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FOODSERVICE ELECTRICAL NOTES

• THIS ELECTRICAL PLAN AND COORDINATING SCHEDULE IS INTENDED TO SHOW
ROUGH-IN LOCATIONS AND HEIGHTS, CONNECTION TYPES, POSITIONS, FIXTURE TYPES
AND LOAD REQUIREMENTS FOR FOODSERVICE EQUIPMENT SPECIFIED AND
FOODSERVICE EQUIPMENT THAT IS SCHEDULED FOR RE-USE. THIS ELECTRICAL PLAN IS
INTENDED TO SHOW ELECTRICAL REQUIREMENTS AND APPROXIMATE ROUGHING-IN
LOCATIONS ONLY.  DO NOT USE FOR ACTUAL ROUGHING-IN.  FOR FINAL ROUGH-IN
LOCATIONS SEE DIMENSIONED PLANS PROVIDED BY FOODSERVICE EQUIPMENT
CONTRACTOR. UTILITY REQUIREMENTS INDICATED ARE TO SERVE AS A REFERENCE TO
THE LICENSED PROFESSIONAL ARCHITECT AND/OR ENGINEERS IN THE PREPARATION OF
THEIR RESPECTIVE BID AND CONSTRUCTION DOCUMENTS. NO ARCHITECTURAL OR
ENGINEERING DESIGN SERVICES ARE INTENDED OR ASSUMED.

• KITCHEN EQUIPMENT CONTRACTOR, PRIOR TO EQUIPMENT INSTALLATION, SHALL
CHECK ALL UTILITY ROUGH-IN LOCATIONS, COORDINATE FIELD CONDITIONS, AND CALL
TO THE ATTENTION OF THE GENERAL CONTRACTOR ANY AND ALL DISCREPANCIES
BETWEEN THE FOODSERVICE ROUGH-IN PLANS, THE EQUIPMENT SPECIFIED, AND THE
ROUGH-INS AS THEY OCCUR IN THE FIELD.

• ELECTRICAL LOADS ARE BASED ON MANUFACTURER'S INFORMATION. MINIMUM CIRCUIT
AMPACITY AND OVERCURRENT PROTECTION TO BE DETERMINED BY CODE
REQUIREMENTS AND/OR MAUFACTURER'S DIRECTIONS.

• SHOULD DISCREPANCIES OCCUR THEY SHALL BE BROUGHT TO THE ATTENTION OF THE
FOODSERVICE CONSULTANT AND/OR PROJECT ARCHITECT/ENGINEER IN ORDER FOR
THE CONFLICT TO BE CLARIFIED IN AN OFFICIAL REQUEST FOR INFORMATION.

• ALL EXPOSED UTILITY LINES AND PIPES SHALL BE INSTALLED IN A WAY THAT DOES NOT
OBSTRUCT OR PREVENT THE CLEANING OF FLOORS, WALLS AND CEILING AREA.  1 TO 2
INCHES OFF WALLS AND MINIMUM 6" OFF FLOORS.

• ALL ELECTRICAL WORK, LABOR AND MATERIAL, REQUIRED TO CONNECT THIS
EQUIPMENT IS TO BE FURNISHED BY ELECTRICAL CONTRACTOR UNLESS SPECIFICALLY
CALLED FOR IN FOODSERVICE DOCUMENTS. ELECTRICAL CONTRACTOR IS TO INCLUDE
ROUGHING-IN TO POINTS INDICATED ON ROUGHING-IN PLANS, FINAL CONNECTIONS
FROM ROUGH-IN POINTS TO VARIOUS PIECES OF EQUIPMENT REQUIRING SUCH
CONNECTIONS, AND THE SUPPLYING OF ALL NECESSARY MATERIALS AND LABOR FOR
THIS WORK EXCEPT AS HEREINAFTER NOTED.

• FINAL ELECTRICAL CONNECTIONS TO ALL EQUIPMENT SHALL BE BY THE ELECTRICAL
CONTRACTOR, INCLUDING ALL REQUIRED MATERIALS SUCH AS, LINE AND DISCONNECT
SWITCHES, SAFETY CUT-OUTS, CONTROL PANELS, FUSE BOXES, OR OTHER ELECTRICAL
CONTROLS, FITTINGS, CONDUITS AND CONNECTIONS. ITEMS NOT FURNISHED AS A
STANDARD PART OF THE EQUIPMENT BY THE MANUFACTURER, ARE TO BE FURNISHED
AND INSTALLED BY ELECTRICAL CONTRACTOR.  STARTING SWITCHES PROVIDED BY
FOODSERVICE EQUIPMENT CONTRACTOR AND FURNISHED LOOSE AS STANDARD BY
EQUIPMENT MANUFACTURERS (OTHER THAN CUSTOM FABRICATED ITEMS) ARE TO BE
MOUNTED AND WIRED COMPLETE UNDER ELECTRICAL CONTRACT.

• ELECTRICAL ENGINEER TO BE RESPONSIBLE FOR ALL CONCERNS AND ARRANGEMENTS
REGARDING PENETRATIONS INTO THE FLOOR AND WALL. BUILDING OWNER TO
APPROVE PRIOR TO CONSTRUCTION.

• ELECTRICAL ENGINEER TO LOCATE RECEPTACLES IN STORAGE AREA AS REQUIRED BY
LOCAL BUILDING CODE.

• ELECTRICAL COMPONENTS MUST NOT INTERFERE WITH THE OPERATION OF THE ITEMS
OF FOODSERVICE EQUIPMENT.

ELECTRICAL CONTRACTOR SHALL FURNISH AND INSTALL THE FOLLOWING:

• ELECTRICAL ROUGH-IN.
• ALL ELECTRIC BUILDING SERVICES INCLUDING BUT NOT LIMITED TO: CONDUIT, WIRING,

LINE AND DISCONNECT SWITCHES, SAFETY CUT OFFS AND FITTINGS, CONTROL PANELS,
FUSES, BOXES AND FITTINGS REQUIRED FOR COMPLETE INSTALLATION, EXCEPT
INTERNAL WIRING AS SPECIFIED, UNLESS INDICATED OTHERWISE ON DRAWINGS.

• FINAL CONNECTIONS, INCLUDING MOUNTING AND WIRING OF STARTERS AND
SWITCHES FURNISHED AS PART OF THE FOODSERVICE EQUIPMENT, UNLESS OTHERWISE
INDICATED ON THE DRAWINGS.

• ALL JUNCTION BOXES, ELECTRICAL OUTLETS, COVER PLATES, SWITCHES, ETC. NOT BUILT
INTO FIXTURES OR EQUIPMENT. ALL OUTLETS, JUNCTION BOXES, COVER PLATES, ETC. IN
FOODSERVICE AREAS MUST BE MOISTURE PROOF.

• ALL PLUGS AND CORDS SHALL BE N.E.M.A. RATED AND U.L. APPROVED FOR
MANUFACTURED AND FABRICATED EQUIPMENT.

• SHUNT-TRIP CIRCUIT BREAKERS OR DISCONNECTS FOR FIRE SUPPRESSION SYSTEM
SHUT-OFF OR FOOD SERVICE EQUIPMENT BENEATH VENTILATORS AS REQUIRED BY
N.F.P.A.-96 AND LOCAL, STATE AND NATIONAL CODES.

• G.F.I. RECEPTACLES AS REQUIRED BY LOCAL, STATE, AND NATIONAL CODES.
• DISCONNECTS OR OTHER DEVICES AS MAY BE REQUIRED BY LOCAL, STATE, AND

NATIONAL CODES.
• RECEPTACLES IN STORAGE AREA AS REQUIRED BY LOCAL, STATE, AND NATIONAL CODES.

WHEN APPLICABLE, THE ELECTRICAL CONTRACTOR SHALL PROVIDE CIRCUIT AND
WIRING, INSTALL ELECTRICAL COMPONENTS (PROVIDED BY FOODSERVICE EQUIPMENT
CONTRACTOR) AND INTERWIRE BETWEEN THE FOLLOWING:

• EXHAUST HOODS FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH LIGHT
FIXTURES, EMPTY CONDUIT TO J-BOX AND PRE-WIRE PACKAGE.  ELECTRICAL
CONTRACTOR TO INTERCONNECT TO SWITCHES AND MAKE ALL FINAL CONNECTIONS.

• S/S UTILITY CHASE SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR
WITH RECEPTACLES MOUNTED AND CORD & PLUG SETS LOOSE. ELECTRICAL
CONTRACTOR TO EXTEND WIRING TO EACH RECEPTACLE ON UTILITY CHASE AND MAKE
FINAL CONNECTIONS. ELECTRICAL CONTRACTOR TO CONNECT ALL CORD & PLUG SETS
TO EQUIPMENT.

• FIRE CONTROL SYSTEM FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
MECHANICAL GAS SHUT-OFF FEATURE. FOODSERVICE EQUIPMENT CONTRACTOR TO
INTERCONNECT TO GAS SOLENOID VALVE, SO AS TO SHUT OFF GAS SUPPLY TO
EQUIPMENT WHEN ACTUATED.

• FIRE CONTROL SYSTEM FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
APPLIANCE SHUT-OFF FEATURE.  ELECTRICAL CONTRACTOR TO INTERCONNECT TO
SHUNT TRIPS PER MANUFACTURERS DIAGRAM, SO AS TO SHUT OFF ALL EQUIPMENT
UNDER HOODS WHEN ACTUATED.

• POWER TO ALL ELECTRICALLY OPERATED COOKING EQUIPMENT UNDER HOODS TO BE
FROM PANEL WHERE MAIN BREAKER IS INTERWIRED WITH THE FIRE SUPPRESSION
SYSTEM AND/OR FIRE TERMINAL BLOCK IN THE UTILITY DISTRIBUTION SYSTEM SO THAT
THE POWER SHUT-OFF IS ACHIEVED UPON EITHER MANUAL OR AUTOMATIC OPERATION
OF THE FIRE SUPPRESSION SYSTEM. ALL INTERWIRING BY ELECTRICAL CONTRACTOR.

• HOOD CONTROLS AND FIRE PROTECTION SYSTEMS EACH REQUIRE EMERGENCY (24
HOUR) SEPARATE CIRCUIT ELECTRICAL SERVICE.

• ELECTRICAL CONTRACTOR TO PROVIDE CIRCUITS ON ROOF FOR EXHAUST/SUPPLY
FANS. VERIFY UTILITIES REQUIRED WITH MECHANICAL CONTRACTOR AND LOCATION OF
UNITS WITH GENERAL CONTRACTOR. FINAL CONNECTIONS BY ELECTRICAL
CONTRACTOR.

• DISHMACHINE SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR, PRE-
WIRED TO INTEGRAL CONTROL PANEL AND READY FOR FINAL CONNECTION BY
ELECTRICAL CONTRACTOR.

• DISHMACHINE SHALL BE FURNISHED WITH EXHAUST FAN CONTROL SWITCH BY
FOODSERVICE EQUIPMENT CONTRACTOR. ELECTRICAL CONTRACTOR TO
INTERCONNECT TO EXHAUST FAN SO FAN OPERATES WHEN DISHMACHINE IS TURNED
ON.

• DISHMACHINE SHALL BE FURNISHED WITH LIMIT SWITCH BY FOODSERVICE EQUIPMENT
CONTRACTOR. ELECTRICAL CONTRACTOR TO INTERCONNECT AND MAKE FINAL
CONNECTIONS.

• DISPOSERS SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
SOLENOID VALVE AND AUTO REVERSING CONTROL CENTER WITH MAGNETIC STARTER
(S) AND START/STOP BUTTONS FOR FINAL CONNECTION BY ELECTRICAL CONTRACTOR.

• UTILITY RACEWAY SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR.
PREWIRED AND READY FOR FINAL CONNECTION BY ELECTRICAL CONTRACTOR. FOOD
SERVICE EQUIPMENT CONTRACTOR TO FURNISH CORD AND PLUG SETS FOR
INSTALLATION TO EQUIPMENT BY ELECTRICAL CONTRACTOR.

• AIR CURTAIN FAN TO BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
DOOR SWITCH. ELECTRICAL CONTRACTOR TO PROVIDE MASTER SWITCH AND MAKE
FINAL CONNECTIONS.

REMOTE REFRIGERATION WIRING SHOWN FOR
INFORMATIONAL PURPOSES ONLY.  ACTUAL
WIRING TO BE DETERMINED BY COMPRESSOR
LOCATION AND BUILDING STRUCTURE IN KEEPING
WITH ALL REQUIREMENTS OF SPECIFICATIONS.

FOODSERVICE EQUIPMENT CONTRACTOR TO
PROVIDE HEATER TAPE FOR WALK-IN
FREEZER CONDENSATE DRAIN LINE WITH
INSTALLATION BY ELECTRICAL CONTRACTOR.

UTILITY REQUIREMENTS FOR NEW AND EXISTING
EQUIPMENT TO BE FIELD VERIFIED AND ROUGH-IN
LOCATIONS COORDINATED WITH EXISTING UTILITY
SERVICE.  RE-USE OR EXTEND TO EXISTING UTILITY
ROUGH-INS WHERE APPLICABLE.
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FOODSERVICE ELECTRICAL SCHEDULE - BASEMENT
ITEM
NO QTY DESCRIPTION AMPS WATTS HP VOLTS PHASE CYCLE CONN TYPE NEMA ELEC

AFF ELECTRICAL REMARKS

10.1 1 COOLER LIGHT AND WINDOW HEATER 5.00 120 1 60 DIRECT 102"
10.2 2 EVAPORATOR COIL, FREEZER 3.40 208 1 60 DIRECT 120"
10.3 1 CONDENSING UNIT, COOLER 26.40 1 208 3 60 DIRECT 18"
10.4 1 LIGHT AND DOOR HEAT, FREEZER 10.00 120 1 60 DIRECT 102"
10.5 1 EVAPORATOR COIL, FREEZER 2.40 208 1 60 DIRECT 120"
10.6 1 CONDENSING UNIT, FREEZER 32.60 208 3 60 DIRECT 18"
17 1 SLICER 7.00 1/2 120 1 60 CORD & PLUG 5-15P 48"
20 1 CUTTER, VEGETABLE 12.00 120 1 60 CORD & PLUG 5-15P 18"
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UTILITY REQUIREMENTS FOR NEW AND EXISTING
EQUIPMENT TO BE FIELD VERIFIED AND ROUGH-IN
LOCATIONS COORDINATED WITH EXISTING UTILITY
SERVICE.  RE-USE OR EXTEND TO EXISTING UTILITY
ROUGH-INS WHERE APPLICABLE.

FOODSERVICE ELECTRICAL NOTES

• THIS ELECTRICAL PLAN AND COORDINATING SCHEDULE IS INTENDED TO SHOW
ROUGH-IN LOCATIONS AND HEIGHTS, CONNECTION TYPES, POSITIONS, FIXTURE TYPES
AND LOAD REQUIREMENTS FOR FOODSERVICE EQUIPMENT SPECIFIED AND
FOODSERVICE EQUIPMENT THAT IS SCHEDULED FOR RE-USE. THIS ELECTRICAL PLAN IS
INTENDED TO SHOW ELECTRICAL REQUIREMENTS AND APPROXIMATE ROUGHING-IN
LOCATIONS ONLY.  DO NOT USE FOR ACTUAL ROUGHING-IN.  FOR FINAL ROUGH-IN
LOCATIONS SEE DIMENSIONED PLANS PROVIDED BY FOODSERVICE EQUIPMENT
CONTRACTOR. UTILITY REQUIREMENTS INDICATED ARE TO SERVE AS A REFERENCE TO
THE LICENSED PROFESSIONAL ARCHITECT AND/OR ENGINEERS IN THE PREPARATION OF
THEIR RESPECTIVE BID AND CONSTRUCTION DOCUMENTS. NO ARCHITECTURAL OR
ENGINEERING DESIGN SERVICES ARE INTENDED OR ASSUMED.

