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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
TO0 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 128\2#8 v__ 3
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

Jd. FLOOD LIGHTS

4. REFRIGERATION COMPONENTS
C. FURNISH AND INSTALL CORDS AND PLUGS ON ANYTHING MORE THAN 1208V-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/0OR JUNCTION BOX MAY BE MOUNTED AFTER EQUIPMENT 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,
OTHERWISE NOTED.
SUPPLY SERVICE RATED SHUT OFF VALVES ON ALL WATER AND GAS LINES.

@ AS VERIFIED BY

UNLESS

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 INCLUDEs

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.

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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LIST OF EQUIPMENT ELECTRICAL PLUMBING GAS INPUT | REMARKS
REQUIREMENTS PER UNIT WATER WASTE PER UNIT
ITEM ary STATUS SUBMIT AS DESCRIPTION VOLT  PH AMP NOTES COLD HOT DIRECT INDIRECT  NOTES BTU REVISED ITEM
1 1EA NEW CATALOGED ITEM AIR CURTAIN 120 1 3.0 1E 1
2 1EA NEW CATALOGED ITEM WORK TABLE 2
3 1EA NEW CATALOGED ITEM SCALE 120 1 v.3 3E 3
4 1EA NEW CUSTOM FABRICATION | WALKIN REFRIGERATION 4
4.1 1EA NEW CUSTOM FABRICATION | COOLER DOOR 120 1 10.0 4.1E 4.1
4.2 1EA NEW CUSTOM FABRICATION | COOLER EVAPORATOR 120 1 4.2 4.2E I\4” 4.2
4.3 1EA NEW CUSTOM FABRICATION | COOLER CONDENSER ev8 1 1. 4.3E VERIFY LOCATION 4.3
4.4 1EA NEW CUSTOM FABRICATION | FREEZER DOOR 120 1 10.0 4.4E 4.4
4.5 1EA NEW CUSTOM FABRICATION | FREEZER EVAPORATOR ey8 1 8.7 4.5E I\4” 4.35P 4.5
4.6 1EA NEW CUSTOM FABRICATION | FREEZER CONDENSER ey8 1 4.6E 4.6
4.7 1EA N.I.C. BY OTHERS FREEZER HEAT TAPE 120 1 10.0 4.7E 4.7
5] ILT NEW CATALOGED ITEM SHEL VING SIZE AND SHAPE PER DRAWING 3
6 1EA NEW CATALOGED ITEM SECURITY SHELVING 6
/4 3 EA NEW CATALOGED ITEM HAND SINK N2~ I\2” 1-1\2~ /P /4
8 1EA NEW CATALOGED ITEM BUN PAN RACK 8
g 1EA NEW CATALOGED ITEM MOP SINK N2~ N2~ = P g
10 1EA NEW CATALOGED ITEM SHEL VING 10
11 1EA NEW CATALOGED ITEM MIXER 120 1 16.0 11E 11
12 1EA NEW CUSTOM FABRICATION | SOILED DISHTABLE (2DI\2” [ (2)]I\2~ (4)1-1\2” 12P 12
13 1EA NEW CATALOGED ITEM DISHWASHER ey8 3 40. 7 13E 3\4” 1-1\2~ 13
14 1EA NEW CATALOGED ITEM SUAK SINK 14
15 1EA NEW CUSTOM FABRICATION | CONDENSATE HOOD 15
16 1EA NEW CUSTOM FABRICATION | CLEAN DISHTABLE 16
17 ILT NEW CATALOGED ITEM SHEL VING 17
18 1EA NEW CATALOGED ITEM LOCKER 18
18 2 EA NEW CATALOGED ITEM DESK 120 1 10.0 15E 18
20 1EA NEW CATALOGED ITEM SECURITY SHELVING =4
21 ee EA NEW CUSTOM FABRICATION | UTILITY TABLE 21
22 ee EA NEW CATALOGED ITEM BAR STOOLS ee
23 1EA NEW CUSTOM FABRICATION | DEMO TABLE 23
24 1EA NEW CATALOGED ITEM ICE MAKER 120 1 2.7 24E 3\8” (2)3\4” 24P 24
235 1EA NEW CUSTOM FABRICATION | BEVERAGE TABLE N2~ N2~ (2)1-1\2” 2oP =]
26 1EA NEW CATALOGED ITEM REFRIGERATOR 120 1 6.1 26E 26
27 1EA NEW CATALOGED ITEM HEATED CABINET 120 1 12.0 2rE 27
