
1. THESE DRAWINGS ARE TO BE USED AS AN INSTRUMENT OF

REFERENCE BY ALL OTHER TRADES AND CONTRACTORS.  ALL

TRADES SHALL VERIFY THE INFORMATION AS INDICATED ON THESE

PLANS.

2. DIMENSIONS AND REQUIREMENTS FOR ALL EQUIPMENT THAT IS

LISTED AS EXISTING, PROVIDED BY OTHERS OR PROVIDED BY OWNER,

MUST BE VERIFIED WITH THE APPROPRIATE PARTIES.

3. ALL LOCAL, STATE AND NATIONAL CODES SHALL APPLY.

4. ALL DIMENSIONS ON THESE PLANS ARE BASED ON FINISHED WALL

AND FLOOR DIMENSIONS.  ANY DISCREPANCIES BETWEEN THESE

DRAWINGS AND ACTUAL OR INTENDED CONDITIONS IN THE FIELD

SHOULD BE REPORTED TO HOCKENBERGS IMMEDIATELY.

5. UNLESS OTHERWISE NOTED, ARCHITECT TO LOCATE, GENERAL

CONTRACTOR TO PROVIDE ALL ROOF/BUILDING PENETRATIONS AND

CURBS FOR EXHAUST/SUPPLY AIR SYSTEMS AND REMOTE

COMPRESSORS.

6. ARCHITECT TO LOCATE ALL REMOTE COMPRESSORS AND

CONDENSERS IN ACCORDANCE WITH MANUFACTURER'S

INSTRUCTIONS.

7. UNLESS OTHERWISE NOTED ALL DIMENSIONS SHOWN ON THIS PLAN

ARE FROM THE FINISHED FLOOR, CEILING OR WALLS TO THE

CENTERLINE OF THE ROUGH-INS.

8. HOCKENBERGS DOES NOT EMPLOY A LICENSED ARCHITECT OR

ENGINEER.  THESE DOCUMENTS PROVIDED BY HOCKENBERGS ARE

GUIDELINE DOCUMENTS ONLY AND ARE INTENDED TO BE

INCORPORATED INTO THE FINAL CONSTRUCTION DOCUMENTS BY A

LICENSED ARCHITECT OR ENGINEER THAT IS EMPLOYED BY THE

OWNER.  FINAL CODE COMPLIANCE, PLAN SUBMITTAL AND

ASSOCIATED FEES ARE THE RESPONSIBILITY OF THE ARCHITECT

AND/OR GENERAL CONTRACTOR.
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EQUIPMENT SCHEDULE

ITEM

NO QTY EQUIPMENT CATEGORY

1 1 2-BURNER RANGE, GAS

2 1 GRIDDLE, GAS

3 1 COUNTERTOP CHARBROILER, GAS

4 1 FRYER, GAS

5 1 EXHAUST HOOD (COOKLINE, TYPE I)

5.1 1 EXHAUST FAN

5.2 1 HOOD CONTROL PANEL

5.3 1 FIRE SYSTEM

5.4 1 MAKE-UP AIR UNIT, GAS

6 1 REACH-IN FREEZER

6.1 1 REACH-IN REFRIGERATOR

7 1 S/S PREP TABLE W/ SINKS

7.1 1 PRE-RINSE FAUCET

7.2 4 WALL-MOUNTED SHELVING, 12" X 36"

7.3 4 WALL-MOUNTED WIRE SHELVING, 48" W X 18" D

8 1 CHEFS TABLE

8.2 2 DROP-IN HOT WELLS

8.4 1 WARMING DRAWER, BUILT-IN

8.5 1 COLD PAN

8.5A 1 REFRIGERATED PIZZA TABLE, DRAWER/DOOR

8.5B 2 REFRIGERATED PIZZA TABLE, DOOR/DOOR

8.6 2 OVERHEAD FOOD WARMER

8.9 3 HEATED DIPPERWELL

9
2

REFRIGERATED EQUIPMENT STAND W/ DRAWERS, 60"

9.1 1 REFRIGERATED EQUIPMENT STAND W/ DRAWERS, 48"

10 1 CHEESEMELTER, GAS

11 6 MICROWAVE OVEN

12 1 BEVERAGE COUNTER

12.1 1 GLASS FILLER

12.2 3 WIRE SHELVING, 48" X 18"

12.3 1 WALL MOUNTED SHELF, 48" X 12"