• KITCHEN EQUIPMENT CONTRACTOR, PRIOR TO EQUIPMENT INSTALLATION, SHALL
CHECK ALL UTILITY ROUGH-IN LOCATIONS, COORDINATE FIELD CONDITIONS, AND CALL
TO THE ATTENTION OF THE GENERAL CONTRACTOR ANY AND ALL DISCREPANCIES
BETWEEN THE FOODSERVICE ROUGH-IN PLANS, THE EQUIPMENT SPECIFIED, AND THE
ROUGH-INS AS THEY OCCUR IN THE FIELD.

• ELECTRICAL LOADS ARE BASED ON MANUFACTURER'S INFORMATION. MINIMUM CIRCUIT
AMPACITY AND OVERCURRENT PROTECTION TO BE DETERMINED BY CODE
REQUIREMENTS AND/OR MAUFACTURER'S DIRECTIONS.

• SHOULD DISCREPANCIES OCCUR THEY SHALL BE BROUGHT TO THE ATTENTION OF THE
FOODSERVICE CONSULTANT AND/OR PROJECT ARCHITECT/ENGINEER IN ORDER FOR
THE CONFLICT TO BE CLARIFIED IN AN OFFICIAL REQUEST FOR INFORMATION.

• ALL EXPOSED UTILITY LINES AND PIPES SHALL BE INSTALLED IN A WAY THAT DOES NOT
OBSTRUCT OR PREVENT THE CLEANING OF FLOORS, WALLS AND CEILING AREA.  1 TO 2
INCHES OFF WALLS AND MINIMUM 6" OFF FLOORS.

• ALL ELECTRICAL WORK, LABOR AND MATERIAL, REQUIRED TO CONNECT THIS
EQUIPMENT IS TO BE FURNISHED BY ELECTRICAL CONTRACTOR UNLESS SPECIFICALLY
CALLED FOR IN FOODSERVICE DOCUMENTS. ELECTRICAL CONTRACTOR IS TO INCLUDE
ROUGHING-IN TO POINTS INDICATED ON ROUGHING-IN PLANS, FINAL CONNECTIONS
FROM ROUGH-IN POINTS TO VARIOUS PIECES OF EQUIPMENT REQUIRING SUCH
CONNECTIONS, AND THE SUPPLYING OF ALL NECESSARY MATERIALS AND LABOR FOR
THIS WORK EXCEPT AS HEREINAFTER NOTED.

• FINAL ELECTRICAL CONNECTIONS TO ALL EQUIPMENT SHALL BE BY THE ELECTRICAL
CONTRACTOR, INCLUDING ALL REQUIRED MATERIALS SUCH AS, LINE AND DISCONNECT
SWITCHES, SAFETY CUT-OUTS, CONTROL PANELS, FUSE BOXES, OR OTHER ELECTRICAL
CONTROLS, FITTINGS, CONDUITS AND CONNECTIONS. ITEMS NOT FURNISHED AS A
STANDARD PART OF THE EQUIPMENT BY THE MANUFACTURER, ARE TO BE FURNISHED
AND INSTALLED BY ELECTRICAL CONTRACTOR.  STARTING SWITCHES PROVIDED BY
FOODSERVICE EQUIPMENT CONTRACTOR AND FURNISHED LOOSE AS STANDARD BY
EQUIPMENT MANUFACTURERS (OTHER THAN CUSTOM FABRICATED ITEMS) ARE TO BE
MOUNTED AND WIRED COMPLETE UNDER ELECTRICAL CONTRACT.

• ELECTRICAL ENGINEER TO BE RESPONSIBLE FOR ALL CONCERNS AND ARRANGEMENTS
REGARDING PENETRATIONS INTO THE FLOOR AND WALL. BUILDING OWNER TO
APPROVE PRIOR TO CONSTRUCTION.

• ELECTRICAL ENGINEER TO LOCATE RECEPTACLES IN STORAGE AREA AS REQUIRED BY
LOCAL BUILDING CODE.

• ELECTRICAL COMPONENTS MUST NOT INTERFERE WITH THE OPERATION OF THE ITEMS
OF FOODSERVICE EQUIPMENT.

ELECTRICAL CONTRACTOR SHALL FURNISH AND INSTALL THE FOLLOWING:

• ELECTRICAL ROUGH-IN.
• ALL ELECTRIC BUILDING SERVICES INCLUDING BUT NOT LIMITED TO: CONDUIT, WIRING,

LINE AND DISCONNECT SWITCHES, SAFETY CUT OFFS AND FITTINGS, CONTROL PANELS,
FUSES, BOXES AND FITTINGS REQUIRED FOR COMPLETE INSTALLATION, EXCEPT
INTERNAL WIRING AS SPECIFIED, UNLESS INDICATED OTHERWISE ON DRAWINGS.

• FINAL CONNECTIONS, INCLUDING MOUNTING AND WIRING OF STARTERS AND
SWITCHES FURNISHED AS PART OF THE FOODSERVICE EQUIPMENT, UNLESS OTHERWISE
INDICATED ON THE DRAWINGS.

• ALL JUNCTION BOXES, ELECTRICAL OUTLETS, COVER PLATES, SWITCHES, ETC. NOT BUILT
INTO FIXTURES OR EQUIPMENT. ALL OUTLETS, JUNCTION BOXES, COVER PLATES, ETC. IN
FOODSERVICE AREAS MUST BE MOISTURE PROOF.

• ALL PLUGS AND CORDS SHALL BE N.E.M.A. RATED AND U.L. APPROVED FOR
MANUFACTURED AND FABRICATED EQUIPMENT.

• SHUNT-TRIP CIRCUIT BREAKERS OR DISCONNECTS FOR FIRE SUPPRESSION SYSTEM
SHUT-OFF OR FOOD SERVICE EQUIPMENT BENEATH VENTILATORS AS REQUIRED BY
N.F.P.A.-96 AND LOCAL, STATE AND NATIONAL CODES.

• G.F.I. RECEPTACLES AS REQUIRED BY LOCAL, STATE, AND NATIONAL CODES.
• DISCONNECTS OR OTHER DEVICES AS MAY BE REQUIRED BY LOCAL, STATE, AND

NATIONAL CODES.
• RECEPTACLES IN STORAGE AREA AS REQUIRED BY LOCAL, STATE, AND NATIONAL CODES.

WHEN APPLICABLE, THE ELECTRICAL CONTRACTOR SHALL PROVIDE CIRCUIT AND
WIRING, INSTALL ELECTRICAL COMPONENTS (PROVIDED BY FOODSERVICE EQUIPMENT
CONTRACTOR) AND INTERWIRE BETWEEN THE FOLLOWING:

• EXHAUST HOODS FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH LIGHT
FIXTURES, EMPTY CONDUIT TO J-BOX AND PRE-WIRE PACKAGE.  ELECTRICAL
CONTRACTOR TO INTERCONNECT TO SWITCHES AND MAKE ALL FINAL CONNECTIONS.

• S/S UTILITY CHASE SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR
WITH RECEPTACLES MOUNTED AND CORD & PLUG SETS LOOSE. ELECTRICAL
CONTRACTOR TO EXTEND WIRING TO EACH RECEPTACLE ON UTILITY CHASE AND MAKE
FINAL CONNECTIONS. ELECTRICAL CONTRACTOR TO CONNECT ALL CORD & PLUG SETS
TO EQUIPMENT.

• FIRE CONTROL SYSTEM FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
MECHANICAL GAS SHUT-OFF FEATURE. FOODSERVICE EQUIPMENT CONTRACTOR TO
INTERCONNECT TO GAS SOLENOID VALVE, SO AS TO SHUT OFF GAS SUPPLY TO
EQUIPMENT WHEN ACTUATED.

• FIRE CONTROL SYSTEM FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
APPLIANCE SHUT-OFF FEATURE.  ELECTRICAL CONTRACTOR TO INTERCONNECT TO
SHUNT TRIPS PER MANUFACTURERS DIAGRAM, SO AS TO SHUT OFF ALL EQUIPMENT
UNDER HOODS WHEN ACTUATED.

• POWER TO ALL ELECTRICALLY OPERATED COOKING EQUIPMENT UNDER HOODS TO BE
FROM PANEL WHERE MAIN BREAKER IS INTERWIRED WITH THE FIRE SUPPRESSION
SYSTEM AND/OR FIRE TERMINAL BLOCK IN THE UTILITY DISTRIBUTION SYSTEM SO THAT
THE POWER SHUT-OFF IS ACHIEVED UPON EITHER MANUAL OR AUTOMATIC OPERATION
OF THE FIRE SUPPRESSION SYSTEM. ALL INTERWIRING BY ELECTRICAL CONTRACTOR.

• HOOD CONTROLS AND FIRE PROTECTION SYSTEMS EACH REQUIRE EMERGENCY (24
HOUR) SEPARATE CIRCUIT ELECTRICAL SERVICE.

• ELECTRICAL CONTRACTOR TO PROVIDE CIRCUITS ON ROOF FOR EXHAUST/SUPPLY
FANS. VERIFY UTILITIES REQUIRED WITH MECHANICAL CONTRACTOR AND LOCATION OF
UNITS WITH GENERAL CONTRACTOR. FINAL CONNECTIONS BY ELECTRICAL
CONTRACTOR.

• DISHMACHINE SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR, PRE-
WIRED TO INTEGRAL CONTROL PANEL AND READY FOR FINAL CONNECTION BY
ELECTRICAL CONTRACTOR.

• DISHMACHINE SHALL BE FURNISHED WITH EXHAUST FAN CONTROL SWITCH BY
FOODSERVICE EQUIPMENT CONTRACTOR. ELECTRICAL CONTRACTOR TO
INTERCONNECT TO EXHAUST FAN SO FAN OPERATES WHEN DISHMACHINE IS TURNED
ON.

• DISHMACHINE SHALL BE FURNISHED WITH LIMIT SWITCH BY FOODSERVICE EQUIPMENT
CONTRACTOR. ELECTRICAL CONTRACTOR TO INTERCONNECT AND MAKE FINAL
CONNECTIONS.

• DISPOSERS SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
SOLENOID VALVE AND AUTO REVERSING CONTROL CENTER WITH MAGNETIC STARTER
(S) AND START/STOP BUTTONS FOR FINAL CONNECTION BY ELECTRICAL CONTRACTOR.

• UTILITY RACEWAY SHALL BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR.
PREWIRED AND READY FOR FINAL CONNECTION BY ELECTRICAL CONTRACTOR. FOOD
SERVICE EQUIPMENT CONTRACTOR TO FURNISH CORD AND PLUG SETS FOR
INSTALLATION TO EQUIPMENT BY ELECTRICAL CONTRACTOR.

• AIR CURTAIN FAN TO BE FURNISHED BY FOODSERVICE EQUIPMENT CONTRACTOR WITH
DOOR SWITCH. ELECTRICAL CONTRACTOR TO PROVIDE MASTER SWITCH AND MAKE
FINAL CONNECTIONS.
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 3/16" = 1'-0"1 02-ELECTRICAL CONNECTION PLAN - FIRST LEVEL

REVISIONS
NO. DATE DESCRIPTION



J

J

J

J

J

J J J

J

J

J

J

J

182 184159 159 183 185 E91 185 184

197

196

195

111

187.1

160

187.2 187.3

132 160 180

190

E12

200.3

192

200.2

192

200.1

193
194

200.3

200.2

183

171

CO +4' - 0"AFF

171

190.1

213

CO +1' - 6"AFFCO +1' - 6"AFF

213

210.2

E82

174

210.2

210.1

174
210.2

210.1

210.2

210.1

174

210.2

210.1

210.1 210.2

CO +1' - 6"AFF CO +1' - 6"AFF

173

172

E80

E81

E78
E78

E75

171

171

170 170 170170 170 170
213 213210.2 E82

174
210.2 210.1

174
210.2

210.1
210.2 210.2 210.1

210.1
174

ELECTRICAL LEGEND
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S

TELEPHONE CONNECTION

DATA CONNECTION

SPECIAL OUTLET - CEILING

CO

DISTRIBUTION POINT - FLOORDP

DP DISTRIBUTION POINT - WALL

UTILITY REQUIREMENTS FOR NEW AND EXISTING
EQUIPMENT TO BE FIELD VERIFIED AND ROUGH-IN
LOCATIONS COORDINATED WITH EXISTING UTILITY
SERVICE.  RE-USE OR EXTEND TO EXISTING UTILITY
ROUGH-INS WHERE APPLICABLE.
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 3/8" = 1'-0"1 02-ELECTRICAL CONNECTION PLAN - PIZZA, DELI, SALAD, SOUP

 3/8" = 1'-0"2 02-ELECTRICAL CONNECTION PLAN - BEVERAGE
 3/8" = 1'-0"3 02-ELECTRICAL CONNECTION PLAN - SCREEN WALL
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SERVING COUNTER WITH
OUTLET CUTOUTS BY
MILLWORK CONTRACTOR

CONTROL PANEL/SWITCH
MOUNTED IN MILLWORK
APRON

EQUIPMENT SHOWN
FOR REFERENCE ONLY

UTILITY CHASE

SERVING COUNTER WITH
OUTLET CUTOUTS BY
MILLWORK CONTRACTOR

ELECTRICAL BOX
WITH OUTLET AND
FACEPLATE BY E.C.

CONDUIT AND
WIRING BY E.C.

MILLWORK
APRON

UTILITY CHASE

SERVING COUNTER WITH
OUTLET CUTOUTS BY
MILLWORK CONTRACTOR

ELECTRICAL BOX
WITH OUTLET AND
FACEPLATE BY E.C.

