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E JIPMENT SCHEDULE E JIPMENT SCHEDULE E JIPMENT SCHEDULE b 7
Q Q Q —
ITEM EQUIPMENT ITEM EQUIPMENT ITEM EQUIPMENT c
NO |QTY|EQUIPMENT CATEGORY REMARKS NO |QTY|EQUIPMENT CATEGORY REMARKS NO |QTY|EQUIPMENT CATEGORY REMARKS 8_‘
1 1 |MOP SINK BY PLUMBER 40 3 |SHELVING, PLASTIC, LOUVERED 80 1 |WAFFLE MAKER EXISTING EQUIPMENT, RELOCATED a
2 1 |MOP RACK BY PLUMBER 41 2 |ICE MAKER ON BIN ONE (1) NEW ONE (1) EXISTING 81 6 |DISPENSER, SELF—LEVELING PLATE, UNHEATED o) 0
3 1 |CHEMICAL STORAGE BY VENDOR 42 1 |TRENCH DRAIN 82 6 |DISPENSER, SELF—LEVELING BOWL, UNHEATED O S =
4 5 [SHELVING, PLASTIC, LOUVERED 43 1 |WAREWASHER, FLIGHT TYPE 83 1 |HEAT LAMP, SYSTEM = S .
5 2 |RACK, CAN STORAGE 44 2 |DUCT RISERS 84 1 |HEATED SHELF 08 o SIS
Z Py
6 3 |RACK, DUNNAGE 45 1 |DUCT & FAN BY HVAC 85 2 |DROP—IN HOT FOOD UNITS EXISTING EQUIPMENT, RELOCATED CE8s2
7 1 |WALK—IN COOLER 46 | 1 [STACKING CONVEYOR 86 | 2 |HEAT LAMP SYSTEM QE a2
(=
8 10 [SHELVING, PLASTIC, LOUVERED 47 2 |BRIDGES 87 4 |SNEEZE GUARD D S EES
9 1 |WALK—IN FREEZER 48 1 |PULPER, GARBAGE, SYSTEM 88 2 |INDUCTION COOKER O B a4
=
10 6 |SHELVING, PLASTIC, LOUVERED 49 1 |SOILED DISH TABLE W/CONVEYOR 89 2 |INDUCTION HEAT WOK c‘g = sE™
11 1 |BAKE TABLE W/ SINK 50 1 |RACK SHELF 90 2 |SNEEZE GUARD SCREENS B g Z
=
12 1 |MIXER EXISITNG EQUIPMENT, RELOCATED 51 2 |SOAK SINK EXISTING EQUIPMENT, RELOCATED 91 1 |EXHAUST HOOD ge) g
13 4 |BIN, INGREDIENT 52 2 |HOSE REEL WITH SPRAY 92 1 |FIRE PROTECTION SYSTEM ]
14 1 |WALL CABINET 53 1 |SPARE NUMBER 93 1 |FRONT COUNTER
15 6 |SINK, HAND, WALL MOUNT 54 1 |CABINET, MOBILE, WARMING & HOLDING 94 4 |SNEEZE GUARD
16 1 |MIXER, FLOOR EXISITNG EQUIPMENT, RELOCATED 55 1 |REFRIGERATOR, REACH—-IN 95 2 |DROP—IN, HOT WELLS A\ %
17 1 |KETTLE, STEAM JACKETED 56 1 |FREEZER, REACH-IN 96 1 |DROP—IN, COLD PAN e ™
18 2 |TILTING KETTLE ON STAND 57 1 |FRYER BATTERY, DEEP FAT, GAS W/FILTER 97 2 |SNEEZE GUARD MO DAY | YR.
19 1 [UTILTY SPRAY 58 | 1 |BROILER, UNDER—FIRED/GAS 98 | 1 |SIDE COUNTER DATE| 08 | 26 | 09
20 1 |KETTLE, STEAM JACKETED 59 1 |GRIDDLE, GAS 99 18 |CEREAL DISPENSER EXIST. EQUIP., RELOCATED REVISED
REV. MO. | DAY | YR.
21 2 |STEAMER, CONVECTION, GAS 60 1 |REFRIGERATOR, SHORTY 100 | 1 |TOASTER, CONVEYOR A#
22 1 |TRENCH DRAIN 61 1 |ST. STL. WALL PANELING 101 | 2 |DISPENSER, MILK A
23 1 |PREP TABLE W/ SINK 62 1 |EXHAUST HOOD W/FIRE SUPPRESSION SYSTEM 102 | 2 |SNEEZE GUARD A
24 2 |WALL SHELF 63 1 |DUCT & FAN BY HVAC 103 | 1 |HEAT LAMP, SYSTEM /A
25 1 |SLICER EXISTING EQUIPMENT, RELOCATED 64 1 |WORK TABLE 104 | 2 |ICE & SODA UNIT BY VENDOR A
26 2 |GRIDDLE, HEAVY DUTY, GAS 65 1 |CABINET, HEATED, REACH—IN 105 | 3 |DISPENSER, GLASS & CUP AN
27 1 |FRYER BATTERY, DEEP FAT, GAS W/FILTER 66 1 |CABINET, HEATED, REACH—IN 106 | 1 |SOFT SERVE MACHINE EXISTING EQUIPMENT, RELOCATED 2\
28 1 |OVEN—STEAMER, COMBINATION ON STAND 67 1 |WORK TABLE 107 | 1 |ICE CREAM DIPPING CABINET
29 2 |EXHAUST HOOD W/FIRE SUPP. SYSTEM 68 1 |OVEN, CONVEYOR, DOUBLE STACK 108 | 1 |SIDE COUNTER A\
30 1 |DUCT & FAN BY HVAC 69 1 |EXHAUST HOOD W/FIRE SUPPRESSION SYSTEM 109 | 1 |DROP—IN, HOT FOOD WELL it
31 1 |POT SINK 70 1 |REFRIGERATED PIZZA TABLE EXISTING EQUIPMENT, RELOCATED 110 | 2 |SNEEZE GUARD A
32 1 |TURBOWASH UNIT 71 1 |WORK TABLE 111 | 2 |JUICE DISPENSER BY VENDOR £
33 1 |DOUBLE OVERSHELF 72 1 |DOUGH PRESS EXISTING EQUIPMENT, RELOCATED 112 | 1 |HOT CHOCOLATE DISPENSER BY VENDOR . /
34 1 |WORK TABLE W/ SINK 73 1 |REFRIGERATOR, REACH-—IN 113 | 1 |COFFEE MAKER BY VENDOR GRAWN By )
35 2 |OVERHEAD UTENSIL RACK 74 1 |SPARE NUMBER 114 | 1 |SALAD BAR IMS '
36 1 |WORK TABLE 75 1 |FRONT COUNTER 115 | 2 |DISPENSER, SELF—LEVELING PLATE, UNHEATED
37 1 |BLAST CHILLER EXISTING EQUIPMENT, RELOCATED 76 1 |SNEEZE GUARD 116 | 2 |DROP—IN, COLD PAN AXF;(PROVED BY:
38 1 |REFRIGERATOR, REACH-IN 77 1 |DROP—IN, HOT WELLS 117 | 8 |SNEEZE GUARD
SUBMITTED BY:
39 1 |WORK TABLE 78 1 |SPARE NUMBER 118 | 2 |CONDIMENT COUNTER "
79 1 |DROP—IN, COLD PAN 119 | 2 |DROP—IN, COLD PAN - /
120 | 2 |SNEEZE GUARD SCALE:
121 | 1 |OVEN, CONVECTION, GAS, DOUBLE STACK 1/4"=10"
122 | 1 |CABINET, HEATED, PASS—THRU
123 | 1 [SODA SYSTEM BY VENDOR (SHEET: N
124 | 1 |ICE MAKER/DISPENSER }FS
DRAWING NO:
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EDWARD DON & COMPANY (WETHER THE WORK FOR WHICH THEY ARE MADE BE EXECUTED OR

THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART EXCEPT BY WRITTEN

THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A
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CONNECTIONS SHOWN REFLECT ONLY THE REQUIREMENTS OF THE FOODSERVICE EQUIPMENT PACKAGE TO BE 8
SUPLIED BY EDWARD DON & CO.. ANY ADDITIONAL REQUIREMENTS, SUCH AS BUT NOT LIMITED TO GENERAL \_ J
AREA FLOOR DRAINS AND SINKS, SANITARY FIXTURE CONNECTIONS, GREASE TRAPS, GAS MANIFOLDS, VALVES
PLUMBING SCHEDULE PLUMBING SCHEDULE AND FITTINGS, ETC... SHALL BE SPECIFIED, LOCATED AND SUPPLIED BY OTHERS. LIKEWISE, ALL FINAL CONNEC— s ~N
TIONS AND HOOK—-UPS, INCLUDING ALL INDIRECT WASTE LINES RUNNING FROM EQUIPMENT TO FLOOR DRAINS
NN. HOT LD | DIRECT[IN-DIRECT| GA A NN.| HGT. NN. HOT LD | DIRECT[IN-DIRECT] GA A NN.| HGT. J
co EQuUIPMENT DEscripTion | | HOT | €O ¢ CTl GAS | GAS | CO G co EQUIPMENT DESCRIPTION or | o ¢ CT| GAS [ GAS [CO ¢ AND/OR SINKS, CONDENSATE DRAIN LINES, ETC... SHALL ALSO BE BY OTHERS. FURTHERMORE, ALL DIMENSIONS -
NO. WATER| WATER| WASTE| wWASTE | size | mBTUS| TYPE | AFF. COMMENTS NO. WATER WATER| WASTE| WASTE | sSize | MBTU'S| TYPE | AFF. COMMENTS SHOWN ARE BASED ON UNDIMENSIONED DRAWINGS SUBMITTED TO EDWARD DON & CO.. AND ARE PENDING <
7 |WALKIN COOLER 1" FFD K.E.C. SHALL BRANCH FROM DR. ON EVAP. COILS TO FUNNEL FLOOR DR. 41 |ICE MAKER ON BIN 172" S.0. 7-0"_|PLBG. CONTR. SHALL BRANCH THRU KEC PROVIDED FILTER TO ICE MAKER VERIFICATION IN THE FIELD: FIELD DIMENSIONS AND CONDITIONS SHALL GOVERN - o,
9 | WALK-IN FREEZER 1 FFD K.E.C. SHALL BRANCH FROM DR. ON EVAP. COILS TO FUNNEL FLOOR DR. @1" 3"HUB 4" |PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO HUB DR. ] .
11 | BAKE TABLE W/ SINK 172" S.0. 1-6" |PLBG. CONTR. SHALL BRANCH TO (2) FAUCETS ON TABLE 42 |TRENCH DRAIN 4" 1" |PLBG. CONTR. SHALL CONNECT TO KEC PROVIDED TRENCH DRAIN ** ITEM 22 PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARG 8
1/2" S.0. 1'-6" |PLBG. CONTR. SHALL BRANCH TO (2) FAUCETS ON TABLE 43A |WAREWASHER, FLIGHT TYPE 3/4" S.0. 5-0" |PLBG. CONTR. SHALL BRANCH 180 DEGREE H.W. FROM BOOSTER HEATER ***|ITEM 107 DIPPING WELL PROVIDE CW & DR o) P
1-1/2" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK
z —
15 |SINK, HAND, WALL MOUNT 1/2" S.0. 1-6" 2" F.S. PROVIDE DRAIN MATERIAL FOR HIGH TEMPERATURE DISCHARGE *% Q) g 9
1/2" S.0. 16 43B 3/4" S.0. 1-6" |PLBG. CONTR. SHALL PROVIDE 120 DEGREE MIN. H.W. FOR BOOSTER. 2 o
=
1-1/2" S.0. 1-9" PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK = =So~
17 |KETTLE, STEAM JACKETED 1/2" S.0. 1-6" |FOR FILL FAUCET 46 | STACKING CONVEYOR 1-1/2" F.D. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR DRAIN PG CONCEALED PROM 08 S SIS
3/4" 100 S.0. 26" 48 |PULPER, GARBAGE, SYSTEM 172" S.0. 7-0" |PLBG. CONTR. SHALL BRANCH THRU KEC PROVIDED FILTER TO ICE MAKER VIEW BY DIVISION B = 59T
18 |TILTING KETTLE 172" S.0. 1-6" |FOR FILL FAUCET 1-1/2" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK - € g8y
19 | UTILITY SPRAY 1/2" S.0. 3-6" 49 | SOILED DISH TABLE 1/2" S.0. 1'-6" |FOR WASH DOWN KIT O & . ¥+
1/2" S.0. 36" 172" S.0. 1-6"_|FOR WASH DOWN KIT * TEMP. / PRESGURE GAIGE S LS
20 | KETTLE, STEAM JACKETED 1/2" S.0. 1-6" |FOR FILL FAUCET 1-1/2" F.D. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR DRAIN (BENSING BULE MUST BE L Q =R~
3/4" 100 S.0. 26" 52 |HOSE REEL WITH SPRAY 172" S.0. 3-0" |PLBG. CONTR. SHALL BRANCH THRU MIXING VALVE AT 3-0" A.F.F. BACK IN WALL, N WATER STREAM) — ) = E ——
21 | STEAMER, CONVECTION, GAS 3/4" S.0. 1-6" |PLBG. CONTR. SHALL PIPE THRU KEC PROVIDED FILTER 172" S.0. 3-0" |UP AND OUT AT 7"-6" A.F.F. TO HOSE REEL CONNECTION T = o3
AN E~ ﬁ
34 125 S.0. 26" 57 | FRYER BATTERY W/FILTER 1" 244 S.0. 26" A\ H B EEBER
PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK. 58 |BROILER, UNDER-FIRED/GAS 3/4" 116 S.0. 26" \ R 2 S
1-1/2" F.S. PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARGE 59 | GRIDDLE, GAS 3/4" 90 S.0. 26" — COUNTER TOP B s
*%*| 22 TRENCH DRAIN 4" 1" |PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARGE * % 75 FRONT COUNTER 1/2" S.U. 1-6" |FOR FILL FAUCET AT HOT WELLS AN 2 Qe
PLBG. CONTR. SHALL CONNECT TO KEC PROVIDED TRENCH DRAIN 77 | DROP-IN, HOT WELLS 1" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK O ©
23 | PREP TABLE W/ SINK 172" S.0. 1-6" 79 | DROP-IN, COLD PAN 1" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK émua: T\%&N m
172" SO. 16" 85 | DROP-IN HOT FOOD UNITS 1" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK V. —/\
1-1/2" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK 93 | FRONT COUNTER 1/2" S.u. 1-6"_|FOR FILL FAUCET AT HOT WELLS
26 |GRIDDLE, HEAVY DUTY, GAS 3/4" 130 S.0. 26 95 |DROP-IN, HOT WELLS 1" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK
28 |OVEN-STEAMER, COMBINATION 3/4" S.0. 1'-6" |PLBG. CONTR. SHALL PIPE THRU KEC PROVIDED FILTER 98 | SIDE COUNTER 1/2" S.U. 1-6" |FORFILL FAUCET AT HOT WELLS DISCHARGE PIFE
34 120 SO. o6 104 [ICE & SODAUNIT 3 FS. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK TO FLOOR DRAN A 4
PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK. 106 | SOFT SERVE MACHINE 1/2" S.u. 1-6" | FOR WASH DOWN KIT e ~
ok 2" F.S. PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARGE >k 1/2" S.U. 1'-6" |FOR WASH DOWN KIT
31 |POT SINK 172" S0. 16 3/4" FS. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK | T TR
1/2" S.0. 1-6" k*X 107 |DIPPING CABINET 1/2" S.U. 1'-6" |FOR DIPPER WELL e % % * SHOCK. ABSORBER ;
: ——— FOR WATER HAMMER DATE| 08 | 26 | 09
PLBG. CONTR. SHALL BRANCH SINK DRAINS AND EXTEND TO FLOOR SINK. 3/4" FS. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK )
FLOOR SINK SHALL BE BRANCHED TO GREASE TRAP. PLBG. CONTR. SHALL 108 | SIDE COUNTER 1/2" S.U. 1-6" |FOR FILL FAUCET AT HOT WELLS \_ REVISED
SIZE, PROVIDE AND INSTALL GREASE TRAP FOR (1) 6"X27"X4"D, (1) 1-1/2" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK FD. DRAIN YALVE REV. #] MO. | DAY | YR
11" Fs. 48"X27"X14D, AND (2) 30"X27"X14" D SINK COMPARTMENTS 109 |DROP-IN, HOT WELL 1" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK * PRESSURE REDUCING VALVE WITH HIGH ' ' '
32 |TURBOWASH UNIT 172" S.0. 1-6" |FOR AUTO-FILL VALVE ON TURBO WASH UNIT 111 |JUICE DISPENSER 1/2" S.0. 4-0" PRESEURE BY-PASS SET @ 20-20 PS.. AN
34 |WORK TABLE W/ SINK 1/2" S.0. 1-6" 112 |HOT CHOCOLATE DISPENSER 172" S.0. 4-0" — * TEMPERATURE / PRESGURE GAUGE /A
172" S.0. 1-6" 113 |COFFEE MAKER 1/2" S.0. 4-0" | 3/4' GATE OR BALL VALVE
1-1/2" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK 116 | DROP-IN, COLD PAN 1" FS. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK OFFSET /A
121 |OVEN, CONVECTION, GAS 3/4" 120 S.0. 26" 1—| /—wAl-l- A
PLUMBING NOTES: 123 | SODA SYSTEM 172" S.0. 1-6" |FOR CARBONATOR COMPONENTS
124 |ICE MAKER/DISPENSER 172" S0. | 2-8" |PLBG. CONTR. SHALL PIPE THRU KEG PROVIDED FILTER IN BASE TO ICE MAKER o o D o B o cTOR UTILITY INLET ! ——uriLITY our A
1. ALL PLUMBING OUTLETS AND CONNECTIONS SHOWN ON PLAN ARE FOR 3/4" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK ) — OF WALL
CF:%ODSESVSJE Eé)UIPMENT AND ARE (I):ORGREFERENCSEOONLY. OPIC_)UM%INS /A
NTRACTOR TO VERIFY ALL LEFT TO RIGHT DIMENSIONAL LOCATION
WITH THE KITCHEN EQUIPMENT CONTRACTOR'S SHOP DRAWINGS. 13. PLUMBING CONTRAGTOR SHALL PROVIDE AND INSTALL LINE STRAINER LEGEND BOOSTER HEATER PLUMBING DIAGRAM A
2. PLUMBING CONTRACTOR SHALL VERIFY ALL INCOMING SERVICES, MAKE " AND/OR APPROVED FILTER ON GAS SUPPLY LINE. A AMPERES WALK _ IN D RAIN LINE D E TAIL FOODEERYVICE
ALL EXTERNAL & INTERNAL CONNECTIONS AND PROVIDE ALL PIEING, 14. PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL HOT WATER TANK ' BAUIFTENT
FITTINGS, BACK FLOW PREVENTOR, PARTS, ETC. AS NECESSARY TO : A.F.F. ABOVE FINISHED FLOOR
MAKE FOODSERVICE EQUIPMENT FUNCTIONAL. (YNLESS OTHERWISE NOTED.) UNIT SHALL BE SIZED FOR ADEQUATE C.O.  CONVENIENCE OUTLET P LU M B| N G SYM BOLS 7777777 722 /A
3. PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL INDIVIDUAL SHUT- 45 \(TCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE AND PLUMBING C.W. COLD WATER .
OFF VALVES FOR ALL WATER & GAS LINES AS REQUIRED. ' CONTRACTOR TO INSTALL ALL GAS PRESSURE REGULATORS D.FA  DOWN FROM ABOVE EVAPORATOR E S C UT C HE O N & P E N E TRATI O N )E TAIL N Ad
* '/?%HFTLRSS ’vV\Elétk/lLlﬁ F?F'f('g%'\éG PENETRATIONS MUST BE SEALED WATER (AS REQUIRED,) EC. ELECTRICAL CONNECTION ) A
) .C. L NOT TO EXCEED
5. ALL SYMBOLS NOTED AS 12", 18", 24", ETC. ARE FROM FINISHED 16. PLUMBING COLY éﬁgl.o&é'ﬂ“ PROVIDE AND INSTALL GATE VALVES ON E.D.R. DUPLEX RECEPTACLE @ GAS 312 N
FLOQR 1O CENTERLINE OF STUB-OUT AT HEIGHT INDICATED ON PLAN. 17. PLUMBING CONTRACTOR SHALL PROVIDE CHROME PLATED PIPES AND E.J.B.  JUNCTION BOX \— 112" SLOPE PER FOOT (MIN.) COPPER DRAIN LINE FROM
ALL SYMBOLS NOTED AS STUB-UP SHALL BE STUBBED-UP ABOVE FITTINGS FOR ALL EXPOSED LINE RUNS (AS REQUIRED.) EXPOSED BLOWER COIL. (DRAIN LINE AS — ELBOW BY MECH.
FINISHED FLOOR AT HEIGHT INDICATED ON PLAN ( ) E.S.R. SINGLE RECEPTACLE ' TRADES \_ )
6. ALL FLOOR SINKS SHOWN ARE TO BE FLUSH WITH THE FINISHED FLOOR PIPING SHALL BE HELD OFF, THE WALL FOR CLEARING. F.D. FLOOR DRAIN O COLD WATER INDICATED, BUT TREATMENT
: 18. PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL GREASE TRAPS . HEATER TAPE WRAPPED AROUND DRAIN - OF ELECTRICAL OR REFRIG UTILITY INLET | FACE CF BUILDING
LSS TR I REQUIRED B O B DING ANDIQR HEALTH, AS REQUIRED BY BUILDING/HEALTH CODE. F.F.D. FUNNEL FLOOR DRAIN LINE BY ELECTRICAL CONTRACTOR ' WALL - ~
R ) F O S S BELOCATED N 19. KITCHEN EQUIPMENT CONTRACTOR SHALL VERIFY ALL UTILITY SIZES F.S. FLOOR SINK e HOTWATER (WALK-IN FREEZER BOXES ONLY) WALK-IN VAULT WALL LINE PENETRATIONS ARE FoODeERVICE N S UT-OFF VALVE DRAWN BY:
7. PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL REMOVABLE GRILLS AND LOAD REQUIREMENTS SHOWN ON PLANS. G.T. GREASE TRAP TO BE DONE INTHE SAME st — 1 B BY MECH. TRADES
o com o ac o A BN S
8. PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL TYPE "L" COPPER SlIE. H.P. HORSE POWER OM. QUICK DISCONNECT
TUBING DRAIN LINES FROM ALL APPLICABLE EQUIPMENT TO FLOOR 21. ALLWALKIIN DRAIN LINES TO HAVE A MINIMUM SLOPE OF 1" PER HW. HOT WATER FLOOR DRAIN % CONTRACTOR | EBY PLUMBING HOSE 4 FITTING APPROVED BY:
SINKS. ALL DRAIN LINES FROM ICE BIN/MACHINES, WALK-IN AND/OR 1'-0". ALL DRAIN LINES SHALL BE MOUNTED 1" FROM WALLS. e CONTRACTOR BY FOEC.
BEER REFRIGERATION SYSTEMS, ETC. ARE TO BE INSULATED. 22. PLUMBING CONTRACTOR SHALL BE RESPONSIBLE FOR ALL EXTERNAL K.E.C. KITCHEN EQUIPMENT CONTRACTOR PENETRATIONS ARE TO BE XX
9. FLOOR SINKS FOR DISHWASHING MACHINES SHALL HAVE A MINIMUM AND/OR INTERNAL HOOK-UPS OF WATER, GAS, STEAM, ETC. TO ALL K.W.  KILOWATTS FULLY SEALED BEFORE MOUNTING
OF A 3" CAST IRON DRAIN PIPE. PVC WILL MELT OR DEFORM FROM HEAT. NEW AND REUSED EQUIPMENT PER PLAN. P.W. PRE-WIRED FU N N EL FLOOR DRAI N SUBMITTED BY:
23. PLUMBING CONTRACTOR IS RESPONSIBLE FOR ALL INTER-CONNECTIONS e S/S ESCUTCHEON PLATES. :
10. PLUMBING CONTRACTOR SHALL PROVIDE 140 DEGREE HOT WATER TO SD  STUB-DOWN COORDINATE WALL
DISHWASHING MACHINE. REQUIRED DUE TO FIELD JOINTS REQUIRED IN FOODSERVICE EQUIPMENT. D. REFRIGERATED BOX o~ RERFORENG WITH \XX )
11, PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL PRESSURE KITCHEN EQUIPMENT CONTRACTOR TO COORDINATE AS REQUIRED. S.0. STUB-OUT FINISHED \ GENERAL CONTRACTOR
REGULATING VALVE FOR DISHWASHING MACHINE IF HOT WATER 24. KITCHEN EQUIPMENT CONTRAGTOR SHALL VERIFY ALL UTILITY LOADS S.U. STUB-UP _ ALOOR— L
PRESSURE IS IN EXCESS OF 25 LBS. FLOW PRESSURE. SHOWN ON THIS PLAN. IF DISCREPENCIES ARE FOUND THE KITCHEN W&V  WASTE WITH VENT DI RECT WASTE . RESTRAINING CABLE
EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE FOR COORDINATING . S/S 5" DIA. BLANK ESCUTCHEON BY FeEC. SCALE:
12. PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL AUTOMATIC SHUT- THE GHANGES REQUIRED WITH ALL TRADES AND PARTIES INVOLVED 1" AIR GAP ti :
OFF VALVE(S) IN GAS LINE FOR ALL FOODSERVICE EQUIPMENT BELOW : NOTES: | PLATES ARE TO BE NEATLY CUT TO seciion 1 /4,,_ 10
SHOWN ARE FOR FOOD SERVICE EQUIPMENT ONLY. FLOOR SINK 1 7777777777777 GENERATING THE PENETRATION. N AL TR 10 P SN
PLUMBING CONTRACTOR TO ESCUTCHEONS ARE TO BE ANCHORED WITH ELBOWS TO RAISE INLET /- N\
2. ALL DIMENSIONS SHOWN ARE FROM FINISHED LOCATE P' TRAP OUTSIDE OF ESCUTCHEONS ARE TO BE SHEET:
AND SEALED IN PLACE ON INTERIOR
SURFACE FLOOR (FLOOR, WALL OR CEILING) TO THE REFRIGERATED BOX ANCHORED INPLACE WITH AND EXTERIOR
S/S SHEET MTL. SCREWS. : QUICK DISCONNECT
CENTERLINE OF ROUGH-INS. FLOOR DRAIN W/FUNNEL OR FLOORSINK
(ASDETERMINED BY CODE) NO 8CALE
DRAWING NO:

