G1.  THE DESIGN DRAWINGS SHOWN HEREON INDICATE THE GENERAL ARRANGEMENT AND P1.  THE WORK PERFORMED UNDER THE PLUMBING CONTRACT SHALL BE IN FULL ACCORDANCE E1.  THE WORK PERFORMED UNDER THE ELECTRICAL CONTRACT SHALL BE IN FULL ACCORDANCE A1.  THE EQUIPMENT SPECIFICATION BOOKLET IS AN INTEGRAL PART OF THESE PLANS. THIS
LOCATIONS OF FOOD/BEVERAGE EQUIPMENT AND ARE REASONABLY EXACT, BUT EXTREME WITH THE LATEST CODES, RULES AND REGULATIONS OF THE LOCAL AND/OR STATE WITH THE LATEST CODES, RULES AND REGULATIONS OF THE LOCAL AND/OR STATE BOOK SHOULD BE USED TO INTERPRET PLAN REQUIREMENTS. IT CONTAINS INFORMATION
ACCURACY IS NOT GUARANTEED. DRAWINGS ARE FOR ASSISTANCE AND GUIDANCE OF THE ORDINANCES, HEALTH DEPARTMENT, FIRE MARSHALL OR ANY JURISDICTIONAL AUTHORITY. ORDINANCES, HEALTH DEPARTMENT, FIRE MARSHALL OR ANY JURISDICTIONAL AUTHORITY. THAT WILL AFFECT YOUR BID.

CONTRACTOR. EXACT LOCATIONS AND LEVELS WILL BE GOVERNED BY THE BUILDING.
SHOULD IT BECOME NECESSARY TO DEVIATE FROM THIS ARRANGEMENT, SUCH DEVIATION P2.  ALL PLUMBING ROUGH—INS AND CONNECTIONS SHOWN ON THIS PLAN ARE FOR FIXTURES E2. ELECTRICAL OUTLETS AND CONNECTIONS SHOWN ON THIS PLAN ARE FOR FIXTURES AND A2.  ALL BIDDERS SHALL FULLY INSPECT THE SITE AND EXISTING CONDITIONS INCLUDING ALL
SHALL BE MADE WITHOUT EXPENSE TO THE OWNER OR MATHIAS FOODSERVICE EQUIPMENT AND EQUIPMENT SHOWN ON MATHIAS FOODSERVICE EQUIPMENT CO. PLANS ONLY. EQUIPMENT SHOWN ON MATHIAS FOODSERVICE EQUIPMENT CO.’S PLANS ONLY. SEE UTILITY SERVICES AND EXISTING ELECTRICAL WIRING AND PLUMBING PRIOR TO SUBMISSION
COMPANY. PLUMBING CONTRACTOR ALSO TO PROVIDE ANY ADDITIONAL FLOOR DRAINS AND BUILDING ARCHITECT’S AND ELECTRICAL ENGINEER’S PLANS FOR OTHER BUILDING ELECTRICAL OF BID.

PLUMBING REQUIREMENTS. SEE ARCHITECT, MECHANICAL ENGINEERING PLANS, GENERAL REQUIREMENTS.

G2.  ALL WORK, MATERIALS AND EQUIPMENT SHALL BE IN FULL ACCORDANCE WITH THE LATEST CONTRACTOR OR OWNER. A3.  ALL BIDDERS SHALL VERIFY ALL DIMENSIONS AND REQUIREMENTS, BEFORE ANY WORK
CODES, RULES AND REGULATIONS OF THE LOCAL JURISDICTIONAL AUTHORITIES, U.S. PUBLIC E3.  ALL HORIZONTAL DIMENSIONS SHOWN ARE CUMULATIVE FROM FINISHED FACE OF WALLS BEGINS AND NOTE ANY DISCREPANCIES IN WRITING TO MATHIAS FOODSERVICE EQUIPMENT
HEALTH DEPARTMENT, THE NATIONAL BOARD OF THE FIRE UNDERWRITERS AND ANY AND ALL P3. ALL HORIZONTAL DIMENSIONS SHOWN ARE CUMULATIVE FROM FINISHED FACE OR WALLS OR FROM CENTERLINE OF ELECTRICAL BOX TO CENTERLINE OF ELECTRICAL BOX. CO. PROCEEDING WITH THE WORK SHALL CONSTITUTE ACCEPTANCE BY THE BIDDER THAT
LOCAL OR STATE ORDINANCES, THE STATE ACCIDENT COMMISSIONS SAFTEY ORDERS AND THE OR COLUMN GRID CENTERS OR FROM CENTERLINE OF ROUGH—IN TO CENTERLINE OF DIMENSIONS AND CONDITIONS ARE CORRECT AND THE BIDDER SHALL ASSUME FULL
REGULATIONS OF THE STATE FIRE MARSHALL; AND WITH ANY PREVAILING RULES AND ROUGH—IN UNLESS OTHERWISE NOTED ON PLANS AND DETAILS. E4.  ALL VERTICAL DIMENSIONS ARE FROM FINISHED FLOOR TO CENTERLINE OF ELECTRICAL BOX. RESPONSIBILITY FOR THE SAME, AND THE FOLLOWING:

REGULATIONS PERTAINING TO ADEQUATE PROTECTION AND/OR GUARDING OF ANY MOVING
PARTS OR OTHERWISE HAZARDOUS LOCATIONS. / P4.  ALL VERTICAL DIMENSIONS ARE FROM FINISHED FLOOR TO CENTERLINE OF ROUGH-—IN. E5.  ALL “STUB—UP” INDICATED, TO STUB—UP A MAXIMUM OF 5” ABOVE FINISHED FLOOR OR — REPAIRING ANY DAMAGE CAUSED BY THEIR WORK.
" . . CONCRETE BASE BUT NOT TO INTERFERE WITH THE INSTALLATION OF FIXTURES. — REPLACING ANY ACCESS PANELS REMOVED FOR THE PURPOSE OF MAKING

G3. IT SHALL BECOME THE RESPONSIBILITY OF THE OWNER, ARCHITECT, ENGINEERS AND/OR P5. ALL "STUB-UP™ INDICATED TO STUB-UP A MAXIMUM OF 5" ABOVE FINISHED BASE OR UTILITY CONNECTIONS.

THE GENERAL CONTRACTORS TO INSURE THAT MATHIAS FOODSERVICE EQUIPMENT COMPANY FLOOR BUT NOT TO INTERFERE WITH THE INSTALLATION OF FIXTURES. E6. 'I(;IEI)I-,:\lNSI-:YCM”Bé),\II_SOSII:IY THEELEI(EI::[%T(?L?_AI(_;OF;QL'?R,\LC'%%% 'I:I% IERD(I)?/'?BE El;l}gcbf?r(s)A'ﬂﬁg égﬁDGIYTPERUOJS - I_Rg(-_‘,rg'll?lgw(; EQUIPMENT MOVED TO MAKE UTILITY CONNECTIONS TO ORIGINAL
RECEIVES COPIES OF ALL ADDENDUMS AND CHANGES TO THE BUILDING’S PLANS PRIOR . .
TO AND DURING CONSTRUCTION. MATHIAS FOODSERVICE EQUIPMENT CO. WILL NOT ASSUME P6. ALL FLOOR SINKS INDICATED HALF—IN AND HALF—-OUT OF BASE TO BE FLUSH WITH AS REQUIRED. PLANS ARE PROVIDED FOR THE SOLE PURPOSE OF INDICATING THE LOCATIONS
ANY COSTS OR BACK CHARGES FROM OWNER AND/OR ANY TRADE BY FAILURE TO FINISHED FLOOR. ALL FULLY OR PARTIALLY EXPOSED FLOOR SINKS TO BE PROVIDED OF ROUGH-IN AND TYPE OF CONNECTION FOR EQUIPMENT AND ELECTRICAL LOAD. SUB-
TRANSFER SAID INFORMATION. WITH COVERS BY PLUMBING CONTRACTOR. IN THE EVENT LOCAL CODES REQUIRE CONTRACTORS MUST COMPLY WITH ALL CODES RELATED TO THE INSTALLATION, WIRING AND
FLOOR SINKS TO BE ABOVE OR BELOW FINISHED FLOOR LEVEL, PLUMBER SHALL COMPLY H,OOK”—UP OF EQUIPMENT. WHERE SYMBOLS ARE INDICATED FOR A SOLID CONNECTION, A

G4.  IT IS THE RESPONSIBILITY OF THE GENERAL CONTRACTOR TO NOTIFY MATHIAS FOODSERVICE WITH LOCAL CODES AND NOTIFY MATHIAS FOODSERVICE EQUIPMENT CO. IMMEDIATELY OF 6’—0" SECTION OF SEALTIGHT FLEX CONDUIT SHOULD BE STUBBED OUT AT THE PROPER
EQUIPMENT CO. A MINIMUM OF FIVE (5) WORKING DAYS BEFORE CONCRETE POUR FOR SUCH REQUIREMENTS. LOCATIONS AND SHALL BE CONNECTED TO ”J” BOXES LOCATED IN A CONVENIENT POSITION.

FIELD CHECK OF UTILITIES, I.E., FLOOR SINKS, WATER AND ELECTRICAL STUB—UP AND IF LOCAL CODES DO NOT PERMIT THIS METHOD, PLEASE CONTACT DESIGNER OR
PVC CONDUITS. P7. PLUMBER TO MAKE ALL EXTERNAL AND INTERNAL CONNECTIONS AND PROVIDE ALL EQUIPMENT CONTRACTOR.
PIPINGS, FITTINGS, VALVES & PARTS, PRESSURE REGULATORS, ETC., NECESSARY TO MAKE

G5.  PRIOR TO INSTALLATION OF KITCHEN EQUIPMENT, THE GENERAL CONTRACTOR SHOULD EQUIPMENT FUNCTIONAL. E7.  ELECTRICAL CONTRACTOR TO PROVIDE gﬁgssmnggRADﬁYFggRgléLAI;EhFrgEQlTJII-IRAETD ARE

HAVE CLEAR ACCESS TO THE KITCHEN OR BAR AREA, WITH ALL WALLS AND FLOORS , , LE., ,

COMPLETED WITH FINISHED MATERIAL. P8. P,thBWESR g(R) EPSSXII_DEO?IAI}ELA\éAéL\ﬁELE%g ALL WATER AND GAS LINES AND WADE SHOCKSTOPS TOASTER, BUN WARMERS, WARMING CABINETS, ETC. REFER TO KITCHEN EQUIPMENT SPECIAL NOT]E

IF THERE ARE ANY DELIVERY PROBLEMS WITH THE PARKING LOT, DRIVEWAY, RECEIVING (No. ) : CONTRACTOR SPECIFICATION BOOK AND DRAWING SCHEDULE FOR EQUIPMENT REQUIREMENTS. |

DEPARTMENT OR ANY SPECIAL OPENING IN WALLS OR WINDOWS, COORDINATE WITH

MATHIAS FOODSERVICE EQUIPMENT CO. P9. PLUMBER TO PROVIDE FAUCETS AND DRAINS FOR JANITOR SINKS AND RESTROOM SINKS E8.  MOTOR(S) SUPPLIER TO PROVIDE THERMAL OVERLOAD PROTECTION AND MAGNETIC STARTERS. THE ABOVE INFORMATION COVERS A WIDE ARRAY OF KITCHEN APPLICATIONS. THESE
UNLESS SPECIFIED TO THE CONTRARY. ~CONTRACTOR SHALL SUPPLY TAIL PIECES, TRAPS, ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL REQUIRED DISCONNECTS FOR ALL MOTORS | NOTES SUPPLEMENT THE UNDERLYING DRAWINGS, EQUIPMENT SPECIFICATION BOOKLET
AND SINK DRAIN FITTINGS FOR KITCHEN EQUIPMENT UNLESS OTHERWISE SPECIFIED. ALL SYSTEMS ELECTRICAL HOOK—UP BY ELECTRICAL CONTRACTOR : AND ANY OTHER ARCHITECTURAL / ENGINEERING / OWNER SUPPLIED INFORMATION.

G6.  ALL HORIZONTAL/VERTICAL DIMENSIONS ARE FROM FACE OF FINISHED WALL/FLOOR TO FAUCETS AND LEVER DRAINS FOR KITCHEN EQUIPMENT FURNISHED BY MATHIAS ' MATHIAS FOODSERVICE EQUIPMENT CO. ASSUMES NO RESPONSIBILITY FOR RELIANCE BY

FNENTLI]ZEII::_:NSES %l-'THREoRL\:V?SHE—luO?EDFRA?_T g&ugg%lNFEOSFOS%JE%—BNN T\SAEENJFQEERLI|'ZJEIC%|;ERD0LA$H— FOODSERVICE EQUIPMENT CO. AND INSTALL BY PLUMBER UNLESS OTHERWISE SPECIFIED. Eo. ELEGTRICAL CONTRAGTOR TO CONNECT ALL ELECTRICAL EQUIPMENT AND FIXTURES AND DO QEEAESFNTJ Tlrl-?gséNL%wéTg)HNOL?&NTBAElNEPRI-:InggETSg U/?TTHEFA'S FASI(;DSEIRF\?IEENESQUIPMENT
: v ANY INTERNAL WIRING OF FIXTURES AT FIELD JOINTS. REFER TO KITCHEN EQUIPMENT
SFSE,i?gFAE% QE'S,';)T 'TS'E!;GEHNTTE%FU,Q?SU&H R'SIU(';S,_,_(;,',YEN FROM FINISHED FLOOR (NOT TOP P10. EBL;,%EEF;AT#O;R%VAEE mLLCSSﬁL“;sﬂ'SEEEgé’QS,S',L‘,f& D?,'?f:'éYFVAEHFNR,j,RREE(;FTR'S\,&RSA[E_ON CONTRACTOR SHOP DRAWINGS & SPECIFICATION BOOK FOR DRAWING SCHEDULE AND co.
' DRAIN LINES TO BE NO SMALLER THAN STUB—OUT OF FIXTURE ITSELF AND TO BE EQUIPMENT REQUIREMENTS.
RUN IN SUCH A MANNER AS TO NOTINTERFERE WITH EQUIPMENT.