CONDUIT AND
WIRING BY E.C.1' - 6"
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FOODSERVICE ELECTRICAL SCHEDULE - FIRST LEVEL
ITEM
NO QTY DESCRIPTION AMPS WATTS HP VOLTS PHASE CYCLE CONN TYPE NEMA ELEC

AFF ELECTRICAL REMARKS

187.1 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
187.2 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
187.3 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
190 1 OVEN, HEARTH 1.10 120 1 60 DIRECT 36"
192 2 HEATED SHELF, DROP-IN 6.50 120 1 60 CORD & PLUG 5-15P 18"
193 1 HOT/COLD PAN, DROP-IN 25.00 120 1 60 DIRECT 18"
194 1 REFRIGERATED CASE 11.70 120 1 60 CORD & PLUG 5-15P 18"
195 1 REFRIGERATOR, REACH-IN 6.50 120 1 60 CORD & PLUG 5-15P 36"
196 1 PIZZA PREP, REFRIGERATOR 14.40 3/4 120 1 60 CORD & PLUG 5-15P 18"
197 1 REFRIGERATOR, ROLL-IN 9.60 120 1 60 CORD & PLUG 5-15P 36"

200.1 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
200.2 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
200.2 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
200.3 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
200.3 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
210.1 13 POS, SELF-CHECKOUT 10.00 120 1 60 CORD & PLUG 5-15P 18" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY
210.2 15 PRINTER, ORDER 5.00 120 1 60 CORD & PLUG 5-15P 18" ESTIMATED UTILITIES - FIELD VERIFY
212 1 AIR CURTAIN 10.20 120 1 60 DIRECT 108"
213 4 SELF-SERVE SLIM LINE MERCHANDISER, REFRIGERATED 12.80 3/4 208 1 60 CORD & PLUG 6-20P 0"
E05 1 FRYER, DEEP FAT, ELECTRIC 39.00 208 3 60 CORD & PLUG 5-15P 18" VERIFY ELECTRICAL REQUIREMENTS
E11 1 CONVECTION OVEN, ELECTRIC 50.00 208 1 60 DIRECT 36" VERIFY ELECTRICAL REQUIREMENTS
E12 1 FLAV-R-SAVOR, PORTABLE HOLDING CABINET 17.10 120 1 60 CORD & PLUG 5-20P 18" VERIFY ELECTRICAL REQUIREMENTS
E25 1 ELECTRIC KETTLE 70.80 208 1 60 DIRECT 18" VERIFY ELECTRICAL REQUIREMENTS
E26 1 TILT SKILLET 25.00 208 3 60 DIRECT 48" VERIFY ELECTRICAL REQUIREMENTS
E52 1 SLICER 7.00 1/2 120 1 60 CORD & PLUG 5-15P 48" VERIFY ELECTRICAL REQUIREMENTS
E55 2 WORKTOP REFRIGERATOR 5.00 1/5 120 1 60 CORD & PLUG 5-15P 18" VERIFY ELECTRICAL REQUIREMENTS
E75 1 CAPPUCCINO DISPENSER 1800 120 1 60 CORD & PLUG 5-15P 48" VERIFY ELECTRICAL REQUIREMENTS
E78 2 COFFEE GRINDER 9.40 120 1 60 CORD & PLUG 5-15P 18" VERIFY ELECTRICAL REQUIREMENTS
E80 1 MILK DISPENSER 1.90 120 1 60 CORD & PLUG 5-15P 48" VERIFY ELECTRICAL REQUIREMENTS
E81 1 THERMAL COFFEE BREWER, DOUBLE 12.00 208 1 60 DIRECT 48" VERIFY ELECTRICAL REQUIREMENTS
E82 2 POS, SELF-CHECKOUT 10.00 120 1 60 CORD & PLUG 5-15P 18" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY
E91 1 OVEN 30.00 5990 208 1 60 CORD & PLUG 6-30P 48" VERIFY ELECTRICAL REQUIREMENTS

E128 1 HOT/COLD PAN, DROP-IN 25.00 120 1 60 DIRECT 18" VERIFY ELECTRICAL REQUIREMENTS
E129 1 HOT/COLD PAN, DROP-IN 21.00 120/240 1 60 DIRECT 18" VERIFY ELECTRICAL REQUIREMENTS

FOODSERVICE ELECTRICAL SCHEDULE - FIRST LEVEL
ITEM
NO QTY DESCRIPTION AMPS WATTS HP VOLTS PHASE CYCLE CONN TYPE NEMA ELEC

AFF ELECTRICAL REMARKS

43.1 1 COOLER LIGHT AND WINDOW HEATER 5.00 120 1 60 DIRECT 102"
43.2 1 EVAPORATOR COIL, COOLER 1.00 208 1 60 DIRECT 120"
43.3 1 CONDENSING UNIT, COOLER 14.40 1 208 3 60 DIRECT 18"
43.4 1 COOLER LIGHT AND WINDOW HEATER 5.00 120 1 60 DIRECT 102"
43.5 1 EVAPORATOR COIL 1.40 208 1 60 DIRECT 120"
43.6 1 CONDENSING UNIT, COOLER 14.40 1 208 3 60 DIRECT 18"
43.7 1 COOLER LIGHT AND WINDOW HEATER 5.00 120 1 60 DIRECT 102"
43.8 1 EVAPORATOR COIL, COOLER 1.00 208 1 60 DIRECT 120"
43.9 1 CONDENSING UNIT, COOLER 14.40 1 208 3 60 DIRECT 18"
46 1 MODULAR CUBELET ICE MACHINE - AIR-COOLED 15.20 120 1 60 DIRECT 60"
51 1 DISHWASHER, CONVEYOR TYPE 108.00 3.3 208 3 60 48"
60 1 MIXER, 20 QT 8.00 120 1 60 CORD & PLUG 5-15P 48"
65 1 30QT MIXER 2.80 208 3 60 DIRECT 18"
66 1 HOT HOLDING CABINET 16.70 120 1 60 CORD & PLUG 5-20P 48"
67 1 REFRIGERATOR, ROLL-IN 9.60 120 1 60 CORD & PLUG 5-15P 48"
68 1 GRIDDLE STAND, REFRIGERATOR 6.10 120 1 60 CORD & PLUG 5-15P 18"
72 1 TILT SKILLET, GAS 1.80 120 1 60 CORD & PLUG 18"
73 1 EXHAUST HOOD 15.00 120 1 60 DIRECT 104"
74 1 HOT CABINET, ROLL-IN 14.50 120/208 1 60 DIRECT 90"
76 1 REFRIGERATOR, REACH-IN 6.50 120 1 60 CORD & PLUG 5-15P 48"
78 1 WORKTOP REFRIGERATOR 7.60 1/4 120 1 60 CORD & PLUG 5-15P 18"
82 2 REFRIGERATOR, WORKTOP 6.60 120 1 60 CORD & PLUG 5-15P 18"
83 3 FRYER 6.10 120 1 60 CORD & PLUG 5-15P 18"
84 1 FRYER DUMP STATION 6.30 120 1 60 CORD & PLUG 5-15P 18"
85 4 EXHAUST HOOD 15.00 120 1 60 DIRECT 104"
87 1 36'' OPEN-TOP BURNER RANGE - CONVECTION - OVEN BASE 5.90 708 1/2 120 1 60 CORD & PLUG 5-15P 18"
88 1 GRIDDLE STAND, REFRIGERATOR 7.50 120 1 60 CORD & PLUG 5-15P 18"
91 2 OVEN-STEAMER, COMBINATION, GAS, DOUBLE STACK 15.00 400 120 1 60 CORD & PLUG 5-15P 48"
91 2 OVEN-STEAMER, COMBINATION, GAS, DOUBLE STACK - 2ND CONN 15.00 120 1 60 CORD & PLUG 5-15P 48"
92 1 ROTISSERIE, VERTICAL, GAS 1.30 120 1 60 CORD & PLUG 5-15P 36"
93 1 REFRIGERATOR, UNDERCOUNTER 7.30 120 1 60 CORD & PLUG 5-15P 18"
94 1 REFRIGERATED SANDWICH UNIT 7.30 1/5 120 1 60 CORD & PLUG 5-15P 18"
95 1 CABINET, MOBILE, WARMING & HOLDING 7.50 120 1 60 CORD & PLUG 5-15P 18"
96 6 HEAT LAMP 5.00 120 1 60 DIRECT 18"
97 1 OMS SCREEN - WALL MOUNT 10.00 120 1 60 CORD & PLUG 5-15P 18" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY

111 3 REFRIGERATED CASE 15.02 120 1 60 CORD & PLUG 5-20P 18"
112 2 HEATED SHELF, DROP-IN 8.30 120 1 60 CORD & PLUG 5-15P 18"

113.1 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
113.1 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
113.2 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
113.3 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
113.4 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
113.4 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
121 1 FRYER, SPREADER CABINET 6.30 120 1 60 CORD & PLUG 5-15P 18"
123 1 GRIDDLE STAND, REFRIGERATOR 5.70 120 1 60 CORD & PLUG 5-15P 18"
126 2 OVEN-STEAMER, COMBINATION, GAS 15.00 400 120 1 60 CORD & PLUG 5-15P 48"
127 1 EXHAUST HOOD 15.00 120 1 60 DIRECT 104"
128 1 FREEZER, REACH-IN 6.30 0.5 120 1 60 CORD & PLUG 5-15P 18"
129 1 REFRIGERATED CASE 14.58 120 1 60 CORD & PLUG 5-20P 18"
130 4 DROP-IN, HOT/COLD WELL 12.00 120/208 1 60 CORD & PLUG 14-20P 18"
131 1 DROP IN, HOT/COLD/FREEZE WELL 9.60 120/208 60 60 CORD & PLUG 14-20P 18"
132 2 OMS SCREEN - WALL MOUNT 10.00 120 1 60 CORD & PLUG 5-15P 18" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY
133 1 DISPLAY CASE, SUSHI PREP 11.30 120/208 1 60 CORD & PLUG L14-20P 18"

134.1 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
134.1 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
134.2 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
134.2 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
141 1 GROWING CABINET 4.40 120 1 60 CORD & PLUG 5-15P 48"
150 1 FREEZER, REACH-IN 6.30 120 1 60 CORD & PLUG 5-15P 48"
151 1 GRIDDLE STAND, REFRIGERATOR 6.10 120 1 60 CORD & PLUG 5-15P 18"
155 1 FRYER 6.10 120 1 60 CORD & PLUG 5-15P 24"
156 1 FRYER DUMP STATION 6.30 120 1 60 CORD & PLUG 5-15P 18"
157 1 EXHAUST HOOD 15.00 120 1 60 DIRECT 104"
158 2 REFRIGERATED SELF-SERVICE CASE - 24''D 16.00 120 1 60 CORD & PLUG 5-20P 18"
159 4 SOUP WARMER/RETHERMALIZER 6.70 120 1 60 CORD & PLUG 5-15P
160 3 SANDWICH UNIT, REFRIGERATED 7.60 1/4 120 1 60 CORD & PLUG 5-15P 18"

161.1 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
161.1 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
161.4 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
161.4 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
161.5 1 HEAT LAMP 2.10 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
161.5 1 SNEEZE GUARD LIGHT 5.00 120 1 60 DIRECT 18" ESTIMATED UTILITIES - VERIFY WITH MANUFACTURER
170 3 LCD SCREEN 10.00 120 1 60 CORD & PLUG 5-15P 72" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY
171 9 OSM SCREEN 10.00 120 1 60 CORD & PLUG 5-15P 72" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY
172 1 ICE MAKER & DISPENSER 8.50 120 1 60 DIRECT 48"
173 1 MULTI BEVERAGE DISPENSER 10.00 120 1 60 CORD & PLUG 5-15P 18" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY
174 6 MENU SCREEN 10.00 120 1 60 CORD & PLUG 5-15P 72" DATA CONNECTION - ESTIMATED UTLITIES - FIELD VERIFY
180 1 REFRIGERATED DISPLAY CASE 5.70 656 1/3 120 1 60 CORD & PLUG 5-15P 18"
182 1 SANDWICH UNIT, REFRIGERATED 6.30 120 1 60 CORD & PLUG 5-15P 18"
183 2 UNDERCOUNTER REFRIGERATOR, GLASS DOOR 7.40 1/4 120 1 60 CORD & PLUG 5-15P 18"
184 2 SLICER 7.00 1/2 120 1 60 CORD & PLUG 5-15P 36"
185 2 SANDWICH PRESS 26.00 208 1 60 CORD & PLUG 6-30P 36"

 3/4" = 1'-0"1 CONTROL PANEL MOUNTING DETAIL
 3/4" = 1'-0"2 COUNTER-MOUNTED CONVENIENCE RECEPTACLE

 3/4" = 1'-0"3 COUNTER-MOUNTED RECEPTACLE

REVISIONS
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UTILITY REQUIREMENTS FOR NEW AND EXISTING
EQUIPMENT TO BE FIELD VERIFIED AND ROUGH-IN
LOCATIONS COORDINATED WITH EXISTING UTILITY
SERVICE.  RE-USE OR EXTEND TO EXISTING UTILITY
ROUGH-INS WHERE APPLICABLE.

PLUMBING LEGEND
HOT WATER CONNECTION

COLD WATER CONNECTION

DIRECT WASTE

FLOOR DRAIN

FLOOR SINK - OPEN GRATE

FLOOR SINK - HALF GRATE

FLOOR SINK - FULL GRATE

GAS CONNECTION

STEAM IN

STEAM OUT

REFRIGERANT PIPING

AFD FLOOR DRAIN - AREA

FOODSERVICE PLUMBING/MECHANICAL NOTES:

• THIS PLUMBING PLAN AND COORDINATING SCHEDULE IS INTENDED TO SHOW
ROUGH-IN LOCATIONS AND HEIGHTS, CONNECTION TYPES, POSITIONS, FIXTURE
TYPES AND LOAD REQUIREMENTS FOR FOODSERVICE EQUIPMENT SPECIFIED AND
FOODSERVICE EQUIPMENT THAT IS SCHEDULED FOR RE-USE. THIS PLUMBING
PLAN IS INTENDED TO SHOW PLUMBING REQUIREMENTS AND APPROXIMATE
ROUGHING-IN LOCATIONS ONLY.  DO NOT USE FOR ACTUAL ROUGHING-IN.  FOR
FINAL ROUGH-IN LOCATIONS SEE DIMENSIONED PLANS PROVIDED BY
FOODSERVICE EQUIPMENT CONTRACTOR. UTILITY REQUIREMENTS INDICATED ARE
TO SERVE AS A REFERENCE TO THE LICENSED PROFESSIONAL ARCHITECT
AND/OR ENGINEERS IN THE PREPARATION OF THEIR RESPECTIVE BID AND
CONSTRUCTION DOCUMENTS. NO ARCHITECTURAL OR ENGINEERING DESIGN
SERVICES ARE INTENDED OR ASSUMED.

• FOODSERVICE EQUIPMENT CONTRACTOR, PRIOR TO EQUIPMENT INSTALLATION,
SHALL CHECK ALL UTILITY ROUGH-IN LOCATIONS, COORDINATE FIELD CONDITIONS,
AND CALL TO THE ATTENTION OF THE GENERAL CONTRACTOR ANY AND ALL
DISCREPANCIES BETWEEN THE FOODSERVICE ROUGH-IN PLANS, THE EQUIPMENT
SPECIFIED, AND THE ROUGH-INS AS THEY OCCUR IN THE FIELD.

• UTILITIES ARE BASED ON MANUFACTURER'S INFORMATION. ACTUAL ROUGHING-IN
TO BE DETERMINED BY CODE REQUIREMENTS AND/OR MAUFACTURER'S
DIRECTIONS.

• SHOULD DISCREPANCIES OCCUR THEY SHALL BE BROUGHT TO THE ATTENTION OF
THE FOODSERVICE CONSULTANT AND/OR PROJECT ARCHITECT/ENGINEER IN
ORDER FOR THE CONFLICT TO BE CLARIFIED IN AN OFFICIAL REQUEST FOR
INFORMATION.

• ALL EXPOSED UTILITY LINES AND PIPES SHALL BE INSTALLED IN A WAY THAT DOES
NOT OBSTRUCT OR PREVENT THE CLEANING OF FLOORS, WALLS AND CEILING
AREA.  1 TO 2 INCHES OFF WALLS AND MINIMUM 6" OFF FLOORS.

• ALL PLUMBING WORK, LABOR AND MATERIAL, REQUIRED TO CONNECT THIS
EQUIPMENT IS TO BE FURNISHED BY PLUMBING CONTRACTOR UNLESS
SPECIFICALLY CALLED FOR IN FOODSERVICE DOCUMENTS. PLUMBING
CONTRACTOR IS TO INCLUDE ROUGHING-IN TO POINTS INDICATED ON ROUGHING-IN
PLANS, FINAL CONNECTIONS FROM ROUGH-IN POINTS TO VARIOUS PIECES OF
EQUIPMENT REQUIRING SUCH CONNECTIONS, AND THE SUPPLYING OF ALL
NECESSARY MATERIALS AND LABOR FOR THIS WORK EXCEPT AS HEREINAFTER
NOTED.

