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NOTES:
ALL INSTALLATION WORKS WILL COMPLY WITH THE
FOLLOWING CODESNATIONAL CODES;
*AUSTRALIAN STANDARD AS4674-2004 DESIGN,
CONSTRUCTION AND FIT OUT OF FOOD PREMISES.
*FOOD SAFETY STANDARD 3.2.3 ( FOOD PREMISES AND
EQUIPMENT).

NOTES;
FLOOR : NON SLIP TILE
WALL : CERAMIC TILES MIN. 2000 HIGH FOR KITCHEN AND
PLASTERBOARD WITH PAINTING AND TIMBER VENEER
FINISH FOR DINING AREA
CEILINGS : SMOOTH FACED PLASTERBOARD
TO COMPLY THE REQUIREMENTS OF THE FIRE HAZARD
PROPERTIES OF SPECIFICATION C 1.10

NOTES:
ELECTRICAL & MECHANICAL TO COMPLY CLASS 6
RESTAURANT AND BCA 2019 VOLUME 1(AMENDMENT 1) AND
AUSTRALIAN STANDARDS
MECHANICAL TO COMPLY IN ACCORDANCE WITH AS1668.1 &
AS1668.2 & AS/NZS3666.1.

KITCHEN
FLOOR : NON SLIP TILE WITH EPOXY GROUTING
WALL : CERAMIC TILES MIN. 2000 HIGH
CEILINGS : SMOOTH FACED PLASTERBOARD
WITH WASHABLE LIGHT COLOR PAINT FINISH
ALL LIGHTS RECESSED

* SOLID WALLS MUST BE PROVIDED
IN ALL FOOD HANDLING AREAS.
* HAND WASH BASIN MUST BE
PROVIDED WITH WARM WATER
DELIVERED THROUGH
  A COMMON SPOUT WITH TAPS
THAT ARE HANDS FREE
OPERATION.
* THE OPEN SPACE BETWEEN THE
TOP OF THE COOLROOM AND THE
CEILING MUST BE
  FULLY ENCLOSED AND KEPT
INSECT AND PEST PROOF.
* ANY COOLROOM MUST BE ABLE
TO BE OPENED FROM THE INSIDE
WITHOUT A KEY
  AND FITTED WITH AN ALARM THAT
CAN ONLY BE OPERATED FROM
WITHIN THE COOLROOM.
* THE REAR EXTERNAL DOOR MUST
BE SELF CLOSING OR BE PROVIDED
WITH A FLY SCREEN
  THAT IS SELF CLOSING.

NOTES FOR DEMONSTRATING
Food Act COMPLIANCES:
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