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. QUANTITY
ITEM TYPE AND DESCRIPTION REQU IRED** UNIT PRICE TOTAL COST
E: COOKING AREA
249 Tilting frying pan, capacity:
30¢
60¢
250 Cooking pot, steam, tilting type on stand,
capacity:
23¢
60¢
120¢
150¢
(with stirring arm/porridge maker)
251 Oven, convection, steamand bake, capacity:
10 G-pans
20 G-pans
252 Trolley, oven-, convection, steam and bake, 20
pan
253 Pan, perforated, 530x325x55 mm deep
254 Pan, solid, 530x325x40 mm deep
255 Stove, industrial, electric £1 130x825x876
mm, 3 oblong cast iron plates
256 Urn, capacity: 15¢
25¢
257 Vapour hood
258 Work surface, stainless steel, mobile,
1000x1000mm
259 Qil filter, capacity + 20¢
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ITEM TYPE AND DESCRIPTION REQU IRED** UNIT PRICE TOTAL COST
260 Scale counter, weighs 10g, (electronic),
capacity: 10kg
261 Trolley, tea, 3-tier (one per cook). Item per
trolley (Items 262-275)
262 Skimming ladle
263 Fork, cooks-
264 Measuring jug, stainless steel, 2 000 ml
265 Eqgg lifter
266 Dough scraper
267 Pastry brush
268 Mixing bowl, capacity:2 000ml
5 000ml
269 Knife, cooks-, stainless steel
270 Spatula, stainless steel
271 Spoon, cooks-, stainless steel
272 Beater, wire, stainless steel, 455mm
273 Ladle, stirring-, nylon = 1 200mm long
274 Ladle, stirring-, stainless steel, £ 400mm long
275 Scale, counter-, weighs 10g, electronic,
capacity: 10kg
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QUANTITY

*
ITEM TYPE AND DESCRIPTION REQU IRED**

UNIT PRICE TOTAL COST

AREA F: SERVING AREA
DISHING-UP AND GARNISHING AREA

276 Bains- marie, mobile

277 Serving containers with lids for Bains-marie:
G1:1 530x325x200/100 mm

G1:2 325x265x200/100 mm

G1:3 325x175x200/100 mm

G1:4 265x162x200/100 mm

G1:6 175x162x200/100 mm

278 Shelf, lowerator, mobile, crockery, capacity:

Heated 1x60 plates
2 x 60 plates
279 Shelf, lowerator, mobile, tray, capacity:
100 trays

280 Conveyor belt

281 Tong, food-, stainless steel, 510 mm long

282 Trolley, food, electrical, insulated

283 Work surface, stainless steel, mobile,
1000x1000mm

284 Spoon, cooks-, stainless steel, 350 mm long

285 Egg lifter, perforated blade, stainless steel,
150x100 mm long

286 Scoop, groceries, aluminium, 270 mm
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ITEM* TYPE AND DESCRIPTION REQU IRED** UNIT PRICE TOTAL COST
287 Scoop, stainless steel for portioning
Size 12 (100 mt/90g)
Size 16 (62 mt/60qg)
Size 24 (40 mt/359)
Size 30 (30 _m¢/309)
288 Shelf, lowerator, mobile for baskets
289 Baskets 530x650,115 mm
290 Shelf, lowerator, mobile for plate lids, heated
Capacity: 1x60 plates
2x60 plates
291 Trolley, multi-purpose
292 Food container, plastic, 500x400x150 mm
G: SERVING AREA (DINING HALLS)
293 Bains- marie
294 Serving containers with lids for Bains-marie:
G1:1 530x325x200/100 mm
G1:2 325x265x200/100 mm
G1:3 325x175x200/100 mm
G1:4 265x162x200/100 mm
G1:6 175x162x200/100 mm
295 Bains-marie, closed beneath
296 Milk refrigerator
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297 Shelf, lowerator, mobile, crockery, heated
Capacity: 1x60 plates
2x60 plates
298 Shelf, lowerator, mobile, tray-, capacity: 100 trays
299 Toaster, bread-, rotating, capacity: 22 slices/4 mins
300 Tray rail, lattice type, stainless steel
301 Counter, serving, heated
302 Counter, serving, cooled
303 Cutlery, container, 6 divisions
304 Trolley, cutlery, dining hall
305 Urn, stainless steel without vapour hood
Capacity: 10¢
15¢
306 Work surface, stainless steel with shelves
307 Ice machine, flakes
Capacity: 8kg/24 hour
180kg/24 hour
200kg/24 hour
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ITEM* TYPE AND DESCRIPTION REQU IRED** UNIT PRICE TOTAL COST

AREA H: DINING HALL
H1: GENERAL DINING HALL

308 Chair, dining hall
309 4/1/13 Table, dining halll
available
at
manpower
310 Trolley, clearing-
311 Tray, plastic, 540x310x10 mm
312 Shelf, tray, mobile

Capacity:  732x660x900mm (8-16 trays)

732x660x1641mm (18-36 trays)

