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NO.

CONN.

PLUMBING SCHEDULE

TYPE

CONN.IN-DIRECT

WATER

COLD

WATER

HOT

WASTE

DIRECT

SIZEWASTE

GAS

MBTU'S

GAS

A.F.F.

HGT.

COMMENTS

7 K.E.C. SHALL BRANCH FROM DR. ON EVAP. COILS TO FUNNEL FLOOR DR.1" FFD

9 K.E.C. SHALL BRANCH FROM DR. ON EVAP. COILS TO FUNNEL FLOOR DR.1" FFD

11 PLBG. CONTR. SHALL BRANCH TO (2) FAUCETS ON TABLE1/2" S.O. 1'-6"

PLBG. CONTR. SHALL BRANCH TO (2) FAUCETS ON TABLE1/2" S.O. 1'-6"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1-1/2" F.S.

15 1/2" S.O. 1'-6"

1/2" S.O. 1'-6'

1-1/2" S.O. 1'-9"

17 1/2"

3/4" 100

S.O. 1'-6"

S.O. 2'-6"

FOR FILL FAUCET

18 1/2" S.O. 1'-6" FOR FILL FAUCET

20 1/2"

3/4" 100

S.O. 1'-6"

S.O. 2'-6"

FOR FILL FAUCET

21 3/4"

1-1/2" F.S.

PLBG. CONTR. SHALL PIPE THRU KEC PROVIDED FILTER

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK.

PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARGE

3/4" 125

S.O. 1'-6"

S.O. 2'-6"

22

PLBG. CONTR. SHALL CONNECT TO KEC PROVIDED TRENCH DRAIN

4" 1"

1-1/2"

23 1/2" S.O. 1'-6"

1/2" S.O. 1'-6"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1-1/2" F.S.

26 3/4" 130 S.O. 2'-6"

27 1" 244 S.O. 2'-6"

28 3/4"

2" F.S.

PLBG. CONTR. SHALL PIPE THRU KEC PROVIDED FILTER

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK.

PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARGE

3/4" 120

S.O. 1'-6"

S.O. 2'-6"

31 1/2" S.O. 1'-6"

1/2" S.O. 1'-6"

PLBG. CONTR. SHALL BRANCH SINK DRAINS AND EXTEND TO FLOOR SINK.

1-1/2" F.S.

FLOOR SINK SHALL BE BRANCHED TO GREASE TRAP. PLBG. CONTR. SHALL

SIZE, PROVIDE AND INSTALL GREASE TRAP FOR (1) 6"X27"X4"D, (1) 

48"X27"X14"D, AND (2) 30"X27"X14" D SINK COMPARTMENTS

32 1/2" S.O. 1'-6" FOR AUTO-FILL VALVE ON TURBO WASH UNIT

34 1/2" S.O. 1'-6"

1/2" S.O. 1'-6"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1-1/2" F.S.

41 PLBG. CONTR. SHALL BRANCH THRU KEC PROVIDED FILTER TO ICE MAKER1/2" S.O. 7'-0"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO HUB DR.(2) 1" 3" HUB 4"

42 PLBG. CONTR. SHALL CONNECT TO KEC PROVIDED TRENCH DRAIN4" 1"

43A PLBG. CONTR. SHALL BRANCH 180 DEGREE H.W. FROM BOOSTER HEATER3/4" S.O. 5'-0"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK

2" PROVIDE DRAIN MATERIAL FOR HIGH TEMPERATURE DISCHARGEF.S.

43B PLBG. CONTR. SHALL PROVIDE 120 DEGREE MIN. H.W. FOR BOOSTER.3/4" S.O. 1'-6"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK

46 1-1/2" F.D. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR DRAIN

49 FOR WASH DOWN KIT1/2" S.O. 1'-6"

FOR WASH DOWN KIT1/2" S.O. 1'-6"

1-1/2" F.D. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR DRAIN

48 PLBG. CONTR. SHALL BRANCH THRU KEC PROVIDED FILTER TO ICE MAKER1/2" S.O. 7'-0"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1-1/2" F.S.

52 1/2" S.O. 3'-0"

1/2" S.O. 3'-0"

PLBG. CONTR. SHALL BRANCH THRU MIXING VALVE AT 3'-0" A.F.F. BACK IN WALL,

UP AND OUT AT 7'-6" A.F.F. TO HOSE REEL CONNECTION

57 1" 244 S.O. 2'-6"

58 3/4" 116 S.O. 2'-6"

59 3/4" 90 S.O. 2'-6"

75 FOR FILL FAUCET AT HOT WELLS1/2" S.U. 1'-6"
77 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1" F.S.
79 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1" F.S.
85 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1" F.S.
93 FOR FILL FAUCET AT HOT WELLS1/2" S.U. 1'-6"
95 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1" F.S.
96 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1" F.S.

98
104 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK3/4" F.S.

106 FOR WASH DOWN KIT1/2" S.U. 1'-6"

FOR WASH DOWN KIT1/2" S.U. 1'-6"

3/4" F.S. PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK

108

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1-1/2" F.S.

FOR FILL FAUCET AT HOT WELLS

FOR FILL FAUCET AT HOT WELLS1/2" S.U. 1'-6"

109 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1" F.S.

