Sandwich Shop/Deli Equipment Checklist

A Bakers” Bdms and alles

= Beverage conter

J Blender

A Breakdown wable

- Broiler

= L ppesing i ker

J Chesse melier

A Coffeemaker

= Cmveclion oven

= Lhimmnerec

J Dishwashing machine
 Dhisplay caseds)

J Equipmient for dishwwashing
A Fax machine

J Fowwd cutler

- Freezer

= Frver

S CGroidedle op range with owven
J Heat lamps

S Hot-weater macliine

 Iee cream cabinet

O e machine

d Kenle

O Lighuing

L Mean gringder

o Micromsenve oven

A Portiom scale Chor food)
O Preparation and steam tablke
O Preparation sinks

O Pressureless sieamer

L Refrigeratos

O Bl swearmer

O Samcwich table

O Scale (for receiving area)
L Service counler

A shelving

O Slicer

O Tables and chairs

w Tonaster

O Upensil racks

O ventilation system
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