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Category

Remarks

1 1 PREP TABLE

w/(2) SINKS, UNDERSHELF, & DRAWER

2 2 WALL SHELVING

3 LOT WIRE SHELVING UNIT DRY STORAGE

4 2 HAND SINK SOAP & PAPER TOWEL DISPENSER BY OWNER

5 LOT WIRE SHELVING DRY STORAGE

6 1 WALK-IN COOLER/FREEZER BOX

PROVIDE RAMP & INSULATED FLOOR IN

FREEZER

7 1 REFRIGERATION COIL WALK-IN COOLER

8 1 REFRIGERATION COIL WALK-IN FREEZER

9 SPARE NUMBER

10 2 DUNNAGE RACK

11 1 WALK-IN FREEZER COMPRESSOR

12 1 WALK-IN COOLER COMPRESSOR

13 LOT COOLER/FREEZER SHELVING

14 LOT WALL CABINET BY G.C.

15 1 DESK BY G.C.

16 LOT WIRE SHELVING CHEMICAL STORAGE

17 1 MOP SINK & FAUCET BY P.C.

18 1 WALL SHELF/MOP RACK

19 SPARE NUMBER

20 1 DRYER STACKED ON TOP OF ITEM:21. BY OWNER

21 1 WASHER BY OWNER

22 1 WALL SHELF/POT RACK

23 1 3-COMPARTMENT SINK/CLEAN DISHTABLE

24 1
DISHWASHER, DOOR TYPE, VENTLESS

25 LOT WIRE SHELVING UNIT DISH STORAGE

26 1 DISPOSER W/CONTROL PANEL

27 1
DISHTABLE, SOILED

W/QUICK DRAIN

28 1 ICE MACHINE & BIN

29 SPARE NUMBER

30 SPARE NUMBER

31 1 BUN PAN RACK

32 1 HEATED MOBILE CABINET

33 SPARE NUMBER

34 1 EXHAUST HOOD W/BUILT-IN FIRE PROTECTION SYSTEM

35 1 CONVECTION OVEN - DOUBLE W/CASTERS

36 1 TWO COMPARTMENT CONVECTION STEAMER

37 1 STOCK POT RANGE W/CASTERS

38 1 STAINLESS STELL WALL FLASHING COOKLINE

39 SPARE NUMBER

40 SPARE NUMBER

41 1 WORKTABLE W/UNDERSHELF & DRAWER

42 2 WALL SHELVING

43 SPARE NUMBER

44 SPARE NUMBER

45 1 MILK COOLER W/CASTERS

46 1 TRAY SLIDE

47 1 SERVING COUNTER W/FILL FAUCET

48 2 DROP-IN HOT WELL

49 SPARE NUMBER

50 SPARE NUMBER

51 2 SNEEZE GUARD

52 1 SALAD BAR SERVING COUNTER MOBILE

53 1 CASH REGISTER STAND MOBILE

54 1 P.O.S. TERMINAL BY OWNER

EQUIPMENT PLAN
SCALE:   1/4" = 1'-0"

GENERAL CONTRACTOR NOTES
1.  GENERAL CONTRACTOR TO CUT AND PROVIDE HOLES
THROUGH CEILINGS, ROOFS, WALLS AND FLOORS FOR
DUCTS, ETC., IN ACCORDANCE WITH LOCAL FIRE AND
BUILDING CODES AND IN ACCORDANCE WITH DUCT SIZES
SPECIFIED. GENERAL CONTRACTOR ALSO TO PROVIDE ALL
DUCT FIRE SEPARATIONS, ENCLOSURES, WRAPPINGS, ETC.,
AS MAY BE REQUIRED BY LOCAL BUILDING AND FIRE
CODES.

2.  WHERE NOISE OR VIBRATION PRODUCING EQUIPMENT
(DISHWASHER, DISPOSER, ETC.) IS LOCATED ADJACENT
TO DINING AREAS AND/OR PUBLIC AREAS, PROVISIONS
SHOULD BE MADE BY GENERAL CONTRACTOR TO "DOUBLE
STUD" AND SOUND PROOF COMMON WALLS.

3.  IF CANTILEVER BRACKETS FOR TABLE AND STOOL SEATS
OR OTHER EQUIPMENT ARE SPECIFIED, THE BRACKETS
SHALL BE PROVIDED BY W.WEST, BUT INSTALLED BY
GENERAL CONTRACTOR IN ACCORDANCE WITH
SPECIFICATIONS AND DIMENSIONS PROVIDED BY W.WEST.

5.  IT IS THE RESPONSIBILITY OF THE OWNER AND/OR
GENERAL CONTRACTOR TO INSURE THAT W.WEST
RECEIVES COPIES OF ALL ADDENDUMS AND CHANGES
TO BUILDING PLANS WHICH ARE MADE PRIOR TO AND
DURING CONSTRUCTION. IN THE EVENT THAT THIS
INFORMATION IS NOT DELIVERED TO W.WEST, OWNER
WILL BE RESPONSIBLE FOR ALL COSTS INCURRED BY
THE FAILURE TO GIVE W.WEST THIS INFORMATION.

4.  W.WEST PLANS ARE PROVIDED FOR THE SOLE
PURPOSE OF INDICATING OUTLET LOCATIONS AND
EQUIPMENT REQUIREMENTS ONLY AND DO NOT
RELIEVE THE GENERAL CONTRACTOR OR SUB-CON-
TRACTOR OF THE RESPONSIBILITY OF COMPLYING
WITH ALL APPLICABLE CODES.