111 1/2" S.O. 4'-0"

112 1/2" S.O. 4'-0"

113 1/2" S.O. 4'-0"

116 PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK1" F.S.

121 3/4" 120 S.O. 2'-6"

123 1/2" S.O. 1'-6" FOR CARBONATOR

NO.

CONN.

TYPE

CONN.IN-DIRECT

WATER

COLD

WATER

HOT

WASTE

DIRECT

SIZEWASTE

GAS

MBTU'S

GAS

A.F.F.

HGT.

COMMENTS

19

1/2"

S.O. 3'-6"1/2"

S.O. 3'-6"

124 1/2" S.O. 2'-8"

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK3/4" F.S.

PLBG. CONTR. SHALL PIPE THRU KEC PROVIDED FILTER IN BASE TO ICE MAKER

EQUIPMENT DESCRIPTION EQUIPMENT DESCRIPTION

PLUMBING SCHEDULE

ICE MAKER/DISPENSER

SODA SYSTEM

OVEN, CONVECTION, GAS
DROP-IN, COLD PAN

COFFEE MAKER

HOT CHOCOLATE DISPENSER

JUICE DISPENSER

DROP-IN, HOT WELL

SIDE COUNTER

SOFT SERVE MACHINE

ICE & SODA UNIT

SIDE COUNTER

DROP-IN, COLD PAN

DROP-IN, HOT WELLS
FRONT COUNTER

DROP-IN HOT FOOD UNITS

DROP-IN, COLD PAN

DROP-IN, HOT WELLS
FRONT COUNTER

GRIDDLE, GAS

BROILER, UNDER-FIRED/GAS

FRYER BATTERY W/FILTER

HOSE REEL WITH SPRAY

SOILED DISH TABLE

PULPER, GARBAGE, SYSTEM
STACKING CONVEYOR

WAREWASHER, FLIGHT TYPE

TRENCH DRAIN

ICE MAKER ON BIN

WORK TABLE W/ SINK

TURBOWASH UNIT

POT SINK

OVEN-STEAMER, COMBINATION

FRYER BATTERY W/FILTER

GRIDDLE, HEAVY DUTY, GAS

PREP TABLE W/ SINK

TRENCH DRAIN

STEAMER, CONVECTION, GAS

KETTLE, STEAM JACKETED

UTILITY SPRAY
TILTING KETTLE

KETTLE, STEAM JACKETED

SINK, HAND, WALL MOUNT

BAKE TABLE W/ SINK

WALK-IN FREEZER

WALK-IN COOLER

SURFACE FLOOR (FLOOR, WALL OR CEILING) TO THE

2. ALL DIMENSIONS SHOWN ARE FROM FINISHED

SHOWN ARE FOR FOOD SERVICE EQUIPMENT ONLY.

1. MECHANICAL AND ELECTRICAL REQUIREMENTS

CENTERLINE OF ROUGH-INS.

NOTES;

FUNNEL FLOOR DRAIN

KITCHEN EQUIPMENT CONTRACTOR

ELECTRICAL CONNECTION

DUPLEX RECEPTACLE

CONVENIENCE OUTLET

W&V

H.P.

H.W.

K.E.C.

K.W.

P.W.

S.D.

S.O.

S.U.

H.D.

WASTE WITH VENT

HOT WATER

PRE-WIRED

STUB-DOWN

STUB-OUT

KILOWATTS

STUB-UP

HUB DRAIN

HORSE POWER

F.F.D.

G.T.

F.S.

E.J.B.

E.S.R.

E.C.

E.D.R.

F.D.

C.O.

C.W.

D.F.A.

FLOOR SINK

GREASE TRAP

JUNCTION BOX

SINGLE RECEPTACLE

COLD WATER

FLOOR DRAIN

DOWN FROM ABOVE

ABOVE FINISHED FLOOR

A.

A.F.F.

AMPERES

LEGEND

(AS DETERMINED BY CODE)

FLOOR DRAIN W/FUNNEL OR FLOORSINK

REFRIGERATED BOX
LOCATE P' TRAP OUTSIDE OF
PLUMBING CONTRACTOR TO 

1" AIR GAP

(WALK-IN FREEZER BOXES ONLY)

HEATER TAPE WRAPPED AROUND DRAIN
LINE BY ELECTRICAL CONTRACTOR

TYPE 'L' DRAIN LINE BY PLUMBING

REFRIGERATED BOX

7/8" NOM. COPPER HARD ACR OR

1/2" SLOPE PER FOOT (MIN.)

CONTRACTOR

EVAPORATOR

FIT LINE SIZE BY THE TRADE

GENERATING THE PENETRATION.

AND SEALED IN PLACE ON INTERIOR

ESCUTCHEONS ARE TO BE ANCHORED
ESCUTCHEONS ARE TO BE
ANCHORED IN PLACE WITH

S/S SHEET MTL. SCREWS. AND EXTERIOR.

INDICATED, BUT TREATMENT

OF ELECTRICAL OR REFRIG.

COPPER DRAIN LINE FROM

BLOWER COIL. (DRAIN LINE AS

PLATES ARE TO BE NEATLY CUT TO

S/S 5" DIA. BLANK ESCUTCHEON

LINE PENETRATIONS ARE

TO BE DONE IN THE SAME

S/S ESCUTCHEON PLATES.

