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CONCESSIONS FOODSERVICE EQUIPMENT ROUGH-IN PLAN
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SCHEDULE OF FOODSERVICE EQUIPMENT & CONNECTIONS

Item | Qty Description Plumbing Electrical Mechanical / Equipment Remarks
Co1 1 Three-Compartment Sink w/ Pre-Rinse Spray 1/2” 120°FH&CW; (3) 2” W thru Gl by PC
Co02 1 Wall Shelf Requires wall blocking by GC in non-masonry walls
C03 1 Hand Sink with Faucet 1/2" H&CW; 1-1/2" W Requires wall blocking by GC in non-masonry walls
Co4 1 Waste Bin (by Owner)
C05 1 Refrigerator, Reach-In, Glass Door 3A-120/1 - C&P
C06 1 Mobile Hot Food Holding Cabinet 13.8 A-120/1 - C&P
co7 1 Work Table with Sink 1/2" H&CW; 1-1/2" IW to FS 20 A circuit - 120/1 wall mounted convenience DR
C08 2 Mobile Work Table 20 A circuit - 120/1 wall mounted convenience DR
C09 1 Mobile Work Table (2) 20 A circuit - 120/1 wall mounted convenience DR

Abbreviations used:

A Amperes EXH
AFF  Above finished floor ~ FD Floor drain

BFF  Below finished floor  FFD Funnel floor drain
BTC Branch to connection FHW  Fahrenheit hot water

Exhaust

C&P Cord & plug provided FS Floor sink

CFM Cubic feet per minute G Gas

CR  Condensate return GC General Contractor
CW  Cold water GI Grease interceptor
DFA Drop from above HP Horsepower

DR  Duplex receptacle HW Hot water

EC Electrical contractor H&CW Hot & cold water

W
KEC
KW
MBTU
MUA
PC
QD

SP

SR

SS

Indirect waste

Kitchen Equip. Contractor
Kilowatt

BTU per hour/1000
Make-up air

Plumbing Contractor
Quick disconnect

Static pressure (WG)
Single receptacle

Steam supply

Waste (direct connection)
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SCHEDULE OF FOODSERVICE EQUIPMENT & CONNECTIONS

