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Cory Sanders
Designer/Project Manager
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Food Service Design/Planning

PHASE 3

Food Service Equipment Schedule
5 g g 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
| 1 6 1 |WALK-IN COOLER/FREEZER BOX ESS&’;@E RAMP & INSULATED FLOOR IN
7 1 |REFRIGERATION COIL WALK-IN COOLER
L 8 1 |REFRIGERATION COIL WALK-IN FREEZER
9 SPARE NUMBER
@— _ 10 2 |DUNNAGE RACK
11 1 JWALK-IN FREEZER COMPRESSOR
12 1 [WALK-IN COOLER COMPRESSOR
]] 13 | LOT |COOLER/FREEZER SHELVING
VERIFY EXACT LOCATION OF 14 | LOT |WALL CABINET BY G.C.
WALK-IN COOLER/FREEZER | | 15 1 IDESK BYG.C.
COMPRESSORS w/ARCHITECT Q 16 | LOT |WIRE SHELVING CHEMICAL STORAGE
17 1 [MOP SINK & FAUCET BY P.C.
18 1 [WALL SHELF/MOP RACK
I I T 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
[ ] L 26 1 |DISPOSER W/CONTROL PANEL
— 27 1 |DISHTABLE, SOILED W/QUICK DRAIN
o 28 1 [|ICE MACHINE & BIN
1 i1 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 |TwWO COMPARTMENT CONVECTION STEAMER
- - - - 37 1 |STOCK POT RANGE W/CASTERS
38 1 [STAINLESS STELL WALL FLASHING COOKLINE
T 39 SPARE NUMBER
P 40 SPARE NUMBER
HFK —@ ! “ ! 41 1 [WORKTABLE W/UNDERSHELF & DRAWER
I 42 2 |WALL SHELVING
(18) N \L | 43 SPARE NUMBER
{20) | / | N 44 SPARE NUMBER
/ 45 MILK COOLER W/CASTERS
&) ( \— - —, \ 46 TRAY SLIDE
‘ 47 SERVING COUNTER W/FILL FAUCET
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AND ACADEMY

!
= — ] 48 DROP-IN HOT WELL
/ 49 SPARE NUMBER
~ __ I - - - - - —] 50 SPARE NUMBER
| .

|
|
e || | 51 2 |SNEEZE GUARD
%—H: _@ | ‘ ] 52 1 |SALAD BAR SERVING COUNTER MOBILE
r- | ERINY | / | 53 1 |CASH REGISTER STAND MOBILE
Tﬁ_]_“ | // ‘ 54 1 |P.0.S. TERMINAL BY OWNER
|I_| I | //

H—————=N
.

Highlands Ranch, Colorado 80129

|
D D G 1\ / S e GENERAL CONTRACTOR NOTES
/ ]
f r : | : | 1. GENERAL CONTRACTOR TO CUT AND PROVIDE HOLES 6. LAST DATED REVISION VOIDS ALL PREVIOUS
| 5 s === [o=5 5 5 - THROUGH CEILINGS, ROOFS, WALLS AND FLOORS FOR DRAWINGS.
P = N N DUCTS, ETC., IN ACCORDANCE WITH LOCAL FIRE AND
: : - - —— |t 0 - — - 1 | | I BUILDING CODES AND IN ACCORDANCE WITH DUCT SIZES 7. GENERAL CONTRACTOR TO PROVIDE ACCESS TO
i i # i — | | SPECIFIED. GENERAL CONTRACTOR ALSO TO PROVIDE ALL HOODS AT AREA ABOVE HOODS FOR MOUNTING
— = — pp— | C———— I e — ‘ ‘ |:| DUCT FIRE SEPARATIONS, ENCLOSURES, WRAPPINGS, ETC., OF HOOD SUPPORTS (IF ACCESS NOT PROVIDED,
| . E— d il il AS MAY BE REQUIRED BY LOCAL BUILDING AND FIRE GENERAL CONTRACTOR TO PROVIDE HOOD
—— = [ @ @ @ 6
| d s | 2. WHERE NOISE OR VIBRATION PRODUCING EQUIPMENT 8. GENERAL CONTRACTOR TO PROVIDE FLOOR
(DISHWASHER, DISPOSER, ETC.) IS LOCATED ADJACENT RECESSES (FLAT AND LEVEL), VAPOR BARRIERS
@ @ @ @ @ @ 47 @ @ TO DINING AREAS AND/OR PUBLIC AREAS, PROVISIONS AND BUILT-IN INSULATED FLOORS (AS SHOWN
. SHOULD BE MADE BY GENERAL CONTRACTOR TO "DOUBLE ON PLAN).
| — [ STUD" AND SOUND PROOF COMMON WALLS.
9. WEARING FLOOR FINISH AND INTERIOR
3. IF CANTILEVER BRACKETS FOR TABLE AND STOOL SEATS FINISH IN WALK-IN BOXES BY GENERAL
OR OTHER EQUIPMENT ARE SPECIFIED, THE BRACKETS CONTRACTOR UNLESS OTHERWISE SPECIFIED.
SHALL BE PROVIDED BY W.WEST, BUT INSTALLED BY 10, SLEEVES TO BE PROVIDED BY GENERAL CON
GENERAL CONTRACTOR IN ACCORDANCE WITH - -
. _@ | — | — | — SPECIFICATIONS AND DIMENSIONS PROVIDED BY W.WEST. leéifl\?gsl?lg%]ﬁ\yggﬁsélE}]E%?\%SEDECT%I;ITNC()}?D:S()SR
4 4. W.WEST PLANS ARE PROVIDED FOR THE SOLE THROUGH AND RESEAL AFTER LINES ARE RUN.
Q PURPOSE OF INDICATING OUTLET LOCATIONS AND PROVIDE ESCUTCHEON PLATES WHERE
< EQUIPMENT REQUIREMENTS ONLY AND DO NOT APPROPRIATE.
RELIEVE THE GENERAL CONTRACTOR OR SUB-CON-
1 L] y TRACTOR OF THE RESPONSIBILITY OF COMPLYING é BOSL%‘;I\];%L}?&HB%SDTS% ‘é’é%sig‘EFDRfl\%ER AND
WITH ALL APPLICABLE CODES. ADEQUATELY PROTECTED AGAINST FREEZING,
) ~— ~— ~— 5. IT IS THE RESPONSIBILITY OF THE OWNER AND/OR BY GENERAL CONTRACTOR.
E . <:> GENERAL CONTRACTOR TO INSURE THAT W.WEST 12. REMOVAL OF WINDOWS, WINDOW FRAMES AND
[—. RECEIVES COPIES OF ALL ADDENDUMS AND CHANGES CENTER DOOR POST FOR ENTRY OF EQUIPMENT
TO BUILDING PLANS WHICH ARE MADE PRIOR TO AND SHALL BE THE RESPONSIBILITY OF THE GENERAL
DURING CONSTRUCTION. IN THE EVENT THAT THIS CONTRACTOR AND AT NO EXPENSE TO W.WEST.
INFORMATION IS NOT DELIVERED TO W.WEST, OWNER
@ WILL BE RESPONSIBLE FOR ALL COSTS INCURRED BY
THE FAILURE TO GIVE W.WEST THIS INFORMATION.

