STORE MUST BE CONSTRUCTED AS
DESIGNED IN THESE FLOOR PLANS
SUBJECT TO FEDERAL, STATE AND

LOCAL LAWS. RECIPIENT IS
RESPONSIBLE FOR ENSURING
COMPLIANCE WITH ALL LAWS. IF
MODIFICATIONS ARE NECESSARY,
PLEASE CONTACT THE FWH STORE
DESIGN DEPARTMENT FOR WRITTEN
APPROVAL OF THE REQUIRED CHANGES.

THIS DRAWING 1S FURNISHED BY FWH ON BEHALF
OF DOCTORS ASSOCIATES INC. ("DAI") D/B/A

SUBWAY. RECIPIENT MUST DETERMINE IF THIS
DRAWING MUST BE SUBMITTED TO A LICENSED

DO NOT SCALE DRAWING. WRITTEN DIMENSIONS
TAKE PRECEDENCE OVER SCALED DIMENSIONS.

INSPECTIONS AND MEASUREMENTS, FWH AND DAIR

CONFIRMATION HAD NOT BEEN RECEIVED BY THE

PROPERTY DAl OF AND IS PROVIDED SOLELY FOR|

AGENTS AND CONTRACTORS. RECIPIENT AGREES

ARCHITECT OR SIMILAR PROFESSIONAL UNDER
FEDERAL, STATE OR LOCAL LAW. ANY CHANGES
MUST BE APPROVED BY DAL

AND SHALL BE VERIFIED IN THE FIELD BY THE
GENERAL CONTRACTOR AND/OR
FRANCHISEE/OWNER. ANY DISCREPANCY IN
DIMENSIONS SHALL BE BROUGHT TO THE
IMMEDIATE ATTENTION OF DAI'S AREA
DEVELOPMENT AGENT OR DESIGNATED FIELD
REPRESENTATIVE.

THE GENERAL CONTRACTOR AND EACH
SUB-CONTRACTOR SHALL MAKE HIS OWN

SHALL NOT BE HELD RESPONSIBLE FOR THE
ACCURACY OF DIMENSIONS AND FOR ERRORS
AND OMISSIONS IN THE DRAWINGS IF WRITTEN

FWH STORE DESIGN DEPARTMENT.

THIS DRAWING AND THE INFORMATIONAL
CONTENT HERE OF IS THE CONFIDENTIAL

THE USE OF AUTHORIZED FRANCHISEES, THEIR

NOT TO REPRODUCE, COPY, USE OR TRANSMIT F
THIS DRAWING AND/OR ITS INFORMATIONAL
CONTENT, IN WHOLE OR IN PART, OR TO ALLOW
SUCH ACTION BY OTHERS, FOR ANY PURPOSE,
EXCEPT WITH THE WRITTEN PERMISSION OF DAI
OR FWH ACTING ON BEHALF OF DAL RECIPIENT
FURTHER AGREES TO SURRENDER THIS

DRAWING AND ANY PERMITTED COPIES HEREOF
UPON DEMAND.
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ADDED DUKE DIGITAL
BREAD OVEN/PROOFER

UPDATED ELECTRICAL
FRONT COUNTER INFO

—~HOT FOOD UNIT LENGTHS AVAILABLE: 61°[154.9cm] 49"[124.5cm] 37”[94.0cm] 25"[83.5cm].
~EXTENSIONS TO HOT FOOD, CASH UNITS AND CASH/BEVERAGE END UNITS AVAILABLE

AT 12°[30.5cm] 24"[61cm] 36°[91.4cm] 48"[121.9cm] 60"[152.4cm] AND 727[182.9cm].
—EXTENSIONS WITH ADDITIONAL CASH DRAWER ALSO AVAILABLE).

—~NSF AND ULS APPROVED
—C—UP AND UP LISTED

—ELECTRICAL CONNECTIONS MUST COMPLY WITH LOCAL AND STATE CODES.

