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GRAPHIC SCALES GENERAL NOTES ( )
0 5 10 20 30 50" 1. FLOOR PLAN INDICATES THE PREFERRED SOLUTION IN
16" = 170" i —— — SCHEMATIC FORM ONLY. PROPOSER IS ALLOWED TO MAKE US Army Corps
ADJUSTMENTS FOR EXTERIOR FACADE/ARCHITECTURAL THEME o oo
AND/OR TO ACCOMODATE SPECIFIC BUILDING ENGINEERING )
SYSTEMS (STRUCTURAL, MECHANICAL, FIRE PROTECTION ETC.). . §
THESE ADJUSTMENTS, AS WELL AS ANY FUNCTIONAL :
o DEVIATIONS PROPOSED, WILL BE EVALUATED BY THE CENTER :
168'—4 OF STANDARDIZATION FOR THIS FACILITY DURING THE SOURCE .
SELECTION EVALUATION BOARD.
= 2. AREAS SHOWN ON THE NET AREA COMPUTATION ARE TO BE
5 4 CONSIDERED NET PROGRAM REQUIREMENTS. THE MAXIMUM
/ GROSS SQUARE FOOTAGE ALLOWABLE FOR THIS CONTRACT IS
I -l — ] 1 IDENTIFIED IN SECTION 01 10 00 PARAGRAPH 2 OF THE RFP.
A | { CAN WASH -|i A REDUCED OVERALL GROSS AREA IS ACCEPTALE IF ALL NET
/ : N | PROGRAM REQUIREMENTS AND ADJACENCIES ARE MET.
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| A ‘L/ I : ALTERNATIVE, IN UNOBSTRUCTED SPACE ONLY WHEN APPROVED BY THE
: ﬂu’ CKER (TCHEN i Q O | INSTALLATION). THE LOCATION OF THE UNITS MAY VARY. SITE ADAPT AE TO
s REAK R ol i COORDINATE LOCATION PER ATFP, CIVIL, AND FOOD SERVICE REQUIREMENTS.
= = . | E
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WALK-IN NOTES @ PROVIDE 2" DIA. PVC CONDUIT BELOW FLOOR FOR CO2 LINE(S) FROM 8. SINKS:  FAUCETS AND DRAIN FITTINGS FURNISHED WITH THE Norfolk District
BULK CO2 TANK. ALL TURNS TO BE SMOOTH SWEEPS WITH 24” MIN. EQUIPMENT AND INSTALLED UNDER PLUMB. SEC. N b
RADIUS. €02 LINE(S) EXTENDED THROUGH CONDUIT BY VENDOR. - N
v SEE DETAL #B1/QF501 FOR INSULATED  FLOOR DETAIL. ® 9.  DISPOSERS: SOLENOID VALVE, ATMOSPHERIC VACUUM BREAKER, :
@ 2” DIA. PVC CONDUIT STUBBED UP OUT OF FLOOR 4" AF.F. AND WATER INLET FURNISHED WITH THE EQUIPMENT AND INSTALLED <
W CENTER LINE OF BREAKER STRIP IN FLOOR. C02 LINE(S) FROM BULK CO2 TANK TO BE EXTENDED UP OUT OF UNDER PLUMB. SEC. .
CONDUIT AND CONNECTED TO DISPENSING EQUIPMENT BY VENDOR(S).
WALK—IN  INSTALLER TO RUN DRAIN LINE EXPOSED IN FREEZER 10. Eggg;lEJF;EHE/ETUEEEIVAEVREES%IJSETE&BE&#SR\é%véésgmzmg%%e{s
AND REFRIGERATORS, BEHIND SHELVING, AND EXTEND DOWN )
INTO FUNNEL OF FLOOR DRAIN. PROVIDE "P” TRAP OUTSIDE ICE MAKING MACHINE REMOTE AND SHOCK ABSORBER FURNISHED WITH THE EQUIPMENT AND
WALK—IN COMPARTMENT. Fo
CONDENSER NOTES 11. 180 DEGREE WATER LINE FROM BOOSTER HEATER TO DISHWASHER
W WALK—IN INSTALLER TO PROVIDE SLEEVES FOR DRAIN LINE IN SHALL BE INSULATED UNDER PLUMB. SEC.