\_ XX=XXX
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119 119
ELECTRICAL SCHEDULE ELECTRICAL NOTES: CONDUIT DOWN THRU WALK-IN TOP TO JUNCTION SECURE COIL WITH NYLON FASTENERS
BOX ON COIL <EXPOSED CONDUIT ACCEPTABLE
ELECTRICAL SCHEDULE 1. ALL ELECTRICAL OUTLETS AND CONNECTIONS SHOWN ON PLAN ARE FIR THIS CONDITION CONDUIT DOWN THRU WALK-IN TOP
CONN. AMPST  KW.] CONN.] HGT. FOR FOODSERVICE EQUIPMENT AND ARE FOR REFERENCE ONLY. INTO LIGHT FIXTURE
CONN. L IPMENT DESCRIPTION AMPS| KW.| CONN.] HGT. NO. EQUIPMENT DESCRIPTION voLtace | paasel Loap | Loan | Tvee | ARF COMMENTS ELECTRICAL CONTRACTOR SHALL VERIFY ALL LEFT TO RIGHT
NO. VOLTAGE | PHASE| LOAD | LOAD | TYPE | AF.F. COMMENTS QL%EPN[?Q\%%\J(L;%CATIONS WITH THE KITCHEN EQUIPMENT CONTRACTOR'S JUNCTION BOX WITH OUTLET FOR JUNCTION BOX & CONDUIT WITHIN WALL
2a | WALK-IN COOLER 115 ; 00 10 | uB 90" ELGE:TTS' CDOONOTS 'Hiiﬁélhoggmggggg# _iSKROMN E(T)g OF WALK-IN FOR EXHAUST HOOD ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR 2. ELECTRICAL CONTRACTOR SHALL VERIFY ALL INCOMING SERVICES, MAKE DRAINLINE HEATER ON FREEZER PANEL FOR DOOR & WINDOW HEATERS
. B. - : : : , ETC. 62A 115 1 15 J.B. 9-0" |PRE-WIRED LIGHT SWITCH ALL EXTERNAL & INTERNAL CONNECTIONS AND PROVIDE ALL SWITCHES, (EXPOSED CONDUIT FOR
ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR BREAKERS, PANEL BOARDS, CONDUITS, J-BOXES, ETC. AS NECESSARY LEGEND JUNCTION BOX & CONDUIT WITHIN WALL
7B 115 1 7.2 J.B. 9-0" |COOLER EVAP. COIL FIRE PROTECTION SYSTEM ; : TO MAKE FOODSERVICE EQUIPMENT FUNCTIONAL. LEQCENU THIS CONDITION IS
62B 115 1 20 1.92 J.B. 9-0" |FIRE PROTECTION SYSTEM PANEL FOR LIGHT SWITCH & DIGITAL
ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR 3. ELECTRICAL CONTRACTOR SHALL PROVIDE ALL J-BOXES, OUTLETS AND ACCEPTABLE) : N
2c 115 ] - B 90" |COOLER EVAP. COIL ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN RECEPTACLES IN FIXTURES. FIXTURE FABRICATOR TO LOCATE ALL A. AMPERES ‘, THERMOMETER
: = . - 62C J.B. 9'-0" |TO MICRO SWITCH IN FIRE PROTECTION CABINET RECEPTACLES AND/OR SWITCHES WHEN PART OF THE FIXTURE. A.F.F. ABOVE FINISHED FLOOR |I
ELECT. CONTR. SHALL PROVIDE J-BOX AND DISCONNECT SWITCH FOR REMOTE ELECT CONTR. SHALL PROVIDE J-BOX AND EMPTY CONDUIT IN WALL FOR INTERNAL WIRING SHALL BE PROVIDED AND INSTALLED BY ELECTRICAL C.O. CONVENIENCE OUTLET O HEATED PRESSURE RELIEF -5
D 208 8 128 J.B. | 1-0" [WALK-IN COOLER COMPRESSOR - VERIFY LOCATION 62D JB. | 4-0" |REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET CONTRACTOR. D.FA. DOWN FROM ABOVE ¢ PORT ON FREEZERS — -
ELECT. CONTR. SHALL PROVIDE J-BOX AND DISCONNECT SWITCH FOR REMOTE — — = 4. ELECTRICAL CONTRACTOR SHALL MAKE ALL INTER-CONNECTIONS FOR L
7E 208 3 12.8 JB 120" |WALK-IN COOLER COMPRESSOR - VERIFY LOCATION 64 |WORK TABLE 115 1 20 192 | DR. | 4-0" [CONVENIENCE OUTLET ALL FOODSERVICE EQUIPMENT REQUIRING A FIELD JOINT DUE TO E.C. ELECTRICAL CONNECTION
' = 65 |CABINET, HEATED, REACH-IN 208 1 13 3 SR 7-6" LENGTH OR OTHER CONSTRAINTS. (THIS MAY INCLUDE BUT IS NOT D.R. DUPLEX RECEPTACLE
ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR 66 |CABINET HEATED. REACHIN 208 : 53 15 SR 75" LIMITED TO: EXHAUST VENTILATORS, CHEF'S COUNTERS, BUFFET JB  JUNCTION BOX
9A | WALK-IN FREEZER 115 1 20 1.92 J.B. 9-0" |LIGHTS, DOOR HEATER, RELIEF PORT, ALARM, ETC. : : 1 : : = o |CONVENIENGE OUTLET COUNTERS, CONVEYORS, ETC.) e
67 | WORKTABLE 115 20 DR. | 4-0 " 18" 24" S.R.  SINGLE RECEPTACLE
ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR DOUBLE PIZZA OVENS — 5. ALL SYMBOLS NOTED AS 12", 18", 24", ETC. ARE FROM FINISHED
o8 203 ] 205 B 90" |FREEZER EVAP. COIL - INNERWIRE BETWEEN COIL AND COMPRESSOR 68A 208 1 29 6 S.R. 4-0" FLOOR TO CENTERLINE OF STUB-OUT AT HEIGHT INDICATED ON PLAN. H.P. HORSE POWER
' -~ ELECT. CONTR. SHALL PROVIDE J-BOX AND DISCONNEGT SWITCH FOR REMOTE o8B 208 ! 2 ° SR} 50 MOUNTED HORIZONTAL TO THE FINISHED FLOOR. THE J BOX TOP KE.C.  KITCHEN EQUIPMENT CONTRACTOR
| / SHALL BE AT 5 1/2" A.F.F. AND SHALL BE FITTED WITH APPROPRIATE KW.  KILOWATTS BUILDING SPRINKLER
9C 208 3 215 J.B. 1-0" |WALK-IN FREEZER COMPRESSOR - INNERWIRE BETWEEN COMPRESSOR AND COIL F.F. W.
11 |BAKE TABLE W/ SINK 115 1 20 1.92 D.R 4'-0" |CONVENIENCE OUTLET EXHAUST HOOD ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR RECEPTACLE AND FACE PLATE. P.W. PRE-WIRED CONNECTION <NOT IN
1> [MIXER 115 1 8 : DR 0 69A 115 1 15 J.B. 9-0" |PRE-WIRED LIGHT SWITCH 6. ELECTRICAL CONTRACTOR SHALL PROVIDE A 6-0" PIGTAIL FLEX P PHONE LINE/SYSTEM
MIXER, FLOOR B e ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR CONDUIT AT ALL DIRECT CONNECT STUB-OUTS. ELECTRICAL SD  STUB-DOWN 11400 CONTRACT)
16 , 208 3 5.8 J.B. 16" |VERIFY - EXISTING EQUIPMENT TO BE RE-USED FIRE PROTECTION SYSTEM . CONTRACTOR TO EXTEND AND CONNECT TO ALL EQUIPMENT AND/OR D
17 |KETTLE, STEAM JACKETED 115 1 3 DR | 16 698 115 1 20 192 | J.B. ] 9-0" |FIRE PROTECTION SYSTEM FIXTURES AS REQUIRED. S.0. STUB-OUT
18 | TILTING KETTLE 208 3 25 75 DR | 40 ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN 7. ELECTRICAL CONTRACTOR SHALL CONNECT 120V CONTROL CIRCUIT S.U. STUB-UP TIME CLOCK FOR FREEZER SYSTEM -
20 [KETTLE, STEAM JACKETED 115 1 3 DR o 69C J.B. 9'-0" |TO MICRO SWITCH IN FIRE PROTECTION CABINET FROM FIRE PROTECTION SYSTEM TO CONTROL COIL. DIVISION 16 TO MAKE FINAL FREEZER
S TEANER CONVESTION GAS . ok ELECT. CONTR. SHALL PROVIDE J-BOX AND EMPTY CONDUIT IN WALL FOR 8. ELECTRICAL CONTRACTOR SHALL PROVIDE A MINIMUM OF 3 WIRES ON NOTES; BLOVER COIL CONNECTION THRU TIME
21 : : 15 ! 3 D.R. 1-6 69D J.B. 4-0" |REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET ALL 208 OR 230 VOLT CIRCUITS.
PREP TABLE W/ SINK oy 1. MECHANICAL AND ELECTRICAL REQUIREMENTS
23A 115 1 20 1.92 D.R. 4-0" |CONVENIENCE OUTLET -0 |REFRIGERATED PiZZA TABLE 75 3 103 DR o 9. ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL SERVICE ON SHOWN ARE FOR FOOD SERVICE EQUIPMENT ONLY CLOCK (LOCATE TIME CLOCK IN EASILY
23B 208 1 30 S.R. 4-0" |CONVENIENCE OUTLET : aiL = ROOF FOR EXHAUST AND/OR MAKE-UP AIR SYSTEMS. ELECTRICAL - ACCESSIBLE SPECIFIED LOCATION)
25 |SLICER 115 1 6 DR | 40 72 |DOUGH PRESS 115 1 125 | 15 | DR | 40" CONTRACTOR SHALL VERIFY LOCATION.
26 |GRIDDLE. HEAVY DUTY. GAS 115 1 5 DR or 73 |REFRIGERATOR, REACH-IN 115 1 10.6 D.R. 7-6 10. ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL UNDERBAR 2. ALL DIMENSIONS SHOWN ARE FROM FINISHED
- |FRYER BATTERY WEILTER T ] > DR 6 |FOR LIFTS AND CONTROLS ELECT. CONTR. SHALL CONNECT TO LOAD CENTER IN CABINET BASE. LIGHTING AND CONNECT BACKBAR DISPLAY LIGHTING. SURFACE FLOOR (FLOOR, WALL OR CEILING) TO THE
R. -6 COUNTER AND EQUIPMENT SHALL BE PRE-WIRED BY K.E.C. BACK TO LOAD 11. ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL STAINLESS STEEL CENTERLINE OF ROUGH-INS EC. WILL PREWIRE ALL ELECTRICAL COMPONENTS
27B 115 1 9 D.R. 1-6" |FORFILTER 25 |FRONT COUNTER 115/208 3 60 SC i.0* |cENTER COVER PLATES ON ALL RECEPTACLES AND SWITCHES IN FOODSERVICE .
27C 115 1 8 D.R. 16" |FOR HEAT LAMP BROP-IN HOT WELLS L — AREAS. ALL RECEPTACLES ABOVE 48" SHALL BE SET HORIZONTALLY. EXCEPT BLOWER COIL TO THIS JUNCTION BOX FOR
28 |[OVEN-STEAMER, COMBINATION 115 1 15 DR | 30" 7 ’ 115 1 14.2 17 | DR} 1-6" |PRE-WIRED BY K.E.C. FROM LOAD CENTER 12. ELEGTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL ALL GENERAL ONE FINAL CONNECTION BY DIVISION 16
ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR 79 |DROP-IN, COLD PAN 115 1 2.4 D.R. 1'-6" |PRE-WIRED BY K.E.C. FROM LOAD CENTER LIGHTING FIXTURES. DECORATIVE LIGHTING FIXTURES SUPPLIED BY
29A |EXHAUST HOOD 115 1 15 JB 9-0" |PRE-WIRED LIGHT SWITCH 80 | WAFFLE MAKER 115 1 7.5 9 D.R. 1-6" |PRE-WIRED BY K.E.C. FROM LOAD CENTER EEEECQ;?CHAELNCEO%UTIERAE%RCONTRACToR SHALL BE INSTALLED BY THE
= - ~ 83 |HEAT LAMP, SYSTEM 115 1 6 75 J.B. 9-0" |ELECT. CONTR. SHALL CONNECT TO TRACK LIGHT CONNECTION -
ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR 84 THEATED SHELE 95 ; 3 11 DR 76 |PRE-WIRED BY KE.C_FROM LOAD CENTER 13. ELECTRICAL CONTRACTOR SHALL PROVIDE CAPS AND CORDS FOR ALL
29B | FIRE PROTECTION SYSTEM 115 1 20 1.92 J.B. 9-0" |FIRE PROTECTION SYSTEM ' QS 2 =2 ITEMS WHICH USE CONVENIENCE OUTLETS WHEN NOT SUPPLIED BY
ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN 85 | DROP-IN HOT FOOD UNITS 208 1 245 5.1 S.R. 1'-6 PRE-WIRED BY K.E.C. FROM LOAD CENTER THE MANUFACTURER. ELECTRICAL CONTRACTOR SHALL SHORTEN ANY
29C B 90" |TO MIGRO SWITCH IN FIRE PROTECTION CABINET 86 |HEAT LAMP, SYSTEM 115 1 18 2.25 J.B. 90" |ELECT. CONTR. SHALL CONNECT TO TRACK LIGHT CONNECTION CORDS IF NECESSARY OR IF REQUESTED. KITCHEN EQUIPMENT GENERAL NOTES :
= ELECT CONTR SHALL PROVIDE JBOX AND EMPTY CONDUIT IN WALL FOR 88 | INDUCTION COOKER 208 1 17 35 SR. | 1-6" |PRE-WIRED BY K.E.C. FROM LOAD CENTER IN CABINET BASE - ITEM #93 CONTRACTOR SHALL COORDINATE.
o : ’ ) 89 | INDUCTION HEAT WOK 208 1 15 3.5 S.R. 1'-6" |PRE-WIRED BY K.E.C. FROM LOAD CENTER IN CABINET BASE - ITEM #93 14. ELECTRICAL CONTRACTOR SHALL PROVIDE TWIST-LOCK TYPE RECEPTACLES 1. F.SEC. TO FURNISH ELECTRICAL COMPONENTS INCLUDING LIGHTS, SWITCHES, THERMOMETERS,
29D J.B. 4-0" |REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET ON ALL PENDANT CORDS THAT HANG FROM A CEILING JUNCTION BOX.
2> | TURBOWASH UNIT 508 3 5T B 6 |FOR TURBO WASH GONTROL PANEL EXHAUST HOOD ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE TWIST.LOCK PLUGS DOOR/WINDOW HEATER, PRESSURE RELIEF PORT HEATERS, ETC. ALL COMPONENTS SHALL BE WIRED &
' = ——{ELECT CONTR. SHALL CONNECT T0 J-BOX BELOW BOTTOM SHELF FOR 91 U 115 1 15 J.B. 9-0" |PRE-WIRED LIGHT SWITCH ON ALL FOODSERVICE EQUIPMENT POWERED BY THE PENDANT CORDS. INSTALLED AS REQUIRED, BY THE ELECTRICAL CONTRACTOR. EC. TO PROVIDE, INSTALL & WIRE
WORK TABLE W/ SINK : ’ ) ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR 15. ELECTRICAL CONTRACTOR SHALL MAKE FINAL CONNECTION TO ALL —
34A 115 1 20 1.92 S.C. 4" PRE-WIRED RECEPTACLES ON TABLE. 92A FIRE PROTECTION SYSTEM 115 1 20 192 JB 9-0" FIRE PROTECTION SYSTEM EIL.I.YC'I:_iAE'\’l\ISE%NUD“/Dol\AREQI.IBCC(%J’\T.ITF'?A%%SEOVIDED AND INSTALLED BY THE J BDX V/ UUTLET FUR FREEZER DRAINLINE HEATER SHDVN ABUVE.
ELECT. CONTR. SHALL CONNECT TO J-BOX BELOW BOTTOM SHELF FOR ' = : - -
348 208 1 30 192 sC. . PRE.WIRED REGEPTACLES ON TABLE. ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN 16. LIGHT AND POWER PANELS SHALL BE SELECTED AND SIZED TO ALLOW 2. ALL INTERCONNECTING CONDUIT RUN ABOVE WALK-IN PANELS OR WITHIN THE WALL PANELS
D A e 928 JB. | 9-0" |TOMICRO SWITCH IN FIRE PROTECTION CABINET FOR A 20 PERCENT CIRCUIT CAPACITY FOR FUTURE USE. PULLEY ELBOW & CABLE TO ANSUL EXPOSED CONDUIT INSIDE WALK-IN WILL NOT BE ACCEPTABLE EXCEPT FOR THE CONDITIONS
WORK TABLE . ' ' ELECT. CONTR. SHALL PROVIDE J-BOX AND EMPTY CONDUIT IN WALL FOR 17. ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL ALL CONDUIT FOR / CABINET BY FIRE PROT. CONTR. SHOWN AND NOTED IN THE ABOVE ILLUSTRATION
36A 115 1 20 1.92 S.C. 4 PRE-WIRED RECEPTACLES ON TABLE. 92C J.B. 4-0" |REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET BEVERAGE AND REMOTE REFRIGERATION LINES AS REQUIRED. CONDUIT
ELECT. CONTR. SHALL CONNECT TO J-BOX BELOW BOTTOM SHELF FOR ELECT CONTR SHALL CONNECT TO LOAD CENTER IN CABINET BASE BENDS SHALL BE A MINIMUM OF 24" RADIUS. 3. SEAL PENETRATIONS THROUGH CEILING, WALLS AND INSIDE ELECTRICAL CONDUIT DOUTSIDE
36B 208 1 30 1.92 S.C. 4"  |PRE-WIRED RECEPTACLES ON TABLE. : : 18. BEVERAGE AND/OR REFRIGERATION CONDUIT LINES DEPICTED ON PLAN _
o fesToLcen O - 50| 7.5 [VERIY XS TING EQUIPHENT 105 REUSED o | EONTER Ty P o | o [Soin O EOUPHENTSHALLBE PREIREDBY 2 SAGKTO L0x0 FEE SRR Ol AL e R gTONE S St o —\ grommmosemcan G, ANV £. 0 PRIVIIE HOLES FIR STRINQER HEAIS AND ELECTRICA.
- C. 0" 4"-6" AND BE UNOBSTRUCTED FOR ACCESS . GC. C. ‘D,
gg I\Z/HVE(;:FI?}I(GTIEAF;T_EOR, REACH-IN Hg 1 z.g — B.g. Z'-g" E 5= | DROP-IN HOT WELLS 503 1 204 1455 T sr | 1.6 IPREWIRED BY KEC FROM LOAD CENTER AND KITCHEN EGUIPMENT GONTRACTOR AND/GR VENDOR. 4. GC. AND/OR F'ZC TO PROVIDE HOLES FOR SPRINKLER HEADS AND ELECTRICAL CONDUIT AS REQ'D
' = — 96 |DROP-IN, COLD PAN 115 1 6.8 D.R. 16" |PRE-WIRED BY K.E.C. FROM LOAD CENTER 19. BEVERAGE CONDUITS REQUIRE A PULL BOX OR PULL SLEEVE EVERY 5. PROVIDE 1/2* OD PVC CONDUIT AT ALL PENETRATIONS THRU INSULATED PANELS.
41 |ICE MAKER ON BIN 208 1 235 J.B. 7-6 SIDE COUNTER - 75'-0" OR EVERY THREE (3) BENDS, WHICH EVER COMES FIRST.
43A |WAREWASHER, FLIGHT TYPE 508 3 183 ) 50" 98 115 1 20 1.92 D.R. 4-0" |CONVENIENCE OUTLET ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL ALL PULL BOXES.
235 : 208 3 =0 55 IB s 100 |TOASTER, CONVEYOR 115 1 15 1.8 D.R. 4'-0" KITCHEN EQUIPMENT CONTRACTOR TO COORDINATE LOCATION BASED W A]UK_ NN W][ R I ]N G
At - HEAT LAMP, SYSTEM o . TO ABOVE CEILING- NO BENDS
ELECT. CONTR. SHALL BRANCH THRU PULPER CONTROL PANEL TO PULPER 132 ICE 3 SODAUNIT Hg } g 75 S'i‘ j,_g,, \EEE{CI;IIY ?gyLFé'NSDHOAFL‘L CONNECT TO TRACK LIGHT CONNECTION WITH DISCONNECT SWITCHES AND MAGNETIC STARTERS. - NO SCALE
29 |SOILED DISH TABLE 115 1 20 DR 16" 106 208 1 25 S.R. 1'-6" |VERIFY - EXISTING EQUIPMENT TO BE RELOCATED MAGNETIC STARTER(S) FOR EXHAUST FAN AND/OR MAKE-UP AIR FAN. o
54 |CABINET WARMING & HOLDING 115 1 13.75 17 D.R. 16" 107 | ICE CREAM DIPPING CABINET 115 1 5.7 D.R. 1'-6" |VERIFY - EXISTING EQUIPMENT TO BE RELOCATED 22 ELECTRICAL CONTRACTOR SHALL VERIFY ALL WIRING OF WALK-IN 4" X 4" BOX (VERIFY OCTAGON OR SQUARE WITH
REFRIGERATOR. REACH-IN ' ' — — 108 | SIDE COUNTER 115 1 20 1.92 D.R. 4-0" |CONVENIENCE OUTLET COOLERS/FREEZERS, EXHAUST HOODS, BUFFET COUNTER, DISH SYSTEM PROVIDED) FLUSH MOUNTED IN WALL BY E.C.
55 : - 115 1 8.2 D.R. 7-6 109 | DROP-IN, HOT WELL 115 1 83 1 DR 16" MACHINES AND BOOSTER HEATERS, ETC. WITH SHOP DETAILS.
56 |FREEZER, REACH-IN 115 1 8.5 D.R. 7-6" 111 [ JUICE DISPENSER 15 ] 15 18 DR 70 [VERIEY -BY VENDOR 23. ELECTRICAL CONTRACTOR SHALL VERIFY TYPE OF CONDUIT THAT
57A |FRYER BATTERY W/FILTER 115 1 7 D.R. 16" |FOR LIFTS AND CONTROLS 12 | HOT CHOCOLATE DISPENSER . 1 ] - DR, 20 [VERIFY - BY VENDOR MEETS LOCAL CODES. _ ’_
578 115 1 9 DR 76" |FOR FILTER 5 5 8 -R. -0 - 24. ELECTRICAL CONTRACTOR SHALL PROVIDE SEAL TIGHT CONDUIT IN ALL
570 75 ] 3 DR -6 |FOR HEAT LANP 113 | COFFEE MAKER 115/208 1 295 6.1 J.B. 4-0" |VERIFY - BY VENDOR EXPOSED AREAS. —
== 116 | DROP-IN, COLD PAN 115 1 9.8 DR. 16" 25. KITCHEN EQUIPMENT CONTRACTOR SHALL VERIFY ALL UTILITY LOADS
s |onooLE. os T I s 1| s or | T SHOWN GNTHIC FLAN. I DICCREPANGIES ACE FOUND THE KITGLEN, o
60 JREFRIGERATOR, SHORTY 115 1 103 D.R. 1-6" 121A |OVEN, CONVECTION, GAS 115 1 7.9 D.R. 1-6" THEOCHA(S\IGESCI?EQSUIRED ngH ALL TRS\DI(E)S AléD PARTIES INVOLV%D ' '
1218 115 1 79 DR. 30" PRIOR TO PURCHASE AND INSTALLATION OF EQUIPMENT. THE KITCHEN E.C. NOTE! BOX MUST BE MOUNTED IN WALL
- U EQUIPMENT CONTRACTOR SHALL BEAR ALL COSTS ASSOCIATED WITH ANY . NUTE BUARLS |
122 | CABINET, HEATED, PASS-THRU 208 1 6.3 15 ] SR} 7-6" |DFA CHANGES REQUIRED AS A RESULT OF ITS FAILURE TO COORDINATE W/ TABS AT 2:00 AND 8:00 POSITIONS AS SHOWN
123 | SODA SYSTEM 115 1 20 1.92 D.R. 16" |FOR CARBONATOR - BY VENDOR AS REQUIRED.
124 |ICE MAKER/DISPENSER 115 1 14 D.R. 4'-0" 26. ELECTRICAL CONTRACTOR SHALL PROVIDE A DEDICATED CIRCUIT WITH ISOMETRIC
. BRANCH TO CONNECTION AN ISOLATED GROUND FOR ALL POINT OF SALE AND COMPUTER
NOTE = ON FIXTURE AS REQD EQUIPMENT SHOWN ON PLAN. -
27. ELECTRICAL CONTRACTOR SHALL INTER-WIRE ALL WALK-IN COOLER/
CONNECTIONS SHOWN REFLECT ONLY THE REQUIREMENTS OF THE PEDESTAL TYPE TOP EXTEROIR CEILING OF THE WALK-IN, ALL PENETRATIONS SHALL BE ALL JBOXES AND CONDUIT SHOWN
FOODSERVICE EQUIPMENT PACKAGE TO BE SUPPLIED BY EDWARD FLOOR BOX SEALED BY THE KITCHEN EQUIPMENT CONTRACTOR. ARE TO BE BY ELECTRICAL CONTR.
DON & CO.. ANY ADDITIONAL REQUIREMENTS, SUCH AS BUT NOT 28. ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A SHUNT-TRIP