28 1EA NEW CATALOGED ITEM CAPPUCCINO MACHINE cey 1 14.0 26E 3\8” 1-1\4~ 26P [=(s]
29 1EA NEW CATALOGED ITEM COFFEE GRINDER 120 1 3.0 25E 29
30 1EA NEW CATALOGED ITEM COFFEE BREWER 120/240| 1 27.1 3UE 3\8” 30P 37
31 1EA NEW CATALOGED ITEM JUICE DISPENSER 120 1 3.0 31E 31
32 1EA NEW CUSTOM FABRICATION | PREP SINK N2~ N2~ 1-1\2~ 32P 32
33 1EA NEW CUSTOM FABRICATION | FIRE SYSTEM 120 1 10.0 33E * VERIFY ALL MECHANICAL INFORMATION * 33
34 1EA NEW CUSTOM FABRICATION | EXHAUST HOOD 120 1 6.0 34E * VERIFY ALL MECHANICAL INFORMATION * 34
33 1EA NEW CATALOGED ITEM PASTA COOKER 120 1 1.0 35E N2~ 1-1\4~ 35P 111,000 39
36 1EA NEW CATALOGED ITEM RANGE 243, 002 36
37 1EA NEW CATALOGED ITEM RANGE 263, Bbd 37
38 1EA NEW CATALOGED ITEM REFRIGERATED BASE 120 1 11.0 386E 38
389 1EA NEW CATALOGED ITEM CHAR BROILER 8d, bod 39
40 1EA NEW CATALOGED ITEM GRIDDLE 60, by 40
41 1EA NEW CATALOGED ITEM FRYER g0, by 41
42 1EA N.I.C. EXISTING CONVECTION OVEN 120 1 3.2 42E 160, 002 42
43 1EA NEW CATALOGED ITEM PIZZA PREP TABLE 120 1 8.6’ 43E 43
44 1EA NEW CATALOGED ITEM HOT FOOD TABLE ev8 1 10.3 44E1 44E2 I\2” 1” 44P 44
45 1EA NEW CATALOGED ITEM FREEZER 120 1 10. 4 45E 45
46 1EA NEW CATALOGED ITEM FREEZER 120 1 = 46E 46
47 1EA NEW CATALOGED ITEM PIZZA PREP TABLE 120 1 8.6 47E 47
48 1EA NEW CUSTOM FABRICATION | DISH CABINET 48
43 1EA NEW CATALOGED ITEM WORK TABLE 439
oy 1EA NEW CATALOGED ITEM REFRIGERATOR 120 1 3.6 ouE ay
91 1EA NEW CUSTOM FABRICATION | WORK TABLE N2~ N2~ (221-1\2”" 21P o1
a2 1EA NEW CATALOGED ITEM SLICER 120 1 ’.a acE a2
a3 1EA NEW CATALOGED ITEM PIZZA PREP TABLE 120 1 8.6 a3E a3
94 1EA NEW CUSTOM FABRICATION | FIRE SYSTEM 120 1 10.0 94E * VERIFY ALL MECHANICAL INFORMATION * 94
939 1EA NEW CUSTOM FABRICATION | EXHAUST HOGD 120 1 6.0 a5k * VERIFY ALL MECHANICAL INFORMATION * 29
a6 1EA NEW CATALOGED ITEM DECK OVEN 96, bon a6
a7/ 1EA N.I.C. EXISTING KETTLE 120 1 3.0 arkE N2~ o/P 130, bz ar’
a/.2 1EA NEW CUSTOM FABRICATION | FLOOR TROUGH 37 o/7.c2P ar.2
a8 1EA N.I.C. EXISTING BRAISING PAN 120 1 2.0 a8E 144, 000 o8
98. 2 1EA NEW CUSTOM FABRICATION | FLOOR TROUGH 37 28. 2P 28.2
a8 1EA N.I.C. SPARE NUMBER a3
60 2 EA NEW CATALOGED ITEM COMBI OVEN 298 = 30.0 6UE (203\4~ = 60P 60
61 1EA NEW CATALOGED ITEM BLAST CHILLER 298 3 2.y 61E 1” 61
62 1EA NEW CUSTOM FABRICATION | WORK TABLE 62
63 1EA NEW CUSTOM FABRICATION | WORK TABLE 63
64 1EA NEW CATALOGED ITEM HOSE REEL N2~ N2~ 64P 64
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ELECTRICAL NOTES: o 8
8 £
1£, INTERCONNECT DOOR SWITCH, RI 88" AFF, 7 ¢ © )
3E, NEMA 5-15, RI 48" AFF, %OM =
4.1E, RI FROM ABOVE, CP 78" AFF, INTERCONNECT LIGHTS = m"‘ Z o
| | | /\/\ | | 4.2E, RI FROM ABOVE, CP 78" AFF, INTERCONNECT SOLENOID AND TSTAT ©0: s6 5
i | 4.3E, VERIFY LOCATION, gmbo £ 7
17 u NG 4.4E, RI FROM ABOVE, INTERCONNECT LIGHTS, DOOR HEATER, AND VENT PORT Ld»© E
—= == — — 4.5£, POWER FROM CONDENSER, RI FROM ABOVE, PROVIDE S WIRE, 288 CIRCUIT, ©<ﬂHE 2 0
— TIT — = — — — — T — — — - — — 1 — — T — — — i FROM DEFROST TIMER, INTERCONNECT SOLENOID AND TSTAT QQ‘U) ~8 A
