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'— Spur Outlet
O Isolator switch

P Electrical connection

| S5mm COLD
1n
L m L | 7 BSP WASTE @ Gas connection inc. 1solating valve
No.  Description Loadings D Emergency cut off switch
Gas I PH 3PH
22mm HOT & COLD 450
mm AFFL | 5O0mm AFFL
.00 |EXTRACTION CANOPY R B . I BSP WASTE L,/L S/H
.01 |Extraction Canopy - - - B/H I 1 OOmm AFFL I_I/l_ 2200mm AFFL
.02 |Condense Canopy - - - ]
/ ELECTRICAL CONTRACTOR NOTES
.03 | Service Pole - - - T I Services for all equipment requiring electrical
7.07 ™ I supplies are to be brought to within ONE METRE
- - - I N I | I | of connection on equipment with final connections
) ) ) | G 5KW Az4 Azd I // \\ I I I\ I to be carried by NWCE
i ' 'l 'l ‘
500 | COOKLINE ) ) ) __[_—J“ |PH & N I / \ Ll | / \ | Suitable sockets/fused outlets \so\atgrs are to be
— UL / N I ;( \ | ] provided by electrical contractor in positions shown
2.01 | Wall Bench, Part Void, Upstand LH : : : ;‘%é : : _/ N : : e AR L & WILL NOT be provided by NWCE
2.02 | Undercounter Freezer - 0.3KW - J L — ~ >~ —_1 I // I \\ I All stainless steel equipment to be earth bonded
- O | v / N || by electrical contractor following NWCE installation
2.03 | Dual Induction Table Top Hob - 3KW - AN = | | 7 / N |
1 4.04 4.05 ¢ L L _7 / N o L Ventilation fans & speed controllers by NWCE
2.04 |Electric Griddle B DKW B 7.05 \ 6.04 \\ 6.03 Ly - / ~—_ to be wired (twin & earth) by electrical contractor
7.01 - ‘ \ \ /
2.05 | Electric Double Fryer - SKW - 4.07 \ \ Gas interlock panel & air pressure switches by
‘ . v Ve @ \ \ // NWCE to be wired by electrical contractor
2.06 | Undercounter Freezer - 0.3KW - 5 e
M
[ /
2.07 | Double Electric Pizza Oven - 6.2KW - - | 5r|T|]|m HOT ¢ COLD P 606 MECHANICAL CONTRACTOR NOTES
H/L “ 4.03 . 7 BSP WASTE Services for all equipment requiring gas, water
2.08 | Wall Bench, Part Void - - - I S~ S~ or waste are to be brought in to within
- — ‘ : [ [— ONE METRE of connection on the equipment
2.09 | Shroud - - - :_: ~ o i ——— g < with final connection by NWCE
2.10 |Rodded Shelf - - - I \\ = 5.06 Seperate 1solating valves for water & gas supplies
- - - [ AN ﬂ| N N 5.07 within kitchen to be provided in accessible position
N \ 3.0V G .08 6.07 BY OTHERS
3.00 | CENTRELINE/PASS - - - I \ 7.06 m 6| e H/L Emergency gas shut off valve to be
[ \ H b \ ) provided in suitable position BY OTHERS
3.01 |Hot Cupboard, |GN Bain Marie, 2 Tier Heated Gantry| - 3KW - \ i INCHES
Il \ il S " Eamm——— Gas solenoid valve to be provided by mechanical
3.02 |3 Door Pizza Prep Fridge - O0.31KW |- [ \ B = 1 [22mm HOT ¢ COLD ! \ 50| H / contractor & connected to gas interlock system in
R e e \ ‘ : liaison with electrical contractor.
3.03 | Microwave Gantry - I .BKW - N | £ B3 |3 BSP WASTE § iy — = T 1T
:l | \ 0 If equipment nstalled has no flame fallure device
3.04 | Microwave - | .&KW - ﬂ S L \ EL Gas supply to be fitted with a suitable gas
/ - device BY OTHERS
No. Description Loadings \ | \ 2.03 — ) pressure proving device
Cas TPH 3PH BW) N \ 202(k © NOTE: GAS INTERLOCK SYSTEM & GAS PRESSURE
\\\ “ g ‘;,/ \ PROVING DEVICE MAY BE REQUIRED IN ORDER FOR
400 _Frep AREADESSERTS S ER E SrnTOTECOD] [ T5mm O ! . AR (@) W25 TR 0 e eTAley | comnizaioiep
4.01 |4 Ter Racking - - - 4L” BSP WASTE ﬁ" BSP WASTE / | \\}X J o M 1 B/H
4.02 | 2no Wall Shelf . : : / : e 7 LD —— REVISION NOTES
4.03 | Slim Jim Bin - : : / I \ . No. DETAILS DATE
4.04 | Prep Bench, Sink, Part Void ) ) ) 7 | 2.04 \ (] / | | PDL$ N 1. | Bar Alterations and Column added = 22/04/22
4.05 |Prep Bench - - : P : o 2. Alterations 09/06/22
- t ( il }
— ! \ ke .
