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sralf dining room
staff kitchen
bakary

kitchen

medl cold store
fish cold store
paniry

drinks cold store
drinks servery
dairy products
meal preparation
wagetarian dish
preparation

13 glass washing area
14 dishwashing

main réstaurant
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(1'_1 Kitchen for 100 standard meals, 100 speciality maails,
120 bistro covers and B0 staff meals
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meals and drinks sarvery
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e dishwasher
gg (@ gﬁ ﬁ a crockery returns
3 drinks bar with mixer,
O dining room toaster, food containers etc.
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e food storage
ratisserie
cookar rings
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pot and pan washer
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1 refrigerators and freezers instead
[7a 2 of cold store
14 staff toilets
bar counter
customer loilets

00000
T

8
o
Q
o

(1) Snack-bar
Ao giall CBlaal
. &4 e (135 = 25) O Whalaa gl S0
5 _yaSl) C A
NEVISTY. V. NP
5 (DIaS 5 R Tai a1, g5 I RBLEAY

25 (120 — 80) o dabway L jlaal




S b s ged)

L &a 4500 — 300 O Adalay

detergents/cieaning matarials parsonal hygiens

EEEEEssmm———]

tinned food
basic foodstufts

[ S-S

1 .

jame and spreads | storaroarm

fruit  vegeables cakes, biscuits, bresd coffes

(E:' Discount market, 300-500m? sales area

;=
=]
=
(5]
=]
m
(=]
w
]
™

480

2 ’ COUnters
shalving _

B b

5

T a1 1R

20042104 21042104 210+ 2 104 2 60+

@ Dimenslons of counters and shelf units (grid 10 « 10m)




D gl 5 | el

-1.5) Lz ) gl paddd) dala g (padiiciall 238 o Ly y8lS)) daloia Calids
.25 (2.15

Grilaall LBLLYL Jgaadl (pa quualig 22 1.5 ) gl 3 Al cilalaad) daloial d8LaYY
L Adma Ay 9 22 0.8 2 AU dalcay g Jgaadl (re dpaadl) (udly Guualig

FIT+—1.05— 55—

O QO
A5 &

@a

R s e B ]
25—

=

=3

B 60 ———1 30— 60 44— 55 —F 60 44— 1 30— 5O
105 —4— B5 —4— l-05_+2ﬂ. 105 —4 B85 — 1.0

(5) Minimal table -.p.m.-.ing

B85 ——1, 30— B5— 65 +— BS
1 30—+ 85 —4+—1._ 30—1 1. 30—

@ Café table arrangement

{£)

\F,

e ]

F—ir —n

0 |—-—0r I —

W58 | 1=~ | —H5!

O

THRLERLTE SR B

L e Gl 0y —

Ot | —— O ——

LY B

sawsliur e ojor) Euolen Fﬂ]




. ) |
1-_,J'u|'- st slage o g i

N . R Just A8y W1l L

[P T i L T

service
4 '
-V EA s

| 1
ey gl 1 | " R -,I.__.j_' i k] et

food display with
E Fre refrigerated section
g

TR G

- rbnnquemas

lipe

@ Traditional restaurant: 110 seats

: aadaal) Zoaa
25 0.8 4 2,40 dalua
3 %20 4s Al dalua g

%20 4a2il daluwa

1 cooker 6 cooker

2 deep fat fryar 7 double-deck oven
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wallers' walkway

senvice counter and cash tills
dishwasher

drinks bar with mixer, toaster,
ice cream freazer etc,

pastry preparation

pastry owven

sandwich preparation
rehaating equipmeant (&.q. soup)
cooker rings

pot and pan washer
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linen store

deliveries and (a) store

staff toilets and cloakroom
tailets

telephone cutncle
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@ Double row layout

6 t without . First design, combined office:
:) tavout without corridor ESAB HQ, Tenbom Architekter AB,

Stockholm. Various internal
arrangemants: open-plan, group,
saparate and combined offices

@ Separate office @ Combined office
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