FULLY SEALED BEFORE MOUNTING
PENETRATIONS ARE TO BE 

WALK-IN VAULT WALL

MANNER.

1/2"

PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL TYPE "L" COPPER8.

PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL GREASE TRAPS18.

AND/OR INTERNAL HOOK-UPS OF WATER, GAS, STEAM, ETC. TO ALL
PLUMBING CONTRACTOR SHALL BE RESPONSIBLE FOR ALL EXTERNAL

1'-0". ALL DRAIN LINES SHALL BE MOUNTED 1" FROM WALLS.
ALL WALK-IN DRAIN LINES TO HAVE A MINIMUM SLOPE OF 1" PER

PLUMBING CONTRACTOR IS RESPONSIBLE FOR ALL INTER-CONNECTIONS
REQUIRED DUE TO FIELD JOINTS REQUIRED IN FOODSERVICE EQUIPMENT.
KITCHEN EQUIPMENT CONTRACTOR TO COORDINATE AS REQUIRED.
KITCHEN EQUIPMENT CONTRACTOR SHALL VERIFY ALL UTILITY LOADS
SHOWN ON THIS PLAN. IF DISCREPENCIES ARE FOUND THE KITCHEN
EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE FOR COORDINATING
THE CHANGES REQUIRED WITH ALL TRADES AND PARTIES INVOLVED.

KITCHEN EQUIPMENT CONTRACTOR SHALL VERIFY ALL UTILITY SIZES 

COORDINATE AND VERIFY ALL DIMENSIONS AT THE JOB-SITE.
KITCHEN EQUIPMENT CONTRACTOR AND PLUMBING CONTRACTOR SHALL
AND LOAD REQUIREMENTS SHOWN ON PLANS.

23.

24.

NEW AND REUSED EQUIPMENT PER PLAN.

AS REQUIRED BY BUILDING/HEALTH CODE.

22.

21.

19.

20.

TUBING DRAIN LINES FROM ALL APPLICABLE EQUIPMENT TO FLOOR

PIPING SHALL BE HELD OFF THE WALL FOR CLEANING.
FITTINGS FOR ALL EXPOSED LINE RUNS (AS REQUIRED.) EXPOSED
PLUMBING CONTRACTOR SHALL PROVIDE CHROME PLATED PIPES AND

PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL GATE VALVES ON

CONTRACTOR TO INSTALL ALL GAS PRESSURE REGULATORS
KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE AND PLUMBING

(UNLESS OTHERWISE NOTED.) UNIT SHALL BE SIZED FOR ADEQUATE
WATER CONSUMPTION TO MEET ALL APPLICABLE CODES.

PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL HOT WATER TANK
AND/OR APPROVED FILTER ON GAS SUPPLY LINE.
PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL LINE STRAINER

PRESSURE IS IN EXCESS OF 25 LBS. FLOW PRESSURE.
REGULATING VALVE FOR DISHWASHING MACHINE IF HOT WATER
PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL PRESSURE

PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL AUTOMATIC SHUT-
OFF VALVE(S) IN GAS LINE FOR ALL FOODSERVICE EQUIPMENT BELOW

PLUMBING CONTRACTOR SHALL PROVIDE 140 DEGREE HOT WATER TO

FLOOR SINKS FOR DISHWASHING MACHINES SHALL HAVE A MINIMUM
BEER REFRIGERATION SYSTEMS, ETC. ARE TO BE INSULATED.
SINKS. ALL DRAIN LINES FROM ICE BIN/MACHINES, WALK-IN AND/OR

ALL WATER AND GAS LINES.

(AS REQUIRED.)

15.

17.

16.

14.

13.

DISHWASHING MACHINE.

EXHAUST VENTILATOR.

OF A 3" CAST IRON DRAIN PIPE. PVC WILL MELT OR DEFORM FROM HEAT.
10.

9.

12.

11.

ALL SYMBOLS NOTED AS STUB-UP SHALL BE STUBBED-UP ABOVE
FLOOR TO CENTERLINE OF STUB-OUT AT HEIGHT INDICATED ON PLAN.
ALL SYMBOLS NOTED AS 12", 18", 24", ETC. ARE FROM FINISHED

ALL FLOOR, WALL & CEILING PENETRATIONS MUST BE SEALED WATER

OFF VALVES FOR ALL WATER & GAS LINES AS REQUIRED.
PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL INDIVIDUAL SHUT-

MAKE FOODSERVICE EQUIPMENT FUNCTIONAL.
FITTINGS, BACK FLOW PREVENTOR, PARTS, ETC. AS NECESSARY TO
ALL EXTERNAL & INTERNAL CONNECTIONS AND PROVIDE ALL PIPING,
PLUMBING CONTRACTOR SHALL VERIFY ALL INCOMING SERVICES, MAKE

ALL PLUMBING OUTLETS AND CONNECTIONS SHOWN ON PLAN ARE FOR
FOODSERVICE EQUIPMENT AND ARE FOR REFERENCE ONLY. PLUMBING
CONTRACTOR TO VERIFY ALL LEFT TO RIGHT DIMENSIONAL LOCATIONS
WITH THE KITCHEN EQUIPMENT CONTRACTOR'S SHOP DRAWINGS.

