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[TEM: |
EXISTING
* VERIFY ALL MECHANICAL INFORMATION *

ITEM: 2 I EA FIRE SYSTEM
EXISTING
* VERIFY ALL MECHANICAL INFORMATION *

ITEM: 3 1 EA OVEN
ALTO SHAAM

OPEN STAND

ON LEGS

3E POWER - 208-1 CIRCUIT, 38.8 AMP,
NEMA 6-50, RI 18" AFF, (1)0VEN

24V - 43 AMP MAX

I EA EXHAUST HOOD

ITEM: 4 | EA CHARBROILER
IMPERIAL |ABF-24
OPEN CABINET BASE
ON LEGS

4G GAS - 88 MBTU, 3747 PIPE, CP 28" AFF,
RI 247 AFF, (1)CHARBROILER

ITEM: 5 I EA RANGE
IMPERIAL IR-6
ON CASTERS

3G GAS - 227 MBTU, 1-1/4" PIPE, CP 32" AFF,
RI 24”7 AFF, (1)RANGE

NS-MTZ08

MTZ
NAOMI SOBEL
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ITEM: & I EA SALAMANDER
IMPERIAL IRSB-36
WALL MOUNT

6G GAS - 4p MBTU, 374" PIPE, CP 78" AFF,
RI 24" AFF, (1)5ALAMANDER

ITEM: 7 | EA PASTA COOKER
IMPERIAL IPC-14
ON CASTERS

7G GAS - 1B5 MBTU, 374" PIPE, CP 14" AFF,
RI 247 AFF, (1)PASTA COOKER

7C COLD WATER - (1)>1,/27, CP 8" AFF,
RI 14" AFF, (1)PASTA COOKER

7I INDIRECT WASTE - (1>1-1/2", CP B” AFF,
(1>)PASTA COOKER

ITEM: & I EA BRAISING PAN
GROEN BPM-15GC
ON LEGGS

PANTRY FAUCET

8E POWER - 12p-1 CIRCUIT, 5.8 AMP, NEMA 5-15,
RI 18" AFF, (1)BRAISING PAN

86 GAS - 65 MBTU, 3/4” PIPE, CP 28" AFF,
RI 247 AFF, (1)BRAISING PAN

8C COLD WATER - (1)1/27, CP 24" AFF,
RI 147 AFF, (1)BRAISING PAN
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ITEM: 9 1 EA
SPARE NUMBER

ITEM: 10 I EA FRYER
IMPERIAL IRF-2525
ON CASTERS

1bG GAS - 14 MBTU, 374" PIPE, CP 12" AFF,
RI 247 AFF, (IDFRYER

|TEM: 11 | EA FLOOR TROUGH

METAL FABRICATOR

147 X 18”7 WITH GRATE
110 DIRECT WASTE - (1)3", CP —-4" AFF,
RI 1”7 AFF, (I1)FLOOR TROUGH

|ITEM: 12 I EA HAND SINK
*x¥x BY OTHERS *x*x

BASKET TYPE DRAIN

DUAL CONTROL FAUCET

12C COLD WATER - (101/27, CP 34" AFF,
RI 217 AFF, (I1DHAND SINK

12H HOT WATER - (1>1/27, CP 34" AFF,
RI 217 AFF, (IDHAND SINK

12D DIRECT WASTE - (1)>1-1,/27, CP 28" AFF,
RI 18" AFF, (ID)HAND SINK

**% VERIFY ALL CONDITIONS AND REQUIREMENTS ***
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