12.  REMOVAL OF WINDOWS, WINDOW FRAMES AND
CENTER DOOR POST FOR ENTRY OF EQUIPMENT
SHALL BE THE RESPONSIBILITY OF THE GENERAL
CONTRACTOR AND AT NO EXPENSE TO W.WEST.

11.  SPRINKLER HEADS IN WALK-IN FREEZER AND
COOLER BOXES MUST BE PROVIDED AND
ADEQUATELY PROTECTED AGAINST FREEZING,
BY GENERAL CONTRACTOR.

10.  SLEEVES TO BE PROVIDED BY GENERAL CON-
TRACTOR IN ALL WALLS, FLOOR AND CEILINGS FOR
ALL LINES (DRAIN, REFRIGERATION, ETC.) TO PASS
THROUGH AND RESEAL AFTER LINES ARE RUN.
PROVIDE ESCUTCHEON PLATES WHERE
APPROPRIATE.

9.  WEARING FLOOR FINISH AND INTERIOR
FINISH IN WALK-IN BOXES BY GENERAL
CONTRACTOR UNLESS OTHERWISE SPECIFIED.

8.  GENERAL CONTRACTOR TO PROVIDE FLOOR
RECESSES (FLAT AND LEVEL), VAPOR BARRIERS
AND BUILT-IN INSULATED FLOORS (AS SHOWN
ON PLAN).

7.  GENERAL CONTRACTOR TO PROVIDE ACCESS TO
HOODS AT AREA ABOVE HOODS FOR MOUNTING
OF HOOD SUPPORTS (IF ACCESS NOT PROVIDED,
GENERAL CONTRACTOR TO PROVIDE HOOD
SUPPORTS.)

6.  LAST DATED REVISION VOIDS ALL PREVIOUS
DRAWINGS.
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P L U M B I N G   S C H E D U L E

"

"
P47

"
P37

P36
"

60,000

144,000

FSHG
CW

12"x12"
1/2"

FSHG
GAS

GAS
CW

12"x12"
3/4"

3/4"
1/2"

-
18"

4FLOOR
WALL 1

-

24"

24"
54"

FLOOR
WALL

4
5

WALL
WALL

5
2

"

"
P35

P28

"

"
P26

P23

P24
"
"

P17
"

P6

110,000GAS 3/4"

CW 1/2"

24" WALL 5

78" WALL 2
HW 1/2" 50" WALL 2

HOT FOOD WELLS DRAIN TO FLOOR SINK
FILL FAUCET

STEAMER DRAINS TO FLOOR SINK
STOCK POT RANGE

STEAMER

WAREWASHER - 90°F INCOMING CW MAXIMUM
WAREWASHER - 110°F INCOMING HW MINIMUM

Type
Conn.

P4
"

P1

No. BTUSizeItem AFF LOC.
RIP Remarks

PREP TABLE SINK FAUCET1/2" EA. 118" WALL
FSHG 12"x12" - 4FLOOR PREP TABLE SINKS DRAIN TO FLOOR SINK

DW 20" WALL 3 HAND SINK DRAINS TO DIRECT WASTE (2) RIP'S
24" WALL 11/2" EA. HAND SINK FAUCET (2) RIP'S

FSHG 12"X12" FLOOR 4 WALK-IN COOLER/FREEZER EVAP. COILS DRAIN TO FLOOR SINK-

DW 2" - FLOOR 3
1/2" EA. 36" WALL 1

MOP SINK DRAINS TO DIRECT WASTE - VFY. REQUIREMENTS w/P.C.
MOP SINK FAUCET - VFY. REQUIREMENTS w/P.C.

DW 2"
1/2" EA.

12"
14"

WALL 3
WALL 1 3-COMPARTMENT SINK FAUCET

FSHG 12"x12" 4- FLOOR

CW 3/4" 14" WALL 1,2 PRE-RINSE - TEE CW TO DISPOSER
HW 1/2" 14" WALL 1 PRE-RINSE
DW 2" 12" WALL 3 DISPOSER DRAINS TO DIRECT WASTE

ICE MACHINE DRAINS TO FLOOR SINKFSHG 12"x12" - FLOOR 4
CW 1/2" 72" WALL 2

" 1 1/2" 30" WALL 3 WASHER DRAINS TO STAND PIPE - VFY. REQUIREMENTS w/OWNER
P21 1/2" EA. 48" WALL 2 WASHER - VFY. REQUIREMENTS w/OWNER

SP

U
P

P
17

P
23

P
24

P
28

P
4

P
35

P
36

P
37

P
47

P
4

P
6

P
1

P
23

P
26

FD

FD

FD

P
21

PLUMBING ROUGH-IN PLAN
SCALE:   1/4" = 1'-0"

DIRECT WASTE

FLOOR SINK 3/4 GRATE

FUNNEL FLOOR DRAIN

INDIRECT WASTE

ROUGH-IN POINT

ABOVE FINISHED FLOOR

FROM ABOVE

STEAM RETURN

STEAM SUPPLY

FLOOR DRAIN

COLD WATER

HOT WATER

GASG

FA

AFF

RIP

IW

SR

SS

FD

FS

FFD

DW

CW

HW

SYMBOLS & ABBREVIATIONS

    EQUIPMENT CONTRACTOR

    MECHANICAL CONTRACTOR

2)  CONNECT WATER SUPPLY TO WATER CONNECTION

1)  CONNECT WATER SUPPLY TO FAUCETS

3)  DIRECT WASTE CONNECTION TO UNIT

5)  QUICK DISCONNECT FURNISHED BY KITCHEN

6)  QUICK DISCONNECT FURNISHED BY

4)  INDIRECT WASTE CONNECTION TO UNIT

8)  DIRECT GAS CONNECTION

7)  MANIFOLD GAS CONNECTION

CONNECTION TYPES

FLOOR SINK/HALF GRATEFSHG

PLUMBING NOTES:

1.  ALL ROUGH-INS SHOWN RELATE TO FOOD SERVICE
     EQUIPMENT ONLY.  SEE ARCHITECTURAL/ENGINEERING
     PLANS FOR ADDITIONAL PLUMBING REQUIREMENTS.

