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EQUIPMENT LEGEND - 1033 KITCHEN © 2019 DIRECT SUPPLY.
ITEMNO | QTY EQUIPMENT CATEGORY EQUIPMENT REMARKS
K1 1 |HAND SINK
K1.1 1 |HAND SINK
K1.2 1 |HAND SINK
K1.3 1 |HAND SINK
K1.4 1 |HAND SINK, WALL MOUNT :
K2 5 | TRASH CAN == ‘ ‘ ‘ 1
K3 3 |PANRACK [] 0 :
K4 1 |REFRIGERATOR, ROLL-IN | S
K5 3 |DOLLY, DISHRACK
K6 1 |WORK TABLE, W/SHELF B
K7 1 |SHELF WALL MOUNTED | iy i — —
(K78) . L
K8 1 |REFRIGERATOR, UNDERCOUNTER, COMPACT K77
K9 1 |BEVERAGE STATION ! | JAN ELEV-2
K9.1 1 |DISPENSER, TRAY AND RACK K76)—1__1 ELEV-2 1033D | E2-2 |
K10 1 |COFFEE BREWER BY OWNER e ) “E22 | I —_—
K11 1 |TEABREWER JAN [
K12 1 |JUICE DISPENSER | i
1033D . | i
K13 1 |WATER & ICE STATION, DROP IN ’
K14 1 |SHELF WALL MOUNTED - - ! .
K15 3 |TRASH CAN , MOBILE I Y 3 ]| . ]
K16 1 |WORK TABLE - [ : -
K17 1 |DECORATIVE CARVING STATION
K18 2 |SOUP WELL, DROP-IN
K19 1 |HEATED DISH DISPENSER, DROP-IN
K20 1 |WORK TABLE, W/SHELF —
K20.1 1 |SHELF WALL MOUNTED
K21 1 |DIPPERWELL ASSEMBLY
K22 1 |ICE CREAM DIPPING CABINET ﬁ | i i
K23 1 |ICE MAKER — —— | [
K23.1 1 |ICEBIN, 570 LB. T e . .
K23.3 1 |WATER TREATMENT SYSTEM B M
K24 1 |REFRIGERATOR, DEEP UNDERCOUNTER, DRAWERED
K25 1 |TOASTER, CONVEYOR E ] ‘ I . P
K26 1 |OVEN, MICROWAVE K64 (Ké3) : L
K27 1 |HOSE REEL ASSEMBLY DRY STOR DRY STOR
K28 1 |KETTLE, STEAM JACKETED s — 1033C
1033C
K28.1 1 |STAND, EQUIPMENT
K29 1 |CONVECTION STEAMER - - SEE—
K29.1 1 |WATER TREATMENT SYSTEM | | K65.3
K30 2 |FRYER, DEEP FAT, GAS =
K31 1 |PORTABLE FOODWARMERS { ] { h H
K31.1 1 |WORK TABLE, W/SHELF ‘ _ 72 72
K32 1 |RANGE, RESTAURANT, GAS W/CONVECTION OVEN = =
K33 1 |SALAMANDER BROILER, GAS e — = Sa—_ B \ | I . : ; . — . |
K34 1 |CHARBROILER, GAS R N | < I AN e A S -1 |k @
K35 1 |REFRIGERATOR, EQUIPMENT STAND @ - ) 8
K36 1 |REFRIGERATOR, SANDWICH/SALAD PREP g - _ - l Kes.y - =
K37 1 CONVECTION OVEN, GAS, DOUBLE (K56) ®55.2 (K55) (K59) q " . 5
K38 1 |REFRIGERATOR, PASS-THRU ®55.9 K8 Kes2— | L) 200 A
K39 1 |[EXHAUST HOOD — i ] 4 84" 2"
k0 |2 |DOLLY, GATERING EGUIPVENT SR o My KE] = Y s = |
K41 2 |CARRIER, FOOD i ’K53 ’K51 FS200) 102" ,
’ (K2) 1
K42 1 |NON-INSULATED DELUXE PROOF/HOT CABINET | K65.3 v
K43 1 |SLICER,FOOD e N y e i R %] ‘ & b -
K44 2 [CART, UTILITY :' D @ — | R N 8
K45 2 |WORK TABLE, MOBILE : \ (K65.2 — s N : _@ . ‘
K46 1 |FREEZER, UNDERCOUNTER, DRAWERS T - (K75) K65.1 — il N
K47 1 |CHEF'S TABLE STl T £ @ K75 - | 720 |1 0 N
K48 1 |DROP-IN PLATE DISPENSER, HEATED ‘ all i =
K49 1 |FOOD WARMER = = (K2D) 7 0 L] ] 0
K50 1 |HOT WELLS, DROP-IN K1.3 = e — - ——— —
K51 1 |PREP TABLE : / — -
K52 1 |SHELF WALL MOUNTED ! ~ -
K53 3 |BIN, INGREDIENT ‘ —K38.D M~ h [ L
K54 1 |[MIXER,COUNTER [ e 4 gy | (K3 h L
K55 1 |PREP SINK ! | \ KITCHEN k75| (K66 : 7 — \ 30"
K55.1 1 |FAUCET, WALL MOUNT i\ ) (K75) ( | N /
K55.2 2 |TWIST WASTE VALVE (K% , |
K56 1 |WALL MOUNTED PAN/POT RACK TN P -
K57 1 |PREP TABLE T . N KITCHEN
| O Y _ - —N
- K75)—1(K75 K67 | | ? .
K58 1 |SHELF WALL MOUNTED | [[ — | Q% . WF ba» 1033 _
K59 1 |[FOOD PROCESSOR | i DISHWASHING = | i
K60 1 |SHELVING, WIRE , MOBILE C Kd5 | (Koo [ 1033A % e 9
K61 1 SHELVING, WIRE , MOBILE T [ i 2 i
K62 1 |RACK, CAN o — ®29.D | b @ i |H(K68 . i
