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PREAMBLE

This manual is divided into three parts
I. Spatial planning and requirements
ll. Services and specifications

lIl. Layout and annexes

Part Ill contains layouts and diagrams that illustrate smart kitchen designing. According to the number of
persons catered, variations of three different kitchens have been demonstrated.

e 200 persons
e 800 persons
e 1600 persons

The three layouts combined, assist you in visualising the ideal layout for your kitchen.

THE LAW IN YOUR KITCHEN

The design of a the FMB Kitchen facility is required to meet all local statutory legislation prevalent in your city/
country.

These guidelines are meant to support the existing codes of practice and standards set by local regulating
authorities.

In India the most important building and food hygiene regulations are:
= National Building Code of India, 2005

=  Food Safety and Standards Act, 2006

=  Food Safety and Standards Authority of India, 2011

Note: All dimensions are in millimeters unless specified otherwise.

Whenever niyaz thaal are served from the same kitchen; thaal serving and related services must be taken into
consideration.
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POT WASH AREA:

has functional relationship with preparation, cooking and thaali
filling areas
to be placed at the end of the work flow to avoid interference
with other functions

COOKING AREA:

* has functional relationship with dry and cold store, preparation .
area, thaali filing and pot wash area ANNEXURE: 02

* location of mechanized venftilation hoods / exhaust fans and
openings for natural ventilation should be properly distributed 200 pCIX

FoTTTT T T 7 + design consideroﬂgns (spatial and services) 'sholl include the
! ! present numbers being served and future expansion
| GAS BAN |
| il 3000 PREPARATION AREAS - VEGETABLE AND MEAT:
=T SN T ® ® ) * the preparation areas should be separate from
! ! 77 e 777777 ZZZ cooking areas . ‘
| | T 3 HHH Hm Hﬂ[ ; ; + vegetable and meat preparation can be common in
| | ' ® i 2 —— y Fod small operation kitchens, where space is limited
e - | — * has functional relationship with dry and cold store,
7 cooking area and pot wash area
GAS BANK: | 7 - equipment placement to be according to their
- should be minimum 3.0 m away from buiding, I ® | functions and actual dimensions  should be faken into
transformer, generator and any DP road adjoining  site | ® 7 ! consideration
(as shown in the plan). It should not be in parking | 7
- | | S —— % iy JANlTORlAL CLOSET:
* In cases where the gas bank cannot  be provided as o N | PHEFARATIEE PR GEE uradl I used for the storage of cleaning materials and
separate shed then shall be separated from the rest of —d § § g i © | equipment
the kitchen by full height RCC wallls having 4 hour fire I 2z g 1 _ + should be located away from food preparation areas.
resistance rating . These walls shall have no openings | @ 51 B 51 VEGETABLE AND MEAT can be clubbed in toilets.
L gl g Ss il PREPARATION AREA 7 - a water tap and floor trap to be provided
% & r g2 7 %——1
1 % % e j % N T i STAFF AMENITIES-TOILETS AND CHANGING AREAS:
GOODS STORE: | [T = . xdl >5 counter - ® | location should not interfere  with any of the kitchen
- cold and dry store can be common in kiftchens with l© STORAGE RACKS %é 2 ERICEEOE | activities be it goods, food or waste
small operations, where space is limited S 22 — P e —— -4 * no direct access from cooking or preparation areas
+ should have easy access to the kitchen and the 1 OhRICENE SE IS "onny il FOR 1A / + cut off lobby with lockers / wash basin must be
loading - unloading area __ | STORE ROOM ) e " - ® planned to provide indirect access to WC's from other
+ should be in cool area and not adjoining any area I 1:: 9 STAFFL(;%';:E‘SAND areas
where heat transfer through the walls and piping is ! () (C 3) -7 ZABIHAT AREA:
likely. il u |
* access fo the store and the corridors  shall be wide for 1 @D) | 52 2ReAT AREA || | should not interfere with any other areas of the kitchen
easy movement of goods and trolleys | L1 _____—x cdobs el g5 — + should have a secluded entrance
+ kitchen store and office can be combined to save | ]| ReciveEng  Loswaion | | - cities where zabihats are not frequent, a zabihat area
space. Hence to be planned in close proximity to main ! @|||ron MK%T":G | (BN} £ AREA e ee |7 is not essential
entrance of the premises | | e z % o T |
1 221 @ I .
AIR-LOCK LOBBY: = S El | GOODS RECEIVING AREA:
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areas like office, store, staff facilities) from hygienic | | kitchen areq, fo avoid vendors enfering the kitchen
areas (preparation and cooking areas) | © ® LOADING / UNLOADING RAMP * should have sufficient space for keeping  trolleys and
+ limits access of visitors, vendors and staff up to the I ] B ® I weighing scale, allowing unhindered movment of man
kitchen office and staff facilities only o W”//%WW”TE' © J. i and material
|
ROTI MAKING AREA: up |
* has indirect functional relationship with the stores and thaali filling areas. e -
* should have secluded enfrance from outside, no interference with cooking processes ENTRANCE TO KITCHEN : KITCHEN EQUIPMENTS PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
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PARKING FOR GOODS MEAT MINCER HeRT :I:f: fND?STEB-Nzcg(;IéJ);IDERATIONS
VEHICLE
LOADING / UNLOADING PLATFORM: FOOD PROCESSOR SATISFACTORY hreRovEDeEY e o onens

