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86-9" ‘ 94-0" THE STANDARD DINING FACILITY IS DESIGNED TO FEED UP TO 720 PERSONNEL BASED ON THREE
30 MINUTE FEEDING PERIODS, WITH TWO SERVING LINES OPERATING AND 95% OF THE
PERSONNEL UTILIZING THE FACILITY.
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E % E KITCHEN EQUIPMENT (inches;approximate) UTLITY = % E KITCHEN EQUIPMENT (inches: approximate) UTILITY
el S |= INFORMATION Elg |2 INFORMATION
9 8 ITEM DESCRIPTION MANUFACTURER MODEL NUMBER S 3 ITEM DESCRIPTION MANUFACTURER MQDEL NUMBER
WIDTH | DEPTH | HEIGHT WIDTH | CEPTH | HEIGHT US Army Corps
—T < T35 DISPENSER TRAY SERVOLET £ > =) 70| G |5 TRUCK, HAND SHELF METRO PR 48 ES 60 30 &2 of Engineers
71 G [ 1 SCALE, MOBILE HOBART HOB 15 24 28 52 Louisville District
2| 6 | 2| HEADCOUNTSTATION | FRESHWATER-ROBINSON | PART OF INTERIOR DESIGN| 36 24 31 =1 & 12 SHELVING, MOBILE WETRO S4BNS [54PS | 48 o4 &0
COUNTER TOP W/ TRAY 73 | 6 [ 1 | TRUCK, HAND PLATFORM LOCKWOOD PPT 2448 48 24 14 N/
s3] cls SLIDE SEE DRAWING CUSTOM MADE il 18 4 74| _C FREEZER, WALKIN W.A. BROWN SEE DRAWING 9% 120 102 \
7| 6 |2 DISPENSER, BREAD 29 P 27 REFRIGERATOR, WALKN
5 6 |2 DISPENSER, BUTTER 3 12 15 sl c |1 VEGETABLE W.A. BROWN SEE DRAWING 96 120 102 5‘
GRIDDLE SELF HEATING W/ REFRIGERATOR, WALKIN
6] ¢ [4 STAND VULCAN 936A 38 L] 40 e c |1 VEGETABLE W.A. BROWN SEE DRAWING 96 120 102
[ I HOOD, EXHAUST AVTEC CUSTOM MADE 94 42 28 77| ¢ [ 3 | DOORWAY CLOSURES CURTAIN INDUSTRIES M200-4795 W D H
L2 I SPLASH SHEILD SEE DRAWING CUSTOMMADE | 80 | 1 N B 78| C | 1 | HOOSE STATION, FAUCET T&S BRASS B 1408 12 E 10 H
REFRIGERATOR, PASS 79 € [ 1 ICE MAKING MACHINE MANITOWOC Q SERIES 600 W/S570 BIN |49 £ %
9l c |2 THRU, 45 CU FT. TRAULSEN RHT232-N-PUT 80 38 85 o o 13 TRUCK, HAND SHELF WETRD PR A5 ES I o =
REHF W/LIGHT, DRAINS g1 ¢ |1 RACK, STORAGE SEE DRAWING CUSTOM MADE W 30 17
10| ¢ | 2 | TABLE, HOT FOOD MOBILE PIPER PRODUCTS PROTECTOR 78 4 36 VEGETABLE PEELING
TABLE, FOOD 2| ¢ [ 1 MACHINE HOBART 6460 W/FD DISPOSER 750 [ 24 28 60
mlp G |6 PREPARATION TABCO VS8-300 30 30 ) 83| ¢ [ 1 MIXING MACHINE HOBART H-600 [ 28 40 60 g
TABLE, FOOD KETTLE, STEAM JACKETED, 2
12| 6 | PREPARATION TABCO VSS-304 48 0 35 TWIN 5 GAL W/FLOOR 8 g
12| G | 2 | TOASTER. CONVEYOR HATCO TQ 804 19 % 18 aal ¢ |1 DRAIN VULCAN 2720 36 G . a4 54
151 CABINET, STORAGE 85| C | 1 | WALKIN REFRIGERATOR W.A. BROWN CUSTOM MADE % 120 102 °
sal 6 |1 PASTRY/DOLLY SERVOLIFT EC721826-40 21 29 1 w13 EAUCET AGSENBLY T25 BRASS 50156 S 5 %
R3H2CM W/ ICE DISPENSER (COUNTER
16| ¢ | 2 | cCOLD/HOT FOOD COUNTER PIPER PRODUCTS LIGHT,PROTECTOR 74 0 35 el ¢ |2 MOUNTED)
R5-CM W/ LIGHT AND CARBONATED BEVERAGE