BARRONS BUILDING

STEM SCHOOL
8878 BARRONS BOULEVARD

December 21, 2015

2015.002

OTE:

L L L L L L L L N E ®
ANY DIMENSIONS ARCHITECTURAL OR
STRUCTURAL, ON THESE DRAWINGS THAT
ARE IN CONFLICT WITH WHAT ACTUAL JOB
SITE CONDITIONS NEED TO BE BROUGHT
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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 l — =
DISHWASHERS, BOOSTER HEATERS, AND AS OTHERWISE T

NOTED, KITCHEN AREAS.

c. ALL FLOOR SINKS, COMPLETE WITH TOP GRATES 1 [—

INDICATED AND REMOVABLE SEDIMENT BUCKETS SET

FLUSH WITH FINISHED FLOOR, UNLESS NOTED OR AS CT LOCATION O L:ﬂ:: =
PER LOCAL CODE. - VERIFY EXACT LOCATION OF

WALK-IN COOLER/FREEZER ™ I |

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

e. INDIRECT WASTE LINES FOR WALK-IN REFRIGERATOR/ = =i
FREEZER PITCHED 1/4" TO 1'-0" (MINIMUM) AND WITH

Equipment & Furnishings Co.
Cory Sanders
Designer/Project Manager
9355 Northfield Blvd.
Denver, CO 80238
Phone: 303.289.9378
Fax: 303.289.9505
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A "P" TRAP AT MINIMUM 2" ABOVE FLOOR SINK.

f. HEATER TAPE WITH 35 WATTS PER LINEAL FOOT OF . . P L U M B I N G S C H E D U L E

DRAIN LINE AND INSULATION OF ALL DRAIN LINES = -

INSIDE WALK-IN FREEZER COMPARTMENTS. No. Item Size BTU |AFF I}%lé %(}),%rc} Remarks

P4 |CW/HW|1/2" EA. 24" WALL HAND SINK FAUCET (2) RIP'S

[ ]
g. INSTALL FIRE CONTROL GAS SHUT-OFF VALVES AS PER P1 [CW/HW]1/2" EA. 18"|WALL| 1 |PREP TABLE SINK FAUCET
SUPPLIED BY FIRE PROTECTION SYSTEM CONTRACTOR. 0 o1 .
(IF GAS COOKING EQUIPMENT IS USED.) 'l i S FSHG | 12"x12 FLOOR PREP TABLE SINKS DRAIN TO FLOOR SINK

h. VACUUM BREAKERS AS REQUIRED.

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

i. INSULATION OF ALL STEAM, HOT WATER AND CON- P6 |FSHG | 12"X12" - |FLOOR WALK-IN COOLER/FREEZER EVAP. COILS DRAIN TO FLOOR SINK

DENSATE LINES IN KITCHEN. ALL SUCH LINES ARE TO P17 |[CW/HW|1/2" EA. 36" | WALL MOP SINK FAUCET - VFY. REQUIREMENTS w/P.C.

PHASE 3

BE COLOR CODED ACCORDING TO LOCAL CODES. " DW 2 - [FLOOR MOP SINK DRAINS TO DIRECT WASTE - VFY. REQUIREMENTS w/P.C.

j. CLEAN-OUT VALVES FOR STEAM CONDENSATE AND P21 |[CW/HW|1/2" EA. 48" | WALL WASHER - VFY. REQUIREMENTS w/OWNER

AIR LINES. - m ™ B ] . ! SP 11/2" 30" | WALL WASHER DRAINS TO STAND PIPE - VFY. REQUIREMENTS w/OWNER

k. ALL PIPING TO AND FROM EQUIPMENT SHALL BE KEPT P23 |CW/HW| 1/2" EA. 14" | WALL 3-COMPARTMENT SINK FAUCET

) 3-COMPARTMENT SINK DRAINS TO DIRECT WASTE - VFY. w/LOCAL CODE

1'-0"

AT A MINIMUM OF SIX INCHES (6") CLEAR ABOVE I = =S = = S DW 2" 12" | WALL
FINISHED FLOOR TO ALLOW CLEANING, OR PREVAILING H ; r = J " " " -
LOCAL CODES. %‘ b d ( ; ; E | I © FSHG | 12"x12 FLOOR 3-COMPARTMENT SINK, QUICKDRAIN, & WAREWASHER DRAIN TO FLOOR SINK

P24 HW 1/2" 50" | WALL WAREWASHER - 110°F INCOMING HW MINIMUM

NIN[R|W[RW[IN|W[=],~|[W]|—=]P

) CW 1/2" 78" | WALL WAREWASHER - 90°F INCOMING CW MAXIMUM

P26 Cw 3/4" 14"| WALL | 1 PRE-RINSE - TEE CW TO DISPOSER

IS

FOLLOWING EQUIPMENT" (WATER FILTERS TO BE BY P.C

4 P
\17
1. IN-LINE WATER FILTERS ARE RECOMMENDED FOR THE ;'-L :P) -
v ]
21

i

UNLESS OTHER WISE NOTED.) ! HW 1/2" 14" | WALL PRE-RINSE

o)}
)

—— e — e ——— —

—— e — e ——— —

- DW 2" 12" | WALL DISPOSER DRAINS TO DIRECT WASTE

SINK HEATERS P28 CwW 1/2" 72" | WALL ICE MACHINE WATER FILTER - P.C. INTERPLUMB FROM FILTER TO ICE MACHINE

. WATER HEATERS | ™A
BOOSTER HEATERS 2

DISHWASHERS _ S _ _ _ — FSHG | 12"x12" - |[FLOOR

GLASSWASHERS

3'-4'
Bl
O——
™

=

\

[>

ICE MACHINE DRAINS TO FLOOR SINK

AND ACADEMY

P35 | GAS 3/4" 1110,000] 24" | WALL DOUBLE CONVECTION OVEN - UNIT MANIFOLDED FOR SINGLE POINT CONNECTION

i

/)

/
[IJ/
i

/)

/
J/

SODA SYSTEMS

STEAM EQUIPMENT ] A

STEAMER

W
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ICE MAKING MACHINES
WATER STATIONS

STEAMER - P.C. TEE CONNECTION & INTERPLUMB FROM WATER FILTER TO STEAMER

23

STEAMER DRAINS TO FLOOR SINK

e
| 1lad
T T]

6. PLUMBING DIVISION TO INTERCONNECT DISHMACHINE WITH
BOOSTER HEATER AND WATER TYPE VENTILATORS WITH

STOCK POT RANGE

S

8"[10"]8"
-~
av/
P
)
w]

i
]
]
]
]
©

FILL FAUCET

CONTROL PANELS AS PER MANUFACTURER'S INSTRUCTIONS,

93"

WHEN APPLICABLE AND NOTED.

A=A IND|U|RIN|W]|—

FSHG | 12"x12" - JFLOOR HOT FOOD WELLS DRAIN TO FLOOR SINK

i
]

7. ALL VENT PIPES ARE TO BE CONCEALED IN WALLS OR [ == D —y @@@D p—i———
COLUMN CHASES. T .

8. ALL LINES ROUTED THROUGH EQUIPMENT SHALL NOT S
INTERFERE WITH INTENDED USE OF, OR SERVICING OF feons
EQUIPMENT. J 17H s oy

L __

|
4

9. INTERCONNECTION BETWEEN STEAM EQUIPMENT AND
STEAM GENERATOR. e S @ 35

10. GREASE TRAP TO BE SPECIFIED AND LOCATED BY

MECHANICAL ENGINEER AND PROVIDED AND INSTALLED wWa= - 1
BY MECHANICAL CONTRACTOR OR PLUMBING CONTRACTOR. )

A ([ i Lyl m—
11. A GAS PRESSURE REGULATOR FOR EACH PIECE OF GAS \\?/ J\y — = B ‘ @ﬁmﬁw ‘ ‘ ‘ EJ
il s

FIRED EQUIPMENT SHALL BE PROVIDED AND INSTALLED ?9
BY P.C. UNLESS OTHERWISE NOTED. IN ADDITION A HIGH -
PRESSURE GAS REGULATOR (VENTED) SHALL BE PROVIDED R, ©
AND INSTALLED BY P.C. WHEN NECESSARY. © \ —

: ' P36 | gas | 374" [144,000] 24" [waLL
! CW 1/2" 54" | WALL
| 2 ik @(11’);0 == " [FsnG 12712 ~_[rLoor
T P37 | cas | 374" | 60,000 24" [waLL
pa7 | cw 1/2" 18" | waLL
| | 1-11" M

2-11"

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 L:T* \[:K\
CONNECTOR AND BE INSTALLED AT THE GAS PIPING OUTLET
IMMEDIATELY AHEAD OF THE FLEXIBLE GAS CONNECTION.
INSTALLED BY P.C..

r——-—

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.

