EQUIFMENT LiIST

Walk-in Cooler andg Cospressor
Storage and cooling ig isportant fgor food Preservation
and there i Currently no €oo0ling systen.

Mixer (6@ qt)

Used in ®ixing ingredients to @ake odough, shreas
Cheese, slices/dices vegetables. It is a ®Blxer with
the Capability of adding attachments that allows it to
be a food processor. Price includes only mixer,

3 x &° Make-up Table
Table that provides refrigeration " and storage
Compartesents. Used to cui seats, Prepare vegetables
and cut dough into balls to prepare Pizza and/or
specialties.

Dough Roller

Used to roll out S o0z to 24 oz dough balls. When
®a-:NnQ pizza it Can roll out and pan the cough to fi¢ a
16", 12" and 7~ pPans. Rlso can rol1 out dough to make
other Italian specialties.

3' x 8° Cutting Table

Unit Nas two Jevels. Lower level used tor storing dery
Qoodas such as flour, pan Coating and other 1tems
Upper level used for cutting dough. Difterent trom
®ake up table because it g Not refrigerated.

Pizza Warser
Cnclosed gless un:t using distilleg water that hkeeps
PiZza warmed and preserved longer.

Register
Used to finalize Cash transactions ang track sales,

Steaser
Used toc neat and reheat acat for $éndwiches angd

lasagne.

Microwave
Used toc rezt ang reheat dishes.

Thirty 16" Fizza Pans
Used to bake large pies.

Twenty 12- Pizza Pans
Used to bane ®ediur pirec.

Cooking Utensils and Fan Racks
Miscellaneons utensils used 1n Preparing food.
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811,210 TOTAL




