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/1 EXISTING FIXTURE PLAN S

A0.02 / Scale 3/32"=1'-0"

THE GENERAL CONTRACTOR SHALL
FIELD VERIFY EXISTING CONDITIONS

AND NOTIFY THE ARCHITECT AND

OWNER OF ANY CRITICAL CONFLICTS
BETWEEN THE EXISTING PLAN SHEET

A0.02 AND THE EXISTING STORE

CONDITION.

REFRIGERATED CASE LEGEND
C# MODEL [ SIZE | DESCRIPTION [ INT [ EXT [ AGE ]
EXISTING
01 FT 41" FLORAL BLK BGE 04
02 D5 8-0" PRODUCE MULTI-DECK BLK BGE 04
03 D5 8-0" PRODUCE MULTI-DECK BLK BGE 04
04 M3X 121" PRODUCE SINGLE-DECK BLK BGE 15
05 M3X 121" PRODUCE SINGLE-DECK BLK BGE 15
06 D5 8-0" PRODUCE MULTI-DECK BLK BGE 04
07 D5X 124" PRODUCE MULTI-DECK BLK BGE 15
08 D5X 8-0" PRODUCE MULTI-DECK BLK BGE 15
09 Q5-88 10-0" COLD DELI SELF-SERVE BLK BGE 15
10 Q5-S8 8-0" COLD DELI SELF-SERVE BLK BGE 15
1 Q2-SPN & IM-H 8-0" COLD DELI SELF-SERVE BLK BGE 19
12 Q5-S8 8-0" COLD DELI SELF-SERVE BLK BGE 19
13 Q4-S8 6-0" COLD DELI SELF-SERVE BLK BGE 19
14 CR3-D 8-0" COLD DELI SERVICE BLK BGE 19
15 Q5-88 6-0" BAKERY SELF-SERVE REFRIG. BLK BGE 19
16 ORZ 10-0" FROZEN BAKERY BLK BGE 04
17 FN 8-0" PROMO BLK BGE 15
18 FN 8-0" PROMO BLK BGE 15
19 M5X 40" SEAFOOD FVE-DECK BLK BGE 15
20 M4 8-0" MEAT FIVE-DECK BLK BGE 04
21 M4 120" MEAT FIVE-DECK BLK BGE 04
22 M4X 124" MEAT FIVE-DECK BLK BGE 15
23 M4 120" MEAT FIVE-DECK BLK BGE 04
24 M4 8-0" MEAT FIVE-DECK BLK BGE 04
25 D5 121" LUNCH MEAT BLK BGE 04
26 D5 121" LUNCH MEAT BLK BGE 04
20 D5 124" LUNCH MEAT BLK BGE 04
28 D5 124" DARY BLK BGE 04
29 D5 121" DAIRY BLK BGE 04
30 D5 121" DARRY BLK BGE 04
31 D5 121" DARY BLK BGE 04
32 D5 124" DARY BLK BGE 04
33 D5 8-0" DARY BLK BGE 04
34 QD6L1 8-0" BEER BLK BGE 07
35 QD6L1 8-0" BEER BLK BGE 07
36 QD6L1 6-0" BEER BLK BGE 07
37 QD6L1 40" BEER BLK BGE 07
38 QD6L1 124" BEER BLK BGE 07
39 QD6L1 8-0" BEER BLK BGE 07
40 QD6L1 121" BEER BLK BGE 15
4 RLN 5-2" FROZEN FOOD ENDCAP WHT BGE 04
42A RLNI 5-2" FROZEN FOOD/ICE CREAM WHT BGE 15
43A RLNI 10-3" FROZEN FOOD/ICE CREAM WHT BGE 04
44A RLNI 129" FROZEN FOOD/ICE CREAM WHT BGE 04
45A RLNI 12-9" FROZEN FOOD/ICE CREAM WHT BGE 04
46A RLNI 10-3" FROZEN FOOD/ICE CREAM WHT BGE 04
47A RLNI 10-3" FROZEN FOOD/ICE CREAM WHT BGE 04
48A RLNI 79" FROZEN FOOD WHT BGE 04
49 RLN 5-2" ICE CREAM ENDCAP WHT BGE 04
50 RLN 5-2" FROZEN FOOD ENDCAP WHT BGE 04
51A RLNI 5-2" FROZEN FOOD WHT BGE 15
52A RLNI 10-3" FROZEN FOOD WHT BGE 04
53A RLNI 129" FROZEN FOOD WHT BGE 04
54A RLNI 12-9" FROZEN FOOD WHT BGE 04
55A RLNI 10-3" FROZEN FOOD WHT BGE 04
56A RLNI 10-3" FROZEN FOOD WHT BGE 04
57TA RLNI 7-9" FROZEN FOOD WHT BGE 04
58 RLN 5-2" FROZEN FOOD ENDCAP WHT BGE 04
NOTE:

LEGEND STORE #25%

AREAS - SQ.FT.
TOTAL EXTERIOR STORE

SUPPORT
SALES AREA
TOTAL INTERIOR STORE

PRODUCE PREP
MEAT PREP
DELI-BAKERY PREP

SEAFOQD PREP
PHARMACY

GROCERY STAGING

GROCERY BUNKERS

SALES : SUPPORT RATIO

SALES : GROCERY STAGING RATIO

COOLERS & FREEZERS - SQ.FT.
PRODUCE COOLER
STORAGE FREEZER
ICE CREAM FREEZER
DAIRY COOLER

MEAT COOLER

TRAY COOLER

MEAT FREEZER
SEAFOOD COOLER
DELI-BAKERY FREEZER
DELI-BAKERY COOLER

PRODUCE

PRODUCE : SINGLE-DECK
PRODUCE : MULTI-DECK
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FLORAL
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DELI/BAKERY
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HOT DELI : SERVICE/SELF-SERVE
HOT DELI : ISLANDS

SUSHI
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