EQUI ENT

Every Restaurant NeeAs

Be sure that all of your bases are covered when outfitting your kitchen!

Cooking Equipment

Oven

Range

Deep Fryer

Grill

Griddles

Holding Equipment
Salamander or Broiler
Toaster ,
Coffee Brewer | _ T

Microwave ’ ' e . I/ANTC :

Refrigeration
Equipment

Refrigerator

Freezer

lce Machine
Beverage Dispensers



Janitorial Equipment

« Microfiber Cloths and Rags

« 3 Compartment Sink

« Foodservice Chemicals and Sanitizers
« Trash and Recycling Bins

+  Mops and Mop Buckets

+  Wet Floor Signs

« Scrubbers and Sponges

« Restroom Supplies

« Brooms and Dustpans

« Cleaning Chemical Buckets

Storage Equipment

« Shelving
- Bussing and Utility Carts
- Sheet Pan Racks

- Food Storage Containers
- Drying Racks
Dunnage Racks

Food Prep Equipment

Food Processors
Prep Tables
Mixers

Spice Grinders
Blenders

Smallwares

« Chef Knives
- Cutting Boards
- Mixing Bowls

« Pans
. Pots
« Whisks

- Food Pans

- Kitchen Spoons
« Jurners

- Tongs



