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ALL FOODSERVICE EQUIPMENT AND INSTALLATION SHALL COMPLY WITH THE
CURRENT EDITION OF CODES, RULES AND REGULATIONS OF THE GOVERNING
HEALTH DEPARTMENT AUTHORITIES AND BE MANUFACTURED IN STRICT

COMPLIANCE WITH AND, IF APPLICABLE, BEAR THE SEAL OF UL, NEMA, ASME, NSF,

ETL, AGA, OSHA AND NFFPA.

CEILING AND WALL SURFACES ADJACENT TO OR ABOVE ANY FOOD PREPARATION

AREA, INCLUDING KITCHEN, DISHWASHING AND SERVING AREAS, SHALL BE

SMOOTH, EASILY CLEANABLE AND LIGHT IN COLOR. ANY MATERIALS NOT CLEARLY
CONSISTENT WITH THIS REQUIREMENT SHOULD BE SUBMITTED TO THE LOCAL
HEALTH JURISDICTION FOR PRIOR APPROVAL OF USE. LAY IN CEILING TILE MUST BE

NON-POROUS AND NON-FISSURED PANELS ONLY. A CORROSION RESISTANT
SUSPENSION SYSTEM 1S RECOMMENDED.

CONSTRUCT PARTITION WALLS BETWEEN KITCHEN AREAS AND PUBLIC AREAS FOR

MAXIMUM SOUND CONTROL.
FLOORS IN FOOD PREPARATION, FOOD STORAGE, UTENSIL WASHING AND

JANITORIAL AREAS SHALL MEET HEALTH DEPARTMENT REQUIREMENTS AND SHALL

HAVE COVED BASE.
THERE SHALL BE A MINIMUM 50 FOOT-CANDLES OF LIGHT ON ALL WORKING

SURFACES AND EQUIPMENT IN FOOD PREPARATION AND UTENSIL WASHING AREAS;
INCLUDING WORK SURFACES OF EQUIPMENT LOCATED UNDER EXHAUST HOODS.
WALK-IN COOLER/FREEZERS AND DRY STORAGE ROOMS TO HAVE A MINIMUM OF

20 FOOT CANDLE POWER.
LAMP GUARDS OR SLEEVES, SOLID PLASTIC LENSES OR APPROVED COATED

BULBS SHALL BE USED ON ALL LIGHTING IN EQUIPMENT OR OVER FOOD CONTACT

AREAS.
BACKSPLASHES ON EQUIPMENT SHALL BE SEALED TO WALLS WITH SILICONE

SEALANT IN A NEAT WORKMANLIKE MANNER. SEALANT MUST BE APPROVED BY THE

NATIONAL SANITATION FOUNDATION (NSF).

SPACE BETWEEN ALL EQUIPMENT AND WALL, CEILING, FLOORS AND ADJOINING
UNITS NOT PORTABLE AND HAVING ENCLOSED BODIES SHALL BE COMPLETELY

SEALED AGAINST ENTRANCE OF FOOD PARTICLES OR VERMIN BY MEANS OF
SILICONE SEALANT OR TRIM STRIPS.

EQUIPMENT PLACED ON TABLES AND COUNTERS SHALL BE READILY MOVABLE,
COMPLETELY SEALED TO WORK SURFACE, OR MOUNTED ON LEGS NO LESS THAN 4

INCHES IN HEIGHT IF EQUIPMENT WEIGHS MORE THAN 75 POUNDS.

ALL FLOOR MOUNTED EQUIPMENT SHALL BE INSTALLED ON EITHER A MINIMUM OF
6 INCH HIGH STAINLESS STEEL LEGS WITH ADJUSTABLE SANITARY FEET, MOUNTED

ON CASTERS, OR RESTING ON & INCH HIGH RAISED CURBS.
DISHWASHERS, WHERE APPLICABLE, SHALL BE DESIGNED WITH A HIGH

TEMPERATURE FINAL RINSE OF |1 80°F AND WASH CYCLE TEMPERATURES OF | 60O°F.
ALL REFRIGERATION EQUIPMENT SHALL HAVE THERMOMETERS WHICH ARE EASILY
READABLE, IN PROPER WORKING CONDITION, AND ACCURATE WITHIN A RANGE OF

PLUS OR MINUS 2°.

VACUUM BREAKERS, WHEN REQUIRED, SHALL BE A MINIMUM OF & INCHES ABOVE
THE FLOOD LEVEL RIM WITH NO SHUT OFF DEVICES BEYOND THE DISCHARGE OF

THE VACUUM BREAKER.

HANDWASHING FACILITIES ARE REQUIRED FOR FOOD PREFPARATION, SERVING AND
UTENSIL WASHING AREAS AND WILL BE SHOWN ON THE FOODSERVICE EQUIPMENT

PLANS.

NEW EXHAUST HOODS SHALL BE CONSTRUCTED TO MEET THE LOCAL BUILDING

CODES AND MEET THE FOLLOWING STANDARDS: NSF, UL AND NFPA-96. NEW

HOODS ARE TO BEAR UL CLASSIFIED LABEL WITHOUT DAMPERS IN EXHAUST VENT
COLLARS. HOODS SHALL BE DESIGNED WITH A MINIMUM OF & INCH OVERHANG AT

ALL EXPOSED COOKING AREAS.