2.  FINAL CONNECTIONS TO ALL EQUIPMENT BY PLUMBING
     CONTRACTOR, INCLUDING REQUIRED MATERIALS, SUCH
     AS STOPS, VALVES, FILTERS, TRAPS, CHECK VALVES,
     PRESSURE  REDUCING VALVES, PIPING, ESCUTCHEON
     PLATES, TUBING, ETC..

3.  WATER QUALITY REQUIREMENT.  THE RECOMMENDED
     MINIMUM WATER QUALITY STANDARDS WHETHER UN-
     TREATED OR PRE-TREATED, BASED UPON 10 HOURS OF
     USE PER DAY AND A DAILY BLOW DOWN, ARE AS FOLLOWS:
     - TOTAL DISSOLVED SOLIDS        LESS THEN 300 P.P.M.
     - TOTAL ALKALINITY                     LESS THEN 85 P.P.M.
     - SILICA                                         LESS THEN 13 P.P.M.
     - pH FACTOR                                 GREATER THEN 7.5 P.P.M.

4.  VERIFY ALL PLUMBING ROUGH-INS & LOCATIONS WITH
     OWNER, VENDOR, OR G.C. ON EXISTING EQUIPMENT OR
     OTHER EQUIPMENT  NOT PROVIDED BY W.WEST.

5.  PLUMBING CONTRACTOR TO FURNISH AND INSTALL THE
     FOLLOWING AS PER CODE

     a.  ALL WATER, WASTE, GAS, AND STEAM SERVICE TO POINT
         OF ROUGH-IN AS SHOWN ON PLAN.  ROUGH-IN OUTLETS
         TO STUB 4" OUT OF WALL AT HEIGHT INDICATED FROM
         FINISHED FLOOR OR CURB.  ALL FLOOR OPENINGS ARE
         TO BE SEALED WATERTIGHT.

     b.  PRESSURE REDUCING AND/OR REGULATING VALVES FOR
          DISHWASHERS, BOOSTER HEATERS, AND AS OTHERWISE
          NOTED, KITCHEN AREAS.

      c.  ALL FLOOR SINKS, COMPLETE WITH TOP GRATES
           INDICATED AND REMOVABLE SEDIMENT BUCKETS SET
           FLUSH WITH FINISHED FLOOR, UNLESS NOTED OR AS
           PER LOCAL CODE.

      d.  ALL WASTE LINES, DIRECT OR INDIRECT, EXCEPT AS
           NOTED, SHALL BE PITCHED DOWNWARD, ALL WASTE
           LINES SHALL HAVE ADEQUATE, CLEAN-OUT PROVISIONS.

       e.  INDIRECT WASTE LINES FOR WALK-IN REFRIGERATOR/
            FREEZER PITCHED 1/4" TO 1'-0" (MINIMUM) AND WITH
            A "P" TRAP AT MINIMUM 2" ABOVE FLOOR SINK.

       f.  HEATER TAPE WITH 35 WATTS PER LINEAL FOOT OF
           DRAIN LINE AND INSULATION OF ALL DRAIN LINES
           INSIDE WALK-IN FREEZER COMPARTMENTS.

       g.  INSTALL FIRE CONTROL GAS SHUT-OFF VALVES AS PER
           SUPPLIED BY FIRE PROTECTION SYSTEM CONTRACTOR.
           (IF GAS COOKING EQUIPMENT IS USED.)

       h.  VACUUM BREAKERS AS REQUIRED.

       i.  INSULATION OF ALL STEAM, HOT WATER AND CON-
           DENSATE LINES IN KITCHEN.  ALL SUCH LINES ARE TO
           BE COLOR CODED ACCORDING TO LOCAL CODES.

       j.  CLEAN-OUT VALVES FOR STEAM CONDENSATE AND
           AIR LINES.

       k.  ALL PIPING TO AND FROM EQUIPMENT SHALL BE KEPT
            AT A MINIMUM OF SIX INCHES (6") CLEAR ABOVE
            FINISHED FLOOR TO ALLOW CLEANING, OR PREVAILING
            LOCAL CODES.

       l.  IN-LINE WATER FILTERS ARE RECOMMENDED FOR THE
          FOLLOWING EQUIPMENT"  (WATER FILTERS TO BE BY P.C
          UNLESS OTHER WISE NOTED.)

 WATER HEATERS
 BOOSTER HEATERS
 SINK HEATERS
 DISHWASHERS
 GLASSWASHERS
 SODA SYSTEMS
 STEAM EQUIPMENT
 ICE MAKING MACHINES
 WATER STATIONS

6.  PLUMBING DIVISION TO INTERCONNECT DISHMACHINE WITH
     BOOSTER HEATER AND WATER TYPE VENTILATORS WITH
     CONTROL PANELS AS PER MANUFACTURER'S INSTRUCTIONS,
     WHEN APPLICABLE AND NOTED.

7.  ALL VENT PIPES ARE TO BE CONCEALED IN WALLS OR
    COLUMN CHASES.

8.  ALL LINES ROUTED THROUGH EQUIPMENT SHALL NOT
    INTERFERE WITH INTENDED USE OF, OR SERVICING OF
    EQUIPMENT.

9.  INTERCONNECTION BETWEEN STEAM EQUIPMENT AND
    STEAM GENERATOR.

10. GREASE TRAP TO BE SPECIFIED AND LOCATED BY
     MECHANICAL ENGINEER AND PROVIDED AND INSTALLED
     BY MECHANICAL CONTRACTOR OR PLUMBING CONTRACTOR.