12.4 1 WALL MOUNTED SHELF, 36" X 12"

14 1 ICE MAKER

14.1 1 ICE BIN

14.2 1 REMOTE ICEMAKER CONDENSER

14.3 1 WATER FILTRATION SYSTEM FOR ICE MACHINES

15 2 RTI UNITS - (BY OTHERS)

16 1 TEA DISPENSER - BY OTHERS

18 1 FILL FAUCET

19 LOT SODA SYSTEM - (BY OTHERS)

20 1 COFFEE MAKER - BY OTHERS

21 3 WALL MOUNTED HAND SINK

21.1 3 FAUCET FOR HAND SINK

23 1 SODA DISPENSER - BY OTHERS

24 1 MOP SINK & FAUCET - (BY OTHERS)

24.1 LOT S/S WALL PANELS - MOP SINK AREA & WALL SHELF

25 LOT HOOD STAINLESS STEEL WALL PANELS

25.1A LOT "L" CORNER GUARDS

25.1B LOT "U" CORNER GUARDS

25.2 LOT S/S FLAT PANELS (DISHROOM)

26 4 PAN RACK

27A LOT DISH STORAGE SHELVING, 86" HIGH, 5 TIER, EPOXY

27B LOT DRY STORAGE SHELVING, 86" HIGH, 5 TIER, EPOXY

27C LOT WALK-IN COOLER SHELVING, 86" HIGH, 5 TIER, POLY, CASTERS

27D LOT WALK-IN FREEZER SHELVING, 86" HIGH, 5 TIER, EPOXY

27E 1 SECURITY FENCE

27F 2 BEER KEG SHELVING, 80"

27H 1 BEER KEG SHELVING, 42"

28 1 DUNNAGE RACK

30 1 WALK-IN COOLER/FREEZER ASSEMBLY

30.1 2 WALK-IN COOLER EVAPORATOR COIL

30.2 1 WALK-IN COOLER REMOTE COMPRESSOR

30.3 1 WALK-IN FREEZER EVAPORATOR COIL

30.4 1 WALK-IN FREEZER REMOTE COMPRESSOR

33 1 THREE COMPARTMENT SINK

33.1 1 PRE-RINSE FAUCET

33.2 3 CUTTING BOARD COVERS

34 1 POT RACK, WALL MOUNT

38 WALL SHELF

39 1 WORKTABLE

40 1 CLEAN DISH TABLE

41 1 DISHMACHINE (HIGH TEMP)

42 1 SOILED DISH TABLE

42.1 1 PRE-RINSE UNIT

42.2 1 FAUCET

42.3 1 SLANT RACK

43 2 UTENSIL RACKS

44 1 BACK BAR COOLER

45 LOT S/S BAR PANELS

46 1 GLASS WASHER

47 1 UNDERBAR 4-COMP SINK W/ SINGLE SPEED RAIL

48 1 MUG CHILLER, 36" 

49 1 10 TAP BEER TOWER

50 1 ICE CHEST W/ DOUBLE SPEED RAIL, 36"

51 1 BEER COOLING SYSTEM

52 1 BOTTLE COOLER W/ SINGLE SPEED RAIL, 36"

53 1 DIPPING CABINET

54 1 UNDERBAR HANDSINK

55 1 UNDERBAR DRAINBOARD W/ DOUBLE SPEED RAIL

55.1 1 UNDERBAR DRAIN BOARD

56

57 1 STEAMER

13

-

SPARE NUMBER

17 INDUCTION RANGE

22 KDS SYSTEM

29

-

SPARE NUMBER

31-32

-

SPARE NUMBER

35-37

-

SPARE NUMBER

-

SPARE NUMBER

27J 1 BEER COOLER STORAGE SHELVING

58

-

SPARE NUMBER

2

1

1

39.1 1 WORKTABLE

53.1 1 ICE CREAM DIPPING CABINET

SUPPLY

FAN

EXHAUST FAN

FOR TYPE I HOOD

ROOFTOP EXHAUST FANS & MAKE-UP AIR UNITS

THESE ROOF TOP ITEMS ARE TO BE LOCATED BY THE ARCHITECT & ENGINEERS IN CONJUNCTION WITH

THE EXHAUST HOOD MANUFACTURER'S SHOP DRAWING. REFER TO ARCHITECTURAL/ENGINEERING

DRAWINGS FOR EXACT LOCATIONS.