AREA FLOOR DRAIN LOCATIONS SHOWN ARE TO A DEGREE ARBITRARY. THEREFORE SHOULD LOCATIONS
CONFLICT WITH STRUCTURAL ELEMENTS OR OTHER UTILITY SYSTEMS, SOME MOVEMENT OF THE ROUGH-IN
POINT IS POSSIBLE. ALWAYS MAKE THE DRAIN MORE ACCESSIBLE RATHER THAN OBSCURED BY EQUIPMENT
SOME AREA FLOOR DRAINS MAY BE RELOCATED TO FACILITATE THE ECONOMY OF DESIGN.

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.

SYMBOLS & ABBREVIATIONS

HW HOT WATER
Cw COLD WATER

DW DIRECT WASTE
FD FLOOR DRAIN

FFD FUNNEL FLOOR DRAIN
FS FLOOR SINK 3/4 GRATE
FSHG | FLOOR SINK/HALF GRATE
G GAS
SS STEAM SUPPLY
SR STEAM RETURN
w INDIRECT WASTE
RIP ROUGH-IN POINT
AFF ABOVE FINISHED FLOOR
FA FROM ABOVE

ENES|IO|S|e]|e

@O%

CONNECTION TYPES ] ] | | ] I I I | | = I I | | ] I I I | | ] I —

1
2

CONNECT WATER SUPPLY TO FAUCETS
CONNECT WATER SUPPLY TO WATER CONNECTION

3) DIRECT WASTE CONNECTION TO UNIT

4) INDIRECT WASTE CONNECTION TO UNIT

QUICK DISCONNECT FURNISHED BY KITCHEN . * GENERAL G P H . LOADS

EQUIPMENT CONTRACTOR

5

o

QUICK DISCONNECT FURNISHED BY EQUIPMENT TYPE G.P.H. HIGH G.P.H. LOW
MECHANICAL CONTRACTOR

PREP SINK 25 15

MANIFOLD GAS CONNECTION
DIRECT GAS CONNECTION

3

3-COMP. POT SINK 60 45

8

PRE-RINSE 45 45

BAR 3-COMP. SINK 25 25

PLUMBING ROUGH-IN PLAN | | | | | | | | compenonr |

SCALE: 1/4"=1'-0" HAND SINK 5 5
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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.

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

Y

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.

SYMBOLS & ABBREVIATIONS

@ | JB |JuncrioN Box
&= | DR | DUPLEX RECEPTACLE
@ | SPO | SPECIAL PURPOSE OUTLET
E | DR/DATA| P.0.S. POWER/DATA PORT
«D | BEYR | sTUB UP 4" TO JUNCTION BOX
== | §EUB | sTUB UP 4’ TO FLOOR MOUNTED OUTLET
@ | STUB | sTUB UP 4’ TO FLOOR MOUNTED SPECIAL PURPOSE OUTLET
(). | JB | JUNCTION BOX MOUNTED IN EQUIPMENT
€- | DR | DUPLEX RECEPTACLE MOUNTED IN/ON EQUIPMENT
@\s| JB | DROP CORD - PROVIDED & INSTALLED BY E.C.
$ SW | SWITCH
e~ | FLEX |FLEX
& | PH |PHASE

FO FLOOR OUTLET

RIP ROUGH-IN POINT

AMP | AMP

KW KILOWATT

HP HORSE POWER

AFF ABOVE FINISHED FLOOR
FA FROM ABOVE

CLG | CEILING

E.C. ELECTRICAL CONTRACTOR

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

VERIFY EXACT LOCATION OF
WALK-IN COOLER/FREEZER
COMPRESSORS w/ARCHITECT

T\

1

®

1 Qn

i

i

=y R

SEELED

CONNECTION TYPES

1) DIRECT TO JUNCTION BOX ON EQUIPMENT.

2) DIRECT TO OUTLETS INCLUDED WITH DISCONNECT.

3) DIRECT TO JUNCTION BOX THROUGH DISCONNECT.

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

5) REQUIRES INTERWIRING BETWEEN CONTROLS AND EQUIPMENT.

6) CORD & PLUG FURNISHED WITH EQUIPMENT.

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

8) OUTLET FURNISHED & INSTALLED BY ELECTRICAL CONTRACTOR.

9) OUTLET FURNISHED WITH EQUIPMENT & INSTALLED BY ELECTRICAL CONTRACTOR|

10) EQUIPMENT INSTALLED IN COUNTER & WIRED BY MANUFACTURER.

11) FINAL CONNECTION BY ELECTRICAL CONTRACTOR TO PRE-WIRED JUNCTION
BOX OUTLET IN COUNTER

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

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.

UP

D

\

)

28—/

\

O

i

ELECTRICAL SCHEDULE

<

)
@
B 7 1
' i 3'-8" 2-2"
41

E.C. TO INTERWIRE FIRE PROTECTION
SYSTEM TO SHUNT TRIP BREAKERS IN
MAIN PANEL BOX & FIRE CONTROL

CENTER, (IF REQUIRED BY CODE).

{E\

T

i)

1=

J)

-

7-11"

9.8

22"