313 Flower pot
314 Curtains
H2: ENTERTAINMENT HALL
315 Chair, dining hall
316 4/1/13 Table, dining halll
available
at
manpower
317 Trolley, clearing
318 Tray, plastic, 540x310x10 mm
319 Shelf, tray-, mobile

Capacity: 732x660x900mm (8-16 trays)

732x660x1641mm (18-36 trays)

320 Refuse bin, galvanised/plastic

Department of Health 2001
127



Manual for the Planning of an Institutional Food Service Unit and Dining Hall for Hospitals and Health Institutions

. QUANTITY
ITEM TYPE AND DESCRIPTION REQU IRED** UNIT PRICE TOTAL COST

321 Dolly for refuse bin
322 Partition, mobile
323 Flower pot
324 Oven, microwave, household
325 Sink, double, double drying leaf,

500x500x400mm (sink)
326 Wash-basin, hand-, stainless steel
327 Warmair hand dryer
328 Soap dispenser
329 Work surface, stainless steel with drawers and

lockable cupboard
330 Work surface, stainless steel
331 Counter, serving-, cooled, mobile
332 Dishwashing machine, household or under-

counter loads fromfront, commercial
Capacity: 1 shelf/5minutes

Shelves: Plate-18/shelf, tray-7/shelf

Multi-purpose shelf — 25/shelf (cups, saucers,

small-/bread plates, cutlery)

333 Bains-marie, mobile

334 Serving containers with lids for Bains-marie:
G1l:1 530x325x200/100 mm

G1:2 325x265x200/100 mm

G1:3 325x175x200/100 mm

G1:4 265x162x200/100 mm

G1:6 175x162x200/100 mm
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335 Shelf, lowerator, mobile for plates, heated
Capacity: 1x60 plates
2x60 plates
336 Shelf, lowerator, mobile for baskets with cups,
saucers, bowls, plates, not heated
337 Baskets, 530x650x115 mm
338 Buffet unit, mobile with drawers and
cupboards
339 Urn, wall mounted without vapour hood
Capacity: 15¢
340 Plate, dinner-, 250mm dia meter
341 Plate, breakfast, 220mm dia meter
342 Bowl, soup-, 150mm diameter, 55 mm deep
343 Plate, bread- or small-, 180mm dia meter
344 Cup, tea-, 150 — 180 m{
345 Saucer, tea
346 Bowl, dessert, 160 mm diameter, 25 mm deep
347 Spoon, table-, stainless steel
348 Spoon, dessert-, stainless steel, 175 mm long
349 Spoon, soup-, stainless steel, 162 mm long
350 Spoon, tea-, stainless steel, 133 mm long
351 Knife, table-, stainless steel
352 Knife, bread-, stainless steel
353 Fork, table-,stainless steel
354 Fork, dessert-, stainless steel
355 Plate, cake-, glass, flat, 250-300 mm dia meter
356 Jug, glass-, 1800 m¢
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357 Bowl, fruit- or salad-, glass, 230 mm diameter
and 80 mm deep
358 Glass, drinking-, fruited, 250 mf
359 Glass, wine-, capacity: 160 m{
200 mt
360 Pot, tea, stainless steel. Capacity: 900 m{
2500 mt
361 Jug, stainless steel with groove spout and lid
Capacity: 1000 mt
1800 m¥
362 Sugar bowl, with hinged lid, 105 mm deep, 65
mm dia meter
363 Tong, food, stainless steel, 510 mm long
364 Table cloths
365 Tray cloths
366 Curtains
AREA 1I: WARD-/DIVISIONAL KITCHEN FOR PATIENTS/CLIENTS
367 Work surface, stainless steel with lockable
cupboards above and refrigerator beneath
368 Urn, wall mounted, capacity: 15 {
369 Oven, microwave, household
370 Bread toaster, tip-up, 10-12 slices
371 Milk refrigerator, 20¢
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372 Dishwashing machine, 1 shelf/5 minutes
(under counter, loads fromfront, commercial)
373 Wash basin, hand-, stainless steel
374 Soap dispenser
375 Warm air hand dryer
376 Sink, double, double drying leaf,
500x500x400mm (sink)
377 Warm water container, + 13¢, insulated
378 Trolley, tea-, 2-tier
379 Trolley, clearing-
380 Bottle, glass, water, £ 900 mf with glass 250
m¢, 1/bed
381 Jug, stainless steel with groove spout with lid
Capacity: 1000 mt
1800 m¥
382 Glass, drinking-, fluted, 250 m¢
383 Cup, tea-, 150-180 m¢
384 Saucer, tea-
385 Plate, bread-, or small-, 180 mm diameter
386 Spoon, tea-, stainless steel, 133 mm long
387 Knife, bread-, stainless steel
388 Knife, table-, stainless steel
389 Fork, table-, stainless steel
390 Spoon, soup-, stainless steel, 162 mm long
391 Spoon, dessert-, stainless steel, 175 mm long
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392 Refuse bin, galvanised/plastic

393 Dolly for refuse bin

394 Oven, convection-,/infrared-, microwave-,
industrial one per ward kitchen if required
according to type of food system (e.g. cook-
freeze-/cook-chill food system)