Item | Qty Description Plumbing Electrical Mechanical / Equipment Remarks
1 1 Mop Sink Cabinet 1/2" H&CW; 2" W (stub-up) Requires wall blocking by GC in non-masonry walls
2 2 Staff Locker, Three-Tier (by GC)
3 1 -Spare Number-
4 1 -Spare Number-
5 2 Mobile Shelving Unit, Four-Tier
6 12 |Storage Shelving, Five-Tier
7 3 Dunnage Rack
8 1 Walk-in Cooler 1.1 KW - 120/1 (lights, temp. monitor/alarm, etc); Requires floor recess by GC
Low voltage wiring from temperature monitor to BMS
9 1 Walk-in Freezer 1.3 KW - 120/1 (lights, temp. monitor/alarm, etc); Requires floor recess by GC
Low voltage wiring from temperature monitor to BMS;
20 A circuit - 120/1 DR (drain line heater)
10a 1 Cooler Condensing Unit 8.7A-1.5HP -208/3 Located on Roof per Detail 1/FS2.01
10b 1 Cooler Evaporator Coil 17 IW (by KEC) to FD 1.8 A-120/1; Remote refrigeration from Item 10a
Low voltage wiring from evaporator coil controller to BMS
10c 1 Freezer Condensing Unit 8.7 A-25HP -208/3 Located on Roof per Detail 1/FS2.01
10d 1 Freezer Evaporator Coil 1” IW (by KEC) to FD 9.1 A-208/1; Remote refrigeration from ltem 10c
Low voltage wiring from evaporator coil controller to BMS
11 16 |Mobile Shelving Unit, Four-Tier
12 6 Dunnage Rack, Mobile
13 5 Pan Rack, Mobile
14 1 -Spare Number-
15 1 -Spare Number-
16 1 Wall Shelf Requires wall blocking by GC in non-masonry walls
17 1 Prep Table with Sinks 1/2" H&CW; 2" IW to FS (2) 20 A circuit - 120/1 wall mounted DR
18 4 Waste Barrel (by Owner)
19 4 Hand Sink 1/2" H&CW; 1-1/2" W Requires wall blocking by GC in non-masonry walls
20 4 Waste Bin (by Owner)
21 1 Service Faucet 1/2" HW
22 2 Utility Cart
23 1 -Spare Number-
24 1 -Spare Number-
25 1 Work Table (4) 20 A circuit - 120/1 mounted DR by KEC (stub-up)
26 2 Mobile Work Table
27 1 Ventilator Demand Control System 15 A circuit - 120/1 Control for Items 29 & 30; System processor with EXH VFD mounted in hood cabinet
27a 1 Ventilator Control Interface Screen Cable from ltem 27 Cable supplied with system
27b 1 Room Temperature Sensor Wiring from ltem 27
28 1 Fire Suppression System 120/1; J-box for connection to building Protection for ltems 29 & 30; Mounted in hood cabinet
alarm system & equipment shutdown
29 1 Exhaust Ventilator Power to lights from Item 27 EXH: 2,300 CFM thru a 16" diameter collar @ -0.753" SP;
Coordinate support from structure above for hood hangers by KEC
30 1 Exhaust Ventilator Power to lights from Item 27 EXH: 2,688 CFM thru an 18" diameter collar @ -0.764" SP;
Coordinate support from structure above for hood hangers by KEC
31 1 Utility Distribution System (UDS) 2" G @ 940 MBTU (1,450 MBTU system capacity); 50 A circuit - 120/208/3 All electrical connectors and flexible gas & water connectors to associated equipment
3/4" HW; 3/4" CW provided with system by KEC. (Field connections by Related Trades)
32 1 Four-Burner Range with Oven 3/4" G @ 143 MBTU (from Item 31) 0.1 A-120/1 - C&P (from Item 31)
33 1 Forty-Gallon Tilting Braising Pan 1/2" G @ 144 MBTU (from Item 31); 5A-120/1 (from ltem 31)
1/2" H&CW (from Item 31)
34 1 EXISTING Double Combination Oven (2) 3/4" G @ 98 MBTU (from ltem 31); (2) 6.8 A-120/1 - C&P (from Item 31)
(2) 3/4" filtered CW (from Item 47);
(2) 3/4" CW (from Item 31); (2) 1-1/2" IW to FS
35 1 Double Combination Oven (2) 3/4" G @ 98 MBTU (from ltem 31); (2) 6.8 A-120/1 - C&P (from Item 31)
(2) 3/4" filtered CW (from Item 47);
(2) 3/4" CW (from Item 31); (2) 1-1/2" IW to FS
36 1 Double Combination Oven (2) 3/4" G @ 98 MBTU (from Item 31); (2) 6.8 A-120/1 - C&P (from Item 31)
(2) 3/4" filtered CW (from Item 47);
(2) 3/4" CW (from Item 31); (2) 1-1/2" IW to FS
37 1 Griddle on Mobile Stand 3/4" G @ 65 MBTU (from ltem 31) 0.5 A -120/1 - C&P (from ltem 31)
38 1 Floor Pan & Grate 4" W conn 7" BFF Requires floor recess by GC
39 1 -Spare Number-
40 1 Food Processor 12 A - 120/1 - C&P (from mounted DR at Item 41)
41 1 Cook's Work Table with Overshelf (2) 20 A circuit - 120/1 mounted DR by KEC (stub-up)
42 1 Twenty-Quart Mixer 8 A -120/1 - C&P (Item 41)
43 1 Automatic Slicer 5.6 A-120/1 - C&P (ltem 45)
44 2 Mobile Equipment Stand
45 1 Work Table (3) 20 A circuit - 120/1 mounted DR by KEC (stub-up)
46 1 Utensil Rack, Ceiling Mount Requires support by GC from structure above
47 3  |Water Filter Assembly 3/4" CW (from Item 31)
48 1 Clean Ware Table
49 1 Warewasher, Conveyor Type 1/2" filtered HW (from Item 49a); 68 A - 480/3 EXH: 200 & 400 CFM thru (2) 4” x 16” vents @ 0.25” SP;
1/2" CW (drain tempering); 2" IW to FS Unit includes drain water tempering system
49a 1 Water Filter Assembly 3/4" HW Requires wall blocking by GC in non-masonry walls
50 2 Stainless Steel Exhaust Duct Duct extends from warewasher to 3" above finished ceiling
51 1 Side Loader 1-1/2" IW to FS
52 1 Hose Reel Assembly 1/2" H&CW Requires wall blocking by GC in non-masonry walls
53 1 Three-Compartment Sink/Soiled Ware Table (2) 3/4" 120°F H&CW;
2" W; (3) 2” W manifold thru Gl by PC
54 1 Wall Shelf Requires wall blocking by GC in non-masonry walls
55 1 -Spare Number-
56 1 -Spare Number-
57 1 Refrigerator, Reach-In 6.5A-120/1 - C&P
58 1 Conveyor Oven, Ventless 27 A-6.0 KW - 208/1 - (NEMA 6-50P)
59 1 Mobile Oven Stand
60 1 Mobile Hot Food Holding Cabinet 13.8 A - 120/1 - C&P (from mounted DR at Item 45)
61 1 Refrigerator, Reach-In
62 1 Mobile Hot Food Holding Cabinet 13.8 A - 120/1 - C&P (from mounted DR at Item 25)
63 1 Refrigerator, Reach-In 6.5A-120/1 - C&P
64 1 -Spare Number-
65 1 Ventilator Auto-start Control System 15 A circuit - 120/1 Control for Item 67; System processor with autostart control in wall mounted cabinet;
Requires wall blocking by GC in non-masonry walls
65a 1 Ventilator Control Interface Screen Cable from Item 65 Cable supplied with system
65b 1 Room Temperature Sensor Wiring from ltem 65
66 1 Fire Suppression System 120/1; J-box for connection to building Protection for Item 67;
alarm system & equipment shutdown Requires wall blocking by GC in non-masonry walls
67 1 Exhaust Ventilator Power to lights from Item 65 EXH: 919 CFM thru a 10" diameter collar @ -0.612" SP;
Coordinate support from structure above for hood hangers by KEC
68 3 |Panini Grill 6.5 A - 208/1 - C&P (NEMA 6-15P)
69 1 Work Table
70 1 Serving Counter (2) 20 A circuit - 120/1 mounted DR by KEC (stub-up);
20 A circuit - 120/208/1 mounted NEMA 14-20R by KEC (stub-up)
70a 1 Convertible Glass Food Protector Assembly
71 1 Cutting Board
72 1 Cold Well, Drop-In 3/4" IW to FS 8.5 A-120/1 - C&P (from mounted DR at Item 70)
73 1 Hot/Cold Well Assembly, Drop-In 1"IWto FS 14.4 A - 120/208/1 - C&P (from mounted NEMA 14-20R at Item 70)
74 1 -Spare Number-
75 1 -Spare Number-
76 1 Serving Counter (2) 20 A circuit - 120/1 mounted DR by KEC (stub-up);
(3) 20 A circuit - 120/208/1 mounted NEMA 14-20R by KEC (stub-up)
76a 1 Convertible Glass Food Protector
76b 1 Convertible Glass Food Protector
77 3 Hot/Cold Well Assembly, Drop-In 1"IWto FS 12 A - 120/208/1 - C&P (from mounted NEMA 14-20R at ltem 76)
78 2 Heated Display Shelf, Two-Tier 13.3 A-120/1 - C&P (from mounted DR at ltem 76)
79 1 Refrigerated Self-Service Air Screen Case 15.3 A-120/1 - C&P (from mounted NEMA L5-20R at Item 80)
80 1 Serving Counter 20 A circuit - 120/1 mounted DR by KEC (stub-up);
(2) 20 A circuit - 120/208/1 mounted NEMA 14-20R by KEC (stub-up);
20 A circuit - 120/1 mounted NEMA L5-20R by KEC (stub-up)
80a 1 Convertible Glass Food Protector with Warmer 5.3 A -208/1 (stub-up)
81 1 Hot/Cold Well Assembly, Drop-In 1" IW to FS 12 A - 120/208/1 - C&P (from mounted NEMA 14-20R at Iltem 80)
82 1 Heated Surface, Drop-In 7.1 A -120/1 - C&P (from mounted DR at ltem 82)
83 1 Hot/Cold Well Assembly, Drop-In 1"IWto FS 14.4 A - 120/208/1 - C&P (from mounted NEMA 14-20R at Item 80)
84 1 -Spare Number-
85 1 -Spare Number-
86 1 Milk Cooler 3.3 A-120/1 - C&P (floor receptacle)
87 1 Milk Cooler 3 A-120/1 - C&P (floor receptacle)
88 3 Mobile Cashier Stand
89 3 Cashier Terminal (by Owner) 120/1 - C&P (floor receptacle);
Data Cable (floor receptacle)
90 2 Condiment Cart
91 1 Portable Traffic Stanchion (set of three)
92 2 Range Exhaust Hood with Integral Fire Suppression 15 A circuit - 120/1 EXH: 500 CFM thru an 8 in. diameter collar @ -0.62" SP;

Not shown on plan - Located in Diverse Learners (Life
Skills) Rooms 202 & 204 per Architectural Drawings

Includes remote user interface and fire suppression pull station with plug & play cables

Cable lengths to be verified

SCHEDULE NOTES

TEAM FOR REVIEW.