THE EXHAUST HOODS AND EXHAUST DUCT SYSTEMS SHALL BE PROVIDED WITH AN
AUTOMATIC FIRE EXTINGUISHING SYSTEM. THE FIRE SUPPRESSION SYSTEM SHALL
BE ENGINEERED, SIZED AND INSTALLED IN ACCORDANCE WITH UL 300, NFFPA AND

BUILDING CODES.

GENERAL CONTRACTOR TO CUT AND PROVIDE HOLES THROUGH CEILING, ROOFS,
WALLS, & FLOORS FOR DUCTS, ETC, IN ACCORDANCE WITH LOCAL FIRE & BUILDING
CODES AND IN ACCORDANCE WITH DUCT SIZES SPECIFIED. GENERAL CONTRACTOR
TO PROVIDE OF ALL HOLES (INCLUDING THE "MAFPPING-IN" OF FAN CURBS AND ROOF
JACKS.) GENERAL CONTRACTOR TO PROVIDE ALL DUCT FIRE SEPARATION
ENCLOSURES, WRAFPFING, ETC. AS MAY BE REQUIRED BY LOCAL FIRE & BUILDING
CODES. GENERAL CONTRACTOR TO VERIFY WITH BUILDING OWNER IF ROOF
WARRANTY AGENT OF RECORD IS REQUIRED FOR CUTOUTS.

WHERE NOISE AND/OR VIBRATION PRODUCING EQUIPMENT (DISH MACHINE,
DISPOSER, ETC. 1S LOCATED ADJACENT TO DINNING AREAS AND/OR ANY PUBLIC
AREAS, PROVISIONS SHOULD BE MADE BY THE GENERAL CONTRACTOR TO "DOUBLE
STUD" AND SOUND PROOF COMMON WALLS.

OF CANTILEVER BRACKETS FOR TABLE & STOOL SEATS OR OTHER EQUIPMENT ARE
SPECIFIED, THE BRACKETS SHALL BE PROVIDED BY FURNITURE VENDOR BUT
INSTALLED BY GENERAL CONTRACTOR IN ACCORDANCE WITH SPECIFICATION AND
DIMENSIONS PROVIDED BY KATOM RESTAURANT SUFPFLY INC. AND/OR THE OWNER.
KATOM RESTAURANT SUFPFPLY INC. PLANS ARE PROVIDED FOR THE SOLE PURFPOSE OF
INDICATING OUTLET LOCATIONS & EQUIPMENT REQUIREMENTS ONLY AND DO NOT
RELIEVE THE GENERAL CONTRACTOR OR SUBCONTRACTOR OF THE RESPONSIBILITY
OR COMFLYING WITH ALL APPLICABLE CODES. PLEASE SEE ARCHITECT'S DRAWINGS
FOR ALL OTHER REQUIREMENTS AND CODES.

IT IS THE RESPONSIBILITY OF THE OWNER, ARCHITECT AND/OR GENERAL CONTRACTOR
TO INFORM KATOM RESTAURANT SUFPFPLY INC. IN WRITING OF ANY AND ALL CHANGES
AND ADDENDUM'S TO THE PLANS WHICH ARE MADE PRIOR TO AND DURING
CONSTRUCTION. KATOM RESTAURANT SUPFPLY INC. ASSUMES NO RESPONSIBILITY
FOR EQUIPMENT DEVIATIONS OF SIZE AND/OR UTILITIES FROM LACK OF
INFORMATION. THE OWNER WILL BE RESPONSIBLE FOR ALL COSTS INCURRED BY
FAILURE TO FIVE KATOM RESTAURANT SUFPFPLY INC. NOTICES OF SAID CHANGES.
LAST DATED REVISIONS VOID ALL PREVIOUS PLANS.

GENERAL CONTRACTOR TO PROVIDE FLOOR RECESSES (FLAT & LEVEL), VAPOR
BARRIERS, AND BUILT-IN INSULATED FLOORS (AS SHOWN ON FPLANS). IF APPLICABLE.
WEARING FLOOR FINISH AND COVE BASE IN WALK-IN BOXES TO BE PROVIDED BY
GENERAL CONTRACTOR UNLESS OTHERWISE SPECIFIED BY KATOM RESTAURANT
SUPPLY INC. AND/OR OWNER.

SLEEVES TO BE PROVIDED BY GENERAL CONTRACTOR IN WALLS, FLOORS, ¢ CEILING
FOR LINES (DRAINS, REFRIGERATION, ETC.) TO PASS THROUGH AND RESEAL AFTER
LINES ARE RUN.

GENERAL CONTRACTOR TO PROVIDE ACCESS TO HOODS AT AREA ABOVE ABOVE
HOODS FOR MOUNTING OF HOOD SUFPPORTS. IF ACCESS IS NOT PROVIDED GENERAL
CONTRACTOR TO PROVIDE HOOD SUFPFPORTS.

GENERAL CONTRACTOR TO PROVIDE SPRINKLER HEADS IN WALK-IN BOXES
ADEQUATELY PROTECTED AGAINST FREEZING.