11.  A GAS PRESSURE REGULATOR FOR EACH PIECE OF GAS
      FIRED EQUIPMENT SHALL BE PROVIDED AND INSTALLED
      BY P.C. UNLESS OTHERWISE NOTED.  IN ADDITION A HIGH
      PRESSURE GAS REGULATOR (VENTED) SHALL BE PROVIDED
      AND INSTALLED BY P.C. WHEN NECESSARY.

12.  FLEXIBLE GAS CONNECTIONS WITH OR WITHOUT QUICK
      DISCONNECT FEATURE SHALL BE PROVIDED WITH SHUT-OFF
      VALVE BY K.E.C..  THIS VALVE SHALL HAVE PERMANENT
      HANDLE, AND NOT BE LESS THEN THE NOMINAL SIZE OF THE
      CONNECTOR AND BE INSTALLED AT THE GAS PIPING OUTLET
      IMMEDIATELY AHEAD OF THE FLEXIBLE GAS CONNECTION.
      INSTALLED BY P.C..

13.  PLUMBER SHALL PROVIDE ALL DRAINS FROM FIXTURES.
      INCLUDING WALK-IN BOX EVAPORATORS.

14.  IF REQUIRED BY THE BUILDING DEPARTMENT, THE P.C.,
      UNDER HIS PERMIT APPLICATION, SHALL PROVIDE DRAWINGS
      OR DIAGRAMS OF PIPING LAYOUT, SEWER PIPE SIZES,
      VENTING CONNECTIONS, ETC.

15.  PLUMBER SHALL DETERMINE AND BE RESPONSIBLE FOR
      THE TOTAL PROJECT REQUIREMENTS AND VERIFY SIZE OF
      SERVICE REQUIRED FOR GAS OR WATER.

16.  ALL PIPING, EXCEPT AS SHOWN OTHERWISE ON PLANS OR AS
      INSTRUCTED OTHERWISE BY THE ARCHITECT, SHALL BE RUN
      CONCEALED IN FURRED WALLS, PARTITIONS, FURRED
      CEILINGS, ETC. WHERE PIPING IS EXPOSED, IT SHALL BE RUN
      ADJACENT TO WALLS OR PARALLEL TO CONSTRUCTION IN NEAT
      AND ORDERLY FASHION AS DIRECTED BY THE ARCHITECT.

17. P.C. RESPONSIBLE FOR MAKING ALL FINAL CONNECTIONS.
      MODULAR BAR DIE WALL DOES NOT COME FROM FACTORY
      PRE-PLUMBED.

GENERAL G.P.H. LOADS
EQUIPMENT TYPE G.P.H. HIGH G.P.H. LOW

PREP SINK 25 15

3-COMP. POT SINK 60 45

PRE-RINSE 45 45

BAR 3-COMP. SINK 25 25

COFFEE BREWER 5 5

MOP SINK 15 15

HAND SINK 5 5
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U
P

J

J

J

J

J

J J

J
J

J

S S

JV VJ

J

J

S

E
26

E
24

E
34A

E
20

E
21

E
41

E
45

E
54

E
12

E
11

E
8 E

7

E
6

E
1

E
15B

E
15A

J

E.C. TO RUN (5) #12 WIRES
FROM COIL TO FREEZER
COMPRESSOR FOR TIME
CLOCK, DEFROST CYCLE,
& COIL POWER

E.C. TO INTERWIRE FIRE PROTECTION
SYSTEM TO SHUNT TRIP BREAKERS IN
MAIN PANEL BOX & FIRE CONTROL
CENTER, (IF REQUIRED BY CODE).

E
28

E
32

E
48

E
48

E
35

E
36

E
34B

E L E C T R I C A L  S C H E D U L E

E1

No. Item Volts 0 Amp HPKW AFF REMARKS

E6
E7
E8
E11
E12

E15A
"

E15B
SPOE20 240 DRYER - VFY. REQUIREMENTS w/OWNER30.01 54" 6,8WALL
DRE21 120 WASHER - VFY. REQUIREMENTS w/OWNER15.01 36" 6WALL
JBE24 208 WAREWASHER - WIRED FOR SINGLE POINT CONNECTION45.43 24" 1WALL
JBE26 208 3.33 2.0
DRE28 120 ICE MACHINE - E.C. TO SUPPLY & INSTALL CORD & PLUG14.41 66" 7,8WALL
DRE32 120 HEATED HOLDING CABINET12.01 1.5 72" 6WALL

DRE35 120 DOUBLE CONVECTION OVEN1 6WALL
JBE36 120 STEAMER2.01 18" 1WALL

E41
DRE45 120 MILK COOLER6.81 0.33 18" 6WALL
JBE48 208 HOT FOOD WELL (2) RIP'S3 18" 1WALL

E54
"

DR 120 CONVENIENCE OUTLET8.01 50" 8WALL
JB 120 VALVE, DOOR HEATER & OTHER DISCONNECTS AS NEEDED. (LIGHTS TO BE BY E.C.)15.01 FA 1,5CLG WALK-IN COOLER/FREEZER - E.C. TO INTERWIRE SWITCH, LIGHTS, PRESSURE RELIEF

JB 120 4.21 FA 1CLG
JB 120 10.01 FA 1CLG
JB 208 1 1.5 1STUB

UP 4" ROOF
JB 208 1 1.0 1STUB

UP 4" ROOF
DR 120 OFFICE COMPUTER - VFY. REQUIREMENTS w/OWNER1 18" 8WALL

DATA PORT - VFY. REQUIREMENTS w/OWNER8WALL24"
DR 120 CONVENIENCE OUTLET8.01 50" 8WALL

DISPOSER - E.C. TO INTERWIRE CONTROLS TO SOLENOID VALVE12" 1,5WALL

6.0
EA.

0.50
EA.

18"36"

JB 120 10.01 FA 1,5CLGE34A
E34B JB 120 FIRE SUPPRESSION SYSTEM1 FA 1CLG

DR 120 CONVENIENCE OUTLET (2) RIP'S1 50" 8WALL8.0
EA.

