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Nachshon Kitchen Design

Established in 1976 in kibbutz Nachshon, Nachshon Kitchen Design (formerly Nachshon Food Facilities Consultants) is
the leading food facilities design consulting firm in Israel. Our team consists of 12 staff members, including 5 senior
consultants and 4 CAD & design personnel, working concurrently on up to 250 projects a year, in Israel and abroad.

The Israel Bureau of Standards has registered the company for ISO 9001- 2008 since 1999; our certification has been
reapproved this year up until the year 2018. The company principals are members of the FCSI — Foodservice

Consultants Society International EAME.




The Nachshon Team

Haray Zacharin
Senior Consultant

Sigal Hajbi
CAD

Efrat Shlomo
Accountant
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Israel Kainy Omrit Schweitzer Amnon Ozeri
Senior Consultant Senior Consultant CEO/Senior Consultant

Menachem Lester Orit Ben-Hilel _Ilan Lev
CAD CAD Senior Consultant

Inbal Tsorfati Yitzhak Shtarker Matan Gilboa
Office Manager CAD & Technologies CAD
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Nachshon’s Scope of Work

Itemized Schedule of Equipment

Dimensions Electricity Water Soft Water Refrigeration
Item Length [Width [Height | Area
Number |ltem Description Qty.| (Cm) | (Cm) | (Em) |{SgM)|[ KW | HF | Ph | Ess. |Cold| Hot | Cold |L /Hour | Drain |Integral | Ctrl. |Comments
1A |Walk-in coldroom 1 1 1 260 6.6 1 3 X 2 X |Acc. to AC consultant
1B |Walk-In cadroom 1 1 1 260 4 1 3 X 2" X |Acc. toAC consultant
2 Walk-In freezer 1 1 1 260 5.4 1.5 3 X 2 X |Acc. to AC consultant
2C  |Walk-In General Freezer 1 1 1 260 5.7 15[ 3 X F X |Ace. to AC consultant
3 Walk-in thawing coldroom 1 1 1 260 3.2 1 3 X 2 X |Acc. to AC consultant
4 |Mobile heating cabinet 36 1/1GN pans 1 i7 93 180 3 1
5 Dining table (rectangular - seats 8 ) 17 240 80 75
& Dining table (rectangular - seats B) 3 180 20 78
T Double-rack warewasher 1 138 a7 237 9.8 3 34" 180 | 84" Mo vent. hood needed
] Heavy-duty dunnage rack 1 153 53 30
] 1400 Lt. reach-in refrigerator 1 142 &0 210 05| 1 X X
1 Plate Troley (4 Columns) 4 78 81
12 Ceramic heated display wisneeze guard 5] 150 70 3 3 Sneeze guard height - 55 cm.
15  |360 It garbage can 3 63 B3 108
16 |Office table + chair 2 120 ED 75
17 Decorative heating lamp 18 14 14 20 05 1
18 |Cup Baskets Transport Trolley -] 55 55 a0
20 |Hoticold battery with pre-rinse spray 2 18 35 110 12" | 12"
20A  |Hoticold baltery with pre-rinse spray 1 18 £ 110 12" | ez
4 Sis trolley with B0 It. garbage can 2 50 50 B0
22 |Two-sink work table 1 200 70 a0 112" | 102" a"4"
23 |Work table with sink 1 140 70 a0 102"z anig"
24 Racks Trolley 36 1/1GN 2 62 70 175
25  |3-Shelves Work Trolley 1 &2 55 100
27A _ |Refrigerated display well w/ sneeze guard 3 170 75 15 1.1 [ 1 % 2 X |Sneeze guard height - 40 em.
28 11 Liter drop-in soup dispenser 2 31 £l 28 1 1 2"
29 Drop-in eold desserts display 1 150 70 T8 0.9 ] X 2" X
30  |Counter-top ice-cream machine 250 portions/hour 1 51 (=] T 21 1
£l Crip well 1 150 12 4 '
32 4-Tap dispensing tower for cold water & soda 1 a7 27 44
33 |400 Cupsh cold water & soda machine 1 40 ED 30 03[ 1 =" 2"
34 |Juice machine (from concelrate) w/3-tap dispenser | 1 50 50 60 025| 1 12" 2 Dispensing tower - 45 cm
35 Basket for cupsiglasses 1 S0 50 g
35 |Combisteamer 10 1/11GN 2 85 77 102 19 3 34" 25 2
37 |Fry Top (Chremium Smocth Surface) 1 80 20 25 16 3
38 |4-Hob induction range 2 B0 20 25 20 3
40  |15+15 Liters electric fryer 2 80 20 25 20 3
41 80 Liters Electric Titing Bratt Pan 1 &0 20 70 15 3 12" 12" a"ia"
42 |60 Liters Boiling Pan 1 80 20 70 9.5 3 4" | 34" 12" a4
43 Electric Char-Grill 1 &0 20 25 16 3
44 Pasta Cocker 40 Liters 1 40 20 70 10 3 142" Fa
45 |Worktable 2 40 20 25
47 Bain-Marie Holding Well 1 40 20 25 22 1 172" r
48  |Work table with sink 1 220 70 a0 112" | 112" &"4"
4848  |Work table with sink 1 150 70 a0 12" | 12" 4"
45  |600Lt. reach-in refrigerator 2 70 70 210 04 1 X | | 2" X
50A  |Work table with sink 1 140 70 a0 12" | e a"4"
51 Wark table with sink 1 220 70 40 12" | 12 B"4"
52 |Fish cleaning table 175 70 an 72" | 12 Tava" |
55 Chilled meat grinder ar ES 56 2.2 3 500 kghour
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Nachshon’s Scope of Work

