CIVIL LAYOUT

I
S
N

=
+
w
o
o

RANP UP TO|GROUND FLOOR

LVL +1000

upP

POT WASH

N — o — o —— — -

15 !

| 7777777770770

=— 0.75 ——I

7
4 Y - l//l l —
@ ‘ |—o.e
O % S N
o g | 2
N N
W o L]
= x 8| 2
O o > o] 8
™ HEN'S) I
L0 'e) o
o
@ r o ‘ PANTRY SERVING
U) Lo \ AREA
Z, it <
w o I
é Lfo) 1R WAL oF 750MM
8| 8 Aol
1) 3 I
o 1 A 2
—
) RE
.e [ W 0.6
2285 WIDE CORRIDOR|:|
| |, |, 3 T @
- 075 —t~—06—t—075 —{=— 08 —=t——=F 04 | T
B A 4 A4 \ 4 A 4 A 4 | 575 __I
B A50MM_RAIJEDT |\ . !
ISLOPE [TOWARDS O0R ' @
WET AREA
OW HEIGHT WALL PREPERATION AREA @ D
STORE ROOM
1.2 !
2077 27777 77— WALL HEIG @ D
2100MM FR
FFL
STEAM COOKING SECTION g NKEN FLOOR S5OMM @ D
| sommruﬂe%(nJOWARDs T’A‘-'- | KITCHEN
I
2
=
a
=z
<
I

ELECTRICAL CONNECTIONS

-

LEGEND

Single Phase X Amp. Plug Point
@ 1500 from FFL

D) Three Phase Inddustrial Socket
@ 1500 from FFL

*IA Three Phase Starter
@ 1500 frm FFL

A

Proposed Kitchen facility at Currency Chest,

Canara Bank, Bagalur, Bengaluru.

Drawing No: CB/04/23-24

Sheet No : 05

Date : 12/03/2024

Revision No ;

RO N

Rev Date :

Name

Drawn By

Naveen

Checked By

Ar.Anjali Udoshi

NAVEEN ENTERPRISES

AR, ANJALI N, PO

Architect, Interior and Landscape Designer.
7 L axmi layout, Cokul Road, Hubli,

Hello : M- 9446061425,

email: enterprisesnaveenZO0O% @gmail,com




NO. PARTICULARS QTY

STORES ( GRAIN, DRY, WET & COLD ):