1) UTILITIES SHOWN IN THESE SCHEDULES ARE SPECIFIC TO THE PRIME MANUFACTURER
LISTED IN THE WRITTEN SPECIFICATION SECTION 114000. IF EQUIPMENT FROM AN
ALTERNATE MANUFACTURER IS PROVIDED, IT IS THE RESPONSIBILITY OF THE KITCHEN
EQUIPMENT CONTRACTOR TO COORDINATE AND SUBMIT TO THE PROJECT DESIGN

2) UTILITIES LISTED ON THIS SCHEDULE FOR OWNER FURNISHED OR VENDOR SUPPLIED
EQUIPMENT ARE ESTIMATES ASSUMED FOR ENGINEERING PURPOSES ONLY. IT IS THE
RESPONSIBILITY OF THE OWNER TO PROVIDE EQUIPMENT CUT SHEETS OF THIS
EQUIPMENT TO CRABTREE-MCGRATH ASSOCIATES PRIOR TO CONSTRUCTION.

3) INSTALLING SUB-CONTRACTORS MUST NOTIFY CRABTREE-MCGRATH ASSOCIATES IF A
UTILITY REQUIREMENT LISTED ON THIS EQUIPMENT SCHEDULE IS NOT AVAILABLE.

4) REFER TO THE ABBREVIATIONS NOTES PROVIDED ON THIS SHEET FOR CLARIFICATION OF
ABBREVIATIONS USED WITHIN THIS EQUIPMENT SCHEDULE.

A
AFF
BFF
BTC
C&P
CFM
CR
Cw
DFA
DR
EC

Abbreviations used:
Amperes EXH  Exhaust Iw Indirect waste
Above finished floor  FD Floor drain KEC  Kitchen Equip. Contractor
Below finished floor ~ FFD Funnel floor drain Kw Kilowatt
Branch to connection FHW  Fahrenheit hot water MBTU BTU per hour/1000
Cord & plug provided FS Floor sink MUA  Make-up air
Cubic feet per minute G Gas PC Plumbing Contractor
Condensate return GC General Contractor QD Quick disconnect
Cold water GI Grease interceptor Sp Static pressure (WG)
Drop from above HP Horsepower SR Single receptacle
Duplex receptacle HW Hot water SS Steam supply
Electrical contractor H&CW Hot & cold water W Waste (direct connection)
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FOODSERVICE EQUIPMENT PLAN

PLAN NOTES

1) IT IS THE RESPONSIBILITY OF THE KITCHEN EQUIPMENT CONTRACTOR TO FIELD VERIFY KEYPLAN
THE DELIVERY PATH OF ALL EQUIPMENT WITHIN THEIR SCOPE WITH BUILDING
CONDITIONS PRIOR TO ORDERING TO CONFIRM ALL EQUIPMENT FITS WITHIN THE
DESIGNATED SPACE AS LOCATED ON PLANS.

1/4" = 1'-0"

2) KITCHEN EQUIPMENT CONTRACTOR SHALL COORDINATE WITH THE GENERAL A B
CONTRACTOR AS NECESSARY FOR OPENINGS IN BUILDING, WALL LEAVE OUTS, DOOR
WIDTHS AND HEADER HEIGHTS REQUIRED FOR DELIVERY AND INSTALLATION MEANS.

3) FINISHES TO ALL WALLS, FLOORS AND CEILINGS ARE TO BE PROVIDED BY THE GENERAL
CONTRACTOR AS SPECIFIED BY THE PROJECT ARCHITECT TO MEET THE REQUIREMENTS
OF THE LOCAL HEALTH DEPARTMENT.

4) REVISIONS TO THESE PLANS DUE TO FIELD CONDITIONS MUST BE SUBMITTED TO THE
PROJECT DESIGN TEAM FOR REVIEW AND APPROVAL PRIOR TO PROCEEDING WITH
CONSTRUCTION.

5) FLOORING MATERIAL SPECIFIED BY THE ARCHITECT MUST BE PROVIDED WITH A COVED
BASE AT ALL WALLS TO INCLUDE THE INTERIOR AND EXTERIOR OF WALK-IN
REFRIGERATED ROOMS. DRAWING NAME:

6) ALL FOODSERVICE EQUIPMENT AND CUSTOM FABRICATED ITEMS MUST MEET THE
STANDARDS OF THE NATIONAL SANITATION FOUNDATION AND SHALL BE LABELED

ACCORDINGLY. E N LA RG E D
Abbreviations used: FOODSERV'CE
A Amperes EXH  Exhaust IW  Indirect waste EQU | PM ENT PLAN

AFF  Above finished floor  FD Floor drain KEC  Kitchen Equip. Contractor
BFF  Below finished floor  FFD Funnel floor drain KW Kilowatt
BTC Branch to connection FHW  Fahrenheit hot water MBTU BTU per hour/1000

C&P Cord & plug provided FS Floor sink MUA  Make-up air DRAWN BY: RM
CFM Cubic feet per minute G Gas PC Plumbing Contractor
CR Condensate return GC General Contractor QD Quick disconnect REVIEWED BY: JS
CW  Cold water GI Grease interceptor Sp Static pressure (WG)
DFA  Drop from above HP Horsepower SR Single receptacle SCALE: AS INDICATED | DRAWING NUMBER:
DR  Duplex receptacle HW Hot water SS Steam supply
EC Electrical contractor H&CW Hot & cold water w Waste (direct connection) JOBNO.: 2202.02 F S 2 O 1
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(2) 20 A circuit - 120/1 flush-in-floor DR (3) 20 A circuit - 120/1 flush-in-floor DR

111 Speen Street, Suite 300 Framingham, MA

|d

— Double data recepatacle flush-in-floor (2) Double data recepatacle flush-in-floor