FOR SIGHT INSPECTION BY CODE OFFICIALS.
CODE.) FLOOR SINKS SHALL BE LOCATED IN MANNER SO AS TO ALLOW
(UNLESS OTHERWISE REQUIRED BY LOCAL BUILDING AND/OR HEALTH
ALL FLOOR SINKS SHOWN ARE TO BE FLUSH WITH THE FINISHED FLOOR

OR COVERS FOR ALL FULLY OR PARTIALLY EXPOSED FLOOR SINKS.
PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL REMOVABLE GRILLS

FINISHED FLOOR AT HEIGHT INDICATED ON PLAN.

TIGHT AND VERMIN PROOF.

5.

4.

6.

7.

PLUMBING NOTES:

3.

1.

2.

S.U. 1'-6"

107 DIPPING CABINET 1/2"

3/4" F.S.

S.U. 1'-6" FOR DIPPER WELL

PLBG. CONTR. SHALL BRANCH FROM DR. ON EQUIPMENT TO FLOOR SINK

PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARGE **

**

***

***

ITEM 22 PROVIDE DRAIN MATERIAL FOR HIGH TEMP DISCHARG

ITEM 107 DIPPING WELL PROVIDE CW & DR

**

***
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**
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46

21

NO.

CONN.

VOLTAGE LOADPHASE

AMPS

A.F.F.TYPE

HGT.CONN.

ELECTRICAL SCHEDULE

COMMENTSLOAD

K.W.

11562A 151 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR

PRE-WIRED LIGHT SWITCH

11562B 201 9'-0"J.B.

ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR

FIRE PROTECTION SYSTEM

62C 9'-0"J.B.

ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN

TO MICRO SWITCH IN FIRE PROTECTION CABINET

62D 4'-0"J.B.

ELECT. CONTR. SHALL PROVIDE J-BOX AND EMPTY CONDUIT IN WALL FOR

REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET

1.92

11564 201 4'-0"D.R. CONVENIENCE OUTLET1.92

20865 131 7'-6"S.R.3

20866 6.31 7'-6"S.R.1.5

68B
208 291 4'-0"S.R.6
208

68A

291 5'-0"S.R.6

11569A 151 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR

PRE-WIRED LIGHT SWITCH

11569B 201 9'-0"J.B.

ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR

FIRE PROTECTION SYSTEM

69C 9'-0"J.B.

ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN

TO MICRO SWITCH IN FIRE PROTECTION CABINET

69D 4'-0"J.B.

ELECT. CONTR. SHALL PROVIDE J-BOX AND EMPTY CONDUIT IN WALL FOR

REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET

1.92

11570 10.31 1'-6"D.R.

11572 12.51 4'-0"D.R.1.5

11573 10.61 7'-6"D.R.

115/20875 603 1'-0"S.C.

ELECT. CONTR. SHALL CONNECT TO LOAD CENTER IN CABINET BASE.

COUNTER AND EQUIPMENT SHALL BE PRE-WIRED BY K.E.C. BACK TO LOAD

CENTER

11577 14.21 1'-6"D.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER1.7

11579 2.41 1'-6"D.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER

11580 7.51 1'-6"D.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER.9

11583 61 9'-0"J.B. ELECT. CONTR. SHALL CONNECT TO TRACK LIGHT CONNECTION.75

11584 91 1'-6"D.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER1.1

20885 24.51 1'-6"S.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER5.1

11586 181 9'-0"J.B. ELECT. CONTR. SHALL CONNECT TO TRACK LIGHT CONNECTION2.25

20888 171 1'-6"S.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER IN CABINET BASE - ITEM #933.5

20889 151 1'-6"S.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER IN CABINET BASE - ITEM #933.5

11591 151 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR

PRE-WIRED LIGHT SWITCH

11592A 201 9'-0"J.B.

ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR

FIRE PROTECTION SYSTEM

92B 9'-0"J.B.

ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN

TO MICRO SWITCH IN FIRE PROTECTION CABINET

92C 4'-0"J.B.

ELECT. CONTR. SHALL PROVIDE J-BOX AND EMPTY CONDUIT IN WALL FOR

REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET

1.92

115/20893 1003 1'-0"S.C.

ELECT. CONTR. SHALL CONNECT TO LOAD CENTER IN CABINET BASE 

COUNTER AND EQUIPMENT SHALL BE PRE-WIRED BY K.E.C. BACK TO LOAD

CENTER 

20895 20.41 1'-6"S.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER4.25

11596 6.81 1'-6"D.R. PRE-WIRED BY K.E.C. FROM LOAD CENTER

11598 201 4'-0"D.R. CONVENIENCE OUTLET1.92

115100 151 4'-0"D.R.1.8

115101 51 4'-0"D.R.

115103 1 9'-0"J.B. ELECT. CONTR. SHALL CONNECT TO TRACK LIGHT CONNECTION

115104 21 4'-0"D.R. VERIFY - BY VENDOR

208106 251 1'-6"S.R. VERIFY - EXISTING EQUIPMENT TO BE RELOCATED

115107 5.71 1'-6"D.R. VERIFY - EXISTING EQUIPMENT TO BE RELOCATED

115108 201 4'-0"D.R. CONVENIENCE OUTLET1.92

115109 8.31 1'-6"D.R.1

115111 151 4'-0"D.R. VERIFY - BY VENDOR1.8

115112 151 4'-0"D.R. VERIFY - BY VENDOR1.8

115/208113 29.51 4'-0"J.B.6.1 VERIFY - BY VENDOR

115116 9.81 1'-6"D.R.