3D Views & Elevations
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Nachshon’s Scope of Work

Equipment Specifications

874 Nachshon Kitchen Design

ﬂ Nachshon Kitchen Design

ﬂNuhshon Kitchen Design

Part Number : MNK-22 | 40Liters Mixer/Cutter [ant:1

Part Number : MNK-85 | Tray & cutlery counter - dairy service [ant:3

Part Number : MNK-13 | Refrigerated well w/ventilated top | ant:1

Dimensions (incm):  Length: 7§  Width: 58 Height: 113

Dimensions (in em):  Length: 53 Width: 45 Height: 120

Width:70 Height: 20

Picture for Mlustration only — see text for details!

Deasigned for cutting/chopping/mixing/grinding/kneading of miscelaneous food types (meaat,
wvegetables, soup, sauces etc.)
Capacity: 40 liters

Includes:

Base unit includes heawvy-duty induction motor;

Mator work speeds — 1140 RPM

Mator with overload cut-off switch;

Remowvable 40 liters bowl with inside blade assembly;

Baowl with see-thraugh lid, with remavable top allowing for ingredients 1o be added while culter is
runming:

Lid fitted with plastic seal to prevent leakage;

Motor stops automatically when lid opens;

Accessible control panel with Go/Stop butions and with timer;
Base with anti-skid bottom fixings.

All moving parts easily disassembled and put back together for cleaning purposes;

All parts which come in contact with food to be made from sis #304, finish #4;

All other metal parts — &/s or aluminum compound,

Mon-metal parts — made from hard plastic, approved for use in food processing facilities.

3-Phase, 5KW

For illiustration only — see text for details

For storage and display of cutlery — held in decorative containers — to be used at self-service
line.

Includes:

Forward-sloped sfs frame, with crossing sfs rods designed to hold up to 16 cylindrical containers for
silverware;

Frama placed on top of two side columns, each with adjustable, anti-slip laggings;

Frame's bottom — 75 cm. above floor,

Colurnns with horizontal/sloped cross bracing for support.

Made entirely from s/s #304, decorative finish,

Columns and holding frame = s/s profiles, minimal gauge 1.5 mm;
Container supporting rods — full /s, connected to frame via smoothed weld;;
Frame connects to support columns via s/s bolts or smooothed weld;
Reinforced to support at least 60 kg.