• FINAL PLUMBING CONNECTIONS TO ALL EQUIPMENT SHALL BE BY THE PLUMBING
CONTRACTOR, INCLUDING ALL REQUIRED MATERIALS SUCH AS, PIPING OF SUPPLY
AND WASTE LINES FROM BUILDING SERVICE TO ROUGH-IN (UNLESS SPECIFICALLY
STATED OTHERWISE), TRAPS, GREASE INTERCEPTORS, LINE STRAINERS,
TAILPIECES, VALVES, STOPS, SHUTOFFS, AND MISCELLANEOUS FITTINGS
REQUIRED FOR COMPLETE INSTALLATION AND FINAL CONNECTION.

• ITEMS NOT FURNISHED AS A STANDARD PART OF THE EQUIPMENT BY THE
MANUFACTURER, ARE TO BE FURNISHED AND INSTALLED BY PLUMBING
CONTRACTOR.  FAUCETS PROVIDED BY FOODSERVICE EQUIPMENT CONTRACTOR
AND FURNISHED LOOSE AS STANDARD BY EQUIPMENT MANUFACTURERS ARE TO
BE MOUNTED AND PLUMBED COMPLETE UNDER PLUMBING CONTRACT.

• PLUMBING ENGINEER TO BE RESPONSIBLE FOR ALL CONCERNS AND
ARRANGEMENTS REGARDING PENETRATIONS INTO THE FLOOR AND WALL.
BUILDING OWNER TO APPROVE PRIOR TO CONSTRUCTION.

• PLUMBING ENGINEER TO LOCATE  AREA DRAINS AND HOSE BIBBS AS REQUIRED
FOR GENERAL CLEANING OF FACILITY.

• PLUMBING COMPONENTS MUST NOT INTERFERE WITH THE OPERATION OF THE
ITEMS OF FOOD SERVICE EQUIPMENT.

• FINAL CONNECTIONS TO ALL EQUIPMENT SHALL BE BY THE PLUMBING
CONTRACTOR, INCLUDING ALL REQUIRED MATERIALS SUCH AS STOPS, VALVES
FILTERS, TRAPS, CHECK VALVES, PIPING, TUBING, ETC.

• GAS COOKING EQUIPMENT SHALL BE AGA APPROVED AND FURNISHED BY
FOODSERVICE EQUIPMENT CONTRACTOR WITH GAS PRESSURE REGULATORS
DESIGNED TO OPERATE WITH 14" W.C. INCOMING GAS PRESSURE OR LESS.
PLUMBING CONTRACTOR TO PROVIDE GAS PIPING WITH INDIVIDUAL SHUT-OFF
VALVES AND INTERMEDIATE REGULATORS AS REQUIRED TO REDUCE INCOMING
BUILDING PRESSURE TO LEVEL SUITABLE FOR EQUIPMENT. PLUMBING
CONTRACTOR TO MAKE FINAL CONNECTIONS.

• FIRE CONTROL SYSTEM: FOODSERVICE EQUIPMENT CONTRACTOR TO FURNISH
MECHANICAL GAS SOLENOID VALVE LOOSE FOR PLUMBER TO INSTALL IN GAS
SUPPLY LINE, LOCATED SO AS TO SHUT OFF ALL GAS TO COOKING EQUIPMENT
WHEN ACTUATED.

THE PLUMBING CONTRACTOR SHALL FURNISH AND INSTALL THE FOLLOWING:

• ALL WATER, WASTE AND GAS SERVICE TO POINT OF ROUGH-IN AS SHOWN ON
PLAN.  ROUGH-IN OUTLETS TO STUB 4" OUT OF WALLS AT HEIGHT INDICATED FROM
FINISHED FLOOR TO CENTERLINE OF SERVICE LINE.  FLOOR ROUGH-INS TO STUB UP
3" ABOVE FINISHED FLOOR OR CURBS.  ALL FLOOR OPENINGS OR PENETRATIONS
TO BE SEALED WATERTIGHT.

• PRESSURE REDUCING AND/OR REGULATING VALVES FOR DISHWASHERS,
BOOSTER HEATERS, OR AS OTHERWISE NOTED IN ALL FOOD SERVICE AREAS.

• ALL FLOOR SINKS, COMPLETE WITH TOP GRATES (AS INDICATED) AND REMOVABLE
SEDIMENT BUCKETS.  ALL FIXTURES TO BE SET FLUSH WITH FINISHED FLOOR,
EXCEPT AS OTHERWISE NOTED.

• ALL WASTE LINES, DIRECT OR INDIRECT, EXCEPT AS OTHERWISE NOTED. MINIMUM
DIAMETER OF LINE SHALL  BE AS INDICATED ON PLAN REGARDLESS OF
CONNECTION, AND SHALL BE PITCHED DOWNWARD. MAINTAIN DRAIN LINES AS
HIGH AS POSSIBLE (MINIMUM 6" CLEAR ABOVE FINISHED FLOOR) ABOVE FLOOR
FOR SANITATION AND CLEANING. ALL WASTE LINES SHALL HAVE  ADEQUATE
CLEAN-OUT PROVISIONS PER LOCAL CODES.

• ALL REQUIRED GREASE INTERCEPTORS, OUTSIDE THE BUILDING WHERE POSSIBLE,
OTHERWISE BELOW OR SET FLUSH WITH THE FINISHED FLOOR. STRICT
COORDINATION WITH EQUIPMENT AND LOCAL CODES REQUIRED IF GREASE
INTERCEPTOR IS TO BE SET ABOVE THE FLOOR OR UNDER EQUIPMENT.

• INSTALL FIRE CONTROL GAS SHUT-OFF (SOLENOID, EITHER MANUAL OR ELECTRIC)
VALVE AS SUPPLIED BY FIRE SUPPRESSION SYSTEM CONTRACTOR. (IF GAS
COOKING EQUIPMENT IS USED)

• VACUUM BREAKERS AS REQUIRED BY LOCAL/STATE/NATIONAL CODES.
• INSULATION ON ALL HOT WATER AND CONDENSATE RETURN LINES WITHIN THE

FOODSERVICE AREAS. ALL SUCH LINES ARE TO BE COLOR-CODED ACCORDING TO
LOCAL CODES.

• CLEAN-OUT VALVES FOR STEAM AND CONDENSATE RETURN LINES.

• PLUMBING CONTRACTOR TO INTERCONNECT DISHMACHINE WITH BOOSTER
HEATER/HEAT RECLAIMER AS PER MANUFACTURER'S INSTRUCTIONS, WHEN
APPLICABLE AND NOTED.

• PLUMBING CONTRACTOR TO INTERCONNECT WATER-WASH VENTILATORS WITH
CONTROL PANELS AS PER MANUFACTURER'S INSTRUCTIONS, WHEN APPLICABLE
AND NOTED.

• WHERE POSSIBLE, UTILITIES SHALL BE CONCEALED WITHIN BUILDING WALLS OR
COLUMN CHASES, NOT RUN ALONG WALL FACE. DO NOT STUB OUT OF FLOOR AND
RUN ON THE FACE OF THE WALL.

• ANY AND ALL EXPOSED PIPING OR FITTINGS TO BE STAINLESS STEEL, CHROME
PLATED OR ENCLOSED IN A CONCEALED, MOUNTED STAINLESS STEEL CHASE.

• ALL HORIZONTAL PIPING RUNS EXTENDED TO AND CONNECTED TO EQUIPMENT
ITEMS SHALL BE AT THE HIGHEST PRACTICAL ELEVATION AND NOT LESS THAN 6"
ABOVE  FINISHED FLOOR SO AS TO PROVIDE CLEARANCE FOR CLEANING.

• ALL VENT PIPES TO BE CONCEALED IN WALLS OR COLUMN CHASES. USE LOOP
VENTS FOR ISLAND FIXTURES, AS ALLOWED BY LOCAL CODES.

• ALL LINES ROUTED THROUGH EQUIPMENT SHALL NOT INTERFERE WITH THE
INTENDED USE OF, OR SERVICING OF THE EQUIPMENT.

• DRINKING FOUNTAINS ARE BY MECHANICAL TRADES. VERIFY UTILITY
REQUIREMENTS WITH MECHANICAL ENGINEER.

• INDOOR GREASE TRAPS ARE TO RECESSED, FLUSH WITH TOP OF FINISHED FLOOR
(UNLESS SPECIFIED OTHERWISE) AND REMOVAL OF COVER SHALL NOT INTERFERE
WITH THE OPERATION OF EQUIPMENT ITEMS.

• FLOOR DRAINS, FUNNEL FLOOR DRAINS, FLOOR SINKS, ETC., LOCATED AT FOOD
PREP SINKS, POT WASHING SINKS AND DISHMACHINES MUST HAVE REMOVABLE
BASKETS TO CATCH FOOD PARTICLES. FLOOR TROUGH DRAINS MUST ALSO BE
PROVIDED WITH REMOVABLE BASKETS AND TO BE INSTALLED FLUSH WITH
FINISHED FLOOR (NO RAISED FLOOR SINKS SHALL BE INSTALLED). ALL DRAINS IN
FOOD SERVICE AREAS TO BE RUN THROUGH GREASE TRAP UNLESS OTHERWISE
APPROVED BY LOCAL CODE.
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 3/16" = 1'-0"1 03 - BASEMENT LEVEL PLUMBING PLAN

FOODSERVICE PLUMBING SCHEDULE - BASEMENT
ITEM
NO QTY DESCRIPTION CW

SIZE
CW
AFF

HW
SIZE

HW
AFF

DW
SIZE

DW
AFF

IW
SIZE

IW
TYPE

GAS
SIZE BTU/H GAS

AFF PLUMBING REMARKS

10.2 2 EVAPORATOR COIL, FREEZER 3/4" FD
10.5 1 EVAPORATOR COIL, FREEZER 3/4" FD
21 1 FAUCET, WALL MOUNT 1/2" 14" 1/2" 14"
21 1 SINK, 1-COMPARTMENT 1 1/2" FS LEVER WASTE
23 1 FAUCET, WALL MOUNT 1/2" 14" 1/2" 14"
23 1 SINK, 1-COMPARTMENT 1 1/2" FS LEVER WASTE
24 1 SINK, HAND, WALL-MOUNT 1/2" 14" 1/2" 14" 1 1/2" 12"

REVISIONS
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PLUMBING LEGEND
HOT WATER CONNECTION

COLD WATER CONNECTION

DIRECT WASTE

FLOOR DRAIN

FLOOR SINK - OPEN GRATE

FLOOR SINK - HALF GRATE

FLOOR SINK - FULL GRATE

GAS CONNECTION

STEAM IN

STEAM OUT

REFRIGERANT PIPING

AFD FLOOR DRAIN - AREA

UTILITY REQUIREMENTS FOR NEW AND EXISTING
EQUIPMENT TO BE FIELD VERIFIED AND ROUGH-IN
LOCATIONS COORDINATED WITH EXISTING UTILITY
SERVICE.  RE-USE OR EXTEND TO EXISTING UTILITY
ROUGH-INS WHERE APPLICABLE.

FOODSERVICE PLUMBING/MECHANICAL NOTES:

• THIS PLUMBING PLAN AND COORDINATING SCHEDULE IS INTENDED TO SHOW
ROUGH-IN LOCATIONS AND HEIGHTS, CONNECTION TYPES, POSITIONS, FIXTURE
TYPES AND LOAD REQUIREMENTS FOR FOODSERVICE EQUIPMENT SPECIFIED AND
FOODSERVICE EQUIPMENT THAT IS SCHEDULED FOR RE-USE. THIS PLUMBING
PLAN IS INTENDED TO SHOW PLUMBING REQUIREMENTS AND APPROXIMATE
ROUGHING-IN LOCATIONS ONLY.  DO NOT USE FOR ACTUAL ROUGHING-IN.  FOR
FINAL ROUGH-IN LOCATIONS SEE DIMENSIONED PLANS PROVIDED BY
FOODSERVICE EQUIPMENT CONTRACTOR. UTILITY REQUIREMENTS INDICATED ARE
TO SERVE AS A REFERENCE TO THE LICENSED PROFESSIONAL ARCHITECT
AND/OR ENGINEERS IN THE PREPARATION OF THEIR RESPECTIVE BID AND
CONSTRUCTION DOCUMENTS. NO ARCHITECTURAL OR ENGINEERING DESIGN
SERVICES ARE INTENDED OR ASSUMED.

• FOODSERVICE EQUIPMENT CONTRACTOR, PRIOR TO EQUIPMENT INSTALLATION,
SHALL CHECK ALL UTILITY ROUGH-IN LOCATIONS, COORDINATE FIELD CONDITIONS,
AND CALL TO THE ATTENTION OF THE GENERAL CONTRACTOR ANY AND ALL
DISCREPANCIES BETWEEN THE FOODSERVICE ROUGH-IN PLANS, THE EQUIPMENT
SPECIFIED, AND THE ROUGH-INS AS THEY OCCUR IN THE FIELD.

• UTILITIES ARE BASED ON MANUFACTURER'S INFORMATION. ACTUAL ROUGHING-IN
TO BE DETERMINED BY CODE REQUIREMENTS AND/OR MAUFACTURER'S
DIRECTIONS.

• SHOULD DISCREPANCIES OCCUR THEY SHALL BE BROUGHT TO THE ATTENTION OF
THE FOODSERVICE CONSULTANT AND/OR PROJECT ARCHITECT/ENGINEER IN
ORDER FOR THE CONFLICT TO BE CLARIFIED IN AN OFFICIAL REQUEST FOR
INFORMATION.

• ALL EXPOSED UTILITY LINES AND PIPES SHALL BE INSTALLED IN A WAY THAT DOES
NOT OBSTRUCT OR PREVENT THE CLEANING OF FLOORS, WALLS AND CEILING
AREA.  1 TO 2 INCHES OFF WALLS AND MINIMUM 6" OFF FLOORS.

• ALL PLUMBING WORK, LABOR AND MATERIAL, REQUIRED TO CONNECT THIS
EQUIPMENT IS TO BE FURNISHED BY PLUMBING CONTRACTOR UNLESS
SPECIFICALLY CALLED FOR IN FOODSERVICE DOCUMENTS. PLUMBING
CONTRACTOR IS TO INCLUDE ROUGHING-IN TO POINTS INDICATED ON ROUGHING-IN
PLANS, FINAL CONNECTIONS FROM ROUGH-IN POINTS TO VARIOUS PIECES OF
EQUIPMENT REQUIRING SUCH CONNECTIONS, AND THE SUPPLYING OF ALL
NECESSARY MATERIALS AND LABOR FOR THIS WORK EXCEPT AS HEREINAFTER
NOTED.

• FINAL PLUMBING CONNECTIONS TO ALL EQUIPMENT SHALL BE BY THE PLUMBING
CONTRACTOR, INCLUDING ALL REQUIRED MATERIALS SUCH AS, PIPING OF SUPPLY
AND WASTE LINES FROM BUILDING SERVICE TO ROUGH-IN (UNLESS SPECIFICALLY
STATED OTHERWISE), TRAPS, GREASE INTERCEPTORS, LINE STRAINERS,
TAILPIECES, VALVES, STOPS, SHUTOFFS, AND MISCELLANEOUS FITTINGS
REQUIRED FOR COMPLETE INSTALLATION AND FINAL CONNECTION.

• ITEMS NOT FURNISHED AS A STANDARD PART OF THE EQUIPMENT BY THE
MANUFACTURER, ARE TO BE FURNISHED AND INSTALLED BY PLUMBING
CONTRACTOR.  FAUCETS PROVIDED BY FOODSERVICE EQUIPMENT CONTRACTOR
AND FURNISHED LOOSE AS STANDARD BY EQUIPMENT MANUFACTURERS ARE TO
BE MOUNTED AND PLUMBED COMPLETE UNDER PLUMBING CONTRACT.