REMOVAL OF WINDOW GLASS, WINDOW FRAMES, DOORS, DOOR FRAMES, & CENTER
POSTS FOR ENTRY OF EQUIPMENT SHALL BE THE RESPONSIBILITY OF THE GENERAL
CONTRACTOR AND AT NO EXPENSE TO THE K.E.C.

GENERAL CONTRACTOR TO PROVIDE ALL WALL BACKING PER LOCATION AND
SPECIFIED BY KATOM RESTAURANT SUPPLY INC..

ALL DIMENSIONS SHOWN ARE MEASURED FROM FINISHED WALLS, FLOORS, CEILINGS,
AND/OR COLUMNS TO CENTER LINES OF STUBS OR OUTLETS. ALLOWANCES SHALL BE
MADE FOR MISCELLANEOUS OBSTRUCTIONS, STRUCTURES, VENTING, ELECTRICAL,
PLUMBING, & THICKNESS OF FINISHES WHEN FRAMING AND/OR ROUGHING-IN AS
REQUIRED.

WHEN EQUIPMENT 1S NOTED AS EXISTING OR BY VENDOR/OWNER, UTILITY
REQUIREMENTS SHOULD MATCH AS INDICATED ON THE MANUFACTURERS DATA
PLATE. IF EXISTING EQUIPMENT IF NOT RELOCATED, RECONNECT AS REQUIRED IN
ACCORDANCE WITH APPLICABLE CODES.

WHERE INDICATED TO CONNECT IN OR THROUGH VALVE COMPARTMENT,
CONTRACTOR SHALL STUB-UFP INTO VALVE COMPARTMENT AT HEIGHT INDICATED ON
ROUGH-IN PLAN, CAP THEIR WORK AND MAKE FINAL CONNECTIONS AFTER EQUIPMENT
1S IN PLACE.

GENERAL CONTRACTOR TO PROVIDE WASTE CONTAINER(S) AT JOB SITE FOR K.E.C.
UNLESS OTHERWISE NOTED BY KATOM RESTAURANT SUPPLY INC.

GENERAL CONTRACTOR TO PROVIDE ALL HAND HELD FIRE EXTINGUISHERS. INCLUDING
KITCHEN CLASS K MODEL(S).

General Contractor Notes
N.T.S.

FOOD SERVICE EQUIPMENT DESIGN, CONSTRUCTION, AND INSTALLATION SHALL BE IN
COMPLIANCE WITH APPLICABLE BUILDING AND HEALTH CODES FOR THIS LOCATION.
ALL WALLS, CEILINGS, AND FLOORS WITHIN FOOD PREFPARATION AND WAREWASH
AREAS SHALL BE CONSTRUCTED WITH LIGHT-COLORED, SMOOTH, NON-ABSORBENT,
AND EASILY CLEANABLE MATERIALS.

ARTIFICIAL LIGHTING FIXTURES OVER FOOD PREPARATION AREAS SHALL HAVE
PROTECTIVE SHIELDING. 50 FOOT CANDLES SHALL BE PROVIDED TO ALL WORK
SURFACES AND A MINIMUM OF 30 FOOT CANDLES SHALL BE PROVIDED TO ALL
WORK SURFACES IN FOOD PREFPARATION, WAREWASHING, AND HANDWASH AREAS.
AREAS OVER WALK-IN COOLERS/FREEZERS AND HOODS SHALL BE FULLY ENCLOSED
TO THE CEILING.

POT WASH SINK SHALL BE THREE COMPARTMENT, EACH COMPARTMENT TO MEASURE
A MINIMUM OF 15" X 15" AND TO MAINTAIN A MINIMUM WATER DEFTH OF | 2". SINK
TO BE CONSTRUCTED IN COMPLIANCE WITH N.S.F. STANDARD 2 AND BEAR N.S.F.
SEAL. EACH SINK BOWL SHALL HAVE FULLY COVERED ROUNDED CORNERS.