T
B 508.358.0790 www.aidarchitects.com
= — (2) 20 A circuit - 120/1 stub-up

+4” BTC mounted DR by KEC
B — 20 A circuit - 120/208/1 stub-up +4” — 5.3 A - 208/1 stub-up +4" .
i BTC mounted NEMA 14-20R by KEC BTG mounted control by KEC Mount on roof per Detail 1/FS2.01 t
- [ —(2) 20 A circuit - 120/208/1 stub-up +4” — 20 A circuit - 120/1 stub-up +4” BTC : . . . — Vs . ' . . ra .re e
) BTG mounted NEMA. 14-20R by KEC @g@@ mounted NEMA L5-20R by KEC Maximum refrigeration line run = 100’ (including a 55' maximum vertical run)
B B — T ! L.l ] P oo oo T s e oo oo TN
= \ 1 = T * g b 1 " L} n 1 " L} n 1 " r
H Y | ”—“J — — al — |T..| | 5 29 3-2 20 3-2 29 L | ;
! ?\ (2) 20 A circuit - 120/1 stub-up — (2) 20 A circuit - 120/1 stub-up J / / e
B i +4” BTC mounted DR by KEC +4” BTC mounted DR by KEC | | I oL
5 .
20 A circuit - 120/208/1 stub-up +4” (2) 20 A circuit - 120/208/1 stub-up +4” | 2 2 -~ s 2783525000
(2)1"IWto FS 1"IW to FS BTC mounted NEMA 14-20R by KEC BTC mounted NEMA 14-20R by KEC J I 2 2 | Georgetown, MA 01833 crabtree-mcgrath.com
| |
B B o o P === 1= o | [ = |
N\ : [ | o I I
// \\\ @ \\ ‘iil : b Iten} 10a. 5 llten} 100. : @QU IT P
ove freezin elow Treezin = S N
Temperature sensor wiring +60” from Item 65 @ Eﬁg FS ) @ FS . : 20" high ° @ 20" high ° : z = ’ 3
Double aana J-box in wall +60" T 3/4" IW to FS 2" G @ 940 MBTU +80" DFA BTC 1"IWto FS 1"IWto FS | 221 Ibs 230 Ibs | é éi/ Z.
for mounting ver?tila?or control interface (3) 6.5 A - 208/1 NEMA 6-15R +48" 3/4" CW +80" DFA BTC 6.5A-120/1 SR +90" DFA " : : = Z v P
id duit in wall for cable fi b 1@ 6.5 A - 120/1 SR +90" DFA " " 27 A -6.0 KW - 208/1 NEMA 6-50R +48 | e Nt - - B ! < 1 | CENTRAL FALLS | ©
(provide conduit in wall for cable from above) : 3/4" HW +80" DFA BTC 1/2" HW +22" BTC —— | . . = | schoot oistaict
120/1 to hood lights from Item 65 DFA BTC @); 1-1/2" W +20" BTC — I I Q %} ng’
Bt d¥= 1/2" CW +22" BTC - " ! . . _ | . _ — ! S
(2) 1-1/2" IW to FS ‘ ¢ | 6.5A-120/1 SR +84 | 8.7 A-15HP-208/3 8.7 A-25HP-208/3 I % Q(I)g ﬂﬁ\ﬁ
? gr=cd] ¢7 . 7¢ ! : ! @ 0 (b_ : Pitch pocket by GC — Roof supports by GC : - g L
- J = | h@]] | S H s = L : : 3 CENTRAL FALLS HIGH SCHOOL
1/2" CW +22" BTC - | ' Esl YT o i +220 BTG (3) 2" W manifold thru Gl by PC | | 10 HIGGINSON AVE, CENTRAL FALLS, RI
1-1/2" W +20" BTC —F |\| /4" W connection 7" BFF . | (2) 20 A circuit - 120/1 stub-up ", 0 112" W 400" BTG 1 /o" HW +18" BTC | Clearance !
1/2" HW +22" BTC ! [ | +4” BTC mounted DR by KEC — - + - —1/2"Hw+1g8*87C Y b — e —— o —— - —N )
Verify requirements for office equipment by OthersI H = : : l . 1l 1/2" CW +22" BTC [ | —2"W +1\6" BTC D t I C d . U t KEYNOTE LEGEND:
H \‘/:/, | [ =C i (2) 3/4” 120°FH&CW +16” BTC d, ——1/2" CW +18" BTC . . m etall - on enS|ng NItS
See Note E-65 | ey | FO——(2) 1-1/2" Wt FS |/ i | M 1/2" H&CW +36" BTC F$301 ) 1727 = 10"
5% i I ' | ' \ J_IJ
R I FSiv 1 ! ! . .
‘, ! (4) 20 A circuit - 120/1 stub-up I I =£n o= Area Drain (suggested location)
Redessed type fire suppression pull station +48” (for ltem 66) { +4” BTC mounted DR by KEC : : O 1-1/2" W to FS
(recessed octagonal J-Box - conceal conduit in wall) == | : | (3)”20 A circuit - 120/1 stub-up 2" W to FS o --@HFS |
@ [ '-O—;—(Z) 1 Wt FS +4” BTC mounted DR by KEC 0 ao-
k - ors | A\ = A J | 7
120/1; J-box +108” DFA for connection to =1 - = [ & T
building alarm system & equipment shutdown — See Note E-27 9 ) J 12 CW +12" BTC 2" W stub-up +3"BTC
120/1; J-box +108” DFA for connection to 1/2" HW +18" BTC (thru filter) (drain tempering)
building alarm system & equipment shutdown Field connections by Related Trades from A - 480/ "BTC
. . . UDS (Item 31) to Items 32 thru 37, and 47 68 A - 480/3 +63
50 A circuit - 120/208/3 +80" DFA BTC " .
] % Fs J-box +63" for EXH fan control wiring -
¥ : ™ | ITl:jI to interlock with warewasher operation Tl
a .J'_ OF=0———(2)2"WtoFs F
4
| [ LJ @ = 0 | |
Fo 0 Lo T I I l
| @ I ,Q 20 A circuit - 120/1 DR +50” (convenience)
Recessed type fire suppression pull station +48” (for_lt_em 28) RREEEA B | 1/2" H&CW +18" BTC
(recessed octagonal J-Box - conceal conduit in wall) . i I
\ : 20 A circuit - 120/1 DR +50” (convenience)
wiringe:-n6%?’r?rg]nrweltseenqszo7r (S al | B =N PRiul L— Note E-27
/ (] 1/2" HW +22" BTC 15 A circuit - 120/1 DFA for conn to ventilator control & hood lights at Items 29 & 30;
/ | Y " Microswitch wiring from fire suppression systems (ltem 28);
v - +
1.3 KW - 120/1 +96” DFA BTC ‘ : 1/12,,1é2WV1‘/222,,OBTBgC EC to provide CAT5 connection to remote touch screen (ltem 27a - cable supplied with system); PLUMBING ROUGH-IN LEGEND ELECTRICAL ROUGH-IN LEGEND
Low voltage wiring from ‘\ i . EC to provide high voltage conns from VFD to EHX fan;