fo be planned in close proximity 1o goods receiving
area and main entrance to premises

should have vehicular access

ramp (slope 1:12) to be provided
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DESCRIPTION

1. (RW) RAW WATER SUPPLY
40NB UPVC PIPE (CONCEALED IN WALL)
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NOTES :-
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. ABC TYPE FIRE EXTINGUISHER 2 KG.

% WET CHEMICAL FIRE EXTINGUISHER 4 KG.

@ DRY POWDER FIRE EXTINGUISHER 9 KG
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LEGEND
SR.NO. SYMBOL DESCRIPTION FITTING TYPE
1. TUBE LIGHT SURFACE / WALL MOUNTING
2. SMALL TUBE LIGHT | SURFACE / WALL MOUNTING
3. ROUND BULK HEAD | SURFACE / WALL MOUNTING
LIGHT
FAN CEILING MOUNTING
4.
5. EXHAUST FAN WALL MOUNTING
LIGHTING SWITCH WALL MOUNTING
6. BOARD
TELEPHONE POINT | (2 PAIR TWISTED 0.5 SQMM
7 [=] (RJ11 SOCKET) ANNEALED CU CABLE )
RAW POWER 6A 5 PIN UNIVERSAL SOCKET
=y SOCKET, FED BY ERECTED ON
8 DB CONCEALED/SURFACE
MOUNT
RAW POWER 16A 5 PIN UNIVERSAL SOCKET
5 SOCKET, FED BY ERECTED ON
faval De CONCEALED/SURFACE
MOUNT
EMERGENCY B
10. EMG. LIGHT POINT
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LEGEND:

KITCHEN EQUIPMENTS

STOVE WITH TROLLEY

MEAT MINCER

olflm

FOOD PROCESSOR

VEGETABLE CUTTER

WEIGHING SCALE

CHOPPING BOARD -
VEGETABLE

CHOPPING BOARD - MEAT

5000000
0000000
ocoo0000

PERFORATED STORAGE
RACK

BUILT UP AREA - 190.00 SQ.M.