1 | WORK TABLE WITH 1 U/S & 1 DRAWER, 1150X600X850+100MM ht. 1
2 | TABLE TOP WEIGIHNG SCALE, 0-10 KG. 1
3 | PLATF ORM WEIGIH NG SCALE, 0-200 KG. 1
4 | OIL/TIN 3 SH ELVES RACK, 600X500X1200+50mm ht. 1
5 | DUN NAGE RACK, 1650X550X250mm ht. 2
6 | S.S.3SHELVES STORAGE RACK, 1100X500X1800mm ht. 3
7 | STORAGE BINS ON CASTORS, 450X450X650mm ht. 6
8 | S.S.5SHELVES STORAGE RACK, 800X400X 1800mm ht. 1
9 | WORK /CUTTING TAB LE WITH SINK & 1 U/S, 1350X600X850+100mm ht. 1
10 | VEGETAB LE STORAGE RACK WITH 10 X 15 LIT. PLASTIC BINS, 1
450X700X1650mm ht.
=T 11 | ONION/POTATO BINS ON CASTOR, 600X600X700mm ht. 2
12 | CHEST FREEZER,900X600X850mm ht. 1
RAMP UP TO|GROUND FLOOR 13 | VERTICAL FOU R DOOR REFRIGERATOR, 1200X600X2000mm ht. 1
up 14 | WORK /CUTTING TAB LE WITH 2 U/S, 1350X600X850+100mm ht. 1
- - — — — — - -t 71 1T 01 — 70 — 0 /07— /0 /A — PRE-PREPARATION AREA:
15 | P LANETARY DOUGH MIXER, 25Kg Capacity 1
7 16 | TILTING WET MASALA GRINDER, 10 LIT. 2
_ 4 17 | P ULVERISER, 3 HP 1
‘ 18 | POTATO PEELER, 20 KG 1
‘ ‘ ‘ @ HOT KITCHEN (BULK COOKING/BURNER/CHAPATY/PANTRY):
19 | STEAM GENERATOR (SUITAB LE FOR 20,21,22) WITH STEAM
H LVL +300 ‘ ‘ ‘ PIPELIN E ( ) !
/1 Y,
‘ L 4 4 ‘ 20 | STEAM COOKING PAN, 60 LIT. CAPACITY. 3
— — @ o ® 21 | MILK WARMING PAN, 50 LIT. CAPACITY. 1
m C
o z
‘ o s o o= N 22 | IDLY STEAMER, 2 X 100 1
4 [}
‘ — E g 3 23 | SIDE TABLE WITH 1 U/S, 450X600X750+100mm ht. 6
=
w N [ . 24 | TWO BURNER COOK ING RANGE, 1200X600X650+200mm ht. 3
— S
‘ = X § g 25 | SINGLE SINK UNIT, 600X650X850+100mm ht. 2
O o = | 8
‘ ™ o) J 2 26 | CHAPATY PLATE WITH PUFFER, 1350X600X850+100mm ht. 2
Lo e 8 27 | BULK FRYER, 600X600X650mm ht. (20 Lit Capacity) 1
] ‘ ) . 58 SERVING 28 | DEEP FAT FRYER, 10 LIT 1
Lo % 2 PANTRY o
‘ %) AREA 29 | PANTRY TABLE WITH 2 U/S, 1500X600X850+100mm ht. 1
x x 30 | DOSA PLATE, 1200X600X850+100mm ht. 1
o
L [
31 | SANDWICH GRILLER
‘ Y O Sl % LOW HEIGHT !
‘ upP x CLP) ° @ S| 3 WALL OF 750MM 32 | MIXER/JUICER 1
m C @
LVL +1000 @) @ = l m 33 | CITRUS /CARROT JUICER 1
ﬁ 34 | WORK TABLE WITH SIN K & 1 U/S, 1500X600X850*100mm ht. 1
] \ 35 | TWO BURNER TEA / COFFEE RANGE, 1200X600X650+200mm ht. 1
J SERVICE COUNTERS:
S % ‘ 36 | P LATE STACK ING TABLE WITH TRAY RAIL & 1 U/S, 2
1300+300X500X850mm ht.
SERVICE COUNTER WITH 5 X 8 LIT. (1/2X200mm deep GN PANS
37 | WITH LID) HOT BAIN MARIE, 1 U/S, 3 SIDES CLOSED, TRAY RAIL & 2
SNEEZE GUARD, 1500X450+300X850*450mm ht.
1 n-w 38 | NEUTRAL SERVICE COUNTER WITH 2 U/S & 3 SIDES CLOSED, 1
42 900X450+300X850+450mm ht.
2285 WIDE CORRIDOR - POT/PLATE/GLASS/TROLLEY WASH:
39 | SOILED PLATE LANDING COUNTER WITH TROUGH, 1 SINK & 1 1
CHUTE,1650X600X850+100mm ht.
HT 0.45m .
HT 1.20m 40 | JET SPRAY 1
41 | RACK LOADING TABLE WITH SINGLE SINK & RACK HOLDERS 1
|
- BELOW, 1500X650X850+100mm ht.
_ o ot 3 7\ 42 | HOOD TYPE DISH WASHING MACHINE, 200-250 PLATES / HR 1
23 [ 1 " 40 |\ / CAPACITY.
) — 43 | RACK UNLOADING TAB LE WITH RACK HOLDERS BELOW, 1
a2l J sTO 00 1500X650X850+100
st T ROOM 44 | FOUR SHELVES CLEAN PLATE RACK, 1100X500X1800mm ht. 2
150MM RAISED o)
FLOOR 197 ° P 45 | SIX SH ELVES CLEAN GLASS RACK, 750X400X1800mm ht. 1
DISH WASH OW HEIGHT ~ WALL KITCHEN R ' 46 | THREE PIPE SHELVES UTENSIL DRAIN ING RACK, 1
AREA OF 1200MM r i 1500X600X1400mm ht.
‘ a |- 134 —'—» | M ‘
a2 —_— — /1 — WATER STATION:
= SUNKEN FLOOR. 5QMM N | N\ . @ T
KEN FLOOR, 50 ‘ H o 40 2 S loa ‘ 7
‘ Z NI/ N\ 30 23 ze 47 | WATER COOLER, 150 LIT. 2
i B —— g)‘ | s @ D 48 | GLASS/JUG TABLE WITH 1 U/S, 800X650X800+50mm ht. 2
. . : . < (5) H
‘ 43 BUND WALL HEIGH™ 26 @3 o ‘ — ‘ S GENERAL ITEMS & TROLLEYS:
50MM THICKNESS Q @ N\
+ 100MM g Of VAN ‘ T 49 | P LATF ORM TROLLEY, 900X700X 900mm ht
Z o o K J 7 , : 1
' 3 L
PO WASH g 7 > | — | 50 | TWO SHELVES MU LTI PU RPOSE TROLLEY, 750X600X900mm ht. 2
c = p—
‘ S \ :%2” \ (7> 51 | 12 X 1LIT CONTAIN ER MASALA TROLLEY, 850X650X900mm ht. 1
1.35
# | | 5 52 | WASTE BIN TROLLEY, 450mm dia. X 850mm ht. 4
48 24 25 52 i | | T <§E 53 | 3X3X1/X200mm deep GN PAN TROLLEY, 1
‘ — — — ;‘f S ‘ \5/ n % 54 | CLEAN PLATE TROLLEY, 800X450X1400mm ht. 2
[ [ H\/I P il
— = NN PaN AN ‘ (1) % 55 | SOILED PLATE RECEIVIN G TROLLEY, 1000X500X1500mm ht. 2
I ]
1 7 7 7 1 56 | FLOOR WASHING REEL HOSE 2
57 | INSECT KILLERS, TWIN TUBE. 12
@ 58 | FIRE EXTINGU ISHERS, 4
59 | AIR CURTAIN S, 900mm LONG. 3
60 | AIR CURTAIN S, 1200mm LONG. 2
61 | AIR CURTAIN S, 1500mm LONG. 3
/s T 62 | LP GAS PIPELINE & FITTINGS, 8 X 2 CYLINDER SYSTEM. 1
63 | LP GAS LEAKAGE DETECTION SYSTEM. 1
64 | VENTILLATION & FRESH AIR SYSTEM. 1
65 | VEGETABLE CUTTING MACHINE 1
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