4.06_| 2no Wall Shelves S | i i) CKW 3. Services Added 28/06/22
4.07 | 2no Wall Shelves " L/L " L | il (|1 209 |PH & N
7;[] 2.05 7 n L
Ny / L \ i e |
5.00  WASH-UP - : : =3 | 4 iil ; i N 6KW
5.0 |Spare No - - - /@ \‘ : / | \ LY PH ¢ N
L N4 ) J'i/——}— R VO \ WL
5.02 | Slm Jim Bin - - - — o 7 \ \
© ‘ B :” / \
5.03 |Dirties Tabling, Sink, Splashback, Dumps Gantry - - - ) A / BRAND DETAI |_5
( Y / / \
5.04 | Passthrough Dishwasher - - 6.6KW 8 / \ CURRENT BRAND
& ‘ ,//I /2.0@ L/L - l
5.05 |L Shape - Cleans Bench, Basket Runners - - - D A \‘ /o / \ T_‘
17 ;\%. “f / \
5.06 |Fly Killer - - - = - Ji ! / ﬁ_ ! ’
5.07 |WHB - - - ) /= ‘ Lq ; o A : : /
AN — | / : 1 // PROPOSED BRAND
- - - A \ /,' L
O] A 2.08|f I /
6.00  STORAGE - 3 3 22mm HOT & COLD “ Y 2.07 C oKW I /
L o) ! : 1 %
6.0l |4 Tier Rackin - - - | BSP WASTE B e )} B NI 15.03 : . N /
E © 02 [ 1PH £ N ¥ L
6.02 | 4 Tier Racking - - - G 5KW Ay | C o L/L | - ACHIEVED BRAND
. . = 7
6.03 | 600L Upright Freezer - 0.6KwW |- [PH ¢ N — | Ry P U 7
6.04 | 60O0L Upright Freezer - 0.6KW - L/L : - - |
.05 | 6OOL Upright Fridge : 0.22KW | - .y s
. ol .0
6.06 | 4 Tier Racking - - - : 7%@@@ / o
B /
6.07 | 4 Tier Racking - - - | @@@@ / .
No. Description Loadings T ) | k / T
Gas I PH 3PH : ] ,-[ 7056\
6.08 |4 Tier Racking - - - “]I 5mm COLD | - I M T Y T 505 . .
6.09 |4 Tier Racking : : : 7z BSP WASTE I I I . . .
P I—— : : /\ : : / A\ / A\ * Service - Installation - Repairs
) - - B / \ e — / \ / \ / /
6.11 |4 Tier Racking . . . [ /\ [ [| 2020 ( P P - P - NWCE Foodservice Equipment
[ / \ [ 00600 22mm HOT ¢ COLD Folds Road, Bolton, BL1 2SB
6.12 |4 Tier Racking - - - [ / N I 6.10 |5 BYP WASTE
L // \\ L 2 Do / Tel: 0161 764 8688
c 12 I s N I E-Mail: info@nwce.co.uk
7.00 | GLASSWASH - - - | - ~_ | . Internet: nwce.co.uk
7.01 | Fly Killer . . . L — — - ' 8.02
] AN N N 2N 2N 2N 2N 2N
7.02 |WHB - - - ‘ ‘ CLIENT
4 \ ass-olorage
7.03 | lce Machine - - - H UKD GOLF
7.04 | Wall Bench, Upstand L/H - - G.6KW cl 6.09 ,,j,,
7.05 | Wall Bench, Upstand Both, Chamfer, Part Void - - - R
O | J
7.06 | Undercounter Glasswasher - - - o= b= o) T 1 TITLE
7.07 | Gantry - - - \ ono PROPOSED KITCHEN
7.08 | 2no Wall Shelves - - - I__AYO UT
8.00 | BAR : : : 22mm HOT & COLD Ealenlen] SITE
du
8.01 | Ommited - - - | BOSP WASTE BU RY
56.02 | Underbar Structure, Sink, Speedrall - O0.6KW -
5.03 | Slim Jm Bin - O0.6KW -
8.04 | Triple Bottle Cool - . -
riple Bottle Cooler 0.22KW DRAWN APPROVED
8.05 | Double Bottle Cooler - - - J GORTON
TOTAL - . 42KW  6.6KW DATE Al SCALE
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