RIP  |CONN.
No. |Item]| Volts |@]|Amp |KW AFF | LOC. |TYPE REMARKS
El | DR 120 |1] 8.0 50" | wALL| 8 | CONVENIENCE OUTLET
E6 |JB | 120 |1]15.0 FA | CLG | 1,5 | VAIVE. DOOR HEATER & OTHER DISCONNECTS AS NEEDED' (LIGHTS TO BE BY & G
E7 | JB 120 |1] 4.2 FA | CLG | 1 |WALK-IN COOLER EVAP. COIL - VFY. REQUIREMENTS w/SHOP DRAWINGS
E8 JB 120 1110.0 FA CLG 1 DRAIN LINE HEAT TAPE - E.C. TO SUPPLY & INSTALL OUTLET AT FREEZER COIL FOR HEAT TAPE
Ell | UB 208 |1] 8.4 SF | ROOF| 1 | WALK-IN FREEZER COMPRESSOR - VFY. REQUIREMENTS w/SHOP DRAWINGS
E12 | JB 208 |1]12.7 SUF | ROOF| 1 | WALK-IN COOLER COMPRESSOR - VFY. REQUIREMENTS w/SHOP DRAWINGS
E15A| DR 120 | 1]15.0 CKT. 18" | WALL| 8 | OFFICE COMPUTER - VFY. REQUIREMENTS w/OWNER
" |paTa 24" | WALL| 8 | DATA PORT - VFY. REQUIREMENTS w/OWNER
E15B| DR 120 |1] 8.0 50" | WALL| 8 | CONVENIENCE OUTLET
E20 [SPO| 240 |[1]30.0 54" | wALL|6,8 | DRYER - VFY. REQUIREMENTS w/OWNER
E21 | DR 120 |1]15.0 36" | WALL| 6 |WASHER - VFY. REQUIREMENTS w/OWNER
E24 | JUB 208 |3]45.4 24" |WALL| 1 |WAREWASHER - WIRED FOR SINGLE POINT CONNECTION
E26 | JB 208 |3] 3.3 12" | wALL| 1,5 | DISPOSER - E.C. TO INTERWIRE CONTROLS TO SOLENOID VALVE
E28 | DR 120 |1]14.4 66" | WALL|7,8 |ICE MACHINE - E.C. TO SUPPLY & INSTALL CORD & PLUG
E32 | DR 120 |1|12.0]15 72" | wALL| 6 |HEATED HOLDING CABINET
E34A| JB 120 1] 10.0 FA CLG | 1,5 | EXHAUST HOOD - E.C. INTERWIRE LIGHTS & FANS TO SWITCH (MOUNT SWITCH TO HOOD FACE)
E34B| JB 120 | 1]15.0CKT. FA | CLG | 1 |FIRE SUPPRESSION SYSTEM
E35 | DR 120 |1 &2 18 <zl wALL| 6 |DOUBLE CONVECTION OVEN
E36 | JB 120 |1] 2.0 18" |waLL| 1 |STEAMER
E41 [DR| 120 [1] &2 50" |waLL| 8 | CONVENIENCE OUTLET (2) RIP'S
E45 | DR 120 |1] 6.8 18" |waALL| 6 |MILK COOLER
E48 | JB 208 |[3] W %R0 18" |wALL| 1 |HOT FOOD WELL (2) RIP'S
E54 | DR | 120 |1[50cKkT W /SCABFLOOR] 6,8 | GUItET - VY. REQUIREMENTS w ] OWNER (3] RIP'S
" |pATA vsl;} SEFLOOR 8 86%15? K $§Y?'§ES%I§%§%§T&S H\A\/I/Sg)‘\[l\vlll\%E}i;L%)oglP‘S

r———
=
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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.

. SLOPE FLOORS TO FLOOR DRAINS OR FLOOR

TROUGHS, AND FLOOR SINKS IF NOT ELEVATED.

. PROVIDE DOOR/WALL OPENINGS AND/OR PASSAGES TO ASSURE

ACCESS FOR ALL KITCHEN EQUIPMENT AND FRONT END ITEMS.
COORDINATE SIZES WITH W.WEST.

. PROVIDE DEPRESSIONS FOR WALK-IN COOLER/FREEZER.

SMOOTH AND TRANSIT LEVEL, WHERE DEPRESSIONS ARE
REQUIRED. DEPTH AS NOTED.

. 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.

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

. PROVIDE FIRE RATED MATERIALS AND/OR INSULATION

AS REQUIRED FOR EXHAUST DUCTS, VENT STACKS, HEAT
PRODUCING EQUIPMENT, ROOF/WALL PENETRATIONS, ETC.., PER
LOCAL CODES.

. PROVIDE COVED BASE-MOULDING OR COVED INTEGRAL FLOOR

MATERIALS AS REQUIRED AT ALL VERTICAL SURFACES FOR
KITCHEN FLOORS.

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.

. MECHANICAL CONTRACTOR (H.V.A.C.) TO BALANCE EXHAUST

SYSTEM. (NEGATIVE PRESSURES IN THE FACILITY SHALL MEET
LOCAL CODES,)

. 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.

REFRIGERATION CONTRACTOR TO

PLACE REMOTE COMPRESSORS
ON EXISTING ROOF CURB

@
@

VERIFY EXACT LOCATION OF
WALK-IN COOLER/FREEZER
COMPRESSORS w/ARCHITECT

2-0"
[4]

SYMBOLS & ABBREVIATIONS

EXHAUST DUCT CONNECTION

MAKE-UP AIR DUCT CONNECTION

SPECIAL PURPOSE EXHAUST DUCT w/GRILLE

FLOOR DEPRESSION

SMOOTH & LEVEL FLOOR

INSULATED FLOOR

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

UP
[

WALL OPENING AT 35”/

A.F.F. BY G.C. - REFER
TO ARCHITECTURAL
DRAWINGS FOR EXACT
DETAIL

3-10"

Y
]

 PES

<

ki

[ o ;g%
SN ==
m 4
[ :
. J‘) 2l —— i — —
S o= o | e
= | ‘
|| - - =
7 \ -
4" 14-9" \ 44"
FINISHED INTERIOR FINISHED INTERIOR DINMENSION HOLD
DIMENSION -

LOW WALL BY G.C. SEE SECTION

ON THIS SHEET - REFER TO
ARCHITECTURAL DRAWINGS
FOR MORE INFORMATION

WALL BACKING SCHEDULE

NO. TYPE HGT. /?fg;/ glf %\giléIEl\?G)FLOOR REMARKS

pL%/%VOD 74" DOWN TO 36" WALL SHELF, POT RACK, MOP RACK, WATER FILTER
pLYWOHOD 48" DOWN TO 24" HAND SINK

12 GA. METAL 74" DOWN TO 50" WALL SHELF, STEAMER WATER FILTER

pLg?\{/%OD 48" DOWN TO 24" UTILITY FAUCET

pL%%OD 66" DOWN TO 48" PRE-RINSE

WALL BACKING IS TO PROVIDE SUPPORT FOR ALL MOUNTED EQUIPMENT. ALWAYS EXTEND BACKING TO THE NEXT STUD IN EACH DIRECTION. WALL BACKING
MAYBE INDICATED ON WALLS THAT MAY BE OF CONCRETE BLOCK CONSTRUCTION, AND THEREFORE WALL BACKING MAY NOT BE REQUIRED.

ITEM 47 SERVING
COUNTER BY K.E.C.

ITEM 51 SNEEZEGUARD
BY K.E.C.

ITEM 48 DROP—IN
HOT FOOD WELL
BY K.E.C.

ITEM 46 TRAY SLIDE
BY K.E.C.

—

36 »
FINISHED COUNTER HEIGHT

LOW WALL BY
G.C. PER

ARCHITECTURAL
SPECIFICATIONS

33 1/2”
LOW WALL HEIGHT

1

1

34"
FINISHED TRAY SLIDE HEIGHT

55 ”»
SNEEZEGUARD HEIGHT

SECTION

1 1/2!! - 1!_0”
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VERIFY EXACT LOCATION OF
WALK-IN COOLER/FREEZER — [ |
COMPRESSORS w/ARCHITECT N\

BUILDING CONDITIONS ] —T —
NOTES: T 1 T — \/ u

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.

|
11

3 L T co co co o

3. PARTITION WALLS BETWEEN KITCHEN AREAS AND PUBLIC AREAS SHOULD C I (’ (’ (’ (’
BE CONSTRUCTED FOR MAXIMUM SOUND CONTROL. I I ) I

4. GENERAL CONTRACTOR OR EQUIVALENT SHALL:

Equipment & Furnishings Co.
Cory Sanders
Designer/Project Manager
9355 Northfield Blvd.
Denver, CO 80238
Phone: 303.289.9378
Fax: 303.289.9505

Wonest

Food Service Design/Planning

PHASE 3

a. PROVIDE WALL REINFORCING OR BACKING AS REQUIRED FOR

VENTILATION SCHEDULE

SCHEDULE FOR BACKING TYPES AND HEIGHTS.

