


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



Nachshon’s CAD Tools

Proprietary kitchen design 
application and database in Revit 

(Hebrew & English)



Nachshon’s Scope of Work

Equipment Layout Plan



Nachshon’s Scope of Work

Itemized Schedule of Equipment



Nachshon’s Scope of Work

Utilities Connection Plans



Nachshon’s Scope of Work

3D Views & Elevations



Nachshon’s Scope of Work

Equipment Specifications



Nachshon’s Scope of Work

Equipment Specifications



Nachshon’s Scope of Work

Equipment Specifications



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.

Projects





















Restaurants, Cafes and Food Courts

Hotel Chains

Manufacturing & Hi-Tech Companies



Private & Government Healthcare Institutes

Food Catering Companies

IDF & Government 



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.