• PLUMBING ENGINEER TO BE RESPONSIBLE FOR ALL CONCERNS AND
ARRANGEMENTS REGARDING PENETRATIONS INTO THE FLOOR AND WALL.
BUILDING OWNER TO APPROVE PRIOR TO CONSTRUCTION.

• PLUMBING ENGINEER TO LOCATE  AREA DRAINS AND HOSE BIBBS AS REQUIRED
FOR GENERAL CLEANING OF FACILITY.

• PLUMBING COMPONENTS MUST NOT INTERFERE WITH THE OPERATION OF THE
ITEMS OF FOOD SERVICE EQUIPMENT.

• FINAL CONNECTIONS TO ALL EQUIPMENT SHALL BE BY THE PLUMBING
CONTRACTOR, INCLUDING ALL REQUIRED MATERIALS SUCH AS STOPS, VALVES
FILTERS, TRAPS, CHECK VALVES, PIPING, TUBING, ETC.

• GAS COOKING EQUIPMENT SHALL BE AGA APPROVED AND FURNISHED BY
FOODSERVICE EQUIPMENT CONTRACTOR WITH GAS PRESSURE REGULATORS
DESIGNED TO OPERATE WITH 14" W.C. INCOMING GAS PRESSURE OR LESS.
PLUMBING CONTRACTOR TO PROVIDE GAS PIPING WITH INDIVIDUAL SHUT-OFF
VALVES AND INTERMEDIATE REGULATORS AS REQUIRED TO REDUCE INCOMING
BUILDING PRESSURE TO LEVEL SUITABLE FOR EQUIPMENT. PLUMBING
CONTRACTOR TO MAKE FINAL CONNECTIONS.

• FIRE CONTROL SYSTEM: FOODSERVICE EQUIPMENT CONTRACTOR TO FURNISH
MECHANICAL GAS SOLENOID VALVE LOOSE FOR PLUMBER TO INSTALL IN GAS
SUPPLY LINE, LOCATED SO AS TO SHUT OFF ALL GAS TO COOKING EQUIPMENT
WHEN ACTUATED.

THE PLUMBING CONTRACTOR SHALL FURNISH AND INSTALL THE FOLLOWING:

• ALL WATER, WASTE AND GAS SERVICE TO POINT OF ROUGH-IN AS SHOWN ON
PLAN.  ROUGH-IN OUTLETS TO STUB 4" OUT OF WALLS AT HEIGHT INDICATED FROM
FINISHED FLOOR TO CENTERLINE OF SERVICE LINE.  FLOOR ROUGH-INS TO STUB UP
3" ABOVE FINISHED FLOOR OR CURBS.  ALL FLOOR OPENINGS OR PENETRATIONS
TO BE SEALED WATERTIGHT.

• PRESSURE REDUCING AND/OR REGULATING VALVES FOR DISHWASHERS,
BOOSTER HEATERS, OR AS OTHERWISE NOTED IN ALL FOOD SERVICE AREAS.

• ALL FLOOR SINKS, COMPLETE WITH TOP GRATES (AS INDICATED) AND REMOVABLE
SEDIMENT BUCKETS.  ALL FIXTURES TO BE SET FLUSH WITH FINISHED FLOOR,
EXCEPT AS OTHERWISE NOTED.

• ALL WASTE LINES, DIRECT OR INDIRECT, EXCEPT AS OTHERWISE NOTED. MINIMUM
DIAMETER OF LINE SHALL  BE AS INDICATED ON PLAN REGARDLESS OF
CONNECTION, AND SHALL BE PITCHED DOWNWARD. MAINTAIN DRAIN LINES AS
HIGH AS POSSIBLE (MINIMUM 6" CLEAR ABOVE FINISHED FLOOR) ABOVE FLOOR
FOR SANITATION AND CLEANING. ALL WASTE LINES SHALL HAVE  ADEQUATE
CLEAN-OUT PROVISIONS PER LOCAL CODES.

• ALL REQUIRED GREASE INTERCEPTORS, OUTSIDE THE BUILDING WHERE POSSIBLE,
OTHERWISE BELOW OR SET FLUSH WITH THE FINISHED FLOOR. STRICT
COORDINATION WITH EQUIPMENT AND LOCAL CODES REQUIRED IF GREASE
INTERCEPTOR IS TO BE SET ABOVE THE FLOOR OR UNDER EQUIPMENT.

• INSTALL FIRE CONTROL GAS SHUT-OFF (SOLENOID, EITHER MANUAL OR ELECTRIC)
VALVE AS SUPPLIED BY FIRE SUPPRESSION SYSTEM CONTRACTOR. (IF GAS
COOKING EQUIPMENT IS USED)

• VACUUM BREAKERS AS REQUIRED BY LOCAL/STATE/NATIONAL CODES.
• INSULATION ON ALL HOT WATER AND CONDENSATE RETURN LINES WITHIN THE

FOODSERVICE AREAS. ALL SUCH LINES ARE TO BE COLOR-CODED ACCORDING TO
LOCAL CODES.

• CLEAN-OUT VALVES FOR STEAM AND CONDENSATE RETURN LINES.

• PLUMBING CONTRACTOR TO INTERCONNECT DISHMACHINE WITH BOOSTER
HEATER/HEAT RECLAIMER AS PER MANUFACTURER'S INSTRUCTIONS, WHEN
APPLICABLE AND NOTED.

• PLUMBING CONTRACTOR TO INTERCONNECT WATER-WASH VENTILATORS WITH
CONTROL PANELS AS PER MANUFACTURER'S INSTRUCTIONS, WHEN APPLICABLE
AND NOTED.

• WHERE POSSIBLE, UTILITIES SHALL BE CONCEALED WITHIN BUILDING WALLS OR
COLUMN CHASES, NOT RUN ALONG WALL FACE. DO NOT STUB OUT OF FLOOR AND
RUN ON THE FACE OF THE WALL.

• ANY AND ALL EXPOSED PIPING OR FITTINGS TO BE STAINLESS STEEL, CHROME
PLATED OR ENCLOSED IN A CONCEALED, MOUNTED STAINLESS STEEL CHASE.

• ALL HORIZONTAL PIPING RUNS EXTENDED TO AND CONNECTED TO EQUIPMENT
ITEMS SHALL BE AT THE HIGHEST PRACTICAL ELEVATION AND NOT LESS THAN 6"
ABOVE  FINISHED FLOOR SO AS TO PROVIDE CLEARANCE FOR CLEANING.

• ALL VENT PIPES TO BE CONCEALED IN WALLS OR COLUMN CHASES. USE LOOP
VENTS FOR ISLAND FIXTURES, AS ALLOWED BY LOCAL CODES.

• ALL LINES ROUTED THROUGH EQUIPMENT SHALL NOT INTERFERE WITH THE
INTENDED USE OF, OR SERVICING OF THE EQUIPMENT.

• DRINKING FOUNTAINS ARE BY MECHANICAL TRADES. VERIFY UTILITY
REQUIREMENTS WITH MECHANICAL ENGINEER.

• INDOOR GREASE TRAPS ARE TO RECESSED, FLUSH WITH TOP OF FINISHED FLOOR
(UNLESS SPECIFIED OTHERWISE) AND REMOVAL OF COVER SHALL NOT INTERFERE
WITH THE OPERATION OF EQUIPMENT ITEMS.

• FLOOR DRAINS, FUNNEL FLOOR DRAINS, FLOOR SINKS, ETC., LOCATED AT FOOD
PREP SINKS, POT WASHING SINKS AND DISHMACHINES MUST HAVE REMOVABLE
BASKETS TO CATCH FOOD PARTICLES. FLOOR TROUGH DRAINS MUST ALSO BE
PROVIDED WITH REMOVABLE BASKETS AND TO BE INSTALLED FLUSH WITH
FINISHED FLOOR (NO RAISED FLOOR SINKS SHALL BE INSTALLED). ALL DRAINS IN
FOOD SERVICE AREAS TO BE RUN THROUGH GREASE TRAP UNLESS OTHERWISE
APPROVED BY LOCAL CODE.
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PLUMBING LEGEND
HOT WATER CONNECTION

COLD WATER CONNECTION

DIRECT WASTE

FLOOR DRAIN

FLOOR SINK - OPEN GRATE

FLOOR SINK - HALF GRATE

FLOOR SINK - FULL GRATE

GAS CONNECTION

STEAM IN

STEAM OUT

REFRIGERANT PIPING

AFD FLOOR DRAIN - AREA

UTILITY REQUIREMENTS FOR NEW AND EXISTING
EQUIPMENT TO BE FIELD VERIFIED AND ROUGH-IN
LOCATIONS COORDINATED WITH EXISTING UTILITY
SERVICE.  RE-USE OR EXTEND TO EXISTING UTILITY
ROUGH-INS WHERE APPLICABLE.
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181 186186186

199

190

180

193

PLUMBING LEGEND
HOT WATER CONNECTION

COLD WATER CONNECTION

DIRECT WASTE

FLOOR DRAIN

FLOOR SINK - OPEN GRATE

FLOOR SINK - HALF GRATE

FLOOR SINK - FULL GRATE

GAS CONNECTION

STEAM IN

STEAM OUT

REFRIGERANT PIPING

AFD FLOOR DRAIN - AREA

UTILITY REQUIREMENTS FOR NEW AND EXISTING
EQUIPMENT TO BE FIELD VERIFIED AND ROUGH-IN
LOCATIONS COORDINATED WITH EXISTING UTILITY
SERVICE.  RE-USE OR EXTEND TO EXISTING UTILITY
ROUGH-INS WHERE APPLICABLE.
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 3/8" = 1'-0"1 03-PLUMBING CONNECTION PLAN - PIZZA/DELI
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FOODSERVICE PLUMBING SCHEDULE - FIRST LEVEL
ITEM
NO QTY DESCRIPTION CW

SIZE
CW
AFF

HW
SIZE

HW
AFF

DW
SIZE

DW
AFF

IW
SIZE

IW
TYPE

GAS
SIZE BTU/H GAS

AFF PLUMBING REMARKS

43.2 1 EVAPORATOR COIL, COOLER 3/4" FD
43.5 1 EVAPORATOR COIL 3/4" FD
43.8 1 EVAPORATOR COIL, COOLER 3/4" FD
45 1 ICE BIN 3/4" FS
46 1 MODULAR CUBELET ICE MACHINE - AIR-COOLED 1/2" 14" 3/4" FS
47 1 SINK, HAND, WALL-MOUNT 1/2" 14" 1/2" 14" 1 1/2" 12"

49.1 1 WALL MOUNT PRE-RINSE FAUCET 1/2" 14" 1/2" 14"
51 1 DISHWASHER, CONVEYOR TYPE 1 1/2"
52 1 CLEAN DISHTABLE 3/4" FS
54 1 SINK, 3-COMPARTMENT 1 1/2" FS LEVER WASTE

54.1 2 FAUCET, WALL MOUNT 1/2" 14" 1/2" 14"
58 2 SINK, HAND, WALL-MOUNT 1/2" 14" 1/2" 14" 1 1/2" 12"
62 1 FAUCET, WALL MOUNT 1/2" 14" 1/2" 14"
62 1 SINK, 1-COMPARTMENT 1 1/2" FS LEVER WASTE
64 1 FAUCET, WALL MOUNT 1/2" 14" 1/2" 14"
64 1 SINK, 1-COMPARTMENT 1 1/2" FS LEVER WASTE
69 1 GRIDDLE, GAS, COUNTERTOP 3/4" 60000 24" GAS QUICK DISCONNECT
70 1 CHARBROILER, GAS, COUNTERTOP 3/4" 80000 24" GAS QUICK DISCONNECT
71 1 COUNTERTOP RANGE 3/4" 132000 24" GAS QUICK DISCONNECT WITH REGULATOR AND RESTRAINING DEVICE
72 1 TILT SKILLET, GAS 3/8" 14" 3/8" 14" 3/4" 91000 18" DUAL PANTRY FILL FAUCET, GAS QUICK DISCONNECT

72.1 1 FLOOR TROUGH 4" -4"
79 1 SINK, DROP-IN 1/2" 14" 1/2" 14" 1 1/2" FS
83 3 FRYER 3/4" 110000 24" GAS QUICK DISCONNECT
86 1 FLOOR TROUGH 4" -4"
87 1 36'' OPEN-TOP BURNER RANGE - CONVECTION - OVEN BASE 1" 255000 24" GAS QUICK DISCONNECT
89 1 GRIDDLE, GAS, COUNTERTOP 3/4" 120000 24" GAS QUICK DISCONNECT
90 1 CHARBROILER, GAS, COUNTERTOP 3/4" 120000 24" GAS QUICK DISCONNECT
91 2 OVEN-STEAMER, COMBINATION, GAS, DOUBLE STACK 3/4" 14" 2" FS 3/4" 49000 24" WATER SUPPLY 25-85 PSI. 1ST WATER IS FOR STEAM GENERATOR, 2ND FOR CONDENSER. CONNECT DRAIN TO HIGH TEMP. PIPING. 8" WC NATURAL GAS; - GAS QUICK DISCONNECT & DRAIN WATER TEMPERING KIT
92 1 ROTISSERIE, VERTICAL, GAS 1/4" 14" 1 1/2" FS 3/4" 115000 24" GAS QUICK DISCONNECT

120 3 SINK, HAND, WALL-MOUNT 1/2" 14" 1/2" 14" 1 1/2" 12"
122 1 RANGE, WOK 1/2" 14" 2" FS 3/4" 53000 18" GAS QUICK DISCONNECT
124 1 CHARBROILER, GAS, COUNTERTOP 3/4" 80000 18" GAS QUICK DISCONNECT
125 1 GRIDDLE, GAS, COUNTERTOP 3/4" 60000 18" GAS QUICK DISCONNECT
126 2 OVEN-STEAMER, COMBINATION, GAS 3/4" 14" 2" FS 3/4" 170000 WATER SUPPLY 25-85 PSI. 1ST WATER IS FOR STEAM GENERATOR, 2ND FOR CONDENSER. CONNECT DRAIN TO HIGH TEMP. PIPING. 8" WC NATURAL GAS; - GAS QUICK DISCONNECT & DRAIN WATER TEMPERING KIT
130 4 DROP-IN, HOT/COLD WELL 3/4" FS
131 1 DROP IN, HOT/COLD/FREEZE WELL 1/2" 14" 3/4" FS
140 1 FAUCET, WALL MOUNT 1/2" 14" 1/2" 14"
140 1 SINK, 1-COMPARTMENT 1 1/2" FS LEVER WASTE
152 1 COUNTERTOP RANGE 3/4" 132000 24" GAS QUICK DISCONNECT WITH REGULATOR AND RESTRAINING DEVICE
153 1 CHARBROILER, GAS, COUNTERTOP 3/4" 80000 24" GAS QUICK DISCONNECT
154 1 GRIDDLE, GAS, COUNTERTOP 3/4" 60000 24" GAS QUICK DISCONNECT
155 1 FRYER 3/4" 122000 24" GAS QUICK DISCONNECT
172 1 ICE MAKER & DISPENSER 1/2" 14" 3/4" FS WATER FILTRATION SYSTEM
173 1 MULTI BEVERAGE DISPENSER 1/4" 14" 1" FS
180 1 REFRIGERATED DISPLAY CASE 1" FS
181 1 HAND SINK, DROP-IN 1/2" 14" 1/2" 14" 1 1/2" 12"
186 1 UTILITY SINK, DROP-IN 1/2" 14" 1/2" 14" 1 1/2" FS
190 1 OVEN, HEARTH 3/4" 188000 24" GAS QUICK DISCONNECT
193 1 HOT/COLD PAN, DROP-IN 1" FS DRAIN SHUT-OFF VALVE
199 1 SINK, HAND, WALL-MOUNT 1/2" 14" 1/2" 14" 1 1/2" 12"
E13 1 SINK, DROP-IN 1/2" 14" 1/2" 14" 1 1/2" FS
E25 1 ELECTRIC KETTLE 2" FT ITEM #E25 TO DRAIN TO NEW FLOOR TROUGH ITEM #136
E26 1 TILT SKILLET 1/2" 14" 1/2" 14" 2" FT ITEM #E26 TO DRAIN TO NEW FLOOR TROUGH ITEM #136
E33 1 ICE BIN 1" FS
E72 2 WATER FILTER SYSTEM 3/8" 14"
E75 1 CAPPUCCINO DISPENSER 1/4" 14"
E81 1 THERMAL COFFEE BREWER, DOUBLE 1/4" 14" ESTIMATED UTILITIES - FIELD VERIFY

