VERIFY
LOCATIONS

mTm o0 W >
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PLEASE READ!

THE OWNER IS RESPONSIBLE FOR SUBMITTING PLANS AND SUPPORTING DATA TO
GOVERNING BODIES FOR APPROVAL UNLESS OTHERWISE AGREED IN WRITING.
TRADES ARE RESPONSIBLE FOR VERIFYING THAT THEY ARE WORKING WITH THE
LATEST PLAN BEFORE COMMENCING WORK.
THESE PLANS ARE TO BE USED IN CONJUNCTION WITH ARCHITECTURAL/ENGINEERING
PLANS AND ANY CONFLICTS MUST BE CLARIFIED BEFORE PROCEEDING WITH WORK.
NOTHING IN THESE PLANS IS INTENDED TO CONFLICT WITH GOVERNING CODES AND
ANY CONFLICTS MUST BE RESOLVED BEFORE PROCEEDING.
ROUGHING IN DIMENSIONS SHOWN ARE FROM FINISHED FLOORS WALLS OR COLUMNS
TO THE RECOMMENDED LOCATION WHERE THE STUB UP SHOULD TERMINATE THRU WALL
OR FLOOR SO IT CAN BE BRANCHED TO THE CONNECTION POINT ON FIXTURE AT
TIME OF FINAL CONNECTION BY OTHER TRADES.
ELECTRICAL CHARACTERISTICS ARE 120\2@8 v__ 3 @ AS VERIFIED BY
ELECTRICAL CONTRACTOR NOTE
A. CONTRACTORS, DISCONNECTS AND/OR STARTERS ARE NOT SUPPLIED BY FOOD
SERVICE CONTRACTOR.
B. ITEMS THAT MAY BE PART OF THIS CONTRACT MAY REQUIRE CONTROL OR
INTERCONNECTING WIRING. THEY MAY INCLUDE

1. FIRE PROTECTION SYSTEM

2. EXHAUST SYSTEM

3. FLOOD LIGHTS

4. REFRIGERATION COMPONENTS
C. FURNISH AND INSTALL CORDS AND PLUGS ON ANYTHING MORE THAN 12BV-20AMP.
IT IS RECOMMENDED THAT ELECTRIC CONDUITS IN FLOOR BE STUDDED UP 3" ABOVE
FINISHED FLOOR AND TERMINATED IN SUCH A MANNER THAT ADDITIONAL CONDUIT
AND/OR JUNCTION BOX MAY BE MOUNTED AFTER EGQUIPMENT IS IN PLACE. OTHER
REFERENCE TO HEIGHT ON DRAWING INDICATES DISTANCE TO CENTER LINE OF BOX.
PLUMBING MECHANICAL CONTRACTING NOTE
. WATER FLOW PRESSURE AT DISHWASHING MACHINE CONNECTION NOT TO EXCEED 25
P.S.I NOR BE LESS 2@ P.S.1I.
STEAM PRESSURE NOT TO EXCEED 25 P.S.I. ON ANY FOOD EQUIPMENT, UNLESS
OTHERWISE NOTED.
SUPPLY SERVICE RATED SHUT OFF VALVES ON ALL WATER AND GAS LINES.

AS REQUIRED.

UNLESS OTHERWISE SPECIFIED PROVIDE FLEXIBLE LINES ON ALL GAS EQUIPMENT.
ITEMS THAT ARE PART OF THIS CONTRACT MAY REQUIRE INTERCONNECTING
PIPING. THE MAY INCLUDE:

1. DISHWASHER AND BOOSTER HEATERS

2. DISPOSERS

ITEMS REQUIRING INDIRECT WASTE WILL BE PIPED BY PLUMBING CONTRACTOR.

. UNLESS OTHERWISE SPECIFIED, SHUT OFF VALVES REQUIRED FOR FIRE PROTECT-
ION SYSTEMS WILL BE PROVIDED AND INSTALLED BY PLUMBING CONTRACTOR.

J
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SUPPLY 14@° HOT WATER TO ALL MECHANICAL DISHWASHERS OR BOOSTERS HEATERS

PROVIDE GAS PRESSURE REGULATORS FOR SYSTEM PRESURES GREATER THAN @.3 PSI
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NOT FOR CONSTRUCTION