14.5
EA.

4.96
EA.

DR 120 OUTLET - VFY. REQUIREMENTS w/OWNER (3) RIP'S1 6,8FLOOR
OUTLET - VFY. REQUIREMENTS w/OWNER (3) RIP'S8FLOOR

P.O.S. UNIT - E.C. TO SUPPLY & INSTALL FLOOR

DATA PORT - E.C. TO SUPPLY & INSTALL FLOOR 

FLUSH
w/SLAB
FLUSH
w/SLAB

8.4
12.7

ELECTRICAL ROUGH-IN PLAN
SCALE:   1/4" = 1'-0"

5)  REQUIRES INTERWIRING BETWEEN CONTROLS AND EQUIPMENT.

4)  DIRECT SERVICE TO CIRCUIT BREAKER PANEL INCLUDED WITH EQUIPMENT.

8)  OUTLET FURNISHED & INSTALLED BY ELECTRICAL CONTRACTOR.

7)  CORD & PLUG FURNISHED AND INSTALLED BY ELECTRICAL CONTRACTOR.

12)  FLEX OUT OF WALL @ ROUGH-IN POINT  (NO J-BOX REQ'D)

11)  FINAL CONNECTION BY ELECTRICAL CONTRACTOR TO PRE-WIRED JUNCTION

10)  EQUIPMENT INSTALLED IN COUNTER & WIRED BY MANUFACTURER.

     BOX OUTLET IN COUNTER

1)  DIRECT TO JUNCTION BOX ON EQUIPMENT.

3)  DIRECT TO JUNCTION BOX THROUGH DISCONNECT.

2)  DIRECT TO OUTLETS INCLUDED WITH DISCONNECT.

6)  CORD & PLUG FURNISHED WITH EQUIPMENT.

CONNECTION TYPES

PHASE

SWITCH

SYMBOLS & ABBREVIATIONS

DUPLEX RECEPTACLE

SPECIAL PURPOSE OUTLET

FLOOR OUTLET

ROUGH-IN POINT

JUNCTION BOX

AMP

KILOWATT

FLEX

ABOVE FINISHED FLOOR

HORSE POWER

P.O.S. POWER/DATA PORT

FO

HP

AFF

KW

AMP

FLEX

PH

SW

RIP

SPO

DR

JB

FROM ABOVEFA

CEILINGCLG

STUB UP 4" TO JUNCTION BOXSTUB
UP 4"

STUB UP 4" TO FLOOR MOUNTED OUTLETSTUB
UP 4"

STUB UP 4" TO FLOOR MOUNTED  SPECIAL PURPOSE OUTLETSTUB
UP 4"

JUNCTION BOX MOUNTED IN EQUIPMENTJB

DUPLEX RECEPTACLE MOUNTED IN/ON EQUIPMENTDR

DROP CORD - PROVIDED & INSTALLED BY E.C.JB

ELECTRICAL CONTRACTORE.C.

ELECTRICAL NOTES:

1.  ALL ROUGH-INS SHOWN RELATE TO FOOD SERVICE
     EQUIPMENT ONLY.  SEE ARCHITECTURAL/ENGINEERING
     PLANS FOR ADDITIONAL ELECTRICAL REQUIREMENTS.

2.  FINAL CONNECTIONS TO ALL EQUIPMENT BY ELECTRICAL
     CONTRACTOR, INCLUDING MATERIALS.

3.  ALL LOADS INDICATED ARE ACTUAL AND NOT CIRCUIT
     BREAKER SIZE UNLESS OTHERWISE NOTED.

4.  ALL CONVENIENCE OUTLETS TO BE SET HORIZONTALLY.

5.  ALL ROUGH-IN HEIGHTS INDICATED FROM FLOOR TO THE
    CENTER LINE OF THE OUTLET.  FLOOR ROUGH-INS TO BE
    STUBBED UP 4" ABOVE FINISHED FLOOR OR CURB.  ALL
    FLOOR OPENINGS ARE TO BE SEALED WATERTIGHT.

6.   ELECTRICAL CONTRACTOR TO PROVIDE SHUNT TRIP
      BREAKERS FOR EQUIPMENT UNDER HOOD AND INTERWIRE
      TO FIRE PROTECTION SYSTEM,  PER LOCAL CODE.

7.  FINAL CONNECTIONS TO EQUIPMENT JUNCTION BOX OR
     PULL-BOX AND ALL ELECTRICAL WORK FROM PANEL
     BOARDS, TO BE BY THE ELECTRICAL CONTRACTOR.

8.  VERIFY ALL ELECTRICAL ROUGH-INS AND LOCATIONS
     WITH OWNER, VENDOR OR G.C. ON EXISTING EQUIPMENT
     OR OTHER EQUIPMENT NOT PROVIDED BY W.WEST.

