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HSP:
HSFP:

170_287
E5
23.71m²

HSP:
HSFP:

181_323
ATELIER BIOMEDICAL
97.40m²

HSP:
HSFP:

185_298
ZONE INTERMEDIAIRE
19.73m²

HSP:
HSFP:

185_295
22

SALLE DE DETENTE
13.18m²

HSP:
HSFP:

180_284
CIRCULATION
25.65m²

HSP:
HSFP:

184_282
43

PREPARATION STERILE
8.30m²

HSP:
HSFP:

184_284
42

CHAMBRE FROIDE
1.55m²

HSP:
HSFP:

182_285
44

SAS
2.79m²

HSP:
HSFP:

181_282
PREPARATION FROIDE
6.93m²

HSP:
HSFP:

183_279
40

PREPARATION CHAUDE
13.07m²

HSP:
HSFP:

178_285
45

BUREAU
6.29m²

HSP:
HSFP:

170_287
E5
23.71m² HSP:

HSFP:

176_285
46

LOCAL TECHNIQUE
5.06m²

HSP:
HSFP:

180_288
49

CHAMBRE FROIDE
1.82m²

HSP:
HSFP:

179_287
50

CHAMBRE FROIDE
1.82m²

HSP:
HSFP:

174_292
48

PREPARATION BIBERONS
60.06m²

HSP:
HSFP:

176_296
35ter

BUREAU DIETETICIEN
6.87m²

HSP:
HSFP:

180_318
33B

ATELIER BIOMEDICAL
9.60m²

HSP:
HSFP:

176_304
35BIS

BUREAU DIETETICIEN
12.02m²

HSP:
HSFP:

177_309
35

RESERVE
27.26m²

HSP:
HSFP:

179_315
34

GROUPE FRIGORIFIQUE
18.02m²

HSP:
HSFP:

180_309
33

CIRCULATION
98.19m²

HSP:
HSFP:

179_296
37

SAS PREPARATION
11.66m²

HSP:
HSFP:

180_293
21

RESERVE
30.76m²

HSP:
HSFP:

184_290
41

SAS
10.49m²

HSP:
HSFP:

187_291
39

BUREAU
9.69m²

HSP:
HSFP:

188_295
23

BUREAU
7.45m²

HSP:
HSFP:

203_309
10

BUREAU
16.08m²

HSP:
HSFP:

192_276
A5
4.43m²

HSP:
HSFP:

194_275
A5
4.43m²

HSP:
HSFP:

VESTIAIRES
19.68m²

HSP:
HSFP:

190_319
31

SANITAIRES
5.27m²

HSP:
HSFP:

HSFP:

HSP:
HSFP:

187_319
32

SANITAIRES
5.55m²

HSP:
HSFP:

196_318
SANITAIRES
6.63m²

HSP:
HSFP:

198_317
29

SANITAIRES
5.30m²

HSP:
HSFP:

BUREAU SODEXO
20.54m²

HSP:
HSFP:

205_315
27

BUREAU
14.57m²

HSP:
HSFP:

202_292
CIRCULATION
384.53m²
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C5
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gt
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gt
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HSP:
HSFP:

175_282
VEST.F
9.10m² HSP:

HSFP:

178_282
WC F
1.12m²

HSP:
HSFP:

177_280
WC H
1.16m²

HSP:
HSFP:

176_281
VEST.H
2.39m²

HSP:
HSFP:

177_282
ENTREE
2.99m²
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gt
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gt
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HSP:
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STOCKAGE VAISSELLE
14,36 m²
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08
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22

21

SAS
Cuisine

CF LEGUMES RESERVES
CF BOF

CF VIANDES

SAS CF NEGATIVE

CF NEGATIVE

CF DE STOCKAGE

PREPARATIONS FROIDES

STOCKAGE PALETTES

CIRCULATIONS

BUREAU

CF PRODUITS FINIS

CIRCULATIONS

CIRCULATIONS

CIRCULATIONS

PETITS DEJEUNERS

STOCKAGE PAIN

CONDITIONNEMENT

CF PRODUITS FINIS REFROIDISSEMENT

STOCKAGE

PLONGE BATTERIE

STOCKAGE BATTERIE

24

EPICERIE

DEBOITAGE / LEGUMERIE

HALL DE CUISSON

Carrelage existant 
concervé

Carrelage remplacé  
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