BEST ORIENTATION

SATISFACTORY
ORIENTATION

ACCEPTABLE
ORIENTATION

PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
BURHANIYAH

KITCHEN TYPE - 800 PAX

NORTH

TITLE - TYPICAL KITCHEN LAYOUT

APPROVED BY FMB DATE 20/10/15

Faiz ul Mawaid il Burhaniyah office
Badri Mahal

in collaboration with architects and consultants
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GAS BANK: STAFF AMENITIES-TOILETS AND CHANGING AREAS:
— — — - — e J|ocation should not interfere with any of the kitchen ANNEXURE: ‘I 0
should be minimum 3.0 m away from building, transformer, generator and any DP road adjoining site. It should not be in activities be it goods, food or waste .
. _ Pparking e no direct access from cooking or preperation areas
In cases where the gas bank cannot be provided as separate shed then shall be separated from the rest of the kitchen by e cut off lobby with lockers / wash basin must be planned to
full height RCC walls having 4 hour fire resistance rating . These walls shall have no openings (as shown in the plan) provide indirect access fo wc's from other areas 800 an
COOKING AREA: AIR-LOCK LOBBY: __ : : _
has functional relationship with dry and cold store, preparation  area, thaali filing and pot wash * provided to cut off the non-hygienic areas (ancillary areas like office, store, staff facilities)
area from hygienic areas (preparation and cooking oreqs) .
location of mechanized ventilation hoods / exhaust fans and openings for natural ventilation should e limits access of visitors, vendors and staff up to the kitchen office and staff facilities only
be properly distributed JANITORIAL CLOSET:
design considerations (spatial and services) shall include the present numbers  being served and e used for the storage of cleaning materials and equipment
future expansion e should be located away from food preparation areas. can be clubbed in toilets.
e a water tap and floor trap to be provided
THAALI DISTRIBUTION AREA:
has functional relationship with the external  delivery GOODS RECEIVlN.G AREA: i
area and should be located to allow the e foO b_e located odjopenf to §Tores, but separate  from kitchen area, to
collection of thaalis by individuals or groups avoid vendors entering the kitchen _
without accessing the kitchen/thaali filling area e tobe cqmplefely separate from storage areas, thaali distribution and
should be accessible from kitchen and sufficient waste disposal areas ' o
circulation and holding space for staff, utensils o shoulql have §ufﬁC|enT space for keeping ‘rrolleys'ond weighing scale,
with cooked food, empty tiffins and mobile allowing unhindered movement of man and material
furniture should be provided i‘——(:)“'i i‘“(:)——'i i‘——(:)——'i o SERVICE CORE@ . _(vg__-i i‘——E@——ﬂ ZABthlAdT ARTEA,:T f -
/ : 77777 77 ] =———s T T T T 7 7, 7 272 R 1 Y shou Nno interfere  wi Ony
| . RACKS FOR STORING THAIALI i == == e — = | == _— ; @@H @ i i other areas of the kitchen
' {irmemmanss RSN MSER B2 32T T  ABIHATE Q | e should have a secluded entrance
SUN SHADE / | 7 — 7 I — |
e | HIE AREA || ZABIHATROOM |
________ L THAAL ¢ | ® : LOADING / UNLOADING
r ! DISTRIBUTION | £ o | PLATFORM:
ve | o | —% [_____ e« fobeplanned in close proximity