G T D RS DS A PR Bl Iry o A PR S R o~ Y TH E10. ELECTRICAL CONTRACTOR TO SIZE ALL ELECTRICAL JUNCTION BOXES, REFRIGERATION PULL

RECOVER AND DISPOSE OF ALL PREVIOUSLY ISSUED PLANS FROM ALL SUB—CONTRACTORS P11.  PLUMBING CONTRACTOR TO FURNISH AND/OR INSTALL PIPING AND FITTINGS, INCLUDING ALL BOXES, CONDUIT AND ELECTRICAL CONVENIENCE OUTLETS LOCATED IN WALL. FIXTURE
’ NECESSARY SHUT—OFF VALVES, GATE VALVES, SHOCK ARRESTORS, TRAPS, TAIL PIECES, FABRICATOR TO LOCATE ALL CONVENIENCE OUTLETS AND SWITCHES WHEN THEY ARE PART

G8.  ALL BIDDERS SHALL FULLY INSPECT THE SITE AND EXISTING CONDITIONS INCLUDING ALL WATER LINE STRAINERS, GAS VALVES, PRESSURE REGULATORS FOR EQUIPMENT AND ETC. R R AL R Ea s oot BOXES 1O B oLy roE D i SUFPLIED BY

g-l-[IL|I3-||-; SERVICES AND EXISTING ELECTRICAL WIRING AND PLUMBING PRIOR TO SUBMISSION P12. WATER PROVIDED TO COFFEE AND ICE MAKING EQUIPMENT MUST NOT FEED OFF WATER FIXTURE, FABRICATOR IS TO INSTALL SUITABLE CONDUIT FOR THE RUNNING OF SUCH LINES.
) SOFTENERS UNLESS OTHERWISE NOTED. — SEE WATER QUALITY NOTES REGARDING ELECTRICAL CONTRACTOR TO PROVIDE AND FIELD MOUNT ALL JUNCTION BOXES LOCATED IN

G9.  ALL BIDDERS SHALL VERIFY ALL DIMENSIONS, REQUIREMENTS, ETC., BEFORE ANY WORK STEAMERS. ACCESS AREAS OF FIXTURES. DRAWING INDEX
EE?IESROA(EEEDPN%TEWGNHYTaIESCVTI(I-:)IEQNgEASLﬂNCgI\TIS?H?JTEOA?:ASEE%?\IC?OBRS%RH\I{ZICEIEEID%%%IPT"AH%ANFT P13. PLUMBER TO PROVIDE AND INSTALL AUTOMATIC GAS SHUT—OFF VALVE TO ALL COOKING E11. ELECTRICAL CONTRACTOR TO PROVIDE POWER AT COMPRESSOR AREAS FOR COMPRESSORS
DIMENSIONS AND CONDITIONS ARE CORRECT AND THE BIDDER SHALL ASSUME FULL EQUIPMENT. VALVE INSTALLATION TO BE COORDINATED BY PLUMBER & ELECTRICIAN AS LISTED ON KITCHEN EQUIPMENT SCHEDULE AND REFRIGERATION PLAN. IF AUTOMATIC
RESPONSIBILITY OF THE SAME. WITH FIRE PROTECTION AGENCY. DEFROST SYSTEMS ARE USED FOR WALK—IN COOLER(S)/FREEZER(S), PROVIDE 4—WIRE SHEET # DESCRIPTION

SERVICE FROM COMPRESSOR(S) TO UNIT. IF COMPRESSOR(S) ARE LOCATED OUTSIDE, ALL

G10. ALL CONTRACTORS TO COORDINATE ALL WORK TO ALLOW ACCESSIBILITY AND USEABILITY P14. PLUMBING CONTRACTOR TO VERIFY MECHANICAL REQUIREMENTS FOR EXISTING ELECTRICAL SHALL BE WEATHER PROOF. ELECTRICIAN TO PROVIDE CONTROL WIRING FOR

BY OTHERS. EQUIPMENT AND EQUIPMENT SUPPLIED BY OTHERS OR OWNER. SOLENOIDS AT COILS. ALL REFRIGERATION ELECTRICAL HOOK—-UPS BY ELECTRICAL _
CONTRACTOR UNLESS OTHERWISE NOTED. FS-0 GENERAL CONSTRUCTION NOTES/ INDEX
P15. KITCHEN EQUIPMENT REFRIGERATION CONTRACTOR TO RUN AND EXTEND ALL INDIRECT FS-1 FOODSERVICE EQUIPMENT PLAN
Gl DRI T or oy EAvAcE causty By Thymeor ONBLE FOR REPAIRING [OR PAYING DRAIN LINES FROM EVAPORATORS TO FLOOR SINKS AND TO INSULATE AND INSTALL HEAT E12. ELECTRICAL CONTRACTOR TO PROVIDE POWER ON ROOF (WEATHER PROOF) AND CONNECT
. TAPE ON DRAIN LINES FROM FREEZER COILS, UNLESS OTHERWISE NOTED. ALL LINES TO EXHAUST FANS AND MAKE—UP AIR FANS AND LOCATE SWITCHES WITH RED PILOT LIGHT FS-2 FOODSERVICE SCHEDULE
TERMINATE AT FLOOR SINKS WITH P—TRAPS AND AT LEAST 1” AIR GAP. (APPLIES TO WHERE SHOWN ON ELECTRICAL PLAN OR AS DIRECTED BY VENTILATION CONTRACTOR. ALL

G12. WHERE LOCAL CODES OR CONDITIONS CAUSE RELOCATION OF THE COMPRESSORS TO BE WALK—IN'S ONLY) EXHAUST FANS AND MAKE—UP AIR FAN(S) FOR ANY ONE HOOD TO BE SIMULTANEOUSLY FS—3 FOODSERVICE ELECTRICAL PLAN
OTHER THAN DESIGNATED ON THE PLAN, PLEASE CONTACT MATHIAS FOODSERVICE TURNED. ON UNLESS OTHERWISE INDICATED
EQUIPMENT CO. AT ONCE FOR AN ALTERNATE LOCATION. : FS—4 FOODSERVICE PLUMBING PLAN

P16. PLUMBING CONTRACTOR IS TO INSTALL QUICK DISCONNECTS AND SAFETY RESTRAINING £13.  ELECTRICAL CONTRACTOR TO WIRE EXHAUST AND MAKE—UP FANS TO BREAKER UNLESS

G13. GENERAL CONTRACTOR IS TO PROVIDE A FINISHED RECESS IN FLOOR FOR DRAIN TROUGH’S DEVICES. ~MATHIAS FOODSERVICE EQUIPMENT CO. TO PROVIDE GAS QUICK DISCONNECT ' B FS-5 FOODSERVICE MECHANICAL PLAN

AS REQUIRED. SEE PLAN AND DETAIL. HOSES FOR MOBILE COOKING EQUIPMENT, UNLESS OTHERWISE NOTED. OTHERWISE SPECIFIED. e e——————.
P17. IF LOCATIONS OF PIPING, ETC. CAN NOT BE LOCATED AS PER PLANS BECAUSE OF BUILDING E14.  ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL SWITCHES FOR HOOD LIGHTS AND

G14.  GENERAL CONTRACTOR IS TO PROVIDE AN OPENING IN WALL WHERE INDICATED FOR STRUCTURE. ETC.. PLEASE NOTIFY MATHIAS FOODSERVIGE EQUIPMENT CO. AT ONGE FOR PROVIDE LIGHT BULBS AS REQUIRED. g SUILDING. CONDITIONS
VENTILATOR CONTROL PANEL(S) AS REQUIRED. MINIMUM WALL THICKNESS OF 8” THICK CLARIFICATION. = .

\SE(R)IL;IYREV?/ITT-IOEHFSJFI’_LDEE\?VlEﬁgsOFFOEAQIEZLESA'\L[I)\IDC?A'\(I)%UI\HISNG REQUIREMENTS . E15. ELECTRICAL CONTRACTOR TO SUPPLY LIGHT BULBS FOR ANY EQUIPMENT AS REQUIRED.
' P18. VERIFY ALL LOCAL HEALTH AND PLUMBING CODES IF WASTES SHOULD BE DIRECT OR £16.  ELECTRICAL CONTRACTOR To CONNECT LIGHTS. BLOWER COILS. DOOR HEATERS FOR

G15. GENERAL CONTRACTOR IS TO UNCRATE AND MOUNT VENTILATOR CONTROL CABINET(S) INDIRECT. " WALK-IN COOLER(S)/FREEZER(S) AND PROVIDE LIGHT BULBS FOR LIGHTING
IN WALL. P19. STEAM PRESSURE, IF REQUIRED, SHOWN ON ALL DRAWINGS IS FOR MINIMUM AT EQUIPMENT, Engig-E ATngEDLIGHT FIXTURES WHERE REQUIRED. NO WALK—IN INTERIOR CONDUIT

G16. GENERAL CONTRACTOR IS TO PROVIDE CURBS AND SUPPORTS ON ROOF FOR EXHAUST gggzuf\RTEDBOT”6E%AKE%B’ESES?NJSQS;%T« TPORoDPEETREFYMINE PRESSURE DROPS IN LINES AS :

AND MAKE=UP AIR UNITS AND REFRIGERATION EQUIPMENT AS REQUIRED. PROVIDE ALL ' E17. ELECTRICAL CONTRACTOR TO PROVIDE STAINLESS STEEL COVER PLATES FOR ANY FULLY
ROOF: CEILING, WALL AND FLOOR PENETRATIONS AND FROVIDE FOR VOILITY ACCESS I P20. PLUMBING CONTRACTOR TO PROVIDE AND INSTALL PRESSURE REGULATORS FOR STEAM LINES OR PARTIALLY EXPOSED PULL BOXES AND/OR ELECTRICAL ACCESS BOXES AND TO PROVIDE
REQUIRED FOR COMPLETE SYSTEMS INSTALLATIONS. AFTER INSTALLATION, SEAL ALL ROOF, " |F REQUIRED LROVIDE ; STAINLESS STEEL GOVER PLATES FOR ALL CONVENIENCE OUTLETS
CEILING, WALL AND FLOOR PENETRATIONS IN ACCORDANCE WITH ALL APPLICABLE BUILDING Q . .
CODES. PROVIDE ALL DUCT FIRE SEPARATIONS, ENCLOSURES, WRAPPINGS, CLEANOUTS, ETC.
’ ! ' ’ ' P21. PLUMBING CONTRACTOR, VERIFY WITH LOCAL CODES IF CLEAN WATER WASTES ARE REQUIRED E18.  ELECTRICAL CONTRACTOR TO PROVIDE A SEPARATE CIRCUIT(S) WITH ISOLATED GROUND(S)
IN ACCORDANCE WITH ALL APPLICABLE BUILDING AND FIRE CODES. T0 BE RUN TO STORM SEWERS. FOR CASH REGISTER(S) AND/OR PRE—CHECK SYSTEM(S), PROVIDE SEPARATE OPEN CONDUIT
AND JUNCTION BOXES FOR DATA LINES FOR ABOVE SYSTEM(S). PROVIDE A SEPARATE
MECHANICAL, ELECTRICAL AND ANY SPECIAL INSTALLATION REQUIREMENTS OF ALL OWNER 6” WATER COLUMN PRESSURE FOR ALL COOKING EQUIPMENT UNLESS OTHERWISE SPECIFIED. AND/OR SYSTEMS SUPPLIER.
SUPPLIED AND/OR EXISTING FOOD/BEVERAGE EQUIPMENT COVERED BY/OR INCLUDED IN
THE DESIGN DRAWINGS. P23. ALL PIPING TO BE CONCEALED WITHIN WALL STUBBED OUT AT POINT OF CONNECTION. E19. ELECTRICAL CONTRACTOR TO VERIFY ELECTRICAL REQUIREMENTS WITH EXISTING EQUIPMENT
G18. ALL KITCHEN AND BAR EQUIPMENT SHALL BE FURNISHED (UNLESS NOTED OTHERWISE) AND EQUIPMENT SUPPLIED BY OTHERS AND/OR OWNER.
. P24. WATER CONSUMPTION FOR WATER—-COOLED COMPRESSOR IS APPROXIMATELY 1.5 GPH PER
AND INSTALLED BY THE KITCHEN CONTRACTOR WITH PLUMBING, ELECTRICAL AND HVAC 12,000 BTU’S FOR 1 TON. E20. ELECTRICAL CONTRACTOR TO WIRE MAIN GAS SHUT-OFF VALVE TO FIRE PROTECTION
ggﬂg;;i;ér#gRAgﬁAﬂNsLERmo}ZDEJPDIEA\ENTSTSN/;PgﬁoméLENTiANDDESB.ARTl-EigUr;AF!bLe/KgR$HAT < SYSTEM (IN-HOUSE OR REMOTE LOCATION), VENTILATOR EXHAUST AND MAKE—UP AIR
P25. ALL STUB—OUTS TO BE PROPERLY SEALED TO PREVENT VERMIN INFESTATION. FANS TO SHUT OFF GAS IN CASE OF FIRE.
TO BE HOUSED WITHIN THE MILLWORK FIXTURE WHICH IS WITHIN THE SCOPE OF HIS VERIFY WITH LOCAL FIRE CODES HAVING JURISDICTION. COORDINATE WITH PLUMBING
OR HER CONTRACT. P26. ALL PIPING UNDER EQUIPMENT TO BE FASTENED TO BOTTOM STRUCTURE OF EQUIPMENT CONTRACTOR & FIRE PROTECTION CONTRACTOR.
TO MAXIMIZE CLEARANCE FOR CLEANING.
G189. ﬁNLllilc%E%SEDvEFﬁESF/TxgEB/ENFDINTI%IE'IEDHr\ﬁémEDA?wEISRIEHBZIéggRAgELE;EOQEB;ERVV%ITS: E21. ELECTRICAL CONTRACTOR TO WIRE LIMIT SWITCH TO DISHWASHER CONVEYOR DRIVE IF
. P27. PLUMBING CONTRACTOR TO LIGHT ALL PILOT LIGHTS ON ALL FOOD SERVICE EQUIPMENT REQUIRED.
ARCHITECT, GENERAL CONTRACTOR AND OWNER. PRIOR TO CALIBRATION AND TESTING OF EQUIPMENT BY SERVICE AGENCY.
E22. ELECTRICAL CONTRACTOR TO SUPPLY CONTACTOR OR LOW VOLTAGE SHUT—OFF FOR

