5. APPLICATION

{4 “%% ~ SPECIAL USE PERMIT

[-] Change of Ownership [ ] Minor Amendment

[must use black ink or type]
PROPERTY LocATION: 903 N. SAINT ASAPH ST. Alexandria, VA 22314

TAX MAP REFERENCE: ZONE:
APPLICANT

Name: Hinata Japnaese Restaurant

Address: 903 N. SAINT ASAPH ST. Alexandria, VA 22314

PROPERTY OWNER

Name: 530 First Street(E&A), LLC

Address: 1272 5th Street NE Suite 200 Washington OC 2002

SITE USE: Mixed Use Commercial and Residential

[v] THE UNDERSIGNED hereby applies for a Special Use Permit for Change in Ownership, in accordance with
the provisions of Article XI, Division A, Section 11-503 (5)(f) of the 1992 Zoning Ordinance of City of Alexandria, Virginia.

[] THE UNDERSIGNED, having read and received a copy of the special use permit, hereby agrees to comply with all
conditions of the current special use permit, including all other applicable City codes and ordinances.

[] THE UNDERSIGNED hereby applies for a Special Use Permit for Minor Amendment, in accordance with the
provisions of Article X, Division A, Section 11-509 and 11-511 of the 1992 Zoning Ordinance of City of Alexandria, Virginia.

[ THE UNDERSIGNED, having obtained permission from the property owner, hereby requests this special use
permit. The undersigned also attests that all of the information herein required to be furnished by the applicant are true,
correct and accurate to the best of his/her knowledge and belief.

Helen Kwon
Print Name of Applicant or Agent Signature " &

bl Shrehwrd. D, 571-216-4080

Mailing/Street Address (] Telephone # Fax #
(: 24 ﬁ;@ i Z/{ g ) L/. Q 30 ! > { helenpermit@gmail.com
City and State Zip Code Email address
AN LYy
Date U

DO NOT WRITE IN THIS SPACE - OFFICE USE ONLY

Application Received: Fee Paid: $
Legal advertisement:
ACTION - PLANNING COMMISSION ACTION - CITY COUNCIL:
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Special Use Permit #

The following information must be furnished to the Department of Planning and Zoning to
determine if the current use conducted on the premises complies with the special use
permit provisions and all other applicable codes and ordinances.

1. Please describe prior special use permit approval for the subject use.
Most recent Special Use Permit #

Date approved: / /
month day year

Name of applicant on most recent special use permit Hinata Japnaese Restaurant

Use Restaurant

2. Describe below the nature of the ¢x/sting operation /n detail so that the Department of
Planning and Zoning can understand the nature of the change in operation; include information regarding type of

operation, number of patrons served, number of employees, parking availability, etc. (Attach additional sheets if
necessary.)

The space has been vacant we plan to market the space as a restaurant use.

Application Admin Change Ownership.pdf
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Special Use Permit #

3. Describe any proposed cfianges to the business from what was represented to the
Planning Commission and City Council during the special use permit approval process, including any
proposed changes in the nature of the activity, the number and type of patrons, the number of employees, the
hours, how parking is to be provided for employees and patrons, any noise emitted by the use, etc. (Attach

additional sheets if necessary)

For Japnaese Restaurant

Application Admin Change Ownership.pdf
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4.

7.

9.

Special Use Permit #

Is the use currently open for business? Yes v No

If the use is closed, provide the date closed. / /
month day year

Describe any proposed changes to the conditions of the special use permit:

Are the hours of operation proposed to change? v Yes | - | No
If yes, list the current hours and proposed hours:

Current Hours: Proposed Hours:
11:30am- 2:30pm.(Mon-Sat)

Lunch Break time (2:30-5pm)
5-9:30 pm (Mon-Sat)
4-9pm (Sunday)

Will the number of employees remain the same? Yes v No
If no, list the current number of employees and the proposed number.

Current Number of Employees: Proposed Number of Employees:
0 7
Will there be any renovations or new equipment for the business? v Yes No

If yes, describe the type of renovations and/or list any new equipment proposed.
Inertial & alteration for restaurant and please see the attached equipments

Are you proposing changes in the sales or service of alcoholic beverages? V___ Yes__ No
If yes, describe proposed changes:

BEER

WINE- hot sake, cold sakes in bottle

Application Admin Change Ownership.pdf
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Special Use Permit #

10. Is off-street parking provided for your employees? l-_-l Yes v No
If yes, how many spaces, and where are they located?

11. Is off-street parking provided for your customers? Yes v No
If yes, how many spaces, and where are they located?

12. Is there a proposed increase in the number of seats or patrons served? v Yes No
If yes, describe the current number of seats or patrons served and the proposed number of seats and
patrons served. For restaurants, list the number of seats by type (i.e. bar stools, seats at tables, etc.)

Current: Proposed:
Dining: 14 seats

Booth seat: 26 seats

Bar: 21 seats

13. Are physical changes to the structure or interior space requested? Yes v No
If yes, attach drawings showing existing and proposed layouts. In both cases, include the floor area
devoted to uses, i.e. storage area, customer service area, and/or office spaces.

14. Is there a proposed increase in the building area devoted to the business? Yes v No
If yes, describe the existing amount of building area and the proposed amount of building area.
Current: Proposed:

15. The applicant is the (check one) Property owner v Lessee

other, please describe:

16. The applicant is the (check one) Current business owner _V__ Prospective business owner

other, please describe:

Application Admin Change Ownership.pdf
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Special Use Permit #

17. Each application shall contain a clear and concise statement identifying the applicant, including the name
and address of each person owning an interest in the applicant and the extent of such ownership interest. If the
applicant, or one of such persons holding an ownership interest in the applicant is a corporation, each person
owning an interest in excess of ten percent (10%) in the corporation and the extent of interest shall be identified
by name and address.

For the purpose of this section, the term “ownership interest” shall include any legal or equitable interest held in
the subject real estate at the time of the application. If a nonprofit corporation, the name of the registered agent
must be provided.

Please provide ownership information here:

Hinata Japnaese Restaurant is wholly owned by HSJY, Inc., who's address 903 N. SAINT
ASAPH ST. Alexandria, VA 22314

Application Admin Change Ownership.pdf
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Special Use Permits Eligible for Administrative Approval

Certain uses of land that have potentially negative impacts on surrounding properties require special use permit approval from
City Council. The City Council may impose conditions on the operation of the special use in order to protect the health, safety
and welfare of the surrounding area. For new uses and for intensifications or amendments of existing uses, the Planning
Commission and City Council conduct public hearings and decide whether to approve the request. The Director of Planning
and Zoning, however, may approve a special use permit administratively if it is only a change in ownership or a minor
amendment of a previously approved special use permit.

Special Use Permit for Change of Ownership

If the existing special use permit for an operation restricts the ownership of the use, a prospective owner may not take
ownership of the operation until he receives special use permit approval for the change of ownership. Pursuant to Section 11-
503, the director may approve the change and transfer the special use permit to a new owner, if the following conditions apply:

1) The applicant is not requesting a change in the conditions of the special use permit;

2) there have been no substantiated violations of the special use permit conditions;

3) there are no changes proposed or anticipated in the operation of the use involved;

4) the director has concluded that no new conditions or no amendments to existing conditions are necessary; and

5) following notice of the application in a newspaper of general circulation in the City, no person has requested that the
director forward the application to the Planning Commission or City Council.

If the application does not meet any one of the above conditions, it must be docketed for the next available Planning
Commission and City Council public hearings. If the Director approves a special use permit for change in ownership, the new
owner must sign an agreement stating that he/she will to continue to comply with the special use permit conditions.

Special Use Permit for Minor Amendment

Pursuant to Sections 11-509 and 11-511 of the zoning ordinance, the director may approve minor amendments to approved
special use permits. Only changes that constitute no more than a minimal enlargement or extension of the special use permit
or that are so insignificant they will have little or no zoning impact on the surrounding neighborhaod are eligible for
administrative approval. If a change will intensify the use, it requires Planning Commission and City Council approval.
Changes that intensify a use include any increase in the foliowing:

1) Hours of operation;

2) number of seats;

3) number of employees; visitors of customers; or
4) number of vehicle trips generated.

The Director may not administratively approve minor amendments if any of the following apply:

1) He/She has received written or oral complaints that the use is in violation of the zoning ordinance;
2) atthe time the special use permit was approved, opposition was presented to the Planning Commission or City Council; or
3) new conditions or amendments to existing conditions are necessary.

Notice of the application is published in a newspaper of general circulation in the City and is sent to docket subscribers.

Approval Process

For both change in ownership and minor amendment special use permits, the approval process generally takes between four
and six weeks from the time an application is submitted. During that time, staff will review the application, inspect the subject
property for compliance with special use permit conditions and advertise the proposed change in the newspaper to provide an
opportunity for citizens to comment on the change and, in the case of minor amendments, send notice to the Planning
Commission and City Council members. If the Director determines that the Planning Commission and City Council must
consider the application, he/she will docket the application for the next available Planning Commission and City Council
hearings. At that time, the Director may require additional information regarding the application.

Application Admin Change Ownership.pdf
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PROCESS FLOW CHART: Change of Ownership SUP

Submit application for
Special Use Permit Change of Ownership

L

Assign case number

4

Send to City departments  see Add case to web site Y Staff inspection

Advertise and send to I:> Adverse
citizens' association comment

No adverse
comment

Staff recommends approval

=

! : : Place on docket for next
Director signs permit

Planning Commission meeting
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PINNACLE D

Quotation

EQUIPMENT SUPPLIES CORP. 06/18/2019
Project: From:
Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp.
Fo2 N szt A ssph of 6437-B General Green Way
Alexandria, VA 22314 " Alexandria, VA 22312

(703)750-2260
703-750-9773 (Fax)
info@pinnaclesupplies.us

Project Code: 0618191

Please Note: Prices are based on the entire package being ordered; individual items
purchased may be subject to a re- quote.

Please Note: Due to extreme market volatility and pending U.S. Government section 232
trade cases all prices and availability are subject to change without notice, all quotes to be
confirmed at time of order.

Item Qty

. Description Sell Sell Total

1 lea

lea
lea
lea
lea

lea
lea
lea
lea
lea
lea

1ea

lea
lea

lea

WALK-IN: IN DOOR COOLER $9,800.00 $9,800.00
AmeriKooler

Actual Overall: 6'-11 1/2" x 12'-8" x 7'-7" (Rectangular)

Indoor Cooler, with Floor

INTERIOR DIMENSION: 6'-3 1/2" x 12'-0" x 6'-11" (w x | x h)

TEMPERATURE: 35°F

INSULATION: 4" thick AK-XPS4 extruded foam with R-values of R-29 for coolers
and R-32 for freezers with a 50 Year Thermal Warranty. UL Classified Core
Flame Spread 15, Smoke Rating less than 165.

WARRANTY: 15 Year Panel Warranty and 1 Year Parts Warranty

FINISHES: Interior walls: 26 Ga. Stucco Embossed Acrylume

FINISHES: Exterior walls: 26 Ga. Stucco Embossed Acrylume

FINISHES: Interior ceiling: 26 Ga. Stucco Embossed Acrylume

FINISHES: Exterior ceiling: 26 Ga. Stucco Embossed Acrylume

FLOOR TYPE: Type 1), Application: Foot Traffic - No Rolling Carts, NSF Floor
panel rated for 850 LBS/ SQ. FT. 20 Ga. Stainless Steel Type 304 Textured
Integral - Not Reinforced

DOOR: (1) Standard 36" x 76" Left hinged flush door with brushed hardware.
Interior & Exterior finish: 26 Ga. Stucco Embossed Acrylume. Heavy duty
deadbolt handle latch. Digital LED Thermometer with pilot light switch. 1807
11w, Vapor Proof, 120V. LED fixture. 82 Lumens /watt Angled face . Requires
115vac. 1 amps.

BOX: Indoor cooler

EQUIPMENT: (1) 1 HP Pro3 Indoor Top Mount Self-contained Refrig. Unit, Model
PTNO76H6BE, 208-230/60/1, MCA 9.7 Amps, BTUH 7500, Medium Temperature,

R404A, 2 years compressor and parts warranty from date of shipment within
Continental USA. (1) Extended 3 year compressor Warranty for PTNO76H6BE

Lead time 2 week
** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $9,800.00

Initial:
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Pinnacle Equipment Supplies Corp. 06/18/2019

Merchandise $9,800.00

Tax 6% $588.00

Total $10,388.00
Initial:
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Pinnacle Equipment Supplies Corp. 06/18/2019

**x All price, quotation and terms are submitted without obligation and are
subject to change without notice by Pinnacle Equipment Supplies Corp. ***

Acceptance of Quote / Sales Order. The prices, specifications and condition are satisfactory and hereby
accepted. You are authorized to order the item as specified. It's customer's responsibility to inspect
equipment for any freight damage prior to accepting delivery when shipped direct to the customer from
the manufacturer / distributor or Pinnacle.

Equipment will be subject to STORAGE FEES PER MONTH OF 2% of equipment value if stored 90 days past
the signed acceptance of quote - sales order.

FREIGHT: Please note that these are approximate freight cost and are subject to change.

TERM :

- If a credit card is used for payment over $3000.00, a service charge of 3.5% will be assessed to the total

amount.

- A50% Deposit is required on all orders, balance is due within 10 days after notification by seller that
the equipment is ready for delivery. Special orders require 100% payment. 30 days payment term for
credit orders, unpaid balance will be charge a 10% late payment charge per month.