SIDE

30 1/4" 33 3/8" POLYCARBONATE
— — P INTERIOR DIMENSIONS: TE— » -
[76.8cm] 1 " " " - 20 1/2" 27 1/8" 3/4 /i /2
. [84.7cm] OVEN — 15°H X 26 1/4"W X 20 1/4"D - y L / POLYCARBONATE -
26 1/4” 28 5/8" PROOFER — 33 1/2"H X 26 1/4"W X 20 1/4°D . . [52cm] [68.8cm] GLASS B
1 — 36 1/2" —_— . L N TOR LY P SECOND RESTROOM iF LOCAL
[66.7cm] j L 31/2° [72.8cm] %8_85_3&1}?3../ 8" N = \ JANITO 'Ak -~ LAV L CODES REQUIRES INSTALATION.
» 18 5/8" ? - 3/8" — - ] - a ICE
37 1/4" B 1/4"— 8 5/8" ) [92.76m] /"~ [8.9cm] . - . [20.3cm] N REMOVABLE - . 7 A SN -7 MACH. ML S TN
k R N 473 25 PROOFER — 29 1/2 Q3 Z . e |
[94.6Cm:l [15.9Cm] [ M cm] f—é’ __._)/ L and ‘o. ] Vi DOOR - // 1 - - 3/4 TPR TO OUTQDE‘ " /
VENT [63.6cm] | ELECTRICAL INLET FUSE| < ® - ] 7 C L, S ELECTRIC \ Y
/ }BAKJINGCENTER\ / ' -\ = 3 —~ / — - “] = @]W T — i’ = N /2" Ty /7 HEATER S~
BZ] L Jol N £ 8|8 O P C . Qg I {/ /\3/4.’ S
¥ B - 2] .
- 5[’2;/915";' = == : 1B /K s
: .9cm ~ - N —
& o,
ELECTRICAL \ _ | EE WATER S 7/ - 7 EXISTING /D 3/4
INLET = = FoR 1/4" WATER 22 /84,_ 29 3/8 N ] \ 3/8
. B . AUTOMIST® INLET, [58.1em] [74.6cm] S o T 0 / soon J 7|
. l T l (8 =30 1 L MODEL: CA72—-RR12~6 R\ MACH. HAND \’
N § 5, E - q. v H T RS £ kﬁ . = @ s E POLY CARBONATE DOOR — NSF APPROVED ERONT N - SIDE BACK 1/2" RECOMMENDEgE FORREHlGH SINK
A . O I I i o [« VOLUME SODA USE AREA’'S
~ 8 » N : 3 N %— = 52 | LOCKWOOD COMBI (OPEN/ENCLOSED) 22 7/8" 29 3/8" FONTHILL PEAR
N - b r — [e0]
= | =2 " T Nz = — Rz BREAD CABINET [58.1cm] T [746em] 1 LAMINATE HOT & COLD WATER SYSTEM
N E : N R T E MODEL: CA57—RR15
S8 | 5t - — — >3 ¥ VIR
< < 8 . i 3 ALUMINUM CONSTRUCTION.
g 3 = , o |E2 ¥ = 4 POLYCARBONATE DOOR AND SIDE AND &/
A L 27 1/2 M ) S Koy == E |q BACK WINDOWS. 112
1~ [69.9cm] |2 3 28 # FONTHILL PEAR LAMINATE ON SIDES |
Jem ZlxE AND BACK y
. WATER INLET|| =g . T : Med <] _-1 /— SECOND RESTROOM IF LOCAL
L s — RES INST, .
R o Ay — T v B9 k] =TI 0L | g LOCKWOOD FRONTLINE BREAD DISPLAY CABINET - LAV:
ERONT REAR ERONT SIDE REAR - s 7
. ~ — N 10 1/8" c /
MODEL: TSC-6/18 LINE RATING—ELECTRICAL 1/4” | l -
L , — SPECIFICATIONS /4" WATERLINE IS REQUIRED FOR PROOFER. % [25.7cm] /
1/4” WATERLINE IS REQUIRED FOR PROOFER. ‘ MINIMUM WATER PRESSURE SPECIFICATIONS g ————— ELECTRICAL: ~=7
