SEE A9 SHEETS FOR
FURNITURE LAYOUT
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OF EDWARD DON & COMPANY (WHETHER THE WORK FOR WHICH THEY ARE MADE BE
EXECUTED OR NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART

EXCEPT BY WRITTEN AGREEMENT WITH EDWARD DON & CO..
THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING

ARE NOT ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS,
CONSTRUCTION UNLESS REVIEWED BY A LICENSED ARCHITECT OR ENGINEER.

* NOTE : THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY
SPECIFICATIONS AND/OR LAYOUTS, AND THEY ARE NOT TO BE USED FOR

ST. LOUIS, MO 63146

1878 CRAIGSHIRE RD.
800.777.4366

FOODSERVICE EQUIPMENT DIVISION

GII Edward Don & Company

EQUIPMENT SCHEDULE

EQUIPMENT SCHEDULE

HAWAIIAN BROS
325 E. POYNTZ AVE
MANHATTAN, KS 66502

GENERAL NOTES

THESE NOTES APPLY TO MULTI-SYSTEM COMPRESSOR RACKS AS

REMOTE COMPRESSORS

& CONDENSING UNITS

WELL AS INDIVIDUAL COMPRESSORS AND CONDENSORS.

REMOTE
COMPRESSOR
MEAT WALK-IN

COOLER

REMOTE
COMPRESSOR
WALK-IN
COOLER

I

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.

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.

SUPPLY
FAN

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.

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.

ALL LOCAL, STATE AND NATIONAL CODES SHALL APPLY.

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 EDWARD DON & COMPANY IMMEDIATELY.

UNLESS OTHERWISE NOTED, ARCHITECT TO LOCATE, GENERAL
CONTRACTOR TO PROVIDE ALL ROOF/BUILDING PENETRATIONS AND
CURBS FOR EXHAUST/SUPPLY AIR SYSTEMS AND REMOTE
COMPRESSORS.

ARCHITECT TO LOCATE ALL REMOTE COMPRESSORS AND
CONDENSERS IN ACCORDANCE WITH MANUFACTURER'S
INSTRUCTIONS.

. UNLESS OTHERWISE NOTED ALL DIMENSIONS SHOWN ON THIS PLAN

ARE FROM THE FINISHED FLOOR, CEILING OR WALLS TO THE
CENTERLINE OF THE ROUGH-INS.

EDWARD DON & COMPANY DOES NOT EMPLOY A LICENSED
ARCHITECT OR ENGINEER. THESE DOCUMENTS PROVIDED BY
EDWARD DON & COMPANY 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.

ITEM ITEM

NO |QTY|EQUIPMENT CATEGORY NO |QTY|EQUIPMENT CATEGORY

1 2 |ICE MAKER W/O BIN 40 1 |FLOOR CLEANING MACHINE - BY OWNER - N.S.O.P.

2 2 |SODA DISPENSER - BY OTHERS 41 2 |MOP HANGER

2.1 2 |CARBONATOR - BY OTHERS 42-43 | - |SPARE NUMBER

3 2 |WATER FILTER FOR ICE MAKER 44 1 |BLAST CHILLER

4 4 |TEA DISPENSER - BY OTHERS 441 1 |BLAST CHILLER DOLLY &

5 1 |DRINK DISPLAY COOLER 45 1 |WORK TABLE W/ NO UNDERSHELF 3

6 1 |HAND SINK W/ FAUCET & SPLASHGUARD 46 2 |WALL MOUNTED SHELF, 9-10" g

6.1 1 |SOAP & TOWEL DISPENSER - BY OTHERS 47 3 |COOK & HOLD OVEN -SMOKERS

7 2 |DOLE WHIP DISPENSER, FLOOR MODEL 48-49 | - |SPARE NUMBER

8 1 |STAINLESS STEEL TABLE 50 1 |REACH-IN REFRIGERATOR, SINGLE-DOOR

9 1 |STAINLESS STEEL TABLE 51 3 |HOLDING CABINET, FULL SIZE

9.1 1 |STAINLESS STEEL TABLE 52 1 |EXHAUST HOOD (TYPE I) - SEE MECHANICAL DRAWINGS

10 1 |STAINLESS STEEL TABLE 52.1 1 |EXHAUST FAN - SEE MECHANICAL DRAWINGS

11 2 |POS-BY OTHERS 522 | 1 |MAKE-UP AIR UNIT, GAS - SEE MECHANICAL DRAWINGS

12 2 |WALL-MOUNTED SHELF, 5-0" 523 | 2 |MAKE-UP AIR CONDENSING UNIT - SEE MECHANICAL DRAWINGS

13 2 |WALL-MOUNTED SHELF, 3-0" 53 1 |EXHAUST HOOD (TYPE I) - SEE MECHANICAL DRAWINGS

131 2 |WALL-MOUNTED SHELF, 3'-0" 53.1 1 |EXHAUST FAN - SEE MECHANICAL DRAWINGS

132 | 2 |WALL-MOUNTED SHELF, 3'-0" 54 3 |GRIDDLE, GAS, 48" 8

14 1 |UNDERCOUNTER REFRIGERATOR 55 3 |EQUIPMENT STAND L

15 1 |DOUBLE SIDED SERVING COUNTER 56 2 |DOUBLE STACK CONVECTION OVEN, GAS i

151 1 |DROP-IN HOT WELL - INSTALLED AS PART OF SERVING LINE #15 57-59 | - |SPARE NUMBER o

152 | 1 |DROP-IN HOT WELL - INSTALLED AS PART OF SERVING LINE #15 60 1 |CHICKEN DOLLY =

153 | 1 |DOUBLE COLD WELL - INSTALLED AS PART OF SERVING LINE #15 61 2 |WALL-MOUNTED SHELF, 6-0" i

154 | LOT |[FOOD HOLDING BIN - INSTALLED AS PART OF SERVING LINE #15 62 1 |CUSTOM CHICKEN PREP TABLE, FULL PAN ON RIGHT <

16 6 |WALL MOUNT HAND SINK WITH FAUCET & SPLASH GUARD 63 1 |WRAP TABLE

16.1 6 |SOAP & TOWEL DISPENSER - BY OTHERS 64 1 |SAUCE WORKTABLE W/ UNDERSHELF <]<4<ql<
171 | LOT |SS WALL PANELS 65 - |SPARE NUMBER

172 | LOT |SS WALL PANELS 66 2 |WALL MOUNTED SHELF, 4'-0"

173 | LOT |SS WALL PANELS 67 1 |WORK TABLE W/ SINK

174 | LOT |SS WALL PANELS 68 1 |DOUBLE JOINTED DECK MOUNT FAUCET

175 | LOT |SS WALL PANELS 69 1 |EQUIPMENT STAND

18 1 |SERVING COUNTER 70 5 |RICE COOKER

182 | 2 |DROP-INHOT WELL - INSTALLED AS PART OF SERVING LINE #18 71 1 |WORK TABLE W/ NO UNDERSHELF Z

183 | 1 |DOUBLE COLD WELL - INSTALLED AS PART OF SERVING LINE #18 72 1 |WALL-MOUNTED SHELF, 3'-6" =

184 | LOT [FOOD HOLDING BIN - INSTALLED AS PART OF SERVING LINE #18 73 1 |UNDERCOUNTER REFRIGERATOR, TWO-DOORS x

19 1 |S/S PASS-THRU SHELF W/ WINDOW FRAME 74 1 |STEAMER, ELECTRIC ?