- All custom and special order items are not returnable.

- Return must be done in 5 business days from the Quote/Sales Order date and accompanied by original
sales invoice and original packaging. Absolutely No Return after merchandise has been used.

- Return requests are for items purchase from Pinnacle Equipment Supplies stock inventory only.

- All authorized return are subject to a 50% restocking fee plus 100% freight charges.

- Cancellation are not accepted on order in transit or on custom jobs. Standard order already in process
that are canceled will be subject to a 50% restocking charge.

- Warranty merchandise are subject to factory's term and conditions. No warranty for use equipment.

- Returned check will be subject to a service fee of $35.00 per check. No personal check.

- Deposit non-returnable.

Acceptance: Date:
Printed Name:

Initial:
Page 3 of 3
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Quotation

EQUIPMENT SUI'PLIES CORP. 05/23/2019
To: Project: From:
Steve Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp.
678-736-0057 (Contact) P05 N. GOt /_)44’;14 ¢ 6437-B General Green Way
steveh.ju@gmail.com Alexandria, VA 22314 Alexandria, VA 22312

(703)750-2260
703-750-9773 (Fax)
info@pinnaclesupplies.us

Project Code: 0523191

Please Note: Prices are based on the entire package being ordered; individual items

purchased may be subject to a re- quote.

Please Note: Due to extreme market volatility and pending U.S. Government section 232
trade cases all prices and availability are subject to change without notice, all quotes to be
confirmed at time of order.

Item Qty Description Sell Sell Total
-————— — : - — - - e —
2 1ea REFRIGERATED MERCHANDISER $1,120.00 $1,120.00

G Dukers Appliance Co., USA Ltd. Model No. DSM-12R
i) Refrigerated Merchandiser, reach-in, one-section, 25"W, bottom mount self-
% contained refrigeration, digital control, 32°F (0°C) to 50°F (10°C) temperature
" range, automatic defrost, (1) hinged tempered glass door with replaceable
g gasket, adjustable shelves, interior & canopy LED light with switch, white
interior & exterior, adjustable feet, R290 refrigerant, cETLus, ETL-Sanitation
Dimensions 68(h) x 25(w) x 24(d)
1ea 2 year parts & labor warranty,standard
1 ea b5 year compressor warranty, standard
** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $1,120.00
3 2 ea DISPLAY CASE, REFRIGERATED SUSHI $3,085.00 $6,170.00

2ea
2ea

2ea
2ea

Hoshizaki Model No. HNC-180BA-L-SL

Refrigerated Display/Sushi Case, countertop, 70-9/10"W x 13-3/5"D x 11"H,
front curved glass, {4) service side glass sliding doors, (5) solid food mount
plates, LED lighting, stainless steel exterior, self-contained refrigeration on left,
NEMA 5-15P, cULus, NSF

Dimensions 11(h) x 70.9(w) x 13.6(d)

Warranty: 1-Year parts & labor on entire machine

Warranty: 2-Year parts & labor on compressor, evaporator & air-cooled
condenser
Warranty: 5-Year parts on compressor & air-cooled condenser
115v/60/1-ph 1.2 amps, 100 watts, standard
** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $6,170.00

Initial:

Hinata Japanese Restaurant Page 10of 7



Pinnacle Equipment Supplies Corp.

05/23/2019

Item Qty Description Sell Sell Total
L : . — - : — - - - —
3 1ea DISPLAY CASE, REFRIGERATED SUSHI $2,760.00 $2,760.00
Hoshizaki Model No. HNC-150BA-R-SL
Refrigerated Display/Sushi Case, countertop, 59-1/10"W x 13-3/5"D x 11"H,
. front curved glass, (4) service side glass sliding doors, (4) solid food mount
e 2 plates, LED lighting, stainless steel exterior, self-contained refrigeration on
right, NEMA 5-15P, cULus, NSF
Dimensions 11(h) x 59.1(w) x 13.6(d)
1ea Warranty: 1-Year parts & labor on entire machine
1 ea Warranty: 2-Year parts & labor on compressor, evaporator & air-cooled
condenser
1 ea Warranty: 5-Year parts on compressor & air-cooled condenser
1ea 115v/60/1-ph 1.0 amps, 100 watts, standard
** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $2,760.00
4 1ea ICECUBER $2,850.00 $2,850.00
Hoshizaki Model No. KM-350MAI
r Ice Maker, Cube-Style, 22"W, air-cooled, self-contained condenser, production
capacity up to 489 Ib/24 hours at 70°/50° (393 Ib AHRI certified at 90°/70°),
crescent cube style, stainless steel finish, R-404A refrigerant, 115v/60/1-ph,
% 9.05 amps, NSF, UL, ENERGY STAR®
Dimensions 28(h) x 22(w) x 27.38(d)
1 ea Warranty: 3-Year parts & labor on entire machine
1ea Warranty: 5-Year parts & labor on evaporator
1ea Warranty: 5-Year parts on compressor & air-cooled condenser
1ea B-300PF Ice Bin, 22"W, top-hinged front-opening door, 300-Ib ice storage $960.00 $960.00
capacity, for top-mounted ice maker, vinyl clad, painted flange legs included,
protected with H-GUARD Plus Antimicrobial Agent, ETL, ETL-Sanitation
1 ea Warranty: 3-Year parts & labor for bin
1 ea H9320-51 Water Filtration System, single configuration, 18.4" H (manifold & $210.00 $210.00
cartridge)
1ea Warranty: 1-Year on entire water filtration system & replaceable elements,
standard
#* SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $4,020.00
ONE (1) COMPARTMENT SINK $305.00 $610.00
GSW USA Model No. SEE18181L
Sink, one compartment, 39"W x 24"D x 45"H, 18-gauge stainless steel
construction, 18" x 18" x 12" deep compartment, 18" drainboard on left, 11-
1/2"H backsplash, 8" OC splash mount faucet holes, includes stainer with 3-
5/8" dia. opening, stainless steel legs & crossbracing, NSF, ETL (Economy Line)
Dimensions 45(h) x 39{w) x 24(d)
ITEM TOTAL: $610.00
5a 2ea WALL / SPLASH MOUNT FAUCET $99.00 $198.00
GSW USA Model No. AA-812G
Heavy Duty Faucet, 8" wall mount, 12" swivel spout, 1/2" NPT female inlets,
integral spring check valves, color coded Red & Blue handles, brass
construction & polished chrome body, no lead, MAX 2.2GPM @ 60PS!
ITEM TOTAL: $198.00
Initial:
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Hinata Japanese Restaurant



Pinnacle Equipment Supplies Corp.
Sell

05/23/2019
Sell Total

Description

HAND SINK $140.00

GSW USA Model No. HS-1615S

Hand Sink, wall mount, 12-1/2"W x 9-3/4" front-to-back x 6-5/8" deep bowl,
includes no lead wall mount faucet, welded side splash guards & strainer, 20
gauge 304 polished satin stainless steel, ETL

Dimensions 14.38(h) x 15.75(w) x 15.25(d)

ITEM TOTAL:

$420.00

$420.00

THREE (3) COMPARTMENT SINK $485.00

GSW USA Model No. SEE18183D
Sink, three compartment, 90-1/4"W x 24"D x 45"H, 18-gauge stainless steel
construction, 18" x 18" x 12" deep compartments, 18" drainboards on left &
right, 11-1/2"H backsplash, 8" OC splash mount faucet holes, includes {3)
strainers with 3-5/8" dia. openings, stainless steel legs & side crossbracing,
NSF, ETL (Economy Line)
Dimensions 45(h) x 90.25(w) x 24(d)
ITEM TOTAL:

$485.00

$485.00

7a lea

WALL / SPLASH MOUNT FAUCET $102.00

GSW USA Model No. AA-814G

Heavy Duty Faucet, 8" wall mount, 14" swivel spout, 1/2" NPT female inlets,
integral spring check valves, color coded Red & Biue handles, brass
construction & polished chrome body, no lead, MAX 2.2GPM @ 60PSI

ITEM TOTAL:

$102.00

$102.00

10 2ea

GAS FLOOR FRYER $625.00

Serv-Ware Model No. SGF-40N

Fryer, natural gas, floor model, 35-40 Ib oil capacity, tube design with baffles,
(3) 30,000 BTU tubes, easy start continuous pilot, double rod basket hanger,
chromed basket with plastic coated handle, 200° - 400°F temperature range,
adjustable thermostat, cold zone, 450° F Hi-limiter, 1-1/4" full-port drain,
stainless steel contruction & 6" adjustable legs, cETLus, ETL-Sanitation
Dimensions 46.5(h) x 15.5(w) x 30.2(d)

1 year parts & labor warranty, valid in the United States, standard

ITEM TOTAL:

$1,250.00

$1,250.00

lea
1ea
lea

RANGE, 36", 6 OPEN BURNERS $1,450.00

Turbo Air Model No. TAR-6

Radiance Restaurant Range, gas, 36", (6) 32,000 BTU/hr each lift-off top open
burners, (1) standard oven with (1) rack, stainless steel front, sides & back
riser lift-off high shelf, full stainless steel oven interior, adjustable oven
thermostat, 26.3" D standard, 6" stainless steel adjustable legs standard,
regulator included, total 227,000 BTU, CSA, CSA-Sanitation

Dimensions 56.5(h) x 36(w) x 32(d)

Note: Contact factory representative for parts & accessories discounts

1 year labor & parts warranty, standard

Natural gas
ITEM TOTAL:

$1,450.00

$1,450.00

Hinata Japanese Restaurant

Initial:
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Pinnacle Equipment Supplies Corp.

05/23/2019

Item Qty Description Sell Sell Total
— — . - — - = Suteb i
12 1ea RANGE, WOK, GAS $1,695.00 $1,695.00
I Atlanta Culinary Equipment Model No. CWR-1-13
; 24"L x 43"W, One chamber, stainless steel top, back, side and front panel, front
'}*E@;ﬁ drainage tunnel, water-cooled backsplash, two of S/S rear top rails, automatic
.- \\'5] swing faucet, galvanized drip pan for grease and debris collection, one
I~ stainless steel waste basket, 3/4” gas inlet, 1/2” water inlet. ETL
1ea Natural gas
1ea 13" Diameter wok chamber
1ea WR-IBCY Speed Burner, with cap, 9" dia., 1/2" pipe, 130,000 BTU/HR (Natural
Gas)
1ea AA-510G Wok Range Faucet, automatic, wall mount, 14" spout, 3/8" NPT male
inlets, chrome plated brass construction, no lead, MAX 2.2GPM @ 60PSI
(701014)
ITEM TOTAL: $1,695.00
13 1ea RICE / GRAIN COOKER $440.00 $440.00
Thunder Group Model No. RER55ASN
Rice Cooker, 55 cup capacity, lift-off caver, piezo pilot ignition, flame failure
safety device, 1/2" NPT female, 35,000 BTU, Natural gas, Rinnai®, NSF, CSA Star
ITEM TOTAL: $440.00
EQUIPMENT STAND, FOR COUNTERTOP COOKING $115.00 $115.00
GSW USA Model No. ES-RC20
Rice Cooker Stand, 20" x 20" x 20-1/2"H, stainless steel top, galvanized leg,
undershelf & gussets, adjustable ABS bullet feet, ships K.D., ETL
Dimensions 20.5(h) x 20(w) x 20(d)
ITEM TOTAL: $115.00
14 lea MOP SINK $310.00 $310.00
. BK Resources Model No. BKMS-1620-12
‘F Mop Sink, floor mount, 20" wide x 16" front-to-back x 12" deep bowl, 3-1/2"
=, ,/ heavy duty brass basket drain (BKDR-HD4), (3) skirted sides, 18/304 stainless
i steel
Dimensions 17(h) x 24.5{w) x 19.38(d)
ITEM TOTAL: $310.00
14a 1ea SERVICE FAUCET $109.00 .$109.00
BK Resources Model No. BKSF-WB3
WorkForce Service Faucet, with vacuum breaker, splash-mounted, integral
check valves, 1/4 turn ceramic valves, built-in bucket holder, garden hose
- threaded spout, wall bracket included
ITEM TOTAL: $109.00
Initial:
Page 4 of 7

Hinata Japanese Restaurant



Pinnacle Equipment Supplies Corp. 05/23/2019

Item Qty Description Sell Sell Total

16 3ea UNDERCOUNTER REFRIGERATOR $1,345.00 $4,035.00

Dukers Appliance Co., USA Ltd. Model No. DUC48R
Undercounter Refrigerator, reach-in, two-section, 48"W, bottom mount self-

— contained refrigeration, digital temperature control, 33°F (0.5°C) to 41°F (5°C)
_ | | temperature range, automatic defrost, (2) solid self-closing doors, (2)
ERassesm = adjustable shelves, stainless steel interior & exterior, 5" casters (2 braked),

R290 refrigerant, 1/5 HP, 110v/60/1-ph, cETLus, ETL-Sanitation
Dimensions 36(h) x 48(w) x 31(d)

3 ea 3year parts & labor warranty,standard

3 ea b5 yearcompressor warranty, standard

** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $4,035.00

17 1ea REACH-IN UNDERCOUNTER FREEZER $1,840.00 $1,840.00

Dukers Appliance Co., USA Ltd. Model No. DUCG0F

Undercounter Freezer, reach-in, two-section, 60"W, bottom mount self-

| — contained refrigeration, digital temperature control, 0°F (-18°C) to -8°F (-22°C)
| temperature range, automatic defrost, (2) solid self-closing doors, (2)

; adjustable shelves, stainless steel interior & exterior, 5" casters (2 braked),
R290 refrigerant, 1/2 HP, 110v/60/1-ph, cETLus, ETL-Sanitation

Dimensions 36(h) x 60{w) x 31(d)

1ea 3year parts & labor warranty,standard

1ea 5 yearcompressor warranty, standard
** SPECIAL ORDER ITEM - NOT RETURNABLE **

ITEM TOTAL: $1,840.00
19 2ea LOCKER $240.00 $480.00
JEe @ GSW USA Model No. EL-6DR
» Employee Locker, 6-tier, 12"W x 20"D x 77"H, door pulls, grid vented, 6"
adjustable legs, powder coated beige
: Dimensions 77(h) x 12{(w) x 20(d)
e
** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $480.00
22 1ea REACH-IN FREEZER $3,355.00 $3,355.00
Blue Air Commercial Refrigeration Model No. BSF49
D-Series Freezer, reach-in, bottom mount self-contained refrigeration, two-
section, 49.0 cu. ft. capacity, digital controls, (8) shelves, door open alarm,
recessed door handles, stainless steel interior & exterior, lockable full size
solid door, self-closing & stay open door, 4" swivel casters (2 braked),
115v/60/1-ph, 11.8 amps, 3/4 HP, cETLus, ETL-Sanitation, ENERGY STAR®
Dimensions 82.38(h) x 54(w) x 31(d)
1ea 3 Years parts & labor, 5 year compressor warranty (in USA only), standard
ITEM TOTAL: $3,355.00
Initial:
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Pinnacle Equipment Supplies Corp.