ALL POISONOUS OR TOXIC MATERIALS SHALL BE STORED IN CABINETS OR IN SIMILAR
PRYSICALLY SEPARATED COMPARTMENTS SPECIFICALLY USED FOR THIS PURPOSE.
WALK-IN COOLERS AND FREEZERS TO BE SUFPPLIED WITH ADDITIONAL INTERIOR
LIGHTING. ADDITIONAL FIXTURE(S) SUPFPLIED SHALL BE SUFFICIENT TO MAINTAIN 50
FOOT CANDLES WITHIN THE COOLER AND/OR FREEZER COMPARTMENTO.
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ltemNo | QTY Category Equipment Remarks Voltage Cycle Phase Amps NEMA  |Electrical AFF Electrical Remarks CW (in)| CW AFF | HW (in) | HW AFF | Gas(in) | MBTU |Gas AFF Plumbing Remarks Waste Tag| W (in) DW (in) |Waste AFF Waste Remarks
2 PIZZA PREPARATION REFRIGERATOR 15 60 | 4.5 5-15P +24"
2 OVERSHELF
.1 | OVERSHELF
2 2 RANGE, 36", 6 OPEN BURNERS 15 60 l 4.0 5-15F +18" CONNECT VIA LOAD CENTER ON ITEM #13 3/4" 210.0 | +28&" B.T.C. ON RANGE VIA GAS MANIFOLD AS REQUIRED
3 l GRIDDLE, GAS, COUNTERTOP 120 0 l 2.0 5-15P +18" CONNECT VIA LOAD CENTER ON ITEM #13 3/4" 120.0 | +28&' B.T.C. ON GRIDDLE VIA GAS MANIFOLD AS REQUIRED
4 l WORKTOP COOK STAND REFRIGERATOR I'15 0O l 1.7 5-15FP +18" CONNECT VIA LOAD CENTER ON ITEM #13
5 | GAS FRYER, BATTERY 120 0O l 6.0 5-15P +18" CONNECT VIA LOAD CENTER ON ITEM #13 [-1/4" | 240.0 | +28" B.T.C. ON FRYER VIA GAS MANIFOLD AS REQUIRED
6 2 HEAT LAMP 120 0O l 5.6 J-BOX +18" CONNECT VIA LOAD CENTER ON ITEM #13
7 l CONVECTION OVEN, ELECTRIC 206 O 3 66.0 J-BOX +18" CONNECT VIA LOAD CENTER ON ITEM #13 /2" +21" BRANCH TO 1/4" CONN. ON CONVECTION OVEN AS REQUIRED FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
& l WORK TABLE, BAKERS TOP
5.1 2 SHELVING, WALL MOUNTED MOUNT PER ELEVATIONS
9 l WORK TABLE, STAINLESS STEEL TOP
9.1 2 SHELVING, WALL MOUNTED MOUNT PER ELEVATIONS
10 2 UNDERCOUNTER REFRIGERATOR 115 60 2 5-15P +24"
I 3 HAND SINK /2" +21" /2" +21" B.T.C. ON HAND SINK AS REQUIRED DWL [-1/2" +16"
12 l RAPID COOK OVEN 208/240 0 l 20.0 L&e-20P +42"
13 l CHEF SUITE CUSTOM I 15-208 6 l 50.0 J-BOX e B.T.C. ON LOAD CENTER
14 l WORK TABLE, 96", STAINLESS STEEL TOP
4.1 2 SHELVING, WALL MOUNTED MOUNT PER ELEVATIONS
IS5 l DISHWASHER, DOOR TYPE BY OTHERS e e T e e e BY OTHERS; VERIFY UTILITES W/ VENDOR e e e e BY OTHERS; VERIFY UTILITES W/ VENDOR
5.1 | CONDENSATE DISH HOOD BY OTHERS e e e e e e BY OTHERS; VERIFY UTILITES W/ VENDOR
16 l SOILED DISHTABLE /2" +21" /2" +21" B.T.C. ON PRE-RINSE FACUET AS REQUIRED FS/NG I-1/2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
16.1 l DISHTABLE SORTING SHELF MOUNT +60" AFF
17 l CLEAN DISHTABLE
7.1 l DISHTABLE SORTING SHELF MOUNT +60" AFF
| THREE (3) COMPARTMENT SINK /2" +16" /2" +16" B.T.C. ON PRE-RINSE FACUET AS REQUIRED FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
18 | PRE-RINSE FAUCET ASSEMBLY
| ADD-A-FAUCET
18.1 | POT RACK MOUNT +72" AFF
19 l ISLAND HOOD BY OTHERS e e e e e o BY OTHERS; VERIFY UTILITES W/ VENDOR
20 | REACH-IN REFRIGERATOR 115 60 l 5.4 5-15P +24"
21 l REFRIGERATED WORK TOP 115 60 l 2.2 5-15P +24"
21.1 2 SHELVING, WALL MOUNTED MOUNT PER ELEVATIONS
22 | MOP SINK W/ FAUCET /2" +36" /2" +36" DWL 2" FLOOR
23 l WORK TABLE, STAINLESS STEEL TOP
24 l BEVERAGE COUNTER 120 60 5.0 J-BOX +42" BRANCH TO 5-15 CONVENIENCE OUTLET IN BACK SPLASH /2" +21" /2" +21" B.T.C. ON BEVERAGE COUNTER AS REQURIED FS/NG I-1/2 FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
24.1 2 SHELVING, WALL MOUNTED MOUNT PER ELEVATIONS
| ICE MAKER, CUBE-STYLE 115 60 1.5 J-BOX +60" /2" +21" B.T.C. ON ICE MAKER AS REQUIRED FS/HG 3/4" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
e | ICE BIN FOR ICE MACHINES