20 LOT |WALK-IN MEAT COOLER SHELVING - 86" HIGH, 4 TIER, EPOXY 75 1 |EXHAUST HOOD (TYPE Il) W/ FSS CABINET - SEE MECHANICAL DRAWINGS a

21 1 |WALK-IN MEAT COOLER, LED LIGHTS 75.1 1 |EXHAUST FAN - SEE MECHANICAL DRAWINGS i

21.1 1 |WALK-IN MEAT COOLER EVAPORATOR COIL 76 2 |DUNNAGE RACK FOR BULK STORAGE _ADun

212 | 1 |WALK-IN COOLER REMOTE COMPRESSOR 77 2 |DRY STORAGE SHELVING - 86" HIGH, 3 TIER, EPOXY

22 6 |DUNNAGE RACK, 48" 7879 | - |SPARE NUMBER J<d<dl<q
23 1 |[FOOD BOX DOLLY 80 1 |SOILED DISH TABLE W/ SINK

24 15 |PAN RACK 81 1 |SPLASH MOUNT PRE-RINSE FAUCET DRAWN BY:
25 2 |DRIVE-THRU WINDOW (INTERIOR TRIM) 82 1 |WAREWASHER, HIGH TEMP - BY OWNER e
26 1 |PREP SINK W/ ROLLED EDGES 83 1 |3-COMPARTMENT SINK TABLE J. WILSON

27 1 [MOBILE WORK TABLE W/ ROLLED EDGES 84 1 |WALL MOUNT PRE-RINSE FAUCET SUBMITTED BY:
28 1 |SINK FAUCET 85 1 |WALL MOUNTED POT RACK

29 2 |WALL MOUNTED SHELF, 6-2" 86 1 |WALL MOUNTED SHELF, 4'0" SCALE:

30 1 |[FLOOR TROUGH 87-90 | - |SPARE NUMBER T

31 - | SPARE NUMBER 91 1 |WALK-IN PRODUCE COOLER, LED LIGHTS ISSUE NAME-
32 1 |OFFICE SAFE - BY OTHERS 91.1 1 |WALK-IN PRODUCE COOLER EVAPORATOR COIL

33 1 |EASIWASH - BY OTHERS 912 | 1 |WALK-IN PRODUCE COOLER REMOTE COMPRESSOR =

34 1 |CO2 TANK - BY OTHERS 92 1 |DUNNAGE RACK, 48" 06.21.2022

35 1 |BAG AND BOX SYSTEM - BY OTHERS 93 LOT |WALK-IN PRODUCE COOLER SHELVING - 86" HIGH, 4 TIER, EPOXY p—
35.1 1 |WATER FILTER - BY VENDOR 94 5 |OVERHEAD SHELVING, 5-0" WIDE, MOUNTED 7'-2" OR JUST ABOVE DOOR FRAMES QF100
36 1 |SET OF LOCKERS 94.1 1 |OVERHEAD SHELVING, 3-6" WIDE, MOUNTED 7'-2" OR JUST ABOVE DOOR FRAMES

37 1 |MOP SINK 95 LOT | GENERAL DRY STORAGE SHELVING - 86" HIGH, 5 TIER, EPOXY mmmww_wsm/nmm
38 1 |WALL MOUNT SERVICE SINK FAUCET 96 23 |CORNER GUARDS PLAN
39 2 |WALL MOUNTED WIRE SHELF, 3-0" DRAWING NO:
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OF EDWARD DON & COMPANY (WHETHER THE WORK FOR WHICH THEY ARE MADE BE
EXECUTED OR NOT) AND ARE NOT TO BE USED ON ANY WORK IN WHOLE OR IN PART

EXCEPT BY WRITTEN AGREEMENT WITH EDWARD DON & CO..
THE DESIGNS, SPECIFICATIONS AND/OR LAYOUTS REFLECTED ON THIS DRAWING

ARE NOT ARCHITECTURAL, INTERIOR DESIGN OR ENGINEERING DESIGNS,
CONSTRUCTION UNLESS REVIEWED BY A LICENSED ARCHITECT OR ENGINEER.

*NOTE : THIS DRAWING, SPECIFICATIONS AND SUPPLEMENTARY MATERIAL ARE THE PROPERTY
SPECIFICATIONS AND/OR LAYOUTS, AND THEY ARE NOT TO BE USED FOR

@ BREAKER PANEL SCHEDULE

120-208/60/1, 38 AMPS D.F.A. EC TO STUB DOWN THRU SS CHASE FROM
ABOVE & CONNECT TO BREAKER PANEL. EC TO PROVIDE
INTERCONNECTIONS IN COUNTER AS REQUIRED. VERIFY ALL DETAILS
WITH MANUFACTURER'S SHOP DRAWINGS.

BREAKER PANEL TO BE PRE-WIRED TO THE FOLLOWING ITEMS:

HOT WELL
208/60/1, 10.0 AMPS

HOT WELL
208/60/1, 7.5 AMPS

DOUBLE COLD WELL
120/60/1, 3.9 AMPS

FOOD HOLDING BIN
120/60/1, 1.5 AMPS

MONITORS - BY OWNER
120/60/1, 15.0 AMPS

(DeBebeBeD

@ BREAKER PANEL SCHEDULE

120-208/60/1, 31 AMPS D.F.A. EC TO STUB DOWN THRU SS CHASE FROM
ABOVE & CONNECT TO BREAKER PANEL. EC TO PROVIDE
INTERCONNECTIONS IN COUNTER AS REQUIRED. VERIFY ALL DETAILS
WITH MANUFACTURER'S SHOP DRAWINGS.