- | 4ot | 5 -3 L 42" = 4.BE, VERIFY LOCATION, L] mu:; 2 o
4.7E, NEMA 5-15, RI FROM ABOVE, MOUNT RECP ON EVAPORATOR v T =
u A / & 11E, NEMA 5-28, RI 42" AFF, g g
o © w s ﬁ 13, INTERCONNECT VENT FAN CONTROLLER, RI 18" AFF, CP 11”7 AFF, o O
0 0 0 19E, NEMA 5-15, (1> CIRCUIT PER DESK, RI 18" AFF, ® ‘o
P4E, RI B6” AFF, CP 62" AFF, =
— o o BBE, NEMA 5-15, RI 18" AFF, <
6)) _ W T B7E, NEMA 5-15, RI 18" AFF,
- | L\ 7\
/\F O == e = W/_% | 28E, NEMA 6-20, ]
— __ +54 % 29E, NEMA 5-15, RI 48" AFF,
S : : : : : _ _ 1l i 3PE, NEUTRAL REQUIRED, RI 48" AFF, CP S@" AFF,
. i i | 47" — 31E, NEMA 5-15,
= = | 33E, VERIFY ALL LOCATIONS,
W § 81" 34E, LIGHTS ONLY, VERIFY ALL LOCATIONS,
G a— (CB7E Comuy iy o 35E, NEMA 5-15, RI 14" AFF, CP 8" AFF,
| i | . =< 38E, NEMA 5-15, ID\:
| s | 42E, NEMA 5-15, (2) CIRCUITS REG'D, RI 18" AFF, *VERIFY ALL REQUIREMENTS*
A : : —|. Y 43E, NEMA 5-15, RI FORM ABOVE, = O
' < Lo & —f — =3 42E ) —A 44E1, RI FORM ABOVE, CP 16”7 AFF, L] Q. |
= ' = 44E2 POWER - 12@-1 CIRCUIT, 6.7 AMP, RI 4" AFF,91) HEAT LAMP T Q E
— — — | | | P y 45E, NEMA 5-15, RI FORM ABOVE, QO - o
= _K i | p——(45ED 517 4BE, NEMA 5-15, RI FORM ABOVE, — 2 <
| 1 4E, NEMA 5-15, RI FORM ABOVE, X |~
T | @ SPE, NEMA 5-15, RI 18”7 AFF, =
< w 2 -l i . S52E, NEMA 5-15, RI 48" AFF,
- < g N - —+— (eOE % ] (H—(44E O—(C38ED) —r S3E, NEMA 5-15, RI 18" AFF, <
= -] = S4E, VERIFY ALL LOCATIONS,
| | | © © SSE, LIGHTS ONLY, VERIFY ALL LOCATIONS,
— ) — — F— | — 410" o S7E, RI 12" AFF, CP 18" AFF, *VERIFY ALL MECHANICAL REQUIREMENTS*
5 , . ® = ] i - SBE, RI 16" AFF, CP 18" AFF, *VERIFY ALL MECHANICAL REQUIREMENTS*
= | A\ c“ o | ! | o 8'-0" | ' : BOE, RI 18" AFF, CP 1B6"/44" AFF,
—] — — :_AL_ 6E —[B{— — T — — — — — —aee=—(43E )- — — — — EE G1E, RI 18" AFF, CP 1B”" AFF,
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BY RESPECTIVE TRADES CORD DOUBLE SINGLE
SET  RECP RECP SCALE:
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i n B i Z4)0" — | ==L,
© © | 4.5P, HEAT TAPE REQUIRED
- 7P, RI WATER 21" AFF, RI WASTE 18" AFF
¥ (B¢ _Fol— ' '
~ v._| _ SP, RI WATER 14" AFF, RI WASTE 10" AFF —
i _ ] _ i [ ~- v | 12P, RI WATER 14" AFF e
o > S | 12P, RI WATER 14" AFF @
i 24P, RI WATER 78" AFF E Q|
& a 25P, RI WATER 14" AFF T Q| <
_ I _ ) q'-0" 4 i 28P, RI WATER 48" AFF 3 | W]
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Di— (562D ’
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n | : 35P, RI WATER 12" AFF X
= 44P, RI WATER 4" AFF =
i i i 550 51P, RI WATER 14" AFF <
il N—— Ch | S7P, RI WATER 147 AFF, *VERIFY ALL MECHANICAL REQUIREMENTS*
'I—@ g 57.2P, RI WASTE -3 AFF
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HW- HOT WATER _—— - — —
FS- FLOOR SINK v RESPECTVE. TRADES SCALE:
FD- FLOOR DRAIN K1 LAYOUT AS NOTED
FFD- FUNNEL FLOOR DRAIN
DW- DIRECT WASTE © ® © Ke [SOMETRICS DATE: _02/04/12
0SD- OPEN SITE DRAIN CW. HMW. DRAIN K3 SCHEDULES :
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COLD WATER INLET —\\\