| NUGGET ICE MAKER I'15 60 15.2 J-BOX +60" /2" +21" B.T.C. ON ICE MAKER AS REQUIRED FS/HG 3/4" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
°e | ICE BIN FOR ICE MACHINES
27 2 COFFEE TEA BREWER 120 60 4.0 5-15F +42" /2" +21" BRANCH TO /4" CONN. ON COFFEE TEA BREWER AS REQUIRED
28 l COUNTERTOP WATER DISPENSER
28. 1 | UNDERCOUNTER CARBONATION CHILLER WATER SYSTEM 15 60 3.2 5-15F +24" B.T.C. ON #286 WATER DISPENSER AS REQUIRED /2" +21" BRANCH TO 3/8" CONN. ON CARBONATOR AS REQUIRED
29 l SODA ICE ¢ BEVERAGE DISPENSER, IN-COUNTER BY OTHERS e e e e e o BY OTHERS; VERIFY UTILITES W/ VENDOR o o BY OTHERS; VERIFY UTILITES W/ VENDOR
30 l BAG IN BOX SYRUP TANK RACK BY OTHERS e e e e e e BY OTHERS; VERIFY UTILITES W/ VENDOR o o BY OTHERS; VERIFY UTILITES W/ VENDOR
Bl 2 GLASS RACK FS/HG I FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
B2 | COCKTAIL STATION /2" +12" /2" +12" B.T.C. ON FAUCETS, DIPPER WELL ¢ GLASS RINSER AS REQUIRED FS/HG I FLOOR |CONNECT DRAIN LINE & EXTEND TO FLOOR SINK
B3 l UNDERBAR TRASH STATION
B4 l DRAINBOARD FS/HG " FLOOR |CONNECT DRAIN LINE & EXTEND TO FLOOR SINK
BS l GLASSWASHER, UNDERCOUNTER / UNDERBAR 115 0 12.0 J-BOX +18" 3/4" +12" B.T.C. ON GLASSWASHER AS REQUIRED FS/HG /2" FLOOR |CONNECT DRAIN LINE & EXTEND TO FLOOR SINK
B6 | COCKTAIL STATION /2" +12" /2" +12" B.T.C. ON FAUCET, DIPPER WELL ¢ GLASS RINSER AS REQUIRED FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
B7 l BACK BAR CABINET, REFRIGERATED 115 0 l 2.2 5-15P +24"
B& | BACK BAR CABINET, REFRIGERATED 115 0 l 2.2 5-15P +24"
B9 | ESPRESSO CAPPUCCINO MACHINE 2086-240 60 | 12.0 6-20F +48" /2" +21" BRANCH TO 3/8" CONN. ON ESPRESSO MACHINE AS REQUIRED
BI10O | COFFEE GRINDER 110 60 l 5.0 e +48"
Bl | FREEZER/MUG FROSTER 115 60 | 2.5 5-15P +24"
Bl2 2 DRIP TROUGH CUSTOM /2" +12" B.T.C. ON GLASS RINSER AS REQUIRED
B3 l DRAFT BEER DISPENSING TOWER CUSTOM FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
Bl4 l DRIP TROUGH CUSTOM /2" +21" B.T.C. ON GLASS RINSERS AS REQUIRED FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
Cl 2 GLASS RACK FS/HG I FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
c2 | COCKTAIL STATION /2" +12" /2" +12" B.T.C. ON FAUCETS, DIPPER WELL ¢ GLASS RINSER AS REQUIRED FS/HG I FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
C3 l UNDERBAR TRASH STATION
C4 l DRAINBOARD FS/HG I FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
C5 l GLASSWASHER, UNDERCOUNTER / UNDERBAR 15 60 12.0 J-BOX +18" 3/4" +12" B.T.C. ON GLASSWASHER AS REQUIRED FS/NG /2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
Cce l COCKTAIL STATION /2" +12" /2" +12" B.T.C. ON FAUCET, DIPPER WELL ¢ GLASS RINSER AS REQUIRED FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE ¢ EXTEND TO FLOOR SINK
Cc7 l BACK BAR CABINET, REFRIGERATED 115 0O l 2.2 5-15P +24"
C& | BACK BAR CABINET, REFRIGERATED 115 0O l 2.2 5-15P +24"
C9 l ESPRESSO CAPPUCCINO MACHINE 208-240 0 l 12.0 6-20P +48" /2" +12" BRANCH TO 3/8" CONN. ON ESPRESSO MACHINE AS REQUIRED
ClO l COFFEE GRINDER 110 0O l 5.0 e +48"
Cll | FREEZER/MUG FROSTER I'15 0 l 2.5 5-15P +24"
clz 2 DRIP TROUGH CUSTOM /2" +12" B.T.C. ON GLASS RINSER AS REQUIRED
Cl3 l DRAFT BEER DISPENSING TOWER CUSTOM FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE & EXTEND TO FLOOR SINK
Cl4 l DRIP TROUGH CUSTOM /2" +21" B.T.C. ON GLASS RINSERS AS REQUIRED FS/HG I-1/2" FLOOR |CONNECT DRAIN LINE & EXTEND TO FLOOR SINK
1 INE(gl;ipment Schedule
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DROP RECEPTACLE ON COARD FROM
ABOVE