17| ¢ | 2| coLbFoob counTER PIPER PRODUCTS SNEEZE GUARD 74 20 % sl v |2 DISPENSER
B] 6 | 2 DISPENSER, JUICE JET SPRAY IT 20 6 B 27 5T 1 AR CURTAN MACHINE SI7E FORDOOR
ICE CREAM MAKER, SOFT 90| C | 1 | HOSE WAAHING STATION T&S BRASS
191 ¢ 12 SERVE TAYLOR 754 43 30 60 91| C | 1 | BOOSTER HEATER 54KW HATCO 2
2| G | 2 DISPENSER, MILK SILVER KING SKE IMP 37 20 i 2 o T4 | GrRATED FLOOR TROUGH N o H
RACK, CYLINDER FLOOR DRAIN UNDER - s
21 6 |2 FLATWARE SERVOLIFT 715-2-A15 24 28 48 al ¢ |3 EQUIPMENT
22| G | 10 | DISPENSER, GLASS & CUP SERVOLIFT ACCA-5T 24 0 ES CENTRAL PRESSURE WASH Y
Z| ¢ |2 ICE MAKING MACHINE MANITOWOC Q SERIES 600 W/S570 BN | 53 ES % al o |1 SYSTEM «
22| ¢ |2 BEVERAGE COUNTER SEE DRAWING CUSTOM MADE 120 35 34 %] 6 | 1 MOP DRYING RACK 3 %
26 | c | 2 [STAND. DRINK HOT W/ORAIN SEE DRAWING CUSTOM MADE W 42 42 8 %
27| ¢ |2 COFFE URN AMERICAN METAL URN 7446 43 22 40 > 2
CABINET, FOODWARMING =] 8%
PASS-THRU, TWO - S %
2| c |2 COMPARTMENT VICTORY HS20-7 56 3 29 0 PP
EEEE DISHTAELE CLEAN SEE DRAWNG CUSTOM MADE W % 37 s s |[E
DISHTABLE, SOILED 2 1@ 1o °
)| ¢ |1 W/SCRAP TROUGH SEE DRAWING CUSTOM MADE W 2 a7 g
31| € | 1 | DISHWASHING MACHINE JACKSON AJ-100 % 30 57 5 5
2] ¢ [ 1 GARBAGE DISPOSER SALVAJOR 750 NOMINAL I I
33| G | 4 | DOLLY, FOOD HANDLING SERVOLIFT 7501 I a0 % 5|3
sl ¢ [ DUCT SET SEE DRAWING CUSTOM MADE NOMINAL o ol
35| C | 1 | SHELF. WALL MOUNTED SEE DRAWING CUSTOM MADE 72 13 3 =15
%] ¢ |1 SHELF, DISH RACK SEE DRAWING CUSTOM MADE [ D H B 3|8
sw| ¢ [ 1 SINK, SERVICE TABCO 944124 28 28 44 231, |5 (3B
PRE-RINSE SPRAY 82|z |3 |2|@
38| ¢ | 2 ASSEMBLY T&S BRASS B-0113 W/BRACKET 8 o] 72 S8 £ |3 IS g_:
CLEANING AND SANITIZEING 2°ls |6 Clg
9] 6 [ 1 MACHINE SAGE SM-0601-03R 28 18 k]l
COOKER, STEAM VERTICAL w
0] c |2 W/ FLOOR DRAIN VULCAN VS 3616 F12G-F36 45 5 57 =
| ¢ [ 1 FAUCET ASSEMBLY 78S BRASS B 0186 B O 0 5
42| G | 1 |FILTER, COOKING GREASE VULCAN MF 50 MOBILE FILTER 24 36 3% ﬁ a
3| ¢ |2 DEEP FAT FRYER VULCAN TK 65 21 W 37 ST
| ¢ [ HOOD, EXHAUST AVTEC CUSTOM MADE W D H 50
| ¢ [ 1 HOOD, EXHAUST AVTEC CUSTOM MADE W 5 32 I
Tay e
KETTLE. STEAM JACKETED 0Z
46 | C | 2 |40GAL W/ FLOOR TROUGH VULCAN GL-40 % 30 a7 Z W
47| G | 1 | TABLE. MDING MACHINE TABCO SAG-MT-302 0 24 24 5=
B/ G |1 MIANG MACHINE HOBART A 200 20 22 32 =
@] 6 |2 OPENER, CAN EDLUND 201 B B 11 o3
GVEN, BAKING AND g
so] ¢ | 4 ROASTING VULGAN VC 66 G 40 38 78 w
RAPID THAW, ROLL IN \ )
51| ¢ | 1 | REFRIGERATOR W/RACK VICTORY TRIS-2D-S7 &7 36 a4
\
PAN, FRYING AND BRAISING 2 %
52| ¢ 2 W/ FLOOR TROUGH VULCAN VG 40 59 37 38 % Ll X =
53| G | 1 | RACK. STORAGE MDER METRO PR 48 ES 55 30 6 0 | Zy o)
54| G | 1 RACK, UTINSIL SERVOLIFT 1005-A 72 22 72 zf o=