WALL MOUNTED KITCHEN EQUIPMENT. SEE WALL BACKING > I | EEOE;

C.F.M. W.G.S.P.
- —_1 —_1 -1 . ] No. Size Exhaust | Make-up | @Collar Remarks

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

N N -

=

=

\
FEKT

c. PROVIDE DOOR/WALL OPENINGS AND/OR PASSAGES TO ASSURE P \ ] . @ 10"x16" 1700 -0.570" | EXHAUST DUCT COLLAR

AND ACADEMY

ACCESS FOR ALL KITCHEN EQUIPMENT AND FRONT END ITEMS. n N S
COORDINATE SIZES WITH W.WEST. —_—

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

MECHANICAL ENGINEER TO
1 CONFIRM EXHAUST FAN STATIC
PRESSURE ASSUMPTIONS MADE [@ j

CEELED

BY HOOD MANUFACTURE .
e. AFTER WALK-IN COOLER/FREEZER HAS BEEN INSTALLED BY e |
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 — e
SHALL BE PROVIDED WITH ESCUTCHEON PLATES BY ELECTRICAL | °
CONTRACTOR. L

L9

1

1

52"

I
s

R
|
L
|
|
|
|

=]
ol L |

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

115"

g. PROVIDE FIRE RATED MATERIALS AND/OR INSULATION ,\ TYPE 1 HOOD = I
AS REQUIRED FOR EXHAUST DUCTS, VENT STACKS, HEAT ‘ ‘ i [ I
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 /:r/_\‘ﬁ
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.

SYMBOLS & ABBREVIATIONS

EXHAUST DUCT CONNECTION

MAKE-UP AIR DUCT CONNECTION

Q) SPECIAL PURPOSE EXHAUST DUCT w/GRILLE

V7 FLOOR DEPRESSION

A SMOOTH & LEVEL FLOOR

KSBBEBEIBET

s INSULATED FLOOR

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

BUILDING CONDITIONS PLAN
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96” |
SHELF
B A
@ SOAP & PAPER TOWEL - I I %
DISPENSER BY OWNER_X [ N v
U /U { I h - : o o g ‘7\
/ \ S = /
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1 PREP TABLE 9 DRY STORAGE 3 WALK-IN COOLER
SCALE: 1/2"=1-0" SCALE: 1/2"=1-0" SCALE: 1/2"=1-0"
~—— STAINLESS STEEL WALL
-[3 COOKLINE HOO0D
VERIFY EXACT DETAILS FOR 1 | 102 e @ L
SOLED DISH DROP Wi / N\ SELE 18 SHELF
ARCHITECTURAL DRAWINGS : 1 @
& COORDINATE w/K.E.C. ] _ comp & PAPER
PRIOR TO CONSTRUCTION 4 | | ==, TOWEL DISPENSER ‘
| | -1 0 o OMER ' : U \ “ U
' ( \ [ [ [ P !
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SCALE: 1/2"=1-0" SCALE: 1/2"=1-0"
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6 SERVING COUNTER/SOILED DISH DROP OPERATOR SIDE
SCALE: 1/2"=1-0"

11

-

|
) |
5

(2)

SALAD BAR/CASHIER STAND

SCALE: 1/2"=1-0"

