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EQUIP

MENT SCHEDULE

ITEM

NAME
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WALK-IN REFRIGERATOR/FREEZER

FREEZER SHELVING

1 LOT

REFRIGERATOR SHELVING

1 LOT

PAN RACKS

DRY STORAGE SHELVING

1 LOT

NUMBER NOT USED

UTENSIL RACKS

UTENSIL WASHING SINK

TRASH BINS

HAND SINKS

EYE WASH STATION

UTILITY CARTS

FOOD PROCESSOR

MICROWAVE OVEN

MIXER & STAND

SLICER & STAND

WORK TABLE

HOT/PROOF CABINET

EXHAUST HOOD

DOUBLE DECK CONVECTION OVEN
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CLEAN DISH TABLE
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CONDENSATE HOOD

N
~

DISHWASHER
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SOILED DISH TABLE
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SINK UNITS
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LANDING TABLES
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EXHAUST HOOD
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WORK TABLES
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5 QUART MIXERS
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EXHAUST HOOD
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PORTABLE INDUCTION COOKTOP
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DEMONSTRATION COUNTER
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PASS-THRU COUNTER
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REFRIGERATORS

w
My

FREEZER
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JANITOR SHELVING UNIT
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CULINARY STORAGE SHELVING

1 LOT

Prairie Band Nation
Food Sovereignty Building
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Santee/Becker Associates, LLC
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