I Lt FOLDING TABLE FOLDING TABLE H FOLDING TABLE H FOLDING TABLE i —% TWEGHNGSCALE : to .QOOdS receving greo and
= I i 3 |3 ! main entrance to premises
| ; f 2 | - | 1 e should have vehicular access
| . THAALI DISPATCH 2 /, o B”/\‘W I T, ‘\ i RN AN, . % b?quw;'GG : e ramp (slope 1:1 2) to be prowded
RAMP 5 & 7~ THAALI FILLING AREA o l KITCHEN Foowé\»a 4 :
0 EMERGENCY EXIT-~ |~ ® HEAD CAPS A \‘T"A'lR\ LOCK L B\B*Y~—--\\ |
E / © WHB GLOVE I \ © \ RAMR
| 3 / 1 | \ \ :
[ © " | - — o o I ]
] racknc (|| w o » o = - DRY STORE - KITCHEN OFFICE:
& 6 = E Siem i °h o S 89 - b | = ] e should be locafed such thaf if provides
: ® ROT MAKING §E 3 o, Efla L= o < o z = & g§ g§ f @ monitoring of all the activities
(I - Q| 2 i S ~ > Regoe / e to be planned in close proximity to main
l Rl @il Sl =T LoD g s . = | KITCHEN [ enfrance of the premises, goods receiving
: ® sTo'_:/gé\l/DvnH g; .g < gg g gg gg | MANAGER = area and stores
: ROTI | 7| kon [ |EEH % = S L TIZEE % = @ OFIox / ;
L_ [ MAKING| kKING | E A e = Il S ‘ . ;
@ @ O 5 O () © @
the area may have arrangements L 4 Lt —J [ L 2 Lo J DRY STORE: L 4
for making roti while sitting. . G -
I ° ] ° R_OTI MAK,ING AREA: % e should have easy access to the kitchen
has indirect functional relationship with the stores ; offce, the kitchen and the loading -
and thaali filling areas. H unloading area
should have secluded enfrance from outside, no - e should be in cool area and not adjoining any
interference with cooking processes area where heat transfer  through the walls
THAALI FILLING AREA: LEGEND: KITCHEN EQUIPMENTS and piping is likely.
has functional relation with cooking and thaali distribution area and STOVE WITH TROLLEY * access fo the store and the corridors  shall be
should be next to it wide for easy movement of goods and BUILT UP AREA - 190.00 SQ.M.
moveable / folding counter is advisable for better utilization  of MEAT MINCER trolleys. P ROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
fici t ci lati d holdi f taff. ut i ith Sp|(<]Cde FOOD PROCESSOR POT WASH AREA: BEST ORIENTATION BURHANIYAH
?golglegmcwfcu ation and holding space for statt, utensils with cooke e has functional relationship with preparation, KITCHEN TYPE - 800 PAX
, pty thaali and mobile furniture/equipments must be cooking and thaali filing areas N
provided VEGETABLE CUTIER N 9 TITLE - DESIGN CONSIDERATIONS
e to be placed at the end of the work flow to
PREPARATION AREAS - VEGETABLE AND MEAT: WEIGHING SCALE COLD STORE: SYOid inferference with other functions | rreoveoey e 20710713
. the preparation areas should be separate from cooking areas P > - ORENTATION £
has functional relationship with dry and cold store, cooking area and pot VEGETABLE * should have easy access from preparation areas Faiz ul Mawaid il Burhaniyah office
wash area o e should not be Odjomlpg any area where heat transfer Badri Mahal
equipment placement to be according to their functions and actual fhrough the walls and piping is likely I in collaboration with architects and consultants
dimensions should be taken into consideration 1| PERFORATED STORAGE e access and the corridors shall be wide for easy movement ORIENTATION 7S
|l rack of goods and trolleys <