9.  ELECTRICAL CONTRACTOR TO FURNISH AND INSTALL THE
     FOLLOWING AS PER CODE.

     a.  ALL JUNCTION BOXES, ELECTRICAL OUTLETS, COVER
          PLATES, SWITCHES, ECT., NOT BUILT INTO FIXTURES
          OR EQUIPMENT.  ALL OUTLETS, JUNCTION BOXES,
          COVER PLATES, ETC., IN LAUNDRY AREAS, DISHROOM OR
          AS INDICATED ON SCHEDULES, MUST BE VAPOR PROOF,
          OR AS PER LOCAL CODE.

      b.  ALL PLUGS & CORDS AS NOTED ON SCHEDULE.  ALL
           CORDS SHALL BE N.E.M.A. RATED AND U.L. APPROVED
           FOR MANUFACTURED AND/OR FABRICATED EQUIPMENT.

      c.  SHUNT-TRIP CIRCUIT BREAKERS OR DISCONNECTS FOR
           FIRE CONTROL SYSTEM SHUT-OFF OF FOOD SERVICE
           EQUIPMENT BELOW HOODS/VENTILATORS AS REQUIRED
           BY N.F.P.A. 96 CODE OR LOCAL CODE.

      d.  DISCONNECTS OR OTHER DEVICES AS REQUIRED BY
           CODES.

       e.  ELECTRO-MAGNETIC OVERLOAD PROTECTION FOR AIR
           COMPRESSORS AND VACUUM PUMPS IN THE LAUNDRY,
           AS NOTED.

       f.  ALL REQUIRED BULBS FOR FIXTURES.

       g.  PLUG MOLDS SUPPLIED & INSTALLED WHERE
            INDICATED.

10.  WHEN APPLICABLE, ELECTRICAL CONTRACTOR TO PROVIDE
       CONDUIT WIRING, INSTALL ELECTRICAL COMPONENTS AND
       INTERWIRE BETWEEN THE FOLLOWING:

       a.  REMOTE REFRIGERATION EQUIPMENT TO EVAPORATOR
            COILS AND FOR DEFROST CONTROLS.

       b.  CONTROL PANELS TO VENTILATORS AND EXHAUST/
            SUPPLY FANS PER MANUFACTURER'S INSTRUCTIONS.

       c.   KITCHEN EXHAUST HOOD/VENTILATORS TO FIRE
             CONTROL SYSTEM AND HOOD CONTROLS.

       d.  CALL LIGHTS AND WAITRESS CONTROL SYSTEMS.

       e.  LIGHT FIXTURES, CHANDELIERS, ETC., LAMPS FOR ANY
           LIGHT FIXTURE ARE TO BE PROVIDED AND INSTALLED
           BY THE ELECTRICAL CONTRACTOR UNLESS INDICATED
           ON THE LIGHTING SCHEDULES OR DRAWINGS.

       f.  MODULE COUNTERS AND COMPONENTS OR EQUIPMENT
           MOUNTED ON COUNTERS.
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GENERAL WALK-IN NOTES:
1.  E.C. TO VERIFY EXACT SIZE & LOCATION OF COMPRESSORS FOR
WALK-IN BOXES W/MECHANICAL CONTRACTOR.

2.  E.C. TO MOUNT & INTERWIRE VAPOR-PROOF OR FLUORESCENT
LIGHTS, WHICHEVER PROVIDED, PER SPEC.. RUN CONDUIT ON
EXTERIOR TOP OF WALK-IN BOXES. LIGHTS FOR WALK-INS PER
SPEC.

3.  E.C. TO SUPPLY & MOUNT SERVICE DISCONNECTS @ ALL WALK-IN
CONNECTIONS.

4.  E.C. TO RUN (5) #12 WIRES FROM COIL TO FREEZER
COMPRESSOR FOR TIME CLOCK, DEFROST CYCLE & COIL POWER.

5.  REFRIGERATION CONTRACTOR PROVIDE  DRAIN LINE HEATER
TAPE, ELECTRICAL CONTRACTOR TO INSTALL IT.  E.C. TO  PROVIDE
& MOUNT A JB AT FREEZER COIL FOR DRAIN LINE HEAT TAPE.



U
P

WALL OPENING AT 35"
A.F.F. BY G.C. - REFER

TO ARCHITECTURAL
DRAWINGS FOR EXACT

DETAIL

LOW WALL BY G.C. SEE SECTION
ON THIS SHEET - REFER TO
ARCHITECTURAL DRAWINGS
FOR MORE INFORMATION

REFRIGERATION CONTRACTOR TO
PLACE REMOTE COMPRESSORS

ON EXISTING ROOF CURB

REMARKSTYPE
HGT. ABOVE FINISHED FLOOR

(TOP OF BACKING)NO.

W A L L  B A C K I N G  S C H E D U L E

WALL SHELF, STEAMER WATER FILTER74" DOWN TO 50"12 GA. METAL

2

5/8"
PLYWOOD

3

WALL SHELF, POT RACK, MOP RACK, WATER FILTER74" DOWN TO 36"5/8"
PLYWOOD1

HAND SINK48" DOWN TO 24"5/8"
PLYWOOD

PRE-RINSE66" DOWN TO 48"5/8"
PLYWOOD

4

5

UTILITY FAUCET48" DOWN TO 24"

BUILDING CONDITIONS PLAN
SCALE:   1/4" = 1'-0"
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BUILDING CONDITIONS
NOTES:

1.  ALL WORK INDICATED ON THIS PLAN AND IN THESE NOTES SHALL BE BY
OTHER THEN THE KITCHEN EQUIPMENT CONTRACTOR, UNLESS OTHERWISE
NOTED.