LIST OF EQUIPMENT REMARKS
ITEM QTY STATUS SUBMIT AS DESCRIPTION REVISED
1 1EA NEW CATALOGED ITEM DECK OVEN
2 1EA NEW CATALOGED ITEM WORK TABLE SIZE AND SHAPE PER DRAWING
3 1EA NEW CATALOGED ITEM PASTA COOKER 18" Wide
4 1EA NEW CATALOGED ITEM RANGE 36" Wide
] 1EA NEW CATALOGED ITEM RANGE 36" Wide
(5} 1EA NEW CATALOGED ITEM SALAMANDER 36" Wide
7 1EA NEW CATALOGED ITEM FRYER 15.5" Wide
8 1EA N.I.C. SPARE NUMBER
9 1EA N.I.C. SPARE NUMBER
10 1EA NEW CATALOGED ITEM FREEZER 27" Wide
11 1EA NEW CATALOGED ITEM REFRIGERATOR 27" Wide
12 1EA N.I.C. SPARE NUMBER
13 1EA N.I.C. SPARE NUMBER
14 1EA N.I.C. BY OTHERS EXHAUST HOOD * VERIFY ALL MECHANICAL INFORMATION *
15 1EA N.I.C. BY OTHERS FIRE SYSTEM * VERIFY ALL MECHANICAL INFORMATION *
16 1EA N.I.C. SPARE NUMBER
17 1EA N.I.C. SPARE NUMBER
18 1EA NEW CATALOGED ITEM PIZZA PREP TABLE 67" Wide
19 1EA NEW CUSTOM FABRICATION | CHEF 'S TABLE SIZE AND SHAPE PER DRAWING
19.1 1EA NEW CUSTOM FABRICATION | HOT FOOD PAN
19.2 2 EA NEW CUSTOM FABRICATION | SOUP WELLS
19.3 2 EA NEW CUSTOM FABRICATION | HEAT LAMPS
19.4 1EA NEW CUSTOM FABRICATION | CHEF 'S SINK
I=l%) 1EA NEW CATALOGED ITEM SANDWICH UNIT 48" Wide
21 2 EA N.I.C. BY OWNER TRASH CAN
22 1EA N.I.C. SPARE NUMBER
23 1EA NEW CUSTOM FABRICATION | WALKIN COOLER SEE ITEM DETAIL DRAWINGS
23.1 1EA NEW CUSTOM FABRICATION | COOLER DOOR * VERIFY ALL MECHANICAL INFORMATION *
23.2 1EA NEW CUSTOM FABRICATION | COOLER EVAPORATOR * VERIFY ALL MECHANICAL INFORMATION *
23.3 1EA NEW CUSTOM FABRICATION | COOLER CONDENSER * VERIFY ALL INFORMATION AND LOCATIONS #*
24 1LT NEW CATALOGED ITEM WIRE SHELVING SIZE AND SHAPE PER DRAWING
25 1EA NEW CATALOGED ITEM WORK TOP REFRIGERATOR 48" Wide
26 1EA NEW CATALOGED ITEM WORK TABLE SIZE AND SHAPE PER DRAWING
27 1EA NEW CATALOGED ITEM PREP TABLE SIZE AND SHAPE PER DRAWING
28 1EA NEW CATALOGED ITEM MOP SINK
29 1EA NEW CATALOGED ITEM HAND SINK
30 1EA N.I.C. SPARE NUMBER
31 1EA NEW CUSTOM FABRICATION | SOILDED TABLE SIZE AND SHAPE PER DRAWING
32 1EA NEW CATALOGED ITEM DISHWASHER
33 1EA N.I.C. BY OTHERS CONDENSATE HOOD
34 1EA NEW CUSTOM FABRICATION | POT SINK SIZE AND SHAPE PER DRAWING
35 1EA N.I.C. SPARE NUMBER
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LIST OF EQUIPMENT ELECTRICAL PLUMBING GAS INPUT | REMARKS
REQUIREMENTS PER UNIT WATER WASTE PER UNIT
ITEM QTY STATUS SUBMIT AS DESCRIPTION VOLT PH AMP HP  NOTES COLD HOT DIRECT INDIRECT  NOTES BTU REVISED ITEM
1 1EA NEW CATALOGED ITEM DECK OVEN 240, 800 1
= 1EA NEW CATALOGED ITEM WORK TABLE SIZE AND SHAPE PER DRAWING 2