G20. XV;EEES,E ,\Iigi)s\/EIS?ORNSWBSEI%TLIJ?g EEOBXS'EN(;OEQSEL’]”BE&T sl'?ulﬁgcﬁrEEDD o/?QDJsAngg ;gog'l_!“NG P28. PLUMBING CONTRACTOR TO SUPPLY & INSTALL ALL MIXING VALVES FOR ELECTRICAL COOKING EQUIPMENT. INTER-WIRE WITH FIRE PROTECTION SYSTEM AND/OR

COMMON WALL BY GENERAL CONTRACTOR / HAND SINKS & HOSE REELS. REMOTE MONITORING SYSTEM TO SHUT OFF ELECTRIC COOKING EQUIPMENT IN CASE
. OF FIRE. VERIFY WITH LOCAL FIRE CODES.

G21. ALL WORK SHALL BE ERECTED SQUARE, PLUMB, LEVEL AND TRUE TO A LINE. WHERE
NECESSARY MILLWORK SHALL BE SCRIBED TO FLOOR, WALL AND CEILINGS FOR A FINISHED E23. EB%?;S'S,?TL éoleTRF‘,\&TgER TO MAKE ALL FINAL CONNECTIONS TO EQUIFMENT AFTER
INSTALLATION. .

E24. ANY ACCESS COVER REMOVED FOR PURPOSES OF MAKING INTERNAL FIELD JOINT ELECTRICAL

G22. gﬁgngNALOI\(I:O'INI:IrERQgTF?EAI\IISS TO PROVIDE AND INSTALL THE FOLLOWING ITEMS A THRU G VENTILATION EQUIPMENT NOTES CONNECTIONS MUST BE REPLACED WITH ALL FASTENERS INTACT.

” E25. ELECTRICAL CONTRACTOR TO MOUNT SOLENOID(S) FOR REMOTE REFRIGERATED TABLES AS

A. P METAL STUDS ARE USED FOR WALL CONSTRUCTION, REFER TO °“GENERAL REQUIRED. SOLENOID(S) ARE SHIPPED LOOSE WITH EQUIPMENT. ELECTRICAL HOOK—UP
CONSTRUCTION” SHEET(S) FOR TYPE AND LOCATION(S) OF WALL BACKING. BY ELECTRICAL CONTRAGTOR.

B. OPENINGS OR RECESSES IN FLOORS AND WALLS FOR INSTALLATION OF DRAINS, Vi.  UNLESS OTHER PROVISIONS ARE MADE AND/OR INDICATED ON PLAN, GENERAL AND/OR E26. ELECTRICAL CONTRACTOR TO FIELD MOUNT SUPPLIED EQUIPMENT SWITCHES OR CONTROL
TROUGHS, CONTROL PANELS, ETC. REFER TO PLANS FOR LOCATION, SIZES AND HVAC CONTRACTOR TO PROVIDE TEMPERED MAKE-UP AIR FOR EXHAUST HOODS IN PANELS AS REQUIRED. SEE KITCHEN EQUIPMENT CONTRACTOR SPECIFICATION BOOK AND
DETAILS OF REQUIRED OPENINGS. ACCORDANCE WITH REQUIREMENTS INDICATED ON MATHIAS FOODSERVICE EQUIPMENT CO.’S DRAWING SCHEDULE FOR EQUIPMENT REQUIREMENTS.

C. OPENINGS THRU FINISHED CEILING IF/AS REQUIRED AND THRU ROOF FOR CONNECTION FOODSERVICE AND/OR MECHANICAL ENGINEER'S DRAWINGS.

: E27. ELECTRICAL CONTRACTOR TO SUPPLY "MUD RING” EXTENSIONS ON ELECTRICAL BOXES
OF KITCHEN EQUIPMENT TO ROOFTOP EQUIPMENT. THIS WORK SHALL INCLUDE BUT V2. H.V.A.C. CONTRACTOR TO PROVIDE MAKE—UP AIR SYSTEM AND HAVE SUFFICIENT CAPACITY AS REQUIRED THRU STAINLESS STEEL WALL PANELS UNDER EXHAUST HOODS.
NOT BE LIMITED TO STRUCTURAL SUPPORTS IF/AS REQUIRED, LEVELED AND SQUARED TO MAKE UP 100% OF THE AIR BEING EXHAUSTED AND SHALL BE BALANCED TO MAKE
CURBS AND FLASHING AGAINST LEAKS. VERIFY SIZES AND WEIGHTS OF ROOFTOP UP 80-90% OF THAT AIR.
EQUIPMENT WITH MANUFACTURER’S SHOP DRAWINGS.
V3. MAKE—UP AIR SHALL BE DELIVERED IN THE PROXIMITY OF THE EXHAUST SYSTEM IN A

D. ALL ENCLOSURE PANELS FROM TOP OF WALK—IN COOLER(S)/FREEZER(S) AND MANNER AS NOT TO CREATE UNDUE AIR TURBULENCE IN THE WORK AREA UNLESS
EXHAUST VENTILATOR(S) TO FINISHED CEILING. OTHERWISE INDICATED.

E. A TRANSIT LEVELED FINISHED FLOOR WITH INTEGRAL INSULATION FOR WALK-IN V4, MAKE—UP AIR SYSTEM SHALL BE CAPABLE OF DELIVERING AIR AT 70 DEGREES F., UNLESS
COOLER(S)/FREEZER(S) WHICH ARE DESIGNED TO SET UPON A FINISHED FLOOR. OTHERWISE INDICATED.

F. A TRANSIT LEVELED AND TROWELED SMOOTH RECESSED FLOOR FOR WALK-—IN V5.  GENERAL CONTRACTOR TO CUT OR PROVIDE HOLES THROUGH CEILING, ROOF AND WALL
COOLER(S)/FREEZER(S) WITH INTEGRAL FLOORS AND NO RAMPS. REFER TO PLANS FOR DUCTS, ETC. IN ACCORDANCE WITH LOCAL FIRE AND BUILDING CODES AND IN
FOR LOCATION(S) AND DETAILS. ACCORDANCE WITH DUCT SIZES SPECIFIED BY MATHIAS FOODSERVICE EQUIPMENT CO0.’S

FOODSERVICE OR MECHANICAL ENGINEER’S DRAWINGS. GENERAL CONTRACTOR IS ALSO TO

G. WHERE REQUIRED BY LOCAL CODES, SPRINKLER HEADS IN WALK—IN COOLER(S)/ PROVIDE ALL DUCT FIRE SEPARATIONS, ENCLOSURES, WRAPPINGS, ETC. AS MAY BE
FREEZER(S) WILL BE PROTECTED FROM FREEZING. REQUIRED BY LOCAL BUILDING AND FIRE CODES.

G23. GENERAL CONTRACTOR IS TO CLEAR ALL EQUIPMENT OF ANY DEBRIS, DUST AND LITTER V6. IN THE EVENT A COMPRESSOR ROOM IS NECESSARY, THERE SHALL BE PROVIDED TO THE
GENERATED BY THEIR SUB—CONTRACTORS. ROOM, 1200 CFM OF AIR PER EVERY 1 HP OF COMPRESSOR (FOR REMOTE CONDENSER

. ., . . INSTALLATIONS, 400 CFM/HP) TO BE INTRODUCED TO THE COMPRESSOR ROOM AND BLOWN

G24. ALL DIMENSIONS LABELED "HOLD™ OR "CRITICAL® MUST BE MAINTAINED TO THAT SPECIFIC DOWN ACROSS THE FACE OF THE COMPRESSORS WITH PROPER GRILLS IN WALLS AND/OR
FINISHED DIMENSION. ALL CORNERS MUST BE MAINTAINED AT TRUE 90 DEGREES OR AS DOOR TO EXHAUST SAME AMOUNT OF AIR FOR AIR COOLED COMPRESSORS ONLY. IF
SPECIFIED TO ACCEPT EQUIPMENT. ANY TRIM OR MODIFICATION NECESSARY TO MAKE COMPRESSOR ROOM WILL EXCEED 100 DEGREES F. AT ANY TIME, THE AIR INTRODUCED IN
EQUIPMENT FIT DUE TO NON—ADHERENCE TO SPECIFIED DIMENSION IS TO BE FURNISHED MUST BE COOLED.

AND INSTALLED BY GENERAL CONTRACTOR AT THEIR EXPENSE.

V7. H.V.A.C. CONTRACTOR TO VERIFY ALL HOOD EXHAUST REQUIREMENTS & DUCT SIZES

G25. GENERAL CONTRACTOR IS TO PROVIDE APPROVED PLYWOOD OR STEEL BACKING BEHIND WITH MECHANICAL ENGINEER’'S DRAWINGS AND SPECIFICATIONS. CONTACT MECHANICAL
ALL WALL SHELVES, HAND SINKS, GLASS RACK SHELVES, HOSE/PRE—RINSES AND TABLE ENGINEER(S) WITH CONFLICTING INFORMATION FOR RESOLUTION.

CANTILEVERS. SEE PLANS FOR ADDITIONAL BACKING AND LOCATIONS.

G26. GENERAL CONTRACTOR TO PROVIDE STRUCTURAL SUPPORT TO HANG VENTILATOR HOODS ve. HVAC CONTRACTOR 1S TO PROVIDE DUCT WORK, FANS, VOLUME DAMPERS, BACKDRAFT

. ; DAMPERS FOR VENTILATORS AND DISHWASHER EXHAUST, CONNECT AT 6” ABOVE FINISHED

BAR SOFFITS AND OTHER CEILING SUPPORTED EQUIPMENT. CEILING UNLESS OTHERWISE INDICATED. FINAL CONNECTIONS BY H.V.A.C. CONTRACTOR.

G27. GENERAL CONTRACTOR TO PROVIDE AND INSTALL ALL PVC (OR EMT PER CODE) SLEEVE
CHASES FOR REMOTE REFRIGERATION LINES AND/OR BEVERAGE LINES AS INDICATED IN V9. GENERAL CONTRACTOR TO PROVIDE SPRINKLERS IN ALL DUCT WORK AS REQUIRED BY
THESE PLANS. PROVIDE ALL STRUCTURAL PENETRATIONS REQUIRED FOR COMPLETE LOCAL CODES. ANY FLOW VALVES OR TAMPER VALVES REQUIRED BY CODE FOR DUCT
INSTALLATION(S). SEAL ALL STRUCTURAL PENETRATIONS AFTER INSTALLATION(S) AS SPRINKLING TO BE PROVIDED BY SPRINKLER CONTRACTOR.

REQUIRED. ANGLE OF SLEEVE ELBOW SHALL NOT BE MORE ACUTE THAN 60 DEGREES.