K63 3 [SHELVING, WIRE , MOBILE = [ =H 3 | | ! ! i 30" : , | ® i
K64 4 [SHELVING, WIRE , MOBILE o e - o L b ; g K70 (Olgmmm— | 60" ! 3 g DISHWASHING
K64.1 1 [SHELVING, WIRE , MOBILE ofﬁ;][ m a5 | | | KTLA o i ! i 1033A
K65 1 |WALK IN COOLER/FREEZER : o ; - Lo | Lo
i ! | 1 1 11 R | .
K65.1 2 [SHELVING, WIRE , MOBILE :}:50 KD L ! ! jp— —— e —
K65.2 2 |SHELVING, WIRE , MOBILE 3 N T | | K48 b | TR 11 == ; |
K65.3 5 [SHELVING, WIRE , MOBILE ] O L N ! O /i 14 P 7 ; ! 1l B
K65.4 1 |SHELVING, WIRE , MOBILE } | K33) il 1 &BS 1+ " i | i ! | / b
K66 1 |EMERGENCY EYEWASH | | a I A e KAz K7D - | 4] i ; | | Y | -
K67 1 [SHELVING, WIRE , MOBILE - | —K32) | A o e | i i - | N
K68 1 |CLEAN DISH TABLE Ir L R K50 : (. o | | | | \ i
K69 1 |DISH RACK, SLANTED, WALL MOUNTED H Gl 5 SRR : i n ; ; E N <
K70 1 |SHELVING, WIRE , MOBILE == B | BERIER Kdd)-| | : ) - - | | 30"
K71 1 |WAREWASHER, RACK CONVEYOR = — SRR () = —F ; ; S
K71.1 1 |BOOSTER HEATER - \\Eif | ! o = *: N R
K71.2 1 |WATER TREATMENT SYSTEM BY OWNER OFFICE m(K34) (K26 ; l ! . ; l 8 .
K72 1 |CONDENSATE HOOD : e IS ; % H i ! e N
K73 1 |UTENSIL SINK I Se® & i S| %
K73.1 2 |FAUCET, POTFILLER , WALL MOUNT /] = — OFFICE | o
K73.2 1 |PRE-RINSE FAUCET, WALL MOUNT < e L B e 10338 5 Tl o —~=_ o°
K73.3 3 |TWIST WASTE VALVE l o R A "
K73.4 1 |DISPOSER, GARBAGE N s o« (— = ®
K73.5 1 |POT RACK, WALL MOUNT ! oz j | e © ol g e fol T
K74 1 |DISH TABLE, SOILED | K75) (K24 K45 K75 ] L 24" e
K74.1 1 |PRE-RINSE FAUCET, WALL MOUNT K15 — 84" 26"
K74.2 1 |DISPOSER, GARBAGE ) K75 e
K75 13 |CORNER GUARD, L-SHAPED [
K76 1 |MOP BUCKET .
K77 1 |MOP SINK & FAUCET 31 1/2" ]
K78 1 |SHELVING, WIRE , MOBILE
K79 2 |POS PRINTER BY OWNER [ ™
K79.1 1 |POS MONITOR BYOWNER | [T _ ] K23.3
K79.2 1 |POS SHELF, WALL MOUNTED | > ®23.1 % w 3
[ o]; r K2<K18r21gK1?%17)<K16 2 f -
\ e oa)(covlfc il 2 i |
***** | Ol () T i
: @ T ® :44 1/4" :9)
|
| | ‘ | | — — REVISIONS
F=——F4 L S ——— L ‘ - H H
M E11 ° : | T S— | B Al
‘ clisvrnnil BRD : . | . 1 E =il AN
T —L_ ] S | EXHIB KITCHEN Q| | [T ﬂ
N[ Erz) EXHIB KITCHEN 246 H | &t ®® o = | 1032 ® s /\
T ~
,,,,, | [ 1032 | - Koo (Ko K2 WAIT STATION | : WAIT STATION
+—CED . - T~ (K20) (K2 | I
y . ®20D (K15 K22 —
: C‘% / Xy ®9.D o |
EQUIPMENT LEGEND - 1032 EXHIBITION KITCHEN | E4) (E5 / o KT (k5D Egy KID) KIDEIDEID) =
| - |
ITEM NO QTY EQUIPMENT CATEGORY EQUIPMENT REMARKS | || -~ [ | [~ 587 g L _ | | T \ | ~ | $ B A
E1 1 TOASTER, SLOT-TYPE LT N ° I T - -
E2 2 DROP-IN COLD PAN I | i : & I : D ; A
@ | | __ 1 1 1 1 O I e qt----- F-th @1 o § ~ N = i &
E3 1 DROP-IN PLATE DISPENSER, HEATED | o | L ® o < ] e & [t I S
E4 2 INDUCTION RANGE, COUNTERTOP —— ‘ o 2 — » = <+ ‘-T - PROJECT STATUS:
ES 2 HEATED GLASS SHELF ‘ ‘ — 7 — — — DATE ISSUED:
E6 1 REFRIGERATOR, UNDERCOUNTER, COMPACT 78 60" o
| 92 3/4" | 30" = = DRAWN BY:
E7 1 TRASH CAN ) . ) 2g" 120"
E8 1 HAND SINK & FAUCET, DROP-IN 1523/4 CHECKED BY:
E9 1 DUMP SINK & FAUCET, DROP-IN PROJECT#
E10 1 PIZZA OVEN
E11 1 EXHAUST HOOD EQUIP PLANS
E11.1 1 FIRE SUPPRESSION CABINET Q
E12 1 POS PRINTER BY OWNER
1 1033 KITCHEN/1032 EXHIBITION KITCHEN EQUIPMENT PLAN 5 1033 KITCHEN/1032 EXHIBITION KITCHEN ANNOTATION PLAN
SCALE: 1/4" =1'-0" SCALE: 1/4" =1'-0"
NOT FOR CONSTRUCTION ~ FS100