05/23/2019

Item Qty Description Sell Sell Total
[ = = ——— = = == = = = = ————— -
24 lea MICROWAVE OVEN $275.00 $275.00
Turbo Air Model No. TMW-1100NM
- ' Medium Duty Microwave Oven, 21.38"W x 18.13"D x 13"H, 1.0 cu. ft. capacity,
' stainless steel exterior, manual control, interior light, easy to clean flat
i interior, one touch cook function, side hinged door with tempered glass
e "_ window, 1.0kW, 120v/60/1-ph, 14.0 amps, ETL-Sanitation, UL
Dimensions 13(h) x 21.38(w) x 18.13(d)
1ea Note: Contact factory representative for parts & accessories discounts
1ea 1 vyearparts/labor warranty, standard
ITEM TOTAL: $275.00
26 lea FOOD PAN WARMER, COUNTERTOP $106.00 $106.00
Thunder Group Model No. SEJ80000C
| Food Warmer, 3-1/2 quart well, countertop, electric, adjustable dial, stainless
: steel, brushed-finish, 120v/60/1-ph, 1200 watt, cETLus, NSF
°s.
ITEM TOTAL: $106.00
SANDWICH / SALAD PREPARATION REFRIGERATOR $1,590.00 $3,180.00
Dukers Appliance Co., USA Ltd. Model No. DSP48-12-52
Sandwich/Salad Prep Table, two-section, 48"W, bottom mount self-contained
refrigeration, digital temperature control, 34°F (1°C) to 47°F (8°C) temperature
range, automatic defrost, (2) solid self-closing doors, (2) adjustable shelves,
(12) 1/6 size pans (included), stainless steel interior & exterior, 5" casters (2
braked), R290 refrigerant, 110v/60/1-ph, cETLus, ETL-Sanitation
Dimensions 45.63(h) x 48.13{w) x 31.5(d)
2 ea 3 vyear parts & labor warranty,standard
2 ea 5 year compressor warranty, standard
** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $3,180.00
29 1ea SALAMANDER BROILER, GAS $1,555.00 $1,555.00
Turbo Air Model No. TASM-36
W Radiance Salamander, gas, 36"W, range/wall mount or countertop, adjustable
gas valve, roll-out spring balanced stainless steel grid with (4) locking
positions, removable grease pan, stainless steel front, sides & interior, total
35,000 BTU, CSA, CSA-Sanitation
Dimensions 19(h) x 36(w) x 20.5(d)
1ea 1 vyearlabor & parts warranty, standard
1ea Natural gas
** SPECIAL ORDER ITEM - NOT RETURNABLE **
ITEM TOTAL: $1,555.00
Merchandise $36,080.00
Tax 6% $2,164.80
Total $38,244.80
Prices Good Until: 06/23/2019
Initial:
Page 6of 7
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Pinnacle Equipment Supplies Corp. 05/23/2019

*** All price, quotation and terms are submitted without obligation and are
subject to change without notice by Pinnacle Equipment Supplies Corp. ***

Acceptance of Quote / Sales Order. The prices, specifications and condition are satisfactory and hereby
accepted. You are authorized to order the item as specified. It's customer's responsibility to inspect
equipment for any freight damage prior to accepting delivery when shipped direct to the customer from
the manufacturer / distributor or Pinnacle.

Equipment will be subject to STORAGE FEES PER MONTH OF 2% of equipment value if stored 90 days past
the signed acceptance of quote - sales order.

FREIGHT: Please note that these are approximate freight cost and are subject to change.

TERM :

- If a credit card is used for payment over $3000.00, a service charge of 3.5% will be assessed to the total
amount.

- A50% Deposit is required on all orders, balance is due within 10 days after notification by seller that
the equipment is ready for delivery. Special orders require 100% payment. 30 days payment term for
credit orders, unpaid balance will be charge a 10% late payment charge per month.

- All custom and special order items are not returnable.

- Return must be done in 5 business days from the Quote/Sales Order date and accompanied by original
sales invoice and origina! packaging. Absolutely No Return after merchandise has been used.

- Return requests are for items purchase from Pinnacle Equipment Supplies stock inventory only.

- All authorized return are subject to a 50% restocking fee plus 100% freight charges.

- Cancellation are not accepted on order in transit or on custom jobs. Standard order already in process
that are canceled will be subject to a 50% restocking charge.

- Warranty merchandise are subject to factory's term and conditions. No warranty for use equipment.

- Returned check will be subject to a service fee of $35.00 per check. No personal check.

- Deposit non-returnable.

Acceptance: Date:
Printed Name:

Initial:
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Dukers Appliance Co DSM-12R ltem#: 2

g) Dukers’ UPRIGHT SHOWCASE

MERCHANDISER

Los Angeles Office 2440 Peck Road, City of Industry, CA 20601 (562) 568-4060 www.dukersusa.com
New Jersey Office 4475 S Clinton Ave South Plainfield, NJ 07080  {213) 808-8239  Info@dukerusa.com

MODEL: DSM-12R

Features and Benefits

* Mechanical temperature control
features, a digital display to make
monitoring interior temperature a breeze

* 2-year parts and labor, S-year
compressor warranty

* Auto defrost function, which ensures
optimal performance day-in and
day-out

*Interior LED Lighting on the right side 1o
always show your products at their best

*Anti -fogging tempered glass door
helps ensure a crystal clear view of the

interior
Technical Specifications

Voltage/Frequency 115V/60Hz

Refrigerant R2%0

Type of Defrost Automatic

Exterior Finish Black
Interior Finish White

Net Weight 165 1bs

Total Capacity 11.47 cu ft @ (.I.b
Total Current 2.1A N -

‘ . Intertek Intertek
Ciimatic Category 4/5

IRAL AutoQuotes

Nema Config. 5-15p

TEMPERATURE  EXTERNAL DIMENSION | PA
i CRANGE(F)  WXDXH(INCHES)
DS 32°F ~ 50°F 24%" X 246" X 68%"

Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 8



Dukers Appliance Co DSM-12R Item#: 2

UPRIGHT SHOWCASE
MERCHANDISER

MODEL: DSM-12R y

Houes DSM-12R BOTTOM MOUNT COMPRESSOR
Rated Voltage: 1158V AC The bottom mount compressor structure
Rated Frequency: 40Hz is placed in the coolest possible area,
provides quick and easy service
Total Input Power: 235w R-Series
Total Current: 2.1A HIGH QUALITY STEEL
e Interior and exterior high quality steel
Tofa'[ Capacity: 11.47 cu ft minimizes dents, scratches and rust
Refrigerant: R290/2.640z HIGH DENSITY POLYURETHANE
Climatic Category: 4/5 INSULATION CFC
Protection Type I free and high density cell foam is
SICCUONLYR ] ) _ Eco-friendly and more energy efficient
Design pressure High Side :300PSIG STURDY, CLEAN STAINLESS SHELVING
Low Side:150PSIG High quality coated stainless shelves
. ) may prevent peei and rust,
-pentan
lnsulahc?n Blowing Gas C-pentane SELF-CLOSING DOOR SYSTEM
Net Weight: 165 Ibs Door Automatically close at 60°
NEMA Config 5-15P MERCHANDISER HOLDS 32 °F - 50 °F
FOR BEST IN MERCHANDISER

NEMA 5-15P

115/60/1
M-.,E.;

2501 S50 621.5/84

204877

L §30[24374)

SIDE VIEW

FRONT VIEW

1152 (4% 3/89
17345169 1/6°)

O
S8 12 54871

. - AutoQuotes

New Jersey Office Los Angeles Office
4475 §S. Clinton Ave, 2460 Peck Road,

South Plainfield, NJ 07080 City of industry, CA 90601
(215} 808-8239 {562) 568-4060
Info@dukersusa.com info@dukersusa.com

Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 9



Hoshizaki

with LED Lights

-

HNC-180BA-L-SL

Itemié: 3

(V] (V] HNG Series
07/02/18
ltem # 13187

m;‘:l‘fm

/Stainless Steel Countertop Refrigerated Display Case

Item #:
Project:
Qty:
w———x D X H — P — —
HNC-120BA-R(L)-SL L 53 ] fJ
47.2"x13.6"x 11" - 1'mfm@'—.,_ﬁ=&_;»
HNC'150BA'R(L)'SL L.ED Iigh's create a perfeclly illuminated
59.1"x 13.6"x 11" s? - display
HNC-180BA-R(L)-SL ST Elegant curved front glass design

70.9"x13.6"x 11"
HNC-210BA-R(L)-SL

enhances product on display

Condenser airflow comes in the back

82.7"x13.6"x 11"

MODEL NAME

and out the side

Large diameter 1 inch drains at front

NSF approved thermometer

Ceiling easier to clean

Plate space on top of unit, 5.6 inches

Larger front to back interior, 11 inches

Interior floor has a radius at all four sides
Self-contained refrigeration unit - easy to install
Large diameter upper evaporator with tin plating

Slightly taller doors with plastic seal at end,
opposite of the handle

Solid food plates with radius groove to fit sushi foods

- -R/L-SL .
HNG-120BA-R) L_LED * R-134a Refrigerant
R _J Stainless Steel . i .
High Grade Unit Location: Refrigerated Display Case - Not for overnight storage
ter Sh R- Unit on Right Vizironky:
e @ Co.un e STowease L- Unite on Left 1 Year Parts & Labor on entire unit. 2 Year Parts & Labor on compressor,
G Us Width (cm) USA Model evaporator, air-cooled condenser. 5 Year Parts on Compressor; air-cooled
_ 120, 150, 180, 200 Development Order condenser. Valid in United States, Canada, Puerto Rico and U.S. Territories.
LISTED 1505001150140 g Staris from A Contact factory for warranty in other countries.
interior Net Accessories Included (pieces) dn;;er of Refrigerart Shipping " Shipping
Condenser Model Dimensions . . Food Vinyl ] RearDoors < Amperage Voltage Charge Weight Dimensions
WxDxH apacl V Mounts Plug " Hose _ Jaint L . Amount ] __WxDxH

. o1 qn i * Rated: 1A
Ar | HNC-120BA-L(R)-SL 333" x113"x62" E#Ijajﬂ_ l 3 4w 1 2 1 2 Surting 158 Jjﬂ/ﬁioigssommgg 1041bs. 512"x16.9"x204" !
Ai §HNC-150BA-L R -SLE 451" x 113" 62" E 201t | 4 4 1 o bog rRated AL n e | s om0 g 12610s I 63"x16.9"x 204"

ir ®) 17X 187X, i . P | Starting: 15A_ 6021309, a 97x204" 4

- b ! | Rated: 1201 1y560/1 | | 130 Ibs. | 748 x 169" 204"
Air EHNC1SOBAL(R) SL 56.9"x11.3"x 62" i 25418 1 5 4 1 2 ! 4 Staring 167 § 760/ 5602/16091 S, i x16.9" x 20. ;

oo ! a0 a0 10 2 1Rated: 1.2A 1 yy5601 16302180 S f
Air ’HNC 210BA-L(R)~ SLI 68.7"x11.3"x62" ¢+  3.07ft ; 6 4 1 2 ) Startlng 15A i 5V/60/1i6302/1809 157 Ibs. iSGB x16.9"x20.4"; i

* Ambient Temp Range 50°F - 80°F* * Allow 6" (15 cm) clearance between the condenser air inlet/outlet

When food temperature
is too low

« Saturation Temp

¢ Vpltage Variation
 Refrigeration System
« Electrical Gonsumption

« Power Supply Capaci
For more intensive cooling pply Capacity

Printed in the U.S.A.
/2 T4/ II™F A 71 ARSFrmMis a TS T .Y

Hinata Japanese Restaurant

PV VPN

P|nnacle Equipment Supplles Corp.

and the wall or other equipment for proper air circulation. The
rear of the showcase should have enough space for a smooth
operation of the power switch and for easy access to the louver
and air filter. Open space is required at the top of the showcase.