3 1EA NEW CATALOGED ITEM PASTA COOKER 120 1 2.0 3E 374" HOSE 1.5" ’a,000 18" Wide 3
4 1EA NEW CATALOGED ITEM RANGE 215,000 36" Wide 4
3 1EA NEW CATALOGED ITEM RANGE 215,000 36" Wide 3
5 1EA NEW CATALOGED ITEM SALAMANDER o4, bag 36" Wide 5
7 1EA NEW CATALOGED ITEM FRYER 128 1 2.0 7E 120,000 15.5" Wide 7
8 1EA N.I.C. SPARE NUMBER 8
g 1EA N.I.C. SPARE NUMBER g
10 1EA NEW CATALOGED ITEM FREEZER 128 1 11.0 18E 27" Wide 10
11 1EA NEW CATALOGED ITEM REFRIGERATOR 128 1 8.0 11E 27" Wide 11
12 1EA N.I.C. SPARE NUMBER 12
13 1EA N.I.C. SPARE NUMBER 13
14 1EA N.I.C. BY OTHERS EXHAUST HOOD 120 1 6.0 14E * VERIFY ALL MECHANICAL INFORMATION * 14
15 1EA N.I.C. BY OTHERS FIRE SYSTEM 120 1 180.0 15E * VERIFY ALL MECHANICAL INFORMATION * 15
16 1EA N.I.C. SPARE NUMBER 16
17 1EA N.I.C. SPARE NUMBER 17
18 1EA NEW CATALOGED ITEM PIZZA PREP TABLE 115 1 8.0 18E E7" Wide 18
19 1EA NEW CUSTOM FABRICATION | CHEF 'S TABLE 120 1 12.0 15E 15P SIZE AND SHAPE PER DRAWING 19
19.1 1EA NEW CUSTOM FABRICATION | HOT FOOD PAN 2a8 1 16.6 19.1F 374" 19.1
19.2 2 EA NEW CUSTOM FABRICATION | SOUP WELLS 2a8 1 3.2 19.2F (2>3/74” 19.2
19.3 2 EA NEW CUSTOM FABRICATION | HEAT LAMPS 2a8 1 3.0 19.3F 19.3
19.4 1EA NEW CUSTOM FABRICATION | CHEF 'S SINK I\2” I\2” 1-1\2”" ERR 19.4
20 1EA NEW CATALOGED ITEM SANDWICH UNIT 120 1 8.6 =%/ 48" Wide =)
=] 2 EA N.I.C. BY OWNER TRASH CAN =
== 1EA N.I.C. SPARE NUMBER 22
23 1EA NEW CUSTOM FABRICATION | WALKIN COOLER SEE ITEM DETAIL DRAWINGS 23
23.1 1EA NEW CUSTOM FABRICATION | COOLER DOCR 128 1 180.0 23. 1E * VERIFY ALL MECHANICAL INFORMATION * 23.1
23.2 1EA NEW CUSTOM FABRICATION | COOLER EVAPORATOR 128 1 4.2 23.2E 3/4” * VERIFY ALL MECHANICAL INFORMATION * 23.2
23.3 1EA NEW CUSTOM FABRICATION | COOLER CONDENSER 2g8 1 3.2 23.3E * VERIFY ALL INFORMATION AND LOCATIONS * 23.3
24 1LT NEW CATALOGED ITEM WIRE SHELVING SIZE AND SHAPE PER DRAWING 24
23 1EA NEW CATALOGED ITEM WORK TOP REFRIGERATOR 128 1 8.0 25E 48" Wide =]
26 1EA NEW CATALOGED ITEM WORK TABLE SIZE AND SHAPE PER DRAWING 26
27 1EA NEW CATALOGED ITEM PREP TABLE I\2” I\2” (221-1\2” |27P SIZE AND SHAPE PER DRAWING 27
28 1EA NEW CATALOGED ITEM MOP SINK I\2” I\2” 2" 28P c8
29 1EA NEW CATALOGED ITEM HAND SINK 172”7 172”7 1-1/2" 2P 29
38 1EA N.I.C. SPARE NUMBER 38
31 1EA NEW CUSTOM FABRICATION | SOILDED TABLE I\2” I\2” 1-1\2" 31P SIZE AND SHAPE PER DRAWING 31
32 1EA NEW CATALOGED ITEM DISHWASHER 2a8 3 31.8 32E 374" 1-1/2" 32
33 1EA N.I.C. BY OTHERS CONDENSATE HOGD 33
34 1EA NEW CUSTOM FABRICATION | POT SINK (221\2” [ (2)1\2” (2”* SIZE AND SHAPE PER DRAWING 34
35 1EA N.I.C. SPARE NUMBER 35