E128 1 HOT/COLD PAN, DROP-IN 1" FS DRAIN SHUT-OFF VALVE
E129 1 HOT/COLD PAN, DROP-IN 1" FS DRAIN SHUT-OFF VALVE
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 3/4" = 1'-0"2 3 COMP SINK DETAIL

 3/4" = 1'-0"3 WALL BACKING  - HAND SINKS

 3/4" = 1'-0"6 LCD SCREENS

 3/4" = 1'-0"4 WORKTABLE DETAIL

 3/4" = 1'-0"7 WALL SHELVES
 3/4" = 1'-0"8 FIRE SUP. CABINET

 1/2" = 1'-0"5 S/S DUCT SET DETAIL
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NOTE:
KITCHEN HOODS ARE TO BE
PROVIDED AND INSTALLED AS PART
OF CONTRACT BASE BID.
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NOTE:
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FOODSERVICE EQUIPMENT SCHEDULE - NEW
ITEM
NO QTY DESCRIPTION MANUFACTURER MODEL EQUIPMENT REMARKS

62 1 SINK, 1-COMPARTMENT EAGLE GROUP FN2018-1-36R14/3 LEVER WASTE
63 1 MAPLE TOP WORK TABLE JOHN BOOS HNS16
64 1 SINK, 1-COMPARTMENT EAGLE GROUP FN2018-1-36L14/3 LEVER WASTE
65 1 30QT MIXER HOBART HL300-1STD
66 1 HOT HOLDING CABINET METRO C539-CDC-U
67 1 REFRIGERATOR, ROLL-IN CONTINENTAL DL1RI
68 1 GRIDDLE STAND, REFRIGERATOR CONTINENTAL DL72G
69 1 GRIDDLE, GAS, COUNTERTOP SOUTHBEND HDG-24
70 1 CHARBROILER, GAS, COUNTERTOP SOUTHBEND HDC-24
71 1 COUNTERTOP RANGE SOUTHBEND HDO-24 W/SPLASH GUARDS
72 1 TILT SKILLET, GAS CLEVELAND RANGE SGL30TR DOUBLE PANTRY FILL FAUCET, GAS QUICK DISCONNECT

72.1 1 FLOOR TROUGH IMC TEDDY FWR-48-SG
73 1 EXHAUST HOOD CAPTIVEAIRE ND REFER TO DETAIL SHEET Q500 - Q505

73.1 1 FIRE SUPPRESSION SYSTEM ANSUL R-102 WET CHEMICAL
74 1 HOT CABINET, ROLL-IN CONTINENTAL DL2WI
75 2 PAN RACK, UNIVERSAL NEW AGE 1306
76 1 REFRIGERATOR, REACH-IN CONTINENTAL 2R CASTERS
77 1 S/S WORKTABLE W/ UNDERSHELF EAGLE GROUP T3072SE
78 1 WORKTOP REFRIGERATOR CONTINENTAL SW72
79 1 S/S WORKTABLE W/ UNDERSHELF & SINK EAGLE GROUP T3096SE
80 1 CEILING MOUNTED RACK EAGLE GROUP CM84PR
81 1 POT & UTENSIL RACK, CEILING MOUNTED EAGLE GROUP CM108PR
82 2 REFRIGERATOR, WORKTOP CONTINENTAL SW60 CASTERS
83 3 FRYER PITCO SG14S-1FD CASTERS, GAS QUICK DISCONNECT
84 1 FRYER DUMP STATION PITCO BNB-SG14
85 4 EXHAUST HOOD CAPTIVEAIRE ND REFER TO DETAIL SHEET Q500 - Q505

85.1 2 FIRE SUPPRESSION SYSTEM ANSUL R-102 WET CHEMICAL
86 1 FLOOR TROUGH IMC TEDDY FWR-84-SG
87 1 36'' OPEN-TOP BURNER RANGE - CONVECTION - OVEN BASE SOUTHBEND P36A-BBB
88 1 GRIDDLE STAND, REFRIGERATOR CONTINENTAL DL84G
89 1 GRIDDLE, GAS, COUNTERTOP SOUTHBEND HDG-48
90 1 CHARBROILER, GAS, COUNTERTOP SOUTHBEND HDC-36
91 2 OVEN-STEAMER, COMBINATION, GAS, DOUBLE STACK RATIONAL USA CMP 61 G / CMP 61 G
92 1 ROTISSERIE, VERTICAL, GAS WOODSTONE WS-GVR-10
93 1 REFRIGERATOR, UNDERCOUNTER CONTINENTAL UC48
94 1 REFRIGERATED SANDWICH UNIT CONTINENTAL DL48-12
95 1 CABINET, MOBILE, WARMING & HOLDING CRES COR H-339-X-128C
96 1 DOUBLE OVERSHELF EAGLE GROUP CUSTOM 13'-8" x 1'-0", TABLE MOUNTED, DOUBLE OVERSHELF, w/HEAT LAMPS
97 1 OMS SCREEN - WALL MOUNT PROVIDED BY OPERATIONS CONTACT OPERATIONS

110 5 CUP DISPENSER, DROP-IN DISPENSE-RITE ADJ-2 UNDERCOUNTER MOUNTING BRACKET
111 3 REFRIGERATED CASE STRUCTURAL CONCEPTS CO63R-UC
112 2 HEATED SHELF, DROP-IN HATCO GRSBF-48-I

113.1 1 SNEEZE GUARD VERSA-GARD VG3-SK
113.2 1 SNEEZE GUARD VERSA-GARD VG3-SK
113.3 1 SNEEZE GUARD VERSA-GARD VG3-SK
113.4 1 SNEEZE GUARD VERSA-GARD VG3-SK
120 3 SINK, HAND, WALL-MOUNT EAGLE GROUP HSA-10-F
121 1 FRYER, SPREADER CABINET FRYMASTER 15MC
122 1 RANGE, WOK MONTAGUE CRM-2
123 1 GRIDDLE STAND, REFRIGERATOR CONTINENTAL DL48G
124 1 CHARBROILER, GAS, COUNTERTOP SOUTHBEND HDC-24
125 1 GRIDDLE, GAS, COUNTERTOP SOUTHBEND HDG-24
126 2 OVEN-STEAMER, COMBINATION, GAS RATIONAL USA CMP 61 G
127 1 EXHAUST HOOD CAPTIVEAIRE ND REFER TO DETAIL SHEET Q500 - Q505

127.1 1 FIRE SUPPRESSION SYSTEM ANSUL R-102 WET CHEMICAL
128 1 FREEZER, REACH-IN CONTINENTAL 1FES-GD
129 1 REFRIGERATED CASE STRUCTURAL CONCEPTS CO53R
130 4 DROP-IN, HOT/COLD WELL LTI QSCHP-3-T
131 1 DROP IN, HOT/COLD/FREEZE WELL LTI QSCHP-2
132 2 OMS SCREEN - WALL MOUNT PROVIDED BY OPERATIONS CONTACT OPERATIONS
133 1 DISPLAY CASE, SUSHI PREP STRUCTURAL CONCEPTS GP441RR STAINLESS STEEL EXTERIOR

134.1 1 SNEEZE GUARD VERSA-GARD VG3-SK
134.2 1 SNEEZE GUARD VERSA-GARD VG3-SK
140 1 SINK, 1-COMPARTMENT EAGLE GROUP FN2018-1-36L14/3 LEVER WASTE
141 1 GROWING CABINET CARTER-HOFFMANN GC42
150 1 FREEZER, REACH-IN CONTINENTAL 1F
151 1 GRIDDLE STAND, REFRIGERATOR CONTINENTAL DL72G
152 1 COUNTERTOP RANGE SOUTHBEND HDO-24 W/SPLASH GUARDS
153 1 CHARBROILER, GAS, COUNTERTOP SOUTHBEND HDC-24
154 1 GRIDDLE, GAS, COUNTERTOP SOUTHBEND HDG-24
155 1 FRYER PITCO SG14RS-1FD
156 1 FRYER DUMP STATION PITCO BNB-SG14
157 1 EXHAUST HOOD CAPTIVEAIRE ND REFER TO DETAIL SHEET Q500 - Q505

157.1 1 FIRE SUPPRESSION SYSTEM ANSUL R-102 WET CHEMICAL
158 2 REFRIGERATED SELF-SERVICE CASE - 24''D STRUCTURAL CONCEPTS B42
159 4 SOUP WARMER/RETHERMALIZER VOLLRATH 74110110
160 3 SANDWICH UNIT, REFRIGERATED CONTINENTAL SW72-30M-FB w/REMOVABLE S/S NIGHT COVER

161.1 1 SNEEZE GUARD VERSA-GARD VG3-SK
161.2 1 SNEEZE GUARD VERSA-GARD VP24 BRUSHED ALUMINUM FINISH, MEET NSF2 REQUIREMENTS
161.3 1 SNEEZE GUARD VERSA-GARD VP24 BRUSHED ALUMINUM FINISH, MEET NSF2 REQUIREMENTS
161.4 1 SNEEZE GUARD VERSA-GARD VG3-SK
161.5 1 SNEEZE GUARD VERSA-GARD VG3-SK
170 3 LCD SCREEN PROVIDED BY OPERATIONS CONTACT OPERATIONS
171 9 OSM SCREEN PROVIDED BY OPERATIONS CONTACT OPERATIONS
172 1 ICE MAKER & DISPENSER HOSHIZAKI DCM-270BAH WATER FILTRATION SYSTEM
173 1 MULTI BEVERAGE DISPENSER PEPSI CO SPIRE 2.0 WATER FILTER
174 6 MENU SCREEN PROVIDED BY OPERATIONS CONTACT OPERATIONS
180 1 REFRIGERATED DISPLAY CASE RPI VICD2-27-R-SQ-SC INS
181 1 HAND SINK, DROP-IN EAGLE GROUP SR10-14-9.5-1
182 1 SANDWICH UNIT, REFRIGERATED CONTINENTAL DL27-12M-FB
183 2 UNDERCOUNTER REFRIGERATOR, GLASS DOOR CONTINENTAL UC60-GD
184 2 SLICER GLOBE 3600N
185 2 SANDWICH PRESS ELECTROLUX 603869
186 1 UTILITY SINK, DROP-IN EAGLE GROUP SR14-16-9.5-1

187.1 1 SNEEZE GUARD VERSA-GARD VP1 BRUSHED ALUMINUM FINSH, MEET NSF2 REQUIREMENTS
187.2 1 SNEEZE GUARD VERSA-GARD VG3-SK
187.3 1 SNEEZE GUARD VERSA-GARD VP1 BRUSHED ALUMINUM FINSH, MEET NSF2 REQUIREMENTS
190 1 OVEN, HEARTH WOODSTONE WS-MS-6-RFG-IR SMALL RADIUS FACADE, MEDIUM TOOL SET, GAS QUICK DISCONNECT

190.1 1 FIRE SUPPRESSION SYSTEM ANSUL R-102 WET CHEMICAL
191 1 CUTTING BOARD PROVIDED BY OPERATIONS CONTACT OPERATIONS
192 2 HEATED SHELF, DROP-IN HATCO GRSBF-36-I
193 1 HOT/COLD PAN, DROP-IN DELFIELD N8630
194 1 REFRIGERATED CASE STRUCTURAL CONCEPTS CO43R-UC
195 1 REFRIGERATOR, REACH-IN CONTINENTAL 2R
196 1 PIZZA PREP, REFRIGERATOR CONTINENTAL CPA93
197 1 REFRIGERATOR, ROLL-IN CONTINENTAL DL1RI
198 1 S/S WORKTABLE W/ UNDERSHELF EAGLE GROUP T2436SE
199 1 SINK, HAND, WALL-MOUNT EAGLE GROUP HSA-10-F

200.1 1 SNEEZE GUARD VERSA-GARD VG3-SK
200.2 1 SNEEZE GUARD VERSA-GARD VG3-SK
200.3 1 SNEEZE GUARD VERSA-GARD VG3-SK
200.4 1 SNEEZE GUARD VERSA-GARD VP24 BRUSHED ALUMINUM FINISH, MEET NSF2 REQUIREMENTS
210.1 13 POS, SELF-CHECKOUT PROVIDED BY OPERATIONS CONTACT OPERATIONS
210.2 15 PRINTER, ORDER PROVIDED BY OPERATIONS CONTACT OPERATIONS
212 1 AIR CURTAIN MARS AIR DOOR STD278-2UA-SS
213 4 SELF-SERVE SLIM LINE MERCHANDISER, REFRIGERATED FEDERAL INDUSTRIES RSSL-478SC

FOODSERVICE EQUIPMENT SCHEDULE - NEW
ITEM
NO QTY DESCRIPTION MANUFACTURER MODEL EQUIPMENT REMARKS

01 6 DUNNAGE RACK, 48" METRO HP2248PD
02 14 SHELVING, WIRE METRO 2448BR 4-TIER, 70" POST, CASTERS
03 2 SHELVING, WIRE METRO 2460BR 4-TIER, 70" POST, CASTERS
04 1 SHELVING, WIRE METRO 2442BR 4-TIER, 70" POST, CASTERS
05 1 SHELVING, WIRE METRO 1860BR 4-TIER, 70" POST, CASTERS
06 2 SHELVING, WIRE METRO 2148BR 4-TIER, 70" POST, CASTERS
07 6 SHELVING, WIRE METRO 2160BR 4-TIER, 70" POST, CASTERS
08 3 SHELVING, WIRE METRO 1836BR 4-TIER, 70" POST, CASTERS
09 4 SHELVING, WIRE METRO 2460BR 4-TIER, 70" POST, CASTERS
10 1 COLD STORAGE ASSEMBLY AMERICAN PANEL CUSTOM

