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This drawing is the property of 
U.S.Mobile Kitchens. All ideas, designs, 
arrangements, graphic techniques and 
plans indicated by this drawing are 
owned by and the property of 
U.S.Mobile Kitchens, and were 
developed for our sole use or in 
connection with this specific project. 
None of the ideas, designs or plans shall 
be used by or disclosed to any person, 
firm or corporation for any purpose 
whatsoever without U.S. mobile 
Kitchens written permission.
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