*% BACK FLOW PREVENTION
DEVICES MUST BE SUPPLIED

COLD WATER INLET —\\\
AND INSTALLED PER LOCAL

ALL INTERCONNECTING PIPES, FITTINGS,
CONDUITS, AND WIRING BY THEIR
RESPECTIVE TRADES

** WATER FILTER
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TO POWER SUPPLY

N
MU

_//)?\\\\\\\\
** SERVICE DISCONNECT
AS REQUIRED

*%* ICE MAKER DRAIN AND VENT

** AIR GAP DEVICE

*% FLOOR DRAIN-—\\\\\\ )
\

TYPICAL AIR COOLED ICE
MACHINE INSTALLATION
NOT TO SCALE

*% BY OTHERS

*¥% BIN DRAIN

ALL PIPING, FITTINGS, AND
INTERCONNECTION SERVICES
SHOWN ARE TO BE SUPPLIED
AND INSTALLED BY A LICENSED
CONTRACTOR IN ACCORDANCE
WITH ALL LOCAL CODES.

MAIN WATER INLETS

GAS MANIFOLD

LOW PROFILE
POWER LOCATION

LOW PROFILE

TYPICAL COOK LINE
ROUGHIN HEIGHTS
NTS

BOTTOM
OF HOOD HEIGHT

UPPER WATER INLET FOR
FILTERS, FILL HOSES, ETC.

NOTE ¢
DIMENSIONS LISTED ARE FOR
TYPICAL COOK LINE INSTALLATIONS ¥
EXACT HEIGHTS WILL AND DO VARY

HIGH PROFILE
POWER LOCATION
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ELECTRICAL NOTES

ALL ELECTRICAL OUTLETS AND CONNECTION REQUIREMENTS SHOWN ON
THIS PLAN RELATE TO ITEMIZED KITCHEN EQUIPMENT AND FIXTURES.
REFER TO ARCHITECT'S PLANS FOR ADDITIONAL ELECTRICAL
REQUIREMENTS.

DIMENSIONS SHOWN ARE FROM FINISHED FLOORS, FINISHED WALL OR
CENTER LINE OF COLUMN. ELECTRICAL CONTRACTOR TO VERIFY
EXACT ROUGH-IN LOCATIONS AND REQUIREMENTS AT JOB SITE WITH
APPROVED SHOP DRAWINGS FROM KITCHEN EQUIPMENT CONTRACTOR.

MOUNT OUTLETS AND / OR JUNCTION BOXES HORIZONTALLY AT STUB
UP AND IN WALL LOCATIONS TO PROVIDE ADEQUATE CLEARANCE FOR
INSTALLATION OF KITCHEN EQUIPMENT.

ELECTRICAL CONTRACTOR TO MAKE FINAL CONNECTIONS TO JUNCTION
BOX OR PULL BOX IN EQUIPMENT. PROVIDE AND INSTALL
DISCONNECTS, RELAYS, ACCESSORIES, TRIM, ETC. AS REQUIRED FOR
OPERATION OF EQUIPMENT BUT NOT SUPPLIED AS MANUFACTURES'’
STANDARD COMPONENT PART.

ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL ALL CONDUIT,
WIRE, JUNCTION BOXES, ELECTRICAL RECEPTACLES WITH COVER
PLATES AND SWITCHES NOT INCLUDED AS A MANUFACTURES’' STANDARD
COMPONENT PART.

THE  ELECTRICAL CONTRACTOR  SHALL PROVIDE  AND INSTALL
INTERCONNECTING  MATERIAL AND ACCESSORY PARTS ( UNLESS
SUPPLIED AS MANUFACTURES® STANDARD COMPONENT > REQUIRED FOR
OPERATION OF THE FOLLOWING:

1 VENTILATOR  LIGHT SWITCHES, EXHAUST FAN AND FIRE
PROTECTION SYSTEM.

2) WALKIN REFRIGERATION SYSTEM LIGHTS, SWITCHES, HEAT
TAPE, DOOR AND RELIEF PORT HEATER, AUDIO / VISUAL
TEMPERATURE  ALARM. PENETRATIONS TO BE SEALED WITH
ACCEPTABLE INSULATING MATERIALS.

D DISPOSER CONTROLS AND SOLENOID AS INDICATED.

4) DISHMACHINE AND BOOSTER HEATER CONTROLS AND SOLENOID AS
REQUIRED.

) FIRE PROTECTION SHUNT TRIP BREAKER, ALARM SYSTEM AND
RESET STATION AND CONTACTORS AS REQUIRED.