10.1 1 COOLER LIGHT AND WINDOW HEATER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
10.2 2 EVAPORATOR COIL, FREEZER CUSTOM CUSTOM
10.3 1 CONDENSING UNIT, COOLER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
10.4 1 LIGHT AND DOOR HEAT, FREEZER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
10.5 1 EVAPORATOR COIL, FREEZER CUSTOM CUSTOM
10.6 1 CONDENSING UNIT, FREEZER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
11 16 SHELVING, WIRE METRO 2136NK3 4-TIER, 70" POST, CASTERS
12 2 SHELVING, WIRE METRO 2160NK3 4-TIER, 70" POST, CASTERS
13 1 SHELVING, WIRE METRO 2172NK3 4-TIER, 70" POST, CASTERS
14 2 SHELVING, WIRE METRO 2460NK3 4-TIER, 70" POST, CASTERS
15 1 S/S WORKTABLE W/ UNDERSHELF EAGLE GROUP T3060SE
17 1 SLICER GLOBE 3600N
18 1 MOBILE SLICER TABLE EAGLE GROUP T3030SEM-ST-CAH
19 1 UTILITY CART ROBOT COUP R199
20 1 CUTTER, VEGETABLE ROBOT COUP CL50
21 1 SINK, 1-COMPARTMENT EAGLE GROUP FN2018-1-36L14/3 LEVER WASTE
22 2 WALL MOUNT WIRE SHELVING METRO 12WS52C 12WB1C BRACKET TO BE USED
23 1 SINK, 1-COMPARTMENT EAGLE GROUP FN2018-1-36L14/3 LEVER WASTE
24 1 SINK, HAND, WALL-MOUNT EAGLE GROUP HSA-10-F
25 5 DUNNAGE RACK, 36" METRO HP2236PD
27 3 SHELVING, WIRE METRO 2148NK3 4-TIER, 70" POST, CASTERS
28 6 SHELVING, WIRE METRO 2136NK3 4-TIER, 70" POST, CASTERS
29 2 SHELVING, WIRE METRO 2154NK3 4-TIER, 70" POST, CASTERS
30 2 SHELVING, WIRE METRO 2142NK3 4-TIER, 70" POST, CASTERS
31 2 SHELVING, WIRE METRO 2436NK3 4-TIER, 70" POST, CASTERS
32 1 SHELVING, WIRE METRO 2142NK3 4-TIER, 70" POST, CASTERS
33 1 SHELVING, WIRE METRO 2160NK3 4-TIER, 70" POST, CASTERS
34 4 SHELVING, WIRE METRO 2472BR 4-TIER, 70" POST, CASTERS
35 11 SHELVING, WIRE METRO 2460BR 4-TIER, 70" POST, CASTERS
36 2 SHELVING, WIRE METRO 2148BR 4-TIER, 70" POST, CASTERS
37 2 SHELVING, WIRE METRO 2448BR 4-TIER, 70" POST, CASTERS
38 2 SHELVING, WIRE METRO 2436BR 4-TIER, 70" POST, CASTERS
39 9 SHELVING, WIRE METRO 2160BR 4-TIER, 70" POST, CASTERS
40 2 SHELVING, WIRE METRO 2148BR 4-TIER, 70" POST, CASTERS
41 1 SHELVING, WIRE METRO 2130BR 4-TIER, 70" POST, CASTERS
42 2 SHELVING, WIRE METRO 2172BR 4-TIER, 70" POST, CASTERS
43 1 COLD STORAGE ASSEMBLY AMERICAN PANEL CUSTOM

43.1 1 COOLER LIGHT AND WINDOW HEATER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
43.2 1 EVAPORATOR COIL, COOLER CUSTOM CUSTOM
43.3 1 CONDENSING UNIT, COOLER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
43.4 1 COOLER LIGHT AND WINDOW HEATER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
43.5 1 EVAPORATOR COIL CUSTOM CUSTOM
43.6 1 CONDENSING UNIT, COOLER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
43.7 1 COOLER LIGHT AND WINDOW HEATER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
43.8 1 EVAPORATOR COIL, COOLER CUSTOM CUSTOM
43.9 1 CONDENSING UNIT, COOLER CUSTOM CUSTOM REFER TO DETAIL SHEET Q506 - Q508
44.1 2 SHELVING, WIRE METRO 1860NK3 4-TIER, 70" POST, CASTERS
44.2 1 SHELVING, WIRE METRO 2142NK3 4-TIER, 70" POST, CASTERS
44.3 1 SHELVING, WIRE METRO 2148NK3 4-TIER, 70" POST, CASTERS
44.4 2 SHELVING, WIRE METRO 2160NK3 4-TIER, 70" POST, CASTERS
44.5 1 SHELVING, WIRE METRO 1854NK3 4-TIER, 70" POST, CASTERS
44.6 4 SHELVING, WIRE METRO 1448NK3 4-TIER, 70" POST, CASTERS
44.7 3 SHELVING, WIRE METRO 2154NK3 4-TIER, 70" POST, CASTERS
44.8 2 SHELVING, WIRE METRO 1848NK3 4-TIER, 70" POST, CASTERS
44.9 1 SHELVING, WIRE METRO 2148NK3 4-TIER, 70" POST, CASTERS
44.10 4 SHELVING, WIRE METRO 1836NK3 4-TIER, 70" POST, CASTERS
44.11 1 SHELVING, WIRE METRO 1460NK3 4-TIER, 70" POST, CASTERS

45 1 ICE BIN HOSHIZAKI B-500SF
46 1 MODULAR CUBELET ICE MACHINE - AIR-COOLED HOSHIZAKI FD-1001MAJ-C
47 1 SINK, HAND, WALL-MOUNT EAGLE GROUP HSA-10-F
48 2 CART, DISH & TRAY CAMBRO TDCR12-191
49 1 SOILED DISHTABLE EAGLE GROUP SDTR-96-14/3

49.1 1 WALL MOUNT PRE-RINSE FAUCET T&S BRASS B-0133-B
50 1 SHELF, SORTING EAGLE GROUP 605381 MOUNT AT 60" A.F.F.
51 1 DISHWASHER, CONVEYOR TYPE CHAMPION 66DRPW TALLER OPENING
52 1 CLEAN DISHTABLE EAGLE GROUP SDTL-60-14/3
53 2 SHELVING, WIRE METRO 2460BR 4-TIER, 70" POST, CASTERS
54 1 SINK, 3-COMPARTMENT EAGLE GROUP FN-CUSTOM LEVER WASTE
55 4 WALL MOUNT WIRE SHELVING METRO 12WS52C 12WB1C BRACKET TO BE USED
56 1 SHELVING, WIRE METRO 2442BR 4-TIER, 70" POST, CASTERS
57 1 SHELVING, WIRE METRO 2460BR 4-TIER, 70" POST, CASTERS
58 2 SINK, HAND, WALL-MOUNT EAGLE GROUP HSA-10-F
59 1 STAND, EQUIPMENT EAGLE GROUP MMT3030S CASTERS, PAN SLIDES
60 1 MIXER, 20 QT HOBART HL200-1STD W/ BOWL, BEATER, WHIP
61 2 BIN, INGREDIENT CAMBRO IBS27148

EXISTING TO BE RELOCATED
ITEM
NO QTY DESCRIPTION EQUIPMENT REMARKS

E05 1 FRYER, DEEP FAT, ELECTRIC EXISTING TO BE RELOCATED
E06 1 PAN RACK, UNIVERSAL EXISTING TO BE RELOCATED
E11 1 CONVECTION OVEN, ELECTRIC EXISTING TO BE RELOCATED
E12 1 FLAV-R-SAVOR, PORTABLE HOLDING CABINET EXISTING TO BE RELOCATED
E13 1 S/S WORKTABLE W/ UNDERSHELF & SINK EXISTING TO BE RELOCATED
E17 4 COFFEE SHUTTLE EXISTING TO BE RELOCATED
E25 1 ELECTRIC KETTLE EXISTING TO BE RELOCATED
E26 1 TILT SKILLET EXISTING TO BE RELOCATED
E43 1 DUNNAGE RACK, 36" EXISTING TO BE RELOCATED
E44 2 DUNNAGE RACK, 60" EXISTING TO BE RELOCATED
E52 1 SLICER EXISTING TO BE RELOCATED
E55 2 WORKTOP REFRIGERATOR EXISTING TO BE RELOCATED
E72 2 WATER FILTER SYSTEM EXISTING TO BE RELOCATED
E74 1 TEA URN EXISTING TO BE RELOCATED
E75 1 CAPPUCCINO DISPENSER EXISTING TO BE RELOCATED
E77 1 BEVERAGE DISPENSER EXISTING TO BE RELOCATED
E78 2 COFFEE GRINDER EXISTING TO BE RELOCATED
E79 1 HOT WATER DISPENSER EXISTING TO BE RELOCATED
E80 1 MILK DISPENSER EXISTING TO BE RELOCATED
E81 1 THERMAL COFFEE BREWER, DOUBLE EXISTING TO BE RELOCATED
E82 2 POS, SELF-CHECKOUT EXISTING TO BE RELOCATED
E91 1 OVEN EXISTING TO BE RELOCATED

E128 1 HOT/COLD PAN, DROP-IN EXISTING TO BE RELOCATED
E129 1 HOT/COLD PAN, DROP-IN EXISTING TO BE RELOCATED

REVISIONS
NO. DATE DESCRIPTION



CONCRETE (28-DAY STRENGTH, NORMAL WEIGHT) 3,000 PSI
REINFORCED STEEL ASTM A-615 FY=60 KSI
WELDED WIRE ASTM A-185 FY=60 KSI
STRUCTURAL STEEL ASTM A-36 FY=36 KSI
STRUCTURAL WIDE FLANGES ASTM A992 FY=50 KSI
STRUCTURAL STEEL PIPES ASTM A-53 GRADE B FY=35 KSI
STRUCTURAL STEEL TUBES ASTM A-500 GRADE B FY=46 KSI
BOLTS: 3/4 - INCH DIAMETER ASTM A-325
WELDING ELECTRODES E-70XX

ALL FOUNDATION  EXCAVATIONS SHALL BE TO REQUIRED  ELEVATION OR UNDISTURBED  SOIL.
ALL FOUNDATIONS  EXCAVATIONS SHALL BE  TO SOUND GROUND.

BOTTOM   OF  EXTERIOR  FOOTING  TO BE A  MINIMUM 3'-6" BELOW FINISHED GRADE.  ALL
FOOTINGS SHALL A MINIMUM OF 1'-6  BELOW EXISTING GRADE, UNLESS ON STRUCTURAL FILL.

STRUCTURAL FILL SHALL BE APPROVED STRUCTURAL GRAVEL COMPACTED IN 8" LAYERS TO 95%
OF MODIFIED OPTIMUM DENSITY.

ALL FOUNDATION EXCAVATIONS AND STRUCTURAL FILL SHALL BE TESTED AND INSPECTED TO
ENSURE THE ALLOWABLE SOIL BEARING PRESSURE AND DENSITY OF FOUNDATION BEARING
MATERIALS.

BOTH SIDES  OF FOUNDATION WALLS SHALL BE  BACKFILLED SIMULTANEOUSLY TO PREVENT
OVERTURNING OR LATERAL MOVEMENT OF WALLS.

         5.  DESIGN STRESSES AND MATERIAL:

    D.  CONCRETE WORK AND REINFORCING

    C.  FOUNDATION

 CONTRACTOR  SHALL VERIFY IN THE FIELD ALL MEASUREMENTS,  CONDITIONS AND ELEVATIONS
NECESSARY FOR HIS  WORK  AND  SHALL  ASSUME RESPONSIBILITY FOR THEIR ACCURACY.

    G.  FIELD MEASUREMENTS

SEE ARCHITECTURAL, MECHANICAL AND ELECTRICAL DRAWINGS FOR ADDITIONAL INFORMATION
AND DETAILS.  ALSO, SEE SPECIFICATIONS.

THE STRUCTURE HAS BEEN DESIGNED TO BE SELF-SUPPORTING AND STABLE AFTER THE
CONSTRUCTION OF THE BUILDING HAS BEEN COMPLETED.  THE STABILITY OF THE STRUCTURE
PRIOR TO TOTAL COMPLETION IS SOLELY THE RESPONSIBILITY OF THE CONTRACTOR.  JOBSITE
SAFETY AND CONSTRUCTION PROCEDURES ARE SOLELY THE RESPONSIBILITY OF THE
CONTRACTOR.  LACK OF COMMENT BY THE ENGINEER IS NOT TO BE INTERPRETED AS APPROVAL
OF THOSE ASPECTS OF WORK.

    A.  GENERAL

        4.  ALLOWABLE PRESUMPTIVE SOIL BEARING PRESSURE: 2 TONS/SF

        2.  LIVE LOAD:

FLOOR LIVE LOAD 100 psf
ROOF LIVE LOAD -  TYPICAL 20 psf

ROOF SNOW LOAD -GROUND SNOW LOAD Pg=30 psf
-FLAT ROOF SNOW LOAD Pf=30 psf
-SHEDDING SNOW LOAD 90 psf (MAX)
-SNOW EXPOSURE FACTOR Ce=1.0
-THEMAL FACTOR Ct=1.0
-SNOW IMPORTANCE FACTOR I=1.2

        3.  LATERAL LOADS:

WIND LOADS -WIND VELOCITY (3 SECOND GUST) 130 mph
-RISK CATEGORY III
-WIND EXPOSURE B

SEISMIC LOADS -MAPPED ACCELERATION FOR SHORT PERIOD Ss=0.267
-MAPPED ACCELERATION FOR 1 SEC. PERIOD S₁=0.071
-SEISMIC DESIGN CATEGORY B
-SEISMIC IMPORTANCE FACTOR 1.5
-SITE CLASS DEFINITION C

ALLOWABLE UNIT STRESSES AND DESIGN CRITERIA ARE IN ACCORDANCEWITH THE FOLLOWING:

A)  "SPECIFICATION FOR STRUCTURAL STEEL BUILDINGS" AISC 360-05.
B)  "BUILDING CODE REQUIREMENTS FOR REINFORCED CONCRETE" AC1 318
C)  LATEST EDITION OF "NEW YORK STATE BUILDING CODE"

    B.  DESIGN AND LOADING

WALL FOOTING ARE TO BE 12 INCHES DEEP WITH 6-INCH PROJECTIONS, UNLESS OTHERWISE NOTED.

ALL FOUNDATION WALLS ARE TO BE KEYED TO FOOTINGS.

SLABS ARE TO BE KEYED TO SUPPORTING WALLS.

WHERE VERTICAL REINFORCING BARS ARE CALLED  FOR  IN  WALLS,  AT COLUMN  LOCATIONS  OR  PIERS,  SUCH
BARS ARE TO BE DOWELED INTO FOOTINGS.

POCKET WALLS WHERE NECESSARY FOR COLUMNS AND SLABS.

PROVIDE MINIMUM OF 2 INCHES COVER AROUND COLUMN BASE PLATES.

 REINFORCING TO BE LAPPED  36  BAR  DIAMETERS  AT  ALL  CORNERS, SPLICES, DOWELS, ETC.

PROVIDE  TWO (2) #5 BARS ON ALL SIDES AND DIAGONALLY AT CORNERS PROVIDE OF OPENINGS THROUGH
CONCRETE WALLS. BARS TO EXTEND 2'-0" BEYOND EDGE OF OPENING.

UNLESS OTHERWISE NOTED,  ALL FOUNDATION WALLS ARE TO  BE  REINFORCED WITH TWO (2) #5 BARS,
CONTINUOUS TOP AND BOTTOM.

 HORIZONTAL WALL CONSTRUCTION  JOINTS  WILL  NOT  BE  PERMITTED, EXCEPT WHERE SHOWN.

ALL JOINTS IN STRUCTURAL SLABS SHALL BE MADE AT CENTER OF SPAN WITH  VERTICAL BULKHEADS AND
HORIZONTAL KEYS,  UNLESS OTHERWISE SHOWN OR APPROVED.

AIR-ENTRAIN ALL EXPOSED CONCRETE.

PADS ARE REQUIRED FOR ALL FLOOR STANDING EQUIPMENT.  COORDINATE SIZE AND LOCATION OF EQUIPMENT PADS
WITH MECHANICAL AND ELECTRICAL CONTRACTORS.

THE  GENERAL  CONTRACTOR  SHALL  COORDINATE  ALL  REQUIREMENTS, INCLUDING DIMENSIONS AND LOCATIONS,
OF ALL OPENINGS,  EMBEDDED ITEMS, ETC., FOR MECHANICAL AND ELECTRICAL TRADES.