s c |1 RANGE VULCAN GH 60 % £ 3 uZ | <L @
5 | C | 1 | REFRIGERATOR, 65 CU. FT. TRAULSEN RHT33T-WUT &7 £ 85 EE (W= ""QJ
[T ¢ [ SINK, VEGETABLE SEE DRAWING CUSTOM MADE % £ I u 14 8 a
58| G | 1 | WMEAT SLICING MACHINE HOBART 2712 24 27 30 £2 3:' o
TABLE, FOOD 85| =29
ss| 6 | 1 PREPARATION TABCO VSS 306 72 30 34 2 | 6Za
TABLE, FOGD GENERAL NOTES | EZ2Z
80| & |1 PREPARATION TABCO VSS 300 30 0 % B | <<
TABLE. FOCD 1. PROVIDE FLOOR DRAINS IN ACCORDANCE WITH TI 800-01 85 Yo 5
&1 G 8 FREPARATION TABCO VSS 304 48 30 38 2 L =
CABINET, DOUGH | a
2| 6 |1 PROOFING CRES-COR 121-18168 25 u 78 \ ©)
3| ¢ |1 GARBAGE DISPOSAL SALVAJOR 750 NOMINAL SHEET
84| € | 1 | HEATER. BOOSTER 9KW HATCO 3059 8 18 13 REFERENCE
85| € | 1 | HEATER, BODSTER 15KW HATCO 515 = 22 32 LEGEND NUMBER:
HOOD, EXHUAST
86| C ! CONDENSATE SEE DRAWING CUSTOM MADE o 36 18 C - CONTRACTOR FURNISHED, CONTRACTOR INSTALLED ORTC-A010B
87| € | 1 | SHELF, WALL MOUNTED SEE DRAWING CUSTOM MADE W 13 4
8| C | | SINK. POT AND PAN SEE DRAWNG CUSTOM MADE W D H G - GOVERNMENT FURNISHED, GOVERNMENT INSTALLED SHEET_18_ OF 31
SPRAY. PRERINSE V- LEASED —
ga| ¢ |1 ASSEMBLY T&S BRASS B 0113 4 D 60
5 4 3 2 1
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THE EXTERIOR ELEVATIONS ARE AN EXAMPLE OF SUGGESTED MASSING AND 21 Z02
DO NOT MANDATE A PARTICULAR ARCHITECTURAL THEME OR THE USE OF ANY sz | E4O
SPECIFIC MATERIALS. THE SELECTION OF MATERIALS FOR THE EXTERIOR < o o o a
ENVELOPE SHOULD BE GUIDED BY LOCAL CLIMATIC AND GEOGRAPHIC wZ | < Sw
CONDITIONS, LOCAL CONSTRUCTION PRACTICES, AVAILABILITY OF |:_: =4 L =)
CONSTRUCTION MATERIALS AND OTHER ECONOMIC CONSIDERATIONS. THE w ﬁ o O
EXTERIOR ENVELOPE MUST BE ANALYZED TO ASSURE CONFORMANGE WITH S5 | 0N
THE INSTALLATION ARCHITECTURAL THEME AS DESCRIBED IN THE Elr < (D [h'd
INSTALLATION DESIGN GUIDE AND OTHER DESIGN REQUIREMENTS. a5 | 2 ><
4
£ <
THE INTENT IS TO ALLOW DESIGNERS THE MAXIMUM DEGREE OF FLEXIBILITY IN Ex| © = %
AESTHETIC DESIGN WHILE MANDATING FUNCTIONAL REQUIREMENTS FOR THE 2 | ESZ
BUILDING LAYOUT. THE PRIMARY CONSIDERATION IS TO PROVIDE THERMAL g i < < -
PROTECTION ALONG WITH DURABLE INTERIOR AND EXTERIOR WALL SURFACES = v o n
WITH APPROPRIATE AESTHETIC QUALITIES IN ORDER TO CREATE SUSTAINABLE Q L =
AND FUNCTIONAL ARCHITECTURE. ROOF CONSTRUCTION SHALL BE TRUSSES E_ o
WITH SHINGLES AND A MINIMUM 4:12 SLOPE. WINDOWS SHALL BE ALUMINUM o
AND GLAZED WITH 1" INSULATED, LAMINATED GLASS TO MEET FORCE e
PROTECTION REQUIREMENTS. WINDOWS SHALL BE SINGLE HUNG.
SHEET
REFERENCE
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GRAPHIC SCALE ORTC-A012
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