G28. GENERAL CONTRACTOR OR HIS SUBCONTRACTOR MUST TAKE CARE WITH MURATIC ACID & ITS FUMES AROUND
WALK=IN COOLERS OR OTHER ALUMINUM EQUIPMENT — PROP DOORS OPEN UNTIL ACID IS DRY. ANY DAMAGE
OR DISCOLORATION CAUSED BY THIS WORK WILL RESULT IN REPLACEMENT OF EQUIPMENT AT YOUR EXPENSE
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MK. QTY| DESCRIPTION MK. QTY| DESCRIPTION MK. |QTY| DESCRIPTION MK. |QTY| DESCRIPTION
1 1 | EXHAUST HOOD 15 1 | TOASTER, CONVEYOR X0 1 | SHELF, WALL—MOUNTED W/POT RACK 45 |LOT] SHELVING UNIT
1-A 1 | FIRE SUPPRESSION SYSTEM 16 1 | TABLE, OVERHEAD MIRROR 3 1 | SHELF, WALL—MOUNTED W/POT RACK 44 1 | AIR CURTAIN, UNHEATED
1-B 1 | FAN, EXHAUST, UPBLAST 17 1 | DROP IN, INDUCTION (2) 52 1 | SHELVING UNIT 45 1 | MOP SINK STORAGE CABINET
2 1 | OVEN—=STEAMER, COMBINATION, GAS 18 1 | SHELF, PASS—THRU 33 1 | TRASH CAN,25 GAL 46 1 | WORK TABLE,RECEIVING
S 1 | FRYER, DEEP FAT, GAS 19 1 | HEAT LAMP A 1 | HAND SINK, WALL—MOUNTED 47 |LOT] SHELVING UNIT
4 1 | FRYER, DUMP STATION,FILTER 20 1 | TABLE, ENCLOSED BASE, DISH CABINET 35 1 | MIXER, 30—QUART 1-1/4 HP 48 1 | HAND SINK, WALL—MOUNTED
S 1 | BROILER, UNDER—FIRED, GAS, RANGE MAT 2] 1 | ICE MACHINE,500 LBS PRODUCTION % 1 | TABLE, WOOD TOP 49 1 | TRASH CAN,23 GAL
6 1 | SALAMANDER BROILER, GAS 21-A | 1 | BIN,ICE,500 LBS STORAGE 37 1 | SHELF, WALL—MOUNTED W/POT RACK 30 1 | SHELVING UNIT
/ 1 | RANGE, HEAVY DUTY, DUAL GRIDDLE, GAS 21-B 1 | WATER TREATMENT UNIT 8 1 | WORK TABLE,PREP SINK ol 1 | DISHTABLE, STRAIGHT, 14 GAUGE
: [ [ [ : 7-A 1 | STAND, COOKING EQUIPMENT, REFRIGERAT 22 1 | REFRIGERATOR, REACH—IN, GLASS DOOR 59 1 | TABLE, PREPARATION 92 1 | CONDENSATE VENTILATOR
21, a 2 L o 7, H 8 1 | RANGE, HEAVY DUTY, GAS W/ CONVECTION 23 1 | CABINET,BEVERAGE 40 1 | SHELF, WALL—MOUNTED W/POT RACK 92-A | 1 | FAN,EXHAUST,UPBLAST,DISHWASHER
o o o f| ] 0 * 9 1 | RANGE, HEAVY DUTY, MODULAR SPREADER, 2+ | 1 | WATER AND ICE STATION # 1 | SLICER, FOOD 53 | 1 | WAREWASHER, DOOR TYPE, HIGH TEMP
: h i 10 1 | REFRIGERATOR /FREEZER, DUAL—TEMP 25 1 | TEA BREWER 42 1 | WALK—IN COOLER /FREEZER o4 1 | DISHTABLE, 'L’ SHAPE, 14 GAUGE, PASS
11 1 | FREEZER, WORKTOP 26 1 | COFFEE BREWER W/ WATER 42-A | 1 | EVAPORATOR COIL 95 4 | FLOOR TROUGH WITH GRATE
Bt 12 1 | WAFFLE BAKER, ELECTRIC 27 1 | HAND SINK, WALL—MOUNTED 428 | 1 | REMOTE CONDENSING UNIT
L 13 1 | TABLE, HOT FOOD 28 1 | TRASH CAN,23 GAL 42-C | 1 | EVAPORATOR COIL
21x6, 14 1 | REFRIGERATOR, SANDWICH/SALAD PREP 29 1 | SINK, CORNER,THREE COMPARTMENT 42-D 1 | REMOTE CONDENSING UNIT
] ]
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FOODSERVICE EQUIPMENT SCHEDULE ELECTRIGAL SERVICE SGHEDULE
CONNECTION CHARACTERISTICS RIHT [SERVES
MK. [QTY| DESCRIPTION ELECTRICAL WATER WASTE § GAS MANUFACTURER MODEL REMARKS MK QY o T T e Tvoros | pn losoxRep™ | wacr | 1y | PESCRIPTION REMARKS
g o [ |15 2 S T E-2 1 15 0.77 208 1 X 24" 2 OVEN-STEAMER, COMBINATION, GAS
= _ N S|Z 0|5 g =~ = W E E-4 1112 120 | 1 X 16" | 4 FRYER, DUMP STATION,FILTER
™ T Ralalal o] F| & Zl ®» = E-7A 1 | 84 13 1 120 | 1 X 16" | 7-A | STAND, COOKING EQUIPMENT, REFRIGERAT
1 1 | EXHAUST HOOD CAPTIVE AIRE CUSTOM -8 1| 44 /4 1 120 | 1 X 16" | 8 RANGE, HEAVY DUTY, GAS W/ CONVECTION
1R SUrPRESSO SYSTEN e e o] [0 1[5 [ [ [ [ [ [ |0 |y, oo
1_B 1 FAN’ EXHAUST, UPBLAST " ” n CAPTl\/E AlRE TYP|CA|— ggSBFéRS QUICK DISCONNECT WITH GAS S-IN-GI_-E SWIVEL,POSITIONING E_1OB 1 75 1/4 120 1 X 82” i REFR'@ERATOR/FREEZER’ DUAL_TEMP
2 1 | OVEN—STEAMER, COMBINATION, GAS |[150 | 08 208 11| x iﬁ 2 34 11056 | RATIONAL SCC 62 G CASTERS, ’ Y T 6 A 0 | Y T T FREFZER. WORKTOP
: T FRYER. DECP FAT GAS 27 1110 [ MONTAGUE CO. =10 CASTERS GUICK DISCONNECT WTH GAS SIGLE SWVELPOSTTONNG E—12 1110 |12 120 | 1 X 3 | 12 | WAFFLE BAKER, ELECTRIC E.C. ROUGH IN BELOW TOP, MOUNT J-BOX HORIZONAL.
4 1 | FRYER, DUMP STATION,FILTER 120 120 IRE MONTAGUE CO. RD18 FILTER CABINET Sl B N NP S 10 | £ L 172 p 15 | TABLE, HOT FOOD
5 1 | BROILER, UNDER-FIRED, GAS, RANGE MAT AN MONTAGUE CO. UF—24R CASTERS, QUICK DISCONNECT WITH GAS SINGLE SWIVEL POSITIONING E-14 1 9.6 1/3 120 1 X 16 14 REFRIGERATOR, SANDWICH /SALAD PREP
6 1 | SALAMANDER BROILER, GAS 1277 | 3 MONTAGUE CO. SB36—HB E-15 T 115 1.8 120 1 X 38 15 TOASTER, CONVEYOR E.C. ROUGH IN BELOW TOP, MOUNT J-BOX HORIZONAL.
7 1 | RANGE, HEAVY DUTY, DUAL GRIDDLE, GAS 34" |65 || MONTAGUE CO. C36—0E DEvicE,  (oICK DISCONNECT WITH GAS SINGLE SWIVELPOSITIONING |+ {E 17/ 1124 208 1 X 24" | 17 |DROP IN, INDUCTION (2)
7-A | 1 | STAND, COOKING EQUIPMENT, REFRIGERAT | 84 13 | 120 1 MONTAGUE CO. RB—36—SC CASTERS F-19 1 08 120 1| X 147 1 19 HEAT LAMP £.C. ROUGH IN 127 AFF, PROVIDE LABOR AND
8 1 | RANGE, HEAVY DUTY, GAS W/ CONVECTION | 4.4 1/4 120 1 34" | 225 || MONTAGUE CO. V136—5 SRS RS, QUICK DISCONNECT WITH GAS SINGLE SWIVEL,POSITIONING F—21 1 1117 120 1 X 88" 7 ICE MACHINE,500 LBS PRODUCTION
9 T | RANGE, HEAVY DUTY, MODULAR SPREADER, MONTAGUE CO. M12S5 CASTERS F—-99 1 158 1/3 120 1 X 16" 29 REFRIGERATOR, REACH-IN, GLASS DOOR
10 1 | REFRIGERATOR /FREEZER, DUAL—TEMP ;Lg % 58 1 § BEVERAGE AIR PRF12—12—1HS—02 c_oe 15 1179 0 | 1 y 50 | 5 | TEA BREWER
11 1 | FREEZER, WORKTOP 6.0 1/4 | 120 11| x BEVERAGE AIR WTF27A E_ig 1 11? 18 BV ;gg 1 § 28 §§ &?XFEFRE - B%R_EQVXJEER;N {_Vbjfip
12 1 | WAFFLE BAKER, ELECTRIC 100 | 1.2 120 1] | x WARING PROD WW180 . ! e e SRS USE SR
13 1 | TABLE, HOT FOOD 1251 1.5 120 11| x 1/2'/2 DUKE MFG. CO E302SW SEE DRAWINGS FOR CONNECTION DETAILS| |E=98 1|12 10 | 1] X 12,, 38 | WORK TABLE,PREP SINK MATERIAL TO FIELD CONNECT TO APPLIANCE
14 | 1 | REFRIGERATOR, SANDWICH/SALAD PREP || 96 /3 |10 TBE BEVERAGE AIR SPE60—08 E—41 L /2 | 120 | 1 X 0 | 41 |SLICER, FOOD
15 1 | TOASTER, CONVEYOR 150 | 1.8 120 1] ] x HATCO CORP. TQ—10 E—42 T 115 120 | 1] X 8" | 42 | WALK-IN COOLER/FREEZER
16 1 | TABLE, OVERHEAD MIRROR ADVANCE INC. VSS—DT—366 E-42-A] 1 |36 18 | 120 T 1 X 89" 42-A | EVAPORATOR COIL
17 1 | DROP IN, INDUCTION (2) 24.0 208 1 X COOKTEK MCD2502S E-42-B| 1 |59 1-1/2 [208/230| 3 | X 16" 42-B | REMOTE CONDENSING UNIT
18 1 | SHELF, PASS—THRU ADVANCE INC. PA—18—120 F-42-C| 1 | 46 0 | 1] X 89" | 42-C | EVAPORATOR COIL
19 1 | HEAT LAMP 08 120 T X HATCO CORP. CRAH— 36 F-42-D| 1 | 7 1-1/2 |208/230| 3 | X 16" | 42D |REMOTE CONDENSING UNIT
20 1 | TABLE, ENCLOSED BASE, DISH CABINET ADVANCE INC. DC—1510 18 | 1 115 0 111 % 8 | 42 | WALK=IN COOLER /FREEZER
21 1 | ICE MACHINE,500 LBS PRODUCTION [[11.7 120 11 x| [ 38 3;4” SCOTSMAN ICE C0522MA—1D c 14 38 v | 10 | 1] x & | 24 | AR CURTAN. UNHEATED
21-A | 1 [ BIN,ICE,500 LBS STORAGE 34 SCOTSMAN ICE B530P ; :
21-B | 1 | WATER TREATMENT UNIT EVERPURE, INC 9320—42 INSURICE TWI Sl | |463 |41 ] 4 | M8 | 5| X 0 | 95 | WAREWASHER, DOOR TYPE, HIGH TEMP
2 1 | REFRIGERATOR, REACH—IN, GLASS DOOR || 58 1/3 | 120 11| x BEVERAGE AIR HBR27—1—G E-500 | 2 119 10 | 1 X o — |+ DUPLEXOUTLET
23 1 | CABINET,BEVERAGE 1/ 112" BV ADVANCE INC. BEV—30—84R SEE DRAWINGS FOR CONNECTION DETAILS
24 1 | WATER AND ICE STATION 1/2" 17 ,5/8 DELFIELD CO. 204 SEE DRAWINGS FOR CONNECTION DETAILS
25 1 | TEA BREWER 150 | 1.8 120 1] | x BUNN—O—MATIC L6
2 1 | COFFEE BREWER W/ WATER 150 | 1.8 120 1] x| s BUNN—O—MATIC CWTF—15 SERIES
27 1 | HAND SINK, WALL—MOUNTED 127 112 142 ADVANCE INC. 7—-PS—62
28 1 | TRASH CAN,23 GAL RUBBERMAID 3540
29 1 | SINK, CORNER,THREE COMPARTMENT % % 11211272 ADVANCE INC. 94—K2—24D 2-HEAVY DUTY FAUCET: SEE DRAWINGS FOR CONNECTION DETAILS 5L UMBING SERVICE SCHEDULE
SRR T TRy e VAT e e | o\ ™ |G "N e ok w0 |7 wen |DoUNE BN sucnoatt |t | PESRPION REMARK
3 1 | SHELVING UNIT EAGLE 21WX54LX72HX4—TIER Ejb 1 ;ﬁ 12 2 OVENZSTEAVER, COVBINATION, GAS
33 1 | TRASH CAN,23 GAL RUBBERMAID 3540 5o 11 7 QFLO0R z
34 1 | HAND SINK, WALL—MOUNTED 127 112 142 ADVANCE INC. 7—-PS—62 o_od |1 Y& |1 18 z ;
3 1 | MIXER, 30—QUART 1—1/4 HP 1.0 1-1/2 | 208 11| x GLOBE SLICING SP30P P—3 |1 4|10 18 3 | FRYER, DEEP FAT, GAS
% 1 | TABLE, WOOD TOP ADVANCE INC. BS—305 P—5 |1 ES 18 5 | BROLER, UNDER-FIRED, GAS, RANGE MAT
37 1 | SHELF, WALL—MOUNTED W/POT RACK ADVANCE INC. PS—12-60 P—6 | /2 |% 58 |6 SALAMANDER BROILER, GAS
3 | 1 | WORK TABLE,PREP SINK 120 120 x| 2 T 7 ADVANCE INC. VSS—368 -7 |1 Y4 |65 30° |7 | RANGE, HEAVY DUTY, DUAL GRIDDLE, GAS
39 1 | TABLE, PREPARATION /7 [1/7 122 ADVANCE INC. DL—30—96 SEE DRAWINGS FOR CONNECTION DETAILS i:fs 1 v I |25 éOFLOOR ?3 iﬁ\NSE’EHEHAgTFE%TgDGAS W/ CONVECTION
40 1 | SHELF, WALL—MOUNTED W/POT RACK ADVANCE INC. PS—12—60 o T =7 T2 1oF MACHNE 500 (BS PROSUCTON
41 1 | SLICER, FOOD 7.0 12 120 11| x GLOBE SLICING 3600P 5o T 7 SFLOoR ] ; ’ S0 SERVES T 91-R
42 1 | WALK—IN COOLER /FREEZER 1.5 120 1] X AMERICAN AMERPA P—23 |1 1-1/2" @FLOOR [ 23 | CABINET,BEVERAGE ALSO SERVES ITM 24
1.5 120 1] X P-23b |1 |1/2 1/ 110 [140 18" ” "
42-A | 1 | EVAPORATOR COIL 36 18 | 120 1] X 3/4" BOHN REFRIG ADT 104 P-24 |1 12 18" 24 | WATER AND ICE STATION
42B | 1 | REMOTE CONDENSING UNIT 59 1-1/2 | 208/230 | 3| X BOHN REFRIG BSTO15H2 P26 |1 /4 55’ 26 | COFFEE BREWER W/ WATER
42¢ | 1 | EVAPORATOR COIL 46 208 1] x 34" BOHN REFRIG HGT 080 P-27 |1 i ” -1/ 24" |27 |HAND SINK, WALL-MOUNTED
42D | 1 | REMOTE CONDENSING UNIT 7.0 14/2 | 208230 | 3] X BOHN REFRIG BSTO15L6 P=27b |1 |1/2 /2|20 |10 i 18
43 |LOT| SHELVING UNIT EAGLE 2TWX60LX7 2HX4—TIER o N : 1-1/2 OFLOOR |20 | oK, CORNER, THREE COMPAR TWENT
44 1 | AIR CURTAIN, UNHEATED 38 34 1120 1] X BERNER ASF1042A PLUNGER i:;gi’ 1 % lﬁ 18 118 1:
45 1 MOP SINK STORAGE CABINET 3" ADVANCE [INC. 9—-0PC—-84DL P—34 1 1_1/2” 24_” 34 HAND S|NK, WALL=MOUNTED
46 1 | WORK TABLE,RECEIVING ADVANCE INC. KMS—243 =346 (1 |12 77 2 1o 7 2 ;
47 |LOT| SHELVING UNIT EAGLE 21WXB0LX72HX4—TIER P—38 |1 7 @FLOOR |38 | WORK TABLE,PREP SINK
48 1 | HAND SINK, WALL—MOUNTED 127 [ 12 |1/2 ADVANCE INC. 7—PS—62 P-38b |1 |1/2° /27 110|140 18" ’ ’
49 1 | TRASH CAN,23 GAL RUBBERMAID 3540 P-39 |1 1-1/2" @ FLOOR | 39 TABLE, PREPARATION
5 | 1 | SHELVING UNIT FAGLE 21WXB0LX72HX4—TIER P=3% |1 |1/Z /210 [140| 18 R
5 | 1 | DISHTABLE, STRAIGHT, 14 GAUGE ADVANCE INC. DTC—S30-60L Pod2-AlT S _|OFLOOR | 42A |EVAFORATOR COL
57 1 CONDENSATE VENTILATOR CAPTIVE AIRE VH—1 ?(%ERZ,S_5 FOR ALL UTILITY CONNECTIONS.G.C. MUST REVIEW PRIOR E_jﬁ_ﬁb 1 v 5400 7/8 ;"j” _ _
52-A | 1 | FAN,EXHAUST,UPBLAST,DISHWASHER CAPTIVE AIRE TYPICAL+BUILDUP SEE FS=5 FOR ALL UTILITY CONNECTIONS.G.C. MUST REVIEW PRIOR o 42__§ : 323" 9930 = 75 T REOTE CONDENSING U
53 1 | WAREWASHER, DOOR TYPE, HIGH TEMP || 463 | 141 | 3/4 | 208 3] X 3/4” 141/2" JACKSON PROD. TEMPSTAR W/ BOOSTER TEENE 778 |8 z ;
54 1 | DISHTABLE, 'L’ SHAPE, 14 GAUGE, PASS 1/ 1172 141/2" ADVANCE INC. DTS—K30—72R SIMPLE PASS P—42-C| 1 S5 @FLOOR | 42-C | EVAPORATOR COIL
55 4 | FLOOR TROUGH WITH GRATE 3 ZURN Z884FS—E1-U3 FURNISHED BY MECHANICAL TRADES P—42—Ch) 1 778 |74 ’ ”
P—42—Ce| 1 /2 |8000 7L
P—42-D| 1 38 8920 8" 42-D | REMOTE CONDENSING UNIT
P—42-Db| 1 7/8" |8 " "
P—45 1 3 6"-BFF |45 MOP SINK STORAGE CABINET
P—48 1 1-1/2 24" 48 HAND SINK, WALL-MOUNTED
P—48b |1 1/2° 127 120 110 18" ” K
P—53 |1 34 |57 |140 57° 53 | WAREWASHER, DOOR TYPE, HIGH TEMP
P—53b |1 11/ @FLOOR | 7 g ALSO SERVES ITM 54
P-54 1 1/2° 127 140 [140 18" 54 DISHTABLE, 'L’ SHAPE, 14 GAUGE, PASS
—_— NOTICE: PROJECT: DATE: SHEET TITLE: SHEET NO
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SPECIAL PURPOSE OUTLET, 208/240—-VOLT
AS INDICATED, GROUND TYPE,
HORIZONTAL MOUNT