ALL INFORMATION CONTAINED IN THIS DRAWING IS CONSIDERED TO BE BOTH CONFIDENTIAL AND PROPRIETARY BY DIRECT SUPPLY APTURA™ NO USE OR REPRODUCTION THEREOF MAY BE MADE WITHOUT THE EXPRESS WRITTEN CONSENT OF DIRECT SUPPLY APTURA™.

EQUIPMENT LEGEND - 1013 BISTRO

ITEM NO QTY EQUIPMENT CATEGORY EQUIPMENT REMARKS

B1 1 HAND SINK & FAUCET, DROP-IN

B2 1 DUMP SINK & FAUCET, DROP-IN

B3 2 TRASH CAN BY OWNER

B4 1 SOUP WELL, DROP-IN

B5 1 HEATED GLASS SHELF

B6 1 TOASTER, SLOT-TYPE

B7 1 INDUCTION RANGE, COUNTERTOP

B8 1 GPRMET COFFEE MAKER BY OWNER

B9 1 OVEN, RAPID COOK & MICROWAVE W/PANINI KIT

B10 1 UNDERCOUNTER FREEZER

B11 1 REFRIGERATOR, UNDERCOUNTER, COMPACT

B12 1 REFRIGERATOR, UNDERCOUNTER

B13 1 REFRIGERATED SELF-SERVICE CASE

B14 1 ICE MAKER, UNDERCOUNTER

B15 1 POS BY OWNER

B16 1 WATER TREATMENT SYSTEM

B17 1 CART, BUSSING, ENCLOSED

B18 1 SHELVING, WIRE , MOBILE

B19 1 REFRIGERATOR/FREEZER, DUAL TEMP

B20 1 CANDY DISPENSER, WALL MOUNT, 5 CYLINDER

B21 1 BLENDER, BEVERAGE

B22 1 WORK TABLE, MOBILE

B23 1 HAND SINK

EQUIPMENT LEGEND - 1026 LOUNGE

ITEMNO | QTY EQUIPMENT CATEGORY EQUIPMENT REMARKS

L1 1 HAND SINK & FAUCET, DROP-IN

L2 1 |TRASH CAN BY OWNER

L3 1 ICE MAKER, UNDERCOUNTER

L3.1 1 |WATER TREATMENT SYSTEM

L4 1 REFRIGERATOR, BEVERAGE, UNDERCOUNTER

L5 1 ICE BIN, DROP IN

L6 1 REFRIGERATOR, UNDERCOUNTER, COMPACT

L7 1 |POS BY OWNER - REQUIRES POWER AND
DATA

L8 1 |DUMP SINK & FAUCET, DROP-IN

L9 1 |DISHWASHER, UNDERCOUNTER BY OWNER

L10 1 |POS PRINTER BY OWNER - REQUIRES POWER AND
DATA

EQUIPMENT LEGEND - 1097 COUNTRY KITCHEN

ITEMNO | QTY EQUIPMENT CATEGORY EQUIPMENT REMARKS
M1 1 |REFRIGERATOR/FREEZER, DUAL TEMP
M2 1 |TRASH CAN BY OWNER
M3 1 |HAND SINK & FAUCET, DROP-IN
M4 1 |WALL OVEN, BUILT-IN
M5 1 |TOASTER, SLOT-TYPE
M6 1 |DUMP SINK & FAUCET, DROP-IN
M7 1 |INDUCTION RANGE, COUNTERTOP
M8 1 |DROP-IN HOT WELLS
M9 1 |COLD PAN, DROP-IN, ICE-COOLED
M10 1 |DROP-IN SOUP WELL
M11 1 |DROP-IN PLATE DISPENSER, HEATED
M12 1 |CART, BUSSING, ENCLOSED
M13 1 |WORK TABLE, W/SHELF
M14 1 |DOLLY, DISHRACK
M15 1 |COFFEE BREWER BY OWNER
M16 1 |TEABREWER BY OWNER
M17 1 |ICE MAKER, UNDERCOUNTER
M17.1 1 |WATER TREATMENT SYSTEM
M18 1 |REFRIGERATOR, REACH-IN
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1.

NOTE:

INSTALLATION HEIGHTS ARE TYPICAL
AT ALL OCCURRENCES UNLESS
OTHERWISE NOTED IN ELEVATION
DRAWINGS

REFER TO FS400 SERIES FOR TYPICAL
INSTALLATION HEIGHT OF WALL
MOUNTED PLUMBING FIXTURES

I I
N L CUSTOM STAINLESS STEEL GENERAL NOTES
J L j 1. COORDINATE WITH EQUIPMENT PLANS FOR ALL
. . . DROP-IN EQUIPMENT
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FRONT SIDE 3D FRONT SIDE 3D
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EQUIPMENT MEP SCHEDULE - 1033 KITCHEN