115119 6.81 1'-6"D.R.

115121A 7.91 D.R. 1'-6"

115121B 7.91 D.R. 3'-0"

208122 6.31 7'-6"S.R.1.5 DFA

115123 201 1'-6"D.R. FOR CARBONATOR - BY VENDOR1.92

115124 141 4'-0"D.R.

DROP-IN, COLD PAN

DROP-IN, HOT WELLS

FRONT COUNTER

REFRIGERATOR, REACH-IN
DOUGH PRESS

REFRIGERATED PIZZA TABLE

EXHAUST HOOD

DOUBLE PIZZA OVENS

CABINET, HEATED, REACH-IN

CABINET, HEATED, REACH-IN

WORK TABLE

EXHAUST HOOD

ICE MAKER/DISPENSER

SODA SYSTEM

CABINET, HEATED, PASS-THRU

OVEN, CONVECTION, GAS

DROP-IN, COLD PAN

DROP-IN, COLD PAN

COFFEE MAKER
HOT CHOCOLATE DISPENSER

JUICE DISPENSER
DROP-IN, HOT WELL
SIDE COUNTER

ICE CREAM DIPPING CABINET

SOFT SERVE MACHINE

ICE & SODA UNIT

DISPENSER, MILK

TOASTER, CONVEYOR

SIDE COUNTER

DROP-IN, COLD PAN

DROP-IN, HOT WELLS

FRONT COUNTER

FIRE PROTECTION SYSTEM

EXHAUST HOOD

INDUCTION HEAT WOK

INDUCTION COOKER

DROP-IN HOT FOOD UNITS

HEATED SHELF

HEAT LAMP, SYSTEM
WAFFLE MAKER

NO.

CONN.

VOLTAGE LOADPHASE

AMPS

A.F.F.TYPE

HGT.CONN.

ELECTRICAL SCHEDULE

COMMENTSLOAD

K.W.

1157A 201 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR

LIGHTS, DOOR HEATER, RELIEF PORT, ALARM, ETC.

1157B 7.21 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR

COOLER EVAP. COIL

1.92

ELECT. CONTR. SHALL PROVIDE J-BOX AND DISCONNECT SWITCH FOR REMOTE

2087D 12.83 1'-0"J.B. WALK-IN COOLER COMPRESSOR - VERIFY LOCATION

1157C 7.21 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR

COOLER EVAP. COIL

ELECT. CONTR. SHALL PROVIDE J-BOX AND DISCONNECT SWITCH FOR REMOTE

2087E 12.83 1'-0"J.B. WALK-IN COOLER COMPRESSOR - VERIFY LOCATION

1159A 201 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR

LIGHTS, DOOR HEATER, RELIEF PORT, ALARM, ETC.1.92

2089B 29.51 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF WALK-IN FOR

FREEZER EVAP. COIL - INNERWIRE BETWEEN COIL AND COMPRESSOR

ELECT. CONTR. SHALL PROVIDE J-BOX AND DISCONNECT SWITCH FOR REMOTE

2089C 21.53 1'-0"J.B. WALK-IN FREEZER COMPRESSOR - INNERWIRE BETWEEN COMPRESSOR AND COIL

11 115 201 4'-0"D.R. CONVENIENCE OUTLET1.92

11512 81 4'-0"D.R.

20816 5.83 1'-6"J.B. VERIFY - EXISTING EQUIPMENT TO BE RE-USED

11517 31 D.R.

18 208 223 4'-0"D.R.7.5

11520 31 D.R.

11521 31 D.R.

23A

23B

115 201 4'-0"D.R. CONVENIENCE OUTLET

208 301 4'-0"S.R. CONVENIENCE OUTLET

1.92

11525 61 4'-0"D.R.

11526 51 D.R.

11527A 71 D.R.

11527B 91 D.R.

11527C 81 D.R.

1'-6"

1'-6"

1'-6"

1'-6"

1'-6"

1'-6"

1'-6"

FOR LIFTS AND CONTROLS

FOR FILTER

FOR HEAT LAMP

11528 1 3'-0"D.R.

11529A 151 9'-0"J.B.

ELECT. CONTR. SHALL CONNECT TO J-BOX ON TOP OF HOOD FOR

PRE-WIRED LIGHT SWITCH

11529B 201 9'-0"J.B.

ELECT. CONTR. SHALL PROVIDE 20 AMP 24 HR DEDICATED CIRCUIT FOR

FIRE PROTECTION SYSTEM

29C 9'-0"J.B.

ELECT. CONTR. SHALL INNERCONNECT EXHAUST FAN AND MAKE-UP AIR FAN

TO MICRO SWITCH IN FIRE PROTECTION CABINET

29D 4'-0"J.B.