LEGEND — ELECTRICAL CONNECTIONS
DUPLEX RECEPT., 20—AMP, 120—VOLT,
GROUND TYPE, HORIZONTAL MOUNT
SIMPLEX RECEPT., 20—AMP, 120—VOLT,
GROUND TYPE, HORIZONTAL MOUNT
SPECIAL PURPOSE OUTLET, 120-VOLT,
GROUND TYPE, HORIZONTAL MOUNT

JUNCTION BOX

ELECTRICAL CONDUIT, STUB AS INDICATED
FOR DIRECT CONNECTION

FLOOR/CEILING RECEPTACLE AS INDICATED

o@ 0 o @ &8 q> @

ISOLATED GROUND — FOR POS SYSTEM
WP WATERPROOF COVER AT RECEPTACLE

FIELD WIRING, EXPOSED RIGID
WATERTIGHT CONDUIT

FIELD WIRING, CONCEALED IN WALL,
FLOOR, OR CEILING
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O LEGEND — PLUMBING CONNECTIONS
HW—HOT WATER, OR CW—COLD WATER

O

O S—STEAM SUPPLY, OR C—CONDENSATE RETURN

@ GAS SUPPLY

O WASTE, DIRECT—CONNECTED UNLESS NOTED S j
"OPEN HUB”

[ FLOOR SINK WITH HALF GRATE UNLESS | o~
NOTED OTHERWISE |

£} FLOOR DRAIN : N

5} FLOOR DRAIN W/ATTACHED FUNNEL ——(P-42D

—-——- FIELD CONNECTIONS

P-42-Db

| |
I |
P-42-Bb)— b b

—_— NOTICE: PRLOE}E(?EZAL 17\ ?Tg' 042017 SHEET TITLE: SHEET NO
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MUA FAN INFORMATION — Job#3188694