BREAKER PANEL TO BE PRE-WIRED TO THE FOLLOWING ITEMS:

HOT WELL
208/60/1, 5.0 AMPS

HOT WELL
208/60/1, 5.0 AMPS

DOUBLE COLD WELL
120/60/1, 3.9 AMPS

FOOD HOLDING BIN
120/60/1, 1.5 AMPS

MONITORS - BY OWNER
120/60/1, 15.0 AMPS

(DEBebEReD
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ELECTRICAL NOTES
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4" STAMPED STEEL NOTE: EC TO PROVIDE
JCT. BOX BY DIV. 16 CONTROL WIRING
E.M.T. CONDUIT FROM ANSUL CONTROL
BY DIV. 16 CROUSE HINDS (OR EQUAL) ES BOX TO REMOTE PULL

REMOTE COMPRESSORS
& CONDENSING UNITS

THESE NOTES APPLY TO MULTI-SYSTEM COMPRESSOR RACKS AS
WELL AS INDIVIDUAL COMPRESSORS AND CONDENSORS.

REMOTE
COMPRESSOR
MEAT WALK-IN

COOLER

REMOTE
COMPRESSOR
WALK-IN
COOLER

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.

SEALING HUB BY DIV. 16

LK-IN CEILING

V4 ‘
RIGID STEEL CONDUIT a

THRU WALK IN BY DIV. 16.
SEAL BETWEEN CONDUIT
& SLEEVE WITH SEALANT-
BY DIV. 16

E.C. TO CUT HOLE AS
DIRECTED BY K.E.C. VINYL
SLEEVE AND GROMMETS
BY DIV. 16

LIGHT FIXTURE PROVIDED BY
K.E.C., E.C. TO SEAL BETWEEN
BASE & CEILING E.C. TO PROVIDE
& INSTALL LAMP

-

. ALL CONDUIT TO BE RUN ON EXTERIOR OF WALK-IN BY DIV. 16 UNLESS BOX
IS LOCATED OUTDOORS. THEN CONDUIT IS TO RUN BELOW CEILING.

. ALL PENETRATIONS THRU WALK-IN TO BE THOROUGHLY SEALED

. ALL LIGHT FIXTURES TO BE FURNISHED BE K.E.C.

. MOUNTING FIXTURES, ALL CONDUIT AND ALL INTER-WIRING BY DIV. 16.

. ALL LAMPS (BULBS) TO BE FURNISHED BY OTHERS.

WALK-IN LIGHT DETAIL

NOT TO SCALE

arwWN

STATION AS REQUIRED.
VERIFY LOCATION PER
CODE WITH INSTALLER. PULLEY & CONDUIT FROM THIS
POINT BY FIRE SUPPRESSION

SYSTEM INSTALLER

1/2" CONDUIT
CONCEALED IN WALL
(BY ELEC. CONTR.)

STANDARD OCTAGON BOX
RECESSED IN WALL (BY
ELEC. CONTR.) MAINTAIN
ORIENTATION OF JUNCTION
BOX AS SHOWN

48" AFF

REMOTE FIRE PULL DETAIL

NOT TO SCALE

ROOFTOP EXHAUST FANS & MAKE-UP AIR UNITS

ELECTRICAL SYMBOLS

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.

ELECTRICAL ROUGH-IN NOTE
(SEE SCHEDULE)

ITEM NUMBER
\_A_/ CONNECTION NUMBER

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.

SINGLE RECEPTACLE

ALL PENETRATIONS THRU ROOF OR BUILDING STRUCTURE, INCLUDING WALLS, FLOORS, JOISTS OR OTHER STRUCTURAL MEMBERS, IS TO

DUPLEX RECEPTACLE

BE BY OTHERS.

QUAD RECEPTACLE

ALL ELECTRICAL DISCONNECTS TO BE PROVIDED BY OTHERS.

ISOLATED GROUND DUPLEX RECEPTACLE

HIGH VOLTAGE RECEPTACLE

| SUPPLY
| FAN

JUNCTION BOX

SPECIAL OUTLET

WALL SWITCH

TELEPHONE

DATA

IMPORTANT ELECTRICAL NOTE: ELECTRICAL CONTRACTOR SHALL PROVIDE WIRE, CONDUIT AND DISCONNECTS TO EXHAUST & SUPPLY
FANS LOCATED ON ROOF (LOCATION TO BE DETERMINED BY OTHERS) W/ INTERCONNECTIONS TO SWITCHES BELOW. SEE

P =00 eessoe @]

USB RECEPTACLE

MANUFACTURERS SHOP DRAWING FOR COMPLETE ELECTRICAL DETAILS.

ELECTRICAL INTERCONNECTION

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. THESE UTILITY REQUIREMENT DRAWINGS INDICATE THE UTILITY AND

LOCATION OF REQUIREMENTS BASED ON THE EQUIPMENT SPECIFIED.

5. ALL EQUIPMENT SHALL BE WIRED IN STRICT CONFORMANCE WITH
THE MANUFACTURER'S INSTRUCTIONS AND/OR SHOP DRAWINGS.

6. UNLESS OTHERWISE NOTED, ALL DIMENSIONS SHOWN ON THIS PLAN
ARE FROM THE FINISHED FLOOR, CEILING, WALLS OR COLUMN
CENTERLINES TO THE CENTERLINE OF THE ROUGH-INS.

7. ALL ELECTRICAL CONNECTIONS ARE TO BE EXTENDED AND
INTERCONNECTED TO CONNECTION POINTS ON THE EQUIPMENT BY
OTHERS. UNLESS SPECIFIED, ALL HARDWARE REQUIRED FOR THESE
CONNECTIONS SHALL BE SUPPLIED BY THE ELECTRICAL
CONTRACTOR.

8. SURFACE MOUNTED WIRE AND CONDUIT WILL NOT BE ALLOWED. ALL
ELECTRICAL LINES AND CONDUIT SHALL BE EXTENDED THROUGH
AND OUT OF BUILDING WALLS WHERE POSSIBLE. WHERE SURFACE
MOUNTED CONDUIT IS UNAVOIDABLE, IT MUST BE COORDINATED
WITH EDWARD DON & COMPANY.

9. ROUGH-INS OUT OF FLOOR SHOULD BE STUBBED UP 4” ABOVE
FINISHED FLOOR AND BROUGHT TO THE REQUIRED HEIGHT AFTER
EQUIPMENT IS SET IN PLACE.