Approx. 39°F*

* (Ambient Temp. 80°F, No Load)
+ 10% (Rated voltage)
Convection cooling
100W (HNC-120 and HNC-150)
130W (HNC-180 and HNC-210)

0.47KVA (4.14) » Exterior: Clear glass, ABS plastic, PVC plastic, Stainless Steel

= Interior: Clear glass, ABS plastic, Stainless Steel

Hoshizaki feserves the right to change specifications witfiout notice.

B ] A AAA . AdF JAame
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HNC-180BA-L-SL ltem#: 3

I : Hoshizaki
: == U} O]

HNC Series
07/02/18
ltem # 13187

@:.;rn.‘m'»

Stainless Steel Countertop Refrigerated Display Case
with LED Lights

DRAIN QUTLET

DRAIN OUTLET(33 QD)

- | A : ] 1
= il ;B
a Z o yE ) 7 g /7 7 5
@« e Al es
| &S - 8
| | r = =
= — = 100 221 T
(<L jlig _[_ 26.73" l 10 Sgsﬂ":;gj‘ (2087 mm) 25 mm)
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> SCREW HEAD SCREW HEAD
=
) .
o | [ R | e
o AR Y p p Y- | | y Y s BlE
o “ | =z * 1l S
| ) ] e 5
e ot | = =1
10 | 58,54 o 10" ,L 70.35" o
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o
o
@
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Hinata Japanese Restaurant

(345 mm
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Pinnacle Equipment Supplies Corp.
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Hoshizaki HNC-150BA-R-5L Itemit: 3

(U] (U] HNC Séries
07/02/18
a Item # 13187
A Stainless Steel Countertop Refrigerated Display Case e
Item #:
Project: _
Qty: =
WxDxH I — MR —
HNC-120BA-R(L)-SL ﬁ 1 /5
47.2"x13.6"x 11" et o

HNC-120BA-L-SL
e LED lights create a perfectly illuminated

HNC-150BA-R(L)-SL )
display

59.1"x 13.6"x 11"

HNC-180BA-R(L)-SL
70.9"x13.6"x 11"

HNC-210BA-R(L)-SL
82.7"x13.6"x 11"

» Elegant curved front glass design
enhances product on display

Condenser airflow comes in the back
and out the side

 Large diameter 1 inch drains at front

« NSF approved thermometer

¢ Ceiling easier to clean

« Plate space on top of unit, 5.6 inches

« Larger front to back interior, 11 inches

* |nterior floor has a radius at all four sides
Self-contained refrigeration unit - easy to install
e Large diameter upper evaporator with tin plating

Slightly taller doors with plastic seal at end,
opposite of the handle

» Solid food plates with radius groove to fit sushi foods
H Nc 1208 A-RIL- S'L;ED « R-134a Refrigerant

High Grade Unit Lsgs;?:gzs S Refrigerated Display Case - Not for overnight storage
Ty i i Mepranty:
ST Counter Showcase R- Unit on Right Warranty:
’ 2 % L- Unite on Left 1 Year Parts & Labor on entire unit. 2 Year Parts & Labor on compressor,
[ Us e Width (cm) USA Model evaporator, air-cooled condenser. 5 Year Parts on Compressor; air-cooled
LISTED 5o Gouon k, l

MODEL NAME

120, 150, 180, 200 Development Order condenser. Valid in United States, Canada, Puerto Rica and U.S. Territories.
Starts from A Contact factory for warranty in other countries.

Condenser Model Dh'"‘eri?’ Net  Accessories Included (pieces) * Numberol .o Vohage "ecf"hg:;:“‘ Shipping D_s'“PP'I“Q
imensions Capacity Food P Vinyl Joint Rear Doors . Weight imensions
: WxDxH _ Mounts U9 Hose ot - . Amount 1 gt WxDxH
CT I X H ; ' Rated: 1A . = "
Air ;HNC -120BA-L(R)-SL ; 33.3"x11.3"x62" 1.48ft3 3 4 1 _ 2 ; 2 " Starting: 15A { 115V/60/1 iasoz/nog 104 Ibs. i51'2 x16.9"x 204"}
''''' 1 H TN ﬁ"‘t“’“ - 4
i !HNC -150BA-L(R)- SLi sUxNTX6Z | 2010 4 4 1 2 1 4 gf;:t?n . 1‘5"A ; 1I5V/60/1 145021304 ! 126 Is. ! 6arx169'x204" i
Air i HNC-180BA-L(R)-SL | 56.9"x11.3"x6.2" 254t ; 5 4 1 9 1 4 ! Rated: 1. 2A i 115v/60/1 ,5 602/160g; 139 ibs. !748 x16.9" x 20.4" i
i ! : : ; Starting: 15A |
i S— S j =l
Ar  HNC-210BA-L(R)-SL | 687" x113"x62" Losore 16 4 1 2l 4 gtf?t?ng 1152\“\ 115v/60/1 Iﬁaoﬂwﬂgf 167 Is. | 866" x169"x20.4"
Food
&< ——— = Ambient Temp Range 50°F - 80°F* = Allow 6” (15 cm) clearance between the condenser air inlet/outlet
When food temperature ; » Saturation Temp Approx. 39°F* and the wall or other equipment for proper air circulation. The
is 100 fow *(Ambient Temp. 80°F, No Load)  rear of the showcase should have enaugh space for a smooth
* Voltage Variation + 10% (Rated voltage) operation of the power switch and for easy access to the louver
» Refrigeration System Convection cooling and air filter. Open space is required at the top of the showcase.

» Electrical Consumption  100W (HNC-120 and HNC-150)

130W (HNC-180 and HNC-210) ; . . )
0.47kVA (4.1A) « Exterior: Clear glass, ABS plastic, PVC plastic, Stainless Steel

» Power Supply Capaci
pply Gapaclty « |nterior: Glear glass, ABS plastic, Stainless Steel

For more intensive cooling

Printed In the U5 A. "Hosfizaki reServes e fight fo ctange specifications witiout rigtice.
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3 Hoshizaki HNC-150BA-R-SL ltemi: 3
__ (] = HNG Series
07/02/18
Item # 13187

+|
/' Stainless Steel Countertop Refrigerated Display Case S

SE$>  with LED Lights

o
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o |
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Hoshizaki

WxDxH
22" x 27%%" x 28"

Air-Cooled
KM-350MAJ =
KM-520MAJ -
KM-660MAJ

Air-cooled model
shown on optional bin: B-300

Water-Cooled
KM-350MWJ
KM-520MWJ
KM-660MW.J

Remote Air-Cooled
KM-520MRJ
KM-660MRJ

B-250PF B-700PF/SF B-11508S DB-200H
B-300PF/SF B-800PF/SF B-1300SS DM-2008
B-500PF/SF B-900PF/SF DB-130H

Top kit may be required. See bin spec sheets.

KM-350MAJ

SLIM-LINE MODULAR CRESCENT CUBER

.m"

KMHEDGE.

ICE MACHINE SERIES

ltem#: 4

=l 2 KM-350/520/660M_J
12/05/18
Item # 13260
@ ssms
Item #:
Project:
Qty:
AlA#:

Individual crescent cube

Factory-installed ultrasonic hin
control can be adjusted on site

Simple, one-hour cleaning process { )
CLE7.0 IASSIST
» Durable construction with fewer parts

e Self-diagnostic programming automatically adjusts
to changing conditions

* Snap fit parts for easy cleaning
= Stainless steel double-sided evaporator
« CycleSaver™ design pgasa™

* Protected by H-GUARD Plus @GUARD_
Antimicrobial Agent

* EverCheck™ alert system -3»*
« Removable air filters (air-cooled model only)
* R-404A Refrigerant

3 Year Parts & Labor on entire machine 5 Year Parts & Labor on evaporator

5 Year Parts on Compressor; air-coaled eondenser coil

Valid in United States, Canada, Puerto Rico and U.S. Territories. Contact factory for
warranty in other countries.

1509001- 15014001 bV 337 x25.25" X 347 5.2 16,3918
ICEPRODUCTION”  WATERUSAGE _ | ELECTRICAL R
A AIrIWaterTemp Potable < Condenser  kWhUsed Min. Circuit Circuit Heat Refrigerant Net / Ship
:Condenser Model Lbs. per 24 hours  Gal, per 100 Ibs. Gal. per 100 Ibs.” per 100 Ibs. Amp - Max. Amperage Voltage Wires © Rejection g :
W0Y50°F 9071 70°F p°no° 90I70°F  90%170°F _ FuselBreaker (cmqneq  BTUR,  Charge Amount  Weight (ibs.)
t kK ) : [ i 7 ST B . ) B ! D ¢
ar | kmssomal<] 489 393 ! 145 ¢ owa D osa . 15A ! 9,05 P otsweon |3 5700 ° 1b.340z ; 125/145 |
+ i 3 ] ' ] prgn ' H
. ! i ] TS ! i . ' i ; {
Water . KM-350MWJ i 414 | 383 [ 158 P109 40 . 15A § TSA 1 11SVEU | 8 680 i iisoz | 126/146 !
- _,w‘w»u. PO - el O T e e e e e v oy T s en ey BT e— - mg_.. P ,;
Ar  KM-520MAJ 556 | 480 ' 147 wA | 4es | 20a |106A; 115weon 1 3 6600 ;1Ib 1080z , 131/175 |
S il - ! ; , i - i
1 s H i
Water i -s20MW T 474 444 | 148 7 f 4.65 : 20A J845A[ 1sveot [ 3§ 6300 | 1270z ‘ 127/173 |
ket ket - e B ,_..,MA..‘.V .....m.,w.-;,iﬂ - - ﬁ,;m‘ — B ,-..gm.w.mww R, - e s i !‘_,& ..,.=_,,.______,_,,,, -t
Remoleg KM-520MRJ<.. 547 . 495 | 138 ;WA ' 480 | 20A E1205A 115V/604 © 3, 6200 ! 24'%;‘-3;3 Po122/170
- _—_: 1 — H It m—" - i - - - - -—-w'-l— - - R ) — -~ - O - - RS o - ;.... - <
Ar . KWesOMAl  G65 | 617 | 148 NA | 512 | 20 I152A§ 1wt | 3 ! 8000 | 11b.9soe | 1st/st
T ;“ | i w‘;‘“ { H R ¥ N-
Water |, KM-GEOMWJ | 669 668 ; 16.1 152 f 428 § 204 (1235A) 115v/6011 ¢ 3 | 8900 1520z} 130/146 ‘
i . 3 i {— Joeeeen e A .
‘ ? i i ; ’ | ‘ i 21h.47 0z i
Remote | KM-E60MRJ . 646 602 : 14.7 N/A 2 “5_63 20A ; 16.1A §  115v/60A1 | 3 3 Bjoom i presps 1?3{1?”'

£ IAAI TP A IS ARErTEUIA A IRIA P

Hinata Japanese Restaurant

" Pinnacle Eqmpment Supplies Corp

e (with candenser)

Power cord not included. Must be hard- wired at site.
Hoshizaki reserves the right to change specifications without notice.

' ‘Pége: 14



Hoshizaki

t approximate size in inches, image not to scale

KM-350MAl

z

SLIM-LINE MODULAR CRESCENT CUBER

s Ambient Temp Range 45 - 100°F

o Water Temp Range 45 - 90°F

« Water Pressure 10- 113 PSIG
« Voltage Range 104 - 127V

« Panels easily removed and all components
accessible for service.

ltemi#: 4

O] = KM-350/520/660M_J
12/05/18
ltem # 13260

Eamms

* |cemnaker water supply line: minimum 1/4" nominal ID copper water
tubing or equivalent

» lcemaker drain line: minimum 3/4" nominal ID hard pipe or equivalent

Water-Cooled Madel (Lines Must Be Independent of Icemaker)

« Condenser water supply line; minimum 1/4” nominal ID copper water
tubing or equivalent

¢ Condenser drain/return line: minimum 1/4” nominal 1D hard pipe
(open drain system) or copper water tubing (closed loop system) or
equivalent

« Removable/cleanable air filters. (Air-cooled model only)

« Allow 6” (15 cm) clearance at rear, sides, and top for
proper air circulation and ease of maintenance/service.

Please refer to water filter specification sheet for recommendations.

/

Louvers on Air-Cooled - 11 — /
models only 3. /
; ; Louvers on Air-Cooled  1— — /
LLI y models only ' -
= "/ =
=
. 7 T
— =K ) Front
= . 52
e [7-) :
LL.
K
1
ﬁm&m& CONDENSER WATER "%%?‘j
THLET 1/2*FPT [ Y
AR - o
it IF = T
2= f Es h ) =t 0 -
= | ml T i Pt ™ |
u—J CONDENSER watER | | B '@' o
> _OUTLET 3/8%FPT.~ | | / .
W] FIELD Comction. ||
(a Il 1
<L = || e DO - o R | [ﬂﬂﬂ]l]]]ﬂmﬂﬂﬂﬂﬂﬂﬂﬂﬂ
I | | sccomars | (RN
m ;;E =5 O// I = - d | .
T Qe el = 7 T
A W e i s o/ e | I
.JZLL} \\ "LJ—F ry Y] _.___ f— f l B
[£3 \ 18] 30 — | o I o
\IEEHM[H DRAIN L L] . . |
\QUTLET 3/4°FPT | -
U 3<Gr Ly Coolonsrr Beda 8ot Iyd
(W x D x H) 21136 x 14116 x 321315
; Louvers on Air-Coaled r 515 N For Use with KM-520MRJ and KM-660MAJ
models only = —
{ 45
E 1= e B \
E [| B OPENING 8=
Front e :
o L — |
= = — e §
h
om0 T
= ] 0 e
35 R404-3546-2
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Hoshizaki B-300PF ltem#: 4

(O] = PH/SE Bins
05/04/18
ltem # 13163
@ wHy
ICE STORAGE BIN SERIES
: } Hem #: _
Project:
Qty: =—=--c"—_=—=
PF - PVC Coated Galvanized Steel Finish AlA#:

SF - Stainless Steel Finish

- Protected by H-GUARD Plus
1 Antimicrobial Agent (H:cuarp

Polyethylene hin liner for sanitary

storage
- * so0rE ! ; mp: ! Sturdy construction for side-by-side
BL3008F et or stacked ice machine installation
BD-300PF BD-500PF
BD-300SF BOSINSE * jce storage capacity from 250 Ibs. up to 900 Ibs.