GOVERN.

LIMITED TO GENERAL AREA LIGHTING AND OUTLETS, ELECTRIC PANELS,
SAFETY DISCONNECT SWITCHES, ETC... SHALL BE SPECIFIED, LOCATED
AND SUPPLIED BY OTHERS. LIKEWISE, ALL FINAL CONNECTIONS AND
HOOK—-UPS, INCLUDING ALL INTERWIRING BETWEEN COMPONENTS AND
CONTROL PANELS, WALK—IN FREEZER’S DEFROST CYCLE INTERWIRING,
AND ANY CORD & PLUG SETS NOT SUPPLIED BY FACTORIES AS PART
OF STANDARD EQUIPMENT PACKAGE, SHALL ALSO BE BY OTHERS.
FURTHERMORE, ALL DIMENSIONS SHOWN ARE BASED ON UNDIMENSIONED
DRAWINGS SUBMITTED TO EDWARD DON & CO. AND ARE PENDIING
VERIFICATION IN THE FIELD; FIELD DIMENSIONS AND CONDITIONS SHALL

S/S FACE PLATE

FLOOR —\

=

FLOOR BOX DETAIL

ELECTRICAL SYMBOLS

©=  DUPLEX RECEPTACLE
»  JUNCTION BOX
-©—  SINGLE RECEPTACLE

BRANCH BREAKER FOR ALL ELECRICAL APPLIANCES UNDER THE EXHAUST

HOODS UNLESS OTHER WISE NOTED OR PROVIDED IN A UTILITY DISTRIBUTION

SYSTEM.

SECTION THRU WALL

VERIFY LOCATION OF FIRE PULL(S) W/FIRE MARSHALL

PRIOR TO INSTALLATION

(MUST BE 10'-0" MIN FROM HOOD AND NO MORE THAN 48’A.F.F.,
AND LOCATED IN EGRESS PATH)

FIRE PULL DETAIL

~

EDWARD DON & COMPANY (WETHER THE WORK FOR WHICH THEY ARE MADE BE EXECUTED OR
NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART EXCEPT BY WRITTEN

THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
AGREEMENT WITH EDWARD DON & CO..

THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A

LICENSED ARCHITECT OR ENGINEER.
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71_0"

(

1 21_5"

2!_0"

3|_3||

e

n 1|_4u

7 1/2" RECESS FOR FLOOR

TROUGH (SEE DETAIL) |

1 7! _6"

=
1
-

_

\

6-11"

\

D)

1-6"

T

Show dimensions to floor cut-out not
actual trench drain

1/2" RECESS FOR FLOOR
TROUGH (SEE DETAIL) B

)
|
I —_
" | <
l =)
+24" 10 +48" 2
F ‘~
y ¥ { .
I =
| /
| ol |
| =
| 7T' \ {
o 4" x 16" DUCT COLLAR e 1 g0
| @ 20U CFM, .20™ oF | 1
S (LOAD END)
N
| I i
I ?
o <
N
|
|
il
ol 4"x 16" DUCT COLLAR -
400 GFM, .20" SF
' @ KOk END) \:
| | —N
~J A - |
- \_\ ~~ ] see Hoob wrG. prAWNGS FOR
+48 to +96 - < T~ EXHAUST HOOD REQUIREMENTS
24"
113 /
“L _—(WB)[ *24"to +48" | / -
\ - T
- :

WALL BACKING NOTE

GENERAL CONTRACTOR TO PROVIDE IN-WALL REINFORCING OR

BACKING AS REQUIRED FOR WALL MOUNTED EQUIPMENT.
CO-ORDINATE WITH F.S.E.C.

wall backing for hose reel

wall backing for water filters

Per plumbing drawings, the soda lines are to be run above ceiing. JT/

K&S)

WET CEMENT & GROUT
(BY G.C.): MFG. SUGGESTS

THE USE OF A WATER PROOF o

MEMBRANE

VARIES

FLOOR TROUGH W/ REMOVABLE
GRATE (BY K.E.C.)

