7 6 5 3 2 JOB NAME Sala 03
BILL OF MATERIALS
480 i 480 i 90 5 BALLOON | MODEL NUMBER DESCRIPTION QTY | BTU/UNIT | VOLT/AMP/PH

1 HPCHL18-NG 18" PASTA COOKER, LEFT DOOR W/ WATER SAFETY - NG 1 80000 N/A
~—24.0—+——-24.0—+ -—54.0 = 36.5 2 HWT12 12" WORK TOP 1 N/A N/A
. 18.0——- 36.0 3 AHPS12 12" STANDARD PLATE SHELF 1 N/A N/A
@@ ' : 4 CHWK2416-NG CUSTOM 24" WOK W/ 16" RING - NG 1 100000 N/A
* HEATED 5 AHPS96 96" STANDARD PLATE SHELF 1 N/A N/A
20 @ @ @ @@@ % @ @ @ 6 CHWT60 CUSTOM 60" WORK TOP 1 N/A N/A
REGION 7 HFT361-NG 36" FRENCH TOP, SINGLE RING - NG 1 35000 N/A
53 D [ LD LD | — 8 004153 DIPPER WELL, CHG KL30-1010 2 N/A N/A

: 9 CUSTOM CUSTOM SEGMENTED HEATED WORK TOP 1 N/A TBD/240/1
\ 10 CUSTOM CUSTOM SUITE BELLY BAR 1 N/A N/A
= : = = : ‘ 11 CUSTOM CUSTOM 54" STANDARD PLATE SHELF FOR BELLY BAR 1 N/A N/A
: = S N 210 12 HOP366-NG 36"-6 OPEN BURNER W/ PILOT - NG 1 210000 N/A
13 AHSSG366 36"-6 S/S BURNER GRATES 1 N/A N/A
14 HFRR18-NG 18" FRYER, 50LB, RIGHT DOOR - NG 1 100000 N/A
USE 1.25" 15 AHFRSL FRYER SIDE SPLASH, LEFT 1 N/A N/A
DIAM. PIPE 16 AHFRSR FRYER SIDE SPLASH, RIGHT 1 N/A N/A
] 17 CUSTOM CUSTOM 48" STANDARD PLATE SHELF FOR BELLY BAR 1 N/A N/A
o 7 18 HPG24-NG 24" PLANCHA GRIDDLE - NG 1 30000 N/A
83.3 = 19 AHPPS24 24" STANDARD PLANCHA PLATE 1 N/A N/A
| L 20 HCH24-NG 24" CHARBROILER - NG 1 80000 N/A

78.0 i 36.0 21 AHCCG24 24" CHARBROILER CAST IRON REVERSIBLE GRATES 1 N/A N/A E
= = T 22 AHCSR24 24" CHARBROILER S/S RADIANTS 1 N/A N/A
23 AHCSS24 24" CHARBROILER 5" TALL SIDE AND REAR SPLASH 1 N/A N/A
24 HLRP18 18" LOW RISER FOR PASTA COOKER 1 N/A N/A
25 CUSTOM CUSTOM 24" WOK RISER 1 N/A N/A
— - 26 CUSTOM CUSTOM SUITE CENTER COVERS 1 N/A N/A
@ 27 CUSTOM CUSTOM OVERSHELF SUPPORT POST, 12" X 6" 1 N/A N/A
28 CUSTOM CUSTOM SUITE OVERSHELF 1 N/A N/A
| 21 0 29 CUSTOM CUSTOM OVERSHELF SUPPORT POST, 8.5" X 6" 1 N/A N/A
ooooooooooooooo O :E - 30 HCB12 12" CABINET BASE, OPEN 1 N/A N/A
°°°°°°°° 31 HCOP36-NG 36" CONVECTION OVEN W/ STANDING PILOT - NG 1 40000 120/3/1

" " T . ] I 32 CUSTOM CUSTOM 36" HEATED CABINET W/ MIDHSLEF & DOOR (2000W) | 1 N/A 240/8.33/1

] ] 33 HRBS36 36" REFRIGERATED BASE, SELF CONTAINED 3 N/A 120/8.5/1
34 AHSL4 6" STANDARD LEG, SET OF 4 13 N/A N/A
35 CUSTOM CUSTOM SUITE CORNERS & PANELS 1 N/A N/A

