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The Brief

To design and install a new modern kitchen as part of a Charles We | Fesodation of an
existing facility .

Challenges

The bespoke extraction/fresh air-in canopy, ensures that noise and odour emissions are
kept to an acceptable level so as not to impact on neighbours, clients and the
environment .

Our custom made stainless steel tables and sinkshad to fit into the angles of this period
property and make best use of space .

Separating the sections i.e. washing, preparation, cooking and serving was a major
requirement due to space limitations, however it was successfully achieved .

Once delivered all the equipment had to be dismantled and reassembled inside the
kitchen due to restricted .

The equipment supplied was heavy duty, and well able to cope with the demands of a
busy kitchen and able to adapt to provide a comprehensive and regularly changing
menu, all from fresh produce .



Technical Drawing

EQUIPMENT SPECIFICATION

ang & Bakeny, 9.,

oo oo

Head Office:
ham Way - Thra

NN14 4P
-
2K FOOD PROCERECR (I OTHERG) AR G NTENLOG FHG (NOT RHCAVHY ) M

. MEKER (B'( OTH|
s nrom, D o PermALATEN, Y
2%, BA THREE DOGR BALAD FREMAE LEEDS ARMSTHE ELTISLEY, BELTISLEY

PRCPOSED KITCHEN LAYOUT

x m
. FFENH AR NPUTSYNTEM i -
- o - n»er L.l 4

=3




Visuals