temperature monitor to BMS - \ L—1/2" HW +18" BTC EC to provide wiring to temp sensors at hoods; ® HOT WATER ®=— | DUPLEX RECEPTACLE
| EC to provide wiring to room temp sensors (ltem 27b);
e N ' P P S EC t ide wiring fi buildi t it t trol
o = | =N ! (10) LED light fixtures provided by KEC © provide wiring from BUliding management system remore contro ® | CoLDWATER 0S= | DUPLEX RECEPTACLE (TABLE MOUNTED)
el T : RREES e -T Mounted and wired by EC. All conduit
1 for light fixtures to be run on top of box ® | WASTE-DIRECT CONNECTED O~ | SIMPLEX RECEPTACLE
‘ (not inside of refrigerated compartments) Note E-65
PP—Q Sﬂl ' PQP—Q
WASTE - INDIRECT IMPLEX RECEPTACLE (TABLE MOUNTED
i e Lt S Lt — 15 A circuit - 120/1 DFA for conn to ventilator control & hood lights at ltem 67; © S ¢ o | S ¢ CLE( ou )
p— h Microswitch wiring from fire suppression system (ltem 66);
L] E] Ly EC to provide CAT5 connection to remote touch screen (ltem 65a - cable supplied with system); (2} GAS Q SPECIAL PURPOSE RECEPTACLE
. EC to provide start/stop relay signal wiring to EHX fan;
9.1 A -208/1 +96" DFA BTC — L— 1" IW (by KEC) to FD EC to prov!de wiring to temp sensors at hood; O AREA FD (SUGGESTED LOCATION) ) FLOOR RECEPTACLE
L Itage wiring DFA from — Low voltage wiring DFA from EC to provide wiring to room temp sensor (ltem 66b);
ow vollag 9 9 9 - EC to provide wiring from building management system remote control
temperature monitor to BMS — temperature monitor to BMS n FLOOR DRAIN Q@ JUNCTION BOX
17 IW (by KEC) to FD — — 1.8 A-120/1 +96" DFA BTC
2(]3 A fc:ircuit - d1 20/1I DRh+85” DFA ——1.1 KW - 120/1 +96” DFA BTC Abbreviations used: @ FUNNEL FLOOR DRAIN O DROP CORD
or freezer drain line heat trace)— o : .
( ) — Low voltage wiring from temperature monitor to BMS — A Amperes EXH Exhaust w Indirect waste ﬂmﬂ FLOOR SINK - ELECTRICAL CONDUIT
(10) LED light fixtures provided by KEC AFF  Above finished floor = FD Floor drain KEC  Kitchen Equip. Contractor
MOllJnted. and wired by EC. All conduit BFF Below finished floor FFD Funnel floor drain KW Kilowatt "iiiﬁ FLOOR SINK (3/4 GRATE) O FIELD CONNECTION
for |Ight fixtures to be run on top of box BTC B h : FHW Fah heit h MBTU BTU h /1000 |
(not inside of refrigerated compartments)|— ranch to connection ahrenheit hot water per hour
C&P Cord & plug provided FS Floor sink MUA  Make-up air FLOOR SINK (1/2 GRATE) o-0— | SWITCH
CFM Cubic feet per minute G Gas PC Plumbing Contractor
CR  Condensate return GC General Contractor QD Quick disconnect o FIELD CONNECTION ) LIGHT FIXTURE
CW  Cold water GI Grease interceptor SP Static pressure (WQ)
DFA Drop from above HP Horsepower SR Single receptacle e | FIELD PIPING (WASTE) &> | FIREPULL STATION
DR Duplex receptacle HW Hot water SS Steam supply
EC Electrical contractor H&CW Hot & cold water A\ Waste (direct connection) | | —coe-- - | FIELD PIPING (WATER) ~=~~<__-| FIELD WIRING
1/4" = 1'-0"
PLUMBING NOTES ELECTRICAL NOTES
1) DIMENSIONS ON THIS PLAN ARE PROVIDED FOR DESIGN INTENT. IT IS THE 1) DIMENSIONS ON THIS PLAN ARE PROVIDED FOR DESIGN INTENT. IT IS THE
RESPONSIBILITY OF THE KITCHEN EQUIPMENT CONTRACTOR TO VERIFY AND RESPONSIBILITY OF THE KITCHEN EQUIPMENT CONTRACTOR TO VERIFY AND
COORDINATE ALL DIMENSIONS AND HEIGHTS LISTED IN THE FIELD WITH THE EQUIPMENT| COORDINATE ALL DIMENSIONS AND HEIGHTS LISTED IN THE FIELD WITH THE EQUIPMENT|
BEING PROVIDED. BEING PROVIDED.
2) PLUMBING CONTRACTOR IS RESPONSIBLE FOR ALL FINAL CONNECTIONS TO EQUIPMENT 2) ELECTRICAL CONTRACTOR IS RESPONSIBLE FOR ALL FINAL CONNECTIONS TO
THAT REQUIRE A BRANCH TO CONNECTION (BTC), OR WHERE PLUMBING EQUIPMENT THAT REQUIRES A BRANCH TO CONNECTION (BTC), OR WHERE INTER-
INTERCONNECTION IS INDICATED ON THE PLAN WITH A DASHED LINE. WIRING IS INDICATED ON THE PLAN IN A DASHED LINE.
3) PLUMBING CONTRACTOR IS RESPONSIBLE FOR REVIEWING ALL MANUFACTURER'S SHOP 3) ELECTRICAL CONTRACTOR IS RESPONSIBLE FOR REVIEWING ALL MANUFACTURER'S
DRAWINGS AND EQUIPMENT CUT SHEETS SUBMITTED TO CONFIRM SCOPE SHOP DRAWINGS AND EQUIPMENT CUT SHEETS SUBMITTED TO CONFIRM SCOPE 0
REQUIREMENTS AND INSTALLATION EXPECTATIONS. REQUIREMENTS AND EXPECTATIONS. 1 00 A) CONSTRUCTION DOCU MENTS
4) ALL FLOOR SINKS AND DRAINS MUST BE PROVIDED AND INSTALLED BY THE PLUMBING 4) ELECTRICAL PANELS PROVIDED SHALL BE DESIGNED WITH A MINIMUM OF 20% SPARE KEY PLAN NORTH ARROW
J-Box by EC CONTRACTOR. AREA DRAINS, IF LOCATED LOCATED ON THESE PLANS, ARE TO BE CAPACITY FOR FUTURE EXPANSION UNLESS OTHERWISE APPROVED BY THE OWNER.
. CONSIDERED RECOMMENDED AREAS. IT IS THE RESPONSIBILITY OF THE PLUMBING