= z =2 = z z quJ ,_IZV_
S = = pd = o = N
s % ¥ g S £ 08 £ B &
= T D < N T n < =z =z
O < 77 < z z < < —
5 2 i i x o < < o a z 2
pd 8 = [ L w [0 4 o o S £
& S) < < = E o) o = = w o
1) W L O = = = <§( <§( o 3 3 3 % <
P i 2 a O O 9 9 I i x x
ITEM o I S S 0 0 - - = = ul u = = % ) ITEM
NO |QTY EQUIPMENT CATEGORY MANUFACTURER MODEL EQUIPMENT REMARKS <§( E Q E (>5 d ﬁ ELECTRICAL REMARKS 8 8 % % a) a) P P 5 5 PLUMBING REMARKS NO
K1 1 |HAND SINK Advance Tabco 7-PS-62 0.5 18 0.5 18 1.5 18 K1
K1.1 1 |HAND SINK Advance Tabco 7-PS-62 0.5 18 0.5 18 1.5 18 K1.1
K1.2 1 |HAND SINK Advance Tabco 7-PS-62 0.5 18 0.5 18 1.5 18 K1.2
K1.3 1 |HAND SINK Advance Tabco 7-PS-62 0.5 18 0.5 18 1.5 18 K1.3
K1.4 1 |HAND SINK, WALL MOUNT ADVANCE TABCO 7-PS-62 0.5 18 0.5 18 1.5 K1.4
K2 5 |TRASH CAN - - BY OWNER K2
K3 3 |PAN RACK SPG 4H1200 K3
K4 1 |REFRIGERATOR, ROLL-IN DELFIELD CSRRI1P-S 6 115 1 60 5-15P 50 K4
K5 3 |DOLLY, DISHRACK CAMBRO CD2020615 K5
K6 1 |WORK TABLE, W/SHELF NATIONWIDE FABRICATION WK-TBL K6
K7 1 |SHELF WALL MOUNTED NATIONWIDE FABRICATION SHLF-WM K7
K8 1 |REFRIGERATOR, UNDERCOUNTER, COMPACT DELFIELD GUR27P-S 3.2 115 1 60 5-15P 12 K8
K9 1 |BEVERAGE STATION NATIONWIDE FABRICATION BEV-STA K9
K9.1 1 |DISPENSER, TRAY AND RACK LAKESIDE 977 K9.1
K10 1 |COFFEE BREWER BUNN AXIOM-DV-APS BY OWNER 14.4 120 1 60 5-15P 50 |VERIFY ELECTRICAL REQUIREMENTS 0.5 50 VERIFY PLUMBING REQUIREMENTS K10
K11 1 |TEA BREWER BUNN TB3Q BY OWNER 14.4 120 1 60 5-15P 50 |VERIFY ELECTRICAL REQUIREMENTS 0.5 50 VERIFY PLUMBING REQUIREMENTS K11
K12 1 |JUICE DISPENSER BUNN JDF4S BY OWNER 6 120 1 60 5-15P 50 |VERIFY ELECTRICAL REQUIREMENTS 0.25 50 VERIFY PLUMBING REQUIREMENTS K12
K13 1 |WATER & ICE STATION, DROP IN DELFIELD 204P 0.5 18 1 K13
K14 1 |SHELF WALL MOUNTED NATIONWIDE FABRICATION SHLF-WM K14
K15 3 |TRASH CAN, MOBILE - - BY OWNER K15
K16 1 |[WORK TABLE NATIONWIDE FABRICATION TBL-WK K16
K17 1 |DECORATIVE CARVING STATION Hatco Corporation DCSB400-R24-1 5 120 1 60 5-15P 50 K17
K18 2 |SOUP WELL, DROP-IN Vollrath 3646410 6 120 1 60 5-15P 32 1 24 K18
K19 1 |HEATED DISH DISPENSER, DROP-IN Lakeside 6009 3.8 120 1 60 5-15P 7 K19
K20 1 |WORK TABLE, W/SHELF NATIONWIDE FABRICATION WK-TBL K20
K20.1 1 |SHELF WALL MOUNTED NATIONWIDE FABRICATION SHLF-WM K20.1
K21 1 |DIPPERWELL ASSEMBLY FISHER 3041 0.375 34 0.75 26 K21
K22 1 |ICE CREAM DIPPING CABINET Master-Bilt FLR-60-SE 7.5 115 1 60 5-15P 12 0.75 3 K22
K23 1 |ICE MAKER MANITOWOC ICE ID-0606A 111 208 1 60 |DIRECT | 60 0.375 60 1 6 K23
K23.1 1 |ICE BIN, 570 LB. Manitowoc B-570 0.75 6 K23.1
K23.3 1 |WATER TREATMENT SYSTEM TERRY SM2/TFH20SYS K23.3
K24 1 |REFRIGERATOR, DEEP UNDERCOUNTER, DRAWERED TRUE FOOD SERVICE TUC-44D-2 5.1 115 1 60 5-15P 0 |RECEPTACLE PRE-WIRED ON K47 K24
K25 1 |TOASTER, CONVEYOR HATCO TQ-400 15 1.8 120 1 60 5-15P RECEPTACLE PRE-WIRED ON CHEF'S TABLE K25
K26 1 |OVEN, MICROWAVE SHARP R-21LVF 14 1.5 120 1 60 5-15P 60 |RECEPTACLE PRE-WIRED ON K47 K26
K27 1 |HOSE REEL ASSEMBLY T & S BRASS B-1439 50' HOSE W/SPRAYER 0.5 18 0.5 18 K27
K28 1 |KETTLE, STEAM JACKETED CLEVELAND RANGE TKET-12-T W/DBL PANTRY FAUCET 54,5 19.6 208 3 60 |DIRECT| 25 0.5 18 0.5 18 K28
K28.1 1 |STAND, EQUIPMENT CLEVELAND RANGE ST-55-T K28.1
K29 1 |CONVECTION STEAMER CLEVELAND RANGE 22CGT6.1 W/EQUIPMENT STAND 4 115 1 60 5-15P 25 0.75 18 1.25 7 0.75 12 K29
K29.1 1 |WATER TREATMENT SYSTEM TERRY SMK1/TFH10SYS K29.1
K30 2 |FRYER, DEEP FAT, GAS FRYMASTER GF14 SIDE SPLASHES 0.75 12 K30
K31 1 |PORTABLE FOODWARMERS HATCO CORPORATION GRFF 4.4 120 1 60 5-15P 25 K31
K31.1 1 |WORK TABLE, W/SHELF NATIONWIDE FABRICATION WK-TBL K31.1
K32 1 |RANGE, RESTAURANT, GAS GARLAND G60-6G24RC W/CONVECTION OVEN 34 120 1 60 5-15P 19 1 12 K32
K33 1 |SALAMANDER BROILER, GAS GARLAND GIR60 0.5 74 K33
K34 1 |CHARBROILER, GAS GARLAND GD-30RBFF 0.75 12 K34
K35 1 |REFRIGERATOR, EQUIPMENT STAND DELFIELD F2936CP 2 115 1 60 5-15P 25 K35
K36 1 |REFRIGERATOR, SANDWICH/SALAD PREP DELFIELD 4448N-12 7.2 115 1 60 5-15P RECEPTACLE PRE-WIRED ON CHEF'S TABLE K36
K37 1 |CONVECTION OVEN, GAS, DOUBLE GARLAND MCO-GS-20-ESS 9.8 120 1 60 5-15P 25 |2 CONNECTIONS 1 12 K37
K38 1 |REFRIGERATOR, PASS-THRU Delfield CSRPT1P-S 4.2 115 1 60 5-15P 0 |RECEPTACLE PRE-WIRED ON K47 K38
K39 1 |EXHAUST HOOD CAPTIVEAIRE CUSTOM REFER TO BUILDING WORKS PLAN K39
K39.1 1 |FIRE SUPPRESSION CABINET CAPTIVEAIRE CUSTOM REFER TO BUILDING WORKS PLAN K39.1
K40 2 |DOLLY, CATERING EQUIPMENT CAMBRO CD400615 K40
K41 2 |CARRIER, FOOD CAMBRO UPCH400191 2 110 1 60 5-15P 12 K41
K42 1 |NON-INSULATED DELUXE PROOF/HOT CABINET CRES COR 121-PH-1818D 16.7 120 1 60 5-15P 0 K42
K43 1 |SLICER, FOOD GLOBE 3600N 7 115 1 60 5-15P 50 K43
K44 2 |CART, UTILITY RUBBERMAID FG342488BLA K44
K45 2 |WORK TABLE, MOBILE NATIONWIDE FABRICATION WK-TBL-M K45