ELECT. CONTR. SHALL PROVIDE J-BOX AND EMPTY CONDUIT IN WALL FOR

REMOTE MANUAL PULL STATION - SEE DETAIL THIS SHEET

1.92

20832 15.13 1'-6"J.B. FOR TURBO WASH CONTROL PANEL

11534A 201 4"S.C.

ELECT. CONTR. SHALL CONNECT TO J-BOX BELOW BOTTOM SHELF FOR 

PRE-WIRED RECEPTACLES ON TABLE.1.92

20834B 301 4"S.C.

ELECT. CONTR. SHALL CONNECT TO J-BOX BELOW BOTTOM SHELF FOR 

PRE-WIRED RECEPTACLES ON TABLE.1.92

11536A 201 4"S.C.

ELECT. CONTR. SHALL CONNECT TO J-BOX BELOW BOTTOM SHELF FOR 

PRE-WIRED RECEPTACLES ON TABLE.1.92

20836B 301 4"S.C.

ELECT. CONTR. SHALL CONNECT TO J-BOX BELOW BOTTOM SHELF FOR 

PRE-WIRED RECEPTACLES ON TABLE.1.92

20837 15.53 7'-6"S.R. VERIFY - EXISTING EQUIPMENT TO BE RE-USED

11538 8.21 7'-6"D.R.

11539 201 4'-0"D.R. CONVENIENCE OUTLET1.92

20841 23.51 7'-6"J.B.

208

43A

703 1'-6"J.B.

208

43B

1833 5'-0"J.B.

25

11546 201 1'-6"D.R.

20848 313 4'-6"J.B.

ELECT. CONTR. SHALL BRANCH THRU PULPER CONTROL PANEL TO PULPER 

TO MAKE UNIT OPERATIONAL

11549 201 1'-6"D.R.

11554 13.751 1'-6"D.R.1.7

11555 8.21 7'-6"D.R.

11556 8.51 7'-6"D.R.

11557A 71 D.R.

11557B 91 D.R.

11557C 81 D.R.

1'-6"

1'-6"

1'-6"

FOR LIFTS AND CONTROLS

FOR FILTER

FOR HEAT LAMP

11559 51 D.R. 1'-6"

11560 10.31 1'-6"D.R.

WORK TABLE

REFRIGERATOR, REACH-IN

BLAST CHILLER

WORK TABLE

WORK TABLE W/ SINK

TURBOWASH UNIT

EXHAUST HOOD

OVEN-STEAMER, COMBINATION

FRYER BATTERY W/FILTER

GRIDDLE, HEAVY DUTY, GAS

SLICER

PREP TABLE W/ SINK

STEAMER, CONVECTION, GAS

KETTLE, STEAM JACKETED

TILTING KETTLE
KETTLE, STEAM JACKETED

MIXER, FLOOR

MIXER

BAKE TABLE W/ SINK

WALK-IN FREEZER

WALK-IN COOLER

REFRIGERATOR, SHORTY

GRIDDLE, GAS

FRYER BATTERY W/FILTER

FREEZER, REACH-IN

REFRIGERATOR, REACH-IN

CABINET WARMING & HOLDING

SOILED DISH TABLE

PULPER, GARBAGE, SYSTEM

STACKING CONVEYOR

WAREWASHER, FLIGHT TYPE

ICE MAKER ON BIN

EQUIPMENT DESCRIPTION
EQUIPMENT DESCRIPTION

CENTERLINE OF ROUGH-INS.

SURFACE FLOOR (FLOOR, WALL OR CEILING) TO THE

2. ALL DIMENSIONS SHOWN ARE FROM FINISHED

SHOWN ARE FOR FOOD SERVICE EQUIPMENT ONLY.

1. MECHANICAL AND ELECTRICAL REQUIREMENTS

KITCHEN EQUIPMENT CONTRACTOR

NOTES;

K.E.C.

P.W. PRE-WIRED

STUB-OUT

STUB-DOWN

STUB-UP

S.O.

S.D.

S.U.

KILOWATTS

HORSE POWER

K.W.

H.P.

ABOVE FINISHED FLOOR

DOWN FROM ABOVE

CONVENIENCE OUTLET

DUPLEX RECEPTACLE

ELECTRICAL CONNECTION

SINGLE RECEPTACLE

C.O.

D.R.

J.B.

S.R.

D.F.A.

JUNCTION BOX

E.C.

A.F.F.

AMPERES

LEGEND

A.

P PHONE LINE/SYSTEM

FLOOR BOX DETAIL

S/S FACE PLATE

FLOOR

BRANCH TO CONNECTION

ON FIXTURE AS REQ'D

PEDESTAL TYPE

FLOOR BOX

S/S STEM

CONDUIT

AS REQ'D

N.T.S

4
"

67 WORKTABLE 115 1 20 4'-0"D.R. CONVENIENCE OUTLET

15

FIRE PROTECTION SYSTEM

FIRE PROTECTION SYSTEM

FIRE PROTECTION SYSTEM

HEAT LAMP, SYSTEM

HEAT LAMP, SYSTEM 6 .75

BREAKERS, PANEL BOARDS, CONDUITS, J-BOXES, ETC. AS NECESSARY

BEVERAGE AND/OR REFRIGERATION CONDUIT LINES DEPICTED ON PLAN18.

AS REQUIRED.

