
	CLUSTER
	HRH: HEALTH, RECREATION & HUMAN SERVICES

	OCCUPATION
	Foods

	KEY
	SAFE SHOP LAYOUT (CULINARY ARTS)

	
1.
sink


2.
service counter


3.
refrigerator


4.
dish wash load


5.
dish washer


6.
dish wash unload


7.
storage rack 


8.
ice machine


9.
microwave oven


10.
work table


11.
chemical storage

12.
clothes washer

13.
clothes dryer

14.
commercial mixer

15.
tilting skillet

16.
steam-jacketed kettle

17.
convection steamer

18.
convection oven

19.
slicer

20.
deep fat fryer

21.
flat grill

22.
gas stove, oven with overhead salamander

23.
walk-in refrigerator

24.
walk-in freezer

25.
pantry food storage

26.
hot plate

27.
steam generator

28.
deck oven

29.
proofer

30.
scale

31.
bun rounder

32.
office/teacher desk and work area

33.
exits

34.
first aid station

35.
market café area/classroom

36.
SmartBoard or similar technology  and  whiteboards

37.
student lockers and washrooms
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