K46 1 |FREEZER, UNDERCOUNTER, DRAWERS DELFIELD GUF27P-D 2.6 115 1 60 5-15P RECEPTACLE PRE-WIRED ON CHEF'S TABLE K46
K47 1 |CHEF'S TABLE NATIONWIDE FABRICATION CHF-TBL 125 208 3 60 | DIRECT| 12 |PRE-WIRED FOR SINGLE POINT CONN., STUB UP FROM FLOOR K47
K48 1 |DROP-IN PLATE DISPENSER, HEATED LAKESIDE 6011 3.8 120 1 60 5-15P RECEPTACLE PRE-WIRED ON CHEF'S TABLE K48
K49 1 |[FOOD WARMER HATCO CORPORATION GRAH-60D6 6.7 208 1 60 | DIRECT PRE-WIRED ON K45 K49
K50 1 |HOT WELLS, DROP-IN HATCO HWBI-4MA 15.8 4.82 208 3 60 | DIRECT PRE-WIRED ON TABLE CHEF'S TABLE 0.25 28 1 27 K50
K51 1 |PREP TABLE NATIONWIDE FABRICATION PRP-TBL K51
K52 1 |SHELF WALL MOUNTED NATIONWIDE FABRICATION SHLF-WM K52
K53 3 |BIN, INGREDIENT CAMBRO IBS27148 K53
K54 1 |MIXER, COUNTER UNIVEX SRM20 8.6 1 115 1 60 5-15P 50 K54
K55 1 |PREP SINK NATIONWIDE FABRICATION PRP-SNK K55
K55.1 1 |FAUCET, WALL MOUNT T & S BRASS B-0231 0.5 18 0.5 18 K55.1
K55.2 2 |TWIST WASTE VALVE T & S BRASS B-3952 2 K55.2
K56 1 |WALL MOUNTED PAN/POT RACK ADVANCE TABCO SW-72 K56
K57 1 |PREP TABLE NATIONWIDE FABRICATION PRP-TBL K57
K58 1 |SHELF WALL MOUNTED NATIONWIDE FABRICATION SHLF-WM K58
K59 1 |FOOD PROCESSOR ROBOT COUPE R2N CLR 7 120 1 60 5-15P 50 K59
K60 1 |SHELVING, WIRE , MOBILE QUANTUM 2448P K60
K61 1 |SHELVING, WIRE , MOBILE QUANTUM 2460P K61
K62 1 |RACK, CAN NEW AGE INDUSTRIAL 1250CK K62
K63 3 |SHELVING, WIRE , MOBILE QUANTUM 2448P K63
K64 4 |SHELVING, WIRE , MOBILE QUANTUM 2460P K64
K64.1 1 |SHELVING, WIRE , MOBILE QUANTUM 2442P K64.1
K65 1 |WALK IN COOLER/FREEZER KOLPAK CUSTOM REFER TO BUILDING WORKS PLAN K65
K65.1 2 |SHELVING, WIRE , MOBILE QUANTUM 2460P K65.1
K65.2 2 |SHELVING, WIRE , MOBILE QUANTUM 2454P K65.2
K65.3 5 |SHELVING, WIRE , MOBILE QUANTUM 2448P K65.3
K65.4 1 |SHELVING, WIRE , MOBILE QUANTUM 2442P K65.4
K66 1 |EMERGENCY EYEWASH T & S BRASS EW-7360B-TMV 0.5 18 0.5 18 1.5 K66
K67 1 |SHELVING, WIRE , MOBILE QUANTUM 2448P K67
K68 1 |CLEAN DISH TABLE NATIONWIDE FABRICATION CDT K68
K69 1 |DISH RACK, SLANTED, WALL MOUNTED NATIONWIDE FABRICATION DSHRK-SLNT-WM K69
K70 1 |SHELVING, WIRE , MOBILE QUANTUM 2460P K70
K71 1 |[WAREWASHER, RACK CONVEYOR ECOLAB EC-44 BY OWNER 48.8 15 208 3 60 |DIRECT| 12 |VERIFY ELECTRICAL REQUIREMENTS 0.75 12 0.75 12 1.5 VERIFY PLUMBING REQUIREMENTS K71
K71.1 1 |BOOSTER HEATER HATCO C-27 BY OWNER 75 208 3 60 |DIRECT| 12 |VERIFY ELECTRICAL REQUIREMENTS 0.75 12 VERIFY PLUMBING REQUIREMENTS K71.1
K71.2 1 |WATER TREATMENT SYSTEM ECOLAB ECO-HTSS150 BY OWNER 2 115 1 60 5-15P 12 |VERIFY ELECTRICAL REQUIREMENTS 0.75 12 0.75 VERIFY PLUMBING REQUIREMENTS K71.2
K72 1 |CONDENSATE HOOD CAPTIVEAIRE CUSTOM REFER TO BUILDING WORKS PLAN K72
K73 1 |UTENSIL SINK NATIONWIDE FABRICATION UTS K73
K73.1 2 |FAUCET, POT FILLER , WALL MOUNT T&S BRASS B-0290 0.75 18 0.75 18 K73.1
K73.2 1 |PRE-RINSE FAUCET, WALL MOUNT T & S BRASS B-0133-A12-CCB 0.5 18 0.5 18 K73.2
K73.3 3 |TWIST WASTE VALVE T & S BRASS B-3952 2 K73.3
K73.4 1 |DISPOSER, GARBAGE IN-SINK-ERATOR SS-200-7-MRS 3.3 208 3 60 |DIRECT| 12 0.5 18 1.5 20 K73.4
K73.5 1 |POT RACK, WALL MOUNT ADVANCE TABCO SW-36 K73.5
K74 1 |DISH TABLE, SOILED NATIONWIDE FABRICATION SDT WITH SORTING RACK & SCRAP BASKET K74
K74.1 1 |PRE-RINSE FAUCET, WALL MOUNT T & S BRASS B-0133-A12-CCB 0.5 18 0.5 18 K74.1
K74.2 1 |DISPOSER, GARBAGE IN-SINK-ERATOR SS-100-7-MRS 2.2 208 3 60 |DIRECT| 12 0.5 18 1.5 20 K74.2
K75 13 |CORNER GUARD, L-SHAPED NATIONWIDE FABRICATION CG L-SHAPED K75
K76 1 |MOP BUCKET - - BY OWNER K76
K77 1 |MOP SINK & FAUCET - - BY PLUMBING CONTRACTOR K77
K78 1 |SHELVING, WIRE , MOBILE METRO 1848NK3 K78
K79 2 |POS PRINTER BY OWNER - REQUIRES POWER AND DATA VERIFY ELECTRICAL REQUIREMENTS K79
K79.1 1 |POS MONITOR - - BY OWNER - REQUIRES POWER AND DATA VERIFY ELECTRICAL REQUIREMENTS K79.1
K79.2 1 |POS SHELF, WALL MOUNTED NATIONWIDE FABRICATION SHLF-WM K79.2
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E1 1 |TOASTER, SLOT-TYPE HATCO TPT-120 15 2.6 120 1 60 5-15P 25 E1
E2 2 |DROP-IN COLD PAN APW WYOTT CFW-1D 0.5 E2
E3 1 |DROP-IN PLATE DISPENSER, HEATED LAKESIDE 6011 3.8 120 1 60 5-15P E3
E4 2 |INDUCTION RANGE, COUNTERTOP VOLLRATH 59300 15 1.8 120 1 60 5-15P 25 E4
E5 2 |HEATED GLASS SHELF HATCO HGSM-1P 2.5 120 1 60 5-15P 25 E5
E6 1 |REFRIGERATOR, UNDERCOUNTER, COMPACT DELFIELD GUR27P-D 3.2 115 1 60 5-15P 25 E6
E7 1 |TRASH CAN - - BY OWNER E7
E8 1 |HAND SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 0.5 18 0.5 18 1.5 E8
E9 1 |DUMP SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 0.5 18 0.5 18 1.5 E9
E10 1 |PIZZA OVEN Wood Stone WS-BL-4343-RFG-NG 2 120 1 0 0.75 E10
E11 1 |EXHAUST HOOD CAPTIVEAIRE CUSTOM REFER TO BUILDING WORKS PLAN E11
E11.1 1 |FIRE SUPPRESSION CABINET CAPTIVEAIRE CUSTOM REFER TO BUILDING WORKS PLAN E11.1
E12 1 |POS PRINTER BY OWNER - REQUIRES POWER AND DATA VERIFY ELECTRICAL REQUIREMENTS E12