Standard Accessories:
To be supplied with 16 /s cutlery containers (as sold by lkea) — to be approved by client,

Dimensions (incm):  Length: 178

A

Typical Section

“For cold st«aé&iﬁfgplay of food, held in decorative serving dishes, at temﬁe'rh}ﬂ;és of +1°C to +5°C. fét“ i

an ambient temp. of +43°C).

Includes:

Single-press shallow well (35 to 50 mm), with top-mounting flange for insertion into counter-top;

Well chilled by central-running heat exchanger, installed at well's bottom, with fans mounted on both its
sides forcing the cool air sideways & upwards;

Well's sides sloped, with horizontal slots for air to flow out over the food;

Condenser unit (see below);

With automatic re-evaporation of the defrost water — no drainage connection required;

Control panel (to be installed in counter's body) - with temperature regulator and digital display, on-off
switch and status indicator light.

With vertical sneeze guard, made up of 2 side columns built into the well, with a 20 cm.-high glass panel;
Glass shelf at a height that allows at least 35 cm. of free access from diners' side.

Well made entirely from s/s #304, with #4 inside finish;

Sneeze guard glass made from tempered glass, 6-8 mm.-thick, attaching to legs by special joints and
isolating rubber;

Legs attach to well via hidden-from-view s/s screws or by smooth, polished weld.

1-phase, 0.6HP

To be installed as part of self-service counter #92H kosher dining room).

will i

ni to central coolin tem
The refrigerator will be connected to the project’s central refrigeration system;
Quote will include all piping, connectors and any and all work needed to connect the refrigerator to
the refrigeration system,




Nachshon’s Scope of Work

Equipment Specifications

ﬂhduhon Kitchen Design

ﬂﬂlchshon Kitchen Design

ﬂﬂ.duhon Kitchen Design

Part Number : MNK-164 | Service/self-service counter [Qnt:1

Part Number : MNK-164C | Servicelself-service counter [ ant:1

Part Number : MNK-164D | Servicelself-service counter | ant:1

Dimensions (incm):  Length: 1060  Width: 110  Height: 90

Dimensions (incm):  Length: 1200 Width: 110 Height: 90

Dimensions (incm):  Length: 465  Width: 110 Height: 90

Picture for illustration only — see text for details

For cold/heated display and serving/self-service of food.

Includes:

On service side, where no other equipment is specified — open shelves and service doors;
All doors with hidden-from-view hinges and recessed handles;

Plate niches in front — as per architect’s elevations and sections.

All items numbered in the pictures above are to be incorporated into the counter:
They are to be supplied and installed on-site as one, complete unit.

Final dimensions of the counter —
as per plan and according to measurements taken on-site by the contractor.

Picture for illustration only ~ see text for details

Picture for illustration only — see text for details

For cold/heated preparation/storage/ display and serving/self-service of food.

Includes:

Lowered shelf (H=80) for mobile equipment, with open storage shelf underneath and with preparations
for protected electric sockets;

Service doors with hidden-from-view hinges and recessed handles.

All items numbered in the pictures above are to be incorporated into the counter:
They are to be supplied and installed on-site as one, complete unit,

Final dimensions of the counter -
as per plan and according to measurements taken on-site by the contractor.

see Architect FB Dining Rooms Counters Elevation. ELEV-E

see Architect FB Dining Rooms Counters Elevation. ELEV-F

For cold/heated storage/display and serving/self-service of food and beverages.

Includes:

On service side, where no other equipment is specified ~ storage cabinets and service doors;
All doors with hidden-from-view hinges and recessed handles;

Plate niches in front — as per architect’s elevations and sections.

All items numbered in the pictures above are to be incorporated into the counter:
They are to be supplied and installed on-site as one, complete unit.