DUPLEX RECEFTACLE -GFIC

DUPLEX RECEFPTACLE - GROUND TYPE

SINGLE RECEFTACLE - GROUND TYPE

SIMPLEX RECEPTACLE - GROUND TYPE

ELECTRICAL STUB-UFP / CONDUIT

DISCONNECT SWITCH

SPECIAL PURPOSE OUTLET, AS INDICATED,
GROUND TYPE

JUNCTION BOX

FIELD WIRING TO CONNECTION POINT
ON EQUIPMENT

Ve o Oko0 gp §

Electrical Legend
N.T.S.

ALL OUTLETS AND CONNECTIONS SHOWN RELATE TO FOOD SERVICE FIXTURE AND
EQUIPMENT ONLY. THIS DRAWING MUST BE USED IN CONJUNCTION WITH THE
ELECTRICAL DRAWINGS FOR ANY ADDITIONAL ELECTRICAL REQUIREMENTS.

THIS ELECTRICAL PLAN IS INTENDED TO SHOW ROUGH-IN OUTLET TYPES, HEIGHTS,
LOCATIONS, CONNECTION POSITIONS, AND LOAD REQUIREMENTS. ALL DIMENSIONS
SHOWN ARE FROM FINISHED FLOORS AND FINISHED WALLS, OR CENTERLINE OF
COLUMNS. CONTRACTOR TO VERIFY ALL WALL PARTITIONS WITH ARCHITECTURAL
DRAWINGS AND VERIFY ALL SERVICE REQUIREMENTS.

MAX HEIGHT OF FLOOR RECEFTACLES IS 5-1/4" AFF.

WALK-IN COOLERS: RUN ELECTRICAL CONDUIT FOR LIGHT FIXTURES ON INSIDE OF
WALK-IN BOXES. USE CONDUIT SEAL-OFFS TO PREVENT HEAT TRANSFER WHERE
CONDUIT PENETRATES BOX, TYP.

ELECTRICAL CONTRACTOR SHALL FURNISH ALL CONDUIT AND CONTROL WIRING, ETC.,
AS REQUIRED TO MAKE EACH PIECE OF EQUIPMENT FULLY OPERATIONAL.

ELECTRICAL CONTRACTOR SHALL FURNISH ALL CONDUIT AND CONTROL WIRING FROM
WALK-IN COOLER/FREEZER EVAPORATORS.

ELECTRICAL CONTRACTOR TO INSTALL CORDS AND PLUGS PROVIDED FOR EQUIPMENT
BY FOOD SERVICE EQUIPMENT CONTRACTOR.

ALL ELECTRICAL DISCONNECTS MUST BE FABRICATED FOR MOIST AND HUMID
ENVIRONMENTS.

REFER TO FOOD SERVICE EQUIPMENT SUPPLIER'S DRAWINGS FOR ALL EQUIPMENT
IDENTIFICATION.

ELECTRICAL CONTRACTOR SHALL ROUGH-IN AND MAKE FINAL CONNECTIONS TO ALL
FOOD SERVICE EQUIPMENT ACCORDING TO MANUFACTURER'S SHOP DRAWINGS.

Electrical Notes

N.T.S.
]
@ﬁ N@ = - - - o — —
NOTE: VERIFY UTILITY
0 CONNECTIONS FOR
CHEF SUITE WITH MFR.
‘ SHOP DRAWINGS
° |
‘L '-8"
N 42" 24" 24"
|
|
Electrical Plan - Level 1 Electrical Plan - Level 2 Not Used
1/4"=1'-0" 1/4"=1'-0" N.T.S.
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HW - HOT WATER

CW - COLD WATER

GAS - (NATURAL)

\@@@

FIELD CONNECTIONS

Plumbing Legend

N.T.S.

ALL PLUMBING UTILITIES SHOWN RELATE TO FOOD SERVICE FIXTURES AND EQUIPMENT
ONLY. THIS DRAWING MUST BE USED IN CONJUNCTION WITH THE PLUMBING DRAWINGS
FOR ANY ADDITIONAL PLUMBING UTILITIES.

THIS PLUMBING PLAN 1S INTENDED TO SHOW ROUGH-IN LOCATIONS AND HEIGHTS,
CONNECTION SIZES, POSITIONS, HEIGHT, AND LOAD REQUIREMENTS. DIMENSIONS
SHOWN ARE FROM FINISHED FLOORS AND FINISHED WALLS, OR COLUMN CENTER LINES.
VERIFY WALL PARTITION LOCATIONS WITH ARCHITECTURAL DRAWINGS.

PLUMBING CONTRACTOR SHALL ROUGH-IN AND MAKE FINAL CONNECTIONS TO ALL FOOD
SERVICE EQUIPMENT ACCORDING TO MANUFACTURER'S SHOF DRAWINGS.

PLUMBING CONTRACTOR SHALL FURNISH ALL INDIRECT WASTE PIPING, SHUT-OFF VALVES
(WATER), PRESSURE REDUCING VALVES, WATER HAMMER ARRESTORS, ETC., AS
REQUIRED TO MAKE EACH PIECE OF EQUIPMENT FULLY OPERATIONAL.

REFER TO FOOD SERVICE EQUIPMENT SUPPLIER'S DRAWINGS FOR ALL EQUIPMENT
IDENTIFICATION.

ALL VACUUM BREAKERS AND CHECK VALVES SHALL BE INSTALLED SUCH THAT THEY CAN
BE VISUALLY INSPECTED BY LOCAL HEALTH DEPARTMENT REPRESENTATIVE.