, ¢ Both surfaces are designed for easy cleaning
| i

} - _ » Long lasting attractive appearance
1 ; * Foamed-in-place polyurethane insulation, in all bin
: ﬂ walls and bottom, provides dependable ice storage
' * H-GUARD Plus Antimicrobial adds extra protection

! Ty N Ty n Ty to the ice scoop (included)
B-700PF B-800PF B-300PF .
BD Bins
B-700SF B-800SF B-900SF : . . . .
= Fit 24” - 24 1/2" deep ice machine without top kit
extension
Wemtany:
@ 2 Year Parts & Labor (Production prior to January 2012)
—d— vl DG T Lo ——
PERFORMANCE VERIFIED alld m unite ates, Canada, Puerto Rice and U.S. Territories. Gontact 1actory 1or
Intertek Intertek aenoewent enerceTiouE veRIFE fEc0at Betson warranty in other countries. ’ I v
Model Number | Exter‘i;rx[gn;e;f ions Sto:\a';‘gigzgggity , Cubic Volume Interi‘?’;' Eg":’l'fi""s . Shipping Weight
B-250PF i 30" x 323" x 33.4” 5 250 |bs. i 10.30 ft? 27" x 27.7" x 23.7" ; 130 Ibs. |
,,,,,, ; i
BOMOPFSF | 22'x323 x4 | 300lbs. |, S 1 1x27x3E . 13%bs. |
== et S e AR S —i - e S
B(D)-500PF/SF | 30" x32.3" x 46" § 500 Ibs. i 16.33 ft? 3 27" x 27.7" x 37.6” i 155 Ibs. :
B-700PF/SF ; 44" x 32.3” x 46” i 700 Ibs. i 24.77 1t § 41” x 27.7" x 37.6" g 200 Ibs. ;
e e e - B e a— ey
B-800PF/SF E 48" x 32.3" x 46” ! 800 Ibs. i 26.90 ft* 45" x27.7"x 376 2101(bs. i
i b : o~ i .
B-900PF/SF 52" x 323" x46" | 900 Ibs. 29.59 ft? v 49" x27.7" x 37.6” i 220 Ibs.

*Height includes 6" legs
1 Capacity based on volume x 30 Ib/ft® average density of ice.
Printed inthe US.A, Hostizaki é§eFves the right to ehange specifications withdiit notice.

ALIAAIIITS A I/ ARRFFI/A A IRIN e ——aA - e ~AA ARAAA
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Hoshizaki B-300PF ltemi: 4
O] O] PHSE Bins
05/04/18
Item # 13163
@5y
22"Width | 22" Width | 30"Width | 30" Width | 44”Width | 44”Width | 48" Width
KM-340M | KMD-410Mt| KM-G01M | KMD-460M: | 2KM-340M | 2KMD410M | KM-1301S o707
KM-515M | KMS-822M1 | KM-1340M | KMD-530M¢ | 2KM-515M | 2KMS-822M | KM-1400S
KNBOOM | FD-G50M-CY | KM-1601M | KMD-BBOMF | 2KM-600M | 2FD-B50MC | KM-1601S | .0,
KM-650M |FD-1002M-C'| KML Series | KMS-1402M* | 2KM-650M | 2 FD-1002M-C| KM-19008
F-450M F-1501M | KMS-2000M* |  IM-5008 KM-2100S
F-801M F-2001 2 F-450M KM-25008
F-1002M 2F-801M &
2 F-1002M Adusiable 215,
1
» B-250PF 34" FPT Drain
Bins —
B-300PF/SE N/A N/A N/A N/A N/A N/A -
i ] e —— =
Slim- Lme. | \ | \ |
| 1
. sl 1 e
Bins NEED NEED A‘ = | ==
B2SOPF | yopss | HS203 | NEED N/A N/A N/A | | |
B-500PF/SF & HS-2129 HS-2129 \ |
NEED I U if
Bins NEED HS-2035 | NEED _ NEED N/A B-3D[1PF/SF B-500PF/SF B-700PF/SF
B-700PF/SF | HS-2035 | & HS-2130| HS-2034 | HS-2034 HS-2130 BD-300PF/SF BD-500PF/SF
& HS-2130
-___'T'u' —_— — ——, ':. o ___T;_——-—I:
NEED NEED | NEED NEED — NEED | Ik I'n
Bins HS-2035 &| 1. HS-2131 & :
HS-2035 HS-2034 HS-2032 - B
B800PFISF | ¢ Hs.20a2 HS 2000/ | & H 2032 520342082 FS20%2 | g s 2131 ’ ——— T‘ =
NEED I R
NEED NEED | i 1] J
Bins  |ps.ooass |HS20%&| NEED H'\S'_E;l;z NEED Hsoozg | NEED i b e
B-00PF/SF |\ 1a opag | HS-203% | HS-2036 g HS-2083 | g pHg.oqap | 152032 B-800PF/SF E B-900PF/SF
HS-2132
— Notopkitnecesary | MN/A Combination of ice maker and bin is not possible ] — Bin Height
1
BD Bins fit 24" - 24 1/2" deep ice machine without Top Kit extension. ., | B-300PF/SF
1BD-300PF/SF: KMD-410M, KMS-822M, FD-650M-C, FD-1002M-C 40 1 BD-300PF/SF
+BD-500PF/SF: KMD-460M, KMD-530, KMD-860 46" = B-500PF/SF
* Any KMS or FD on bin need Top Kit Extension (excludes KMS-830MLH): BB%%%':,';%SFF
- HS-2129 - for use with B-500 bins - HS-2131 - for use with B-800 bins | . B-800PF/SF
- HS-2130 - for use with B-700 bins - HS-2132 - for use with B-900 bins Q -“’r- . o — —] B-900PF/SF
Adjustable 3 ﬁ.__ﬂf
Top Kits: legs -
HS-2032 - 4” ABS Top Kit
HS-2033 - 8" ABS Top Kit 28—
HS-2034 - 14" ABS Top Kit o
HS-2035 - 22" ABS Top Kit ,(( » 9gi2 /” B B-300PF/SF 22" *
HS-2036 - (2) 4’ ABS Top Kits _ / g 88— /_2_1_"“ — - B-250PF & 500PF/SF 30" -
HS-2111 - 11.3" x 26.2" Stainless N / "/‘"’ / \} \_/_f_____-. e i B-700PF/SF 44" i
Cover/Separator e S "-. - gggg;lﬁglﬁ gg “
HS-2148 - 30" x 3.1" Stainless Cover \ \ 1
\ — \ I B-300PF/SF 11" -
HS-2160 - 2 KM-01M ‘ \ === - 3 Ea—zsow &S500PF/SF 15"
B-700PF/SF 22" *
’V B-BOOPF/SF 24" -
™ B-000PF/SF 267 g
" 1o~ ®
7 BBins BD Bins \ U
Top View Top View B e 3/4” FPT Drain
[}
A ISP AW ARMERIAA IRIA CiOlhie: 740 Nanahdvas Nl AL SANRA | TEL OAN AQ0 ANNT | FAV OAN NAE 40N | wencnee hanhizaldamarian, anme Actmbnd fn dha i1 A A

Hinata Japanese Restaurant

Pinnacle Equipment Supplies Corp.
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Hoshizaki H9320-51 ltem#: 4
(1EHE WAIER FILIERS

; %‘"ﬂ 04/03/19
~ ltem # 13076

= 'i'ﬁi- )
Item #: _ _
| Project: _
Qty:
AlA#:

H9320 FILTER
Single, Double, Triple

*height inciudes manifold and cartridge

E-10 PREFILTER

(9795-80)
E-20 PREFILTER
(9795-90)
Eomepyan!
. e
Single Configuration
18.4" H* 20
L
E-10 E-20
PREFILTER PREFILTER
[ (9795-80) (9795-90)
= Recommended for ~ Recommended for
“‘-:—r e ";E:?'f"’ single configuraton twin and triple
= ] 8 =t configuraton

] ) . . . E-10 and E-20 Prefilters can be used for ice. Everpure
Double Gonfiguration Tripie Configuration prefilters are designed to increase the life of Hoshizaki
19.11” H* 19.15" H* 4HC-H water filters in areas with an unusual amount of
dirt in the water. With a 10 micron (nominal) rating,
the economical Everpure prefilter traps much of the dirt

» Keep ice makers functioning at full capacity which contributes to scale buildup in ice makers, and clogs

* 93.7% average reduction of chlorine from incoming water supply, the delicate orifices of other water-using equiment.
eliminating tastes and odors of the ice When you install an Everpure prefilter, the Hoshizaki

* Filters are rated as one (1) micron nominal producing crystal clear ice 4HC-H water filters can concentrate on what they do best:

) ] ) . . remave particles one (1) micron nominal and larger in size.
« Decrease machine maintenance by reducing lime scale build-up

Replacement Cartridges:

E-10 Prefilters: 12 pack (9534-12)
HOSHIZAKI H9320 FILTER 40 pack {9534-40)
Available in single, double and triple configurations. Rated NSF Class 1, STD 42, for taste,
odor and chlorine reduction and for mechanical filtration (95.6% removal of particles one E-20 Prefilters: 6 pack (9534-26)

(1) micron and larger in size.) 20 pack (9534-20)

The H9320 Filters and their respective cartridges have been tested and listed by NSF only for the func-
tions listed above. Check for compliance with state and local laws and regulations. Do not use where
the water is microbiologically unsafe, or with waters of unknown quality without adequate disinfection

before or after the unit. The H9320 filter can be used with water that may contain filterable cysts. AQ @

AR %is The H9320 System is tested and certified by NSF International
against NSF/ANSI Standard 42 for the reduction of:
* §id. No. 42 - Aesthetic effects

1505001+ 15014001

Aesthetic Effects Mechanical Filtration
Bacteriostatic Effects Nominal Particulate Class 1
_(r; hetml;a(l)geductlan One Year replaceable elements™
aste & Udor One Year the entire system
Chlorine * Warranty applies to material defects in materials & workmanship only.
Printed inthe U $.A. Hoshizald reserves the right 1o change specifications without otice.

A LIAAIIITP A I/ ARSI A RIA PR —_

Hinata Japanese Restaurant Pinnacle Equipme'npt Supplies Corpl. 3 ' 'Péée: 18



Hoshizaki H9320-51 ltem#: 4
@b ".H‘m WAIER FILIERS
S %{g, 04/03/19
Sy ftem#13076
@ ark
Description
ndercounter
Flow Rate u ! KM Cubers IM Cubers Cubelets DCM/DBs
(Gal. per min.) KMs & Flakers
AM-50 KM-350, 520, 660
Sindle KK“'X'181°5 KML-325, 500, 700
H9320-51 ing ) ] -
(2 GPM) KN-160 KMD-410, 460, 530 IM-200, 500 All Models All Models
KM-230 KMS-830
KM-300 DKM-500
KM-901, 1100
H9320-52 Twin N/A KMD-860 N/A N/A N/A
2 x (2 GPM)
KMS-822, 1122, 1402
KM-1301, 1340, 1601,
Triple 1900, 2200, 2600
H9320-53 3% (2 GPM) N/A KMH-2100 N/A N/A N/A
KMS-2000
Replacement
H9655-11 Cartridge
(1) One each
Recommended water filter configurations based on average ice machine usage
and reqular filter replacement. If your operation has challenging water conditions
or higher usage, then it may be necessary to use an additional filter or prefilter.
S \inata Japanese Restaurant  Pinnacle Equipment Supplies Corp. T T pagerie T T
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GSW USA HS-1615S ltemi: 6

e GQSW. atorko

[=] www.GSW-USA.com Qry. Date:
WALL MOUNT HAND SINK
Top HS-xxxxW 6."’
e ———————— L — ramen!
|e—— BL ——* Intertek
BW : w
\ )
Front HS-xxxxS
I
=3 ’
Description:
o HS-xxxxS series welded with splash guard (7-3/4" H)
e Faucet & strainer included
Order No. W x LxH (in) BW BL BD G. W. (lbs) Qty.
HS-0810W 12-1/4 x 12 x 12-3/4 8 10 5 8 1
HS-0810S 12-1/4 x 12 x 12-3/4 8 10 5 1 1
HS-1217W 17-7/18 x 12-1/2 x 13-3/8 12-112 9-3/4 7-3/4 10 1
HS-1217S 17-718 x 12-1/2 x 13-3/8 12-1/2 9-3/4 7-3/14 14 1
HS-1615W 15-1/4 x 15-3/4 x 14-3/8 9-3/4 12-1/2 6-5/8 12 1
HS-1615S 15-1/4 x 15-3/4 x 14-3/8 9-3/4 12-112 6-5/8 15 1
HS-2017W 17-112 x 20-1/2 x 14-3/4 12-3/4 17-3/4 7 13 1
HS-2017S 17-1/2 x 20-1/2 x 14-3/4 12-3/4 17-3/4 7 17 1

