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APPENDIX C 
 

SAMPLE FLOOR PLAN – PREPACKAGED FOOD FACILITY 
 

 
 

 
 
 

EQUIPMENT   SCHEDULE 
  DRAIN MANUFACTURER COMMENTS 
1 WALK IN 

COOLER 
FS NSF APPROVED  

2 MOP SINK DIRECT BACKFLOW 
PREVENTION DEVICE 

HOT & COLD 
WATER 

3 WATER HEATER   ELECTRIC 
20 GALLON 

4 LOCKER    
5 LAVATORY DIRECT  HOT & COLD 

WATER 
6  SOAP & TOWEL 

DISPENSER    
7 MERCHANDISER SELF 

CONTAINED 
BEVERAGE COMPANY  

8 MERCHANDISER SELF 
CONTAINED 

BEVERAGE COMPANY  
9 NSF SHELVES  NSF  
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