6) EQUIPMENT BROKEN INTO MODULAR SECTIONS FOR SHIPPING
PURPOSES AND REQUIRING REASSEMBLY AT JOB SITE

DAVID BETHEL

32 MAURY AVE
NEWPORT NEWS, VA

ELECTRICAL
REQUIREMENTS PER UNIT

ITEM ary STATUS DESCRIPTICN VOLT PH AMP HP NOTE
3 1EA NEW PASTA COOKER 120 1 c.a 3E

7 1EA NEW FRYER 120 1 c.a 7E

10 1EA NEW FREEZER 120 1 11.42 10E
11 1EA NEW REFRIGERATOR 120 1 8.0 11E
14 1EA N.I.C. EXHAUST HOGD 120 1 6.0 14E
15 1EA N.I.C. FIRE SYSTEM 120 1 10.2 15E
18 1EA NEW PIZZA PREP TABLE 115 1 8.0 18E
18 1EA NEW CHEF 'S TABLE 120 1 12.42 1S5E
19.1 1EA NEW HOT FOOD PAN co8 1 16.6 13.1E
19.2 2 EA NEW S0UP WELLS co8 1 3.2 13.2E
19.3 2 EA NEW HEAT LAMPS co8 1 3.8 13.3E
ca 1EA NEW SANDWICH UNIT 120 1 8.6 =73
23.1 1EA NEW COOLER DOGR 120 1 10.2 23. 1E
23.2 1EA NEW COOLER EVAPORATOR 120 1 4.2 23.cE
23.3 1EA NEW COOLER CONDENSER co8 1 8.2 23.3E
29 1EA NEW WORK TOP REFRIGERATOR 120 1 8.0 25k
3 1EA NEW DISHWASHER co8 3| 351.8 32E

ELECTRICAL NOTES:

FAN SWITCH %
‘ | INTERCONNECT | | | ‘
\‘_ 7O
GOl
(@) (@)
O
L
- 2 | 8] (€ |
| | IR
4 (BIE—G % - lef
i I l o i
VERIFY A/Ll —
LOCATIONS 5 o ol 1
5 | | 1
(_1BE ——®= 0 ® QQ
(19E {8 P e
[ -
— [ - g—@
(@)
°®
- F—14E )
® ‘ 2 ﬂ
+54 LT
&—[8

C7E —
(10E ——
g
1

3E, NEMA 5-13, RI 18" AFF,

7E, NEMA 5-13,

1PE, NEMA 5-15, RI 38" AFF,
11E, NEMA 5-15, RI 38" AFF,
14E, LIGHTS ONLY, VERIFY ALL LOCATIONS, #*VERIFY ALL MECHANICAL REGQUIREMENTS#*
15E, VERIFY ALL LOCATIONS, *VERIFY ALL MECHANICAL REQUIREMENTS#*
18E, NEMA 5-15, RI 14" AFF,

13E, (3) NEMA 5-135, POWERED FROM LOAD CENTER,

13.1E, PRE WIRED FROM LOAD CENTER,
13.2E, PRE WIRED FROM LOAD CENTER,
13.3E, PRE WIRED FROM LOAD CENTER,
2PE, POWER FROM LOAD CENTER, NEMA 5-15,

23.1E, RI FROM ABOVE, CP 78" AFF,
23.2E, RI FROM ABOVE, CP 78" AFF,

23.3E, VERIFY LOCATION,
25E, NEMA 5-15, RI 18" AFF,
32E, RI 18" AFF, CP 22" AFF,

(1> ITEM #20,

INTERCONNECT LIGHTS
INTERCONNECT SOLENOID AND TSTAT

(2) PRINTER RECEPTACLES

-

ELECTRICAL SYMBOL SCHEDULE A

FIELD CONNECTIONS
BY RESPECTIVE TRADES

,_E;ih

CORD DOUBLE SINGLE

SET RECP RECP
AFF - ABOVE FINISHED FLOOR KW- KILOWATT
AF - ABOVE FLOOR HP - HORSE POWER
BhoER L gh o
JB- JUNCTION BOX 5"" SWiTCH
LI- LIGHT FIXTURE @Tp- TELEPHONE
RI- ROUGH IN
k@ CP- CONNECTION POINT {O}DT- DATA TERMINATOR

W 9

ELECTRICAL

| \ 4II - |I _ O”
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GREASE INTERCEPTORS AND FLOW RESTRICTION
DEVICES MUST BE SIZED IN ACCORDANCE WITH
THE RESPECTIVE MANUFACTURES SCHEDULES.

WE DON NOT RECOMMEND INDIRECT WASTE
CONNECTIONS BE USED FOR THIS INSTALLATION.

THE WASTE MANIFOLD GPM CAPACITY IS FAR LARGER
THAN THE RESTRICTION DEVICE GPM CAPACITY AND
CAN LEAD TO OVERFLOWS OF WASTE WATER TO THE
KITCHEN FLOORS.