7 SERVING COUNTER/SOILED DISH DROP STUDENT SIDE
SCALE: 1/2"=1-0"
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1/2" DIA. ALL THREAD ROD :)/Ni' AE:QVSE:’:’; gﬁ?sﬁlﬂgw HOOD INFORMATION -— Job#257 6780 / REVISIONS \
CONNECTED TO ROOF JOIST EXHAUST PLENUM HOOD CONFIG. . DESCRIPTION DATE:
THROUGH ANOTHER HANGING HANGING ANGLE HOOD MAX. RISERCS) HOOD CUSTOMER APPROVAL TO MANUFACTURE:
ANGLE NO TAG MODEL LENGTH |COOKING| TOTAL CONSTRUCTION END TO ROW A
' TEMP. |EXH, CFM[WIDTH|LENG.| DIA. | CFM S.P. END Approved os Noted 0 A
9430 10” 16 1700 | -0.570" 430 SS , , A
1 34 8’ 6.00” ]3630 1700 ALONE | ALONE Approved with NO Exception Taken H A
ND-2 > Where Exposed Revise and Resubmit O
HOOD INFORMATION SIGNATURE i'!Eﬁ
FILTERCS) LIGHT(S) UTILITY CABINET(S) FIRE | HOOD
o | TAG TYPE QTY|HEIGHT|[LENGTH| EFFICIENCY @ 9 jory TYPE WIRE |\ neaTION eSS TR === TRILAL LB SYS TEMHANGING Your Tl ote ———— Sl
' ' MICRONS ' GUARD TYPE SIZE MODEL # QUANTITY PIPING | WGHT $
*BERAP IR 1D SV, A ooon OR QUESTIONS. CALL THE :
= 6 | 20 16” 1 Light 584 y 3
) Captrate Solo Filter 93% See Filter Spec. Screw In Halogen Right , - 5] S
HANGING ANGLE DETAILS 1 34 p P 4 9 NO 9 Ansul R102 3.0 SC-010110FP | Fan YES | o COLORADD REGIONAL SALES OFFICE I 3 5
6547 S. Racine Cir., Suite 1300, Centennial, CO 80111 I o i
HOOD STYLE | 450 600 700 HOOD OPTIONS 1 LAYER OF INSULATION PHONE: (720> 570-0981 o 2
/ MODEL DEGREES DEGREES | DEGREES HOOD FACTORY INSTALLED IN FAX: (919> 2P7-5999 = o
TAG OPTION 1.00” END STANDOFF MEETS : o S
cfm/ft. cfm/ft. cfm/ft. NO. , ©
p ; ; 0 REQUIREMENTS CLEARANCE o ®
CANOPY 150 200 250 FIELD WRAPPER 12.00 ngh FY‘OH‘t, Le{-“t, ngh‘t TO COMBUSTIBLE SURFACES. ; g
ST e i % GO0 L1 55 Ve 7777770070070 Iy e -
1 34 |LEFT SIDESPLASH 128.00” High X 36.00" Lon 430 SS Vertical - - - - - - -
WITH END 127.5 170 212.5 S , S B ] NI f II <
(157 YEE stion) LEFT  END STANDOFF (FINISHEDY 1’ Wide 54’ Long Insulated *xk NOTE % f \< [ f 9 I II =
G , . , 1 1 "
RIGHT QUARTER END PANEL 23’ Top Width 0” Bottom Width 23" High 430 SS % |
s 228 294 . p_Width, i : HOOD MANUFACTURER | : 0 - EE R I 3
Fire System Information — Job#2516780 . RECOMMENDS NO RETURNS |, X | N\ CIRE II R~
ISLAND INSTALLATION - ¢ ! ! N
ND—2W 269 300 350 | |shRE | 1o vPE SIzE FLOW EJRITﬁH\\J”Alg EéFEFTUSDEFRSHDDD | ( Q)/ SUPPRESSION N
N, POINTS SYSTEM LOCATION ON HOOD ¥ X g 167 SYSTEM l o
DI 346 422 475 | IN ALL DIRECTIONS. N ( 5 l >
7L HOOD LISTING DETAIL 1 Ansul R102 3.0 7 Fire Cabinet Right Right = = = = = — S4r f O <
) ) = - - z z = '< .
. - |— xxx NOTE xxx _| '5 UL. Listed Screw In .
EXHAUST CFM=LENGTH OF HOOD X CFM/LIN.FT. (LOAD) AS VALVE(S) 1 1 ; Halogen Bulb FLECTRICAL CONTROL Wl 8
SUPPLY CFM=EXHAUST CFM X PERCENTAGE REQUIRED ) 1 - J 1 J 1 J 1 - o
FIRE MAKE-UP AIR SHALL BE p L/ __/ PACKAGE FACTORY S
TOTAL DUCT AREA=144 X L“:) SYNSEI—EM TAG TYPE SIZE SUPPLIED BY o DELIVERED INTO SPACE || 2 INSTALLED w| 2
FPM(* , o
LN, IN_MANNER THAT WILL NOT) 5 S| S
N N / Nt
DUCT LENGTH= OUCT DEPTH 1 Mechanical 2.000 CoptiveAire Systems O DISRUPT HOODS ABILITY ,, 5 x| 4
* CAPTIVE-AIRE VENTILATOR DUCT SIZES ARE CALCULATED USING AN EXHAUST TO CAPTURE AND CONTAIN., ; Utilitty Wl 2
VELOCITY OF 1500—1800 FPM AND A SUPPLY VELOCITY OF 1000 FPM. PLENUM PROTECTION I_ J K Cabihet > %
N NDZZLE z z z z z z %
CALCULATIONS UTILIZED g > 4 z| &
CAPTIVE—AIRE_HOODS ARE BUILT IN COMPLIANCE WITH: SPECIFICATIONS @) g
(e}
THE RESTAURANT FIRE SUPPRESSION SYSTEM SHALL BE THE PRE-ENGINEERED TEHPERATURE SENSOR S
® BUILT TYPE WITH A FIXED NOZZLE AGENT DISTRIBUTION NETWORK. IT SHALL BE LISTED DETECTLRS - - O
UL ACCORDANCE WITH UNDERWRITERS LABORATORIES, INC. <UL> I =
® . —
LIsTeD L No, 96 THE SYSTEM SHALL BE CAPABLE OF AUTOMATIC DETECTION AND ACTUATION s
STANDARD 710 Intertek WITH LOCAL OR REMOTE MANUAL ACTUATION, ACCESSORIES SHALL BE AVAILABLE Q
3054804—-001 r A
& 113054804—002 FOR MECHANICAL OR ELECTRICAL GAS LINE SHUT-OFF APPLICATIONS. —~— S
Listed under ETL File number 3054804—001/002 i 17— 1 h &)
THE EXTINGUISHING AGENT SHALL BE A POTASSIUM CARBONATE, POTASSIUM L 8’ 6.00“Nom./8’ 6.00”0D S
R ) ) ACETATE-BASED FORMULATION DESIGNED FOR FLAME KNOCKDOWN AND SECUREMENT S
BUILDING CODES OF GREASE RELATED FIRES. IT SHALL BE AVAILABLE IN PLASTIC CONTAINERS APPLIANCE J RHTECTION REMOTE MANUAL O O 10
WITH INSTRUCTIONS FOR LIQUID AGENT HANDLING AND USAGE, ngblﬁTS%Ta%%E 9’-7.00” Overall Length ®
CAPTIVE—AIRE HOODS HAVE OPTIONAL CLEARANCE Pt =
REDUCTION SYSTEMS AVALABLE AS FOLLOWS. THE REGULATED RELEASE MECHANISM SHALL BE COMPATIBLE WITH A FUSIBLE TYP 42748 PLAN VIEW — Hood #1 (34) 7
: LINK DETECTION SYSTEM. THE FUSIBLE LINK SHALL BE SELECTED AND 8’ 6 OO" LONG 5430ND—-2 <
MATERIAL CLEARANCE REDUCTION SYSTEM INSTALLED ACCORDING TO THE OPERATING TEMPERATURE IN THE VENTILATING * @ ] [ @ o
MATERIAL SYSTEM. THE FUSIBLE LINK SHALL BE SUPPORTED BY A DETECTOR BRACKET/ RsEng\ll_ABsLEi\/SIT:?:INJIJ_%RS 5
NON—COMBUSTIBLE NONE REQUIRED LINKAGE ASSEMBLY. CONTROL PANEL: AGENT TANK @ — ] [ — @ 2
‘C
LIMITED—COMBUSTIBLE 3" UNINSULATED STANDOFF ?SFERFACE BRACKE T o) §
<
COMBUSTIBLE 1" INSULATED STANDOFF \/ E R :|: l__ Y [: E :|: |_ :|: N G H E :|: G H —|_ gEEgD;EMPERATURE _t: 24.00" /\ §
£ O O N
: : / Vi 5 5
CLEARANCE TO COMBUSTIBLES —_——— ——— SUL R—102 SYS 3 - @ 3
Height required to verify that the hood o \ / ©
INSTALLATION will fiIt and to size the enclosure panels o 8 . J
1. ALL ELECTRICAL "FIELD" CONNECTIONS AND RELATED TYPICAL INTERFACE CDNTRDL
INTERCONNECTIONS BY ELECTRICAL CONTRACTORS.
2. ALL PLUMBING "FIELD” CONNECTIONS AND RELATED SCREW IN HALOGEN BULB, LSS SERIES E26
3. HANGNG BRACKETS LOCATED AND WELDED AS SHOWN ON e o X RE o HiIGH TEMD ASSENMELY: O () O
) PLANS. ALL OTHER HANGER MATERIALS PROVIDED BY :([ET_%ITBUEDES CLEAR THERMAL AND SHOCK RESISTANT —
INSTALLING CONTRACTORS.
4. ALL CONNECTIONS FROM CAPTIVE—-AIRE DUCT PER —
MECHANICAL CONTRACTORS’S PLANS. 547 FIELD WRAPPER 12.00” HIGH
5. COOKING EQUIPMENT TO SHUTOFF IN EVENT OF FIRE. (SEE HOOD DPTIDNé TABLE) Qé
6. EXHAUST FANS TO TURN ON IN EVENT OF FIRE. EXHAUST RISER
7 ALL LIGHTS FIXTURE SHOWN INSTALLED BY CAPTIVE—AIRE — H 3 H
ARE FACTORY PREWIRED. INTERCONNECTIONS BETWEEN \ T ND—2 Series SDeCIfICQ‘l’IOﬂ Hood # 1 (34> | -~
HOODS AND TO SWITCHES BY ELECTRICAL CONTRACTORS. HANGING ANGLE The model ND-2 is an exhaust only canopy hood rated 6
8. LAMPS FOR LIGHT FIXTURES BY INSTALLING CONTRACTORS. \ for all types of cooking equipment. The hood shall
9. SEISMIC RESTAINTS ARE RESPONSIBILITY OF \ have the size, shape and performance specified on > C
INSTALLING CONTRACTOR. ‘ drawlhgs.
o BETL0 NI S M A, 2 capTRATE SOLD Sy =" . 5 S
i Construction shall be type 430 stalnless steel, with o
RéEﬁRi%h#TAfﬂfEG%.gﬁ'EﬁDD%WEEFRA%% OF FILTER WITH HOOK \ I 1 ) #3 or #4 polish where exposed. The manufacturer, ETL 0-) > G\
CODE REQUIREMENTS IN EFFECT PRIOR TO ANY and NSF shall determine the individual component 6 0_) Q_l
RELEASE FOR PRODUCTION OF EQUIPMENT SHOWN. construction. Construction shall be dependent on the _
BALANCE [~ structural application to minimize distortion and other Cﬁ 3 ~—
_ 3“ INTERNAL STANDOFF — | defects. All seams, Joints and penetrations of the U O
11. KITCHEN HOODS MUST BE BALANCED WITH KITCHEN. ~ Qﬁgg Zif:\celé’_f:"‘;’n;OC:Q:ULCQW:ZPC;%‘ZVLTsj;Pi;‘;moer‘te:nd I O 0
12. -IFgCSEvNGS"m‘é‘AFE NEGATIVE WITH RESPECT 30 NOM. exhaust gases shall have a liquid-tight continuous '_L '_L m
external weld in accordance with NFPA 96. The hood
13. RESTAURANT SHALL BE POSITIVE WITH RESPECT ) L )
shall be wall type with a minimum of four connections | | | | o
TO AMBIENT PRESSURE. for hanger rods. Connectors shall have 9/16” holes @9 @ o n ]
pre-punched In 1 %’ x 1 %’ angle Iron at the factory
ADDITIONAL
I IT IS THE RESPONSIBILITY to allow for hanger rod connection by others. 218 . C Q
14. WRITTEN HOOD DIMENSIONS HAVE PRECEDENCE OVER SCALE. OF THE ARCHITECT/OVNER TO / . . . . - @ O O
15. SIGNED AND "APPROVED" COPIES OF THIS DOCUMENT ENSURE THAT THE HODD CLEARANCE The hood shall be furnished with UL. classified filters, IN ' -
MUST BE RECEIVED BY THE FACTORY PRIOR TO supplied in size and quantity as required by O L
COMMENCEMENT' OF FABRIGATION. FROM LIMITED-COMBUSTIBLE ventilator., e
AND COMBUSTIBLE MATERIALS The filters shall extend the full length of the hood
GEN EPAL NOTES IS IN COMPLIANCE WITH arwl the filler panels shall hot be more than 6 In 86.50" 15.50” £ L |:|
. TN LOCAL CODE REQUIREMENTS. / width, U s —
FILTER COLLECTION EFFICIENCY
o Canten®rence. 5100l Til 23 The hood manufacturer shall supply complete computer ) an Ly
# CapuraeeaseSiop oo Hter generated submittal drawings Including hood sectlons
o / vlew(s> and hood plan view(s). These drawlhgs must be Y J
" ovallable to the englneer, architect and owner for g CD
GREASE DRAIN their use in construction, operation and maintenance. |_
WITH REMOVABLE CUP 48.0° MAX Q ~
- ' Exhaust duct collar to be 4 high with 1 flange. Duct _|_> CD
s sizes, CFM and static pressure requirements shall be —
5 237 as shown on drawings. Static pressure requirements 2 00 ]
4w shall be precise and accurate; alr veloclty and volume
O Information shall be accurate within 1-ft Increments
E » / RIGHT QUARTER END PANEL / BACKSPLASH 128.00° HIGH along the length of the ventilator.
5 ' / X 133.00” LONG I UL. incandescent light fixtures and globes shall be DATE: 12/1 7/201 S
= Installed and pre-wired to a Junction box. The light
= 80 AFF REFERENCE fixtures shall be Installed with a maximum of 407 DWG.#:
g —I spacihg on center and ollow up to a 100 watt mr.
/ / standard light bulk. 2516780
The hood shall have:
L] / - A double wall Insulated front to elimihate
" N " condensation and Increase rigldity. The Insulation shall DRAWN
PARTICLE DIAMETER (um) have a flexural modulus of 475 EI, meet UL 181 BY:
requirements and be in accordance with NFPA 90A and
H EQUIPMENT 90B.
BY OTHERS - An integral front baffle to direct grease laden SCALE:
vapors toward the exhaust filter bank. ” ’ ”
- A bullt-In wiring chase provided for outlets and 3/4 = 1 -0
electrical controls on the hood face and shall not
penetrate the capture area or require an external
chase way. MASTER DRAWING
- Removoble grease cup for easy cleaning. 8)
/ The hood shall be ETL Listed as ‘Exhaust Hood = =5 =
Without Exhoust Damper’, NSF Listed and built In ?: ch?: N
accordance with NFPA 96. >~Oo o >~8
- £g 28 €3
. . . The hood shall be listed for 450°F cooking surfaces = Lt =M
CaptiveAire Captrate Solo Filter at 150 CFM/ft, 600°F cooking surfaces at 200 CFM/ft, X X £ X ° X X
i ] 1 onhd 700°F cooklhg surfoaces at 250 CFM/ft. The hood ¢ X =
ETL Listed Grease Ex'tractmg Filters shall be ETL Listed as ‘Exhaust Hood Without Exhoust £ v E_I La
Made From 430 Stainless Steel Damper”. c S sa o o P SHEET NO.
w Q w o < o
, SECTION VIEW — MODEL 5430ND-2 > 90 Pox $9g 1
FILTER DETAIL HOOD — #1 (34) L K )