ANNEXURE: 11

800 pax

PARKING FOR THAALI RAMP

DISTRIBUTION VEHICLES

T T T T T T

FILTRATION /
SOFTNER PLANT
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O/H FILTER
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IR 7, 6
‘ ICLEANIN Z
) THAALI COOKING AREA JANITORS Y22z .
@ DISTRIBUTION - 7 2
) POT WASH CLOSET 7 7
THAALI FILLING AREA % 7 Z
g STAFF TOILETS Yvrrrrrr Crrrrssrina R
- 7 AND LOCKERS — HOSE REEL “
Z ] // ) FOR
Z/ ® CLEANING o ENTRANCE TO KITCHEN
7 BOILE! [ = up 2
// 72777 77777777 2777 77 2|
o EMERGENCY EXIT TIOSE REEL % LOADING/ PARKING FOR GOODS VEHICLE
o & ) FOR . . GOODS RECEIVINGAREA 9 UNLOADING
2 THAALI DISPATCH e CLEANING AIR LOCK LOBBY \__ g
o HOSE REEL P T “ RAMP
3 FOR / \ N\ N\ N
) CLEANING / ‘ . ,
|\ . prp It ( 777 777y 7222777777777 7777777 77 77 77 77 [(®)] > ® G iy,
| 2 soooss o 3o =1 / | 7
‘J ? 1 | DRY STORE . | 2
© VEGETABLE MEAT PREP . | WALKIN| i} | WITCHEN
PREP AREA 2 WALK IN .7 CHILLER | ] OFFICE
7 FREEZER 1 iz 2 1
AREA o] . |1 | — 1 — Z
w Z 7 iz 2 - Z
7 1 &7 .
o) | i . /
B a7 7 i7 Z
o 777, 7777 P = 7777,
) | (N
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LEGEND LEGEND: KITCHEN EQUIPMENTS PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
sR.NO.| TYPE | DESCRIPTION BEST ORIENTATION BURHANIYAH
| (RW) RAW WATER SUPPLY STOVE WITH TROLLEY KITCHEN TYPE - 800 PAX
40NB UPVC PIPE (CONCEALED IN WALL) NORTH TITLE - HOT AND COLD WATER SUPPLY
) (HW) HOT WATER SUPPLY - BOILER TO DISTRIBUTION @ MEAT MINCER LAYOUT
15NB CPVC PIPE (CONCEALED IN WALL)
. FOOD PROCESSOR APPROVED BY FMB DATE 20/10/15
NOTES: 3 BOILER SATISFACTORY
ORIENTATION
1. HOT WATER SUPPLY TO BATHROOMS CAN BE
. | ] |rose reer VEGETABLE CUTTER Faiz ul Mawaid il Burhaniyah office
PROVIDED AS PER REQUIREMENT OF MAWZE : N
Badri Mahal
WEIGHING SCALE
ACCEPTABLE in collaboration with architects and consultants
CHOPPING BOARD - ORIENTATION S
MEAT/VEGETABLE L




ANNEXURE: 12
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F - GREASE TRAP AS PER = z
DESIGN AND DETAILS 2
A 4
r— -0 ~ T ~
L © L ©
77777 7777 7 7 7 7
- - [ifeel] < ]
7 i = = == _ 1] W 7 A high volume [/ _
- = ~ / _®
| @ % s . .~ IABIHAT ROOM T -
[ 7 . : : = 2 = |EED 7 low volume
| 2 7 high volume interception and spilling of food = % ~ — — / ZABIHAT «inTorccpT\orw
| 7 Is) 7 .
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| @ 5 POT WASH s é Z CHAMBER
up | Z THAALI FILLING AREA o Z Z
| H ST b
L AN V4 N |7 ~ /7 ol i
; i 7 HEE S ®
EMERGENCY EXIT& [ / N el N Z ol i & ENTRANCE TO KITCHEN
_ THAALI DISPATCH Z - - ) 77777 7 7l 77 777 77 5
o SPATC . “floor cleaning floor cleaning floor cleanir : : GOODS RECEIVING z LOADING/ &
S ) \ \ AREA I UNLOADING PARKING FOR GOODS
2| low volume E VEHICLE
RAMP e H - ~_ | AIRLOCK ~__ | =
Qe inferception — O~ LOBBY (G & RAMP
B3 and floor cleaning / / N\ N\ N\
Ol / \ \
&l [ / ' \ \ )
o 7777 — 777 ALY A T o ® m © ===
7 o — 1 7 7 /
/ a7 7 R 5 /) /
= y >§\ 2 VEGETABLE MEAT PREP AREA 7 £ DRY STORE 7 Y.
‘F Y % PREP AREA . bartier bafrier iz 2 e
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- 7 7 g ] OFFICE
THAALI | . 2 2o 2z | l .
7 ¥ N N - || 7
DISTRIBUTION | . — . =0 EE : o g P
VEHICLES I g & . P N f =z =0 : c 2 J S
@ 1. ow volumeR Fow volum 7 i7 53 zZ =
[ 7 2 3 o2 / 7
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L] é and floor cleaning and floor cleaning 7 {7 [EisiEEE] Z
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| @ § & $ ‘ © © | |
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LEGEND:- BUILT UP AREA - 190.00 SQ.M.