2 FINISHED FLOOR (BY G.C.)

.. ‘L s . : F‘-"
" M * : ‘ ‘nc
- IN
v Lo
v
A
L

S.S. REMOVABLE PERF.

STRAINER BASKET FURN. W/

FLOOR TROUGH

4
AN
Y
VERIFY
KEC TO COORD.

L CONCRETE SLAB
(BY G.C.)

LEAD & OKUM (BY P.C.)
TO 4" WASTE (BY P.C.)

NOTE: FLOOR TROUGH TO BE INSTALLED FLUSH TO FINISHED FLOOR
TO ELIMINATE TRIP HAZARD.

FLOOR TROUGH TO PROVIDED BY THE KITCHEN EQUIPMENT
CONTRACTOR. PLUMBING CONTRACTOR TO INSTALL.

{
| i
I | !
{7 \\ | T |
| . Lo |
o o\ | I | |
| ‘ ’ ~WB) [ +60 o 108" | ’ ’ ‘ |
I | | 2'3' 48" 4"/ ! Lo | I
: | 254" | : : [ [ | :
| ] "io 48" I o |
I - — - — - — - — - — I +24 t0+48 I I
\ SEE HOOD MFG. DRAWINGS FOR _\
EXHAUST HOOD REQUIREMENTS

+24" {0 +48"

SEE HOOD MFG. DRAWINGS FOR
EXHAUST HOOD REQUIREMENTS

(
!
|
!
!
!
|
!
!
!
\

SEE HOOD MFG. DRAWINGS FOR
EXHAUST HOOD REQUIREMENTS

105"
6" DIAMETER UNDERFLOOR CONDUIT (BY G.C.)
FOR SODA LINES TO RUND THRU TO DISPENSING
HEADS
Or — — /
~— — : §§§§§§§
| T T ———II ]
’ ’ 6" SLEEVE IN WALL +20° FOR SODA
LINES TO RUN THRU TO DISPENSER
Due to the existing pier caps at these two .
columns, which are 8" from floor to top of SME
cap and are 10'-0" square (based on existing
structural drawings), the soda lines need to
— SODA & BEVERAGE be routed overhead.
/ LINES
G.C. TO FILL WITH
GROUT AROUND
CONDUIT
FLOOR CURB
PENETRATION WHERE
BY G.C. SHOWN
FLOORSLAB — \ [ \j 4" MIN.
[ < ‘. RN Y - . b\ . .. .. D 6" MAX'
0.‘:'.:L J To 2o R o2 0. o e R ’¥L J?-Q'is’:.i g

24" MIN. RAD.

6" DIA. PVC OR CODE
APPROVED MATERIAL

PROVIDED BY PLUMB. CONTR.

SODA LINE CONDUIT - USE ONLY:

1. 24" MINIMUM RAD. EASY SWEEP ELBOWS, DO NOT USE
ORDINARY 90° ELBOW

STUB-UP 4" MIN., 6"MAX. ABOVE FINISHED FLOOR OR CURB
CONDUIT MUST BE WATERTIGHT

PLUMBING CONTR. TO FILL CONDUIT STUB-UP WITH FOAM AFTER
SODA LINES ARE INSTALLED

5. INSTALL CONDUIT PER APPLICABLE CODES

S\

EDWARD DON & COMPANY (WETHER THE WORK FOR WHICH THEY ARE MADE BE EXECUTED OR
NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART EXCEPT BY WRITTEN

THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
AGREEMENT WITH EDWARD DON & CO..

THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A

LICENSED ARCHITECT OR ENGINEER.

* NOTE :

-
N\

FOODSERVICE EQUIPMENT SPECIAL CONDITIONS PLAN
TRUMAN STATE UNIVERSITY
RYLE RESIDENCE HALL RENOVATION

FOR

FOODSERVICE EQUIPMENT DIVISION
2675 SCOTT AVE. ST. LOUIS, MO 63103
TEL.: (314) 436-5400
FAX: (314) 436-0907
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jtalken
Rectangle

jtalken
Text Box
Per plumbing drawings, the soda lines are to be run above ceiing.  JT/K&S)

Administrator
PolyLine

Administrator
PolyLine

Administrator
Text Box

Administrator
Text Box
Show dimensions to floor cut-out not actual trench drain

Administrator
Arrow

Administrator
Arrow

Administrator
Line

Administrator
Line

Administrator
Line

Administrator
Text Box
wall backing for water filters

Administrator
Arrow

Administrator
Text Box
wall backing for hose reel

Administrator
Arrow

Steve_E
Callout
Due to the existing pier caps at these two columns, which are 8" from floor to top of cap and are 10'-0" square (based on existing structural drawings), the soda lines need to be routed overhead.

Steve_E
SME

Steve_E
Line


/
~
/

14
0]
Q=
SEE o<
TIHEE
LS <5l
> [0
Qua 228
oyfF 2ER
wou Sqp
TIO0 &0
s X DEU)
ek TOU
S
— . N N | se
> i Ll Xz o
4 HOOD INFORMATION TABLE I g : : EEZ 048
GENERAL SPECIFICATIONS 5 S8 5 <50 Eab
EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR SUPPLY AIR REQUIREMENTS HOOD : e ;E”a'J 'i.J'r"JJE
1— HOOD CONSTRUCTION AND DESIGN MEETS = S5 > Wo9
22e | O | exausT | TAB. PORT [TOTAL HOOD|  EXHAUST COLLAR SIZE suppLy | SUPPLY SUPPLY COLLAR conerReTon | WEIGHT NFPA 96 AND IMC 2003. = 0 S8s RZg
iy STATIC STATIC QY. TYPE | g, STATIC (LBS) S 5% frz pio
PRESSURE | PRESSURE |QTY.| LENGTH | WIDTH L H PRESSURE | QTY.| LENGTH | WIDTH 2— HOOD IS NSF AND EITHER ETL OR UL LISTED & 2Ly ZE% 325
T30 15 UNDER THE FOLLOWING FILE NUMBERS: < =03 796 0=
29A KVC 2283 317 457 1 16” 127 - . KSA 1500 25" 1 36” 6” ALL 18GA. 304 S.S. 900 ETL #3085193CLE-002 Y EL 122 340
— [ 11713 = W P> xpo
UL #MH12867 o Gou "EZz506%5
” ”» ” ” 6 20” 13” ”» ”» ” = (o] Dm<o ; 11} m
298 KVC 2707 44 52 1 20 12 — e KSA 1500 .25 1 36 6 ALL 18GA. 304 S.S. 900 3 ALL INSTALLATION WORK IS TO BE PERFORMED 5 ggg & 5%505 SFmu
BY QUALIFIED PERSONS AND IN ACCORDANCE z & & 3 2 O qZ S0z
_ _ _ _ _ _ _ _ - | -] = _ _ _ _ _ _ _ _ WITH STATE AND LOCAL BUILDING > 5 & £33 0 GLun zAE0
- - - CODE REQUIREMENTS. L o ZEE ; SNET gmga
— — — o o o &’EZ o) 95%«1 <Qux
—~ - - - — — — - — — - — - - — - - 4— THE INSTALLATION SHALL BE IN ACCORDANCE z z 9 5. 2 e A
WITH NFPA 96, REMOVAL OF SMOKE AND GREASE = 2 2 8i3 I OSFREESO
_ _ LADEN VAPORS FROM COMMERCIAL 5 3 £ 3.5 RQEr mZhw
\_ TOTAL EXH. CFM = 4990 TOTAL SUPPLY CFM = 3000 - O ING o ey s =8 .53 z 5oSEGIEs
z ] N ag®)
ci5 O xZ r - )
5— ALL EXHAUST DUCTWORK AND TRANSITIONS 8¢ £ 85 Z2<2  _[] 20%5 zP%%
ARE TO BE PROVIDED BY THE HVAC SE 2w 38h3 5 2004 2000
CONTRACTOR. 32 2 £ o233, = SECE
6— CLEARANCE FROM HOOD AND DUCTS TO i 2‘(/5% x éf§ 5 & ., TR06 Y¥2%8
COMBUSTIBLE MATERIAL SHALL BE PER FE 20z 38%<« 3 I & FUZL FLda
APPLICABLE BUILDING CODES. So 232 22, £ o %
E << o =<3 0o (@) 5} .-
7— FOR PROPER OPERATION OF THE HOOD SYSTEM, oL §§§ %8%z8 < S o % =
IT IS THE RESPONSIBILITY OF THE GENERAL e ToLo230 0y g2 o 0
CONTRACTOR TO HAVE THE HOOD BALANCED AND k., 22F "|I38 3 g E n :
TESTED TO ENSURE THAT THE EXHAUST 02 G HIEZ & & = 2 \ /
AND SUPPLY REQUIREMENTS OF THE HOOD T4 928X M 4 o
ARE MET. < 4 I
[ (0p]
228 &
INSTALLATION REQUIREMENTS 255 Z
=
KITCHEN EQUIPMENT CONTRACTOR’S REQUIREMENTS =
=)
1— PROVIDE DRAWINGS TO APPROPRIATE TRADES =
REFERENCING UTILITY SERVICE AND COORDINATE ~
FINAL CONNECTION. 0
DRAWING 2 OF 5 DRAWING 2 OF 5 DRAWING 2 OF 5 2— DELIVER, ASSEMBLE AND INSTALL HALTON g
SYSTEM PER DRAWING. S Z
=
3— FURNISH WIRING AND PLUMBING DIAGRAMS e =
60.0/ -~ 60.0” TO END USER. 0 %n o
G - = ==
| —~ 3.07 4— THE K.E.C MUST INFORM HALTON OF ANY CHANGES 2 " = ===
! ! IN EQUIPMENT OR BUILDING STRUCTURE. FIELD O = £ Z 3
MODIFICATIONS ARE THE RESPONSIBILITY OF > 5 B =
& H 11.0 & & B 11.0 O THE K.E.C = =l
® e o ® e o Z = 5
® i o i 5— IF HALTON EXHAUST VOLUME DAMPERS ARE = . =) ©n =
PROVIDED, THE K.E.C. IS RESPONSIBLE FOR THEIR S| - 2 E - =
5 5 5 INSTALLATION OR TO MAKE ARRANGEMENTS WITH Z | <L & ==
OTHER TRADES FOR THEIR INSTALLATION. ol £e, > S &
”» | o0 (a1
& & ) 57.0 , < | 2398 =
ELECTRICAL CONTRACTOR’S REQUIREMENTS ; N = =
. O
<C
= 10&75 =
1— PROVIDE AND CONNECT ALL REQUIRED VOLTAGES, O Fu =
o 29A | 298 ol CONNECTORS, WIRING, CONDUIT, ETC., PER NEC W 4 )
> 5" AND ALL APPLICABLE LOCAL CODES. = CZ> 2>R S
- ‘ ‘ | \_ / ol iy S
120\/, 15 AMP » I ; _I SOF
SWITCHED | 60.0 | e0.0 e ™ T
- - CLECTRICAL EQUIPMENT 2 .
=z
TEM #29A TEM #298 REQUIREMENTS & O NG B J
" /] FLUORESCENT LIGHT FIXTURE 2> = S ™
n 40 WATT MAX BULB= .7 AMP EA. o 3
KVC = 3 -
SECTION VIEW RECESSED INCANDESCENT LIGHT FIXTURE < a &
ITEM #29A/B 150 WATT MAX BULB= 1.2 AMP EA. _ E}
Ll
GLOBE INCANDESCENT LIGHT FIXTURE Z % o e
60.0" — | 100 WATT MAX BULB= .7 AMP EA. i R S Z =
Q- 0 (W U -
LED LIGHT FIXTURES= .30 AMP EA. g < e o 03 =2 .
o /| S o
Z O 5 S
— (Al n
CEILING CLOSURES M CAPTURE JET FAN= .5 AMP EA z|< jjl*cf)) % BoS
B HALTON Oa~o G £ 388
2W 2W UP TO 18T HEIGTN ot Y **ALL HOOD CIRCUITS ARE NOT TO EXCEED 15 AMP** 2~ d ©C 8~
(2) (2) TO_HOOD 29R o | /EE 40 0| B a4t
| , , = , . | - o 30 \_ J 02T = BT
[ o I - f = |©ndy o=l
|—né = ||—m\— v —R— | |l — TAB PORT <§( 50 &~ %Egﬁr_
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1
o
3

4

> ANSUL R-102 FIRE SYSTEM

> TwDO TANK SYSTEM (&6 GALLONY

> 378" BLACK IRON PIPING W/3/8”
S.S. APPLIANCE DROPS

> MECHANICAL GAS VALVE SIZE = ADVISE

o

VARIES

2

& GALLON

CABINET MOUNTED

Falton )

PN

>1\2

.00”