VENT PIE AS REQUIRED ** ==
IN WALL \ - = ) »
DIRECT WASTE e — i e L
'I'-- N g

|
PIPING *x*

|

|

|

|

|

IN FLOOR
GREASE TRAP %

SINK BOWLS
BY KEC

2” MANIFOLD WASTE
CONNECTION **

FLOW CONTROL

RESTRICTION SEAL WALL
DEVICE
S PER PENETRATION %

MFG SPECS %%

- ** BY OTHERS

IN FLOOR GREASE TRAF
NTS
FPER MF& RECOMENDATIONS

VERIFY BOWL
SIZES

VERIFY WASTE
CONNECTION
SIZE AND TYPE

AND WASTE CONNECTIONS

L

34C

34H
VERIFY ALL
GREASE TRAP

CONDITIONS 1 —
AND LOCATIONS '

/ _
VERIFY J

i
LOCATIONS :
i

g
1

(3H >

DAVID BETHEL
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PLUMBING
WATER WASTE
ITEM GTY STATUS DESCRIPTION COLD HOT DIRECT INDIRECT NOTE
3 1 EA NEW PASTA COOKER 3/4" HOSE 1.5" 18" Wide
19 1 EA NEW CHEF 'S TABLE 19P
19.1 1 EA NEW HOT FOOD PAN 374"
19.2 2 EA NEW SOUP WELLS (22374"
19.4 1 EA NEW CHEF 'S SINK IN2” IN2” 1-1\2" ERR
23.2 1 EA NEW COOLER EVAPORATOR 3/4” * VERIFY x*
27 1 EA NEW PREP TABLE IN2” IN2” (221-1\2" |27P
28 1 EA NEW MOP SINK IN2” IN2” = 28P
29 1 EA NEW HAND SINK 172" 172" 1-1/2" 29P
31 1 EA NEW SOILDED TABLE IN2” IN2” 1-1\2" 31P
32 1 EA NEW DISHWASHER 374" 1-1/2"
34 1 EA NEW POT SINK (221\2" | (221\2”" (32"
PLUMBING NOTES:
3, RI WATER 14" AFF
19P, SEE BREAK DOWN
ERRERR
27P, RI WATER 14" AFF
28P, RI WATER 14" AFF, RI WASTE 2" AFF
29P, RI WATER 21" AFF, RI WASTE 18" AFF
31P, RI WATER 18" AFF, RI WASTE 14" AFF
32, RI WATER 76" AFF
** WOOD WALL BLOCKING
BEHIND FINISHED WALL
** SOAP DISPENSER 4
** TOWEL DISPENSER
NOTE::

VERIFY ALL APPURTENANCES
PROVIDED WITH HAND SINK

SOAP R TOWEL DISPENSERS
BY OWNER

WALL BLOCKING BY

GENERAL CONTRACTOR

ALL PLUMBING FITTINGS,

PIPES, DRAINS, AND

INSTALLATION BY
PLUMBING CONTRACTOR

START OF WALL BLOCKING

TYFPICAL HAND SINK

INSTALLATION

NOT TO SCALE

-

32”

)

— RIM HEIGHT

*¥* BY OTHERS

(

** WASTE CONNECTION

** WATER CONNECTION

( PLUMBING SYMBOL SCHEDULE )
By oD WATER I
- FIELD CONNECTIONS
FS- FLOOR SINK BY RESPECTIVE TRADES
(ER ELRCR P o
DW- DIRECT WASTE @ @ @
0SD- OPEN SITE DRAIN C.w. H.W. DRAIN
AF - ABOVE FLOOR
AFF - ABOVE FINISHED FLOOR 1@
RI- ROUGH IN
QPCP— CONNECTION POINT HOT & COLD y

PLUMBING

| \ 4II - |I _ O”
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THESE PLANS ARE TENDERED AS A SERVICE IN COORDINATING UTILITY E, g > -
REQUIREMENTS AND PLACEMENT OF FOOD SERVICE EQUIPMENT. ALL S & X~}
DIMENSIONS MUST BE VERIFIED PRIOR TO CONSTRUCTION. 8 g g‘
2]
THESE PLANS ARE TO BE USED IN CONJUNCTION WITH ARCHITECTURAL © < g 'Q
/ ENGINEERING PLANS. ANY CONFLICTS MUST BE CLARIFIED BY ALL _2 t'-l- ©
CONCERNED BEFORE PROCEEDING WITH WORK. g a 8 %
DIMENSIONS SHOWN REFER TO FOOD SERVICE EQUIPMENT SPACE AND E = g'.""
UTILITY REQUIREMENTS. CONNECTIONS SHOWN ARE TO BE LOCATED SN ON
PER ROUGH-IN DRAWINGS. Lo >
=
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( IN SLAB SYMBOL SCHEDULE A 4 CONTENTS ~N|(||@ «~| @
HW- HOT WATER
ol 00
S
DW- DIRECT WASTE K [SOMETRICS
0SD- OPEN SITE DRAIN K3 SCHEDULES DATE: 05-07-2021
o ISR O (e T oreon
- DRAWN BY:
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VENTILATION NOTES

THESE PLANS ARE TENDERED AS A SERVICE IN COORDINATING UTILITY
REQUIREMENTS AND PLACEMENT OF FOOD SERVICE EGQUIPMENT. ALL
DIMENSIONS MUST BE VERIFIED PRIOR TO CONSTRUCTION.