WALLS OF WALK—IN AND IN BUILDING WALL AT CORRECT HEIGHT 1. THREE REMOTE CONDENSERS FOR ICE MAKING MACHINES —
FOR PROPER DRAINAGE. CAULK ALL SLEEVES. TEM #92 SHALL BE INSTALLED ON BUILDING ROOF AS CLOSE
AS POSSIBLE ABOVE ICE MAKING MACHINE LOCATIONS. EACH VENTILATION NOTES
W ALL  ELECTRICAL CONNECTIONS FOR WALK-INS INCLUDING gvgré%lisNi%iR%iAS%gSLQgPRox- 28" X 307 X 38" HIGH AND | EXHAUST HOOD FURNISHED AND INSTALLED BY EQUIPMENT
LV'ET?EGRS 10 TﬁléLEsivéf[? RAJ(EEISER\S/APOTTIIIEF) ROOCFLOC"}'(%HTS’ HE&?CE)S ' ' * INSTALLER. DUCTWORK AND ROOF TOP EQUIPMENT FURNISHED -
’ ’ : 2. EACH CONDENSER SHALL BE ELECTRICALLY CONNECTED TO ITS AND INSTALLED UNDER MECH. SEC.
PRESSURE RELIEF PORT, WIRING FROM FREEZER EVAPORATOR TO RESPECTVE. ICE MACHINE.  SEPARATE ELECTRICAL ROUGHINS
ROOM  THERMOSTAT, AND ALL CONTROLS TO BE PROVIDED. FOR THE CONDENSERS ARE NOT REQUIRED 2. CONTROLS OR SWITCHES FOR EXHAUST FANS OR MAKE-UP AIR
‘ UNITS SHALL BE FURNISHED WITH THE HVAC EQUIPMENT.
FREEZER EVAPORATOR SHALL BE ELECTRICALLY CONNECTED TO CONTROLS OR SWITCHES SHALL BE RECESSED IN THE BUILDING
;;; 3. REFRIGERATION LINES FOR EACH CONDENSER FURNISHED AND
ITS RESPECTIVE CONDENSING UNIT AS REQUIRED. PROVIDE WIRING INSTALLED WITH ICE. MAKING MACHINES. WALL, NOT ON THE EXHAUST HOOD.
FROM THE TIME CLOCK ON THE FREEZER CONDENSING UNIT TO THE
3. FIRE SUPPRESSION SYSTEM FURNISHED AND INSTALLED WITH
ELECTRIC DEFROST HEATERS IN THE EVAPORATOR. ~ELECTRICAL GENERAL NOTES THE EXHAUST HOOD. CONNECTIONS TO FIRE  SUPPRESSION
INTERCONNECTIONS BETWEEN THE REFRIGERATOR EVAPORATORS SYSTEM FURNISHED AND INSTALLED UNDER ELECT. SEC.
AND THEIR  RESPECTIVE CONDENSING UNITS ARE NOT REQUIRED. 1. AL WORK SHALL BE DONE IN ACCORDANCE WITH APPLICABLE "
CODES. 5
§;7 REMOTE AR COOLED REFRIGERATOR AND FREEZER CONDENSING
UNITS (ITEM # 6 AND #7 ) SHALL BE MOUNTED ON METAL 2. ALL DIMENSIONS ARE FROM THE FINISHED SURFACE OF WALLS, EQU”DMENT CI—ASSES _
RACKS ~ AND FACTORY WIRED. UNITS SHALL BE LOCATED FLOORS OR CEILINGS. A — CONTRACTOR FURNISHED. CONTRACTOR \ :
OUTDOORS ON A CONCRETE PAD AS SHOWN ON PLAN. LOCATION ~ ’
OF CONDENSING UNITS MAY VARY DEPENDING ON SITE—ADAPT 3. élﬁlﬁTEDRIMgPSTICH)ESRg\IUDCI;CHALTIE\E FOR ROUGH—INS SHALL BE TO THE INSTALLED FROM CONSTRUCTION FUNDS. P N
CONSIDERATIONS. C — GOVERNMENT FURNISHED, GOVERNMENT @ g
4. UTILITY REQUIREMENTS SHOWN ON DRAWINGS ARE FOR THE FOOD INSTALLED. FUNDS OTHER THAN SURE
TEM #6 SERVICE EQUIPMENT ONLY. CONSTRUCTION. N
FREEZER CONDENSING UNIT SHALL BE WIRED 208-60-3 PHASE ANEI .