GSW 4177 Rowland Ave. #B, El Monte, CA91731 Tel: 1-800-897-5999, 1-626-291-5599 Fa>: 1-866-499-3088, 1-626-286-0166 GSW-USA.com

Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 21
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Serv-Ware SGF-40N ltem#: 10

Item#

Gas Fryers

SGF-40L / SGF-40N SGF-50L / SGF-50N SGF-70L / SGF-70N

Features

» 35-40 Ib. oil capacity (SGF-40N / SGF-40L)

= 45-50 Ib. oil capacity (SGF-50N / SGF-50L)

» 65-70 ib. oil capacity (SGF-70N / SGF-70L)

» Tube design with baffles inside for better heat transfer
» Stainless steel vat with peened finish

+ Stainless steel door, front, top and header

- Continuous pilot / easy start main flame

* Double rod stainless steel basket hanger

« Chromed basket with plastic coated handle

« Large cold zone to prevent scorching at the bottom
* Robert Shaw control system

* Prompt temperature recovery

* 1%4” Full-port drain for easy cleaning

» Thermostat adjusts from 200° to 400° F

» 450° Hi-limiter for safety

« 6” Stainless steel, heavy duty, adjustable legs

One Year - Parts & Labor on entire unit. Valid in United States

g,
1!’:
www.servware.com Revised 10/18  Forran ¢ W us

Phone:(800).768.5953 Fax:(800).976.1299 Intertek  Intertek

Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 23
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Serv-Ware SGF-40N Item#: 10

Itemit

Project:

Gas Fryers

SGF-40L / SGF-40N SGF-50L / SGF-50N SGF-70L / SGF-70N

* Shown Below

155" —TH:JL- : g
5 ) 114 1 %
I J ] ) | Gt
=]
= -
=
— 47 St Mt
-l—-—{-— :
- o
= o5 |
T ® *
‘. —
231 -
j F i ' 9.3 -
Model Description Dimensions Weight/Ibs
(W xDxH) (Shipping)
SGF-40N 3 Tube Natural 15.5" x 30.2" x 46.5” 161 lbs.
SGF-40L 3 Tube LP
SGF-50N 4 Tube Natural 15.5" x 30.2" x 46.5” 172 Ibs.
SGF-50L 4 Tube LP
SGF-70N 5 Tube Natural 21" x 30.2" x 46.5” 187 Ibs.
SGF-70L 5 Tube LP

&0). €

www.servware.com Revised 10/18 e Pek
Phone:(800).768.5953 Fax:(800).976.1299 ‘ Intertek  Intertek

Hinata Japanese Restaurant Pinnacle Equi'pment Supplies Corp. Page: 24



Turbo Air TAR-6 ltem#: 11

Project :
MRGDIANCE | v
4184 E. Conant st., Long Beach, CA 90808 Item # : Qty :
Tel. 800-500-3519 Fax. 310-900-1066 Available W/H -
www.turboairinc.com
EEET ee e = e= cate

o Model : TAR-6
— = TAR-G6-LP
R -
== FEATURES & BENEFITS =.
» Heavy gauge welded frame construction = Fully adjustable oven thermostat providing

temperatures from 250-550°F degrees
m Stainless steel front, sides, back riser lifi-off

high shelf = Pull out stainless steel door for easy

= Individual pilot for each lift off top open cleaning

burner at 32,000 btu/hr ® Thermostat controlled griddle

= 6” stainless steel adjustable legs (casters

available as an option) = 1 stainless steel oven rack standard

(additional racks optional)

= 12”x 12” sectioned heavy duty cast iron grates
= CSA certified for safety / sanitation for

® Full size pull out crumb tray USA and Canada
= Wrap around full stainless steel oven interior
/26.3” depth standard .) @ @ o
i & W =
Model ‘ Oven | Weight (Ibs.) Width (inches) Total BTUs Configuration
TAR-6 1 527 36 227K 6 open burners (NAT)
TAR-6-LP 1 527 36 224K 6 open burners (LPG)

Ver.201601
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TAR-6 ltemi: 11

Turbo Air

Model : TAR-6
DATA TAR6 Plﬂ" “IEW (unit : inch)

Gas Type NAT

Gas Connection 3/4”

Regulator _3/ 4
Gas Pressure 5W.C”

BTU 227,000

DIMENSIONAL DATA __

' Ext. Length Overall (inch) [ 36 (914mm) - 366tmm -
Ext. Depth Overall (inch) 317/8 (810mm) + manifold o
Ext. Height Overall (inch) 5612 (1436mm)

OVEN DIMENSION (interior) T
Number of Oven [ - 1 =z | _
Length (inch) T 263/8 (670mm) R §E E

" Depth (inch) 2614 (669mm) z g
Height (inch) 13s/8 (345mm) B - -
Weight (lbs.) 527 1
DATA TAR-6-LP
GasType . pa .

Gas Connection 3/4” TOP VIEW
Regulator | 374"
Gas Pressure ' 1o w.c”
BTU | 224,000
DIMENSIONAL DATA ] - __
Ext. Length Overall (inch) | 36 (914mm) (4S£1§1m) (3ls;r7n1/r§n)
Ext. Depth Overall (inch) 317/8 (810mm) + manifold r — 1
Ext. Height Overall (inch) 561/2 (1436mm)
OVEN DIMENSION (interior)
Nmer of Oven 1T 1
] Length (inch) 263/8 (670mm)
Depth (inch) | 26w {669mm)
Height (inch) 13s/8 (345mm) | ’E‘
Weight (bs) 527 i g
Design and specifications subject to change without notice. ’E“ :
Actual shipping weight may differ due to extra packing materials for product protection. g - 2
#= WARRANTY : 1 Year Labor and Parts Warranty | g
| ! o~
= OPTIONAL ACCESSORIES : ('516’“’“)LM u ' l
a Cas-ters (Set of 4) . | |__ e | .
O Stainless steel oven racks (Ssmm) = ($Bmm)
SIDE VIEW
Ver.201601
@ = Turbo Air : 800-627-0032 = GK: 800-500-3519
C . '“‘”“‘ » Warranty : 800-381-7770 w» AC: 888-900-1002
SANITATION

Turbo aiy” T AN . MRADIANCE Srwor wp lurboas
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ACE CWR-1-13

ltem#: 12

A Atlanta Culinary Equipment Inc. e,

Quality Stainless Steel Fabrication

2063 Mountain Industrial Blvd, Tucker, GA 30084
Fax: 770-938-3878

Tel: 770-908-3838

. www.atlequipment.com
Equipment

SANITATION LISTED
CONFORMS TO NSF STD.4
§ | comMmERcIAL cOOKING
) & AND HOT FOOD

&
a5 STORAGE EQUIPMENT
3176427

Chinese Wok Range Info Sheet

Standard Features:

* Available openings: 13", 16", 18", 20", 22", 24"

* Stainless steel top, back, sides and front panels.

* Choice of burners.

* Front drainage trough with waterfall backsplash cooling.

* One manually operated swing faucet for every two wells.

* Two stainless steel rear top rails.

* Separate galvanized drip pan under each burner for grease
and debris collection.

* One stainless steel waste basket.

** 3/4" gas inlet for single well.

** 1-1/4" gas inlet for two to four wells.

*¥* 1-1/2" gas inlet for five wells and up.

*** 1/2" water inlet.

Choice Of Burners:

10, Duck Mount Burner
18-Tips 125,000 btu/hr

Jet Burner

10-Tips 80,000 btu/hr
23-Tips 100,000 btu/hr
32-Tips 160,000 btu/hr

Speed Jet Burner
15-Tips 130,000 btu/hr

20-Tips 160,000 btu/hr

Ring Burner
2-Ring 35,000 btu/hr
3-Ring 90,000 btu/hr

Optional Accessories T

* Stainless steel drip pan. }
Automatic Swing Faucet

* Space between wells over 10"

* Back drainage. (Option)

* Additional side splash

* Automatic swing faucet ST e,

* Opening for oil pan. E}
Manual Swing Faucet

(Standard)

* AGA safety valve

Side
Splash
(Option)
s Opening
afety Valve N
(Option) For Oil Pan

(Option) ==

Hinata Japanese Restaurant

—_
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ACE

58-|1/2"

43"

== |

—
P ‘|,=14:

o=

=

"

"13/4" Gas Inlel

Front View

Top View

SPECIFICATION:

CWR-1-13

14172

27-1/2"

|| waste Basket

172" Water Inlet

ltemi: 12

~
/

——

43"

Side View

- 13" Diameter - 15 Tips 9" Dia. Speed Jet Burner - 130,000 Btu/Hr (WR-JBCS9) - Nat/Gas

- Manual Wok Range Swing Faucet, 1/2" NPT Male Inlet (AA-513G)

- Front Drainage Tunnel

- Water Fall Back Splash

Manufacturer:

Atlanta Culinary Equipment Inc
2063 Mountain [ndustrial Bivd
Tucker, GA 30084

Tel: 770-908-3838

Fax: 770-938-3878

Model:

| Pinnacle Equipment Supplies Corp.
6437-C General Green Way
Alexandria, VA 22312

Tel: 703-750-2268 / 750-2260

| Fax: 703-750-9773 / 750-2215

| Email: info@pinnaclesupplies.us

CWR-1-13

Overall Dimension:

Description:

24"L x 43"W x 58-1/2"H | One Chamber Gas Wok Range

Nat/Gas (ETL)

Hinata Japanese Restaurant

Pinnacle Equipment Supplies Corp.
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Thunder Group RER55ASN

COUNTERTOP FOOD WARMER

SEJB0000

SEJBO000C i

Voltage: 110V, 60Hz

Max: 175°F
Wattage: 1200W .

* Heavy duty stainless steel body. Gift boxed

» Thermostatically confrolled heating element for longer life.

« Water resistant on/off switch cover.

=
Gift boxed

ltemit: 13

GAS & ELECTRIC PRODUCTS

5E151000C

@ @.

Voltage: 120V
Max: 194°F
Wattage: 1200W

Gift boxed

+ Standard 20" x 12" inside well opening accepts most popular steamer pans.

¢ Includes: 59" power cord & 3-prong grounded plug.

WEIGHT INNER  MASTER
ITEM DESCRIPTION UM GROSSIbs PACK PACK CU.FL.
SEJ80000 3.5 gt Well Capacity, Mirror Finish - Made in Taiwan EACH 24.25 1 1 2.96
SEJ80000C 3.5 gt Well Capacity - Brushed $/S Finish EACH 18.00 1 1 2.49
# SEJB1000C 3.5 gt Well Capacity - Brushed $/S Finish with Heat Vent  EACH 18.00 1 1 2.49
|

RINNAI GAS COOKER

Prepare rice in this cppliance without worries of over cooking.
Makes 100 bowls of rice in just 22 minutes (270 servings at 3 oz
each). LP or Natural Gas with piezo pilot ignition. Reduces haz-
ards with Flame Failure Safety Device. Design and safety rated.

Made in Japan.

Gas Input Rating: 35,000 BTU/R (Natural Gos), w

34,000 BiU/h {Propane Gas)

Gas Cannection: 2" NPT Female
Safety Device: Flame Failure Safety Device

WEIGHT INNER  MASTER
ITEM DESCRIPTION o U/M  GROSSIbs  PACK PACK  CUFL
RERSSASL 55 cups Propane EACH 45.00 1 1 536
RER55ASN 55 cups Naitural Gas  EACH 45.00 1 1 5.36
50 CUP GAS COOKERS (MADE IN TAIWAN) ot Reling: 35000 81/ . Y s ¥ .

Great for serving restaurant meals. Makes 50 cups or 270 servings
at 3 oz each. Coocking capacity ranges from 30 cups {60 bowis) to
50 cups (100 bowls).

WEIGHT INNER
ITEM DESCRIPTION U/m GROSS Ibs ~ PACK
GSRCO05L 50 cups, Propane EACH 43.56 1
GSRCQ05N 50 cups, Natural Gas EACH 43.56 1

ELECTRIC RICE COOKER & WARMER

Makes 30 cups of hassle-free rice. Cooks and keeps warm automatically. inner pot
is available with a non-stick finish. Voltage: 110V-120V. AC 40Hz. Wattage: 1780wW.