;A(l)th?H»é Y?ERwiiEﬁgsggstEE%%ﬂcgnggs VOLTAGE |EREQUENCY| PBHASE | WATIS | AMPS | SHIP WL || FOR THE 1/4” WATER CONNECTION IS 30 ELECTRICAL SPECIFICATIONS 4 120V, 14 AMPS,
psi. 208 60 | SINGLE | 6650 32 | 650 LBs. || P VOLTAGE | PHASE | AMPS |KILOWATTS|NO. WIRES| SHIP WT. 2 WRES PLUS. GROUND
208 60 3P 6650 3241 | 650 LBS. || WATTAGE: 120/208 1 30 5.135 570 LBS. 22 7/8" 29 3 8 SERVICE RATES 120V,
FIELD WIRING REQUIRED PER LOCAL CODE 220 50 & 60 30 OVEN: 4000 — PROOFER: 1200 120/ 240 2 LS K [581/ 7a. 6/ SINGLE PHASE, 60Hz.
UNIT IS SHIPPED FROM FACTORY TO BE SINGLE 7200 650 LBS. FIELD WlRlNG REQU‘RED PER LOCAL CODE / 1 27 5.135 4 570 LBS. cm] [ cm] = 15 AMP DEDICATED
HARDWIRED ON SITE. THE TSC—6/18 HAS 240 60 3P 7200 30a1 | 650 LBS. || UNIT IS SHIPPED FROM FACTORY TO BE | 120/208 3 20 5.135 5 570 LBS. CIRCUIT REQUIRED.
UL, CSA, ANSI, CE & WEEE LISTINGS. 380-415 | 50 3N 7200 30.2 | 650 Lgs, || HARDWIRED ON SITE. THE SUB—123P HAS I20/240 | 3 17 5.135 5 FOLY CAREONATE DOUBLE oGRS — NSF APEROVED o |E BoTED, CORD NEMA
DUKE TSC-6/18 DIGITAL BREAD OVEN/PRO T NUVU S '1 ——1 LOCKWOOD COMPANION ENCLOSED| < |§ — | I
- VEN/PROOFER NU-VU SUB-123P DIGITAL BREAD OVEN/PROOFER BREAD CABINET < |8 ELUMBING. NOTE:
M | ! 20—90psi. MODEL -
48" " 24”,36",48",60",72" 24" 36",48",60",72" " SUPPLIED WITH A §" Tz THE PLUMBING ISOMETRICS SHOWN
. . [61cm,91.4cm,121.9cm, [61cm,91.4cm,121.9¢cm, ! : .
152.4cm,182.9cm] 152 4om.18 [50.3cm] ‘ REQUIRES MIN. 1GPM AND ARE SUBIECT T0 ALL LOCAL
.4cm,182.9cm .4cm,182.9cm] MODEL: RC-121318 WATER FLOW. CODE REQUIREMENTS.
FOR USE WITH DUKE il . EXISTING 11/2° "WATER SYSTEM IS TO BE PRESSURIZED"
S O +F | REFRIGERATED BACK UL LISTED. NSF APPROVED.
s = =l R I . CUT-OUT IN ;? 3 COUNTER. D»
Qg £l NIE ~NIE TOP FOR DROP_IN i ps ALUMINUM WELDED i 5,3—3‘ E@m%{:;ﬁ DRAINAGE & VENT SYSTEM
NS S S 2 3/4" DA | DS (han S 2 3/4 Ql©, |14 3/16" DEEP| CONSTRUCTION HOLDS 12 -~ 23 3/8" l, 12 3/8" -
N Y¥lo o ¥ PN REFER TO MFR! DIA. [36.0cm] | HALF SIZE PANS (13" X 18") | . o c
o i O \ N, NI O SOPA MAcH, . NSF APPROVED [59.3cm] T [31.4em] 7 26" e "g" 23" Bf
______________________________________ [66.0cm] =M [58.4cm] ol
““““““““ DUKE RETARDER CABINET BUNN INFUSION ITCB BREWER A