Plumbing Notes
N.T.S.
NOTE:
GAS MANIFOLD
TR TN e CONNECTIONS FOR
% % CHEF SUITE WITH MFR.
SHOP DRAWINGS
@+ 1)
ETORE A,
Plumbing Plan - Level 1 Plumbing Plan - Level 2 Not Used
1/4||=1|_0|| 1/4":1'_0" N.T.S.
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20'

. DWL - DIRECT WASTE LINE
— FIELD CONNECTIONS

Eﬂ FFD - FLOOR DRAIN W/ FUNNEL

FS/HG - FLOOR SINK W/ HALF GRATE

FS/FG - FLOOR SINK W/ FULL GRATE

FSING - FLOOR SINK W/ NO GRATE

Waste Legend

N.T.S.

ALL DRAINS DEDICATED FOR EQUIPMENT, INCLUDING FLOOR TROUGHS, MUST BE
FLUSH WITH PLANE OF SURROUNDING FLOOR.

GENERAL PURPOSE FLOOR DRAINS, INCLUDING FLOOR TROUGHS, IN AREAS OF HIGH
TRAFFIC MUST BE FLUSH WITH PLANE OF SURROUNDING FLOOR.

ALL FLOOR DRAINS AND FLOOR SINKS TO BE LOCATED BY A LICENSED PLUMBING
ENGINEER. FLOOR DRAIN LOCATIONS ON THIS PLAN ARE APPROXIMATE.

DRAIN LINES ARE BY THE PC. PC TO MANIFOLD MULTIPLE WASTE CONNECTIONS AND
EXTEND SAFE WASTE OR DIRECT CONNECTIONS AS REQUIRED. IT IS HIGHLY
RECOMMENDED THAT THE FIRST 20 FEET OF ALL DRAINS ARE MADE OF CAST IRON.

HIGHT TEMP DRAIN WATER CAN DAMAGE PVC PIPES AND DISSOLVE JOINT ADHESIVE.

CONDENSATE DRAIN LINE FROM EVAP. COILS TO WALK-IN BOX 1S BY THE PC, AND
SHOULD BE INSTALLED WITH A SLOFE OF 1/4" PER LINEAR FOOT OF PIPING.

Waste Notes
. N.T.S.
@ DWL
|
NOTE: VERIFY UTILITY -
- | | CHEF SUITE Wit WFR.
o7 5-7 SHOP DRAWINGS
| gl Fs/HG
|
DWL
\
Waste Plan - Level 1 Waste Plan - Level 2 Not Used
1/4||=1|_0u 1/4":1‘_0" NTS
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&" BEER CHASE TO RUN

UNDERGROUND FROM BEER

COOLER. BEER CHASES BY
GENERAL CONTRACTOR.
STUB-UP 6"

&" BEER CHASE TO RUN
UNDERGROUND FROM BEE
COOLER. BEER CHASES BY
GENERAL CONTRACTOR.
STUB-UP &"

VERIFY BAR WALL LOCATION
W/ ARCHITECTURAL PLANS

NOTE: MILLWORK SHOWN FOR REFERENCE
ONLY; VERFIY SIZING W/ ARCHITECTURAL PLANS.

— =

WALL BLOCKING (WB) IS SUPPLIED ¢ INSTALLED BY GC.

WALL BLOCKING IS NOT NEEDED IF WALLS ARE CONSTRUCTED OF CMU.

WALL BLOCKING IS SHOWN IN ORDER TO PROVIDE A SAFE & SECURE POINT FOR WALL
MOUNTED EQUIPMENT TO FASTEN TO.

ALL HEIGHTS ARE (AFF) ABOVE FINISHED FLOOR.

LENGTHS OF WALL BLOCKING ARE NOMINAL. ALWAYS EXTEND TO THE NEXT STUD OVER IN
EACH DIRECTION.

GC. SHALL REVIEW PLANS IN THEIR ENTIRETY SO AS TO DETERMINE OTHER WALL BLOCKING
REQUIREMENTS NOT INDICATED ON THESE PLANS.

TYPICAL BACKING 1S 3/4" SOLD PLYWOOD OR | 5GA METAL WHEN REQUIRED.

N.T.S.

5 Wall Blocking Notes

BEVERAGE LINES

/ INSULATION SLEEVE
WATERPROOFING

FASTEN FLANGE TO SLAB

I-1/2"

| & GAUGE FLOOR
SLEEVE

8
8" 1.D. CONDUIT /

PACK THERMAFIBER AT
OPENING - FULL DEPTH

&" DIA.
SLAB OPENING

N.T.S.

6 Beverage Line Detail

CAP OR PLUG DURING

PVC TO BE SEALED WATER

CONSTRUCTION TIGHT AFTER INSTALLATION 1S
COMPLETE.
FINISHED FLOOR
\ AS NOTED
4 N s 4 . Yo 4 <
4 4 ” 4 < °
N < j A 2 4 v < o
4 < ? ‘ 4 4 g
a a ., ) < 9 S “4 pil 2
J S 4 2 La ) A\ < S 4 b
4 < 4 i
4 ; v < 4 v 49 4

Special Conditions Plan - Level 2

1/4" = 1|_0Il

I FINAL DUCT CONNECTIONS TO EQUIPMENT SHALL BE BY MECHANICAL CONTRACTOR.
2. GC TO REINFORCE ALL WALLS AND CEILINGS TO SUPPORT ALL WALL AND CEILING SUPFPORTED
EQUIPMENT.

w

N OOk

ENSURE THE SYSTEM IS INSTALLED AS REQUIRED, WITH EASY SWEEFS.