LOAD CENTER

ENTIRE COUNTER TO BE PRE-WIRED TO A BUILT-IN LOAD CENTER.
THIS SHALL INCLUDE ALL OUTLETS, JBOXES, CONDUIT, WIRING,
ELECTRICAL COMPONENTS, AND ACCESSORIES ATTACHED TO, OR
BUILT INTO THE COUNTER. ALL CONDUIT, WITH WIRING, SHALL BE
CONCEALED FROM VIEW, AND INSTALLED IN A MANNER WHICH WILL
NOT INTERFERE WITH THE INTENDED USE OF THE COUNTER. LOAD
CENTER FOR SINGLE CIRCUIT SERVICE CONNECTION, AND
INDIVIDUAL BREAKERS FOR ITEMS INCLUDED IN THE COUNTER.
PANEL AND ELECTRICAL COMPONENTS AND INSTALLATION SHALL
COMPLY WITH THE NATIONAL ELECTRICAL CODE. VERIFY AND
COORDINATE PANEL SERVICE CIRCUIT SIZE, LOAD, PHASING, AND
REQUIREMENTS WITH THE ELECTRICAL ENGINEER'S DOCUMENTS,
AND THE ELECTRICAL DIVISION.
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NO |QTY EQUIPMENT CATEGORY MANUFACTURER MODEL EQUIPMENT REMARKS = 2] 9 T 5 o o ELECTRICAL REMARKS S SI1 2|1 Q135 1| 8 Z z & & PLUMBING REMARKS NO
B1 1 |HAND SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 05 | 18 | 05 | 18 | 15 B1
B2 1 |DUMP SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 05 | 18 | 05 | 18 | 15 B2
B3 2 |TRASH CAN - - BY OWNER B3
B4 1 |SOUP WELL, DROP-IN Volirath 3646410 6 120 | 1 60 | 515P | 25 075 | 24 B4
B5 1 |HEATED GLASS SHELF HATCO HGSM-1P 25 120 | 1 60 | 515P | 25 B5
B6 1 |TOASTER, SLOT-TYPE HATCO TPT-120 15 | 2.6 | 120 | 1 60 | 5-15P | 25 B6
B7 1 |INDUCTION RANGE, COUNTERTOP VOLLRATH 59300 15 | 18| 120 | 1 60 | 5-15P | 46 B7
B8 1 |GPRMET COFFEE MAKER NESCAFE MILANO 2.0 BY OWNER 10 110 | 1 60 | 5-15P | 46 0.375 | 46 B8
B9 1 |OVEN, RAPID COOK & MICROWAVE MERRYCHEF E2S STANDARD TREND | W/PANINI KIT 20 | 45 | 208 | 1 60 | 6-20P | 46 B9
B10 1 |UNDERCOUNTER FREEZER Delfield 407-CA 5.8 120 | 1 60 | 5-15P | 12 B10
B11 1 |REFRIGERATOR, UNDERCOUNTER, COMPACT | DELFIELD 406CAP 4 115 | 1 60 | 515P | 25 B11
B12 1 |REFRIGERATOR, UNDERCOUNTER Delfield GUR27P-D 3.2 115 | 1 60 | 5-15P | 12 B12
B13 1 |REFRIGERATED SELF-SERVICE CASE Structural Concepts HOU3852R 149 120 | 1 60 | 515P | 9 B13
B14 1 |ICE MAKER, UNDERCOUNTER MANITOWOC ICE SM-50A 4.1 115 | 1 60 | 515P | 25 075 | 18 05 B14
B15 1 |POS - - BY OWNER VERIFY ELECTRICAL REQUIREMENTS B15
B16 1 |WATER TREATMENT SYSTEM TERRY SMK1/TFH10SYS B16
B17 1 |CART, BUSSING, ENCLOSED LAKESIDE 615 B17
B18 1 |SHELVING, WIRE , MOBILE QUANTUM 2448P B18
B19 1 |REFRIGERATOR/FREEZER, DUAL TEMP DELFIELD CSDTR1P-SH 6 15 | 1 60 | 515P | 50 B19
B20 1 |CANDY DISPENSER, WALL MOUNT, 5 CYLINDER | CAL-MIL 3520-5-39 B20
B21 1 |BLENDER, BEVERAGE WARING COMMERCIAL  |BB160 7 120 | 1 60 | 5-15P | 46 B21
B22 1 |WORK TABLE, MOBILE NATIONW IDE WK-TBL-M B22
FABRICATION
B23 1 |HAND SINK ADVANCE TABCO 7-PS-62 05 | 18 | 05 | 18 | 15 B23 m
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L1 1 |HAND SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 05 | 18 | 05 | 18 | 15 L1
L2 1 |TRASH CAN - - BY OWNER L2
L3 1 |ICE MAKER, UNDERCOUNTER MANITOWOC ICE SM-50A 4.1 115 1 60 | 515P | 25 075 | 18 05 L3
L3.1 1 |WATER TREATMENT SYSTEM TERRY SMK1/TFH10SYS L3.1
L4 1 |REFRIGERATOR, BEVERAGE, UNDERCOUNTER | SUMMIT SWBV3067 2 0 | 115 1 60 | 515P | 12 L4
L5 1 |ICE BIN, DROP IN DELFIELD 203 1 L5
L6 1 |REFRIGERATOR, UNDERCOUNTER, COMPACT  |DELFIELD 406CAP 4 115 1 60 | 515P | 25 L6
L7 1 |POS - - BY OWNER - REQUIRES VERIFY ELECTRICAL REQUIREMENTS L7
POWER AND DATA
L8 1 |DUMP SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 05 | 18 | 05| 18 | 15 L8
L9 1 |DISHWASHER, UNDERCOUNTER CMA DISHMACHINES CMA-180UC BY OWNER 33 208 1 60 | DIRECT | 12 |VERIFY ELECTRICAL REQUIREMENTS | 05 | 12 | 05 | 12 | 1 6 VERFIY PLUMBING REQUIREMENTS  |L9
L10 1 |POS PRINTER BY OWNER - REQUIRES RECEPTACLE PRE-WIRED ON CHEF'S L10
POWER AND DATA TABLE; VERIFY ELECTRICAL
REQUIREMENTS
EQUIPMENT MEP SCHEDULE - 1097 COUNTRY KITCHEN
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M1 1 |REFRIGERATOR/FREEZER, DUAL TEMP TRUE FOOD SERVICE T-23DT 6.3 115 1 60 | 515P | 50 M1
M2 1 |TRASH CAN - - BY OWNER M2
M3 1 |HAND SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 05 | 18 | 05| 18 | 15 M3
M4 1 |WALL OVEN, BUILT-IN GE PSB9120SFSS 15 | 32 | 208 1 60 | DIRECT | 25 |BREAKER SIZE 20 AMP M4
M5 1 |TOASTER, SLOT-TYPE HATCO TPT-120 15 | 26 | 120 1 60 | 515P | 25 M5
M6 1 |DUMP SINK & FAUCET, DROP-IN ADVANCE TABCO DI-1-10 05 | 18 | 05| 18 | 15 M6
M7 1 |INDUCTION RANGE, COUNTERTOP VOLLRATH 59300 15 | 18 | 120 1 60 | 515P | 25 M7 REVISIONS
M8 1 |DROP-IN HOT WELLS HATCO HWBI-3MA 10.1 208 | 3 60 | DIRECT | 25 025 | 18 1 M8
M9 1 |COLD PAN, DROP-IN, ICE-COOLED APW WYOTT CFW-1D 1 M9 A
M10 1 |DROP-IN SOUP WELL VOLLRATH 3646410 6 120 1 60 | 515P | 25 075 | 24 M10
M11 1 |DROP-IN PLATE DISPENSER, HEATED LAKESIDE 6011 3.8 120 1 60 | 515P RECEPTACLE PRE-WIRED ON CHEF'S M11 A
TABLE
M12 1 |CART, BUSSING, ENCLOSED LAKESIDE 615 M12 A
M13 1 |WORK TABLE, W/SHELF NATIONWIDE WK-TBL M13
FABRICATION A
M14 1 |DOLLY, DISHRACK CAMBRO CD2020615 M14
M15 1 |COFFEE BREWER BUNN AXIOM-DV-APS BY OWNER 14.4 120 1 60 | 515P | 50 |VERIFY ELECTRICAL REQUIREMENTS | 05 | 50 VERIFY PLUMBING REQUIREMENTS  |M15 A
M16 1 | TEA BREWER BUNN TB3Q BY OWNER 14.4 120 1 60 | 515P | 50 |VERIFY ELECTRICAL REQUIREMENTS | 05 | 50 VERIFY PLUMBING REQUIREMENTS  |M16
MA17 1 |ICE MAKER, UNDERCOUNTER MANITOWOC ICE SM-50A 4.1 115 1 60 | 515P | 25 075 | 18 05 MA17 A
M17.1 | 1 |WATER TREATMENT SYSTEM TERRY SMK1/TFH10SYS M17.1
M18 1 |REFRIGERATOR, REACH-IN DELFIELD GCR1P-S 4.2 115 1 60 5-15P 50 M18 PROJECT STATUS:
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DRAWN BY:
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FOODSERVICE SYMBOLS AND ABBREVIATIONS