_ PLAN VIEW PLAN VIEW PLAN VIEW PLAN VIEW R —— i R —
£ £ £ OPTIONAL: LEFT HAND SINK SHOWN ~ OPTIONAL: CUT-OUT IN TOP FOR = %§ §§ : 13 5/8"
N A 5| (RIGHT HAND SINK ALSO AVAILABLE) DROP—IN SODA MAY BE ON RIGHT gl PRI g [34.60m] . = .
S COMPRESSOR— S — COMPRESSOR S HAND SINK IS ALSO AVAILABLE AT A OR LEFT SIDE ALSO AVAILABLE Lulle, % = e Y o
— o LOCATION = 90 DEGREE ANGLE. IN 35 1/2" [90.2cm] DEPTH. o 1 : ‘ 8 g e o
Es ] | s 5 — — T | de w2 s
] et — NY—!
“““““ Al =7 ' T T - =1 _F3 0 2 Zle
il 1 —L} : ! I A4 ! b 1 ; — ; ” — ' xS,
- i | , i 1 N 7 | i | AMANA RFS12SW2 AMANA RFS12SW2 \ ,
e I | ! T | 1 I\ = it i 21 5/8" [54.9cm] 19 13/16" [50.3cm] < i i ~
o3 I I l / o |l I AN o |l I I 2 3/4” DIA. SHARP R-22GT 7 SHARP R—22GT ol s | —
s i | X = |l I | RN s |l I | 20 1/8" [51.1em] 18 1/2" [47.0cm] S PLAN VIEW Q5 PLAN VIEW s ['E
— 1L i 1 = | i N - il | AMANA RFS12SW2 SHARP R-22GT —= EE— N P E— N
TT =T I — =T T T B —— B L ELECTRICAL CHARACTERISTICS: ELECTRICAL CHARACTERISTICS: 13 1/2" 15 5/16" - — IS,
=) g 5] o i ] = o COOKING POWER: 1200 WATTS COOKING POWER: 1200 WATTS (34 3ﬁm] 138 g/cm] = : \o\ /=
POWER REQUIRED: 120 VOLT POWER REQUIRED: 120 VOLT ‘ ‘ —_ e e =
Lo o |
ELEVATION RIGHT END ELEVATION RIGHT END ELEVATION RIGHT END ..- 60 HERTZ 60 HERTZ e & ZDS ol e
. - - - 2000 WATTS 2000 WATTS MANUFACTURER: . 1§ o™ @ Lo
° 20 AMPS 20 AMPS ADVANCED DISPLAYS IN PLASTICS, INC. W< e & I
FONT HILL PEAR LAMINATE ON DOORS AND SIDES FONT HILL PEAR LAMINATE ON DOORS AND SIDES . ' QT = G
WITH STAINLESS STEEL TOP. WITH STAINLESS STEEL TOP. OPTIONAL: REINFORCED TOP TO HOLD COUNTER TOP PLUG TYPE: 5—-%0 PLUG TYPE: 5-—2'0 COOKIE DISPLAY CASE ON TOP OF 9 ot b2
UL, C—UL AND UL—S LISTED UL, C—UL AND UL—S LISTED MOUNTED SODA MACHINE AVAILABLE. POWER CORD: 5’ (1.5M) POWER CORD: 5' (1.5M) SUBWRAP /NAPKIN RISER — = =
, . FONT HILL PEAR LAMINATE ON DOORS AND SIDES WITH STAINLESS STEEL TOP. FREQUENCY: 2450 MHz FREQUENCY: 2450 MHz MADE OF 1/4” THICK CLEAR ACRYLIC — M
120/60/1, 3.8 AMPS. 6’ CORD & PLUG (NEMA #5-15) 120/60/1, 6 AMPS. 6' CORD & PLUG (NEMA #5—15) NSF, UL, CSA UP, FCC, DHHS, NSF
" 7] ' e