Gas Connection: " NPT Ferrale
Reduces hazards with Flame Failure
Safety Device

MASTER
PACK  CU.FT. -

i 3.80 [} »

1 3.80 j

GSRCO05L, GSRCOO5N
**No NSF and No Warranty**

ClO,

WEIGHT INNER  MASTER - —
ITEM DESCRIPTION U/M GROSS Ibs  PACK PACK CU.FT. B
—_——— ~
SEJ50000 30 cups EACH 20.00 1 1 2.06
SEJ50000T 30 cups Nonstick EACH 20.00 1 1 2.06
PARTS
Inner Pot for
SEJBOO1 SEJ50000 EACH
Inner Pot for SEJS0000, SEJS0000T
SEJBOOIT & 1200007 EACH Voliage: 110V-120". AC / 604z
SEJBO02  Lid EACH Watage: 1750w
I::/-l._/lo Tmmnw.ﬂ Cnn”pa FON . M mmmlan C3 Mk ~F larintn, A Q1740 P U P 27N1
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BK Resources BKMS-1620-12 ltem#: 14

B K | Mop Sink

Stainless Steel Service Sinks

RESOURCES
Use your smart phone to
scan the above QR code to
visit our website:
www.bk-resources.com
Features:

Material:

« Skirted on 3 Sides
- T-304 18 ga. Stainless Steel

- Floor Mounted
- Drain Included
+ 1 Year Warranty

Options:

= Optional Kit, Including: BK-SFH-48 Service Hose, BKSF-WB1 Service Faucet
& BK-UTH-5 Tool Holder

- Service Faucet Hose

- Service Faucet

........................................................................................................... {-“..
tagy

Bowl Dim. Overall Dim. Sink E

Part Number (Ixwxd) (fxwxd) Depth <

BKMS-1620-6 20"x16"x 6" 24V 193 % 11" 6" Q

BKMS-1620-12 20Mx16"x 12" 24V7x 193¢ 17" 12" E

BKMS-2424-12 24X 24712 27" x 285 x 17" 12 §

Q

=

Q.

—=— Overall Length —&

|—=— Bowl Length —=

QOverall Bowl
Width Width

ax Bowl T
{ O 1]
\__g3 1/2 Depthl . HZiegrEt
MARINE EDGE ‘i
\_ 3 SIDED SKIRT OPEN

IN BACK. SKIRT WELDED ON.

%
0
)
3
LUl
is
4
o

Phone: 888-310-4393 |  Fax:888-310-4394 |  Website: www.bk-resources.com | Email: sales@bk-resources.com
Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 30
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Dukers Appliance Co DUC48R ltem#: 16

© UNDER COUNTER
?) Dukers  pecriceraTOR

Los Angeles Office 2440 Peck Road, City of indusiry, CA 20401 (562) 568-4060 www.dukersusa.com
New Jersey Office 4475 S Clinton Ave South Plainfield, NJ 07080  (215) 808-8239  Info@dukerusa.com

MODEL: DUC48R

Features and Benefits

* Higher Restistance to Dust , high quality
condenser

* R290 Natrual Refrigerant, promotes faster
cool dowh and efficient energy
consumption

* 3-year parts and labor, 5-year compressor
warranty

* Stainless steel inside and outside, sealed
interior floors and rounder cabinet corners
for easy cleaning

* Self-closing doors with stay open feature.

* Adjustable, heavy duty shelves

Technical Specifications

Voltage/Frequency 115V 60Hz

Refrigerant R290

Type of Defrost Automatic

Exterior Finish Stainless steel

interior Finish Stainless steel

Net Weight 211lbs

Total Capacity 12.21 cu ft

Total Cumrent 2.4A cus @
Climatic Category 4/5 intertek  intertek
Nema Config. 5-15p .e NATURAI AutoQuotes

40GP CONTAINER
CERTIFICATION

NMOBELNO, TEMPERATURE  EXTERNALDIMENSION'| PACKING/CARTON
MEEPNE RANGE(°F) _WXDXH{INCHES) WXADXH(NGHES) |

DUCA48R 33°- 41°F 48%"X 314" X 36%  49%" X 33%" X 39%"
Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 31
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DUC48R ltem#: 16

UNDER COUNTER
REFRIGERATOR

smm MODEL: DUCA48R

Dukers Appliance Co

STANDARD FEATURES

Model: DUC48R BACK MOUNT COMPRESSOR

Rated Voltage: 118V AC The back mount compressor structure
. is placed in the coolest possible areq,

Rated Frequency: 60Hz provides quick and easy service

Totdl Input Power: 280W HIGH QUALITY STEEL

Total Current: 2.4A Interior and exterior high quality steel

Total Capacity: 12.21 cu ft minimizes dents, scratches and rust

) o i ' HIGH DENSITY POLYURETHANE
Refrigerant: R290/3.170z INSULATION CFC
Climatic Category: 4/5 free and high density cell foam is

Eco-friendly and more energy efficient

STURDY, CLEAN STAINLESS SHELVING
High quality coated stainless shelves
may prevent peel and rust,

SELF-CLOSING DOOR SYSTEM

Protection Type I
Design pressure High Side :300PSIG
Low Side:150PSIG

Insulation Blowing Gas C-pentane Door Automatically close at 60°
Net Weight: 211 Ibs REFRIGERATORS HOLDS 33 °F - 41 °F
NEMA Cofig. 5-15P FOR BEST IN REFRIGERATORS

NEMA 6-15P

: 115/60/1
PLAN VIEW
_____ 1226 [48 1,47] - = 800 (31 1/2%]
! !
| = - — ...
gl g ;. SIL3 2 AT
FRONT VIEW g e g SIDE VIEW
E N I | i
El T |9 3
I | LN N

AutoQuotes

Dukers’

www.dukersusa.com

g

Hinata Japanese Restaurant

New Jersey Office

4475 §. Clinfon Ave,
South Plainfield, NJ 07080
{215} 808-823%
Info@dukersusa.com

Pinnacle Equipment Supplies Corp.

Los Angeles Office

2460 Peck Road,

City of Indlusiry, CA 90601
{562} 568-4060
Inffo@dukersusa.com

Page: 32



Dukers Appliance Co DUC60F ltem#: 17

y UNDER COUNTER
7 Dukers  geeriGERATOR

Los Angeles Office 2460 Peck Road, City of Industry, CA 20601 [562) 568-4060  www.dukersusa.com
New Jersey Office 4475 S Clinton Ave South Plainfield, NJ 07080  [215) 808-8239  Info@dukerusa.com

MODEL: DUC60F

Features and Benefits

* Higher Restistance to Dust, high quality
condenser

* R290 Natrual Refrigerant, promoftes faster
cool down and efficient energy
consumption

* 3-year parts and labor, 5-year compressor
warranty

* Stainless steel inside and outside, sealed
interior floors and rounder cabinet corners
for easy cleaning

* Self-closing doors with stay open feature.

* Adjustable, heavy duty shelves

Technical Specifications

Veltage/Frequency 115V 60Hz
Refrigerant R290

Type of Defrost Automatic
Exterior Finish Stainless steel
Interior Finish Stainless sieel
Net Weight 231ibs

Total Capacity 15.53 cu ft ‘
Total Current 8.0A c@us (ﬂl’)

Intertek . Intertek

.Climatfic Category 4/5 "
Nema Config. 5-15P ¢ N Al Mo B e AutoQuotes
MODELNG |  JEMPERATURE  EXTERNALDIMENSION'|  PACKING CARTON
RARLE T i SEBANGE (TR WXDXH[INCHES), | WXDXH(INCHES)
DUC60F 0°F-8°F 60" W X 31%"X 35%  61% X 33% X 39%

Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp.
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DUC60F ltem#: 17

UNDER COUNTER
REFRIGERATOR

mam MODEL: DUC60F

Dukers Appliance Co

STANDARD FEATURES

Model: DUC60F
Rated Voltage: 1158V AC
Rated Frequency: 60Hz
Total Input Power: 9250w
Total Current: 8.0A
Total Capacity: 15.53 cu ft
Refrigerant: R290/4.760z
Climatic Category: 4/5

Protection Type I
Design pressure High Side :300PSIG
Low Side:150PSIG

BACK MOUNT COMPRESSOR

The back mount compressor structure
is placed in the coolest possible areq,
provides quick and easy service

HIGH QUALITY STEEL
Interior and exterior high quality steel
minimizes denfts, scratches and rust

HIGH DENSITY POLYURETHANE
INSULATION CFC

free and high density cell foam is
Eco-friendly and more energy efficient

STURDY, CLEAN STAINLESS SHELVING
High quality coated staintess shelves
may prevent peel and rust.

Insulation Blowing Gas C-pentane SELF-CLOSING DOOR SYSTEM
1 O
Net Weight: 231 Ibs Door Automatically close at 60
. FREEZER HOLDS O °F - 8 °F
NEMA Cofig. 5-15P FOR BEST IN FREEZER

NEMA 6-15P

PUAN VIEW 115/60/1
= R 1156 15T A8 300 {31 427} I
f N
med | ——
3 g = - 2
L Ry
AutoQuotes

Los Angeles Office
2460 Peck Road,

New Jersey Office

4475 5. Clinfon Ave,
South Plainfield, NJ 07080
(215) 808-823%
Info@dukersusa.com

City of Industry, CA 904601
(562) 568-4060
Info@dukersusa.com
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GSW USA EL-6DR Item#: 19

Ideal for restaurant, school, industry, office and recreational
facilities!

e Constructed of strong steel in gray powder coated finish

e leg space for easy cleaning

¢ Louvered door with flush pull or handle and will accept padlock
e Name plate or tag holder included

® Shipped assemble or unassembled

itemNo.  Doors Opening (in) ~ Dimension (in) ~Doors  G.W. (b}
(EL2DR | 10-3116x33-9/16 | 12x20x77 2 60
(EL-5DR | 10-3/16x 13 12x20x77 5|65
'EL6DR | 10-316x10:9/16  12x20x77 0 70
(ELS5DR | 10-3/16 x 13 12x16X77 5 60
ELS6DR | 10-3/116 x 10-9/16 12x16x 77 6 65
0 e Comes with hanging coat tube
¢
=X
(8]
(o]
-
ltem No. Doors Opening (in) Dimension (in) Doors G. W. {Ib)
|ELS4DR | 10-316x109/16 | 45x16x 13 4 42

ELS-16DR is combination of 1 ELS-4DR with 2 ELS-6DR
ELS-6DR can be replaced with any locker for different combination.

e ELS-4DR comes with hanging coat tube

“HemNo.  DoorsOpening(in) ~ Dimenson(n)  Doors  G.W.(b)
ELS-16DR | 10-3/16x10-9/16 | 68x16x77 16 |15

Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 35



Blue Air

BSF49
PROJECT :

ltem#: 22

faDlucein

MODEL #:

COMMERCIAL REFRIGERATION

ITEM #:

www.blueairinc.com | info@blueairinc.com

AVAILABLE W/H :

Toll Free 1.866.677.8500

APPROVAL :

Bottom Mount Reach-In Refrigerator / Freezer

BSR49 / BSF49

BSR23 / BSF23

STANDARD FEATURES

D-SERIES

BSR72 / BSF72

BOTTOM MOUNT COMPRESSOR
THE BOTTOM MOUNT COMPRESSOR PROVIDES QUICK AND EASY MAINTENANCE

STAINLESS STEEL INTERIOR AND EXTERIOR
QUALITY STAINLESS STEEL HELPS MINIMIZES DENTS, SCRATCHES AND RUST

STANDARD REAR WALL AIR GUARD ENSURES PROPER AIR FLOW AND
COOLING

EVAPORATOR FAN STOPS AUTOMATICALLY WHEN DOOR (S OPENED

RECESSED DOOR HANDLES
RECESSED DOOR HANDLES HELP PREVENT SHIPPING DAMAGE AND HANDLE

BREAKAGE

STANDARD DOOR LOCKS

CFC FREE HIGH DENSITY CELL POLYURETHANE INSULATION
INTERIOR LED LIGHT

@.@

Intertek Intertek
Conforms to NSF/ANS! 7(ETL)

WARRANTY ’
3 Years Parts and Labor i
5 Years on Compressor in USA

Hinata Japanese Restaurant

APPROVALS:

Pinnacle Equipment Supplies Corp.

DIGITAL TOTAL MONITORING SYSTEM

OFFERS AN AUTOMATIC DOOR ALARM SYSTEM, EASY TEMPERATURE ABJUSTMENT
ANDASIMPLE TO CONTROL DEFROST CYCLE

4" DIAMETER SWIVEL CASTERS WITH FRONT BRAKES
ALL MODELS ACCOMMODATE FULL SIZE BUN SHEET PANS
4 SHELVES PER EACH DOOR SECTION WITH 1" ADJUSTABLE SHELVING HEIGHT

SELF-CLOSING AND STAY OPEN DOOR
DOORS REMAIN OPEN AT 120° AND AUTOMATICALLY CLOSE AT 96°

DOOR OPEN WARNING ALARM

FIELD REVERSIBLE DOOR (ADDITIONAL KIT REQUIRED)
BSF23 ANDBSR23 MODELS ONLY

ALL MODELS ARE ENERGY STAR RATED

B AVAILABLE AT:
|
VER040117
Page: 36



3 Blue Air BSF49 Itemi#: 22

Bottom Mount Reach-In Refrigerator / Freezer D-SERIES

Product plan View

-Top view-

- 263/4 . ¥ S . -— .
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-Front view- o _
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[ BSF23/BSR23 ] [ BSF49/ BSR49 ] [ BSF72/BSR72] |

Product Specification
Bottom Mount Reach-In Freezer [ D-Series

Product Description | Refrigerant Easy Maintenance Cord Length (ft/m)
Bottom Mount Freezer R-404a Sliding Condensing Unit 9.8ft (3m)

Cahinet Dimensions (inches / mm}) R Net Weight | Ship Weight
v (Ibs/kg) | (Ibs/kg)

26 3/4" (681mm} | 31" (787mm) | 823/8" (2100mm) 115V/60Hz NEMA5-15 | 284(129) | 350(159)
54" (1370mm) 31" (787mm) | 823/8" (2100mm} 115V/60Hz | 11.8 | NEMAS5-15 | 403 (183) | 480(218)

AC115Vv/

NEMA 14-20 | 624
208~230V/60Hz (283) | 639(290)

31" (787mm} 82 3/8" (2100mm)

Easy Maintenance Cord Length (ft/m)

Cablnet Dimensions {inches / mm}) Net Weight { Ship Weight
{Ibs/kg) {Ibs/kg)

26 3/4" {(681mm) 31" (787mm} 823/8" (2100mm) | 1/3 115V/60Hz NEMA 5-15 | 271(123) 300 (136)
54" (1370mm) 31" (787mm) 823/8" (2100mm) | 1/3 115V/60Hz NEMA5-15 | 370 (168) 450 (204)

81" (2060mm) 31" (787mm) 823/8" (2100mm) | 3/4 115V/60Hz NEMA 5-15 | 595 {270) 637 (289)
* BLUE AIR has the right to change specifications without further notice.

