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GRAPHIC SCALE(S) GENERAL NOTES ( )
& 10 20 0 1. FLOOR PLAN INDICATES THE PREFERRED SOLUTION IN
332" = 10 e emme—— SCHEMATIC FORM ONLY. PROPOSER IS ALLOWED TO MAKE of Engimears T°
ADJUSTMENTS FOR EXTERIOR FACADE/ARCHITECTURAL THEME Norfolk District
AND/OR TO ACCOMODATE SPECIFIC BUILDING ENGINEERING N J
138'8" SYSTEMS (STRUCTURAL, MECHANICAL, FIRE PROTECTION ETC.). | ( N
THESE ADJUSTMENTS, AS WELL AS ANY FUNCTIONAL g
4 S DEVIATIONS PROPOSED, WILL BE EVALUATED BY THE CENTER
1 OF STANDARDIZATION FOR THIS FACILITY DURING THE SOURCE Z
D SELECTION EVALUATION BOARD.
5 2. AREAS SHOWN ON THE NET AREA COMPUTATION ARE TO BE
T CONSIDERED NET PROGRAM REQUIREMENTS. THE MAXIMUM
ISSUE FREEZER— THAW MEAT & DAIRY PRODUCE ~_ " ° GROSS SQUARE FOOTAGE ALLOWABLE FOR THIS CONTRACT IS
REFRIG— REFng@@_ REFRIG— ~< IDENTIFIED IN SECTION 01 10 00 PARAGRAPH 2 OF THE RFP.
... — e — 0l A REDUCED OVERALL GROSS AREA IS ACCEPTALE IF ALL NET
| s ) =2l PROGRAM REQUIREMENTS AND ADJACENCIES ARE MET.
| \ | .
| \ COMPANY LOADING DOCK : NOTES
| DRY STORAGE \’ FIED ~ |
| | ° O i|F=al C-DING | R 1] DINING AREA 'A’, 3 TABLES = 12 SEATS
I
0 S 0 S | 12 ® 2 ‘B’ =
| m = 12 RECEVING | = | COMM. Ru | DINING AREA 'B’, 55 TABLES = 222 SEATS
KITCHEN LOCKER/ BREAD STORAGE £ | 3| FLAT PANEL TV MENU BOARD.
DRY STORAGE BKJLHD i P SRACRIZN 4 _ Iox di 4] DOCK LEVELER
i — i IEID \ VEN | 5| FREEZER AND REFRIGERATION UNITS (MAY BE PLACED ON ROOF
| I OFFICES] >V |- g OR, AS AN ALTERNATIVE, IN UNOBSTRUCTED SPACE ONLY WHEN
| I O = APPROVED BY THE INSTALLATION). THE LOCATION OF THE UNITS
| ] L[ L ETH T MAY VARY. SITE ADAPT AE TO COORDINATE LOCATION PER ATFP,
| | 0 |F MECHANICAL ROOM CVIL, AND FOOD SERVICE REQUIREMENTS. :
I ]
C é H % E: Whm 6] CEILNG MOUNTED FLAT PANEL TELEVISION, -
m Il T : | \ y,
= L _ i AU 7] WALL MOUNTED FLAT PANEL TELEVISION. p §
I SERVICE AREA #1 al
|] — e ; ,'# SODA RIL ELECTRICAL ROOM J|< - o| Ble
’ 1 [ ] _ O|z
_ - wE e T T L e | 5 NET AREA COMPUTATIONS 12k kL
- } qii . ENER1E ||
i /> \I > e = Gl i 201-500 PERSON ke Cil I I
CARRY OUT | - SPACE - :ole |2
| I/ | O O i FT S 1% &
| AN St | S 0 0 -l KITCHEN 2,275 5 ol B
| | = = — — DINING (AREAS A & B) 4,187 PR|ET
. . | N ____~TFAD COUNT ol E" SERVING 2,982 =| 2
S | | ) Dgl VESTIBUL |<\. < | DISHWASHING 599 Cl.oles
3 | SALAD BAR 3 | | RECEIVING VESTIBULE 180 s | |E]E<]E
T ] | ] L = > 2
| il = 5 c5|E e |2 |B e
E— < — —— | | PUBLIC TOILETS 414 SB Ak LNN LN R
é A | | STAFF TOILETS/ & < =
| | | LOCKERS 287 S w2
______ DISHWASHING | JANITOR 43 o 5 O<
0 Iﬁll VESTIBULE (2) 166 Zz5|0oxy
aff — QUEUEING 330 o | S Wep
L v | ZE<
| @ 00| 02
OFFICES (2 032 Lo o
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B VEST|BULEJ|’/<. < seg| “h
O =
I REF. /FREEZER 799 E J
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T
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|
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| | T T 0 1[0 il i SODA ROOM 157
| T M OO0 >
ELECTRICAL ROOM\ | 1[0 .0 CARRY—0OUT PREPARATION 556 z £
CARRY—0UT SERVING 445 O < =
7 |J—omiNG AReA A W i Ll 2 DINING AREA B CARRY—OUT STORAGE 137 ;o <
— T 0 [ \ 0 Qg M a E > O
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WALK-IN NOTES SODA SYSYEM NOTES US Army Corps
of Engineers
" " Norfolk District
v SEE  DETAL #B1/QF501 FOR INSULATED  FLOOR DETALL. @ TWO 6" DIA. PVC CONDUITS STUBBED UP OUT OF FLOOR 4 7. GAS PRESSURE REGULATORS SHALL BE FURNISHED WITH THE N J
AF.F. SYRUP AND COZ LINES AND BAG-N-BOX JUICE LINES EQUIPMENT AND INSTALLED UNDER PLUMB. SEC.. P N
EXTENDED DOWN INTO CONDUIT BY VENDOR(S). .