SYM | ABB DEFINITION

AFF ABOVE FINISH FLOOR

ACH ABOVE COUNTER HEIGHT

FSEC | FOODSERVICE EQUIPMENT CONTRACTOR
EC ELECTRICAL CONTRACTOR

PC PLUMBING CONTRACTOR
CONVENIENCE OUTLET
DEDICATED OUTLET

DIRECT ELECTRICAL CONNECTION
(ROUGH-IN LOCATION)

KEY OPERATED SWITCH
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WEATHER-RESISTANT CONTROL SWITCH
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FIRE ALARM MANUAL PULL STATION

SINGLE POINT \
CONNECTION K65.9——
FOR LIGHT | &e53
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HW/CW | HOT/COLD WATER CONNECTION
DW DIRECT WASTE
HD HUB DRAIN

10138 53 | | 120V/20A CONVENIENCE
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FS FLOOR SINK (8"X8"X6" DEEP)
G GAS CONNECTION
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(K55) (K59 |(KET) hn, (KB K65.2—
‘ (K58) S
10" 77" CONVENIENCE SINGLE POINT
e . OUTLET CONNECTION
(K54) _ (K53)(K53) (K52) (K61) -
\ D 7 ~- J /‘/ K5;/\‘ J 120V/20A N K61 J FOR LIGHT — [\ K3 ) 1 REFER TO MEP SCHEDULE FOR HEIGHT OF ROUGH‘IN
I X > q LOCATIONS.

N

i — L €53 1013 BISTRO ELECTRICAL ROUGH-IN PLAN 5. REFER TO FOODSERVICE ELEVATIONS AND SECTIONS

p N ( P . — 2 FOR LOCATION OF SPECIALTY LIGHTING IN FRONT OF
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VAPORATOR B B GENERAL ELECTRICAL NOTES:
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(K65 )— SCALE: 1/4" =1'-0" HOUSE FOODSERVICE AREAS. SPECIALTY LIGHTING
\ (K65.2— INCLUDES PENDANTS, UNDERCABINET LIGHTING,

) ‘ CABINET INTERIOR LIGHTING (PUCK LIGHTING) AND
LIGHTING BEHIND CROWN MOULDING (UP-LIGHTING) AS
- CALLED OUT.

4 O [ ] a. FIXTURE COLOR FOR UNDERCABINET, PUCK
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\ 7 . H u LIGHTING AND UPLIGHTING SHALL MATCH THE
1.3 T 4"CK75) COLOR OF THE CABINET SURFACE WHERE IT WILL
(K42) #r | BE MOUNTED. COLOR TEMPERATURE TO
CONVENIENCE | % COORDINATE WITH OTHER LIGHTING IN THE SPACE.
OUTLET-120V/20A SEE ELECTRICAL —""] @ b. PENDANTS ARE SHOWN FOR REFERENCE
—~K39.D NP “ | PURPOSES ONLY; REFER TO INTERIOR DESIGN AND
: L e— / ‘ ELECTRICAL DRAWINGS FOR ALL CEILING
Ke6) (K11 b/ ; FIXTURES.

(K75 KZOFCKS )| = 4. ELECTRICAL AND GROUNDING CONNECTIONS MUST

(K75 (K5 J COMPLY WITH THE APPLICABLE PORTIONS OF THE
NATIONAL ELECTRICAL CODE AND/OR OTHER LOCAL

2 ELECTRICAL CODES.
(K67 )— 5. UNLESS OTHERWISE NOTED, ELECTRICAL
CONTRACTOR TO PROVIDE AND INSTALL DUPLEX
CONVENIENCE RECEPTACLES, TO BE MOUNTED AT 50"
(: = = = 4 - AFF TO CENTER OF BOX IN BACK OF HOUSE
-

: =WK28 D

K38 NOTE 15
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7777777 1 i LOCATIONS AS SHOWN ON ELECTRICAL PLAN. MOUNT
==——T1 420" I DUPLEX CONVENIENCE RECEPTACLES AT 46" AFF TO

— e CENTER OF BOX FOR FRONT OF HOUSE LOCATIONS AS
-1+ | SHOWN ON ELECTRICAL PLAN.

T o 6. ELECTRICAL CONTRACTOR TO INSTALL AND CONNECT
| o 4' LIGHT FIXTURES SUPPLIED WITH WALK-IN BY FSEC.
—XL6D (o r—d 7. NOT USED

. e 8. FOODSERVICE EQUIPMENT CONTRACTOR (FSEC)
SHALL COORDINATE ROUGH-IN REQUIREMENTS WITH
EC. ALL ROUGH-IN LOCATIONS SHALL BE FIELD
VERIFIED BY FSEC PRIOR TO DRYWALL INSTALLATION
TO ASSURE CORRECT PLACEMENTS.

. 9. HEIGHTS LISTED ON MEP SCHEDULE ARE TO THE
CENTER LINE OF THE ROUGH-IN ABOVE FINISH FLOOR.
- 10. ELECTRICAL CONTRACTOR TO PROVIDE ELECTRICAL
KEYED LOCK-OUT SWITCH AS INDICATED ON PLAN FOR
ALL EQUIPMENT EXCEPT REFRIGERATION, ICE AND
BEVERAGE MACHINES. KEY TO BE REMOVABLE IN OFF
) POSITION ONLY.
7777777777 11. NOT USED

\ & - — 12. ELECTRICAL CONTRACTOR TO CONNECT DRAIN
=== ETD— = WATER TEMPERING KIT TO DISHMACHINE WHEN FIELD
MOUNTING IS REQUIRED.

7/ © 128" 0 13. GC TO VERIFY ELECTRICAL REQUIREMENTS FOR
SEE ELECTRICAL OWNER SUPPLIED EQUIPMENT WITH
NOTE 18 ° OWNER/OPERATOR.

14. ALL CONDUIT TO BE CONCEALED IN WALLS UNTIL
2 POINT OF CONNECTION.
> Sy » E 15. ELECTRICAL CONTRACTOR TO PROVIDE WEATHER-
j e - __ o RESISTANT SWITCHES TO CONTROL ROOFTOP FAN
K75 (®2d (K45 (K75)—L AND LIGHTS, IF APPLICABLE, FOR CONDENSATE HOOD
i MOUNTED AT 42" - 48" AFF OR IN ACCORDANCE WITH

(K75 (K1 >(I> 1026 LOUNGE ELECTRICAL ROUGH-IN PLAN e ra st U

3 — OCTAGON BOX WITH CONDUIT RACEWAY FOR MANUAL
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FOODSERVICE SYMBOLS AND ABBREVIATIONS

SYM | ABB

DEFINITION

AFF

ABOVE FINISH FLOOR

ACH

ABOVE COUNTER HEIGHT

FSEC

FOODSERVICE EQUIPMENT CONTRACTOR

EC

ELECTRICAL CONTRACTOR

PC

PLUMBING CONTRACTOR

CONVENIENCE OUTLET

DEDICATED OUTLET

DIRECT ELECTRICAL CONNECTION

(ROUGH-IN LOCATION)

KEY OPERATED SWITCH

EXHAUST FAN DIAL SWITCH

CEILING MOUNTED ELECTRICAL OUTLET

eq% o@: T |eox| O Cqu:P

WEATHER-RESISTANT CONTROL SWITCH

FIRE ALARM MANUAL PULL STATION

HW/CW

HOT/COLD WATER CONNECTION

DW

DIRECT WASTE

@)