FAN
UNIT | TAG FAN UNIT MODEL # BLOWER | HousiNG [DESISN | Esp. | ReM | HP. |BHP.| @ |vOLT |FLA V%EL'E‘,;Q{ SONES
NO. .
00D INFORMATION — Job#3188694 HOOD INFORMATION 2 1 INLINE2—20D 20MF—2—MO[|J INLINE.2 3008 | 0.500| 1186 | 2.000(0.9340] 3 | 208 |6.1]| 323 8.1
MAX EXHAUST PLENUM TOTAL HOGD CONFIC. HOOD FLIERG) HCHTEE) O ELECTRICAL SWITCHES FIRE | HOOD
HOOD | g MODEL LENGTH  |coormiG | ToTaL RISER(S) SUPPLY | ooneiOR.  [eno 0] ooy No_ | TAG TYPE oTY.|HEIGHT |LengTH|  EFFICIENCY @ 7 oo TYPE WRE | | 0cATION SIZE SYSTEM HANGING EXHAUST FAN INFORMATION — Job#3188694
: TEMP. [EXH. CFM|WIDTH |LENG. HEIGHT| DIA. | CFM | VEL. S.P. CFM END MICRONS GUARD| TYPE SIZE MODEL # QUANTITY PIPING | WGHT FAN DISCHARGE WEIGHT
85% See Filter 922 UNIT | TAG FAN UNIT MODEL # CFM ESP. RPM H.P. |B.H.P.[ @ | VOLT FLA VELOCITY (LBS.) SONES
1 1 ND 5242:SP A 16’ 0" SS: 3760 4 18" | 3760 | 2128 | —1.766"| 3008 Wher:sl-?x sossed ALONE | ALONE 1 1 Captrate Solo Filter 12 16" 16" ° Spec. 5 L55 Series E26 NO YES LBS NO. -
_48_24 - 700' 230 pSS 175 1 1 DU180OHFA 3760 2.250 1624 | 3.000]2.2920( 3 208 9.5 868 FPM 181 26
s am » » —Q. 2 2 52 0 NO TOHFA F _EXHAUST |
2| %2 VHB 40 Deg. 400 4 107 | 400 | 735 | -0.040 0 100% ALONE | ALONE LBS 3 DU10HFA 400 0.500 "%’l’?"ﬁf 0.125 04010 T | 115 | 0.8 833 FPM 44 9.9
FAN #2 INLINE2-20D — SUPPLY FAN (1)
1. INLINE SUPPLY UNIT W/ 20" DIRECT DRIVE FAN IN SIZE #2 HOUSING. INSULATED HOUSING.
2. SIDE DISCHARGE — AR FLOW RIGHT —> LEFT
o
o
< & &
z ' FAN #1 DU1BOHFA — EXHAUST FAN (1
! 4 = 12]' N % f 17 3/4 |
l % N L55 SERIES E26 CANOPY LIGHT FIXTURE — |
018" HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL 39 3/8
AND SHOCK RESISTANT GLOBE (LS55 FIXTURE) \
/ @ w \ ; °
| | : : /
FIELD WRAPPER 18.00" HIGH
54" (SEE HOOD OPTIONS TABLE)
U.L. Listed L55 Series E26 Cano . . 54" }
Light Fixture — High Temp Asseg\);zly — — 48 #10 — B y E|—E' E—E
\ ) M ) ( EXHAUST RISER o] 141/2
/ / / O \ ATTACHING PLATES 33 3/4 0 N o 1/2
HANGING ANGLE /_ SUPPLY RISER WITH — $ —1 FLEX CONDUIT
\ /—VOLUME DAMPER 22 5/8 FOR FIELD
_ £E HOOD TAD ] 23.5% OPEN STAINLESS " — WIRING
. Er-: ] — | 2 3/4" )~  STEEL PERFORATED PANEL 7 | 37 3/8" |
B | 24" | | 2 — = 2 | | 2 | 4 & 4 'PLTER WTH HOOK. ~~—_| 5 ' — : T
e T T T T RO T T T T e - U ' GREASE DRAIN !
— — — -— : . 2 »
I I I l 3" INTERNAL STANDOFF — | : 18 , ] ' | \‘ I oy I " | 5/8 24 3/4
18" 12" 12" 12" 12" ' .2 NoM 2| \‘ I I ,I I ! ! 9 — o]
| I | i | i | I 24 | 24" 18 f , 16 1/2 , LIFTING LUG =T b
1 9" 1 g 1 g 4 g* / . .
ol l l l l ol IT IS THE RESPONSIBILITY /
OF THE ARCHITECT/OWNER TO e | 13
L. L ENSURE THAT THE HOOD CLEARANCE / .
4' 0"Nom./4' 0.00"0D———| FROM LIMITED—COMBUSTIBLE I 24 1 =
. . AND COMBUSTIBLE MATERIALS ]
96 I 96 IS IN COMPLIANCE WITH f 1
LOCAL CODE REQUIREMENTS. | 2 |
24" . 4" . 45" . 45" , PLAN VIEW — Hood #2 (52) DUCTWORK BETWEEN
16" 0"Nom. /16" 0.000D 4 0.00 LONG 4824VHB . EXHAUST RISER ON HOOD 10 15/16" | oo
om. /16" 0. 48.0" MAX DUCTWORK BETWEEN AND FAN (BY OTHERS) e
GREASE DRAIN EXHAUST RISER ON HOOD I 33/4  |] N
WITH REMOVABLE CUP AND FAN (BY OTHERS) ]
, PLAN_VIEW — Hood #1 (1) BACKSPLASH 12f1.00" HIGH
16 0.00" LONG 5424ND—2—PSP—F X 192.00" LONG 40 1/8"
NOTE: Additional hanging angles provided for hoods 12’ and longer. 80" 80"
0 VENTED
CURB
CURB n
. 20 16" AIRFLOW
EQUIPMENT
/ | BY f)THEas 20 GAUCE 20 GAUGE
CONSTRUCTION STEEL SERVICE DISCONNECT _/1
L CONSTRUCTION 36 3/4" SWITCH
20" BLOWER/MOTOR
[ sl /\ \3" FLANGE \ . ACCESS DOOR
r — /\ — 3" FLANGE 24" SERVICE
| . CLEARANCE REQ. .
( GAS CHASE CUTOL;T _ I < K - -
FOR GAS AND POWER LINES T < N —
" ROOF OPENING -
21 | ~ \/ 24 DIMENSIONS ROOF OPENING
LEFT AND RIGHT VERTICAL END PANELS . DIMENSIONS
WITH ADJUSTABLE LEGS z 24 } 13
SECTION VIEW — MODFL 5424ND-2—-PSP-F
HOOD — #1 (1) l—— 22 3/4" —
PITCHED CURBS ARE AVAILABLE 0" PITCHED CURBS ARE AVAILABLE .
FOR PITCHED ROOFS. 0 (o) o
o FOR PITCHED ROOFS. I L}
¥ 0 INTAKE FILTER
SPECIFY PITCH: 12 . 7
NN EXAMPLE: 7/12 PITCH = 30 SLOPE E)F;;E\:\:AIEEE-P I;(;?ﬁ PITCH = 30" SLOPE
oo ()2 |
g "
24.00" 24.00" 24.00" 400" 24.00" b 24.00" l 24
€ 3 £
3 [m] 3
c c
[) [3]
o o o o
© o v © O © © © T r s 3/4"
I
N\ N N\
O O O O O v
1RSSR
Hood # 1 (1) Job # 3188694 EXHAUST RISER —~—__| ¢ )
Model: ND—2—PSP—F Size: 54"x24" Length: 16" 0"
HANGING ANGLE
\ % E HOOD TABLE
419337
419348 24" NOM.
1
QSA-3/8 /
SA—3/8SA-3/8 SA-3BA—-3/8 QSA-3/8 SA-3/8 QSA-3 AZW SA-3/8 SA-3/8 IT IS THE RESPONSIBILITY
g / 97285 NS—360ELbes 29005 A 37235 Ns—|3601?1,=235 il Snuk / 77AM5-000FL  ANS—360FL | 37235 / | 37285 / ENSURS T ARCHITECT/OWNER 10 /
® 1 1 N —146 1 éf?%’r e LA 1 1 FROM LIMITED—COMBUSTIBLE
1 1 317348146 3D T17369 117369 19335 AND COMBUSTIBLE VATERIALS
@ OOX %1 o @1 1 0 B) 1 @91 419346 LOCAL CODE REQUIREMENTS.
1 32.50" 32.50" | | 29.25" 37.50"
5, 40— 1.0} 18.00" LB-980—{ 10}40" 43.80 57.00"
5 | aLB—45
W1934fF 41834 419340 g p—449340
MODEL NUMBER DRAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION:
41935t 4189351 419351 419351 JOB NO MODELNO DRAWNBY DWGTYPE Demand Control Ventilation, w/ contral for 1 Exhaust Fan, 1 Supply Fan, Exhaust on in Fire, Lights out in Fire, Fans
1 1 1 1 1 JOBN U M DATE DWG NO modulate based on duct temperature. INVERTER DUTY THREE PHASE MOTOR REQUIRED! Room temperature sensor shipped
4294589 H19335 JOB NAME loose for field installation.Verify dist: VD and Motor; additional cost could apply If distance exceeds 50
419334 — JOBNAME
194385 AT~ 419346 BACKSPLASH 122.00" HIGH DATE DWGNUM feet.
S 719335 X 66.00" LONG 1
1N 5 o2 1/2N 4 NS )1
= SE o 419338 80"
s . 419349 I S _
C ¥ O
Ex £88 1 2 —— c
< 08a%® TITLE TITLE CONTROL PANELO C2 Gt — — — ——— —— — — — -~ ——
hZaEMmX SPARE FIRE [OARZ s so smyimy s o 5 = NOL
= RESPONSIBILITY RESPONSIBILITY SPARE CONTACTS WILL MAKE C2 TO
3 BREAKER MEYSTEM DRY AR2 WHEN SYSTEM IS ARMED. THEY
EQUIPMENT ECP COMPONENT CONTACT ARE USED TO DISABLE EQUIPMENT
BY OTHERS BREAKER ECP HEIGHT OR PROVIDE SIGNALS. (NOT FOR
—  EGHT MICROSWITCH_1 _— BUILDING FIRE ALARM WHICH MUST
i P st | g covoL o o o L6 B,
BREAKER 1PH | T T T T T _ i NOgrr IN'ANSUL AUTOMAN)
- Y N e - ONIg ©° O ———————————1 I Co NG
5 e ogerag P —— — —— — RN AN MRE SYSTEM SapgS | ]
- CONTROL POWER. DO NOT WIRE MICROSWITCH WIRE C1 TO COMMON (1). CONTROL PANELM’ S O
TO SHUNT TRIP BREAKER. WIRE AR1 TO NORMALLY CLOSED (2). NO
! - C1 TO AR1 SHOULD HAVE MS—1_4: NOGE DRY CONTACTOSFOICH — — — ——— — — ——— e
S o |_| |_| | [ — 1ST HOOD LIGHT BREAKER SHARED W/ CONTINUITY WHEN ARMED. C@) NG "B\ /oFF wiTH l\ - CcL
o o o a o S a CONTROL POWER. SWITCH #1 ocoH—————————— —- v AN o SUPPLY FAN Serin s | No |
_ . £ N £0 8 ° N _ LINE IF MORE THAN ONE [ GROUP 1 SPARE CONTACTS WILL MAKE
5 5 5 3 =N . 5 — laccawep oy ————————————— % — [ [ ] Ms—2 4.n0%8P COMMON TO NORMALLY OPEN
2 =3 o © 7 | BREAKER 3PH UNE — FIRE SYSTEM, WIRE GFE
>2 >2 S 22 ©o 220 >2 v —————————————-% —1 L2 IN' SERIES AS SHOWN L _hig,2:Ne WHEN SUPPLY FAN IS ON.
=0 =3 - =5 2w oZw E= e 1| O B S —
BEX BEX c EX CEX SEx Ex SECTION VIEW — MODEL 4824VHB | A owmem [ T T T oo | 5 L3 DARIH —— —— ——— —— — — — S - .
=5 =54 g g4 3%~ =&+ g HOOD — #2 (52) g |MOCP: MOCPT | (~)gy SM1 — DCV SPEED [VO+CQH ———————————— 10 Bus
= ol e % alh | B2y = 0-10V OUTPUTVO—CH — — — — —— — — — — — — -
o & -
£52 £52 2 &2 ES £852 §52 || —— | VRE TO VFD QUICK CONNECTOR CONTROL PANEL [[ ]| | ALL SWITCHES FACTORY WRED = 0N PCB | O RABLE QU RO AL
xTm™m xITm™m AQNIN QZ«— ET e oM 9 L UNE | K T0 J CAT-5 CONNECTION (TOTAL) SEE ECPMO3 OWNERS MANUAL.
BREAKER 3PH| e | 2 “*SWITCHES "
voor DT T e | S VFD ANALOG [ 30T+ ————————— ——— — 10 8Ms
i U oo | NI * 000 LIGHTS 210V QUTPUTLE 2 CH e 7o v TemvinaL SRR |
MOCP: MOCPT | ~ A g SM1 g PROPORTIONAL TO FREQUENCY.
CONTROL PANELD BT (CH — — — — — — — — — — BLACK | 1 (EACH VFD) SEE VFD OWNERS MANUAL.
o WIRE TO VFD QUICK CONNECTOR T0 wio+—————— —— — — WHITE | BMS_SWITCH
HEIGHT oo LIGHTS OGNDOH — — — — — — — — — — GREEN | | CONTROL PANLOHIOH — — — — — — — — — — — — S &ch
1400 W MAX WIRE TO J-BOX ON TOP OF HOOD 0 oo+ | _
2 - I ROUTER o TERNAL SIGNAL SWITCH THROUGH BMS
ELECTRICAL PACKAGES — Job#31886394 TTLE COM | car o ETHERNET CONNECTON SwTcH MILL ACTIVATE ZONE1 FANS AND
SWITCHES FANS CONTROLLED NTROL PAN
NO.|  TAG PAczAGE LOCATION OPTION - RESPONSIBILITY col C;; EL ’ - __ 1 .l
LOCATION QUANTITY FAN TAG TYPE [ ? [H.P.[vOLT[FLA 13 W ORLD. WOE WIRE DIRECTLY TO COMMUNICATION HEIGHT
- ECP FANS L MODULE. SEE CASLINK OWNERS
05 — SS Wall 1 Light 1 Exhaust | 3 3.009 208 | 9.5 FEIGHT WEB MANUAL FOR FURTHER INSTRUCTIONS
1 DCV—1111 | Wall Mount In SS Box Mount B Smart Controls DCV m FNUM FAN1 CAST '
ount Box 1 Fan 1 Supply | 3 |2.00q 208 | 6.1 Load Wiring [ U] H — — —‘Ee- —— — = — o0  RAfA
HP: HP N
- W"géﬂo V\\/l T B R O CONTROL PANEL[ TIAOH — — — — — — — — — — — — -
15 e \ 10 [TIBOH yire 70 CONTROL BOARD. INSTAL — |~ Roow Teup
goFr[u)Nch:"T%‘; CGNDH WE{,‘_: 10 "RITcHEN TEMP SENSOR IN ROOM AWAY FROM HEAT 0OM-TE
| e st SU0E TS oW CODUT | sCouneer
16 DO NOT SHARE CONDUIT! L . UAL.
P FNUM FAN1 CAS1 . CONTROL PANEL[ T2ACH — — — — — — — — — — — — R
- e —— e i FLA:FLA %j
17 | ‘ood Wring [ UL I eos B e S L 10 [T2BOH yire 7o coNTROL BOARD. ~ — — | FINRN
o, SM1 I i oo : MBlcT sensor SENSOR MOUNTED IN EXHAUST DUCT HNRN2
WIRE TO I’,, ___ _LEG.3 m BLACK oo EXP
78 | VFD ouick OSFHG+ — — 22— RD L % —
CONNECTOR [D NTCH — — 120vN__ witE L SNTQ CONTROL PANEL] PACH —————— — — — — — — -
777777 i R R
- OGN oe SREEN————] 0 WIRE TO CONTROL BOARD. FINPN
19 IF VFD MOUNTED PSP sensor SENSOR MOUNTED IN SUPPLY PLENUM. PSP_TEMP
IN 2ND PANEL, MUST HAVE ITS OWN CONDUIT EXP
WIRE SF SIGNAL DO NOT SHARE CONDUIT! _BAF
| | FROM PANEL WITH
THE FOLLOWING CONNECTIONS
20 |fEEMO3. MAY OR MAY NOT BE
e REQUIRED BASED ON JOBSITE
| SPECIFICATIONS
2 SHUNT_COIL
CONTROL PANELD ST OH — — — — —HOT-TO_SHUNT_COLL | — "S5
- SIGNAL FOR [J NTCH— — NEUTRAL_FROM_SHUNT_COIL | __ _— __ ]
2 P*EXTERNAL ST TERMINAL IS ENERGIZED
SHUNT TRIP IN FIRE CONDITION.
25
2
NOTICE: PROJECT: DATE: SHEET TITLE: SHEET NO
ALL IDEAS, DESIGNS, ARRANGEMENTS AND PLANS INDICATED OR REPRESENTED BY THIS DRAWING ARE OWNED BY LE O 8 24— ]_ l?\ ]_ O — 24— — 2 O ]_ l?
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» AFTER BEVERAGE / REFRIGERATION LINES
PIRTION PANES rsze ARE RUN, THE GENERAL CONTRACTOR OR
L HIS SUB—CONTRACTORS ARE TO SEAL INSIDE GENERAL MECHANICAL ROUGH-IN NOTES GENERAL ELECTRICAL ROUGH-IN NOTES

SLEEVE WITH CODE APPROVED MATERIAL
( FOAM, SILICONE, ETC. ) TO ENSURE A

WATER TIGHT SEAL WITH CODE \(/ESRX,\IA'\II_: F;\R’Toggp%%'l\l%TlsoL'\éEVE END ) 1. All final connections shown on this drawing are actual requirements of the 1. All final connections shown on this drawing are actual requirements of the
PLUMBING CONTRACTOR TO ™ AL éCP)EE(R)\E/EE "éﬁ‘_ngg:\lAé- %T%F.QO)UT' equipment and are shown in their approximate location. equipment and are shown in their approximate location.
INSTALL FITTINGS, VALVES N . . R .
AND HOSE SO EQUIPMENT ™~ 950(%?5555'hCA(E)LETFEA%FToSRLEEVE /_SIZE PER PLAN / SCHEDULE 2. Plumbing vent sizes and locations are to be determined by the PLUMBING 2. Location of rough—in stub is indicated as ” + Dimension ” which is the height
CAN BE POSITIONED 33" 1 S /ST INSULATED CONTRACTOR. from finished floor to center line of rough—in dimension for out of wall or up
FROM WALL WALL/PANEL IF FINISHED FLOOR BY \ STUB-UP SLEEVE 4” (MIN.) TO 6” (MAX.) from below finished floor rough—in. Any service which must come down from
SPECIFIED GENERAL CONTRACTOR R ABOVE FINISHED FLOOR OR CURB 3. Floor drains shown are for equipment use and general cleaning purposes, above ceiling to location of rough—in stub is indicated as ” DN + Dimension ”
SECTION THRU \ ! / and are to be of the type indicated in symbols unless otherwise required
OUTSIDE WALL 90° ELBOW FITTINGS AS / . . y L . . / by local codes. 3. All dimensions are cumulative from an established building column line or wall
SECTION THRU REQUIRED BY PLUMBING P . . - . .7 as indicated.
ENTRANCE DOOR CONTRACTOR SRR SR T e . 4. PLUMBING CONTRACTOR to supply all valves, regulators, traps, tail pieces
%;} e /‘ ° " a0 T % and other material required to make final connections. Stop valves shall be 4. Fabricated equipment containing a breaker panel (Load Center Panel) or
BUILDING WALL = ' : 4 e 2 provided in all piping to kitchen and other equipment or fixtures ahead of equipment indicated so, shall be pre—wired by fabricator ready for field
/ J / operating lever handles or faucets. connection to boxes by ELECTRICAL CONTRACTOR. Breaker panels
FLOOR SLAB will have ground fault protection.