THESE PLANS ARE TO BE USED IN CONJUNCTION WITH ARCHITECTURAL
/ ENGINEERING PLANS. ANY CONFLICTS MUST BE CLARIFIED BY ALL
CONCERNED BEFORE PROCEEDING WITH WORK.

ALL VENTILATION EQUIPMENT SHOWN IS TO BE PROVIDED AND INSTALLED
BY OTHERS FOR THIS PROJECT. VERIFY MECHANICAL, ELECTRICAL, AND
GENERAL CONDITIONS PRIOR TO CONSTRUCTION.

ANY INFORMATION LISTED IS FOR SIZING AND LOCATIONS ONLY. ALL
%E?éPgEEBEg¥ALL CONFORM TO ALL CODES HAVING JURISDICTION OVER

L ll u

EXHAUST FAN CONTROL PANEL

FAN MOTER
S STARTERS AND ( SHUNT TRIP BREAKERS MAY BE
(== DISCONNECTS USED FOR SHUTDOWN OF CIRCUITS
I AS REQUIRED IN LIEU OF CONTACTORS )

MAKE UP AIR FAN ‘

CIRCUITS REQUIREMENTS

EXHAUST FAN VERIFY

MAKEUP AIR FAN VERIFY
LIGHTS 115\60\1

CONTROL CIRCUIT 115\6@\1
COOKING EQUIPMENT AS REGUIRED

T TO POWER SUPPLY

T~ FIRE BOTTLE

_//// EXHAUST FANS START
HOOD LIGHTS LIGHT SWITCH
FAN SWITCH MAKEUP AIR FANS, LIGHTS,
— AND ALL EQUIPMENT UNDER
T~ THE HOOD ARE TO SHUTDOWN
POWER TO COOKING EQUIPMENT —//// NOTE s

ELECTRICAL CONTRACTOR
TO PROVIDE AND INSTALL
ALL WIRING, CONDUIT,
SERVICE DISCONNECTS,
AND PERMITS IN
ACCORDANCE WITH

ALL LOCAL CODES

TYFICAL EXHAUST HOOD
ELECTRICAL REQUIREMENTS
NOT TO SCALE

UPON FIRE SYSTEM ACTIVATION:

el_qll 3I_0II |:

17'-10"

g

( SYMBOL SCHEDULE )
VS — SUPPLY COLLAR VE — EXHAUST COLLAR
_[x]_ JuNcTiON BOX ﬂg%zagppREQON
VAPOR PROOF
& LIGHT FIXTURE
~— — - FLOURESCENT
B LGHT FIXTURE EFHOOD HANGER )

