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Client

Project

Erin Isle Investments Pty. Ltd.

Food Production Kitchens

19/30 Beaconsfield Street,  ALEXANDRIA

1.  Ceiling is 4.0m high through all kitchen units

General Notes

2.  All floors are to be tiled

3.  Tiling to all kitchen walls to a height of 1.8m

4.  Provide and install Coving to wall / floor edges

5.  All floors in kitchens are tiled using 300 x 300mm tiles

6.  All lighting throughout is to be fluoro fittings

7.  Provide floor drain in recycling room and tap for wash

     down

Thermal detector

Smoke detector

Smoke detector with sounder

Recessed Emergency Light

Exit Light

Fire Indicator Panel

Legend for Fire Detection Devices

Legend

Fire Blanket

Fire Extinguisher

fw

Floor waste with floor falling towards waste

gx3

Gas Bayonet x 3 of

w Water tap

Hot Water tap for wash down

tp

email: imaginedrafting@yahoo.com.auPh    02 69 713 410

Mob  0438 713 410

ABN 57 076 596 872

IMAGINE - new homes

- additions

- renovations

- industrial

- commercial

A.Barrow


