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NO | QTY |DESCRIPTION Ow |O<|COLD-WATER ROUGH—IN T | T <|HOT~WATER ROUGH—IN o0 |D<| Z0 |Z<|INDIRECT~-DRAIN ROUGH—IN SN0 = [GAS ROUGH—IN
01 2 |HAND SINK 1/2 | 20 1/2 | 20 1-1/2] 17
02 1 |ICE MAKER W/ BIN 3/8 | 28 |CONNECT THROUGH FILTER 3/4 |F.S.|BIN DRAIN —— ROUTE TO F.S. BY P.C.
3/4 |F.S.|PURGE DRAIN-—ROUTE TO F.S. BY P.C.
04 CHARBROILER W/ CABINET BASE 3/4 |12 | 90 [BRANCH TO CONNECTION
1 06 UNDERCOUNTER DISHWASHER 1/2 110 DEGREE WATER REQD 5/8 |F.S.|P.C. TO ROUTE TO FLOOR SINK
07 3 COMP'T SINK W/SHELVES & POT RACK 1/2 |15 1/2 |15 2 |F.S.{P.C. TO ROUTE TO FLOOR SINK
3/4 | 12 | 230 |BRANCH TO CONNECTION

10

RANGE ON CONVECTION OVEN BASE

15

GRIDDLE ON CONVECTION OVEN BASE

3/4 112 | 96 |BRANCH TO CONNECTION

3/4 {12 | 110 |BRANCH TO CONNECTION
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34 BEVERAGE COUNTER 1 F.S.[P.C. TO ROUTE DRAINS TO F.S.

35 ICE/BEVERAGE DISPENSER 1/2 1 18 |BRANCH TO CONNECTION 3/4 |F.S.|P.C. TO ROUTE DRAINS TO F.S.

36 COFFEE BREWER(120/208) 1/2 | 48 |BRANCH TO CONNECTION

37 TEA MAKER 1/2 | 48 |BRANCH TO CONNECTION

39 DISPOSAL 1/2 | 12 |BRANCH TO CONNECTION 2 |F.S.{P.C. TO ROUTE DRAIN THROUGH INTERCEPTOR

LEGEND
o - COLD WATER
# - HOT WATER
o — WALL DRAN

@ — GAS CONNECTION
® - FLOOR DRAN

B8 - FLOOR SINK W/ STRAINER

AFF — ABOVE FINISHED FLOOR

p.C. — PLUMBING CONTRACTOR

kec — KITCHEN EQUIPMENT CONTRACTOR
£.5. = FLOOR SINK DRAIN

8 — AREA FLOOR DRAIN

SCALE: 1/4" = 1’

R [

PRE~RINSE FAUCET(OPTIONAL)

WATER INLET

DRAIN TO_SGUID:
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TYPICAL DISPOSER DETAIL
SCALE=NONE

GENERAL NOTES

PLUMBING CONTRACTOR TO PROVIDE ALL LABOR AND MATERIAL NECESSARY TO ROUGH-IN,
TRIM, AND MAKE FINAL CONNECTIONS TO KITCHEN EQUIPMENT PER ALL APPLICABLE CODES.
INCLUDES BUT NOT LIMITED TO VALVES , STOPS, TRIM, INDIRECT LINES AND DRAINS,
REGULATORS, TRAPS, INSULATION, ETC., NOT SUPPLIED WITH KITCHEN EQUIPMENT

B— PLUMBING CONTRACTOR TO FLUSH ALL LINES BEFORE MAKING FINAL CONNECTIONS

C— REFER TO PLUMBING DRAWINGS FOR CONTINUATION OF QUTLETS

D— THIS PLAN COVERS KITCHEN EQUIPMENT ROUGH-INS, OTHER ITEMS TO BE SET BY OTHERS
E- ROUGH INS SHOULD BE CONCEALED WHERE POSSIBLE

F— VERIFY LOCAL CODES BEFORE CONNECTING DISPOSER TO GREASE TRAP

G~ PLUMBING CONTRACTOR TO LOCATE AND HANG ALL WALL MOUNT FIXTURES

H- PLUMBING CONTRACTOR TO INSULATE AND INSTALL INDIRECT DRAIN LINES

|- PLUMBING CONTRACTOR TO VERIFY UTILITY REQUIREMENTS FOR ALL EQUIPMENT MARKED
AS "EXISTING” OR "BY OTHERS”

FLOOR DRAINS REFLECTED ON THIS PLAN ARE SHOWN FOR EQUIPMENT USE ONLY

VERIFY AREA DRAINS ON MECHANICAL PLANS. PROVIDE AIR GAP PER CODE

K— EXPOSED HORIZONTAL DRAINLINES MUST HAVE PROPER CLEARANCE BELOW FOR CLEANING
L— PLUMBING CONTRACTOR TO REGULATE GAS PRESSURE FOR EQUIPMENT(7-10"W.C. TYPICAL)
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