24" RADIUS WIDE SWEEP BENDS 5

=

Location of rough—in stub is indicated as ™ + Dimension ” which is the height

GAS SUPPLY LINE NOTE: OR (2) 45° ELBOWS — DO NOT . . . - . . . .
V COOKING GENERAL CONTRACTOR OR USE(9)0° ELBOW from finished floor to center line of rough—in dimension for out of wall or up 5. ELECTRICAL CONTRACTOR to provide and install switches, starters,
EQUIPMENT HIS SUB—CONTRACTORS TO from below finished floor rough—in. Any service which must come down from interlocks, cord & plug sets, disconnects, etc. for all equipment unless

noted otherwise. All disconnects or lock—out devices, starters, etc. to
meet N.E.C. and 0O.S.H.A. standards.

| — 1/4 TURN ACCESSIBLE above ceiling to location of rough—in stub is indicated as ” DN + Dimension ”

SHUT-OFF VALVE BY
PLUMBING CONTRACTOR

PROVIDE & INSTALL CODE
APPROVED BEVERAGE /
REFRIGERATION LINE SLEEVE
MATERIAL ( PVC, EMT, ETC. )
VERIFY W/LOCAL AND/OR

==

- .

Foam Plastic panels for walk—in coolers and freezers shall
comply with FBC section 1612.3.2.2.1, in order to be

6. PLUMBING CONTRACTOR to extend all indirect waste ( ILW. ) to floor drains

or floor sinks. 6. All receptacles shall be grounded per N.E.C. and O.S.H.A.

exempt from requirements for an additional protective T ?cuﬁ!FTl[r\)llc‘;sgoBNyE(CET(:HOSE STATE CODES NOTE All indirect waste lines to be run in accordance with dll local codes.
I SUCH AS PROVIDED BY: :
thermal barrier. Comply with the following: l(,:\l(?r\-jrﬁlikglc())g BY PLUMBING KELLY SYSTEMS. INC. GENERAL CONTRACTOR OR HIS ] ] ] ] ] 7. 100 watt vaporproof bullet type light fixture with metal guard on ceiling of all
422 NORTH WESTERN AVENUE SUB—CONTRACTORS ARE TO 7. PLUMBING ENGINEER shall determine main gas line drops, sizes and routing walk—in boxes provided by PREMIER and wired by ELECTRICAL CONTRACTOR.
2612.3.2.2.1 CHICAGO, IL 60612 PROVIDE ANY REQUIRED CORE to connection points. All gas rough—ins shown are connection points only. All light bulbs by ELECTRICAL CONTRACTOR. All horizontal wiring for walk—
. . . WALL BACKING BY THE PHONE:  312-733-3224 DRILLING AND SAW CUTTING FOR . ) ) L in boxes shall be run on the EXTERIOR of the walk—in box with all penetrations
Foam plastic having a maximum flame spread of 75 may GENERAL CONTRACTOR FAX: 312—733—6971 PENETRATIONS OR ACCESS FOR 8. PLUMBING CONTRACTOR to provide all gas fired equipment with individual sealed tight.
be used in a thickness up to 4 inches (102 mm) / @, J ]\ SLEEVE RUNS manual shut—off valves.
: — : — : \ \ . . 8. ELECTRICAL CONTRACTOR to provide control wiring and electrical service
in free—standing walk—in cooler or freezer units less than . . 4 , o\ x x . 9. REFRIGERATION CONTRACTOR shall install all refrigeration lines between for remote refrigeration systems for walk—in boxes and/or ice machines.

blower coils and/or cold pans and remote compressors for all refrigeration

400 square feet (37 m2) in floor area without a
equipment and/or ice machines.

thermal barrier and without an automatic fire suppression

GENERAL BEVERAGE / REFRIGERATION LINE NOTE:
GENERAL CONTRACTOR TO VERIFY AND COORDINATE

Also coordinate location for service with ELECTRICAL ENGINEER.

/ FINISHED FLOOR /

\— RESTRAINING DEVICE &
HARDWARE BY KEC

system when the foam plastic is covered by a INSTALLATION BY PLUMBING WITH ALL BEV. SYSTEM / REFRIG. CONTRACTORS FOR ALL 10. PLUMBING CONTRACTOR t . . 9. ELECTRICAL CONTRACTOR to provide wrap around heater cable on all
: : . BEV. SYSTEM / REFRIG. INSTALLATIONS AND THEIR FINAL : o provide all PVC lines used for beverage and in lines i —i it.
meto‘l facing not Ie§s thon' 0.032 inch (0.813 mm) thick CONTRACTOR HOOK—UPS. /<|_|_ WORK TO CONFORM TO ALL PREVAILING refrigeration runs. Provide a minimun of 24" sweep bends for all elbows, evaporator drain fines in walk—in freezers, and DR to power it
aluminum or corrosion—resistant steel having a LOCAL AND/OR STATE CODES. and verify size requirements with beverage/refrigeration supplier. 10. Junction boxes between adjacent exhaust hood sections to be field wired
. . . 1 ther by ELECTRICAL CONTRACTOR t t itch.
minimum base metal thickness of 0.016 inch (0.406 mm). 11. PLUMBING CONTRACTOR to provide and install all necessary fittings, piping egetner by © remote swite
nipples, steam regulators, bakelite handled steam valves (' globe and/or 11.  Electrical requirements for FIRE PROTECTION: Gas solenoid and/or shunt
gate ), shut off valves, steam trap assemblies, etc., to provide complete trip breakers and/or flow control alarm switches ( if WATER SYSTEM )
WALK—IN PANEL DETAIL operob!e system for ste_or‘r‘\ cooking equipment, except where noted and remote fire pull boxes as required by codes
UICK DISCONNECT DETAIL BEVERAGE—REFRIGERATION LINE SLEEVE otherwise. All exposed fittings, etc. as stated above to be chrome plated. to be wired thru LIFE SAFETY SYSTEM by ELECTRICAL CONTRACTOR.
N.T.S. y
N.T.S. N.T.S. 12. GENERAL CONTRACTOR to provide all roof, ceiling, wall and floor holes
FLOOR PENETRATION DETAIL and any required sleeves ( for PVC pipe, beverage and/or refrigeration 12. Verify all requirements with ELECTRICAL ENGINEER'S DRAWINGS. Refer to

lines installed by others ), and seal them in accordance with all applicable sheet FS/COVER SHEET for additional information.

building codes. GENERAL CONTRACTOR to provide all duct fire separations,

- S . i i i i ildi 13. ELECTRICAL CONTRACTOR to provide all lamps for all equipment.
BACK WORK /ACTIVITY ZONE COUNTER SITTING | CIRCULATION —IF SLEEVE ENDS ABOVE CEILING, THEN CONDUIT DOWN THRU WALK—IN TOP ELECTRICAL CONTRACTOR TO MOUNT LIGHT %?g'%soudrsss' wrappings, ete., in accordance with all applicable building and P P auip
COUNTER JONE 7ONE AFTER BEVERAGE / REFRIGERATION LINES TO JUNCTION BOX ON EVAPORATOR FIXTURES, RUN CONDUIT DOWN THRU WALK—IN : ' o _
ARE RUN, THE GENERAL CONTRACTOR OR COIL ( EXPOSED CONDUIT ACCEPTABLE TOP INTO FIXTURE(S), SEE ELECTRICAL . . 14. ELECTRICAL CONTRACTOR to provide extension rings as required on all
24"_32” 36”min. 18”_24” 12”_18" 60”min HIS SUB—CONTRACTORS ARE TO SEAL INSIDE FOR THIS CONDITION ) ROUGH—=IN PLAN FOR THE NUMBER AND 13. PLUMBING ENGINEER to verlfy and PLUMBING CONTRACTOR to prOVIde any receptocles under exhaust hoods that have a S/S insulated wall ponel below.

SLEEVE WITH CODE APPROVED MATERIAL

( | required grease traps/interceptors whether they are point—of—use, kitchen
FOAM, SILICONE, ETC. ) TO ENSURE A
| ) 3

or building type, in accordance with all applicable building codes.

LOCATION OF REQUITED LIGHT FIXTURES Verify the existence of this panel with KEC or the project cut book.

CONDUIT DOWN WITH OUTLET

| | VERMIN PROOF CONDITION EgEEQERQéN%HEYH(EA&EPROSOE% T o B R 15. ELECTRICAL CONTRACTOR to provide interconnection of wiring for any
( SAME AT OPPOSITE SLEEVE END ) CONDUIT FOR THIS CONDITION DOOR HEATER 14, All dimensions are cumulative from an established building column line or equipment that comes in sections and must be assembled.

SIZE PER PLAN / SCHEDULE JUNCTION BOXES AND CONDUIT wall as indicated.

BUILT IN WALL PANEL FOR LIGHT

SWITCH AND THERMOMETER 15. Kitchen sink faucets and lever drains that are furnished loose by KEC
HEATED PRESSURE RELIEF are to be installed by the PLUMBING CONTRACTOR.

PORT ON FREEZERS

=

IS ACCEPTABLE )

SEAL WITH CODE APPROVED

MATERIAL AROUND PERIMETER
OF SLEEVE AT TOP OF WALL
BY GENERAL CONTRACTOR \

\— FINISHED CEILING —/

16. Health codes require that all plumbing be enclosed in walls or floor and
that exposed piping runs be as short as possible. Exposed horizontal piping
must be 6” above the floor and at least 1" off the wall. ALL EXPOSED
PIPING TO BE CHROME PLATED.

DOWN THRU WALL

j _
o] \

: - AND STUB-OUT

:l | I SEAL AROUND SLEEVE 17. Verify all requirements with MECHANICAL ENGINEER'S DRAWINGS. Refer to

| DOWN THRU WALL BUILDING WALL THRU WALL OPENING W/ sheet FS/COVER SHEET for additional information. SCHEDULE ELECTRICAL ROUGH-IN NOTES

357140 | 47| | AND UNDERFLOOR VATERIAL oY GENERAL ELECIRICAL CONTRACTOR To 18. PLUMBING CONTRACTOR to extend his piping at least 1” farther out of any
CONTRACTOR wall below an exhaust hood that has a s/s insulated wall panel under it. EA. Time clock, solenoid & thermostat by REFRIGERATION CONTRACTOR.
. INTERWIRE TIME CLOCK AND : ) . i v 0

U FINISHED FLOOR BY EVAPORATOR BLOWER COILS I Verify the existence of this panel with KEC or the project cut book. Installation by ELECTRICAL CONTRACTOR.

| GENERAL CONTRACTOR PER PLAN / THRU THIS JUNCTION BOX ]
I » . A / SCHEDULE PLUMBING CONTRACTOR to provide interconnection of piping for any EB. ELECTRICAL CONTRACTOR to provide and install junction box(s) and

' I_ _|v / 127113 ' TIME CLOCK FOR ELECTRICAL equipment that comes in sections and must be assembled. receptacle(s) as shown on plan. All interwiring and conduit to comply with

DEFROST OF FREEZER BLOWER

COILS AND OFF—CYCLE DEFROST
OF REFRIGERATOR BLOWER COILS
( MOUNT IN EASILY ACCESSIBLE
LOCATION )

all applicable building codes.

| 0 19.
J// [ P

FLOOR SLAB NOTE:
GENERAL CONTRACTOR OR

EC. ELECTRICAL CONTRACTOR to mount disposer control panel and interwire
with solenoid valve, disposer and junction box. Locate control panel as

NOTE:

THIS DETAIL IS A SECTION TROUGH THE COUNTER
AND BACK COUNTER. THE CLEARANCE FROM THE

FORE, THE FEET DANGLE AND THE BODY IS
DEPRIVED OF ANY STABILITY. THE USE OF 7"

24" RADIUS WIDE SWEEP BENDS

HIS SUB—CONTRACTORS TO

Sl PROVIDE & INSTALL CODE

ELECTRICAL CONTRACTOR TO
WIRE ALL WALK—IN ELECTRICAL

shown on plan.

