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A pizza/bar operator was replicating a 

successful concept in a new ground-

up location. An initial basic CAD lay-

out, prepared by another source, was 

given to KECdesign. An immediate 

review uncovered work-flow and food 

prep issues, poor space utilization 

and unspecified equipment. 

After a KECdesign re-do, the food 

prep area was increased by 50%, the 

work flow made sense, all wall and 

storage space was efficiently utilized 

and the equipment was labeled and 

properly specified on the drawing. 

The operator confidently implemented 

the new, more effective design.
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Heat Lamps on each of 2 overshelves 

above. Chaseway in cabinet for 208v. connect

Remote switch box 
for heat lamps

Remote switch box 
for heat lamps

Above ceiling duct
for condensate

37
38

39

41

Exhaust Hood 
Cross Section

6

10

44

AIR IN AIR INAIR IN 47

666

1

UP

DN
.

6 6 666 6

OPEN TO 
BELOW

DN.

UP

4 4 4

2 3
4

6 6

6

3

5

5

8 9

10115

7

7

7

12 13

1414
15

15

16

17

HHHHH

3x4 
DS

30

48

4

666 66 666 6 66

DN
.

66

OPEN TO 
BELOW

ELEV.

DN.
UP

UP

DN.

DN
.

E

E

G G

HHHHHHH

GG 3x4 
DS

3x4 
DS

3x4 
DS

30

48

4

6

6
3

20

7

8

20

87

1

8 15

6

7

10

2

3

18

20

11
19

16

15

20

4

13

2" FILLER BY GLASTENDER

9

6

89.1

6
7

14

12

21

21

21

21

23

22

23

22

16

5

14

6

14

14

6

6 6

DN.

6
66 6

6

UP

6 6 6 6 6 6

Elec. Panel

R R DD
CD

CHEM                                                                            H2                                                                              H1                                                                              

D                                                                               

FS                                                                              

D                                                                               

E1                                                                              

E2                                                                              

CC

341 3

2

40

B

B

D

DD

D

36

C

DDD

13 13.113.11411 121615

22

205

8

43

42

4
24

33
9

10

21
27

32

17

6
26

19

6

29

7

CWI
D

CWO

18
23

25 25

28

31

31.132.1
Heat Lamps on each of 2 overshelves 

above. Chaseway in cabinet for 208v. connect

Remote switch box 
for heat lamps

Remote switch box 
for heat lamps

Above ceiling duct
for condensate

37
38

39

41

Exhaust Hood 
Cross Section

6

10

44

AIR IN AIR INAIR IN 47

666

1

UP

DN
.

6 6 666 6

OPEN TO 
BELOW

DN.

UP

4 4 4

2 3
4

6 6

6

3

5

5

8 9

10115

7

7

7

12 13

1414
15

15

16

17

HHHHH

3x4 
DS

30

48

4

BEFORE AND 
AFTER