10. ALL 120 VOLT UTILITY OUTLETS TO BE G.F.C.I. OUTLETS.

11. ALL NECESSARY ELECTRICAL DISCONNECTS, SHUNT TRIP BREAKERS
AND STARTERS ARE TO BE FURNISHED AND INSTALLED BY OTHERS,
UNLESS PROVIDED AS A STANDARD OR SPECIFIED EQUIPMENT
COMPONENT OF THE EQUIPMENT MANUFACTURER. THIS SHALL
INCLUDE ELECTRICAL DISCONNECTS FOR ALL REMOTE
COMPRESSORS, BOOSTER HEATERS AND OTHER ITEMS REQUIRED
BY CODE.

12. ALL ELECTRICAL ITEMS SUPPLIED UNDER COOKING LINE EXHAUST
HOOD ARE TO SHUT DOWN WITH SHUNT TRIP BREAKERS (BY
OTHERS) CONNECTED TO FIRE SYSTEM. ELECTRICAL ENGINEER TO
CONFIRM COMPLIANCE TO ALL CODES.

13. ALL OUTLETS, JUNCTION BOXES, DISCONNECTS, ETC. SHALL BE
INSTALLED SO AS NOT TO INTERFERE WITH THE PERFORMANCE,
FUNCTION, OR PLACEMENT OF THE EQUIPMENT.

14. STARTERS. RELAYS, HEATERS AND SWITCHES REQUIRED FOR
EXHAUST AND SUPPLY FANS ARE TO BE PROVIDED AND INSTALLED
BY THE ELECTRICAL CONTRACTOR.

15. ALL ELECTRICAL CONDUIT TO BE RUN ON TOP (EXTERIOR) OF
WALK-IN COOLER BOX WHERE POSSIBLE.

16. UNLESS PROVIDED BY THE MANUFACTURER, ALL LIGHT BULBS FOR
FOODSERVICE EQUIPMENT TO BE PROVIDED BY OTHERS.

S

e B B P

ep &2

ELECTRICAL REQUIREMENTS

ICE MACHINE
120/60/1, 16.3 AMPS [EACH], DR 72" AFF

SODA DISPENSER - BY OTHERS
120/60/1, 16.0 AMPS [EACH], DR 48" AFF, VERIFY ALL ROUGH-IN REQUIREMENTS W/ PURVEYOR

CARBONATOR - BY OTHERS
120/60/1, 10.0 AMPS [EACH], DR 18" AFF, VERIFY ALL ROUGH-IN REQUIREMENTS W/ PURVEYOR

DRINK DISPLAY COOLER - BY OWNER
120/60/1, 5.4 AMPS, SR 24" AFF, VERIFY ROUGH-IN REQUIREMENTS W/ OWNER

DOLE WHIP MACHINE, FLOOR MODEL
208-230/60/1, 30.0 AMPS [EACH], SR 24" AFF, NEMA L6-30.

DOLE WHIP MACHINE, FLOOR MODEL
208-230/60/1, 30.0 AMPS [EACH], SR 24" AFF, NEMA L6-30.

POS STATION - BY OWNER
120/60/1, 16.0 AMPS [EACH], DR 48" AFF, VERIFY ROUGH-IN REQUIREMENTS & LOCATIONS W/
OWNER

UNDERCOUNTER REFRIGERATOR
120/60/1, 2.9 AMPS, SR 24" AFF

LOAD CENTER
SEE BREAKER PANEL SCHEDULE THIS SHEET

LOAD CENTER
SEE BREAKER PANEL SCHEDULE THIS SHEET

WALK-IN MEAT COOLER - LIGHTS & HEATERS
120/60/1, 15.0 AMPS, JB DFA, REFER TO DETAIL THIS SHEET, VERIFY ALL ROUGH-IN
REQUIREMENTS WITH MFR'S SHOP DRAWINGS

WALK-IN MEAT COOLER EVAPORATOR
120/60/1, 1.6 AMPS, JB DFA, VERIFY ALL ROUGH-IN REQUIREMENTS W/ MFR'S SHOP DRAWINGS

WALK-IN MEAT COOLER REMOTE COMPRESSOR
208/60/3, 10.7 AMPS, JB, LOCATION TBD BY ARCHITECT, REFER TO MANUFACTURER'S SHOP
DRAWINGS FOR DETAILS

UTILITY OUTLET
120/60/1, 16.0 AMPS, DR 48" AFF, MOUNT HORIZONTAL

EASIWASH - BY OTHERS
208/60/1, 30 AMPS, JB 72" AFF, EC TO PROVIDE CORD TO BE HARDWIRED TO UNIT AT
TIME OF INSTALL, VERIFY ALL ROUGH-IN REQUIREMENTS WITH OWNER

BLAST CHILLER
120/60/1, 16.0 AMPS, SR 24" AFF

UTILITY OUTLET
120/60/1, 16.0 AMPS, DR 48" AFF, MOUNT HORIZONTAL

COOK AND HOLD OVEN
120/60/1, 14.2 AMPS [EACH], SR 24" AFF

REACH-IN REFRIGERATOR, SINGLE-DOOR
120/60/1, 5.0 AMPS, SR 72" AFF

HOLDING CABINET, FULL SIZE
120/60/1, 15.0 AMPS [EACH], SR 24" AFF

EXHAUST HOOD LIGHTS/FAN SWITCHES

120/60/1, 15.0 AMPS, JB DOWN FROM ABOVE, EC TO INTERCONNECT BETWEEN CONTROL
PANEL, HOODS, LIGHTS & FANS AS REQUIRED, VERIFY ALL ROUGH-INS W/
MANUFACTURERS SHOP DRAWINGS & EXISTING CONDITIONS

EXHAUST FAN
208/60/3, 15.0 AMPS, JB, EXACT LOCATION TBD BY ARCHITECT, VERIFY ALL ROUGH-INS W/
MANUFACTURERS SHOP DRAWINGS

EXHAUST HOOD MAKEUP AIR UNIT
208/60/3, 26.4 AMPS, JB, EXACT LOCATION TBD BY ARCHITECT. VERIFY ALL ROUGH-INS W/
MANUFACTURERS SHOP DRAWINGS

EXHAUST HOOD MAKEUP AIR UNIT CONDENSER
208-230/60/3, 21.4 AMPS [EACH], JB, LOCATION TBD BY ARCHITECT, VERIFY ALL ROUGH-INS W/
MANUFACTURERS SHOP DRAWINGS