2.  WALLS, FLOORS, AND CEILINGS IN KITCHEN, PREP, SERVICE, WASHING
AND BAR AREAS OR ANY OTHER LOCATION WHERE FOOD OR BEVERAGES
ARE PREPARED SHALL BE SMOOTH, EASILY CLEANABLE, NONABSORBENT
AND DURABLE.  WALL AND CEILINGS SHALL BE LIGHT COLORED, AS PER
LOCAL CODES.  LEAD BASED PAINT SHALL NOT BE USED.

3.  PARTITION WALLS BETWEEN KITCHEN AREAS AND PUBLIC AREAS SHOULD
BE CONSTRUCTED FOR MAXIMUM SOUND CONTROL.

4.  GENERAL CONTRACTOR OR EQUIVALENT SHALL:

a.  PROVIDE WALL REINFORCING OR BACKING AS REQUIRED FOR
     WALL MOUNTED KITCHEN EQUIPMENT. SEE WALL BACKING
     SCHEDULE FOR BACKING TYPES AND HEIGHTS.

b.  SLOPE FLOORS TO FLOOR DRAINS OR FLOOR
     TROUGHS, AND FLOOR SINKS IF NOT ELEVATED.

c .  PROVIDE DOOR/WALL OPENINGS AND/OR PASSAGES TO ASSURE
     ACCESS FOR ALL KITCHEN EQUIPMENT AND  FRONT END ITEMS.
     COORDINATE SIZES WITH W.WEST.

d.  PROVIDE DEPRESSIONS FOR WALK-IN COOLER/FREEZER.
     SMOOTH AND TRANSIT LEVEL, WHERE DEPRESSIONS ARE
     REQUIRED. DEPTH AS NOTED.

e.  AFTER WALK-IN COOLER/FREEZER HAS BEEN INSTALLED BY
    W.WEST, FILL EXCESS DEPRESSION AROUND WALK-IN 
    COOLER/FREEZER w/GROUT. FINISH FLOOR MATERIAL AND
    COVED BASE.  PROVIDE ENCLOSURES FROM TOP OF WALK-IN TO
    FINISHED CEILING (IF REQUIRED) E.C. WALK-IN PENETRATIONS
    SHALL BE PROVIDED WITH ESCUTCHEON PLATES BY ELECTRICAL
    CONTRACTOR.

f.  PROVIDE MASONRY PADS WITH TROWEL SMOOTH AND
    LEVEL FINISH AS REQUIRED.  (SEE MASONRY CONTRACTOR
    NOTES)

g.  PROVIDE FIRE RATED MATERIALS AND/OR INSULATION
    AS REQUIRED FOR EXHAUST DUCTS, VENT STACKS, HEAT 
    PRODUCING EQUIPMENT, ROOF/WALL PENETRATIONS, ETC.., PER
    LOCAL CODES.

h. PROVIDE COVED BASE-MOULDING OR COVED INTEGRAL FLOOR
    MATERIALS AS REQUIRED AT ALL VERTICAL SURFACES FOR
    KITCHEN FLOORS.

i.  PROVIDE FANS, DUCTWORK, CONTROLS, DUCT COLLAR,
    FINAL CONNECTION, HANGING OF HOODS, PERMITS, AND 
    MAKE-UP AIR EQUIPMENT.  THE ABOVE FURNISHED BY H.V.A.C.
    CONTRACTOR UNLESS NOTED ON DRAWING OR CONTRACT WITH
    W.WEST.

j.  MECHANICAL CONTRACTOR (H.V.A.C.) TO BALANCE EXHAUST
    SYSTEM.  (NEGATIVE PRESSURES IN THE FACILITY SHALL MEET
    LOCAL CODES.)

k. ALL ROOF CURBS AND ROOF JACKS TO BE PROVIDED AND 
    INSTALLED BY G.C. INCLUDING RESEALING OF ROOF 
    PENETRATIONS.

5.  ALL C.F.M. REQUIREMENTS SHOWN ON DRAWING TO BE
VERIFIED BY M.C.

6.  ALL DUCT COLLARS, CUT-OUTS AND PENETRATIONS IN
HOODS TO BE LOCATED AND PROVIDED BY MECHANICAL
CONTRACTOR IN FIELD.

7.   M.C. TO PROVIDE ADEQUATE VENTILATION AT/AROUND
ALL REMOTE COMPRESSORS & CONDENSERS.

8.    ALL REMOTE COMPRESSORS & CONDENSERS ARE TO
BE LOCATED OUTDOORS UNLESS OTHERWISE NOTED BY
ARCHITECT & MECHANICAL ENGINEERS.

EXHAUST DUCT CONNECTION

SYMBOLS & ABBREVIATIONS

MAKE-UP AIR DUCT CONNECTION

SPECIAL PURPOSE EXHAUST DUCT w/GRILLE

FLOOR DEPRESSION

6" DIA. P.V.C. SODA/BEER CHASE

SMOOTH & LEVEL FLOOR

INSULATED FLOOR
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No. Size

10"x16"

C.F.M.

1700

Exhaust Make-up @Collar

W.G.S.P.
Remarks

-0.570" EXHAUST DUCT COLLAR

V E N T I L A T I O N  S C H E D U L E

1

U
P

1

MECHANICAL ENGINEER TO
CONFIRM EXHAUST FAN STATIC
PRESSURE ASSUMPTIONS MADE
BY HOOD MANUFACTURE

BUILDING CONDITIONS PLAN
SCALE:   1/4" = 1'-0"

BUILDING CONDITIONS
NOTES:

1.  ALL WORK INDICATED ON THIS PLAN AND IN THESE NOTES SHALL BE BY
OTHER THEN THE KITCHEN EQUIPMENT CONTRACTOR, UNLESS OTHERWISE
NOTED.

