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Additional suitably rated 2 core & earth cable

position to be determined by Corgi registered

to be installed by contractor, should gas
solenoid interlocking be required. (Solenoid

EXTRACT / AIR INPUT

OR BOX AT 175mm CENTRES.  THIS BOX WIRED TO

CONTROLLER VIA FLUSH CONDUIT TO OUTLET

SUIT SURFACE MOUNTED SPEED CONTROLLER SUPPLIED

BY FRANCIS CATERING EQUIPMENT LIMITED.  FROM

2 x 13 AMP SINGLE PHASE WITH 4 CORE AND EARTH

WITH NEON, FLUSH MOUNTED AT 1500mm FFL.

FLUSH CONDUIT TO ADJACENT SINGLE CONNECT

CABLE, 7.6 AMP LOAD.  SWITCH FUSED SPUR

BESA (CR) BOX ADJACENT TO FAN MOTOR POSITION.

engineer)

SWITCH FUSED SPUR

ELECTRICAL ISOLATOR

DOUBLE SOCKET OUTLET

SINGLE SOCKET OUTLET

SINGLE PHASE ELECTRICAL CONNECTION

THREE PHASE ELECTRICAL CONNECTION

ALL GAS RAILS AT 300mm FROM FFL, ALL STABS TO FACE UP

ELECTRICAL REQUIREMENTS

13amp fused spur and link to adjacent
single socket box. Suitably rated 4 core &
earth cable to be supplied from the single
socket box to an IP65 rated 4 pole isolator,

Main electrical contractor to provide

GAS CONNECTION

WASTE OUTLET

Any hoisting, craning, boarding etc. necessary to execute installation

COLD WATER CONNECTION

HOT WATER CONNECTION

Gas solenoid valve

(To be carried out by others)

EQUIPMENT COMMISSIONING

Commissioning of equipment supplied by Francis Catering Equipment will

be carried out upon install completion. If the commissioning process is unable

required at an additional cost

All stainless steel to be earth bonded by others

Any builders work, including holes through walls necessary to run services

Any making good to decorating on completion of installation

to be carried out due to lack of main services then a return visit will be

EXCLUSIONS

Insulation to all pipe work

HOT & COLD WATER SERVICES

All necessary gas regulators have been included for

All final connections will be made to within one metre (in the

same room) of asuitable positioned isolating gas valve (to be supplied

stopcocks all pipe work will be copper (unless otherwise stated)

brought to within one metre (in the same room) of each item of equipment

with necessary "P" traps and rod ding eyes. We exclude any connections to

by others. All waste pipe work and traps will be PVC solvent weld, complete

All final connections from suitable gully, waste "tee" or elbow points etc.,

All final hot and cold water services to be brought to within one metre

(in the same room) of all equipment inlets terminated by suitable

ELECTRICAL CONNECTIONS

All final connections brought to within one metre (in the same room) of each

positioned isolators, spur units, socket outlets, adaptable boxes, trunking etc.

item of equipment inlet point. All connections being made from suitable

anti-syphon systems

WASTE OUTLETS

by others)

GAS SERVICES

SERVICES
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EQUIPMENT SCHEDULE

ITEM 1 - MIXER
ITEM 2 - WALL BENCH
ITEM 3 - UPRIGHT FREEZER
ITEM 4 - HAND WASH BASIN
ITEM 5 - DOUBLE BOWL SINGLE LEFT HAND DRAINER SINK UNIT
ITEM 6 - UPRIGHT REFRIGERATOR
ITEM 7 - WALL BENCH
ITEM 8 - WALL BENCH
ITEM 9 - COSHH CUPBOARD
ITEM 10 - STORAGE RACKING
ITEM 11 - STORAGE RACKING
ITEM 12 - STORAGE RACKING
ITEM 13 - DOUBLE DOOR FREEZER
ITEM 14 - UPRIGHT REFRIGERATOR
ITEM 15 - HAND WASH BASIN
ITEM 16 - INSECT DESTROYER
ITEM 17 - DOUBLE DOOR FREEZER
ITEM 18 - OMITTED
ITEM 19 - STORAGE RACKING
ITEM 20 - DOUBLE BOWL SINGLE DRAINER SINK UNIT
ITEM 21 - STORAE RACKING
ITEM 22 - DISHWASH OUTLET TABLE
ITEM 23 - PASSTHROUGH DISHWASHER
ITEM 24 - DISHWASH INLET TABLE WITH SINK BOWL SPRAY ARM AND WASTE CHUTE
ITEM 25 - HAND WASH BASIN
ITEM 26 - INSECT DESTROYER
ITEM 27 - STORAGE RACKING
ITEM 28 - STORAGE RACKING
ITEM 29 - AMBIENT SECTION
ITEM 30 - HOTCUPBOARD
ITEM 31 - AMBIENT SECTION
ITEM 32 - HOTCUPBOARD
ITEM 33 - COLD SECTION
ITEM 34 - CENTRE BENCH
ITEM 35 - REFRIGERATED MULTI DECK
ITEM 36 - CENTRE BENCH
ITEM 37 - EXTRACT VENTILATION SYSTEM
ITEM 38 - CENTRE BENCH
ITEM 39 - DOUBLE BASKET FRYER
ITEM 40 - DOUBLE BASKET FRYER
ITEM 41 - WALL BENCH
ITEM 42 - 10 GRID OCMBINATION OVEN
ITEM 43 - WALL BENCH
ITEM 44 - DOUBLE STACKED OVENS
ITEM 45 - WALL BENCH
ITEM 46 - SIX BURNER COOKER
ITEM 47 - CENTRE BENCH
ITEM 48 - CENTRE BENCH
ITEM 49 - CENTRE BENCH
ITEM 50 - CENTRE BENCH
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