REMOTE FIRE PULL
REFER TO DETAIL ON THIS SHEET, VERIFY WITH MANUFACTURER

EXHAUST HOOD LIGHTS/FAN SWITCHES

120/60/1, 15.0 AMPS, JB DOWN FROM ABOVE, EC TO INTERCONNECT BETWEEN CONTROL
PANEL, HOODS, LIGHTS & FANS AS REQUIRED, VERIFY ALL ROUGH-INS W/
MANUFACTURERS SHOP DRAWINGS

DOUBLE STACKED CONVECTION OVEN
120/60/1, 8.0 AMPS [EACH], SR 18" & 50" AFF, TOTAL OF FOUR CONNECTIONS, SHUNT TRIP

UTILITY OUTLET
120/60/1, 16.0 AMPS [EACH], DR 48" AFF, MOUNT HORIZONTAL

UTILITY OUTLET
120/60/1, 16.0 AMPS, DR 48" AFF, MOUNT HORIZONTAL

UNDERCOUNTER REFRIGERATOR
120/60/1, 2.6 AMPS, SR 24" AFF

COUNTERTOP STEAMER
208/60/3, 33.6 AMPS, SR 48" AFF, SHUNT TRIP

EXHAUST TYPE Il HOOD LIGHTS/FAN SWITCHES

120/60/1, 15.0 AMPS, JB DOWN FROM ABOVE, EC TO INTERCONNECT BETWEEN CONTROL
PANEL, HOODS, LIGHTS & FANS AS REQUIRED, VERIFY ALL ROUGH-INS W/
MANUFACTURERS SHOP DRAWINGS

EXHAUST FAN
208/60/1, 6.9 AMPS, JB, VERIFY ALL ROUGH-INS W/ MANUFACTURERS SHOP DRAWINGS

DISHMACHINE, VENTLESS - BY OTHERS
208/60/3, 46.8 AMPS, JB 24" AFF, VERIFY ALL ROUGH-IN REQUIREMENTS
W/ MFR'S SHOP DRAWINGS

WALK-IN PRODUCE COOLER LIGHTS & DOOR
120/60/1, 15.0 AMPS, JB DFA, REFER TO DETAIL THIS SHEET, VERIFY ALL ROUGH-IN
REQUIREMENTS WITH MFR'S SHOP DRAWINGS

WALK-IN COOLER EVAPORATOR
120/60/1, 1.6 AMPS, JB DFA, VERIFY ALL ROUGH-IN REQUIREMENTS W/ MFR'S SHOP DRAWINGS

WALK-IN COOLER REMOTE COMPRESSOR
208/60/1, 8.5 AMPS, JB, LOCATION TBD BY ARCHITECT, VERIFY ALL ROUGH-IN REQUIREMENTS W/
MFR'S SHOP DRAWINGS