REFER TO THE LATEST APPROVED MANUFACTURER'S SHOP DRAWINGS FOR COMPLETE INFORMATION

AND DETAILS REGARDING ALL ASPECTS OF FANS &/OR MAKE UP AIR UNITS, INCLUDING ACTUAL SIZES,

REQUIRED CLEARANCE, ETC.

ALL PENETRATIONS THRU ROOF OR BUILDING STRUCTURE, INCLUDING WALLS, FLOORS, JOISTS OR

OTHER STRUCTURAL MEMBERS, IS TO BE BY OTHERS.

ALL ELECTRICAL DISCONNECTS TO BE PROVIDED BY OTHERS.

AIRFLOW

5.45.1

EXHAUST FAN

FOR TYPE II HOOD

59.1

EXHAUST FAN

FOR TYPE I HOOD

5.1

REMOTE COMPRESSORS

& CONDENSING UNITS

EXACT LOCATION OF COMPRESSORS ARE TO BE

DETERMINED BY ARCHITECT.  FREE & EASY ACCESS

INTO AREA FOR COMPRESSORS MUST BE PROVIDED BY

OTHERS, TO ALLOW PLACEMENT OF RACK AS WELL AS

MAINTAIN MINIMUM CLEARANCE REQUIREMENTS.

SUFFICIENT AIR CHANGES MUST BE PROVIDED IN THIS

AREA TO ALLOW ADEQUATE AIR CIRCULATION FOR

WATER COOLED OR AIR COOLED COMPRESSORS.

STRUCTURAL SUPPORT AS WELL AS CURBS, PADS OR

REDWOOD RAILS FOR COMPRESSORS, ON ROOF OR

INSIDE STRUCTURE, TO BE PROVIDED BY OTHERS.

SEE MANUFACTURER'S SHOP DRAWINGS FOR DETAILED

REQUIREMENTS FOR CLEARANCE ACTUAL SIZES,

MECHANICAL, PLUMBING & ELECTRICAL REQUIREMENTS.

FOR WATER COOLED UNITS, STRICT ADHERENCE TO

MANUFACTURERS REQUIREMENTS FOR MIN./MAX.

WATER TEMP AND PRESSURE MUST BE MAINTAINED.

ASHRAE CALCULATIONS AND ANY RESULTING

REQUIREMENTS FOR COMPRESSOR AREA, PIPING

CHASES AND FREON DETECTION SYSTEMS SHALL BE

THE RESPONSIBILITY OF OTHERS.

ALL REFRIGERANT PIPING CHASES AND BUILDING

PENETRATIONS SHALL BE THE RESPONSIBILITY OF THE

BUILDING TRADES AND TO COMPLY WITH ALL LOCAL

CODES. EXACT LINE RUNS OF REFRIGERATION PIPING

SHALL BE DETERMINED IN COORDINATION WITH THE

REFRIGERATION INSTALLER.

ALL ELECTRICAL DISCONNECTS TO BE PROVIDED BY

OTHERS.

REMOTE

COMPRESSOR

WALK-IN

COOLER

REMOTE

COMPRESSOR

WALK-IN

FREEZER

30.2

14.1

ICE MACHINE

CONDENSER

THESE NOTES APPLY TO MULTI-SYSTEM COMPRESSOR RACKS AS

WELL AS INDIVIDUAL COMPRESSORS AND CONDENSORS.

30.4

59 1 CONDENSATE HOOD (DISH MACHINE, TYPE II)

59.1 1 EXHAUST FAN

61 LOT WALL SHELVES (1 FLAT/1 SLANTED)

EQUIPMENT SCHEDULE

ITEM

NO QTY EQUIPMENT CATEGORY

63.1 1 ICE CREAM CABINET 

64 1 FRYER WORK TABLE

64.1 1 WALL SHELF

65 2 UNDERCOUNTER REFRIGERATOR

66 1 POS - BY OTHERS

67 1 BAR BLENDER

68 1 BLENDER STAND

69 1 CO2 TANK - BY OTHERS

70 LOT CARBONATORS - (BY OTHERS)

71 LOT TRASH RECEPTACLES - BY OTHERS

80 1 AIR CURTAIN, UNHEATED

63 1 DROP-IN ICE CREAM FREEZER

72-79

-

SPARE NUMBER

81-87

-

SPARE NUMBER

88 2 CHANGING TABLE

EQUIPMENT
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