
Modular Kitchen Facility
AVAILABLE NOW!

Photos illustrate example of a PKL 
large scale modular kitchen facility

Kitchen Features

This 120m2 open plan facility is easily 
capable of catering for up to 350 meals in 
one session and includes a large storage 
area.

• Dry storage, cold storage, preparation,   	
  production and dishwash area.
• Large central island extraction canopy
  with built in fire suppression system.
• Should you wish to make amendments
  to this layout and type of production
  equipment required, this can be easily   
  facilitated.

Equipment List

• 1 x Boiling Pan
• 1 x Salamander Grill
• 1 x Oven Range
• 1 x Char Grill
• 1 x 10 Rack Combination 
  Oven
• 1 x Double Basket Fryer

• 1 x Hood Dishwasher
• 1 x Upright Fridge
• 1 x 20 lt Mixer
• 1 x Sink Unit
• 1 x Ice Maker
•  Tabling and racking

Size:		       	 120 sqm
Production:	     	 350 meals
Availability:     	 Immediate

For more information contact us:
0845 840 42 42 postbox@pkl.co.uk

Facility is subject to availability. Terms and Conditions apply.