Conduit by EC Sealing hub by EC CONTRACTOR TO CONFIRM QUANTITIES AND LOCATIONS OF AREA DRAINS WITH THE 5) ELECTRICAL CONTRACTOR TO INSTALL DROP CORDS AS LOCATED ON PLANS WITH THE
. LOCAL AUTHORITY HAVING JURISDICTION. CORD ADJUSTED TO HANG 78" ABOVE FINISH FLOOR. PLASTIC WIRE TIES ARE NOT
o EC to cut holes as directed by KEC ACCEPTABLE FOR THIS WORK. DROP CORDS MUST BE PROVIDED WITH STRAINRELIEF.
Vinyl sleeve and grommets by EC 5) FLOOR SINKS LOCATED UNDER COUNTERS WITH LIMITED ACCESSIBILITY MUST BE
INSTALLED 50% EXPOSED AND EASILY ACCESSIBLE FOR CLEANING. IF A FLOOR SINK CAN; 6) ELECTRICAL CONNECTIONS ON THIS PLAN ARE PROVIDED AS IT RELATES SPECIFICALLY
3/8" Flexible elastomeric NOT BE INSTALLED 50% EXPOSED, THE UNDER SHELF OF THE CABINET MUST BE FULLY TO FOOD SERVICE EQUIPMENT. CONVENIENCE OUTLETS ARE PROVIDED IN SPECIFIC
insulation alued to piping b REMOVABLE OR BE PROVIDED WITH AN ACCESS PANEL LARGE ENOUGH TO REMOVE THE LOCATIONS AS REQUESTED BY OWNER. IT IS THE RESPONSIBILITY OF THE ELECTRICAL
ik lor Cortrosto Seal insulation to top of DRAIN GRATE FOR CLEANING, CONTRACTOR TO PROVIDE AND INSTALL ANY OTHER ELECTRICAL OUTLETS AS KEYPLAN
prinkler Contractor walk-in ceiling panel and REQUIRED TO MEET CODE REQUIREMENTS BY LOCAL AUTHORITY HAVING JURISDICTION
(typical) ining with silicone caulk 6) CONDENSATE DRAIN LINES FROM WALK-IN REFRIGERATED ROOM EVAPORATOR COILS
N 1 piping SHALL BE INSTALLED BY THE KITCHEN EQUIPMENT CONTRACTOR. DRAIN LINES MUST 7) WALK-IN REFRIGERATED ROOM LIGHT FIXTURES ARE TO BE PROVIDED BY THE KITCHEN
) Riqid steel duit BE COPPER AND INSTALLED 1" OFF THE WALLS WITH A MINIMUM PITCH OF 1/2" PER FOOT. EQUIPMENT CONTRACTOR. LIGHTS ARE TO BE MOUNTED AND INSTALLED BY THE
I91d steel condul ] KITCHEN EQUIPMENT CONTRACTOR TO PROVIDE AND INSTALL A COPPER UNION WITHIN ELECTRICAL CONTRACTOR. A B
by EC thru walk-in panel EC 1o seal between 24" OF THE CONNECTION TO THE EVAPORATOR COIL. FOR INSTALLATION OF DRAIN LINES
19" Boot by Sprinkler Contractor EC to seal between conduit and fixture base and ceilin IN A FREEZER, THE DRAIN SHALL EXIT THE FREEZER AT THE EARLIEST DISTANCE 8) IT IS THE RESPONSIBILITY OF THE KITCHEN EQUIPMENT CONTRACTOR TO CONFIRM WITH
sleeve with expanding foam 9 POSSIBLE. DRAIN PENETRATIONS THROUGH THE WALK-IN REFRIGERATED ROOM WALL THE WALK-IN REFRIGERATED ROOM MANUFACTURER THAT THE QUANTITY AND
] Light fi . KE PANEL MUST BE APPROPRIATELY SEALED TO INCLUDE A VAPOR SEAL AND PROVIDED LOCATIONS OF THE LIGHTING LAYOUT WILL MEET 20 FOOT CANDLES OF LIGHT AT A
ight fixture provided by KEC WITH CHROME ESCUTCHEON PLATES AT ALL EXPOSED POINTS WHERE PIPING DISTANCE OF 30" ABOVE FINISH FLOOR AS REQUIRED IN WALK-IN REFRIGERATED ROOMS
PENETRATES THE WALL. DRAINS MUST BE "P" TRAPPED OUTSIDE OF THE REFRIGERATED BY THE NATIONAL FOOD CODE.
KA ROOM WALL TO AVOID ENTRANCE OF WARM AIR AND TERMINATED 1" ABOVE THE
XK SRR AKX AKX AR KKK FLOOR DRAIN OR AS REQUIRED BY LOCAL CODE. 9) DRAIN PIPING WITHIN A WALK-IN FREEZER SHALL BE PROVIDED WITH A DRAIN LINE
Walk-in ceiling panel Walk-in ceiling panel ‘0’0’0’0 Notes: HEATER AND INSULATION. FINAL CONNECTION OF THE DRAIN LINE HEATER MUST BE
N e N %% PR , 7) PLUMBING CONTRACTOR TO INSTALL UTILITIES CONCEALED IN WALLS AND STUB-OUT PROVIDED BY THE ELECTRICAL CONTRACTOR.
1. Alllight fixture to be furnished by KEC AT TERMINATION POINTS. PLEASE NOTE THAT NOT ALL JURISDICTIONS ALLOW GAS
2. Mounting light fixtures, all conduit and interwiring by EC LINES TO BE CONCEALED IN WALL, IT IS THE RESPONSIBILITY OF THE PLUMBING 10) ELECTRICAL CONTRACTOR TO INSTALL UTILITIES CONCEALED IN WALLS AND STUB-OUT
3. All conduit to be on exterior of walk-in by EC CONTRACTOR TO VERIFY AND CONFIRM PRIOR TO INSTALLATION. AT TERMINATION POINTS.
Sprinkler head by Sprinkler Contractor 4. All penetrations thru walk-in panels to be thoroughly sealed by EC DRAWING NAME:
8) PLUMBING CONTRACTOR IS RESPONSIBLE FOR INSTALLATION OF ALL DRAINS, FAUCETS, 11) ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL WIRING BETWEEN EXHAUST
PIPING TRAPS, VALVES, SHUT-OFFS, GAUGES, WATER PRESSURE REDUCERS, REGULATORS VENTILATORS, AND ASSOCIATED FAN SYSTEMS, CONTROL PANELS, MAGNETIC
: H : H H : : : : : AND BACKFLOW PREVENTION, ETC. AS REQUIRED BY LOCAL AUTHORITY HAVING STARTERS, FIRE SUPPRESSION SYSTEMS, PULL STATIONS AND SWITCHES AS REQUIRED.
Typical Detail - Refrigerated Room Fire Sprinkler Typical Detail - Refrigerated Room Light Fixture TURISDICTION. Q Q FOODSERVICE
NTS NTS 12) CONTROL AND POWER WIRING BETWEEN CONTROL PANELS AND GARBAGE DISPOSALS,
9) IT IS THE RESPONSIBILITY OF THE PLUMBING CONTRACTOR TO FLUSH ALL WATER LINES WASTE PULPERS, TROUGH COLLECTORS ETC. ARE TO BE PROVIDED AND INSTALLED BY EQ U | P M E NT