© o

EQUIPMENT.
10. NO FINISHED CEILING OR LIGHTING REQUIRED ABOVE WALK-IN COOLER/FREEZER OR EXHAUST
HOODS.

1. WHEN RECESSED WALK-IN UNITS ARE SPECIFIED, GC TO PROVIDE DEPRESSION TO RECEIVE
WALK-

IN(S) BY KEC.

2. GC TO PROVIDE LEVEL AND SMOOTH FLOOR TO ACCEPT WALK-IN PANELS.

WHEN REQUIRED, GC TO PROVIDE CORE DRILLING TO RUN SODA AND BEER LINES.
WHEN REQUIRED, GC SHALL PROVIDE CLEAR OPENING IN WALL TO RECEIVE FOODSERVICE

GC TO REINFORCE FLOORS AS REQUIRED FOR HEAVY EQUIPMENT. FLOOR LOADING CAPACITY
SHALL BE A MINIMUM OF 100 LBS. PER SQUARE FOOT OR AS REQUIRED FOR EQUIPMENT.

GC TO PROVIDE BRIDGING TO BUILDING STRUCTURE ABOVE FOR EXHAUST HOODS.
GC SHALL VERIFY INSTALLATION HEIGHT OF FINISHED CEILING WITH FOODSERVICE EQUIPMENT.
WHEN SPECIFIED, GC TO PROVIDE MASONRY BASE.
WHEN SPECIFIED, GC TO PROVIDE BEVERAGE CONDUIT FROM HE BEVERAGE SYSTEM TO THE
DISPENSING LOCATION(S). PROVIDE THE SIZE REQUIRED BY THE BEVERAGE VENDOR AND

\ CONC. SLAB

90 DEGREE LONG SWEEP
MIN. OF 45" RADIUS.

PVC UNDER FLOOR
FOR BEVERAGE LINES.

CONTRACTOR SHALL PROVIDE TWO (2) &" DIA. RACEWAYS (PVC, EMT OR
OTHER MATERIAL REQUIRED BY CODE) TO RUN SODA LINES BY OTHERS.
ALL BENDS TO BE EASY SWEEFPS (48" RADIUS MIN.) CONTRACTOR TO RUN
FROM SODA SYSTEM TO POINT(S) SHOWN FOR SODA HEADS. RUN
CONDUIT ON UNDERSIDE OF SLAB AS INDICATED AND PROVIDE SUPPORT
AS REQUIRED.

WB5|
o
|
E) o
E S ®
< |
N
— |\VERIPY BAR WALL LOCATION
W/ ARCHITECTURAL PLANS
4
_ |
)
0 ¢ .
o i
wB2| ngQ+— &' BEER CHASE TO RUN
\ UNDERGROUND FROM BEER
[ COOLER. BEER CHASES BY
| GENERAL CONTRACTOR.
] STUB-UP +6" AFF.
. I ‘
(8] -
.
WB1] - .
=N |
Y — Q<—— 8" BEER CHASE TO RUN
UNDERGROUND FROM BEER
| COOLER. BEER CHASES BY |
| GENERAL CONTRACTOR.
/ STUB-UP +6" AFF.
wea ® I | B
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Special Conditions Notes

7 Chase Detail

Equipment Plan

1/4" = 1l_0|l

I CONDUIT AND BUILDING PENETRATIONS SHALL BE THE RESPONSIBILITY OF THE BUILDING TRADES AND TO COMFPLY WITH ALL LOCAL CODES.

2. EXACT LINE RUNS SHALL BE DETERMINED IN COORDINATION WITH THE BEVERAGE SYSTEM INSTALLER. LINE RUN(S) SHOWN ON PLAN
INDICATES THE DESIRED CONNECTION AND NOT THE ACTUAL LINE RUN.

3. PROVIDE PVC CONDUIT, AS INDICATED ON FLAN, THRU SLABE, WALLS OR CEILINGS, WITH 24" RADIUS MINIMUM SWEEFPING BENDS,
INTERNALLY SMOOTH AND WATERTIGHT.

4. A PULL BOX SHALL BE INSTALLED AFTER EVERY TWO RADIUS BENDS OR 75 FEET OF CONDUIT.

5. ALL JOINTS SHALL BE SOLVENT CEMENTED AS RECOMMENDED BY THE MANUFACTURER AND PRESSURE TESTED FOR LEAKS PRIOR TO

BACKFILLING, TO CREATE A LIQUID TIGHT CONDITION.

-9 BEVERAGE LINES: &" CONDUIT LINE WITH 24" MINIMUM RADIUS SWEEP BENDS
IO-12 BEVERAGE LINES: 8" CONDUIT LINE WITH 30" MINIMUM RADIUS SWEEFP BENDS
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Beverage System Conduit Notes
N.T.S.

WB1 - Hand Sink

1/2|| =1'-0"
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