Final dimensions of the counter —
as per plan and according to measurments taken on-site by the contractor.

see Architect FB Dining Rooms Counters Elevation. ELEV-H , ELEV-G




Nachshon’s Scope of Work 8 Nachshon Kiichen Design

Front Elevation

Equipment Specifications

+ t’?u

ﬂummmmm Design ﬂﬂlﬂuhonkhd‘lm Design %
Typical Section

Soiled dish return will be done into plastic containers, placed on a table placed betweesn the dining ol
ream and the: dishwashing roam;
Trays will be placed in overhead compartmants; +
The table will also include rourd openings, that allow diners to pour garbage (organic and nan-organic) ‘-ﬁ_ﬂ
down into garbage and recyling bins, placed underneath the table;
Bins will be accessible from the front (dining-room side) via s/s doors; . 45
Table will be built in 2 levels, to accomodate 26 cm. height difference between dishwashing room and = p2) 3
dining roam. TC\‘ 3 =
Every counter will include: . 1 dishwasher I —
Sis frame for opening in wall o hid S 1
To be installed in existing opening on site — final dimensions fo be taken by the manufacturer; oy 85
With wall anchors, to be secured fo adjoining construction; 1 +
Made enlirely from s's #304, with #4 finish % 33 52 =
Overhead tray compartments ' ' -
5 Compartments — 45 cm - deep, 47 cm -wide — welded to the frama; 3.5%
Each compartment with all rourded comers at the battam. n:;- i
2-Level table L L
O diming room side — 33 cm.-deep surface, with 4 openings and with 4 frontal doors for garbage and "
recycling bins;
Each chute built as cone-like short plpe, 15 cm. in diameter with cireumferential ridge on top, welded
flush to table's surface;

All doors with hidden side hinges and reccessed handles;

On dishwashing room side — 52 cm,-deep table, at 80 cm. above room's floor, bailt with a gentle slope
(3.5-2%) towards the: dining room, with a raised ridge at the front to prevent containers from shding off
the table;

Legs, each with adjustabla plastic base (adjustable range — 50 mm), connected by suppaorting stnuts.

Number and placement of legs &struls - aco. to confractor, 1o be approved by the kitchen consultant,
Reinforced to support 100 kgfmetar;

All metal parts made from sfs #304, outside finish #4; // 0.00 i
All surfaces — /s sheet, minimal gawge 1.5 mm;

AV
Legs and struts = ubular /s {rectangular/round), minimal wall gauge 1.5 mm;
Exposed wald areas smoothed and polished to match adjacent surfaces:
Adjustable leggings — made from hard plastic, approved for use in food manufacturing facilities, !
The contractor will build a full-size wood mock-up, which will be used — together with

the client and the architect - to determine the counter's functionality and decide on any
changes and/or improvments needed to the design given below.

132
90
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Projects

Since its foundation in 1976, our office has designed over 7000 projects; our “founding fathers” — Shmil Mermelshtein and Yosef Shefts —
each were major influences on food facilities design in Israel, in both the institutional and commercial field. In the next pages we present
a small sampling of our clientele over the past few years, which we believe represent the wide variety of projects we lead in our field.
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Bucares}t_ Radisson Hotel

-

»




Intel Kiryat-Gat
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Assaf Harofe Hospital
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Restaurants, Cafes and Food Courts
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Private & Government Healthcare Institutes
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Services

Whether it's a neighborhood cafe , cafeterias for a tech giant or an exclusive hotel — designing the food facilities for a commercial or
institutional enterprise is a complicated business, requiring careful, detail-oriented planning. Our typical work process will include:

* (on renovation projects): Inspection and approval for use of existing equipment

* Studying the project and preparing concepts and the food facilities program

*  Providing the design team with information and details regarding kitchen design and construction

*  Working with the architect on the facility's layout design

* Area allocation and food process flow

* 1:50 equipment layout, complete with an itemized schedule

* Securing initial approval from the health authorities

* Providing the project's engineering consultants with general connection points for electricity, gas, water and drainage, to be used as
guides for planning

* Detailed "Request for Price Bid" (tender) documents, to serve for receiving quotation proposals from kitchen equipment contractors

* Review of bid submittals, to ensure conformity to the plans & specifications

* Visits to the site for coordination, meetings, overall supervision and project acceptance

Our design team uses a proprietary application, developed by Nachshon for kitchen design and integrated into the latest AutoCAD
software; the software is supported by a giant data base and a vast array of technical specifications and details (in Hebrew and English),
covering all project needs. However, first and topmost, the Nachshon team's best asset are the accumulated decades of experience it
brings to the table — all in service of your project.



