
SAMPLE KITCHEN LAYOUT 
(Nllfla: 1bls is oruyanexample and rbe layOut and equiplmnt mayvmydepending OD the facility) 
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1. Clean Dish Table
2. Commercial Dishwasher
3. Soiled Dish Table
4.�tSink

\ ,.� 
6. Wll.d< Table 
7. Prq> Smk w/AiI Break
8. Steam Table 
9.bige

10. Deep-fat Frya
ll. Exhaust Hood
12. S� w/She!vmg

13. Janitor/Utility Sink
14. Walk•in CO<lkr
15. Mobile Utilify Can
16. Crnmler w/Storage
17.Mixer
lll. Refrigerator
19. Freezer

Pmvide a layout p1aD drawu 
to II least a lllUUJl'.lwn scale 
or 114" = 1 root.