ST. LOUIS, MO 63146

1878 CRAIGSHIRE RD.
800.777.4366

FOODSERVICE EQUIPMENT DIVISION

GED Edward Don & Company
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- - PLUMBING REQUIREMENTS o E5¢
=1l e | R, . — 248
1 _ £ To
— UM Al [T7e TR 2_| ICE MACHINE O 35=
=y E u 5 A A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE FROM ICE MACHINE AND SODA DISPENSER TO N g g Sy
— FLOOR SINK wEos
= "L 14 5'-4" - — o RN
=l qﬁf 153 © i 3 | WATER FILTER = 2eht
— amP A , A | 3/4" CW, 14" AFF, INSTALLED UNDERCOUNTER WITH ROOM TO REPLACE FILTER, PC TO EXTEND ©u s
—H b e : FILTERED WATER TO ICE MACHINE = s °
MI £ a.r = 1 . ! ._.x>m_.ml“ d o
=1 16 ] 6 | HAND SINK (N
=l 1 H 16 [ B |= A | 1/2" Cw, 14" AFF
=11 16h : C |6 |3 — =
=1 I " redilhesill 1= 6 | HAND SINK @
22 ! — u =" =1 1= B | 1/2" HW, 14" AFF
1] | B _ | m
e | B [% 9 | = 6 | HAND SINK
=1 _ 33 = C | 1-1/2" DIRECT WASTE, 16" AFF
= | I A =
— | L - 15.3] DOUBLE COLD WELL
= 11 = A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE FROM COLD WELL TO FLOOR SINK
Mu / ] — 16 | WALL-MOUNTED HAND SINK
= & : . = A | 1/2" Cw, 14" AFF
—1 T 20 |= —]
= . 37 LB K M 16 | WALL-MOUNTED HAND SINK % N
= IEE _|.|_|_ P A 38 S = B | 1/2" HW, 14" AFF Y w o
— H o —]
— : — X ©
=1 ke A s = 16 | WALL-MOUNTED HAND SINK m o
= 7 m = C | 1-1/2" DIRECT WASTE, 16" AFF = = <
=l . fl o1 } : A " = X
= il 1 & <20 (16 m = 18.3] DOUBLE COLD WELL A|n oZ
=l A e§ | _ 13 Al c o 35.1 = a2 SRI= A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE FROM COLD WELL TO FLOOR SINK A|n o e
= | 1 Lo = - T A Z i = w -
] I ! L mw A% g = 21.1] WALK-IN MEAT COOLER EVAPORATOR COIL < oz
=1 I Lo - N Ly rt- Y w/Zl | 5 A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE CONDENSATE WASTE LINE FROM EVAPORATOR << © AMn
= L L k- o Bl B COIL TO MOP SINK, SEE DETAIL THIS SHEET T
S | ———  ——— | — — O T R T T e | | [ - e ol |5
| — —  — — ] T T R T T T | N | G | i - W..i m g | = 26 | PREP TABLE W/ SINK
=1 5 a2l =5 IB A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE FROM PREP SINK TO FLOOR SINK
e e I S e S h = 28 | PREP SINK FAUCET
) S RS S S S S RS RS S S A A S B RS A S B S B R B S B B S — P ———————— m| nﬁv A | — A 1/2" OS\. 14" AFF
T T T T T T TP T T T T T T T T T T T AT R m ] 5 [ AL [T S
alp m i 28 | PREP SINK FAUCET w
RN B | 1/2" HW, 14" AFF g
S ——— = 3 14
F@J ........ A 30 | FLOOR TROUGH o
| o W A | 2" DIRECT WASTE, STUB-UP, REFER TO DETAIL ON SHEET QF400
7 w
, W PLUMBING NOTES 33 | EASIWASH - BY OTHERS
L | 1. THESE DRAWINGS ARE TO BE USED AS AN INSTRUMENT OF A memﬁmﬂmﬁwwz%ﬁﬂrwﬂm_mm:-_z 3-4" FROM CEILING, VERIFY ALL ROUGH-IN
77 I N REFERENCE BY ALL OTHER TRADES AND CONTRACTORS. ALL
L | N ' TRADES SHALL VERIFY THE INFORMATION AS INDICATED ON THESE 33 | EASIWASH - BY OTHERS
b , \ PLANS. B | 1/2" HW, PC TO INSTALL ROUGH-IN 3-4" FROM CEILING, VERIFY ALL ROUGH-IN
o 7zl ' REQUIREMENTS WITH OWNER
—_— 2. DIMENSIONS AND REQUIREMENTS FOR ALL EQUIPMENT THAT IS 357] WATER FILTER - BY OTHERS
LISTED AS EXISTING, PROVIDED BY OTHERS OR PROVIDED BY . -
OWNER, MUST BE VERIFIED WITH THE APPROPRIATE PARTIES. A | 3/4" Cw, 96" AFF, VERIFY ROUGH-IN REQUIREMENTS W/ PURVEYOR
3. ALL LOCAL, STATE AND NATIONAL CODES SHALL APPLY. 37 | MOP SINK
A | 1-1/2" DIRECT WASTE, STUB UP, VERIFY ALL ROUGH-IN REQUIREMENTS WITH OWNER
4. THESE UTILITY REQUIREMENT DRAWINGS INDICATE THE UTILITY AND w
LOCATION OF REQUIREMENTS BASED ON THE EQUIPMENT SPECIFIED. wm “,\\_M.__uow,_\z%w_”wﬂm_m@mx_? ALL ROUGH.IN REQUIREMENTS WITH OWNER 2
b b = P
5. ALL EQUIPMENT SHALL BE PLUMBED IN STRICT CONFORMANCE WITH T
THE MANUFACTURER'S INSTRUCTIONS AND/OR SHOP DRAWINGS. 38 | MOP SINK FAUCET S
. @ B | 1/2" HW, 36" AFF, VERIFY ALL ROUGH-IN REQUIREMENTS WITH OWNER 2
T — 6. UNLESS OTHERWISE NOTED, ALL DIMENSIONS SHOWN ON THIS PLAN 53] MUA UNIT @)
K ARE FROM THE FINISHED FLOOR, CEILING, WALLS OR COLUMN :
S COOLER/FREEZER CENTERLINES TO THE CENTERLINE OF THE ROUGH-INS A | 1" GAS (268,017 BTU), PC TO CONNECT GAS TO MUA UNIT ON ROOF, LOCATION i
R ColL . TO BE DETERMINED, VERIFY ALL ROUGH-IN REQUIREMENTS WITH MFR'S SHOP DRAWINGS ke
m 7. ALL PLUMBING CONNECTIONS SHALL BE EXTENDED AND 571 GRIDDLE a
S INTERCONNECTED TO CONNECTION POINTS ON THE EQUIPMENT BY " "
m / OTHERS. UNLESS SPECIFIED, ALL HARDWARE REQUIRED FOR THESE A | 3/4" GAS (120,000 BTU) [EACH], 18" AFF, QUICK DISCONNECT HOSES PROVIDED BY KEC A A A A
% 1/2" SLOPE PER FOOT (MIN.), CONNECTIONS SHALL BE SUPPLIED BY THE PLUMBING CONTRACTOR.
LOCATE "P" TRAP S RUN TIGHT TO WALL & SECURE 56 | DOUBLE STACKED CONVECTION OVEN
(F REQUIRED) S TO WALL 8. SURFACE MOUNTED PIPING WILL NOT BE ALLOWED. ALL PIPING A_| 3/4" GAS (45,000 BTU) [EACH], 12" & 45" AFF, QUICK DISCONNECT HOSES PROVIDED BY KEC,