COVER FOR REINFORCING:
A) CONCRETE PLACED ON EARTH: 3"
B) FORMED CONCRETE EXPOSED TO GROUND OR WEATHER: 1-1/2"
C) FORMED CONCRETE NOT EXPOSED TO GROUND OR WEATHER: 3/4"

STRUCTURAL GENERAL NOTES

    F.  STEEL

ALL STRUCTURAL STEEL SHALL BE FABRICATED AND ERECTED IN ACCORDANCE  WITH THE
LATEST EDITION OF THE AISC SPECIFICATIONS FOR THE DESIGN FABRICATION AND ERECTION
OF STRUCTURAL STEEL FOR BUILDINGS.

FABRICATE AND ERECT ALL BEAMS WITH MILL CAMBER UP.

PROVIDE WEB STIFFENER PLATES FOR BEAMS CONTINOUS OVER
COLUMNS OR BELOW SUPPORTED COLUMNS.

PROVIDE TWO L2 x 2 x 3/16" ADDITIONAL WEB MEMBERS FROM TOP
CHORD TO  BOTTOM CHORD PANEL POINTS OF JOIST WHERE
CONCENTRATED LOADS FALL BETWEEN TOP CHORD PANEL POINTS.

WHENEVER WELDING IS EMPLOYED, EITHER IN FABRICATION OR ERECTION ALL SUCH
WELDING SHALL BE PERFORMED BY QUALIFIED WELDERS IN COMPLETE ACCORD WITH THE
"STRUCTURAL WELDING CODE - STEEL" OF THE AMERICAN WELDING CODE.

PROVIDE ANGLE FRAMES FOR ROOF DRAIN SUMP PANS AND ALL OTHER
NEW FLOOR AND ROOF OPENINGS 12-INCHES OR GREATER.   ANGLE
FRAMES TO BE L5 x 3-1/2 x 1/4" - TYPICAL.

FURNISH LOOSE ANGLE LINTELS, UNLESS OTHER LINTELS ARE SPECIFICALLY INDICATED,
FOR ALL OPENINGS IN MASONRY  WALLS FOR  DOORS, WINDOWS, DUCTS, PASS-THROUGHS,
ETC. FOR EACH FOUR (4) INCHES OF MASONRY, FURNISH ONE ANGLE AS FOLLOWS:

     SPAN              LINTEL
UP TO 4'-6" L3-1/2 x 3-1/2 x 5/16
4'-6" TO 5'-6" L4 x 3-1/2 x 5/16
5'-6" TO 6'-6" L5 x 3-1/2 x 5/16
6'-6" TO 7'-6" L6 x 3-1/2 x 3/8
7'-6" TO 11'-0" W8x21+3/8" PLATE

FOR SIX (6") INCH WALLS, USE TWO (2) ANGLES WITH 2-1/2 INCH
LEGS  OUTSTANDING.  FOR  FOUR (4") INCH WALLS,  USE ST3 X 6.25.
MINIMUM SIX (6") INCH LONG BEARING FOR ALL LINTELS.

PROVIDE SHOP COAT OF PAINT.

SUBMIT SHOP DRAWINGS, INCLUDING LINTEL SCHEDULE AND SHOP PAINT

    E.  METAL DECK

ROOF DECK:  1-1/2-INCH DEEP, 22-GAUGE, WIDE RIB PAINTED, TYPE 'B' METAL DECK.

FLOOR DECK:  1-1/2-INCH DEEP, 20-GAUGE, GALV. COMPOSITE METAL DECK - U.O.N

WELD  DECK  AT SIX (6") INCHES ON CENTER WITH  5/8-INCH DIAMETER PUDDLE WELDS AT EVERY
STEEL SUPPORT AND  PERIMETER SUPPORT PARALLEL TO DECK SPAN.

SIDE LAPS SHALL BE FASTENED AT QUARTER POINTS, USING #10 SELF TAPPING SHEET METAL
SCREWS.
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10.

G.C. SHALL VERIFY ALL EXISTING CONDITIONS, ELEVATIONS, DIMENSIONS, ETC. IN THE
FIELD PRIOR TO PROCEEDING WITH NEW WORK. NOTIFY ENGINEER IMMEDIATELY OF ANY
DISCREPANCIES FOR FURTHER INSTRUCTION IF REQUIRED.

INDICATES 4" CONCRETE SLAB REINFORCED WITH 6X6-W1.4 X W1.4 W.W.F. ON
15 MIL VAPOR RETARDER ON 4" MINIMUM LAYER OF 3/8" CRUSHED STONE ON
12" MINIMUM LAYER OF COMPACTED STRUCTURAL FILL.

INDICATE 6" CONCRETE SLAB REINFORCED WITH 6X6-W2.9 X W2.9 W.W.F. ON
12" MINIMUM LAYER OF COMPACTED STRUCTURAL FILL.

T.W.E. INDICATES TOP OF WALL ELEVATION. DROP TOP OF WALL ELEVATION TO 8"
BELOW FINISH FLOOR ELEVATION AT ALL DOOR OPENINGS -U.O.N.

B.F.E. INDICATES BOTTOM OF FOOTING ELEVATION. "B.F.E. *" INDICATES NEW BOTTOM
OF FOOTING ELEVATION SHALL MATCH EXISITNG ADJACENT FOOTING ELEVATION.

WHERE NEW FOUNDATION WALL ABUTTS EXISTING- DRILL & GROUT 2-#5 x 4'-0" TOP AND
BOTTOM 8" MINIMUM INTO EXISITNG WALL - TYPICAL.

C.J. INDICATES CONTROL JOINT IN CONCRETE SLAB - SEE TYPICAL DETAIL ON DRAWING
S-001.

F.S. INDICATES FOOTING STEP - SEE TYPICAL DETAIL ON DRAWING S001.

WHERE UTILITY LINE (i.e. SANITARY, WATER, ETC.) PENETRATE FOUNDATION WALL DROP
BOTTOM OF FOOTING ELEVATION AS REQUIRED TO ALLOW UTILITY LINE TO PASS THRU
FOUNDATION WALL. COORDINATE LOCATIONS AND ELEVATIONS WITH MECHANICAL AND
SITE REQUIREMENTS.

INDICATES NEW STEEL SUPPORT COLUMN - SEE COLUMN SCHEDULE AND 
DETAILS ON DRAWING S-203 FOR ADDITIONAL REQUIREMENTS.

NOTES:

F2

F1

*

PIER SCHEDULE
DESIGNATION SIZE

REINFORCING

VERTICAL HORIZONTAL
REMARKS

P-1 16" x 20" (6) - #6 (2) - #3 @12"

NOTES:

1.  ALL VERTICAL PIER REINFORCING SHALL BE DOWELED INTO FOOTING.

2.  ALL PIER SIZES INDICATED ARE MINIMUM EFFECTIVE PIER SIZES REQUIRED.
     FOR ACTUAL PIER SIZE REQUIRED - SEE ARCHITECTURAL DRAWINGS.

3.  SUFFIX "...W" INDICATES THAT PIER SHALL BE PLACED MONOLITHIC WITH
     FOUNDATION WALL.

4. PROVIDE FIVE ADDITIONAL PERIMETER TIE SETS SPACED AT 3" O.C. AT TOP
    OF ALL PIERS.

P-2 16" x 16" (4) - #6 (1) - #3 @12"

P-3 12" x 16" (4) - #6 (1) - #3 @12"

DESIGNATION SIZE - W x L x D
REINFORCING

(EACH WAY - BOTTOM)

FOOTING SCHEDULE

F-3.5 3'-6" x 3'-6" x 1'-4" 4 - #6

F-101 5'-0" x 6'-0" x 1'-4" #6@8"

F-102 4'-0" x 4'-0" x 1'-4" #6@8"

F-103 3'-6" x 7'-0" x 1'-4" #6@12"

F-4.0 4'-0" x 4'-0" x 1'-4" 4 - #6

F-104 3'-6" x 4'-0" x 1'-4" #6@12"

NOTE "A":  ALL EXISTING FILL AND ORGANIC SOILS WITHIN THE
BUILDING FOOTPRINT AND WHICH EXTEND LATERALLY OUTSIDE
THE BUILDING, FOR A DISTANCE EQUAL TO THE DEPTH OF FILL,
SHALL BE REMOVED AND REPLACED WITH A 3/8" STONE
BACKFILL FOR ALL AREAS BELOW THE WATER TABLE AND A
STRUCTURAL BACKFILL IN ALL OTHER AREAS.  ALL BACKFILL
SHALL BE COMPACTED TO A MIN. 95% MODIFIED OPTIMUM
DENSITY FOR THE MATERIAL PLACED. PROVIDE GEOTEXTILE
FABRIC ONTOP OF ALL NATURAL SOILS BENEATH ALL
CONTROLLED FILL AREAS - TYPICAL.  PROVIDE AND MAINTAIN
DEWATERING OPERATION AS REQUIRED TO REMOVE EXISTING
FILL MATERIAL AND REPLACE WITH NEW BACKFILL. SEE
GEOTECHNICAL REPORT AND SPECIFICATIONS FOR ADDITIONAL
INFORMATION AND REQUIREMENTS - TYPICAL.
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ROOF OPENING FRAME (R.O.F.)
SCALE:   NONE

3/16

L5"x3 1/2"x5/16"
- TYPICAL

ROOF BEAMS
FOR SIZE AND LOCATION
SEE PLAN

PROVIDE UPTURNED L6"x4"x3/8" X 6"
CLIP ANGLES WITH 9/16" DIA. HOLE
FOR BOLTING OF WOOD CURBS
MIN. 2 PER SIDE

TYP.

CONNX.

RT2

S102

VERIFY IN FIELD
    ROOF BEAM

M
E

C
H

'L
 R

E
Q

'M
N

T
S

C
LE

A
R

 O
P

E
N

IN
G

C
O

O
R

D
. W

IT
H

ANGLE FRAME CONNECTION
SCALE:   NONE

RT2

S102

    OF BEAM

L5"x3-1/2"
x5/16" LLV

STEEL BEAM OR JOIST
FOR SIZE - SEE PLAN

P  3/8"x4"x7"
LOCATE BTWN FLUTES
OF ROOF DECK

L

TOP OF BEAM

ELEV. VARIES
V.I.F.

3/16

3" MIN.

1/2" MAX. 3/16

    ROOF BEAM

CL

CLCL

RT1

S102
COORDINATE LOCATIONS WITH ARCH'L AND MECH'L

DRAWINGS AND REQUIREMENTS

NOTES:

G.C. SHALL VERIFY ALL EXISITNG CONDITIONS, ELEVATIONS, DIMENSIONS,
ETC. IN THE FIELD PRIOR TO PROCEEDING WITH NEW WORK. NOTIFY
ENGINEER IMMEDIATELY OF ANY DISCREPANCIES FOR FURTHER
INSTRUCTION IF REQUIRED.

TOP OF STEEL AT LOW POINT SHALL BE AT ELEVATION 357'-0" (+14'-8" A.F.F.)
UNLESS OTHERWISE SHOWN THUS (+...) OR (-...) INDICATING THE DISTANCE
ABOVE OR BELOW ELEVATION 357'-0".

[±.....] INICATES TOP OF STEEL GIRDER ELEVATION AT CENTER LINE OF
COLUMN. ALL ELEVATIONS ARE REFERENCED TO TOP OF STEEL ELEVATION
357'-0" (+14'-8" A.F.F.).

INDICATES 1 1/2" DEEP, 22 GAUGE, WIDE RIB (TYPE "B"), 
GALVANIZED METAL ROOF DECK.

PROVIDE ROOF OPENING FRAME (R.O.F.) FOR ALL OPENINGS IN METAL
ROOF DECK LARGER THAN 12" IN ANY DIRECTION PER DETAIL R1 ON THIS
DRAWING. REINFORCE DECK OPENINGS FROM  6" TO 12" IN SIZE W/
L2x2x1/4 STEEL ANGLE. EXTEND A MINIMUM OF 2 FLUTES EACH SIDE OF
OPENING AND WELD TO DECK.

INDICATES FULLY WELDED MOMENT CONNECTION WHICH SHALL 
DEVELOP THE FLEXURAL CAPACITY OF THE MEMBER.

" "- INDICATES NEW FIELD WELDED CONNECTION TO NEW/EXISTING
OPEN WEB STEEL JOIST, BEAMS AND COLUMNS.

D

1.

2.

3.

4.

5.

6.

7.

INDICATES NEW STEEL SUPPORT COLUMN - SEE COLUMN 
SCHEDULE AND DETAILS ON DRAWING S-203 FOR ADDITIONAL 
REQUIREMENTS.

TOP OF EXISTING STEEL ELEVATION VARIES - VERIFY ALL EXISTING STEEL
ELEVATION IN FIELD PRIOR TO PROCEEDING WITH NEW WORK.

TOP OF NEW STEEL ELEVATION SHALL MATCH EXISTING STEEL ELEVATION FOR
ALL NEW ROOF STEEL FRAMING INTO EXISTING ROOF STEEL - UNLESS
OTHERWISE NOTED THUS (+...) OR (-...) INDICATING DISTANCE ABOVE OR BELOW
TOP OF EXISTING ROOF STEEL ELEVATION - TYPICAL.

SUPPORT OF NEW MECHANICAL ROOF TOP UNITS ON EXISTING ROOF FRAMING
SYSTEM IS NOT PERMITTED UNLESS NEW STEEL SUPPORT FRAME IS PROVIDED
BETWEEN EXISTING ROOF FRAMING SUPPORT MEMBERS.  NEW SUPPORT
FRAMING SHALL BE MINIMUM L5"x3 1/2"x5/16" WELDED ANGLE FRAME - UNLESS
OTHERWISE NOTED,

PROVIDE TWO L2"x2"x3/16" ADDITIONAL WEB MEMBERS FROM TOP CHORD TO
BOTTOM CHORD PANEL POINTS OF JOIST WHERE CONCENTRATED LOADS FALL
BETWEEN TOP CHORD PANEL POINTS. - VERIFY ALL CONDITIONS IN FIELD -
TYPICAL.

SUPPORT OF NEW KITCHEN HOOD ON EXISTING ROOF FRAMING SYSTEM IS NOT
PERMITTED UNLESS NEW STEEL SUPPORT FRAME IS PROVIDED BETWEEN
EXISTING ROOF FRAMING SUPPORT MEMBERS.  NEW SUPPORT FRAMING SHALL
BE MINIMUM L3"x3"x1/4" WELDED ANGLE FRAME - UNLESS OTHERWISE NOTED,

*
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9.

10.
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13.
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TYPICAL JOIST WEB REINFORCEMENT
SCALE:   NONE

TYP.
3/16P

P

IF THE DISTANCE FROM THE     OF JOIST
PANEL POINT TO THE     OF LOAD
EXCEEDS 2", PROVIDE L2x2x1/4 ANGLE
BRACE FROM THE CONCENTRATED
LOAD TO THE NEAREST PANEL POINT
(UNLESS OTHERWISE NOTED).

CL

ANGLE FRAME CONNECTION
SCALE:   NONE

RT2A

S102

    EXISTING
JOIST/BEAM

L5"x3-1/2" x5/16"
LLV - TYPICAL

STEEL BEAM OR JOIST
FOR SIZE - SEE PLAN

NEW 3/8" TAB PLATE WELDED TO
OWSJ JOIST TOP CHORD - LOCATE
AT JOIST PANEL POINT OR ADD
REINFORCING - TYPICAL

CL

TYPICAL AT EXISTING FRAMING
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