AREA J: REFRESHMENT ROOM FOR PERSONNEL

395 Work surface, stainless steel with lockable
cupboards

396 Work surface, counter type, stainless steel
with refrigerator beneath

397 Urn, stainless steel, wall mounted, capacity:

15¢

398 Oven, microwave-, industrial

399 Bread toaster, tip-up, 10 — 12 slices per time

400 Sandwich toaster, 8 slices/time

401 Milk refrigerator, 20¢

402 Dishwasher, 1 shelf/5 minutes, under counter,
loads from front, commercial

403 Wash basin, hand-, stainless steel

404 Soap dispenser

405 Warmair hand dryer

406 Sink, double, double drying leaf,
500x500x400mm (sink)

407 Chairs, easy-
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408 4/1/13 Table, coffee-
available
at
manpower
409 Cup, tea-, 150 — 180 mt
410 Saucer, tea-
411 Plate, small- or bread-, 180 mm diameter
412 Sugar bowl, with hinged lid, 105 mm deep, 65
mm dia meter
413 Jug, stainless steel, with groove spout and lid
Capacity: 1000 mt
1800 m¥
414 Pot, tea-, stainless steel, capacity: 900 m{
2500 mt
415 Glass, drinking-, fluted, 250 m¢
416 Spoon, tea-, stainless steel, 133 mm long
417 Flower pot
418 Trolley, clearing-
419 Shelf, lowerator, mobile, for baskets, cups,
saucers, plates
420 Baskets 530x650x115 mm
421 Refuse bin, galvanised/plastic
422 Dolly for refuse bin
423 Vending machine (cold drinks, etc)
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ITEM* TYPE AND DESCRIPTION

AREA K: WASH AREA
K1 AND 2: CROCKERY WASH AREA, DINING HALL AND DIVISIONS/WARDS

424 Refuse bin, galvanised/plastic

425 Dolly for refuse bin

426 Work surface, stainless steel with opening for
refuse bin

427 Work surface, stainless steel with shelves

428 Sink, single, single drying leaf, 500x500x230
mm (sink)

429 Water hose with nozzle

430 Platform, mobile, 1000x600x300 mm

431 Conveyor belt

432 Dishwashing machine, industrial, capacity 1

shelf/5 minutes, under counter, loads from
front, commercial
Capacity: 16 shelves/hour

30-40 shelves/hour

130-150 shelves/hour

240 shelves/hour

Small flight (se mi-automatic)

Flight (automatic, conveyor belt)

433 Shelves: Plate — 18/shelf

Tray — 7/shelf

Multi-purpose — 25/shelf

(cups, saucers, small-, bread
plates, cutlery)

434 Water hose with nozzle
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AREA K: POTS AND PANS WASH AREA
435 Refuse bin, galvanised/plastic
436 Dolly for refuse bin
437 Shelf, pots, pans, 1450x610x230 mm, 4-tier
438 Sink, three-bowl, double drying leaf
439 Water hose with nozzle at first sink
440 Work surface, stainless steel
441 Work surface, stainless steel, with opening for
refuse bin
442 Soap dispenser, automatic at 2" sink
443 Rinsing hose at 3" sink
444 Soaking trough
445 Pan, perforated-, 530x325x55 mm deep
446 Pan, solid-, 530x325x40 mm deep
447 Saucepan, stainless steel, capacity: 2000 m{
4000 mt
6000 m{
448 Cooling shelf, wire, 400x275 mm
449 Moulds, cake-pan (12 moulds/pan)
450 Moulds, jelly
451 Cutting frame, positioning, G-4x10 portions
452 Cutting frame, portioning, G-4x5 portions
453 Pan bread-, tinned, 300x80,60 mm
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AREA K: TROLLEY WASH AREA

454 Hosepipe with nozzle and linkage (length
determined by floor surface and position of
tap) container, hosepipe and nozzle, wall
mounted

AREA L: PARKING AREA
L1: CROCKERY — AND TRAY SHELF PARKING AREA DIVISIONS/WARDS

455 Shelf, lowerator, mobile, crockery, heated
456 Shelf, lowerator, mobile, trays
L2: FOOD TROLLEY PARKING AREA DIVISIONS/WARDS
457 | | Trolley, food, electrical/insulated |
AREA M: OFFICE SPACE IN FOOD SERVICEUNIT OR ON WARDD LEVEL
458 4/1/13 Desk
available
at
manpower
459 Filing cabinet
460 Pencil sharpener
461 Complete or terminal
462 Chair, office
463 Chair, easy-
464 Work surface, wooden with drawers
465 Wastepaper basked
466 Notice board (blackboard 1x1 metre)
467 Fan/air conditioner
468 Heater/air conditioner
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AREA N: CLOAKROOMS
469 Wash-basin, hand-, stainless steel
470 Warmair hand dryer
471 Soap dispenser
472 Toilet
473 Shower
474 Sitting bench
475 Lockable cupboard/swimming bath hanging

basket
476 Dustbin with lid with foot pedal
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