** WATER FILTER

TO POWER SUPPLY

**x SERVICE DISCONNECT

AS REQUIRED

** ICE MAKER

xx AIR GAP DEVICE

*% FLOOR DRAIN::iiii:i ,
TYPICAL AIR COOLED ICE
MACHINE INSTALLATION

NOT TO SCALE

*% BACK FLOW PREVENTION
DEVICES MUST BE SUPPLIED
AND INSTALLED PER LOCAL
CODES

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

nnmmi
NI

DRAIN AND VENT

**% BY OTHERS

*% BIN DRAIN

MOTOR CONNECTIO

POWER

SUPPLY \

T DOOR SWITCH

\
\

SURFACE MOUNTED
AIR DOOR CONNECTION
NOT TO SCALE

FLECTRICAL NOTES

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
LOW PROFILE

LOW PROFILE
POWER LOCATIDN

BOTTOM
OF HOOD HEIGHT
UPPER WATER INLET FOR
FILTERS, FILL HOSES, ETC.

HIGH PROFILE
POWER LOCATION

EQUIPMENT REGULATOR NOTE s
ALL GAS LINES AND

CONNECTIONS TO BE

SERVICE COUPLING MADE BY MECHANICAL
CONTRACTOR IN
ACCORDANCE WITH
ALL LOCAL CODES.
ﬂ////////AMANIFDLD TEE *x*

GAS MANIFOLD
24" AFF *x

%SERVICE VALVE

i QUICK DISCONNECT
A FLEX GAS LINE
MINIMUM 487 LONG
POLY COATED

RESTRAINING CABLE
MINIMUM 117 LONG
ATTACHED TO WALL OR FLOOR

TYPICAL FLEX GAS
LINE INSTALLATION ** BY OTHERS
NOT TO SCALE

ALL ELECTRICAL OUTLETS AND CONNECTION REQUIREMENTS SHOWN ON
THIS PLAN RELATE TO ITEMIZED KITCHEN EQUIPMENT AND FIXTURES.
REFER T0 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 EGQUIPMENT 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
INTERCONNECT ING MATERIAL AND ACCESSORY PARTS ( UNLESS
SUPPLIED AS MANUFACTURES' STANDARD COMPONENT > REQUIRED FOR
OPERATION OF THE FOLLOWING:s

1O 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.