VENTILATTION
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3D2Ax4’RmY AVE
NEWPORT NEWS, VA
N
GAS NOTES: ©
VERIFY LOCATION *% SERVICE DISCONNECT *% SERVICE DISCONNECT N
h J
< p-1** EVAP POVER SUPPLY 16 GAS - 248 MBTU, 3\4" PIPE, CP 13" AFF, RI 24" AFF, (1)DECK OVEN _ 88
** POWER Nt = 3G GAS - 70 MBTU, 3/4" PIPE, CP 12" AFF, RI 24" AFF, (1)PASTA COOKER ¢ oW
SUPPLY | i _A%% POVER SUPPLY 4G GAS - 215 MBTU, 3/4" PIPE, CP 32" AFF, (1)RANGE = ap
- 56 GAS - 215 MBTU, 3/4" PIPE, CP 32" AFF, (1)RANGE d oN
- 66 GAS - 58 MBTU, 3/4" PIPE, CP 78" AFF, RI 24" AFF, (1)SALAMANDER 52>
2 7G GAS - 128 MBTU, 3/4" PIPE, CP 12" AFF, RI 24" AFF, (1)FRYER @ E ;0
~ ‘ 3
\ ** BY OTHERS 1
| 2 2w
N\ T+ £3 83
U Q ©
TN ON
GAS INPUT Loz
N\ PER UNIT
N ITEM _ QTY _ STATUS DESCRIPTION BTU PIPE SIZE _ NOTE
\\ 1 1EA NEW DECK OVEN 240, 000
N\ 3 1EA NEW PASTA COOKER 70,000 18" Wide
INTERIOR LIGHTS 4 1EA NEW RANGE 215,000 36" Wide
\-{VERIFY QUANTITY 5 1EA NEW RANGE 215,000 36" Wide
/ |~ AND LOCATIONS 6 1EA NEW SALAMANDER 50, 000 36" Wide >
/ 7 1EA NEW FRYER 120, 000 15.5" Wide L
THERMOSTAT T
PRE ASSEMBLED 3
=
NOTE s A\'g
SEE MANUFACTURES’
SHOP DRAWINGS FOR =
SIZES, LOCATIONS, NOTE s =
AND APPURTENANCES
ELECTRICAL CONTRACTOR
SUPPLIED WITH WALKIN TO PROVIDE AND INSTALL =
ALL WIRING, CONDUIT,
ELECTRICAL CONNECTIONS Qggoggmégsw%%
w
L
s |2
2 (2
[ | | I
NOTE s 4
- = EQUIPMENT REGULATOR O e LINES AND o &
CONNECTIONS TO BE
CONTRACTOR IN 2N
ACCORDANCE WITH ol oI5
o o ALL LOCAL CODES. x| |8
» el_qll 3I_0II j
MANIFOLD TEE *%
e
, o] | 815
- - 1IN GAS MANIFOLD &
i 247 AFF ** o |8
; 3 |8
O— - —
o : M | 2 :
VERIFY l ' | \
LOCATIONS o o | O \SERVICE VALVE *x
] - | Il
. . i i ! QUICK DISCONNECT
o u i
EE—— : , y m
— \ FLEX GAS LINE ** >
MINIMUM 48" LONG <
T POLY COATED
] =
17' £l - |: g
o RESTRAINING CABLE ** =
o MINIMUM 11" LONG T
ATTACHED TO WALL OR FLOOR %% BY (OTHERS o
] ‘ J -
N
? TYPICAL FLEX &AS LINE INSTALLATION ~| B -
@ (nm % BY OTHERS © <
n
_ up NTS w| w| X
=
U] () U U (L) & N o
— m < 10 LC T h
| | A
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WALL BLOCKING NOTES 32 .o
0Dy
Q > E o
<O
v ‘29
%% STUD WALL ex_9
THESE PLANS ARE TENDERED AS A SERVICE IN COORDINATING UTILITY 8355 %
REQUIREMENTS AND PLACEMENT OF FOOD SERVICE FEQUIPMENT. ALL o g a
DIMENSIONS MUST BE VERIFIED PRIOR TO CONSTRUCTION. 5<:h
TN ON
WALL BLOCKING IS NOT REQUIRED FOR CMU OR CONCRETE WALL STRUCTURES. LoZ>
THESE PLANS ARE TO BE USED IN CONJUNCTION WITH ARCHITECTURAL
/ ENGINEERING PLANS. ANY CONFLICTS MUST BE CLARIFIED BY ALL
CONCERNED BEFORE PROCEEDING WITH WORK.
TOP ELEVATION
DIMENSIONS SHOWN REFER TO FOOD SERVICE EQUIPMENT SPACE AND AS LISTED
UTILITY REQUIREMENTS. CONNECTIONS SHOWN ARE TO BE LOCATED
PER ROUGH-IN DRAWINGS. E WALL SHELF
of =
BOTTOM ELEVATION / MOUNTING BRACKET L
AS LISTED QI)
USE FIRE TREATED ~
** 3\4" PLYWOOD MATERIALS AS REQUIRED %
BY LOCAL CODES -
*% BY OTHERS ;(
WALL BLOCKING =
TYPICAL INSTALLATION
NOT TO SCALE
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WALL BLOCKING %
(29 )BOTTOM 34" AFF D i
TOP 65" AFF .
I N I""":"I"""":I;I: | é‘ %
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- 5|8
K | WALL BLOCKING 3
2'-0"E [1 (29 )BOTTOM 34" AFF -
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Ll
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. BOTTOM 60”7 AFF o
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K1 LAYOUT SCALE:
PE ISOMETRICS AS NOTED
K3 SCHEDULES DATE: 05—-07-2021
K4 ELECTRICAL
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DIMENSION NOTES

THESE PLANS ARE TENDERED AS A SERVICE IN COORDINATING UTILITY
REQUIREMENTS AND PLACEMENT OF FOOD SERVICE EQUIPMENT. ALL
DIMENSIONS MUST BE VERIFIED PRIOR TO CONSTRUCTION.

THESE PLANS ARE TO BE USED IN CONJUNCTION WITH ARCHITECTURAL
/ ENGINEERING PLANS. ANY CONFLICTS MUST BE CLARIFIED BY ALL
CONCERNED BEFORE PROCEEDING WITH WORK.

DIMENSIONS SHOWN REFER TO FOOD SERVICE EQUIPMENT SPACE AND
UTILITY REQUIREMENTS. CONNECTIONS SHOWN ARE TO BE LOCATED
PER ROUGH-IN DRAWINGS.
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