2.  WALLS, FLOORS, AND CEILINGS IN KITCHEN, PREP, SERVICE, WASHING
AND BAR AREAS OR ANY OTHER LOCATION WHERE FOOD OR BEVERAGES
ARE PREPARED SHALL BE SMOOTH, EASILY CLEANABLE, NONABSORBENT
AND DURABLE.  WALL AND CEILINGS SHALL BE LIGHT COLORED, AS PER
LOCAL CODES.  LEAD BASED PAINT SHALL NOT BE USED.

3.  PARTITION WALLS BETWEEN KITCHEN AREAS AND PUBLIC AREAS SHOULD
BE CONSTRUCTED FOR MAXIMUM SOUND CONTROL.

4.  GENERAL CONTRACTOR OR EQUIVALENT SHALL:

a.  PROVIDE WALL REINFORCING OR BACKING AS REQUIRED FOR
     WALL MOUNTED KITCHEN EQUIPMENT. SEE WALL BACKING
     SCHEDULE FOR BACKING TYPES AND HEIGHTS.

b.  SLOPE FLOORS TO FLOOR DRAINS OR FLOOR
     TROUGHS, AND FLOOR SINKS IF NOT ELEVATED.

c .  PROVIDE DOOR/WALL OPENINGS AND/OR PASSAGES TO ASSURE
     ACCESS FOR ALL KITCHEN EQUIPMENT AND  FRONT END ITEMS.
     COORDINATE SIZES WITH W.WEST.

d.  PROVIDE DEPRESSIONS FOR WALK-IN COOLER/FREEZER.
     SMOOTH AND TRANSIT LEVEL, WHERE DEPRESSIONS ARE
     REQUIRED. DEPTH AS NOTED.

e.  AFTER WALK-IN COOLER/FREEZER HAS BEEN INSTALLED BY
    W.WEST, FILL EXCESS DEPRESSION AROUND WALK-IN 
    COOLER/FREEZER w/GROUT. FINISH FLOOR MATERIAL AND
    COVED BASE.  PROVIDE ENCLOSURES FROM TOP OF WALK-IN TO
    FINISHED CEILING (IF REQUIRED) E.C. WALK-IN PENETRATIONS
    SHALL BE PROVIDED WITH ESCUTCHEON PLATES BY ELECTRICAL
    CONTRACTOR.

f.  PROVIDE MASONRY PADS WITH TROWEL SMOOTH AND
    LEVEL FINISH AS REQUIRED.  (SEE MASONRY CONTRACTOR
    NOTES)

g.  PROVIDE FIRE RATED MATERIALS AND/OR INSULATION
    AS REQUIRED FOR EXHAUST DUCTS, VENT STACKS, HEAT 
    PRODUCING EQUIPMENT, ROOF/WALL PENETRATIONS, ETC.., PER
    LOCAL CODES.

h. PROVIDE COVED BASE-MOULDING OR COVED INTEGRAL FLOOR
    MATERIALS AS REQUIRED AT ALL VERTICAL SURFACES FOR
    KITCHEN FLOORS.

i.  PROVIDE FANS, DUCTWORK, CONTROLS, DUCT COLLAR,
    FINAL CONNECTION, HANGING OF HOODS, PERMITS, AND 
    MAKE-UP AIR EQUIPMENT.  THE ABOVE FURNISHED BY H.V.A.C.
    CONTRACTOR UNLESS NOTED ON DRAWING OR CONTRACT WITH
    W.WEST.

j.  MECHANICAL CONTRACTOR (H.V.A.C.) TO BALANCE EXHAUST
    SYSTEM.  (NEGATIVE PRESSURES IN THE FACILITY SHALL MEET
    LOCAL CODES.)

k. ALL ROOF CURBS AND ROOF JACKS TO BE PROVIDED AND 
    INSTALLED BY G.C. INCLUDING RESEALING OF ROOF 
    PENETRATIONS.

5.  ALL C.F.M. REQUIREMENTS SHOWN ON DRAWING TO BE
VERIFIED BY M.C.

6.  ALL DUCT COLLARS, CUT-OUTS AND PENETRATIONS IN
HOODS TO BE LOCATED AND PROVIDED BY MECHANICAL
CONTRACTOR IN FIELD.

7.   M.C. TO PROVIDE ADEQUATE VENTILATION AT/AROUND
ALL REMOTE COMPRESSORS & CONDENSERS.

8.    ALL REMOTE COMPRESSORS & CONDENSERS ARE TO
BE LOCATED OUTDOORS UNLESS OTHERWISE NOTED BY
ARCHITECT & MECHANICAL ENGINEERS.

EXHAUST DUCT CONNECTION

SYMBOLS & ABBREVIATIONS

MAKE-UP AIR DUCT CONNECTION

SPECIAL PURPOSE EXHAUST DUCT w/GRILLE

FLOOR DEPRESSION

6" DIA. P.V.C. SODA/BEER CHASE

SMOOTH & LEVEL FLOOR

INSULATED FLOOR
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1 PREP TABLE
1

2

4 5 5 5 25

2 DRY STORAGE
6 1

2

3 WALK-IN COOLER

27 26 24 23

22

4 DISH ROOM
21

20 18

17 4 35 36 3738

42

34

41

5 COOKLINE

6 SERVING COUNTER/SOILED DISH DROP OPERATOR SIDE
47

5148 48

32 31 28 2627 45

51 4746

27

7 SERVING COUNTER/SOILED DISH DROP STUDENT SIDE

53 52

54

8 SALAD BAR/CASHIER STAND
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Made From 430 Stainless Steel

ETL Listed Grease Extracting Filters
CaptiveAire Captrate Solo Filter

MASTER DRAWING
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