3> DISPOSER CONTROLS AND SOLENOID AS INDICATED.

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

2) 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

PLUMBING NOTES
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GAS MANIFOLD [:J.____
BB" 78” - 8@”
48"
18"
< |
TYPICAL COOK LINE o, A
ROUGHIN HEIGHTS DIMENSIONS LISTED ARE FOR [
N TYPICAL COOK LINE INSTALLATIONS — 1 |
TS EXACT HEIGHTS WILL AND DO VARY
%% WODD WALL BLOCKING
BEHIND FINISHED WALL
24”
** SOAP DISPENSER S
i ** TOWEL DISPENSER
NOTE s 7/
VERIFY ALL APPURTENANCES N — : <
PROVIDED WITH HAND SINK %========i
SOAP & TOWEL DISPENSERS ——=%
BY OWNER -H
WALL BLOCKING BY H
GENERAL CONTRACTOR 52" %
ALL PLUMBING FITTINGS,
PIPES, DRAINS, AND
INSTALLATION BY < RIM HEIGHT
PLUMBING CONTRACTOR
>
START OF WALL BLOCKING :
34
: ** BY OTHERS
! 1
22 20
1
|&
(
(
D
< ** WASTE CONNECTION

TYFPICAL HAND SINK
INSTALLATION
NOT TO SCALE

**x WATER CONNECTION

*% WALL BOARD

*% STUD WALL F\\\\\
TOP ELEVATION %/////
AS LISTED

. WALL SHELF
/7
BOTTOM ELEVATION %///// MOUNTING BRACKET
AS LISTED
USE FIRE TREATED
*x* 3\4” PLYWOOD MATERIALS AS REQUIRED

BY LOCAL CODES
**x BY OTHERS

WALL BLOCKING
TYPICAL INSTALLATION
NOT TO SCALE

ALL  PLUMBING STUB-OUT LOCATION AND CONNECTION REQUIREMENTS
SHOWN ON THIS PLAN RELATE TO ITEMIZED KITCHEN EQUIPMENT AND
FIXTURES. REFER TO ARCHITECT'S PLAN FOR ADDITIONAL BUILDING

PLUMBING REQUIREMENTS.

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

APPROVED SHOP DRAWINGS FROM KITCHEN EQUIPMENT CONTRACTOR.

STUB 0OUTS IN WALLS OR FLOOR TO BE HEIGHT SHOWN ON DRAWING

MEASURED FROM FINISHED FLOOR TO CENTER LINE OF STUB OUT.

THE PLUMBING CONTRACTOR SHALL PROVIDE SERVICE, FINAL, AND
INTERCONNECTIONS AS REQUIRED OF KITCHEN EQUIPMENT AND
FIXTURES AS THEY RELATE TO THE PLUMBING TRADE. KITCHEN
EQUIPMENT TO PROVIDE NECESSARY ACCESS AND CUT OUTS FOR DRAIN

AND SUPPLY LINES.

UNLESS SPECIFIED OR FURNISHED AS MANUFACTURES®™ STANDARD
COMPONENT PART, ALL STOPS, VALVES, ARRESTORS RECEPTORS,
REDUCERS, REGULATORS, VACUUM BREAKERS, ETC. SHALL BE

PROVIDED BY THE PLUMBING CONTRACTOR.

THE PLUMBING CONTRACTOR SHALL PROVIDE AND  INSTALL
INTERCONNECTING PIPING AND ACCESSORY PARTS (¢ UNLESS SUPPLIED
AS MANUFACTURES’” STANDARD COMPONENT > REQUIRED FOR OPERATION

OF THE FOLLOWING:
1 DISPOSALS, INCLUDING WATER SCRAPPING TROUGH
2) DISHMACHINE AND BOOSTER HEATER

3> GAS MANIFOLD COOKING EQUIPMENT, EXCEPT THOSE INTEGRAL

WITH EQUIPMENT

4) INDIRECT WASTE RUNS, INCLUDING WALKIN REFRIGERATION

CONDENSATE DRAINS

2) EQUIPMENT BROKEN INTO MODULAR SECTIONS FOR SHIPPING

PURPOSES AND REQUIRING REASSEMBLY AT JOB SITE

Revision
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