223 W. Rosecrans Ave., Gardena, CA., 90248

@Bl 4 ® ; http://www.blueirinc.com 1.310.808.0102, F.310.808.0242
. - info@blueairinc.com 9 W. Shelton Terrace #4, Hillside, NJ., 07205
COMMERCIAL REFRIGERATION W[/ I TR R(IRVIR 111 1.908.688.0970, F.908.688.8143
Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 37




Turbo Air TMW-1100NM Item#: 24

Project :
HRADIANCE | v+
4184 E. Conant st., Long Beach, CA 90808 _ ltem # : Qly:
Tel. 800-50(.)-;3519 Fax. 310-900-1066 Available W/H :
www.turboairinc.com _
2 e e S = S e v Bt

Model : TMW-T100NM

== FEATURES & BENEFITS =.
= Commercial durability (1000W) & Euro styling = Easy grip and commercial door handle

= Safety interlock system = Tempered glass door with interior light
allows monitoring the food inside

= Easy-to-clean interior
= 5 power seftting for a designed power level

= Multi power setting for cooking versatility
= Time defrost

= Stainless steel exterior for easy cleaning &
= Continuous start button

durability
. Intertek
Exterior Dimension Interior Dimension
Model L x D x H (inches) L x D x H (inches) Net Weight (Ibs.)
TMW-1100NM 213/8x 181/8 x 13 133/4x14x9 40
Ver.20180814

Hinata Japanese Restaurant Pinnacle Equipment Supplies Corp. Page: 38



Turbo Air TMW-1100NM ltem#: 24

Model : TMW-1100NM
Power Output 1000w Pln" vl Ew
Power Source : 120V, 60Hz
Power Input 1500W, 14A 22
. Controller Type Manual | B
Controller Location Right =1 1
Cavity 29L (1.0cu.ft) | .
~ Number of programs B No ‘ ‘ | l L':’
Number of prog_rammable stages No — __J |
Exterior Construction Stainless Steel e — ——
Interior Base . Static borosilicate glass -
B Removable Ceiling Cover No FRONT VIEW
Air Filter No
Gastronorm Compatible | 2/3GN
internal lamp _ - Yes 1278
Lamp Replaceable by Customer No [ 19 _ ]
Weight(Net/Gross) 1 40Lbs/44Lbs . 1614
External Dimensions {inch) o T —
. Width 2138
Depth 1818
| Height | 13
Internal/Cavity Dimensions (inch) e i
Width ) 13314 SIDE VIEW
Depth : 14
Heigh; 9
Power Levels | Output ] %
Level 5 1000 i 100%
Level 4 700 70%
Level 3 . 500 50%
Level 2 ) | 300 30% |
Level 1 | 0 0%
_Number of Magnetrons : [ 1
Design and specifications subject to change without notice. .
Actual shipping weight may differ due to extra packing materials for product protection.
= WARRANTY : 1 Year Parts and Labor Warranty
Ver.20180814
» Turbo Air : 800-627-0032 = GK: 800-500-3519
@ () = Watranty : 800-381-7770 = AC : 888-900-1002
Intertek

Tarbo Ay ©8N ., WRANDIANCE Jurbo zi¢ TeXakKing
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Thunder Group SEJ80000C Item#: 26

‘GAS & ELECTRIC PRODUCTS

STAINLESS STEEL SOUP WARMER

Keep soup at the proper temperature ready to serve. Epoxy coated aluminum body made to match any kitchen decor. Lid aftached
with hinges for quick serving. Adjustable temperature control. Stainless collar. Available in black, sitver or brown.

SEJ30000C SEJ31000C SEJ32000C

OF
LISTED

Voltage: 110v-120v |
Max: 175°F
Wattage: 475W

SEJ35000C @

@ .

Intertek
Intertek  OIE

4
maTimasTAY t

Voltage: 110V-120V
Max: 185°F
Waftage: 400W

Gift boxed

SEJ30000TW
SEJ31000TW
SEJ32000TW

C;

Voltage: 110V-120V
Max: 175°F
Wattage: 400W
Made in Taiwan

Gift boxed
WEIGHT INNER  MASTER

ITEM _DESCRIPTION - U/m GROSS bs PAC_ZK PACK CU.FL
SEJ30000C 10.5 gt - Black EACH 12.39 1 1 1.60
SEJ31000C 10.5 gf - Silver EACH 12.39 1 1 1.60
SEJ32000C 10.5 gt - Brown EACH 12.39 1 1 1.60
SEJ12007-1 Inner Pot for SEJ30000C, SEJ31000C, SEJ32000C EACH

SEJ30000TW 10 gt - Black EACH 15.00 1 1 1.78
SEJ31000TW 10 gt - Silver EACH 15.00 1 1 1.78
SEJ32000TW 10 gt - Brown EACH 15.00 i 1 1.78
SEJ12007 Inner Pot for SEJ30000TW, SEJ31000TW, SEJ32000TW EACH

SEJ35000C 10 gt - Black EACH 12.39 1 1 1.60

STAINLESS STEEL SOUP/ FOOD WARMER

@ @

N " = & « Stainless steel case and interior lining

n - - « Thermostatic heat control with 4 settings
= ] * Dishwasher safe

* Inset and hinged cover included

4203933, .%._
Voltage: 120V
Max: 185°F
Wattage: BOOW

SEJ38000C

. WIS R ITLEL P

Gift boxed

WEIGHT INNER  MASTER

TEM DESCRIPTION B U/M GROSS Ibs  PACK PACK  CU.FL
SEJ38000C  10.5 Qt Stainless Steel Soup/Food Warmer EACH 14.26 1 ] 1.60
SEALING MACHINES

with adjustable temperature dial for different bag materials and thickness.

Seals bags of candy, peanuts...etc. with a secure tight seal. Cast iron body. Electrical appliance
@ Available in 47, 8", 11" and 15 %" lengths.

» WEIGHT INNER MASTER
ITEM DESCRIPTION U/m GROSS lbs PACK  PACK CU.FT.
IRTISH100 4", 100 mm EACH 48.50 1 12 2.30
IRTISH200 8", 200 mm EACH 59.52 1 10 2.50
IRTISH300 11%, 300 mm EACH 55.12 1 6 2.60
IRTISH100 IRTISH400 15 %", 400 mm EACH 46.30 1 4 2.20
,)nn L ordifmrmio OL L ONT A224 ) Teawmea OZ4 LONANT TN I Blomiar bmemmas 7290 777 1077 | llln~ise OLE DOL ERKIN | Clarisda QFE A TNA ENT A
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Dukers Appliance Co DSP48-12-52 ltem#: 28

© FOOD PREP TABLE
¢ Dukers REFRIGERATOR - REGULAR

3

Los Angeles Office 2440 Peck Road, City of Indusiry, CA 90601 (562} 568-4060  www.dukersusa.com
New Jersey Office 4475 S Clinfon Ave South Plainfield, NJ 07080 (215} 808-8237  Info@dukerusa.com

MODEL: DSP48-12-§2

Features and Benefits

* Higher Resistance o Dust, high quality
condenser

* R290 Natrual Refrigerant, promotes faster
cool down and efficient energy
consumption

* 3-year parts and labor, 5-year compressor
warranty

* Stainless steel inside and outside, sealed
interior floors and rounder cabinet corners
for easy cleaning

* Self-closing doors with stay open feature.

* Adjustable, heavy duty shelves

Technical Specifications

Voltage/Frequency 115V 60Hz e
: 16

Refrigerant R290 :

Type of Defrost Automatic 1/6

Exterior Finish Stainless steel

Interior Finish Stainless steel

Net Weight 231 bs

Total Capacity 11.47 cu ft

Total Cumrent 2.4A (ﬂ' D)

[+ hr us
“Climatic Category 4/5 Intertek  Intertek
Nema Config. 5-15P §) NATURAL AutoQuotes
| TEMPERATURE = EXIERNALDIMENSION!| PACKING,CARTON 40GP CONTAINER
MERELHO RANGE {°F ) WXDXHIINCHES) | WXDXH(INGHES) | CERTFICATION

DSP48-12-52 33°- 41°F A8Ya" X 311" X 45%" " 49%" X 33%" X A0%" 2 46
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Dukers Appliance Co

DSP48-12-52

ltem#: 28

FOOD PREP TABLE
REFRIGERATOR - REGULAR

MODEL: DSP48-12-S2

Model: DSP48-12-82
Rated Voltage: 115V AC
Rated Frequency: 60Hz
Total Input Power: 280W
Total Current: 2.4A
Total Capacity: 11.47 cu ft
Refrigerant: R290/3.17 oz
Climatic Category: 4/5

Protection Type I
Design pressure High Side :300PSIG
Low Side:150PSIG

Insulation Blowing Gas C-pentane
Net Weight: 231 lbs
NEMA Cofig. 5-15P
1/6 Pan Count 14

FRONT VIEW

Hinata lapanese Restaurant

vz (Ie 4]

| st

30:19 19"

1182, F 9% 3747

LRt -]

L

New Jersey Office

4475 3. Clinton Ave,
Sowuth Plainfield, NJ 07080
{215) 808-823%
Info@dukersusa.com

Dukers’

www.dukersusa.com

¢

#79 137 6471
I 1 RO

PLAN VIEW

Pinnacle Equipment Supplies Corp.

STANDARD FEATURES

BACK MOUNT COMPRESSOR

The back mount compressor structure is
placed in the coolest possible area,
provides quick and easy service

HIGH QUALITY STEEL

Interior and exterior high quality steel
minimizes denfs, scratches and rust
HIGH DENSITY POLYURETHANE
INSULATION CFC

free and high density cell foam is
Eco-friendly and more energy efficient
STURDY, CLEAN STAINLESS SHELVING
High quality coated stainless shelves
may prevent peel and rust.
SELF-CLOSING DOOR SYSTEM

Door Automatically close at 60°

REFRIGERATORS HOLDS 33°- 41° F
FOR BEST IN REFRIGERATORS

NEMA 6-15P

115/60/1

SIDE VIEW

EET N SIS

‘el AutoQuotes

Los Angeles Office

2460 Peck Road,

City of Industry, CA 90601
{562) 568-4060
Info@dukersusa.com
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Turbo Air TASM-36 ltem#: 29
Project :
MIRADIANCE | vocei#:
4184 E. Conant st., Long Beach, CA 90808 ltem # : Qty :
Tel. 800-500-3519 Fax. 310-900-1066 Available W/H :

www.gkradiance.com
—Appm"a' :

— FEATURES & BENEFITS —_

= Can be mounted over Radiance range and
can also be wall or counter mounted

= Adjustable gas valve

= Individual left and right gas controls

= Spring balanced grid

* 4 locking positions

* Rolling out grid for easy loading and unloading

= Removable grease pan for easy cleaning

Model: TASM-36

= Stainless steel grid

= Stainless steel front, sides and interior

= CSA certified for safety / sanitation for

USA and Canada

e @ o

/

Model J Weight (Ibs.) Length (inches) Total BTUs
TASM-36 j 210 36 35,000
TASM-36-LP | 210 36 35,000
Ver.20190517
Pinnacle Equipment Supplies Corp. Page: 43
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Turbo Air TASM-36 ltem#: 29

Model : TASM-36
Flﬂ“ "IEW (unit : inch)

DATA TASM-36 TASM-36-LP
Gas Type NAT LPG
Gas Connection 3/4” 3/4”
Regulator 1 1
Gas Pressure s.wW.C” 10.W.C”
BTU | 35000 35,000 n—t
| DIMENSIONAL DATA - | — | T4
Ext. Length Overall (inch) 36 (914mm) 36 (914mm) ] E %2 % O,
Ext. Depth Overall (inch) 20172 (519mm) 2012 (519mm) | ?. 3 % %ﬁ _-_(36:;;)
Ext. Height Overall (inch) 19 (483mm) 19 (483mm) 22 gg g%
Weight (Ibs.) 210 210 T e
Design and specifications subject to change without notice. L L IS
Actual shipping weight may differ due to extra packing materials for product protection.
TOP VIEW
B WARRANTY : 1 Year Parts and Labor Warranty
® Range mounting brackets standard
36 (914mm)
— =
I a]
= OPTIONAL ACCESSORIES
O 36" wall mounting brackets: RCM1019 5 ]
O Hood mount shelf to mount on 48" range: RCM1022 § T2
O Hood mount shelf to mount on 60" range: RCM1023 § % ¥ & W ;E
. <
TP HHe
218
G FRONT VIEW
17374 (450mm) .
15/
— 2p72 (43fnm)
S
SEEESG
&
SIDE VIEW

Ver.20190517

» Turbo Air : 800-627-0032 = GK: 800-500-3519
= Warranty : 800-381-7770 = AC: 888-900-1002

%) €GP @ e
@ SANTATION pg

Jrbo 3l BN NIRADIBNCE Jurboza TexakKing
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