WITH AN APPROX. TOTAL LOAD OF 32.9 AMPS., INCLUDING > MOUNTED Fooh StRVICE P %S Reaueo L = FURNISHED BY VENDOR LS ER
EVAPORATOR. A SEPARATE 208-60-1 PHASE LINE SHALL BE RUN COORDINATE FOR TYPES. SIZES AND LOCATIONS OF e B
FROM THE CONTROL PANEL ON THE CONDENSING UNIT TO THE BACKING. ’ LEGEND g B
EVAPORATORS IN THE WALK—IN TO HANDLE AN 11.7 AMP. LOAD N 2
FOR THE ELECTRIC DEFROST HEATERS IN EACH EVAPORATOR. i) il =g
CONDENSING UNIT MEASURES APPROX. 37" X 52" X 39" HIGH ELECTRICAL NOTES O EQUIPMENT ITEM ol s
AND WEIGHS APPROX. 825 LBS. —ls |s2|28
1. ELECTRICAL ROUGH—INS AND FINAL CONNECTIONS TO EQUIPMENT s | 521|258 .
SHALL BE UNDER ELECT. SEC. MATERIALS FOR EQUIPMENT - PLUMBING REQUIREMENT Sy g
ITEM #7 CONNECTIONS SHALL BE FURNISHED AND INSTALLED UNDER EX|ES|g |2 |8
THAW REFRIGERATOR CONDENSING UNIT SHALL BE WIRED 208-60-3 ELECT. SEC. EXCEPT AS NOTED ON DRAWINGS. ELECTRICAL REQUIREMENT ~
PHASE WITH AN APPROX. TOTAL LOAD OF 5.8 AMPS., NOT VENTILATION REQUIREMENT & oo =
INCLUDING EVAPORATOR. CONDENSING UNIT MEASURES APPROX. 2. ELECTRICAL  DISCONNECTS ~ARE  NOT ~ FURNISHED  WITH O = O
28" X 38" X 17" HIGH AND WEIGHS APPROX. 260 LBS. EQUIPMENT. THEY SHALL BE FURNISHED AND INSTALLED WHERE _ ,D_f Z O LL '<T:
REQUIRED UNDER ELECT. SEC. COORDINATE WITH EQUIPMENT \/ WALK-IN NOTE 02|~ SIN
ON PROPER LOCATIONS. oG5~ o x
TWO OTHER REFRIGERATOR CONDENSING UNITS SHALL EACH BE SODA SYSTEM NOTE o l<He
WIRED 208—60-3 PHASE WITH AN APPROX. TOTAL LOAD OF 9.4 3. AL CONDUT SHALL BE CONCEALED IN WALLS, FLOOR OR o S 2|2z =<
AMPS. EACH, NOT INCLUDING EVAPORATOR. EACH ~ CONDENSING CEILING EXCEPT ONLY WHERE ABSOLUTELY NECESSARY. A AMPERES Sl OZ
UNIT MEASURES APPROX. 30" X 43" X 30" HIGH AND WEIGHS NEF ABOVE FINISHED FLOOR o5 =
APPROX. 315 LBS. 4. AL CONDUIT AND ELECTRICAL CORDS SHALL BE LOCATED UP cw COLD WATER Z3 =z %
OFF THE FLOOR TO FACILITATE FLOOR CLEANING AND SHALL BE SR CUPLEX. RECEPTACLE __© y
OVERALL HEIGHT OF WALK—IN SHALL BE APPROX. 9'-5" AFF. oF Uongs) FROM ASOVE.  FLOOR MOUNTED SUPPORTS SHALL NOT EC. FQUIPMENT CONNECTION - \
' F.D. FLOOR DRAIN
W WALK—IN  INSTALLER SHALL PROVIDE METAL TRIM STRIPS TO 5. RECEPTACLES OF THE PROPER CONFIGURATION TO ACCOMMODATE F.F.D. FLOOR DRAIN WITH FUNNEL