TOP OF THE SEAT TO THE UNDERSIDE OF THE FOOTREST IS PRIMARILY FOR STANDING > - APPROVED BEVERAGE / COMPONENTS EXCEPT BLOWER
COUNTER TOP AND THE DEPTH OF THE COUNTER | PATRONS. THE MOST LOGICAL SOLUTION TO SEE(%)OOA'E’ELB%VE}OWS DO NoT siFTER'F%E\T_AT'g“\‘/C'-'NEEMTSLE\C’E COILS TO THIS JUNCTION BOX | BUILDING SPRINKLER ) )
TOP OVERHANG ARE EXTREMELY IMPORTANT. SERVE ALL USERS IS A SEPARATE FOQTREST, VERIFY W/EOCAL' AND'/OR ) CONNECTION, IF REQ'D. ED. ELECTRICA'L CONTRACTOR to wire conden§ote fan "E<.J remotfe wall switch.
BUTTOCK LENGTH AND THIGH CLEARANCE INTREGAL WITH THE STOOL. GENERAL BEVERAGE / REFRIGERATION LINE NOTE: STATE CODES " ('NOT IN F.SE.C. Locate switch as shown on plan and verify fan utility requirements.
ARE THE KEY ANTHROPOMETRIC MEASUREMENTS - SUCH AS PROVIDED BY: GENERAL NOTES: CONTRACT ) SCHEDULE _MECHANICAT. ROUGH—IN NOTES — Duct work and fan motor E)rowded by H.V.A.C.
TO CONSIDER FOR PROPER FIT- vaIE'FIHERA/T_IT_ %CI-%':I/TRSAYCSTI%TA T/ORVEEFFgrg égBTg%%IRNSATFEOR ALL KELLY SYSTEMS, INC 1. ALL INTERCONNECTING CONDUIT TO BE RUN ABOVE WALK—IN OR ~ Condensate hood only provided by KEC.
FOOTREST HEIGHTS SHOULD TAKE INTO CON— BEV. SYSTEM / REFRIG. INSTALLATIONS AND THEIR FINAL 422 NORTH WESTERN AVENUE " BUILT-IN THE WALL PANELS, EXPOSED CONDUIT WILL NOT BE FE. ELECTRICAL CONTRACTOR to wi haust hood light df t
SIDERATION POPLITEAL HEIGHT. 42" COUNTERS HOOK—UPS. ALL WORK TO CONFORM TO ALL PREVAILING CHICAGO, IL 60612 ACCEPTABLE EXCEPT FOR THE CONDITIONS SHOWN AND NOTED : . o wire exhaust hood light(s) and fan(s) to
WITH 7" FOOTRESTS ARE 23"' BELOW THE LOCAL AND'/OR STATE CODES. EEQNE: 3:’1122_—7;33:’:_—36292; IN THE ABOVE ILLUSTRATION N7 MB. PLUMBING CONTRACTOR to b h d t f . £ t r_erBOtet WCI||kSWIJ[c(j:h]SS). LO(EGte SWI?ghc(jS%) O?_| f/hzvén on plan.
SEAT SURFACE CANNOT WORK. THE POPLITEAL : ' 2. SEAL ALL PENETRATIONS THRU WALK=IN TOP, WALL PANELS AND : te cold water roughai thit solenoid valve and vasuum breaken uct work and fan motor provided by H.V.A.L.
HEIGHT OF MOST USERS IS ABOUT 20". THERE— NOTE: INSIDE ELECTRICAL CONDUIT WITH THERMAL MASTIC tog (sifsppecr;soef fh?’oqgvobizvlr%urgscrlgppinr; tss)ﬁgﬁl oqus\flwiwonn vacuum breaker,
GENERAL CONTRACTOR OR HIS SUB—-CONTRACTORS ARE TO 3. PROVIDE HOLE FOR SPRINKLER HEAD ( IF REQUIRED ) AND AFTER ’ ‘ EG. ELECTRICAL CONTRACTOR t i i ircuit wi
PROVIDE ANY REQUIRED CORE DRILLING ANS SAW CUTTING FOR : : o provide special seperate circuit with
PENETRATIONS og ACCESS FOR SLEEVE RUNS INSTALLATION SEAL WITH THERMAL MASTIC isolated ground for cash registers, pre—checkers, scales and labelers.
MC. KEC will provide and the PLUMBING CONTRACTOR will install a water Vfy w/supplier
STANDARD FOR HUMAN DIMENSION conditioner for this pisce of squipment. (Viy w/suppien)
_ _ . . o . EH. ELECTRICAL CONTRACTOR to provide junction boxes and conduit ( for
TYPICAL BAR/COUNTER DETAIL s BEVERAGE—REFRIGERATION LINE SLEEVE WALK—IN WIRING DETAIL MD. KEC will provide and the PLUMBING CONTRACTOR will install a gas quick— data lines ) between cash registers, Jpre—checkers, scales, Iqbelergs and
THRU WALL DETAIL N.T.S. N.T.S. disconnect flexible hose for this piece of equipment. SEE DETAIL each of their master or centralized control station, printer or computer.
Verify requirements with the owner and supplier of each system.
MH. Air cooled refrigeration equipment in an enclosed structure requires a
minimum ventilation of 1,000 cfm per horsepower. Interior temperature of
‘ ‘ TWO—POLE SWITCH THERMOSTAT SOLENOID compressor enclosure should not exceed 90 F,
1 J |_'l\l @ PLENUM PROTECTION
N. L] | NOzzLE ML Sensible and latent heat dissipation from the dishmachine are listed below.
%‘ VENTILATE THE DISHROOM ACCORDINGLY.
X BV O FOLE SWTGH o i 14,700 BTU/HR 6,300 BTU/HR
DEFROST TIMER B Latent Heat Sensible Heat
These values are to calculate ventilation required in ADDITION to exhaust
listed in schedule. This heat is additional heat not exhausted thru the
N COMMON dishmachine exhaust vents.
4 FANS OPTIONAL PRE-WIRED ELECTRICAL T aNvian . . .
3 HEATER LN LR oL MJ. REFRIGERATION CON'_I'RACTOR to pr<_>V|de rempt_e refrigeration compressor
(IF_APPLICABLE) A rack assembly, to sit on slab outside of building. Slab by GENERAL CONTRACTOR. GENERAL ABBREVIATIONS
X ?Egsﬁ\lsl\TTION ) ,1_-%0 BR\%}& BHELET A AND-Tom Z GENERAL CONTRACTOR to provide means of getting lines from condensing units
EVAPORATOR COLL HEAT TAPE i [ CONTROL PANEL outside, to top of cooler/freezer inside building.
;:l BRaeE  ACaerLY GC, EC & PC must coordinate requirements with RC. ABBRV. DESCRIPTION
FREEZER W/ ONE EVAPORATOR / ) "SteEL SeRvic DO ARCH ARCRITECT
ST S vaLve s MK. If water exceeds 5 grains of hardness, the dishmachine manufacturer GC GENERAL CONTRACTOR
INLINE AUTOMATIC recommends softened'woter b-e prc?vided to the dishmachine and KEC KITCHEN EQUIPMENT CONTRACTOR
DEFROST booster heater. The dishmachine will use 64 GPH of hot water and
SWITCH TIMER THERMOSTAT ~ SOLENOID | will operate approximately 12 hours per day. (VERIFY hours of MC MECHANICAL CONTRACTOR
L 12 &) 3 operation w/ owner) PC PLUMBING CONTRACTOR
— A L] _ _ EC ELECTRICAL CONTRACTOR
120/1 VAC FEED [ \—4 MM. Run beverage lines thru sleeve down from above in wall and stub—out,
> N - run down from above into floor, or under floor & stub—up on ends as noted. HVAC HEATING / VENTILATION CONTRACTOR
NEUTRAL / %«5‘ Remote soda & beer systems by soda & beer vendors. ' RC REFRIGERATION CONTRACTOR
- !ﬂ» GENERAL CONTRACTOR to VERIFY with soda & beer vendors all final
/ ""I sleeve sizes and line routes. PLBG PLUMBING
ReSTRARING Devce \ ALL SLEEVES BY GENERAL CONTRACTOR. ELEC ELECTRICAL
NOTE: SWTCH MUST CONTROL BOTH THE (REQURRED T CASJ;ZEK";g;:::T ‘ d N, e ot S - - AFF ABOVE FINISHED FLOOR
. . Ire protection nozzies interior noo Ipin Ire—protection contractor.
TIME CLOCK AND THE EVAPORATOR //é;JEED WITH _CASTERED APPLIANCE ConnF;ction to fire protection system in pk'iatcr?en y(if rerr?ote or water) s the responsibility CLG CEILING
\ \ of the PLUMBING CONTRACTOR. PC is also to interconnect the gas
THE NSTALLATION SHOWN ON THE DRAWND |5 FOR THE EXCRESS FURPOSE. solenoid valve with gas cooking equipment — Solenoid valve by fire—protection contractor. oow OUT OF WALL
§ ™E Y OF THE LocAL AUTHORITY. Coordinate the installation with fire protection contractor.
VR atsr et sty s o e g conmseker o ol sqbment sl All ductwork & fans provided and installed by HVAC CONTRACTOR. CONN CONNECTION
EVAPORATOR COIL Mot nd eaibret menvoehi’s reenrsendd SR R ok oo See manufacturer's shop drawings for more complete information. + DISTANCE ABOVE FINISHED FLOOR
DN+ DISTANCE DOWN FROM ABOVE
COOLER W/ ONE EVAPORATOR TO ABOVE FINISHED FLOOR
FOR MULTIPLE EVAPORATORS — WIRE IN PARALLEL FROM ONE SWITCH MO. REFRIGERATION CONTRACTOR to locate remote ice maker condenser
assembly, to sit on slab outside of building. Slab by GENERAL CONTRACTOR.
WALK IN COOLER & FREEZER TYPICAL GAS PIPE INSTALLATION DETAIL GENERAL CONTRACTOR to provide means of getting lines from condensing units
— N.T.S. outside, to ice maker in kitchen area.
REFRIGERATION WIRING DETAILS NT.S FIRE SUPPRESSION DETAIL GC, & EC must coordinate requirements with RC and KEC..
—_— NOTICE: PROJECT: DATE: SHEET TITLE: SHEET NO»
—_——— ALL IDEAS, DESIGNS, ARRANGEMENTS AND PLANS INDICATED OR REPRESENTED BY THIS DRAWING ARE OWNED BY LE O 8 24— ]_ 7 ]_ O — 24_— — 2 O 1 7
= — AND THE PROPERTY OF MATHIAS FOODSERMICE EQUIPMENT COMPANY.NC AND WERE CREATED, EVOLVED, AND DEVELOPED FOR LEESBURG RESOURCE \ FOODSERVICE EQUIPMENT
USE ON AND IN CONNECTION WMITH THE SPECIFIED PROJECT. NONE OF THE IDEAS, DESIGNS, ARRANGEMENTS OR PLANS » ) BYs
A H EAS SHALL BE USED BY OR DISCLOSED TO ANY PERSON, FIRM, OR CORPORATION FOR ANY PURPOSE WHATSOEVER WITHOUT DRAWN YI GHEGKE Y DETAILS & ELEVATIONS
=)= THE WRITTEN PERMISSION OF MATHIAS FOODSFRVICE FQUIPMENT COMPANY.INC .
= \ 'ﬂ608 STATE ROA 44 WARNING: REPRODUCTION HEREOF IS A CRIMINAL OFFENSE UNDER 18 U.S.C. SEC. 506 UNAUTHORIZED DISCLOSURE WJM/pS
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SINK,BACKKING SHALL BE 3/4 INCH THICK PRESSURE TREATED PLYWOOD, UNLESS OTHERWISE

SPECIAL BUILDING CONDITIONS

WB-1 18" HIGH WALL BACKING CENTERED AT 63” AFF.BACKING SHALL BE 3/4 INCH THICK
PRESSURE TREATED PLYWOOD, UNLESS OTHERWISE NOTED

WB-17 96" HIGH WALL BACKING WALL BACKING TO START 1”7 BELOW RIM OF MOP

NOTED
WB-2 30” HIGH WALL BACKING CENTERED AT 81” AFF.BACKING SHALL BE 3/4 INCH THICK
PRESSURE TREATED PLYWOOD, UNLESS OTHERWISE NOTED (‘ ‘w

WB-3 30" HIGH WALL BACKING CENTERED AT 30" AFF.BACKING SHALL BE 3/4 INCH THICK
PRESSURE TREATED PLYWOOD, UNLESS OTHERWISE NOTED

WB-4 18" HIGH WALL BACKING CENTERED AT 100" AFF.BACKING SHALL BE 3/4 INCH THICK
PRESSURE TREATED PLYWOOD, UNLESS OTHERWISE NOTED

WB-5 30" HIGH WALL BACKING CENTERED AT 93" AFF.BACKING SHALL BE 3/4 INCH THICK
PRESSURE TREATED PLYWOOD, UNLESS OTHERWISE NOTED

WB-8 30" HIGH WALL BACKING CENTERED AT 71”7 AFF.BACKING SHALL BE 3/4 INCH THICK
PRESSURE TREATED PLYWOOD, UNLESS OTHERWISE NOTED

WO-1  WALL OPENING WITH STAINLESS STEEL FRAME FURNISHED AND INSTALLED BY G.C.BOTTOM
OF OPENING SHALL START AT 34” AFF AND BE REINFORCED TO ACCOMADATE KEC SUPPLIED
PASS THRU SHELF. OPENING TO TERMINATE AT 787AFF.

Wo0-2  WALL OPENING WITH STAINLESS STEEL FRAME FURNISHED AND INSTALLED BY G.C.BOTTOM
OF OPENING SHALL START AT 44” AFF AND BE REINFORCED TO ACCOMADATE KEC SUPPLIED

ARCHITECT/ENGINEER TO LOCATE

PASS THRU SHELF. OPENING TO TERMINATE AT 78”AFF. L J
— NOTICE: PROJECT: \ DATE: SHEET TITLE: SHEET NO
— ALL IDEAS, DESIGNS, ARRANGEMENTS AND PLANS INDICATED OR REPRESENTED BY THIS DRAWING ARE OWNED BY LE O 8 24— ]_ 7 ]_ O — 24: - 2 O 1 7
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