48" DUKE REFRIGERATED BACK BAR | 60" DUKE REFRIGERATED BACK BAR DUKE BACK COUNTER MICROWAVE OVEN COOKIE DISPLAY CASE £ ELEvATION ELEvATION
S
25” 60” 60" 61 " 38" =
- _ 2.25” HIGH BACK SPLASH
[83.5¢cm] [152.4cm] [152.4cm] [154.9cm] T . [E ON BACK AND BOTH ENDS [96.Sc:n]
HOT FOOD UNIT COLD PAN UNIT COLD PAN UNIT FUNCTIONALITY CASH UNIT (4) SAN JAMAR E—Z FIT — < 60 3/32" :\ﬁ HINGED DOORS 27 5/16 17 =
—_ ] ] abuiensid / CUP DISPENSERS IN TOP £5% ~ke [69.4cm] ’n[2-50m] [ =
OO0 GheFdsama By == |28 E
" ” | — w—"
«fF G g ot B Aot wsaane — | e = =€ =
8 ] OO0 e _ / GROMMETS [/ 4= =
l. . I .. l o RN ._._______g..g._ _______ _IME%T)E)J% TOP >le W § 2 = \::/ \::/ T it T M
POLY CARVING BOARDJ (2 grours W Pourmao POLY CARVING BOARDJ gmwrw}?')m POLYBOARD . g?f 5% e 16" ) /——g; I ;w[_)rg ouGH Ml | ®, LEFT END LEFT END
FOR DUk B2 oy |[40.6cm]
STAMLESS STEEL 1/3 SZE STANLESS STERL 173 SIZE MloE N<{2 [40. AN T 7 b ™
&° DEEP FOOD PANS PLAN VIEW 6° DEEP FOOD PANS o~ 0|50 ‘
. . - — ~|32 ., H, H o\ H H H TORONA CROWAV ION OV 028 | ON_OVEN
25" FIXED 60" LIFT UP DAY COVER 60" LIFT UP_DAY COVER (S 6" DIA. TRASH — ,
DAY COVER FLUORESCENT. LIGHTING  UORESCENT LIGHTING | # |© HOLE = \_#14 GA. PAINTED MULTI-SPEED CONVECTION BLOWER WITH INDEPENDENTLY | MICROWAVE ACCELERATED HIGH MULTI-SPEED
ABOVE GOLD FANS AHOVE. COLD PANS R N . |o STEEL KICKPLATES RIGHT END CONTROLLED BOTTOM BROWNING ELEMENT. IMPINGED HOT AIR OVEN.
— A— S R ——’ ©|N STAINLESS STEEL FRONT, TOP, AND BACK. SIDES PANELS | STAINLESS STEEL FRONT, TOP, SIDES AND BACK
5 £ 14" X 17" ELEVATED < 77 0 LEGS w/ ADJUSTABLE FEET : ] . .
ofg = 13 POS/TOUCH PAD SHELF ©|E - \\\\ A /,// e 1 5/8” DIA. X 6" HIGH GALV. ARE BLACK POWDER COATED. ELECTRICAL:
28 % % F o[f N // \\ Z L EUATION EL gg/mmu ( ) 208/240 VAC, 60 HZ, 1 PH. (220V, 60HZ, & 50HZ AVAILABLE)
< 8 N S X bV ON B . 208/240 VAC, 60 HZ, 1 PH. (220V AVAILABLE NAMEPLATE RATING 30 AMP
<D, , |3 wlg S RN SUB—BEVDEST—-60L SHOWN ABOVE. NAMEPLATE RATING 30 AMP PLUG/CORD: NEMA 6—30P/6[1.8M], SJTOW
T = o~ A < QQ’A\‘,’L/A;Z':,E N e Fo%g“g'jgz';a[“f;;g 1| PLUG/CORD: NEMA 6-30P/5T1.5M] HO7RN—F MAX INPUT: 6250 WATTS
. o = PLAN VIEW 72 332" [183-1““]] 84 1/8" [213.7 CV]“' (220V: IEC 309, 3—PIN, 32 AMP MICROWAVE OUTPUT: 1500 WATTS