MATCH WALK—IN FACING WHERE WALK-IN ABUTS BUILDING THE PLUGS FURNISHED ON THE EQUIPMENT SHALL BE FURNISHED F.R. FOUR-PLEX RECEPTACLE
WALLS, AND CLOSURE PANELS FROM TOP OF WALK-IN TO AND INSTALLED UNDER ELECT. SEC. F.S. FLOOR SINK A
FINISHED CEILING. :Ev :8$S@A$€F‘QNER > >
. J.B. JUNCTION BOX G | W
FINISHED FLOOR TO BE LEVEL PLUS OR MINUS 1/8". PLUMBING NOTES W KILOWATT 2 (=.) (La
P.W. PRE-WIRED
W ALL ELECTRIC CONDUIT SHALL BE RUN ON TOP (EXTERIOR) OF 1. PLUMBING ROUGH-INS UNDER PLUMB. SEC. INCLUDING FLOOR S.0. STUB OUT LéJ E .y
WALK—IN  AND SHALL HAVE VAPOR SEALS ON INTERIOR AND DRAINS, FLOOR SINKS, AND GREASE INTERCEPTORS. S.R. SPECIAL RECEPTACLE N o
EXTERIOR OF CONDUIT. S.U. STUB UP 79 Z
2. FINAL CONNECTIONS TO EQUIPMENT UNDER PLUMB. SEC.. <Z <
SODA SYSYEM NOTES COORDINATE WITH THE EQUIPMENT INSTALLER ON CONNECTIONS AZ %)
TO EQUIPMENT. Z 0 L]
” ” < F
@ FOUR 6" DIA. PVC CONDUITS STUBBED UP OUT OF FLOOR 4 3. MATERIALS FOR EQUIPMENT CONNECTIONS INCLUDING PIPING, = ﬁ @)
AF.F.  SYRUP AND CO2 LINES AND BAG-N-BOX JUICE LINES FITTINGS, STOPS, TRAPS, BACKFLOW PREVENTION DEVICES AND n= =
EXTENDED DOWN INTO CONDUIT BY VENDOR(S). PRESSURE REGULATORS FURNISHED AND INSTALLED UNDER >3 7
PLUMB. SEC. EXCEPT AS NOTED ON DRAWINGS. = >
@ PROVIDE FOUR 6” DIA. PVC CONDUITS BELOW FLOOR FOR SYRUP EE — 4
AND CO2 LINES AND BAG-N-BOX JUICE LINES . ALL TURNS TO BE 4. ALL PIPING SHALL BE CONCEALED IN  WALLS, FLOOR OR » S L
SMOOTH SWEEPS WITH 30" MIN. RADIUS. SYRUP AND CO2 LINES CEILING EXCEPT ONLY WHERE ABSOLUTELY NECESSARY. =3 %
AND BAG-N-BOX JUICE LINES EXTENDED THROUGH CONDUITS BY -
VENDOR(S). CONDUITS FURNISHED AND INSTALLED UNDER PLUMB. SEC. R o v i AL e O
<3> 6” DIA. PVC CONDUIT STUBBED UP OUT OF FLOOR 4" AF.F. SYRUP ABOVE. FLOOR MOUNTED SUPPORTS SHALL NOT BE USED.
AND CO2Z LINES AND BAG-N-BOX JUICE LINES EXTENDED UP OUT OF 6.  WATER FILTERS OR SOFTENERS NOT FURNISHED WITH EQUIPMENT
CONDUIT AND CONNECTED TO DISPENSING EQUIPMENT BY VENDOR(S). EXCEPT AS NOTED ON DRAWINGS. L )
@ 2" DIA. PVC CONDUIT STUBBED UP OUT OF FLOOR 4" AFF. FOR 7. GAS PRESSURE REGULATORS SHALL BE FURNISHED WITH THE 4 SHEET )
C02 LINE(S) FROM BULK CO2 TANK. CO2 LINE(S) EXTENDED DOWN INTO EQUIPMENT AND INSTALLED UNDER PLUMB. SEC.. REFERENCE
CONDUIT BY VENDOR. NUMBER
QFO001
| SHEET  OF
2 | 3 | 4 | 5
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