HOOD INFORMATION TABLE N\
EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR SUPPLY AIR REQUIREMENTS HOOD
HOOD | HOOD T.A.B. PORT | TOTAL HOOD SUPPLY HOOD WEIGHT
NUMBER | MODEL | EXHausT | TAB: BC AL e EXHAUST COLLAR | | SIZE | | suppLy | SUPPL SUPPLY COLLAR consTRUCTION | "(Fio)
CFM PRESSURE | PRESSURE |QTY.| LENGTH | WIDTH L | H CFM PRESSURE |QTY.| LENGTH | WIDTH
201 KVC 894 19” 417 1 9” 8" f 12? 1; KSA 800 24” 1 20" 6" ALL 18GA. 304 S.S. 495
20M KVC 781 20" 47" 1 8" 8" f 123 1? KSA 700 22" 1 16” 6” ALL 18GA. 304 S.S. 450
29R KVC 731 13" 36" 1 8" 7" f 12? 1? KSA 700 18” 1 16” 6" ALL 18GA. 304 S.S. 495
— — — 4p7-48"
KTOTAL EXH. CFM = 2406 TOTAL SUPPLY CFM = 2200 J
DRAWING 1 OF 5 DRAWING 1 OF 5
-~ 33.07 —— 30.07 — ~ 33.0 —
©
— 3.0 — 3.0
f # %
E 3.0 E E 9.0 E 9.0 E
o o) 1 Oo o (TF oo o CTF Oo/
Q MOUNTED IN FIRE CABINET:
(1> OEM BRACKET
57.0” ® Ol s70 (2 3 GALLON TANKS
20R
& | & & &
3.5
1
120V, 15 AMP ’ N 120V, 15 AMP ’__ N 120V, 15 AMP ’ N
SWITCHED 33.0 SWITCHED 0.0 SWITCHED 33.0
, 18.0” , 18.0” , ,
66.0 FILLER 60.0 FILLER 66.0 12.0
"KVC”
TEM #29R TEM_#29M TEM #29L NS
ITEM #29L/M/R
60.0”
*NOTE*
HOODS TO HAVE CONTINUOUS CAPTURE
WITH THE FILLER PANELS
CEILING CLOSURES
BY HALTON
1W 1W 1W UP TO 18" HElGHT\
TO HOOD 29B (1) (1) (M ——
| INEE. | | NEE. | | [ | I <
I = bl —e— I I = hal —e— I I = hal —e— I :
l IN | | IN | | IN | 240,,““"3:
| (1) | | (1) | | (1) | v e s SESHT
| 20R | | 20M | | 201 | <
|—=> | |—=> | |—=> | <=
k d k d k ﬂ k \—CONTINUOUS CAPTURE GREASE CUP/
80.0” STD. HEIGHT
= @—Cl% MT KEC TO VERIFY K
= LT
= | o =10
fl X
[ ey | i
dJ A -
[ ] [ | [ ] [ |
I I i I i i | |

-

GENERAL SPECIFICATIONS

1— HOOD CONSTRUCTION AND DESIGN MEETS
NFPA 96 AND IMC 2003.

2— HOOD IS NSF AND EITHER ETL OR UL LISTED
UNDER THE FOLLOWING FILE NUMBERS:
ETL #3085193CLE—002
UL #MH12867

3— ALL INSTALLATION WORK IS TO BE PERFORMED
BY QUALIFIED PERSONS AND IN ACCORDANCE
WITH STATE AND LOCAL BUILDING
CODE REQUIREMENTS.

4— THE INSTALLATION SHALL BE IN ACCORDANCE

WITH NFPA 96, REMOVAL OF SMOKE AND GREASE

LADEN VAPORS FROM COMMERCIAL
COOKING EQUIPMENT.

5— ALL EXHAUST DUCTWORK AND TRANSITIONS
ARE TO BE PROVIDED BY THE HVAC
CONTRACTOR.

6— CLEARANCE FROM HOOD AND DUCTS TO
COMBUSTIBLE MATERIAL SHALL BE PER
APPLICABLE BUILDING CODES.

7— FOR PROPER OPERATION OF THE HOOD SYSTEM,

IT IS THE RESPONSIBILITY OF THE GENERAL

CONTRACTOR TO HAVE THE HOOD BALANCED AND

TESTED TO ENSURE THAT THE EXHAUST
AND SUPPLY REQUIREMENTS OF THE HOOD
ARE MET.

N

™

INSTALLATION REQUIREMENTS

KITCHEN EQUIPMENT CONTRACTOR’S REQUIREMENTS

1— PROVIDE DRAWINGS TO APPROPRIATE TRADES
REFERENCING UTILITY SERVICE AND COORDINATE
FINAL CONNECTION.

2— DELIVER, ASSEMBLE AND INSTALL HALTON
SYSTEM PER DRAWING.

35— FURNISH WIRING AND PLUMBING DIAGRAMS
TO END USER.

4— THE K.E.C MUST INFORM HALTON OF ANY CHANGES

IN EQUIPMENT OR BUILDING STRUCTURE. FIELD
MODIFICATIONS ARE THE RESPONSIBILITY OF
THE K.E.C.

5— IF HALTON EXHAUST VOLUME DAMPERS ARE

PROVIDED, THE K.E.C. IS RESPONSIBLE FOR THEIR

INSTALLATION OR TO MAKE ARRANGEMENTS WITH
OTHER TRADES FOR THEIR INSTALLATION.

ELECTRICAL CONTRACTOR’'S REQUIREMENTS

1— PROVIDE AND CONNECT ALL REQUIRED VOLTAGES,

CONNECTORS, WIRING, CONDUIT, ETC., PER NEC
AND ALL APPLICABLE LOCAL CODES.

/

N

ELECTRICAL EQUIPMENT
REQUIREMENTS

FLUORESCENT LIGHT FIXTURE
40 WATT MAX BULB= .7 AMP EA.

RECESSED INCANDESCENT LIGHT FIXTURE
150 WATT MAX BULB= 1.2 AMP EA.

GLOBE INCANDESCENT LIGHT FIXTURE

100 WATT MAX BULB= .7 AMP EA.
LED LIGHT FIXTURES= .30 AMP EA.
CAPTURE JET FAN= .5 AMP EA

**ALL HOOD CIRCUITS ARE NOT TO EXCEED 15 AMP**
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LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A

LICENSED ARCHITECT OR ENGINEER.

* NOTE :

N
AN

TRUMAN STATE UNIVERSITY

FOODSERVICE EQUIPMENT EXHAUST HOOD SHOP DRAWINGS
RYLE RESIDENCE HALL RENOVATION

FOR

N ([
y
AN

FOODSERVICE EQUIPMENT DIVISION
2675 SCOTT AVE. ST. LOUIS, MO 63103
TEL.: (314) 436-5400
FAX: (314) 436-0907

Y Edward Don & Compan

7

'
W

)
4 N

MO. DAY YR.
DATE! 08 | 26 | 09
REVISED
REV. #| MO. DAY YR.
A
VAN
A
/A
AN
/&
i
VAN
A
A
A\
N /
GRAWN BY: A
JMS
APPROVED BY:
XX
SUBMITTED BY:
X J
SCALE:

NONE
(SHEET: )
DRAWING NO:

\_ XX=XXX




1> ANSUL R-102 FIRE SYSTEM

2> ONE TANK SYSTEM (3 GALLOND

BLACK IRON PIPING W/3/8"
S.S. APPLIANCE DROPS

4> MECHANICAL GAS VALVE

HOOD INFORMATION TABLE
EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR SUPPLY AIR REQUIREMENTS 00D
HOOD | HOOD T.A.B. PORT | TOTAL HOOD SUPPLY HOOD WEIGHT
NUMBER | MODEL | EXHAUST STATIC STATIC EXHAUST COLLAR aTY. SIZE PE SUPPLY STATIC SUPPLY COLLAR CONSTRUCTION (|_BS)
CFM PRESSURE PRESSURE |QTY.| LENGTH | WIDTH L H CFM PRESSURE |QTY.| LENGTH | WIDTH
PIZZA KVC 731 13" 36" 1 8" 7" = f?” 1?» KSA 700 18" 1 16” 6” ALL 18GA. 304 S.S. 495
INDUCTION|  KvC 1122 17" 28" 1 12” 8" = f?” ]g” KSA 1100 247 1 25" 6” ALL 18GA. 304 S.S. 675
\\\TOTAL EXH. CFM = 1853 TOTAL SUPPLY CFM = 1800 )//
TEMee #PI7ZA TEMe#INDUCTION
Column Finished rear on hood
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— 3.0 - 4 A | A —
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o 85 ] <;> ﬂ) o 9.0 ]
o oAy 5 AN
, = = = 5)
<:> MOUNTED IN FIRE CABINET: REMOTE MOUNTED:
) 57.0 1 - DEM BRACKET (1> REGULATED RELEASE @ 57.0”
. 1- 3 GALLON TANK
o | = o INDUCTION (5]
120V, 15 AMP ‘ , 120V, 15 AMP .
SWITCHED 33.0° —= SWITCHED 45.0
12.0” 66.0 90.0
"KVC”
SECTION VIEW
ITEM #PIZZA
60.0”
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1> ANSUL R-102 FIRE SYSTEM
2> ONE TANK SYSTEM (3 GALLOND
3) 3/8” BLACK IRON PIPING W/3/8 3) 3/8"
S.S. APPLIANCE DROPS
4> MECHANICAL GAS VALVE SIZE = ADVISE
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GENERAL SPECIFICATIONS

HOOD CONSTRUCTION AND DESIGN MEETS
NFPA 96 AND IMC 2003.

HOOD IS NSF AND EITHER ETL OR UL LISTED
UNDER THE FOLLOWING FILE NUMBERS:

ETL #3085193CLE—002

UL #MH12867

ALL INSTALLATION WORK IS TO BE PERFORMED
BY QUALIFIED PERSONS AND IN ACCORDANCE
WITH STATE AND LOCAL BUILDING

CODE REQUIREMENTS.

THE INSTALLATION SHALL BE IN ACCORDANCE
WITH NFPA 96, REMOVAL OF SMOKE AND GREASE
LADEN VAPORS FROM COMMERCIAL

COOKING EQUIPMENT.

ALL EXHAUST DUCTWORK AND TRANSITIONS
ARE TO BE PROVIDED BY THE HVAC
CONTRACTOR.

CLEARANCE FROM HOOD AND DUCTS TO
COMBUSTIBLE MATERIAL SHALL BE PER
APPLICABLE BUILDING CODES.

FOR PROPER OPERATION OF THE HOOD SYSTEM,
IT IS THE RESPONSIBILITY OF THE GENERAL
CONTRACTOR TO HAVE THE HOOD BALANCED AND
TESTED TO ENSURE THAT THE EXHAUST

AND SUPPLY REQUIREMENTS OF THE HOOD

ARE MET.

N
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CEILING CLOSURES
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SECTION VIEW

ITEM #INDUCTION
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30" [ &

24.07
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25" S.P.

SCR

SEE CHART
ACCESS
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80.0” STD. HEIGHT

KEC TO VERIFY
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EXTRACTORS
GREASE CUP/
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INSTALLATION REQUIREMENTS

KITCHEN EQUIPMENT CONTRACTOR’S REQUIREMENTS

11—

PROVIDE DRAWINGS TO APPROPRIATE TRADES
REFERENCING UTILITY SERVICE AND COORDINATE
FINAL CONNECTION.

DELIVER, ASSEMBLE AND INSTALL HALTON
SYSTEM PER DRAWING.

FURNISH WIRING AND PLUMBING DIAGRAMS
TO END USER.

THE K.E.C MUST INFORM HALTON OF ANY CHANGES
IN EQUIPMENT OR BUILDING STRUCTURE. FIELD
MODIFICATIONS ARE THE RESPONSIBILITY OF

THE K.E.C.

IF HALTON EXHAUST VOLUME DAMPERS ARE
PROVIDED, THE K.E.C. IS RESPONSIBLE FOR THEIR
INSTALLATION OR TO MAKE ARRANGEMENTS WITH
OTHER TRADES FOR THEIR INSTALLATION.

ELECTRICAL CONTRACTOR’S REQUIREMENTS

PROVIDE AND CONNECT ALL REQUIRED VOLTAGES,
CONNECTORS, WIRING, CONDUIT, ETC., PER NEC

AND ALL APPLICABLE LOCAL CODES.

/

o

~
ELECTRICAL EQUIPMENT

REQUIREMENTS

FLUORESCENT LIGHT FIXTURE
40 WATT MAX BULB= .7 AMP EA.

RECESSED INCANDESCENT LIGHT FIXTURE
150 WATT MAX BULB= 1.2 AMP EA.

GLOBE INCANDESCENT LIGHT FIXTURE
100 WATT MAX BULB= .7 AMP EA.
LED LIGHT FIXTURES= .30 AMP EA.

CAPTURE JET FAN= .5 AMP EA

**ALL HOOD CIRCUITS ARE NOT TO EXCEED 15 AMP**
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THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
AGREEMENT WITH EDWARD DON & CO..

THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A

LICENSED ARCHITECT OR ENGINEER.
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HOOD INFORMATION TABLE \ S 2 = WEy G685
GENERAL SPECIFICATIONS S §§ ° $5° 5aS
EXHAUST AIR FLOW REQUIREMENTS GREASE EXTRACTOR SUPPLY AIR REQUIREMENTS HOOD : = E§5I "éDE
1— HOOD CONSTRUCTION AND DESIGN MEETS = 5l >% hoo
HOOD | HOOD TAB. PORT [TOTAL HOOD|  EXHAUST COLLAR SIZE SUPPLY SUPPLY COLLAR HOOD WEIGHT NFPA 96 AND IMC 2003. - 05 58 w23
NUMBER | MODEL | EXHAUST SUPPLY CONSTRUCTION x ez 2Rz 0ko
ey STATIC STATIC QTY. TYPE Ay STATIC (LBS) S 52, gz pEoc
PRESSURE PRESSURE |QTY.| LENGTH | WIDTH L H PRESSURE |QTY.| LENGTH | WIDTH 2— HOOD IS NSF AND EITHER ETL OR UL LISTED o Zug nx¥ 320
=507 75 - UNDER THE FOLLOWING FILE NUMBERS: % - 032 296 ot
FRON GR KVC 3229 35" .84” 2 127 117 ; —  KSA 2025 25" 2 24” 6” ALL 18GA. 304 S.S. 1215 ~ ETL #3085193CLE—002 L A %mf 360
- | 117113 \ UL #MH12867 - Zou g,l_:<z(o= %g‘g _
— — — . = ) x>0 W
- - - - - - - - S B R - - - - - - - - B4 3— ALL INSTALLATION WORK IS TO BE PERFORMED a9 Lz o <Wg= 252y
BY QUALIFIED PERSONS AND IN ACCORDANCE 2 5 ¢ 352 S OFnZ SwPlz
_ _ _ _ _ _ _ _ - | - | = _ _ _ _ _ _ _ _ VARIES & WITH STATE AND LOCAL BUILDING 5 5 & £33 " CE LRI
— B CODE REQUIREMENTS. 5 g & Z3g ° Eyof Pz
_ _ _ 12,00 > wi:Z 0 OozWwZ <«Qur
- — — - - - — - — - - — - — - — - N 4— THE INSTALLATION SHALL BE IN ACCORDANCE 2 2 3 i 2 L<02 9EKO
L C CALLON WITH NFPA 96, REMOVAL OF SMOKE AND GREASE ~ 2z g 518 £ ggta 50
_ _ LADEN VAPORS FROM COMMERCIAL 8 3 £ 3.% RQEr mZhw
\_ TOTAL EXH. CFM = 3229 TOTAL SUPPLY CFM = 2025 J p CABINET MOUNTED COOKING EQUIPMENT. 5 -8 g3t = g225 0387
. ""'gZ zu %)
st 5— ALL EXHAUST DUCTWORK AND TRANSITIONS g2 £ 6 E<2 ] £3%L 2223
=ILory ARE TO BE PROVIDED BY THE HVAC S2 2w 3Bs & 20048 30u0
| =
\_ - J CONTRACTOR. 53 2 gi% L= Sgiﬁ 3%8%
z . 2 S
6— CLEARANCE FROM HOOD AND DUCTS TO Hu 26z qZoB 2 § o TR0 FE%0
COMBUSTIBLE MATERIAL SHALL BE PER E 28, Y86 B I B FUZ< E<Ia
APPLICABLE BUILDING CODES. 22 032 Qoby € o 2
£ < 0o ~<35 o 9 & .
7— FOR PROPER OPERATION OF THE HOOD SYSTEM, oL §§§ H9z8 T o % =
IT IS THE RESPONSIBILITY OF THE GENERAL =8 00 230w § = - 0
CONTRACTOR TO HAVE THE HOOD BALANCED AND £, 32£ FI88 = 3 £ o p
TESTED TO ENSURE THAT THE EXHAUST 0f < o HyEZ & & 2 2 N 4
AND SUPPLY REQUIREMENTS OF THE HOOD = 928% ] 9] o
ARE MET. < a N\
© (0p]
£ <
INSTALLATION REQUIREMENTS = 355t Z
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KITCHEN EQUIPMENT CONTRACTOR'S REQUIREMENTS =
a
AT
1— PROVIDE DRAWINGS TO APPROPRIATE TRADES el (=——: &
'TEM #FRONT REFERENCING UTILITY SERVICE AND COORDINATE — © XV =
GR||_|_ FINAL CONNECTION. A 7
—_— 2— DELIVER, ASSEMBLE AND INSTALL HALTON g
SYSTEM PER DRAWING. A S =
=
) ) 3— FURNISH WIRING AND PLUMBING DIAGRAMS e = =
41.0 -~ 41.0" ——~] TO END USER. 2 i
=
— 3.0 4— THE K.E.C MUST INFORM HALTON OF ANY CHANGES 2 " = 2 &=
K U WY N IN EQUIPMENT OR BUILDING STRUCTURE. FIELD O = £ Z 3
MODIFICATIONS ARE THE RESPONSIBILITY OF > < ] =
O 5 1057 = 10.57 = THE K.E.C. Z - =l
O/’/ o Z = =
? o 1 © 5— IF HALTON EXHAUST VOLUME DAMPERS ARE = N = B2
PROVIDED, THE K.E.C. IS RESPONSIBLE FOR THEIR S| o = — &
5 5 S 5 Q | INSTALLATION OR TO MAKE ARRANGEMENTS WITH > < = = =
MOUNTED IN FIRE CABINET: OTHER TRADES FOR THEIR INSTALLATION. o ” Lo S| S
”» il D_C‘_ (a1
57.0 &) ) S ) O (1> DEM BRACKET , < |2 593 5 = e
(2> 3 GALLON TANKS ELECTRICAL CONTRACTOR'S REQUIREMENTS ; _|>_L(I) 23 E
. O
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1— PROVIDE AND CONNECT ALL REQUIRED VOLTAGES =10 FuiQ o
o ! o |'§' ol FRONT GRILL [ CONNECTORS, WIRING, CONDUIT, ETC., PER NEC % %:.'CI) -
3.5 N 3.5 AND ALL APPLICABLE LOCAL CODES. = | Z 23R S
f 1 N J @ |2 =Y S
120V, 15 AMP ‘ ,, 2D 59~
41.0 SWITCHED 41.0 Ve ~ < -5
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FLUORESCENT LIGHT FIXTURE > = S ™~
Ve 40 WATT MAX BULB= .7 AMP EA. < O -
O
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Lol
GLOBE INCANDESCENT LIGHT FIXTURE e = a =
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| -
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KSA Grease bxtractor : STRE
HANGER BRACKET DETAIL < 55 E30 Eob
3 2% 565 ©23
& 2 <9 oLz ©®4 0
Manufacturer: Halton Company o Zug =X '5§%
Grease filter classified by U.L. under file #R 13515 N 583 225 99;
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SEE HOOD SUBMITTAL DRAWINGS FOR FILTER QUANTITY - N N e 1 AN -
/\\ 80” <C / \
\8// / 8
- Extraction of contaminants from the exhaust air is provided Z
by the KSA Multi—Cyclone grease extractors. Efficient grease =
extraction is achieved by forcing the exhaust air to spirdl a
continuously in the same direction in the multiple chambers &
of the extractor, thus separating the grease particles from the 7
air flow centrifugally. 2
' ° i STRUCTURAL ENGINEER TO VERIFY LOCAL REQUIREMENTS. S 5
High .extroctlgn efficiency on low pressure loss over the KSA ANGING REQUIREMENTS. ARE. THE RESPONSIBILINY OF = . E
\ remain practically constant in use. / K INSTALLING CONTRACTOR, LOCAL CODES MUST BE FOLLOWED. / Ex ==
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BLACK—— | g = - —Lef ~[© By =
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n O q =) Q w0 ©
2 419337 | NOZZLE, TIP NO. 78079—2W W/REMOTE SWITCH PANEL 2 ~ e O & :33
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PROVIDED BY THE ELECTRICAL CONTRACTOR. | 5 & L ‘ - A
ﬁ A BLACK | - | — = | o
5. ANSUL R—-102 RESTAURANT FIRE SUPPRESSION SYSTEMS HAVE BEEN TESTED | S W : < Lol < | o
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SECTION VIEW DOF
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| WALL PANEL
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ANGLE AT BOTTOM

OUTDOOR AIR COOLED
Ll COMPRESSOR TYPE: REFRIGERANT | HP VOLTAGE COMPRESSOR  RLA | MCA MOP
HERMETIC R-ce 1o | 208/230-60-3 4.2 19 15
ary: UNIT EVAPORATOR: FAN TOTAL AMPS
L SCIR0AEMCRK DIA | QTY FAN AMPS DEFROST
le e 115-60-1 18 OFF CYCLE

CONNECTION ‘

S17E C%]T EL%I; DIMENSTONS LENGTH HEIGHT WEIGHHSLHEEg)
LIQUID 3/8 3/8 CONDENSING 28-1/4 37-3/4 | 17-1/4 3
SUCTION 5/8 | 7/8 UNIT EVAPORATOR | 13-1/2 | 45-3/4 | 15 51

REFRIGERATION | - Refrigeration Bolt Kit 6’
ACCESSIRIES:
CUOLER - CUMP. #2 \ aTY: 1 \ WALK-IN TEMPERATURE:  35F
CONDENSING PRE-ASSEMBLED
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COMPRESSOR TYPE: REFRIGERANT | HP VOLTAGE COMPRESSOR RLA | MCA | MOP
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oTY: UNIT EVAPORATOR: FAN TOTAL AMPS
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LIQUID 3/8 3/8 CONDENSING °8-1/4 37-3/4 | 17-1/4 23
SUCTION 5/8 7/8 UNIT EVAPORATOR | 13-1/2 45-3/4 15 51
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ACCESSORIES:

1 - Refrigeration Bolt Kit &
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SEE WALL & TOP PANEL LAYDUT FOR BOX & COMPARTMENT SIZES & FINISHES
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HINGE - KASON 1245
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NON-POSITIVE LATCH W/CYL LOCK

HANDLE — KASON PULL (#38D)
DOOR CLOSER - KASON #1094
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FLUSH HL/HR

TAL 2000 ALARM-10" PROBE

INTERIOR RAMP (SS) 36" X 24"
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EDWARD DON & COMPANY (WETHER THE WORK FOR WHICH THEY ARE MADE BE EXECUTED OR
NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART EXCEPT BY WRITTEN

THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
AGREEMENT WITH EDWARD DON & CO..

THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A

LICENSED ARCHITECT OR ENGINEER.

~  REFRIGERATION SPECIFICATIONS — ~

FREE/ER \ aTy: 1 \ WALK-IN TEMPERATURE:  —10F
CONDENSING PRE-ASSEMBLED
onr. C£T045L6C OUTDOER . AIR COOLED
COMPRESSOR TYPE: REFRIGERANT | HP VOLTAGE COMPRESSOR RLA | NCA | MOP
SCROLL R-4044 4 208/230-60-3 135 38 40
oTY: UNIT EVAPORATOR: FAN TOTAL AMPS
| SF160BEMC 6K DA |aTY FAN AMPS DEFROST
17 4 208/230-60-1 °. 15.7
CONNECTION ‘
SI17E C%]T EL%I; DIMENSTONS LENGTH HEIGHT wmw?ﬁég)
LIQUID /e 3/8 CONDENSING 30-1/4 4e-1/2 °9-3/4 329
SUCTION 1-1/8 | 1-1/8 ||UNIT EVAPORATOR | 13-1/2 77-3/4 15 81

REFRIGERATION | - Refrigeration Bolt Kit 6’

ACCESSORIES:

1 = Smart Defrost Kit Installed
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PROGRESS SET

This print is intended for approval purposes by the purchasing party,

Verifywall heights, oll dimensions, metal  finishes and refri
before approving drawing. Any alterations or addition to t

must ke clearly marked and noted,

W A Brown does not assume responsibility for unmorked alterations made to this print.

eration Speoﬁcot\on
e items listed above

This print is not to ke considered as approved by local or state building code,
Signed approved print must be received before fabrication

APPROVED | | APPROVED AS NDTED [ | CORRECT AND RESUBMIT [ |

*xxE AXED APPROVALS MUST INCLUDE DRAWING No. & QUOTE Noxxx

REVISION:  07/10/09 CC. TEA

- CHANGED SOLD TO NAME

GENERAL INFORMATION

NOTE: PLEASE BEGIN INSTALLATION

ELECTRICAL:

UL _APPROVED OF WALK-IN COOLER/FREEZER

CONNECTIONS TO LIGHTS AND REFRIGERATION BY OTHERS
VPL, 115/60/1 PHASE, 100 WATTS (MAX) PER DOOR, 8 AMPS WITH ARROW PUOINTING UP,
PRP. : 115/60/1 PHASE, .2 AMPS (OPTIONAL)
ANTI-SWEAT HEATER: 115/60/1 PHASE,

170 WATTS (MAX> PER DOOR, L47 AMPS
FIELD WIRING REQUIRED FOR INSTALLED MODULARMS

INSULATION: UL 25 FLAME SPREAD CLASSIFIED

AT ANY CORNER, INSTALL CORNER
(MALE SIDE ON RIGHT)

HOUSEKEEPING NOTE
USE DAMP MOP ONLY

4" FOAMED IN PLACE POLYURETHANE

K FACTOR 118 U FACTOR 029 R FACTOR .30 15 YEAR PANEL WARRANTY

M/F RYLE HALL - TRUMAN STATE
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THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
EDWARD DON & COMPANY (WETHER THE WORK FOR WHICH THEY ARE MADE BE EXECUTED OR
NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART EXCEPT BY WRITTEN
THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A
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UNDERSIDE OF DISHTABLE ~ REINFURCE WITH 1 1/2° X 1 1/27 SS. ANGLE ALL CORNERS COVED ON 5/8” RADIUS ~ SOUND DEADEN AND UNDERBRACE
UNDERBRACING ~ CONVEYOR POWERED BY 1/2 HP. FAN-COOLED TOTALLY CONVEYOR TO RUN WHEN START BUTTON IS ACTIVATED -- UNDERSIDE OF DISHTABLE ~ REINFORCE WITH 1 172 X 1 1/2" S.S, ANGLE R A\
UNDERBRACING ~ CONVEYOR POWERED BY 1/2 H.P. FAN-COOLED TOTALLY SCALE
WORM GEAR SPEED REDUCER AND ELECTRIC VARIABLE SPEED CONTROL ~
SCRAP DRAWERS, AND DETERGENT PUMP AND SPRAY HEADS ~ SYSTEM TO 10 REACTIVATE CONVEYHP - SENSHOR BAR MUST BE EEE\A/FEY]?RRA\%EISPPENDDWDIE?EEEJII-:_IIJTY QMUEMLPDEADNDWAsigALAE}E'ADRSFMPVSAYBSLTE:M&% ORDER NO.
BE “RUN WASH’ TYPE AND TO FUNCTION IN WASH CYCLE WHILE CONVEYOR CLEARED AND START BUTTON ACTIVATED - SCROP DRAWERS, AND DETERGENT PUME AND SPRAY fEADS = SYSTEM I8 . XXX A
o G e o TaNISHED WITH NEMA X CONTROL PANEL WITH IS RUNNING ~ CONVEYOR FURNISHED WITH NEMA 4X CONTROL PANEL WITH
OVERLDAD AND UNDER VOLTAGE PROTECTION. WHEN PHOTO EYE IS ACTIVATED CONVEYOR WILL STOP - OVERLOAD AND UNDER VOLTAGE PROTECTION DATE AN
EYE MUST BE CLEARED AND CONVEYOR WILL REACTIVATE ' August 24, 2009 i
AUTOMATICALLY -- J
— — — —LC— — — PHOTO LIMIT SWITCH
MODEL #5D—5BCT0—RW=28—-E—-5SB—PL> MODEL #SD—SBC12—RW—12—E—SB—PLS — PHOTO LMIT SWTCH TOE FILE 2
L SENSOR BAR | SENSOR BAR ITEM FABRICATED EQUIPMENT SCHEDULE 1120 \_ J
ELEC. VARIABLE SPEED 46 1 _WSTACKING CONVEYOR SHEET
VISIBLE BELT LENGTH ELEC. VARIABLE SPEED 47 2 UBRIDGES GRAWN BY: A
RUN/WASH SYSTEM VISIBLE BELT LENGTH 1 HESOILED DISHTABLE /SOILED TRAY CONVEYOR 1 () JMS
— 10" W. SLAT BELT W/ S.S. CHAIN , RUN/WASH SYSTEM APPROVED BY:
L SOILED DISH SERIES — 12" W. SLAT BELT W/ S.S. CHAIN W
— SOILED DISH SERIES
SUBMITTED BY:
XX
’ \C /
SCALE:
3/4!’ — 1,_0”
(SHEET: A
DRAWING NO:

)N XX=XXX
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SLANTED RACK SHELF - CONSTRUCTED 0OF #14 GA.
S.S. WITH AN INVERTED 1 1/2” DIA. 3” HIGH RAISED
ROLL RIM ON FRONT - REAR AND ENDS TURNED

STRAIGHT UP - PROVIDE A 1/2°

0.D. X 17 LONG

S.S. NIPPLE DRAIN WITH PLASTIC TUBING DOWN TO

DISHTABLE TOP ON RIGHT SIDE - MOUNT ON 1 5/8”
0.D. S.S. TUBING UPRIGHTS AND S.S. GUSSET TYPE

SECTION "A-A"

SCALE: 1 1/2" = 1'-0"

SECTION "B-B"

SCALE: 1 1/2" = 1'-0"

BRACKETS
10’—6”
U U Uik
) ) . . REMOTE START .
N 6 < 3 STOP SWITCH <
= REMOTE START VE = = =
> STOP SWITCH— o o o
?}r\l\ ____________ i N—— _|;_______________________________________________________________________________________________________________________________________________________\ ——_—_——— J L L 3 ‘ L |L __________________________ | > L
[ &
- = L —
TT m— — < | __——S.S. REMOVABLE 5
] — co ] SKIRTING 2
— ] —
S /’ N~ MIXING VALVE o S i i =
2 REMOVABLE FOR ITEM #52 & ~ REMOVABLE CONTROL o
|1 —CcONTROL  SCRAP DRAWER HOSE REEL SCRAP DRAWER PANEL—I~
¢ ¢ “H|  PaNEL . ™~ > .
o Y E
] ! e o 4 ! AN ]
H H H H H H
1 5/8” 0.D. S.S. TUBING LEGS AND
1 5/8” O.D. S.S. TUBING LEGS AND A |l
CROSSRAILS - S.S. GUSSETS AND
ADJUSTABLE FEET ” ) ”» ” ) ”»
SCALE: 3/4” = 1’-0 SCALE: 3/4" = 1’-0
. Coordinate opening conditions
#14 GA. S.S. PASS THRU SME |with overhead coiling grille
FRAME & SILL - KNOCK manufacturer's requirements 23" |
DOWN CEINSTRUCTIEINx and installation Q
T/ =
::(\‘ —
sl WALL
) ” [ | ” ”Z”/ 0 ” » ” ” 9 I—I—l
3'-2 1/4” OVERALL)! (VERIFY) ! 22" WALL TO WALL (VERIFY) § A7 1/ 23 1/4 12" 1.1/p 3_0 11/2 19 1/4 41/ o
- , - | CLIP /. =
22" WALL TO WALL (VERIFY) L 15" WALL (\/\ERfFY) ] 2 34" - o >~ O
! | = s , 10" BELT , , 12" BELT L0 d
”» ” l ” I = ” ”
1/4 17 1/4 ! 18 3/4” (VERIFY) ! = 1/4 17 1/4 2 1/4 cs VEAR MOVABLE BRIDGE
! ! = S.S. WEAR
' | STRIP A 7 > .
! ! 2 X X B STRIP )
| | = = M M
| I & —~
: I . ) s RNl
! ! 5 WAL " 4 ) — /)
I I = 0z < =
2 I3y | » 2 % CLIPS'
X /8 i/ 3 S < S.S. DRIP PAN7 | — ) S.S. DRIP PAN 5
2 — M
= , 10” BELT , l l = , 10" BELT , | ] = | 7 | A
LAP ! ! 6 turn down with
$.s. weEar @O : ! enclosed ends per S.S. WEAR - -
STRIP N I [ sfec STRIP —
—%I—“ /Aﬂ:n v, = = e
~— —/ ) = ,;r . L <
" A 6 o - o 5 — — —
: g <
) S.S. DRIP PAN —— ) S.S. DRIP PAN 3 o -
o ;;7 o ;;7 %)
1 | | 1 e
— O
o O
= C X ) ( )
5
=
> oD >~ 3 %
> . ] o > ] — = =
= x = | | | ||
R = R H u] H H ||
o
I I I
T SECTION "C-C
C C SCALE: 1 1/2" = 1'-0"
. o
ITEM FABRICATED EQUIPMENT SCHEDULE
8 5 8] 8 1

1 BSTACKING CONVEYOR
2 WBRIDGES
1 NSOILED DISHTABLE /SOILED TRAY CONVEYOR

REVISION

3189 JAMIESON AVE. * ST. LOUIS, MO 63139—2595 USA *
(314) 647-5662 * (800) 237—9226 * FAX (314) 645—7003

GATES MANUFACTURING COMPANY

RYLE HALL

DETAILS OF EQUIPMENT
TRUMAN STATE UNIVERSITY

KIRKSVILLE, MISSOURI
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EDWARD DON & COMPANY (WETHER THE WORK FOR WHICH THEY ARE MADE BE EXECUTED OR
NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART EXCEPT BY WRITTEN

THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
AGREEMENT WITH EDWARD DON & CO..

THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A

LICENSED ARCHITECT OR ENGINEER.
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TW SPECIFICATIONS

CONNECTION INFORMATION PLEASE VERIFY
(*AFF - ABOVE FINISHED FLOOR) (ELEOEWY  208-240/60/3

(DIRORL) R-L OPERATION
DETERGENT/SANITIZER CONNECTION:
447 AFF (LBLHOB> HOBART LABELS

(HTEYES)  W/ELECTRIC HEAT

THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY OF
EDWARD DON & COMPANY (WETHER THE WORK FOR WHICH THEY ARE MADE BE EXECUTED OR
NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART EXCEPT BY WRITTEN
THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING ARE NOT
ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS, SPECIFICATIONS AND/OR
LAYOUTS, AND THEY ARE NOT TO BE USED FOR CONSTRUCTION UNLESS REVIEWED BY A

Q .
o
ELECTRICAL CONNECTION: MOTORS & CONTROLS - 1747 - 2 i
(INCLUDING ELECTRIC HEAT) (SPLONDY  WELD AT FACTORY 5 z
A O
16" AFF, - o 2
(SCR20W) RAPPER TA W/ DRAIN z
2 1/2"— |— 30" —=f=—— 30 30" 48" - 20" |- - X >LRel 0" ot = %LE DrAl < 5ous
HOT WATER CONNECTION: CLEAN END SANITIZER RINSE WASH SINK SCRAPPER SOILED END (SEERRS)  ROLLED RIM 1-1/2", SOILED END a 5
PRE-RINSE SPRAY; 1/2” NP.T. DRAINBUARD SINK SINK DRAINBUARD (SDBO12> 12” SOILED END DRAINBOUARD E8JFE
38-1/2" AFF. z 0
16 . (DPGONDY  W/O DISPOSER SWIRL PIPING > <
R LN RN 3 34 (WSS048) 48" WASH SINK 3 BESS
J IR 14 1T}
38-1/2" AFF, \ x (SMPOND>  W/0 WASH SINK SUMP 2EESS
2’ 1P.S. TUBING LOCKNUT THREAD, | ! N pd N G N PO T i M es4 172 (SANO30Y 30" SANITIZER SINK o
11-1/8" AFF, N it ! - - iy 2l - | :
s34 pgs il EIE \()\/ \/O\/ | = [ Held - ii 30 3/8” (AUFYES) W/ AUTO FILL \ J
0T WATER CONNECTION: (2 CONNECTIONS) i R a5 N I e co N ] £ SO (ORNOND> /D DRAINS /D OVERFLO - ~
J T . N . | Y 7 L
18-1/2" AFF 14 & [~ N / N [:Li e \\\Xj:i e i (OVF00S> WASH W/0 OVERFLOW; RNS & SAN W/ OVERFLOW
\gt ) \/ \ - z <+ El ' "
COLD WATER CONNECTION: (2 CONNECTIONS) , = (CDBO30) 30" CLEAN DRAINBUARD
MIXING FAUCET; 3/4” NP.T, ] (CEEESP)> END SPLASH 2-1/2”, CLEAN END
38-1/2" AFF, —2 1/4 @ @ @ @ @@
) (TMRYES)> W/ 4 HOUR ADJUSTABLE TIMER
SCRAPPER DRAIN (FREEFLOW DRAIN: 11 7/8

(SEPONDOY  W/0 SEPARATER

2’ LIPS, 25-25/8" AFF
(BSKYES) W/ UTENSIL BASKET

AUTOFILL HOT WATER CONNECTION:
374" FP.T., 11=-1/2" AFF. (RCKYES) W/ SHEET RACK
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o
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2 S
AEE
(OVSOND)  W/0 OVERSHELF S|l 258
(USHOND) W0 UNDERSHELF . = =
(FAUMX2> 2 MIXING FAUCETS, HOT/COLD 3/4”, HEAVY DUTJY S
= B
(SPRYES) W/ PRERINSE SPRAY 1/27, HIGH QUALITY SWIVHL z|| £8
= =
(DSPOND>  W/0 HOBART DISPOSER ~l| =8
6”(INSIDED S|| =4
6(INSIDED 6/¢0UTSIDE) (CNTSTD) STANDARD HOBART CONTROLS g ==
FAUCET 2 B
LOCATION SPRAY LOCATION O =
2 1/2" —| |=— 1 1/2" —= |~ 2 3/16" —| |~ =
0))]
P4@P5 - @ @D @ (2> HOLES FOR 2
(N AUTO FILL PIPING o
450 = 2/8 TURBOWASH =
‘ Ve -~ =8 -8 /4 -3 WITH ELECTRIC HEAT
y,
15-1/2"t N \ e — I— S S S i S ——— S S B MINIMUM S
BACKSPLASH | | Min. SUPPLY MAXIMUM L J
HEIGHT c__° ° T o ELEC. RATED| circyutT |DVERCURRENT - ~
| | ) | | U DEVICE g
i ! ! —— 5 AMPACTTY <
) 347 44 36" 18" | | TEEN o
1 1/4" —={|~— , | 208-240/60/3 | 151 20 20 g
45" 38 1/2 347 ; : S _ 8
1 1 =4 ;
l 8 e ir1 2 O % 2
= o~
g % : =3 - 3 = S5k
= o::':::':
‘ ] EmEpi I I ] I ] [ g § ;EE
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DRAINS: SHIPPED LOOSE, =Nt
ASSEMBLY REQUIRED > 57
oI~
6
Y
™
DATE[ 08 | 26 | 09
REVISED
REV. #| MO. [ DAY YR.
A\
NOTE: RECOMMENDED 10 AFF WALL DRAIN LOCATION RYLE HALL A
(7" AFF FOR DOPTIONAL WASH SINK STRAINERD A
[\
MISCELLANEOUS NOTES: TRUMAN STATE UNl\/EF\)S’TY REV.# DATE INITIALS REVISIONS A
ALL DIMENSIONS TAKEN FROM FLOOR LINE BEFORE RELEASING THE EQUIPMENT FOR PRODUCTION, WE REQUIRE ONE COPY MODEL: TURBOWASH DIRECTIONR-L A
MAY INCREASE 3/4” OR DECREASE 1/27 OF THIS DRAWING SENT TO: CRKSVILLE. MO VOLTAGEROB—240,603 A
DEPENDING ON LEG ADJUSTMENT W ARNING OBART CORPORATION , o —
NOTE: ELE/IEJTSRFICCADLMPAI_NYD \SIRTDHUNTDJE'GASEE'INCEACBTLIENS CUSTOM SOLUTIONS GROUP DRAWN BY:Ken alls : 2
BEFORE RELEASING EQUIPMENT FOR FABRICATION, 701 RIDGE AVE. H O REV. SHEET A
WE WILL REQUIRE ONE COPY OF THE ENCLOSED PORTIONS UF THE NATIONAL ELECTRICAL TROY, OHIO 45374 SIGNATURE T # DRAWING #/— T\W09-0097/ | OF 1 A
y y ! CODE AND/OR OTHER LOCAL ELECTRICAL CODES,
DRAWINGS MARKED “APPROVED” OR “APPROVED C] APPROVED N P,
AS NOTED” PLUMBING CONNECTION, SINK AND DRAIN BOARD SIZES  APPROVED AS NOTED PROJECT # 52 /01 o e O
CUSTOMER SERVICE IN TROY, OHIO, MUST BE MUST COMPLY WITH APPLICABLE SANITARY, SAFETY, DATE e
AND PLUMBING CODES,
NOTIFIED OF ANY CHANGES, YOUR ORDER CANNOT BE GIVEN A SHIP DATE UNTIL THESE DRAWINGS ARE QUOTE # 1502 APPROVED BY:
RECEIVED. XX
SUBMITTED BY:
N /
SCALE:
NONE
SHEET: )
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- K XX=XXX
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