sR.NO.| TYPE | DESCRIPTION

. GULLY TRAP LEGEND: KITCHEN EQUIPMENTS PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL

BEST ORIENTATION BURHANIYAH
2 INSPECTION CHAMBER STOVE WITH TROLLEY KITCHEN TYPE - 800 PAX
" TTITLE - INTERNAL AND EXTERNAL DRAINAGE
3 RCC HUME PIPE FOR CONNECTION FROM GULLY TRAP MEAT MINCER LAYOUT
=== 1O GREASE TRAP
4 | s | | RCC HUME PIPE FOR CONNECTION FROM GULLY TRAP FOOD PROCESSOR APPROVED BY FMB DATE 20/10/15
R R st srcron @

5| s RCC HUME PIPE FOR CONNECTION FROM INTERCEPTING VEGETABLE CUTTER

: CHAMBER TO EXTERNAL MANHOLE AND MUNICIPAL SEWER Faiz ul Mawaid il Burhaniyah office
NOTES :- 6 G | NAHNITRAP WEIGHING SCALE Badri Mahal
1. SEWER LINE SHALL BE LAID WITH A @ in collaboration with architects and consultants
RESPECT TO SITE CONTOUR. 7. WASTE WATER DRAIN/CHANNEL WITH SS GRATTING ﬁgfmgg;ﬁ;ﬁ? - %o@‘
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PARKING FOR
THAALI DISTRIBUTION
VEHICLES
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7777777777 . SERVICE CORE I S
r il r A [ 1 r A r il
I @ | l ® [ %% GAS BANK @ ® @ ) [ [ @ |
S RYaYa s
— — —— ) ‘@H“\o{/ 1 © @) (©) ) \
— = = )/{ 7\& ZABIHAT
I il il T 7 ) ©) ® AREA ZABIHAT
[we wc ROOM
THAALI DISTRIBUTION COOKING AREA POT WASH STAFF TOILETS |JANIT ks
a) Ve
0 /[ © B
: & ENTRANCE TO KITCHEN
EMERGENCY EXIT THAALI FILLING AREA T N GOODS RECIVEING Z LOADING/ PARKING FOR GOODS
& AREA O UNLOADING
THAALI DISPATCH N AIR Locx\ z Y VEHICLE
o - . O~ LoBBY g
/ ® \ ® RAMP
@ [ // \\ \ \
© | AL o
y i | . DRY STORE /
/ /N i | 5 / —_ ==
— = (= | =
ROTI MAKING VEGETABLE PREP MEAT PREP i WALK IN | WALK IN 5 KITCHEN ﬂ@ ®
AREA AREA AREA i FREEZER | CHILLER : OFFICE ~
Mmyze :
¥ [ [ @ [ © [ @ @ © | ®
77777 J | | | |
LEGEND: KITCHEN EQUIPMENTS BUILT UP AREA - 190.00 SQ.M.
PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
STOVE WITH TROLLEY BEST ORIENTATION BURHANIYAH
KITCHEN TYPE - 800 PAX
MEAT MINCER NORTH
TITLE - FIRE EXTINGUISHER LOCATION LAYOUT
LEG EN D FOOD PROCESSOR APPROVED BY FMB DATE 20/10/15
SR.NO] TYPE__ | DESCRIPTION SRBTATION @
" | @ | ABCTYPEFIRE EXTINGUISHER 2 KG. VEGETABLE CUTTER Faiz ul Mawaid il Burhaniyah office
Badri Mahal
2 o WET CHEMICAL FIRE EXTINGUISHER 4 KG. n WEIGHING SCALE
- ACCEPTABLE in collaboration with architects and consultants
3 CHOPPING BOARD - ORIENTATION R
DRY POWDER FIRE EXTINGUISHER 9 KG B MEATVEGETABLE <
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NOTES :-

1. KITCHENS USING EXHAUST HOODS DO NOT NEED
EXHAUST FANS ABOVE STOVES

LEGEND

SR.NO.| TYPE

DESCRIPTION

LEGEND: KITCHEN EQUIPMENTS

\ |
- J

BUILT UP AREA - 190.00 SQ.M.