SEALED BY THE KITCHEN EQUIPMENT CONTRACTOR.
TOP EXTEROIR CEILING OF THE WALK-IN. ALL PENETRATIONS SHALL BE
FREEZER LIGHTS (AS REQUIRED.) ALL CONDUIT SHALL BE RUN ON THE
ELECTRICAL CONTRACTOR SHALL INTER-WIRE ALL WALK-IN COOLER/

ELECTRICAL CONTRACTOR SHALL PROVIDE A DEDICATED CIRCUIT WITH
AN ISOLATED GROUND FOR ALL POINT OF SALE AND COMPUTER
EQUIPMENT SHOWN ON PLAN.

27.

26.

THE CHANGES REQUIRED WITH ALL TRADES AND PARTIES INVOLVED
EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE FOR COORDINATING
SHOWN ON THIS PLAN. IF DISCREPANCIES ARE FOUND, THE KITCHEN
KITCHEN EQUIPMENT CONTRACTOR SHALL VERIFY ALL UTILITY LOADS

ELECTRICAL CONTRACTOR SHALL PROVIDE SEAL TIGHT CONDUIT IN ALL

ELECTRICAL CONTRACTOR SHALL VERIFY TYPE OF CONDUIT THAT

MACHINES AND BOOSTER HEATERS, ETC. WITH SHOP DETAILS.

ELECTRICAL CONTRACTOR SHALL VERIFY ALL WIRING OF WALK-IN
COOLERS/FREEZERS, EXHAUST HOODS, BUFFET COUNTER, DISH

ELECTRICAL CONTRACTOR SHALL PROVIDE ON/OFF SWITCH WITH
MAGNETIC STARTER(S) FOR EXHAUST FAN AND/OR MAKE-UP AIR FAN.

ELECTRICAL CONTRACTOR SHALL CONNECT ALL COMPRESSORS COMPLETE
WITH DISCONNECT SWITCHES AND MAGNETIC STARTERS.

ON MANUFACTURER'S RECOMMENDATION.

BEVERAGE CONDUITS REQUIRE A PULL BOX OR PULL SLEEVE EVERY
75'-0" OR EVERY THREE (3) BENDS, WHICH EVER COMES FIRST.
ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL ALL PULL BOXES.
KITCHEN EQUIPMENT CONTRACTOR TO COORDINATE LOCATION BASED

AND KITCHEN EQUIPMENT CONTRACTOR AND/OR VENDOR.

ARE SCHEMATIC ONLY. ACTUAL LINE RUN LOCATION/ROUTE SHALL BE
VERIFIED AND COORDINATED BY THE ELECTRICAL CONTRACTOR

PRIOR TO PURCHASE AND INSTALLATION OF EQUIPMENT.  THE KITCHEN
EQUIPMENT CONTRACTOR SHALL BEAR ALL COSTS ASSOCIATED WITH ANY
CHANGES REQUIRED AS A RESULT OF ITS FAILURE TO COORDINATE

EXPOSED AREAS.

MEETS LOCAL CODES.

25.

24.

23.

20.

22.

21.

19.

CONTRACTOR SHALL VERIFY LOCATION.

BENDS SHALL BE A MINIMUM OF 24" RADIUS.
BEVERAGE AND REMOTE REFRIGERATION LINES AS REQUIRED. CONDUIT
ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL ALL CONDUIT FOR

LIGHT AND POWER PANELS SHALL BE SELECTED AND SIZED TO ALLOW
FOR A 20 PERCENT CIRCUIT CAPACITY FOR FUTURE USE.

ELECTRICAL CONTRACTOR SHALL MAKE FINAL CONNECTION TO ALL
FLY FANS AND/OR AIR CURTAINS PROVIDED AND INSTALLED BY THE

ELECTRICAL CONTRACTOR SHALL PROVIDE TWIST-LOCK TYPE RECEPTACLES
ON ALL PENDANT CORDS THAT HANG FROM A CEILING JUNCTION BOX.
KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE TWIST-LOCK PLUGS
ON ALL FOODSERVICE EQUIPMENT POWERED BY THE PENDANT CORDS.

ELECTRICAL CONTRACTOR SHALL PROVIDE CAPS AND CORDS FOR ALL
ITEMS WHICH USE CONVENIENCE OUTLETS WHEN NOT SUPPLIED BY
THE MANUFACTURER. ELECTRICAL CONTRACTOR SHALL SHORTEN ANY
CORDS IF NECESSARY OR IF REQUESTED. KITCHEN EQUIPMENT

ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL ALL GENERAL
LIGHTING FIXTURES. DECORATIVE LIGHTING FIXTURES SUPPLIED BY
THE KITCHEN EQUIPMENT CONTRACTOR SHALL BE INSTALLED BY THE

AREAS. ALL RECEPTACLES ABOVE 48" SHALL BE SET HORIZONTALLY.

ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL STAINLESS STEEL
COVER PLATES ON ALL RECEPTACLES AND SWITCHES IN FOODSERVICE

ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL UNDERBAR
LIGHTING AND CONNECT BACKBAR DISPLAY LIGHTING.

KITCHEN EQUIPMENT CONTRACTOR.

CONTRACTOR SHALL COORDINATE.

17.

16.

15.

14.

ELECTRICAL CONTRACTOR.

13.

12.