- yd FUNCTIONALITY SHELVING FUNCTIONALITY SHELVING oy — - ; -1 em cm MAX INPUT: 5990/6675 WATTS (220V: 6700 WATTS) CERTIFICATIONS: NSF, CSA, FCC
£ e e FINISH: FONT HILL PEAR LAMINATE SIDES MICROWAVE INPUT: 3500 WATTS )220V: 3500 WATTS
s O | —8'-0" CORD & PLUG 6’0" CORD & PLUG. 21 1 » N N 10,[' 17&- ) )
™ / / —[[53.7cm] ~la s S UL, C—UL AND UL-S LISTED.
[ ' . P ' N - I [ | M| %, M |0, [___Io“
/ "?4\ “‘“‘—%ﬁ N - - ] aj m DUKE BEVERAGE DESTINATION CENTER TURBOCHEF RAPID COOK OVEN | MERRYCHEF RAPID COOK OVEN
%glgh\.{gg'lfi;‘/ \_l(‘?)cgg?g 1%%\?NE_} L_'F:l%%nlgngrLng %%N!ﬁé LOCATION OF OPITIONAL \_.gJ 5-15 120V %UPLEX ‘ v =
a7 FOOD WL SINGLE OUTLET. S”"’Pﬁfo(‘:'i/“g:“g: gﬁfg) E5ERED W/ BLANK GOVER  DSTLETS AND (2) BLANK CASH UNIT END VIEW OUTLET UNDERNEATH OUTLET UNDERNEATH SALUAFACTURIER TRANSLITE SONOMA 19 3/4" [53.3cm]
CONTROL W, COMPRESSOR COMPARTMENT: COMPRESSOR COMPARTMENT [ " - /— .
OMN LIGT HoCaa AT T o1 120V SNGLE QUTLET ooV A = - S— DISTRIBUTED BY: SPECIALTY LIGHTING 150.2cm] 00000000 °
LOCATION OF OPTIONAL= CONDENSING (NI ¢ 2" EMPLOYEE SIDE EOHSE‘N%;GG‘{;%&"’ 120V s g E ' T el e ——— SIZES AVAILABLE: 2', 4 AND 8' (NOT SHOWN)  n—
SHFPED W/ SLANK COVER 17— 9" STANDARD 4” WIDE PURSE RAIL =S8 - TS5 FLUORESCENT LIGHT =8 —T5 FLUORESCENT LIGHT Q&UCNZ%E%% TOP OF MENUBOARD. [1 322 ié :1 | | l |
(533 2om] WITH LIGHTS AND BIRNBAUM FINISH © E, ‘ ‘03 E et (51 /27 STEM TYP. 2’ FIXTURE USES 1 — F14T5 BULB, 120V{/ 16A OR 277V//’/ L07A ) § Eﬁ e f i
, , 4’ FIXTURE USES 1 — F28T5 BULB, 120V/.28A OR 277V/.12A © |6
_ 8' FIXTURE USES 2 — F28T5 BULBS, 120V/.55A OR 277V/.23A [— = "%
= DOUBLE PANEL TOP SINGLE PANEL TOP MULTIPLE FIXTURES ON THE SAME WALL TO BE DAISY CHAINED olE =H . 15 1 3|5
SUNoee TANEL U £ roe] ot
S ALK AND REQUIRES ONLY A SINGLE OUTLET. NS % o i S| = ﬁ
~ e 4 ULTRA SLIMLITE 2’ ULTRA SLIMLITE g -~
2 _— " . = =t 0} 14 1/2 DEEP
2, JRY: - / / 16" C/L ol - == § © [36.8cm]
L L L — S 1 [40.6cm]" T : "
. = - — £ < YGS MENUBOARD 17 3/8' DEEP 9  DEER (20" [50.8cm] DEEP
AE 38 5/8 | 8 |- | . S . = MANUFACTURER: VGS [é41em) =<t W/ CONTROL PANEL)
~la [221cm] SIS "l 18] &t N <|& ° —F 8 PANELS (FOUR 2 PANEL UNITS) BD 1512 QUICK DROP  CS 2820 CASH CONTROLLER TACC IIA CASH CONTROLLER