10)

11)

PRIOR TO FINAL CONNECTION TO FOODSERVICE EQUIPMENT.

A MAIN SHUT-OFF GAS VALVE MUST BE INSTALLED BY THE PLUMBING CONTRACTOR
LOCATED TO MEET THE REQUIREMENTS OF THE PLUMBING CODE.

GAS SUPPLY TO ALL COOKING EQUIPMENT MUST BE PROVIDED WITH AN ELECTRIC OR
MECHANICAL SHUT-OFF VALVE. KITCHEN EQUIPMENT CONTRACTOR SHALL FURNISH THHE

13)

14)

THE ELECTRICAL CONTRACTOR.

ELECTRICAL CONTRACTOR MUST PROVIDE ELECTRICAL POWER TO ANY COOKING
EQUIPMENT THROUGH A SHUNT TRIP SYSTEM.

FOOD PREPARATION AREAS MUST BE PROVIDED WITH 50 FOOT CANDLES OF LIGHTING AS
REQUIRED BY THE NATIONAL FOOD CODE.

ROUGH-IN PLAN

VALVE AND INSTALLATION PERFORMED BY THE PLUMBING CONTRACTOR. VALVE SHALL DRAWN BY: RM
BE TIED INTO THE FIRE PROTECTION SYSTEM FOR AUTOMATIC SHUT-OFF. 15) ELECTRICAL CONTRACTOR MUST VERIFY REMOTE FIRE SUPPRESSION PULL STATION
LOCATIONS WITH THE LOCAL FIRE INSPECTOR PRIOR TO INSTALLATION. REVIEWED BY: JS
12) THE PLUMBING CONTRACTOR IS RESPONSIBLE FOR LOCATION OF GREASE TRAPS AS
REQUIRED BY LOCAL AUTHORITY HAVING JURISDICTION. GREASE TRAPS MUST BE 16) FOODSERVICE EQUIPMENT CAN NOT BLOCK ACCESS TO GFI RECEPTACLES. CRABTREE- SCALE: AS INDICATED | DRAWING NUMBER:

LOCATED IN A MANNER THAT DOES NOT INTERFERE WITH FOODSERVICE EQUIPMENT
LAYOUT.

MCGRATH ASSOCIATES STRONGLY RECOMMENDS THAT THE ELECTRICAL CONTRACTOR
PROVIDE GFI PROTECTION AT THE CIRCUIT BREAKER PANEL. THIS WILL ALSO LIMIT
NUISANCE TRIPPING THAT IS COMMON WITH COMMERCIAL FOODSERVICE EQUIPMENT.

2202.02
OCTOBER 13, 2023
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1 N ' 161 West Main Street 978.352.8500
5'-0" 1'-0" 5'-0" ' J Georgetown, MA 01833 crabtree-mcgrath.com
1-10 5'-3 -
UIT
_ Q1 Tp
= ’ &
" " L n K% (Q
I 2'-71/2"2'-71/2 1-0 1-0 £ 5 é
\ [ EXH: 2,688 CFM thru an 18" dia. 5 Z —_—
collar @ -0.764" SP +108" AFF Q < « | CENTRAL FALLS O
N < >
® A &/
o S @ 2
& S Oy Q
é =4 q - L &@
—1 @ _%
o 1 o P | 38 CENTRAL FALLS HIGH SCHOOL
' o 10 HIGGINSON AVE, CENTRAL FALLS, RI

. KEYNOTE LEGEND:

(o}

= ©

4'-51/2" 2'-41/2"
i é i {
: W
EXH: 919 CFM thru a 10" dia. © o
collar @ -0.612" SP +108" AFF / © N % %
=~ N
EXH: 2,300 CFM thru a 16" dia. < | = < ] T
collar @ -0.753" SP +108" AFF —— <

— EXH: 200 CFM thru 4” x 16” vents
4'-41/2" 6'-7 1/2" @ 0.25” SP +3" above ceiling

2'-6" 1
JL

.

e B B B N

—

EXH: 400 CFM thru 4” x 16” vents
@ 0.25” SP +3" above ceiling

AN

FOODSERVICE EQUIPMENT VENTILATION ROUGH-IN PLAN

1/4" = 1'-0"

100% CONSTRUCTION DOCUMENTS

KEY PLAN NORTH ARROW

KEYPLAN

DRAWING NAME:

FOODSERVICE
EQUIPMENT
Abbreviations used: VENTl LATlON

A Amperes EXH  Exhaust Iw Indirect waste

AFF  Above finished floor  FD Floor drain KEC  Kitchen Equip. Contractor RO U G H - | N P L AN

BFF  Below finished floor  FFD Funnel floor drain KW Kilowatt
BTC Branch to connection FHW  Fahrenheit hot water MBTU BTU per hour/1000

C&P Cord & plug provided FS Floor sink MUA  Make-up air DRAWN BY: RM
CFM Cubic feet per minute G Gas PC Plumbing Contractor
CR Condensate return GC General Contractor QD Quick disconnect REVIEWED BY: JS
CW  Cold water GI Grease interceptor Sp Static pressure (WG)
DFA  Drop from above HP Horsepower SR Single receptacle SCALE: AS INDICATED | DRAWING NUMBER:
DR  Duplex receptacle HW Hot water SS Steam supply
EC Electrical contractor H&CW Hot & cold water W Waste (direct connection) JOBNO.: 2202.02 F S 4 0 1

n

DATE: OCTOBER 13, 2023
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- Exhaust hood hangers by KEC.
| Coordinate support from structure above w/ GC.

