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BPS – Central Kitchen: 

Key Equipment to Support Production Processes 

 Loading Dock 

 Fork Lift  

 Mobile Tables w/ weighing scales.  

 Pallet and Box Lifters  

 Vegetable Washing Sink and support mobile tables 
 

 Freezer & Refrigerated Storage  

 Remote Rack System  

 Palletized Self Queuing Rack Systems  

 Mobile “Wire Metro” Shelving  

 Large Sliding Doors  

 Meat thaw cooler w/ mobile thaw racks 
 

 Dry Storage  

 Palletized Self Queuing Rack Systems  

 Mobile “Wire Metro” Shelving  

 Pallet and Box Lifters  

 Mobile “Sled” Carts  

 High density shelving space 
 

 Refrigerated Prep Room(s)  

 Conveyor belt table  

 Prep Sinks  

 Mobile Tables.  

 Glass doors for Cart Queuing  

 UDS Systems for utilities (present and future)  

 Meat slicer 
 

 Vegetable Prep  

 Vegetable washing sinks  

 Hose Reels for washing and cleaning processes.  

 Mobile Work Tables & Stations   

 Over Head UDS System for Meal Assembly EQ. Requirements  

 Mobile Racks (& Shelving) for smallwares/storage/ship-out containers 

 Mobile Bins for Bulk Ingredients  

 Counter Top Mixers  

 Food Slicers/processors 



 Large capacity Vertical mixers  
 

 
 Cooking  

 Type 1 Exhaust Hoods  

 Utility Distribution systems  

 Ovens – convection, combi, rotating rack, etc 

 Steamers, combi 

 Kettles (stationary vs. tilting) 

 Braising pans/ tilting skillets 

 Pasta/grains/vegetable cook chill system 

 Work stations / mobile or stationary 

 Mobile Bun Pan Racks  

 Horizontal mixer 
 

 Blast Chilling 

 Roll Through, Large capacity 3 Cart Blast Chillers  

 Cooking/ Queuing Carts  
 

 Holding Cooler & Freezers (for production and ship out) 

 Mobile “Wire Metro” Shelving  

 Transport Cart/ Cabinet  
 

 Ware / Pot & Cart Washing  

 Compost, recycle, waste stations and disposal 

 Soiled Dish Table  

 Food Waste Collector  

 Hose Reel Assembly  

 Conveyor Dish machine 

 Clean Dish Table  

 3 Compartment Sink  

 Storage Shelving for Pots and Pans.  

 Hose Bibb assembly for Cart Washing  
 
 