HD

HUB DRAIN

FS

FLOOR SINK (8"X8"X6" DEEP)

G

GAS CONNECTION

O

FD

FLOOR DRAIN

N Oneim Qo e [1]

SS

STAINLESS STEEL

WB

WALL BLOCKING

GENERAL PLUMBING NOTES:

1. REFER TO MEP SCHEDULE FOR HEIGHT OF ROUGH-IN
LOCATIONS.

2. PLUMBING CONNECTIONS MUST COMPLY WITH
APPLICABLE SANITARY, SAFETY AND PLUMBING CODES.

3. DIMENSIONED LOCATIONS LISTED ON ROUGH-IN
SCHEDULE ARE TO THE CENTER LINE OF THE ROUGH-IN.

4. FSEC SHALL COORDINATE ALL ROUGH-INS WITH
APPROPRIATE TRADE TO ENSURE ALL ROUGH-IN
LOCATIONS ARE CONCEALED IN THE WALLS AND
STUBBED OUT IN THE LOCATIONS SHOWN ON THE
DRAWINGS.

5. FOR ALL INDIRECT DRAIN LOCATIONS, PLUMBING
CONTRACTOR (PC) TO EXTEND WASTE PIPING FROM
DRAIN TO A POINT OVER FLUSH FLOOR SINK.

6. 8"X8"x6" FLOOR SINKS TO HAVE 3/4 GRATE FLUSH TO
FLOOR. SEE PLAN FOR LOCATIONS. PC TO PROVIDE
FLOOR SINKS.

7. MEP CONSULTANT TO LOCATE AND SIZE GREASE
INTERCEPTOR. PC TO PROVIDE AND INSTALL GREASE
INTERCEPTOR. COMPLY WITH LOCAL PLUMBING AND
SANITARY CODES.

8. AT ALL VACUUM BREAKER LOCATIONS PC TO PROVIDE
CODE COMPLIANT BACKFLOW DEVICE AS NEEDED. MEP
CONSULTANT TO DETERMINE NECESSITY PER LOCAL
CODES.

9. PIPES MUST BE HELD RIGID UNDER SINK BY
CONNECTION FITTINGS, BRACE, ETC.

10. CAST IRON PIPE IS RECOMMENDED AT ALL
DISHMACHINE, HOTWELL AND COMBI OVEN/STEAMER
DRAIN LOCATIONS.

11. WHEN WATER TREATMENT SYSTEMS ARE USED, THE
CHLORINE FILTER SHOULD BE LOCATED CLOSEST TO
THE WATER SOURCE, FOLLOWED BY THE SCALE
REMOVAL FILTER. FOR INSTALLATIONS UNDERCOUNTER
OR INSIDE CABINETS, ALLOW 2" MINIMUM CLEARANCE
BENEATH EQUIPMENT.

12. PC TO INSTALL DRAIN WATER TEMPERING KITS ON DISH
MACHINES.

13. GC TO VERIFY PLUMBING REQUIREMENTS FOR OWNER
SUPPLIED EQUIPMENT WITH OWNER/OPERATOR

SYPHON BREAKER
SINK

CONTROL CENTER

SOLENOID VALVE
FLOW CONTROL VALVE

[o———

in @ erator
FOODSERVICE

cc-01

SHUT-OFF
/ VALVE
(NOT SUPPLY)

00 P COLD WATER SUPPLY
N — e 1% INCOMING
2 ELECTRICAL
{ 2 SUPPLY

1/2" NPT

WATER INLET CONNECTION (OPTIONAL)
DISPOSER

MAIN KITCHEN GARBAGE DISPOSER
INSTALLATION, TYP.

SCALE: 3/4"=1'-0"

**3! - 5"
*3| _ 2||

1'-23/4"

*2'-111/2"

WALL FACE \

1-1/4" NPT

NOTES:
1. ** ANSI STANDARD Z358.1 SPECIFIES EYEWASH NOZZLES TO

BE

6

T FLOOR LINE "

1/2" NPT SUPPLY

33" [838mm] TO 45" [1143mm] ABOVE THE FLOOR
2.* THESE DIMENSIONS ARE FOR REFERENCE

MAIN KITCHEN EYE WASH
STATION, TYP.

SCALE: 3/4"=1'-0"
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GENERAL BUILDING WORKS NOTES:

1. ALL WALLS WITHIN 1'-6" OF TYPE | HOODS TO BE
NON-COMBUSTIBLE.

2. CONDENSERS FOR WALK-IN COOLERS AND
FREEZERS TO BE LOCATED ON BUILDING ROOF,
DIRECTLY ABOVE WALK-INS, OR ON EXTERIOR
PAD, PREFERABLY WITHIN 50'-0" OF WALK-INS.
VERIFY EXACT LOCATION WITH ARCHITECT.
ROOF RAILS OR EXTERIOR PAD BY GENERAL
CONTRACTOR.

3. FOR HOODS AND WALK-INS REFER TO BUILDING
WORKS DRAWINGS; FS500 SERIES.

FOODSERVICE SYMBOLS AND ABBREVIATIONS
SYM | ABB DEFINITION
AFF ABOVE FINISH FLOOR
ACH ABOVE COUNTER HEIGHT
FSEC | FOODSERVICE EQUIPMENT CONTRACTOR
EC ELECTRICAL CONTRACTOR
PC PLUMBING CONTRACTOR
& CONVENIENCE OUTLET
& DEDICATED OUTLET
& DIRECT ELECTRICAL CONNECTION
(ROUGH-IN LOCATION)
}515 KEY OPERATED SWITCH
'3:3 EXHAUST FAN DIAL SWITCH
& CEILING MOUNTED ELECTRICAL OUTLET
C
VE\{P WEATHER-RESISTANT CONTROL SWITCH
FIRE ALARM MANUAL PULL STATION
e |HW/CW | HOT/COLD WATER CONNECTION
O |DW DIRECT WASTE
HD HD HUB DRAIN
©
B |Fs FLOOR SINK (8"X8"X6" DEEP)
4 (G GAS CONNECTION
€B|=D FD FLOOR DRAIN
~ |ss STAINLESS STEEL
7222\ WB WALL BLOCKING

CONFIRM ALL WALL BLOCKING HEIGHTS WITH

WALL BLOCKING SCHEDULE

EQUIPMENT CUT SHEETS AND FIELD

CONDITIONS

BLOCKING

HEIGHT AFF EQUIPMENT TYPE

54" - 72" PRE-RINSE FAUCET

24" - 50" HAND SINK

24" - 50" EYE WASH STATION

12" - 36" WATER TREATMENT SYSTEM, UNDERCOUNTER
36" - 72" WATER TREATMENT SYSTEM
42" - 90" POT RACK

42" - 72" SLANTED DISH RACK

42" - 60" WALL SHELF

46" - 66" SOILED SORTING SHELF

42" - 80" DOUBLE WALL SHELF

72" - FINISHED CEILING FIRE SUPPRESSION CABINET - BACK OF HOUSE

6" _ 34"

FIRE SUPPRESSION CABINET - FRONT OF HOUSE
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