EXHAUST HOOD

STOVE WITH TROLLEY

EXHAUST FAN WALL MOUNTING

A

MEAT MINCER

EXHAUST DUCT

FOOD PROCESSOR

VEGETABLE CUTTER

WEIGHING SCALE

[ | |

CHOPPING BOARD -
MEAT/VEGETABLE

BEST ORIENTATION

PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
BURHANIYAH

KITCHEN TYPE - 800 PAX

NORTH

TITLE - MECHANICAL VENTILATION LAYOUT

SATISFACTORY
ORIENTATION

ACCEPTABLE
ORIENTATION

K @

%

A
&

APPROVED BY FMB DATE 20/10/15

S

Faiz ul Mawaid il Burhaniyah office
Badri Mahal

in collaboration with architects and consultants
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LEGEND: KITCHEN EQUIPMENTS

770 777777

AHIIIEIRINNNY

BUILT UP AREA - 190.00 SQ.M.

STOVE WITH TROLLEY

MEAT MINCER

FOOD PROCESSOR

SR.NO.

TYPE

DESCRIPTION

VEGETABLE CUTTER

1.

©

LPG GAS CYLINDER

WEIGHING SCALE

GAS PIPING

B CHOPPING BOARD -
MEAT/VEGETABLE

BEST ORIENTATION

SATISFACTORY
ORIENTATION

ACCEPTABLE
ORIENTATION

PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
BURHANIYAH

KITCHEN TYPE - 800 PAX

TITLE - GAS BANK AND PIPING LAYOUT

APPROVED BY FMB DATE 20/10/15

%

Faiz ul Mawaid il Burhaniyah office
Badri Mahal

in collaboration with architects and consultants
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ANNEXURE: 16
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LEGEND
SR.NO. SYMBOL DESCRIPTION FITTING TYPE SR.NO. SYMBOL DESCRIPTION FITTING TYPE
LEGEND: KITCHEN EQUIPMENTS
1. E=—=3| TUBELIGHT SURFACE / WALL MOUNTING 6. EXHAUST FAN WALL MOUNTING PROPOSED KITCHEN DESIGN FOR FAIZ UL MAWAID IL
STOVE WITH TROLLEY BEST ORIENTATION BURHANIYAH
2. @5 D | SMALLTUBELIGHT | SURFACE / WALL MOUNTING 7. g'g:;'g%s]\’g&?g‘ WALL MOUNTING KITCHEN TYPE - 800 PAX
: MEAT MINCER NoRTH
TITLE - ELECTRICAL LAYOUT
3 @ ROUND BULK HEAD | SURFACE / WALL MOUNTING TELEPHONE POINT | (2 PAIR TWISTED 0.5 SQMM c
’ @f%) LIGHT 8. = (RJ11 SOCKET) ANNEALED CU CABLE) FOOD PROCESSOR APPROVED BY FMB DATE 20/10/15
SATISFACTORY
RAW POWER 6A 5 PIN UNIVERSAL SOCKET SATISFACIOR
FAN CEILING MOUNTING ERECTED ON
SOCKET, FED BY VEGETABLE CUTTER " PR .
4. A 9. JanY DB CONCEALED/SURFACE Faiz ul Mawaid il Burhaniyah office
MOUNT Badri Mahal
WEIGHING SCALE
EMERGENCY RAW POWER ‘Eéfé STE:;‘OUE'VERSAL SOCKET CEPTABLE in collaboration with architects and consultants
- 10. Paval SOCKET, FED BY . ORIENTATION
5. ENG. LIoHT POINT o8 CONCEALED/SURFACE CHOPPING BOARD <l
MOUNT
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INSPECTION COVER
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This booklet is Part lll of three parts that constitute the FMB guidelines for a smart kitchen.
For complete understanding please also refer to:

Part |
Part ||

Edition-December 2015
© Faizul Mawaidil Burhaniyah
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