A HEATER TAPE WRAPPED AROUND SHALL BE EXTENDED THROUGH AND OUT OF BUILDING WALLS WHERE TOTAL OF FOUR CONNECTIONS
OUTSIDE OF K POSSIBLE. WHERE SURFACE MOUNTED PLUMBING IS UNAVOIDABLE,
WALK-IN BOX 5 DRAIN (WALK-IN FREEZER ONLY) IT MUST BE COORDINATED WITH EDWARD DON & COMPANY. 67 | WORK TABLE W/ SINK
o2
S (FREEZERS ONLY) ELEC. HEAT __ A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE FROM PREP SINK TO FLOOR SINK
&, TAPE SPIRALED AND TAPED ON 9. ROUGH-INS OUT OF FLOOR SHOULD BE STUBBED UP 4" ABOVE
FREEZER DRAIN LINE BEFORE FINISHED FLOOR AND BROUGHT TO THE REQUIRED HEIGHT AFTER 68 | PREP SINK FAUCET
1" AIR GAP —_| APPLYING INSULATION BY OTHERS EQUIPMENT IS SET IN PLACE. A | 172" CW, 14" AFF p
r=-1 O
—— 10. ONLY COMPONENTS SUPPLIED STANDARD BY THE MANUFACTURER 68 | PREP SINK FAUCET =
/ ARE INCLUDED. ALL HARDWARE REQUIRED FOR CONNECTIONS B | 1/2" HW, 14" AFF o
FLOOR SINK OR FLOOR DRAIN SHALL BE SUPPLIED BY THE PLUMBING CONTRACTOR. SUCH m
W/FUNNEL (PER LOCAL CODE) COMPONENTS INCLUDE BUT ARE NOT LIMITED TO, SHUT-OFFS, 70 | RICE COOKER 5
PRESSURE REGULATORS, VACUUM BREAKERS, P-TRAPS, BACKFLOW A | 3/4" GAS (34,600 BTU [EACH]), 18" AFF, QUICK DISCONNECT HOSES PROVIDED BY KEC %
WALK-IN DRAIN LINE DETAIL PREVENTERS, ETC.
EXACT LOCATION OF COMPRESSORS ARE TO BE ROOFTOP EXHAUST FANS & MAKE-UP AIR UNITS NOT TO SCALE 80 | PRE-RINSE SINK i
REMOTE COMPRESSORS DETERMINED BY ARCHITECT. FREE & EASY ACCESS 11. PLUMBING CONTRACTOR TO VERIFY THAT ALL APPLIANCES ARE =
INTO AREA FOR COMPRESSORS MUST BE PROVIDED BY A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE FROM SINK AND DISH MACHINE TO FLOOR SINK K
& CONDENSING UNITS OTHERS. TO ALLOW PLAGEMENT OF RACK AS WELL AS THESE ROOF TOP ITEMS ARE TO BE LOCATED BY THE ARCHITECT & ENGINEERS IN CONJUNCTION WITH THE EXHAUST HOOD SUPPLIED WITH APPROPRIATE GAS PRESSURE AND THAT ANY 3
THESE NOTES APPLY TO MULTI-SYSTEM COMPRESSOR RACKS AS MAINTAIN MINIMUM CLEARANCE REQUIREMENTS. MANUFACTURER'S SHOP DRAWING. REFER TO ARCHITECTURAL/ENGINEERING DRAWINGS FOR EXACT LOCATIONS. VARIANCES IN GAS PRESSURE BE CLEARLY IDENTIFIED AND 81 | PRE-RINSE FAUCET
PLUMBING SYMBOLS BROUGHT TO THE IMMEDIATE ATTENTION OF EDWARD DON & Al 1/2 CW. 14" AFF
WELL AS INDIVIDUAL COMPRESSORS AND CONDENSORS. SUFFIGIENT AIR GHANGES MUST BE PROVIDED IN THIS REFER TO THE LATEST APPROVED MANUFACTURER'S SHOP DRAWINGS FOR COMPLETE INFORMATION AND DETAILS REGARDING ALL COMPANY. : A_ <{|<{|<
REMOTE REMOTE AREA TO ALLOW ADEQUATE AR CIRCULATION FOR ASPECTS OF FANS &/OR MAKE UP AIR UNITS, INCLUDING ACTUAL SIZES, REQUIRED CLEARANCE, ETC.
COMPRESSOR COMPRESSOR WATER COOLED OR AIR COOLED COMPRESSORS. [ 1 ]ITEM NUMBER PLUMBING ROUGH-IN NOTE 12. ALL INDIRECT WASTE AND CONDENSATE DRAIN LINES SHALL BE 81 _U_N._.m-_w_zmm__ FAUCET
e CooLeR COOLER m__m_.mwmw_q_ﬂm%monm THRU ROOF OR BUILDING STRUCTURE, INCLUDING WALLS, FLOORS, JOISTS OR OTHER STRUCTURAL MEMBERS, IS TO [ CONNECTION NUMBER (SEE SCHEDULE) " EXTENDED FROM EQUIPMENT FITTINGS TO APPROPRIATE DRAINS AS B | 1/2" HW, 14" AFF mx%%._zc_mwu
STRUCTURAL SUPPORT AS WELL AS CURBS, PADS OR : .
REDWOOD RAILS FOR COMPRESSORS, ON ROOF OR s COLD WATER CONNECTION CODES REQUIRE, BY OTHERS. 82 | DISH MACHINE, VENTLESS - BY OTHERS CHECKED BY:
INSIDE STRUCTURE, TO BE PROVIDED BY OTHERS. ALL ELECTRICAL DISCONNECTS TO BE PROVIDED BY OTHERS. A | 1/2" CW, 60" AFF, PC TO CONNECT DRAIN TEMPERING KIT, VERIFY ALL ROUGH-IN J. WILSON
H HOT WATER CONNECTION 13. UNLESS OTHERWISE SPECIFIED, HOT WATER SUPPLIED TO BOOSTER REQUIREMENTS W/ MFR'S SHOP DRAWINGS
SEE MANUFACTURER'S SHOP DRAWINGS FOR DETAILED HEATER SHALL BE A MINIMUM TEMPERATURE OF 140° F. SUBMITTED BY:
REQUIREMENTS FOR CLEARANCE ACTUAL SIZES, ————e ] ——————— - M HOT WATER CONNECTION - 140° MINIMUM 82 | DISH MACHINE, VENTLESS - BY OTHERS N. SCHULZ
MECHANICAL, PLUMBING & ELECTRICAL REQUIREMENTS. [ _ 14. PLUMBING CONTRACTOR TO VERIFY WATER TEMPERATURE B | 1/2" HW, 60" AFF, VERIFY ALL ROUGH-IN REQUIREMENTS W/ MFR'S SHOP DRAWINGS
FOR WATER COOLED UNITS, STRICT ADHERENCE TO “ [ <= AIRFLOW “ SUPPLY FLOOR SINK REQUIREMENTS FOR EACH PIECE OF EQUIPMENT. ANY SCALE:
_«_,\wummwomﬁw mmm wmmm_mﬂw_,\m_mbmmﬁ m__w _,,\A_\_,J_%bm.mo e S I - DISCREPANCY BETWEEN MANUFACTURER'S REQUIREMENTS AND 83 | THREE COMPARTMENT SINK 14" = 10"
. m FLOOR SINK-HALF COVER TEMPERATURES PROVIDED SHALL BE CLEARLY IDENTIFIED AND A | FLOOR SINK, PC TO EXTEND INDIRECT WASTE FROM (3) SINKS TO FLOOR SINK
ASHRAE CALCULATIONS AND ANY RESULTING BROUGHT TO THE IMMEDIATE ATTENTION OF EDWARD DON & ISSUE NAME:
REQUIREMENTS FOR COMPRESSOR AREA, PIPING © FLOOR DRAIN COMPANY. 84 | PRE-RINSE FAUCET
CHASES AND FREON DETECTION SYSTEMS SHALL BE 522 A 1/2" CW, 14" AFF
THE RESPONSIBILITY OF OTHERS. 15. PLUMBING CONTRACTOR TO PROVIDE INSULATED HOT WATER