11.

10.

ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL SERVICE ON
ROOF FOR EXHAUST AND/OR MAKE-UP AIR SYSTEMS.  ELECTRICAL

ELECTRICAL CONTRACTOR SHALL PROVIDE A MINIMUM OF 3 WIRES ON

ELECTRICAL CONTRACTOR SHALL CONNECT 120V CONTROL CIRCUIT
FROM FIRE PROTECTION SYSTEM TO CONTROL COIL.

CONDUIT AT ALL DIRECT CONNECT STUB-OUTS. ELECTRICAL
ELECTRICAL CONTRACTOR SHALL PROVIDE A 6'-0" PIGTAIL FLEX

CONTRACTOR TO EXTEND AND CONNECT TO ALL EQUIPMENT AND/OR

SHALL BE AT 5 1/2" A.F.F. AND SHALL BE FITTED WITH APPROPRIATE
MOUNTED HORIZONTAL TO THE FINISHED FLOOR.  THE J-BOX TOP

ALL SYMBOLS NOTED AS 12", 18", 24", ETC. ARE FROM FINISHED
FLOOR TO CENTERLINE OF STUB-OUT AT HEIGHT INDICATED ON PLAN.
ALL SYMBOLS NOTED AS STUB-UP SHALL TERMINATE IN A J-BOX

LENGTH OR OTHER CONSTRAINTS. (THIS MAY INCLUDE BUT IS NOT
LIMITED TO: EXHAUST VENTILATORS, CHEF'S COUNTERS, BUFFET

ELECTRICAL CONTRACTOR SHALL MAKE ALL INTER-CONNECTIONS FOR
ALL FOODSERVICE EQUIPMENT REQUIRING A FIELD JOINT DUE TO

RECEPTACLES AND/OR SWITCHES WHEN PART OF THE FIXTURE.
RECEPTACLES IN FIXTURES. FIXTURE FABRICATOR TO LOCATE ALL
ELECTRICAL CONTRACTOR SHALL PROVIDE ALL J-BOXES, OUTLETS AND

INTERNAL WIRING SHALL BE PROVIDED AND INSTALLED BY ELECTRICAL

TO MAKE FOODSERVICE EQUIPMENT FUNCTIONAL.

FIXTURES AS REQUIRED.

ALL 208 OR 230 VOLT CIRCUITS.

RECEPTACLE AND FACE PLATE.

8.

7.

9.

6.

COUNTERS, CONVEYORS, ETC.)

CONTRACTOR.

4.

5.

3.

DIMENSIONAL LOCATIONS WITH THE KITCHEN EQUIPMENT CONTRACTOR'S
ELECTRICAL CONTRACTOR SHALL VERIFY ALL LEFT TO RIGHT
FOR FOODSERVICE EQUIPMENT AND ARE FOR REFERENCE ONLY.
ALL ELECTRICAL OUTLETS AND CONNECTIONS SHOWN ON PLAN ARE

ELECTRICAL CONTRACTOR SHALL VERIFY ALL INCOMING SERVICES, MAKE
ALL EXTERNAL & INTERNAL CONNECTIONS AND PROVIDE ALL SWITCHES,

SHOP DRAWINGS.

ELECTRICAL NOTES:

1.

2.

HOODS UNLESS OTHER WISE NOTED OR PROVIDED IN A UTILITY DISTRIBUTION
BRANCH BREAKER FOR ALL ELECRICAL APPLIANCES UNDER THE EXHAUST
ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A SHUNT-TRIP28.

SYSTEM.



CONCRETE SLAB

(BY G.C.)

FINISHED FLOOR (BY G.C.)

TO 4"  WASTE (BY P.C.)

LEAD & OKUM (BY P.C.)

WET CEMENT & GROUT

(BY G.C.): MFG. SUGGESTS

THE USE OF A WATER PROOF

MEMBRANE

FLOOR TROUGH W/ REMOVABLE

GRATE (BY K.E.C.)

S.S. REMOVABLE PERF.

STRAINER BASKET FURN. W/

FLOOR TROUGH

FLOOR TROUGH TO BE INSTALLED FLUSH TO FINISHED FLOOR

TO ELIMINATE TRIP HAZARD.

NOTE:

CONTRACTOR. PLUMBING CONTRACTOR TO INSTALL.

FLOOR TROUGH TO PROVIDED BY THE KITCHEN EQUIPMENT
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Grease filter classified by U.L. under file #R 13515





1C

ITEM  # 49 -  SOILED DISHTABLE/SOILED TRAY CONVEYOR -  ONE (1) REQ'D.

ITEM  # 46 -  STACKING CONVEYOR -  ONE (1) REQ'D.

ITEM  # 49 -  SOILED TRAY CONVEYOR

"A"

"A"

B

ITEM  # 46 -  STACKING CONVEYOR

"B"

"C" "B"

A

"C" ITEM  # 47 -  BRIDGES -  TW O (2) REQ'D.
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CONNECTION INFORMATION
(*AFF - ABOVE FINISHED FLOOR)

TW SPECIFICATIONS

PLEASE VERIFY

DIRECTION:

DRAWING #

MODEL:  TURBOWASH

VOLTAGE:

DRAWN BY: DATE:

REV.
1 OF 1

SHEET
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