Equipment & Furnishings Co.
Cory Sanders
Designer/Project Manager
9355 Northfield Blvd.
Denver, CO 80238
Phone: 303.289.9378
Fax: 303.289.9505
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ELECTRICAL PACKAGES — Job#2516780

SWITCHES FANS CONTROLLED
NO. TAG PACKAGE # LOCATION OPTION
LOCATION QUANTITY TYPE 9 | HP. |VOLT| FLA
o . . Utility Cabinet Right 1 Light .
1 SC-010110FP | Utility Cobinet Right Smart Controls Thermostatic Control
Hood # 1 1 Fan
/ ) g ™\
JOB NO MODEL NUMBER  o=_010110FP DRAWN BY SCHEMATIC TYPE DESCRIPTION OF OPERATION: A [ [ C [ D [ E [ F [ G [ H [ FACTORY WIRING
2516780 0 — _INSTALL Therrotonically Somtroled Roon semperatime sensor. shinped 15ose For. Feld Tnasaliation, o o fn/oee UNLESS SPECIFIED OTHERWISE, ALL FACTORY AC WIRING 16 AWG. ALL FACTORY DC WIRING 18 AWG. PUT END OF LINE PLUG IN MOTOR POWER CIRCUIT SCHEMATIC
Stem School & Academy - R1 12/17/2015 ECP #1-1 1 SWITCHES EMPTY RJ4S JACKS, PNi EOL120A CIRCUIT BOARDS
. Jg 120V oy CAT-5 CABLE. LENGTH AS REQUIRED. Eith:dFI’Mm Eev' i'gss
S ev. li
| D —2pxg CONTROL INPUT D@cmm
2 HOOD LJGHTS 1 | @+ —pmRo—— 120V _HI=LINE, t D Bryac 24 VIC
- ___BLACK/| N1=NEUTRAL, 15A &
CONTROL PANEL] | BK A ,
| e e 1o covra o i s Fh—mn— LS g 248907800 | B
o __GREEN| __ ne[2TT]| [N
3 BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED *ﬁgo” »L/Iisz N 3ox ON 0P OF HOoD 5 ® TO SHUNT TRIP r\d Jg @@@@ colL[8 7] | #&1Azlco
| BREAKER PANEL CONTROL PANEL e+ ——psT0— ?ﬁngEEATSIEE L J] SOM 5 C"M)
' Noeram - — — — — — et | _pHo contRaL PaNEL TIAGH— — — — — — % B SCHEMATIC FOR AC Q ¥ ——
[ Neutral | PSS 0 [ TIBOHvke 7o covRoL SR | “RooM T | ADDITIONAL REG. | | | Q 8 COMPONENT LIST
— eov | ___crewnd | NI KITCHEN TEMP SENSOR MOUNTED IN RODM AWAY &R 2448 LABEL.  JESCRIPTION
5 15 A CONTROL POWER. DO NOT WIRE - SENSOR FROM HEAT SOURCES. SEE MANUAL PANEL LIDIF——D0=0— g<T Phvaries
TO SHUNT TRIP BREAKER. X Dyerioad
D 1ST HOOD LIGHT BREAKER SHARED W/ conTRoL paneLl TOACH 3 Cx  Contoctor
CONTROL POWER. SWITCH #1 To DZD' FACTORY WIRED TEMPERATURE HOOD 1 [ps-1 Power Sup. 24VDC
DUCT SENSOR SENSOR. MOUNTED IN EXHAUST DUCT RISER 1 | E&;’v o M_nlgm
— RA-x a;
7 | PN34L10.01640
T (3G qaecTion B
n CONTROL PANEL TO FANS REQUIRED BASED ON JOBSITE Rl 4
Responsibility: Electrician SPECIFICATIONS 4 TS-x ]}mucmlmas%
[0 CINTROL PANEL FANS coNTROL PANELDSTCOH- —— —HOT_TO SHUNT COIL S—ngg)%
] o EXHAUST SIGNAL FOR [ONICH— —NEUTRAL FROM SHUNT coiL |
| [FAN sTARTER[ EFICH— —— T ] EXTERNAL ST TERMINAL IS ENERGIZED J7 120V
10 [cow conRol NIGOH— —mA— — — — — SHUNT TRIP IN FIRE CONDITION, —
FOR EXHAUST WIRE TO FAN
— GROUP 1 STARTER COIL| CONTROL PANE | NuRMALLsug:g: _
SPARE FIRE LRARCCHSougE GONTACTS USED WHEN FIRE | S
SYSTEM DRY SYSTEM DISCHARGES 10 DISABLE
— . CONTACT EQUIPMENT OR PROVIDE SIGNALS.
12 OMIT FOK BUILDING FIRE AL
CONTROL PANEL TO ACCESSORY ITEMS SUL_ALARM INITIATING —
| R blity:  Electricl SVITCH LOCATED IN ANSUL AUTOMAN
13 espons y! ectrician
CONTROL PANEL COMPONENT BNS SVITCH
| r - — | g CR-1
14 MICROSWITCH 1 CDNTRDTLD PANE%_ | 6 KTSI>3K_®\©_BK<]H1
CONTROL PANEL 4ND G EXTERNAL SIGNAL SWITCH THROUGH BMS (R-X  CARTRIDGE SVITCH
i ' WILL ACTIVATE ZONE1 FANS AND BK WH | 423878
— T - — — — — @% SWITCH LIGHTS ARI N1 X )
15 [FIRE SYSTEMSARIH - o o - —— — L —— — BL PR
MICROSWITCH VIRE CI_TO CONMIN (0. DC+I>—®@@—<IREI1 (  LEGEN A
WIRE AR1 TO NORMALLY CLOSED (2. ——FIELD WIRING
— C1 TO ARI SHOULD HAVE ——— FACTIRY WIRING