Coordinate hood hanger locations ra tre e
- with shop drawings (Typical) jw

1 J: 161 West Main Street 978.352.8500

Georgetown, MA 01833 crabtree-mcgrath.com

Finished ceiling (by GC) to terminate at '
ventilator perimeter. See Detail 3/FS5.01 ]
g _ ¢QUITy
Z
o Utensil rack hanger support by CENTRAL FALLS | ©
GC from structure above. Wall Blocking by GC : SCHOOL DISTRICT | &
Coordinate rack hanger locations &y
— with shop drawings . o) >

Tt s

Q)\)LENCé\

VA
Copyright © 2023 Ai3 Architects, Inc

CENTRAL FALLS HIGH SCHOOL
== . . 10 HIGGINSON AVE, CENTRAL FALLS, RI

— —— | 9” deep recess BFF by GC

for floor pan by KEC \\ | W
X |

KEYNOTE LEGEND:

o | |
Wall Blocking by GC | I

Coved floor base (by GC) I II@]]
at UDS risers (Typical) Ll L

Wall Blocking by GC —
[ | \
(2) 4” x 16” openings in finished ceiling for

| Wall Blocking by GC| | [stainless steel exhaust ducts by KEC. Ducts
J extend from top of warewasher to 3” above

_‘—— ceiling with matching angle trim finish at

" openings.

Wall Blocking by GC |—

1
75

8-3 1/2"

Finished ceiling (by GC) to terminate at refrigerated 3-6"
room closure panels (by KEC). See Detail 1/FS5.01

.

r_l—l

= TR

7" depression BFF by GC for refrigerated
room assembly (Recess shall be flat,

\\sgw\ooth, and transit Ieve\

AN N N NN N AN N N N N NN ANV N N N N N N N N NN ——

A 7 a ml
J/ 27'-4" (min req'd) / 'HI:

Remote refrigeration connections by KEC from Item 10a
KEC to coordinate refrigeration line routing and requirements with GC

11'-11" (min req'd)
VA A A A A A A A A A A A A A4
VA A eV

/
VA A S YA EY S S S E s Sy

Remote refrigeration connections by KEC from Item 10c
KEC to coordinate refrigeration line routing and requirements with GC

/

FOODSERVICE EQUIPMENT SPECIAL CONDITIONS PLAN

1/4" = 1'-0"

SPECIAL CONDITIONS NOTES

1) DIMENSIONS ON THIS PLAN ARE PROVIDED FOR DESIGN INTENT. IT IS THE
RESPONSIBILITY OF THE KITCHEN EQUIPMENT CONTRACTOR TO VERIFY AND
COORDINATE ALL DIMENSIONS AND HEIGHTS LISTED IN THE FIELD WITH THE

EQUIPMENT BEING PROVIDED. 1 00% CONSTRUCTION DOCUMENTS

2) WALK-IN REFRIGERATED ROOM SLAB DEPRESSIONS MUST BE SMOOTH AND LEVEL, SIZED KEY PLAN NORTH ARROW

3"

Webs by KEC Building Wall INDICATED FOR SUPPORTING WALL MOUNTED EQUIPMENT. KITCHEN EQUIPMENT
_ \ CONTRACTOR SHALL VERIFY AND COORDINATE ALL LOCATIONS AND HEIGHTS

Finished Ceiling by GC AS SHOWN ON PLAN.
;4 Closure Panel by KEC / 3) THE GENERAL CONTRACTOR IS RESPONSIBLE FOR PROVIDING WALL BLOCKING AS
PROVIDED IN THE FIELD.

FM

4) WALL FLASHING, WHERE SPECIFIED, MUST BE A MINIMUM OF 20 GAUGE STAINLESS
STEEL, PROVIDED AND  INSTALLED BY THE KITCHEN EQUIPMENT CONTRACTOR.
STAINLESS STEEL TO BE CUT IN THE LARGEST SHEETS POSSIBLE TO MINIMIZE JOINTS. KEYPLAN
ALL SEAMS TO BE COVERED WITH BATTEN STRIPS AND CAP STRIPS PROVIDED AT
FLASHING ENDS. PROVIDE CAREFULLY PUNCHED HOLES AT SERVICE LOCATIONS. ALL
WALL FLASHING DIMENSIONS MUST BE FIELD VERIFIED BY THE KITCHEN
EQUIPMENT CONTRACTOR PRIOR TO FABRICATION.

Partition Panel \ Exterior Panel
/— Entrance Door

5) CORNER GUARDS, WHERE SPECIFIED, MUST BE A MINIMUM OF 14 GAUGE STAINLESS
STEEL PROVIDED ANDINSTALLED BY THE KITCHEN EQUIPMENT CONTRACTOR. BREAK

insulated Wall. Roof LONG EDGES SO THATTHE GUARDS "HUG" THE WALL AND SECURE TO THE WALL WITH A

Concrete Fill ;T:T a eP a| - O%E c Fiberalass Gratin SUITABLE ADHESIVE. ALL CORNER GUARD DIMENSIONS AND ANGLES MUST BE FIELD

by Others Q0T -ane’s by g g VERIFIED BY THE KITCHEN EQUIPMENT CONTRACTOR PRIOR TO FABRICATION.

1" Support grid

- & ceiling by GC
T ceting by 6) KITCHEN EQUIPMENT CONTRACTOR IS RESPONSIBILE FOR THE INSTALLATION OF THE

REMOTE REFRIGERATION LINE RUNS AND COORDINATION OF THE COMPLETE REMOTE
-L REFRIGERATION SYSTEM WITH THE GENERAL CONTRACTOR.

| Anti-condensate 1-1/2"

Heater (for Below

. Grate Opening 1-1/2"
Freezing Rooms) 1-1/2"FH

A 1-1/2"

1 n _ " 1 n .
o112 Flush with 7) EXHAUST HOODS MUST BE HUNG AND MOUNTED WITH THE BOTTOM OF THE HOOD AT
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