m|B N = N | 5l LEFT LENS RIGHT LENS ) B I RIGHT LENS w0 MEASURES 24 1/2" X 197" ;
©, o6 KICKPLATE PaNTED B |2 o == s | 02 p © p POWER REQUIREMENTS:
] 1Y 1j T [[[=" BHACK ON'(4) sioes 7 = L e N ofp  DSERT Blzk: ] 110V AC OR 220V 50 CYCLE
[ Ul ] = E[E  22-1/2" HIGH X 22-1/2" WIDE DEDIOATED GIRCUIT
CUSTOMER SIDE HOT FOOD UNIT END VIEW 0 ‘f_’ VISIBLE "AREA: . .
~SHOWN ABOVE: 17'—2" FRONT COUNTER W,/ LEFT HAND 25°[83.5cm] HOT FOOD UNIT, ELECTRICAL SPECIFICATIONS 24 5/8" 24 5/8" N 3o,  21-1/2" HIGH X 21-5/8" WIDE C.S.S. SAFES TIDEL SAFE
(2) 60"[152.4cm] COLD PAN UNITS AND 61°[154.9cm] CASH UNIT. —HOT FOOD UNIT: 120/60/1, 4.5A OR 220/50/1 3.5A. 750 WATTS. : : 24 5/8 FACELIFT PANEL (FLAT DIMENSION):
—LEFT HAND AND RIGHT HAND WARMEf[z UNITS ?VAIL[ABLE ] 49T - ] —COLD PAN UNITS: 47' & 60" UNIT: 1/3HP, 120/60/1, 8.5A OR 220/50/1, 3.8A {52'50”1149 y [62.5¢m] [62.5cm] IR N 24-1/2" HIGH X 49-1/4" WIDE X 3-1/4" DEEP | NOTE:
—~CASH UNIT LENGTHS AVAILABLE: 73°[185.4cm] 617[154.9cm] 49"[124.5¢cm] 37"[94.0cm 74" & 86" UNIT: 1/4HP-500 WATTS, 120/60/1, 8.5A OR 220/50/1, 4.5A 1/4" '
NOTE: 37” AND 49" CASH UNIT EACH HAVE A SMALL SAFE OPENING OF 13 3/16°[33.5cm] X 16 1/4” [41.2cm]. |—6 ELEC. OUTLETS BUILT INTO CASH UNIT FOR COLD PANS, HOT [125.1cm] 4 5/8" THESE DRAWINGS REPRESENT TYPICAL EQUIPMENT PURCHASED THROUGH DOCTOR'S
~COLD PAN UNIT LENGTHS AVAILABLE: 86"[218.4cm] 74"[188.0cm] 60°[152.4cm] 48°[121.9cm]. | FOOD UNIT, POS POWER CONDITIONER, PRINTER, ETC. (NEMA #5-15) DOUBLE PANEL FRONT SINGLE PANEL FRONT [11.7cm] ASSOCIATES INC. AND DOES NOT REPRESENT ANY EQUIPMENT PURCHASED LOCALLY BY
N THE FRANCHISEE/OWNER. OWNERS OF STORES OUTSIDE THE UNITED STATES AND

OPTIONS

ADDED BREAK RACK

ADDED BUNN TEA &
COFFEE BREWER

6-29-09 15/11/09 14/15/09 | 2/2/09 | DATE

PMR | PMR | PMR | PMR

DATE:

10-31-08

DESIGNED BY:
PATRICK ROSE

PMR

DRAWN BY:

REVIEWED BY:
PMR
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DUKE FRONT COUNTER

VGS MENUBOARD WITH ULTRA SLIMLITE

CANADA MAY NEED ALTERNATE ELECTRICAL REQUIREMENTS. CONTACT YOUR DAI
COORDINATOR OR THE MANUFACTURER FOR THE MODIFIED ELECTRICAL

SPECIFICATIONS.
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