OTIGH

IF MORE THAN ONE
FIRE SYSTEM, WIRE
IN SERIES AS SHOWN

OARIO

OHG

CONTINUITY WHEN ARMED.

MS-1_aNm GfF

————'——1_%/?;%

CARTRIDGE SW

INC
BLACK |1 4INO

CONTROL PANEL
T0
KILL SWITCH

LoP T

SWITCH LOOP, SWITCH

120V SIGNAL THROUGH KILL

SHOULD BE CLOSED IN
NORMAL STATE AND OPEN IN
ALARM.

ES

BLACK

IF MORE THAN ONE CARTI
VWIRED IN SERIES.

ALL SWITCHES FACTORY

THEN ALL SWITCHES SHOULD BE

RIDGE SW

CONTROL PANEL l:
T0 4

SWITCHES

CAT-S5 CONNECTION

WIRED

10

REVISIONS

DESCRIPTION

DATE:

>I>>>] | )

(. JOB NAME

Stem School & ACw
DRAWING TITLE

SC-010110FP
DESCRIPTION OF OPERATION
Starter Coll Control
ON/ OFF Only w/ control for 1
NO WITH FIRE Exhaust Fan, Exhaust on
In Fire, Lights out In
Fire, Fan(s) On/Off
Thermostatically
Controlled. Room
temperature sensor
shipped loose for fleld
Installation

DRY CONTACTS <(SHOWN DE-ENERGIZED>
14 AWG RA-1-1

JOB_NO DRAWN BY
2516780

TVPE DATE
FACTORY |12/17/2013
14 x 18 x 6 Box/ \J'C NOECP #1-2 J

Hood Control

Panel

Specifications:

Controls shall be listed by ETL (UL S08A>

The control enclosure shall be NEMA 1 rated and listed for Iinstallation inside of the exhaust
hood utility cabinet. The control enclosure may be constructed of stainless steel or painted

steel.

. Temperature proke(s) located in the exhaust duct riser(s) shall be constructed of stainless

steel,

o A digital thermostat controller shall be provided to activate the hood exhaust fans

dynamically based on a +10 degree adjustable offset from the room temperature sensor. This

function shall meet the requirements of IMC 3507.2.1.1
. A digital thermostat controller shall provide adjustoble hysteresis settings to prevent

cycling of the fans after the cooking appliances have been turned off and/or the heat in

the exhaust system

is reduced.

o A digital thermostat controller shall provide an adjustable minimum fan run-time setting to

prevent fan cycling.
. A digital thermostat controller shall disable the supply fan(s), activate the exhaust fan(s),
octivate the appliance shunt trip, and disable an electric gas valve automatically under the

following conditions (as applicable:
Q. Fire condition detected on a covered hood

b, Excessive temperature detected on any duct temperature sensor in the system (230 F

ad justabled

o A digital thermostat controller shall allow for external BMS fan control via Dry Contact
(external control shall not override fan operation logic as required by code).
. An LCD interface shall be provided with the following features:

hRonNTo

On/0ff push button fan & light switch activation
Integroated gas valve reset for electronic gas valves (nho reset relay requiredd
Fan starter overload trip detection with audible & visual alarm notification.

Duct temperature sensor failure detection with audible & visual alarm notification
Mis—wired duct temperature sensor detection with audible & visual alarm notification
A single low voltage Cat-3 RJ45 wiring connection

ROOM TEMPERATURE SENSOR

The Room Temperature sensor is o 10K Ohm
Thermistor. The sensor provides constant
room temperature to the controller. It
should be installed on a wall somewhere
space but not directly under the hood or
close to an appliance so that the reading is
not affected by heat,

Typically o system will have one room
temperature sensor. However, systems
configured with 2 fan zones have the option
to be ordered with 2 room temperature
sensors, one for each zone. They should be
mounted in the space accordingly.

in the

System Design Verificotion (SDV)

If ordered, CAS Service will perform a System Design Verification (SDV) once all equipment
has had a complete start up per the UOperation and Installation Manual. Typically, the SDV will
be performed after all inspections are complete,

Any field related discrepancies that are discovered during the SDV will be brought to the
attention of the general contractor and correspondng trades on site. These issues

will be documented ond forwarded to the approprioate sales office. If CAS Service has to
resolve a discrepancy that is a field issue, the general controactor will ke notified and
billed for the work. Should a return trip ke required due to any field related discrepancy
thoat cannot ke resolved during the SDV, there will be additional trip charges.

During the SDV, CAS Service will address any discrepancy that is the fault of the
manufacturer. Should a return trip ke required, the general contractor oand appropriate
sales office will be notified. There will be no additional charges for monufacturer
discrepancies,

i-!sii

www.captiveaire.com
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DATE: 12/17/2015

DWG.#:
2316780

DRAWN
BY:

SCALE:

3/4” — ,I’_O!!

MASTER DRAWING
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