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Proposed Kitchen facility at Currency Chest,

 Canara Bank, Bagalur, Bengaluru.
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NO.
PARTICULARS QTY

STORES ( GRAIN, DRY, WET & COLD ):

WORK TABLE WITH 1 U/S & 1 DRAWER, 1150X600X850+100MM ht.1

1

TABLE TOP WEIGIHNG SCALE, 0-10 KG.2

1

P LATF ORM WEIGIH NG SCALE, 0-200 KG.3

1

OIL / TIN 3 SH ELVES RACK, 600X500X1200+50mm ht.4

1

DUN NAGE RACK, 1650X550X250mm ht.5

2

S. S. 3 SHELVES STORAGE RACK, 1100X500X1800mm ht.6

3

STORAGE BINS ON CASTORS, 450X450X650mm  ht.7

6

S. S. 5 SHELVES STORAGE RACK, 800X400X 1800mm ht.8

1

WORK / CUTTING TAB LE WITH SINK & 1 U/S, 1350X600X850+100mm ht.9

1

VEGETAB LE STORAGE RACK WITH 10 X 15 LIT. PLASTIC BINS,

450X700X1650mm ht.

10

1

ONION / POTATO BINS ON CASTOR, 600X6O0X700mm  ht.11

2

CHEST FREEZER,900X600X850mm ht.12

1

VERTICAL FOU R DOOR REFRIGERATOR, 12O0X6O0X2000mm ht.13

1

WORK / CUTTING TAB LE WITH 2 U/S, 1350X600X850+100mm ht.14

1

PRE-PREPARATION AREA:

P LANETARY DOUGH MIXER, 25Kg Capacity15

TILTING WET MASALA GRINDER, 10 LIT.
16

1

2

P ULVERISER, 3 HP17

1

POTATO PEELER, 20 KG
18

1

HOT KITCHEN (BULK COOKING/BURNER/CHAPATY/PANTRY):

STEAM GENERATOR (SUITAB LE FOR 20,21,22) WITH STEAM

PIPELIN E

19

1

STEAM COOKING PAN, 60 LIT. CAPACITY.
20

3

MILK WARMING PAN, 50 LIT. CAPACITY.21

1

IDLY STEAMER, 2 X 100
22

1

SIDE TABLE WITH 1 U/S, 45OX600X750+100mm ht.23

6

TWO BURNER COOK ING RANGE, 1200X6O0X650+200mm ht.
24

3

SINGLE SINK UNIT, 600X650X850+100mm ht.25

2

CHAPATY PLATE WITH PUFFER, 1350X600X850+100mm ht.26

2

BULK FRYER, 600X600X650mm ht. (20 Lit Capacity)27

1

DEEP FAT FRYER, 10 LIT28

1

PANTRY TABLE WITH 2 U/S, 1500X600X850+100mm ht.29

1

30

1

SANDWICH GRILLER31

1

MIXER / JUICER32

1

CITRUS /CARROT JUICER33

1

WORK TABLE WITH SIN K & 1 U/S, 1500X600X850*100mm ht.34

1

TWO BURNER TEA / COFFEE RANGE, 1200X600X650+200mm ht.35

1

SERVICE COUNTERS:

P LATE STACK ING TABLE WITH TRAY RAIL & 1 U/S,

1300+300X500X850mm ht.

36

2

SERVICE COUNTER WITH 5 X 8 LIT. (1/2X200mm deep GN PANS

WITH LID) HOT BAIN MARIE, 1 U/S, 3 SIDES CLOSED, TRAY RAIL &

SNEEZE GUARD, 1500X450*300X850*450mm ht.

37

2

NEUTRAL SERVICE COUNTER WITH 2 U/S & 3 SIDES CLOSED,

900X450+300X850+450mm ht.

38

1

POT/PLATE/GLASS/TROLLEY WASH:

SOILED PLATE LANDING COUNTER WITH TROUGH, 1 SINK & 1

CHUTE,1650X600X850+100mm ht.

39

1

JET SPRAY40

1

RACK LOADING TABLE WITH SINGLE SINK & RACK HOLDERS

BELOW, 1500X650X850+100mm ht.

41

1

HOOD TYPE DISH WASHING MACHINE, 200-250 PLATES / HR

CAPACITY.

42

1

RACK UNLOADING TAB LE WITH RACK HOLDERS BELOW,

1500X650X850+100

43

1

FOUR SHELVES CLEAN PLATE RACK, 110OX500X1800mm ht.44

2

SIX SH ELVES CLEAN GLASS RACK, 750X400X1800mm ht.45

1

THREE PIPE SHELVES UTENSIL DRAIN ING RACK,

1500X6O0X1400mm ht.

46

1

WATER STATION:

WATER COOLER, 150 LIT.47

2

GLASS / JUG TABLE WITH 1 U/S, 800X650X800+50mm ht.48

2

GENERAL ITEMS & TROLLEYS:

P LATF ORM TROLLEY, 900X700X 900mm ht.
49

1

TWO SHELVES MU LTI PU RPOSE TROLLEY, 750X600X900mm ht.50

2

12 X 1LIT CONTAIN ER MASALA TROLLEY, 850X65OX900mm ht.51

1

WASTE BIN TROLLEY, 450mm dia. X 850mm ht.52

4

3X3X1/1X200mm  deep GN PAN TROLLEY,53

1

CLEAN PLATE TROLLEY, 800X450X1400mm ht.54

2

SOILED PLATE RECEIVIN G TROLLEY, 1000X500X1500mm ht.55

2

FLOOR WASHING REEL HOSE56

2

INSECT KILLERS, TWIN TUBE.57

12

FIRE EXTINGU ISHERS,
58

4

AIR CURTAIN S, 900mm LONG.59

3

AIR CURTAIN S, 1200mm LONG.60

2

AIR CURTAIN S, 1500mm LONG.61

3

LP GAS PIPELINE & FITTINGS, 8 X 2 CYLINDER SYSTEM.62

1

LP GAS LEAKAGE DETECTION SYSTEM.63

64

65

1

1

VENTILLATION  & FRESH AIR SYSTEM.

VEGETABLE CUTTING MACHINE
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Proposed Kitchen facility at Currency Chest,

 Canara Bank, Bagalur, Bengaluru.
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Proposed Kitchen facility at Currency Chest,

 Canara Bank, Bagalur, Bengaluru.
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Proposed Kitchen facility at Currency Chest,

 Canara Bank, Bagalur, Bengaluru.
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