch-direct.co.uk

SCALE  1:20@A4 DRAW BY. sw
DATE 13/08/24 DRAWING NO. SW9132

CF1.02

UNDER COUNTER MILK FRIDGE

CLIENT
DAKOTA

CF1.03

WALL SHELVES

CF1.04

WORK BENCH

PROJECT
MANCHESTER AIRPORT

CF1.05

WALL SHELVES

DRAWING
L051-MON-I2-01.GF-D-0-321010

CF1.06

WORK BENCH

REVISION COl precminary

STATUS ~ S2  SUITABLE FOR INFORMATION

CF1.07

COFFEE MACHINE 2 GROUP BY OTHERS

CF1.08

HYGIENE SHIELD

CF1.09

RRRr(RIN R[NP~

SLIMJIM BIN
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[EXTRACT CANOPY - FLOW RATE CALCULATIONS - THERMAL CONVECTION METHOD

[Project:| DAKOTA AIRPORT P05 | [Canopy Located in: | GROUND
Ser no
ITEM |DESCRIPTION POWER | Width mm | Depthmm | AREA| TCC | FLOW RATE NOTE
MISC
BAINS MARIE / HOT CUPBOARD ELEC 425 900 0.38 | 0.15 0.06
BOIL ROAST STEAM

INDUCTION HOB ELEC 1000 900 0.90 | 0.25 0.23

INDUCTION HOB ELEC 1000 900 0.90 | 0.25 0.23

INDUCTION HOB ELEC 1000 900 0.90 | 0.25 0.23

INDUCTION HOB ELEC 425 900 0.38 | 0.25 0.10

PASTA COOKER ELEC 425 900 0.38 | 0.20 0.08

FRYING
DEEP FAT FRYER ELEC 425 900 0.38 | 0.45 0.17
DEEP FAT FRYER ELEC 425 900 0.38 | 0.45 0.17
GRILLING AND BROILING

SALAMANDER GRILL GAS 600 450 0.27 | 0.75 0.20

SALAMANDER GRILL GAS 600 450 0.27 | 0.75 0.20

CHARGRILL / CHARBROILER GAS 950 900 0.86 | 0.95 0.81
Theoretical Extraction Volume Required in M3/sec 2.47 + 10 % DESIGN
Canopy Factor 1.35
Required Specific Extract Flow Rate 3.33 3.66
Required Specific Replacement Air Flow Rate at 85% of extraction rate 2.83 3.1

All as per DW172 section 5

Calculations are for ventilation of equipment below the canopy and do not allow for general kitchen ventilation.
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