A )
© FUNNEL FLOOR DRAIN CONNECTIONS BETWEEN BOOSTER HEATER AND DISHMACHINE. 84 | PRE-RINSE FAUCET w%mw%m
ALL REFRIGERANT PIPING CHASES AND BUILDING FILTERED COLD WATER B | 1/2" HW, 14" AFF 21.
PENETRATIONS SHALL BE THE RESPONSIBILITY OF THE 16. UNLESS OTHERWISE SPECIFIED BY CODE, ALL DRAIN LINES FOR
BUILDING TRADES AND TO COMPLY WITH ALL LOCAL DISPOSERS SHALL BY-PASS GREASE INTERCEPTORS 91.1] WALK-IN PRODUCE COOLER EVAPORATOR COIL SHEET:
CODES. EXACT LINE RUNS OF REFRIGERATION PIPING O===== INDIRECT DRAIN B ! . i
SHALL BE DETERMINED IN COORDINATION WITH THE A _| FLOOR SINK, PC TO EXTEND CONDENSATE WASTE LINE FROM EVAPORATOR COIL TO O F300
) REFRIGERATION INSTALLER. o DIRECT DRAIN 17. NO GENERAL PURPOSE FLOOR DRAINS ARE SHOWN ON THESE FLOOR SINK, SEE DETAIL THIS SHEET
_/u\_m_“,_\_hﬂmrz%mﬁmzrm WITH MANUFACTURERS LATEST SHOP DRAWINGS PLANS. THE SPECIFICATION OF THOSE DRAINS, AS WELL AS THE FOODSERVICE
¢ ALL ELECTRICAL DISCONNECTS TO BE PROVIDED BY © GAS DESIGN FOR REQUIRED SLOPES IN THE FLOOR TO THOSE DRAINS, PLUMBING
OTHERS. SHALL BE THE RESPONSIBILITY OF THE ARCHITECT AND/OR PLAN
ENGINEERS. DRAWING NO:
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M WALL BACKING H 3238 53x4
= 24" TO 84" AFF - = Loz< £59¢
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=1 / WALL BACKING WJ
= “ s WALL BACKING 24" TO CEILING
= 24" TO 36" AFF SEE NOTE #7 m
= O _H _H”_”m m . SEE NOTE #7 WALL BACKING
=1 24" TO 84" AFF m z
1 SEE NOTE #7 %)
1 SODA LINES TO EXTEND FROM SODA 2]
] SYSTEM, ABOVE CEILING, TO SODA ¢ WALL BACKING Oz
— o _ DISPENSING DEVICES, EXACT 24" TO 84" AFF GENERAL CONSTRUCTION NOTES Eog
— BN ROUTING TO BE DETERMINED IN 24 SEE NOTE #7 o zre
—H N FIELD. SEE BEVERAGE CONDUIT 1. THESE DRAWINGS ARE TO BE USED AS AN INSTRUMENT OF c =275
= DETAIL, THIS SHEET g~
=1 _ \ : : - REFERENCE BY ALL OTHER TRADES AND CONTRACTORS. ALL TRADES O 33=
= 104" SF SHALL VERIFY THE INFORMATION AS INDICATED ON THESE PLANS. N 2<%
— N or=9Q
—i ['S) [0X]
= _ . 2. DIMENSIONS AND REQUIREMENTS FOR ALL EQUIPMENT THAT IS O SR m
—H e T i o LISTED AS EXISTING, PROVIDED BY OTHERS OR PROVIDED BY OWNER, G Eeon
= ST e et T g MUST BE VERIFIED WITH THE APPROPRIATE PARTIES. =2 =
—H w T TN v WALL BACKING S8
o I A 24" TO CEILING 3. ALL LOCAL, STATE AND NATIONAL CODES SHALL APPLY. Q
— . . ~
AT N T - WALLBACKING || SEE NOTE #7 WALL BACKING - L
= R R R | 24" TO 84" AFF A 20 PG = 4. ARCHITECT TO LOCATE, GENERAL CONTRACTOR TO PROVIDE ALL
= o T T I SR U SEE NOTE #7 59 o g / 20'4" = OPENINGS IN WALLS, FLOORS, CEILINGS, AND ROOFS FOR THE
=1 e s TR o Q k3 # S * = EXTENSION OF REFRIGERATION LINES, BEVERAGE LINES, ELECTRICAL
o e A SRR - eI TYPE | EXHAUST / m LINES, PLUMBING LINES, EXHAUST AND SUPPLY VENTILATION DUCTS.
= e Y .¢.. e ,. el DT B HOOD. SEE . WALL BACKING — CURBS, PITCH POCKETS OR SPECIAL FINISHING FOR THESE OPENINGS
e L R S P A I . 24" TO 84" AFF = SHALL BE SUPPLIED BY OTHERS.
MI ~ . q.w.. ) .q. ...A R Aq. ) .4. A.. < . .q . J >_|_| Io_l_Uu._uo _U_—/\_mzm_ozm ._|O _<_>ZC_H>O._.C”mmm / mmm ZO._-m #N MO —
= 1 [ SRR G SV LT R I BE FROM FINISH TO FINISH. wumﬂmwwm\q_n_o_.m . 5 = 5. SUPPLY FANS TO BE LOCATED A MINIMUM OF 10-0" FROM ANY AIR
I T R TAUC IR | - / = INLET OR OUTLET ON THE ROOF SUCH AS EXHAUST FANS, VENT
1N AR T M \__\ ,__, - = STACKS, AIR CONDITIONERS, REFRIGERATION COMPRESSORS, ETC.
MO = . . qﬂ qA N ” R ..vn . . vA.. . m_lm: . o L N S e —— m
o o e v RS e 1 F % 9 ] HOLD 5 9 ~ Imomu ¥ - 6. ALL INFORMATION PROVIDED FOR FOOD SERVICE HOOD SYSTEMS
=] AT A S S L a @ o ~ g — 1 4 z = PERTAINING TO QUANTITY, SIZE AND LOCATION OF EXHAUST AND
=1 A S T e e T | ® L] @ - SUPPLY DUCT COLLARS, CFM RATINGS AND STATIC PRESSURE MUST N N
— R T T T SUUNNE I S  BEPRER —— AL BACKNG / o) = BE CONFIRMED WITH THE MANUFACTURER'S APPROVED SHOP O =
—] |, | WALK-IN COOLER: THIS e s © 24" TO 84" AFF 4<_u_._mo_mwxm_._m>mcmq 0 > = PRAWINGS e z&
= 94 AREA MUST BE LEVEL +/- 141~ ©, = © 0 w70 < : WALL BACKING —
= ' | WITH BULDING FLOOR. SEE| - " < v 5 % _ SEE NOTE #7 MANUFACTURERS / 28" TO CEILING = 7. GENERAL CONTRACTOR TO PROVIDE 3/4" FIRE RETARDANT PLYwoop || |22 N &
=1 [ .| WALK-IN FLOOR DETAIL o . f 0,0 v || |PROVIDE 5" DEEP DEPRESSION SHOP DRAWINGS FOR ¢ - \l SEE NOTE #7 = WALL BACKING ON WALLS FOR WALL MOUNTED EQUIPMENT. zZ =z -
— } s | THIS SHEET & o e st Y| |EROM FINISHED FLOOR TO 29 ALL DETAILS / L = ALTERNATIVE FOR PLYWOOD MUST BE USED UNDER HOODS AND AT < 3%
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ROUTING TO BE DETERMINED IN 3
I a FIELD. SEE BEVERAGE CONDUIT &
= WALL BAGKING DETAIL. THIS SHEET. 11.RECOMMENDED CEILING HEIGHTS ARE LISTED BELOW. CONTACT a
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