=8 Proven Packages™ PP4

The Magnum production kitchen has been at the heart of hundreds
of PKL client kitchens for a long time.When bulk catering, this kitchen
is the answer.

As you can see from the length of the Magnum, at over 8.6m, it can house a huge array of
production equipment, making it the most versatile unit in our fleet. PP4 is a great event
favourite where large numbers of hospitality meals need to be provided, and especially where
the meals are mainly prepared on site and not pre-delivered, hence the additional prep space
offered.You can easily produce in excess of 1,000 high quality meals out of this facility, as a large
number of our existing clients do on a regular basis.

This configuration of units has also proved popular as a research and development kitchen for
ready meal manufacturers, giving them the facility they need without having to spend capital on
building something that may not be needed long term.

m Favoured Footprint™

Equipment Key Services Key

Preparation Table 10 Upright Freezer 610It BN 63amp Single Phase
Racking Il Hot Cupboard 1900mm I |15mm Water Inlet
Water Heater 70It 31 Steps 22mm Water Inlet
Double Bowl Sink 1800mm 33 Double Bowl Sink 2400mm I 40mm Waste Outlet
Undercounter Dishwasher N Gas Inlet (Propane or Natural)

Six Burner Oven Range
Salamander Grill and Table Stand

Double Basket Fryer .
) . Above are maximum connected loads, please
Uprlght Frldge 610It contact PKL Group for average running loads.

The designs shown on these pages are the copyright and intellectual property
O of PKL Group and may not be reproduced without PKL Group's permission.
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