@ 6 36 CHCDL14 CUSTOM 14" CABINET BASE, LEFT DOOR 1 N/A N/A D
37 CHCDR14 CUSTOM 14" CABINET BASE, RIGHT DOOR 1 N/A N/A
1.25" GAS 38 HLRF18 18" LOW RISER FOR FRYER 1 N/A N/A
60.0 — 36.0—— ' 39 CUSTOM CUSTOM COVER PANEL 1 N/A N/A
- 18.0—- 120 -~ 24 0 L 96.0 L 36.5 _ 573 REGULATOR 40 HCB24 24" CABINET BASE, OPEN 2 N/A N/A
& SHUTOFF 41 AHIS24 24" CABINET BASE INTERMEDIATE SHELF, PERMANENT 2 N/A N/A
186.5 42 AHCCR MANIFOLD CAP AND S/S COVER, RIGHT 1 N/A N/A
191.8 43 AHCCL MANIFOLD CAP AND S/S COVER, LEFT 1 N/A N/A
44 CUSTOM CUSTOM CLOSE OUT PANEL 1 N/A N/A
45 AHPR125-NG 1.25" PRESSURE REGULATOR, NOT SHOWN - NG 1 N/A N/A
TOTALS| BTUMR | 845+ 1o 1(<§()2\51’ov

5' 120V POWER CORD FOR EACH REFRIGERATED BASE
9'120V POWER CORD FOR OVEN

CONTROLS FOR HEATED CABINET LOCATED INSIDE

POT-FILLER FAUCET: ; "WATERFALL
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GENERAL NOTES RE(\:/)ISON (géélapl?lg\‘l;lgl’téEREDUCED; END CAP REMOVED; COMPONENTS RESIZED; GAS REG. MOVED L?Xvaug? 12/0345021

UNLESS OTHERWISE SPECIFIED
DO NOT SCALE DRAWING
INTERPRET DIMENSIONS AND TOLERANCES
PER ASME Y14.5M-1994
DIMENSIONS ARE IN INCHES

THIRD ANGLE
PROJECTION

PROPRIETARY
NO PART OF THIS DOCUMENT MAY BE REPRODUCED,
STORED IN A RETRIEVAL SYSTEM, OR TRANSMITTED IN
ANY FORM, WITHOUT THE WRITTEN PERMISSION OF

g Hestan Commercial Corporation. THIS DOCUMENT OR ANY
COPIES SHALL BE RETURNED UPON WRITTEN REQUEST.

JOB NAME Sa I a

1. EACH GAS RANGETOP UNIT TO HAVE 1.25" FRONT MANIFOLD WITH OPTIONAL UNIONS FOR COUPLING TO ADJACENT RANGETOP UNITS OR OPTIONAL CAPS AT BOTH
ENDS. EACH GAS RANGETOP UNIT TO HAVE OPTIONAL 1" MALE NPT REAR GAS CONNECTION OR REAR CONNECTION PLUGGED AT THE MANIFOLD.

2. EACH GAS OVEN UNIT TO HAVE OPTIONAL .75" MALE NPT REAR GAS CONNECTION OR TO BE INTERPLUMBED TO RANGETOP MOUNTED GAS UNITS. v

3. MUST MAINTAIN A MINIMUM GAS SUPPLY OF 7" W.C. FOR NATURAL GAS AND 11" W.C. FOR LIQUID PROPANE. GAS SUPPLY MUST MATCH PIPE SIZE OF CONNECTION XX £0.06

XXX +0.030

}&HESTAN

A

SHOWN ON DRAWINGS. ALL GAS UNIT'S MANIFOLD PRESSURE IS TO BE REGULATED TO 5" W.C. FOR NATURAL GAS AND 10" W.C. FOR LIQUID PROPANE. SHUTOFF Agtes O3

VALVE MUST BE INSTALLED UPSTREAM OF REGULATOR. REGULATOR MUST BE INSTALLED HORIZONTAL, UPRIGHT AND IN ACCORDANCE WITH LOCAL REGULATIONS. A P :
4. ELECTRICAL DATA SHOWN ON DRAWING FOR REQUIRED EQUIPMENT. Suite 03
5. INSTALLATION UNDER AN EXHAUST HOOD IS REQUIRED.
6. SHELVES/SAMALANDERS/CHEESEMELTERS MUST NOT BE INSTALLED ABOVE FRYERS/PASTA COOKERS/CHARBROILERS. 1:114 *“D "Via OF 3
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