W CENTER LINE OF BREAKER STRIP IN FLOOR. 8. SINKS:  FAUCETS AND DRAIN FITTINGS FURNISHED WITH THE X
@ PROVIDE TWO 6" DIA. PVC CONDUITS BELOW FLOOR FOR SYRUP EQUIPMENT AND INSTALLED UNDER PLUMB. SEC.
V RUN DRAIN LINE EXPOSED IN FREEZER AND REFRIGERATORS, AND CO2 LINES AND BAG-N-BOX JUICE LINES . ALL TURNS TO BE 5
BEHIND  SHELVING, AND EXTEND DOWN INTO FUNNEL OF FLOOR SMOOTH SWEEPS  WITH 30" MIN. RADIUS. SYRUP AND CO?2 LINES 9. DISPOSERS: SOLENOID VALVE, ATMOSPHERIC VACUUM BREAKER,
> ! AND BAG—N—BOX JUICE LINES EXTENDED THROUGH CONDUITS BY AND WATER INLET FURNISHED WITH THE EQUIPMENT AND INSTALLED
DRAIN. PROVIDE "P” TRAP OUTSIDE WALK—IN COMPARTMENT. VENDOR(S) UNDER PLUMB. SEC.
W PROVIDE SLEEVES FOR DRAIN LINE IN WALLS OF WALK-IN ~ AND @ 6" DIA. PVC CONDUIT STUBBED UP OUT OF FLOOR 4" AF.F. SYRUP 10 Eggg;EEEHE’ETLESEZVAFVFEESEWSETE&BEJSESRE?EVREESEEIQFEER@&UU%EE{S
IN BUILDING WALL AT CORRECT HEIGHT FOR PROPER DRAINAGE. AND CO2 LINES AND BAG-N—BOX JUICE LINES EXTENDED UP OUT OF AND SHOCK ABSORBER FURNISHED WITH THE EQUIPMENT AND
CAULK ALL SLEEVES. CONDUIT AND CONNECTED TO DISPENSING EQUIPMENT BY VENDOR(S). INSTALLED UNDER PLUMB. SEC.
@ TWO 2" DIA. PVC CONDUITS STUBBED UP OUT OF FLOOR 4” 11. 180 DEGREE WATER LINE FROM BOOSTER HEATER TO DISHWASHER
Q ALL - ELECTRICAL  CONNECTIONS - FOR - WALK=INS  INCLUDING AF.F. FOR CO2 LINES FROM BULK CO2 TANK. CO2 LINES EXTENDED SHALL BE INSULATED UNDER PLUMB. SEC. 5
WIRING TO ALL EVAPORATORS, VAPOR—PROOF LIGHTS, DOOR DOWN INTO CONDUITS BY VENDOR. 2
HEATERS,  THRESHOLD HEATERS, TIME  CLOCKS,  HEATED g
PRESSURE RELIEF PORT, WIRING FROM FREEZER EVAPORATOR TO <5> PROVIDE TWO 2" DIA. PVC CONDUITS BELOW FLOOR FOR CO2 LINES VENTII_ATION NOTES
ROOM THERMOSTAT, AND ALL CONTROLS TO BE PROVIDED. FROM BULK CO2 TANK. ALL TURNS TO BE SMOOTH SWEEPS WITH 24"
MIN. RADIUS. CO2 LINES EXTENDED THROUGH CONDUITS BY VENDOR. 1. EXHAUST HOOD FURNISHED AND INSTALLED BY ~ EQUIPMENT
INSTALLER. DUCTWORK AND ROOF TOP EQUIPMENT FURNISHED
N e eoeonion s s e o @, on P cowur sty > o o ¢ s
: CO2 LINES FROM BULK CO2 TANK TO BE EXTENDED UP OUT OF
FROM THE TIME CLOCK ON FREEZER CONDENSING UNIT TO  THE CONDUIT AND CONNECTED TO DISPENSING EQUIPMENT BY VENDOR(S) o e DR SWHEHES TR L AR N ME/I:zKuﬁ;IIENI\IR
ELECTRIC DEFROST HEATERS IN THE EVAPORATOR. ELECTRICAL CONTROLS. OR SWITCHES SHALL BE RECESSED IN THE BUILDING
INTERCONNECTIONS BETWEEN ~THE REFRIGERATOR EVAPORATORS WALL, NOT ON THE EXHAUST HOOD.
AND THEIR RESPECTIVE CONDENSING UNITS IS NOT REQUIRED. GEN ERAL NOTES
3. FIRE SUPPRESSION SYSTEM FURNISHED AND INSTALLED WITH ¢
1. ALL WORK SHALL BE DONE IN ACCORDANCE WITH APPLICABLE THE EXHAUST HOOD. CONNECTIONS ~ TO FIRE  SUPPRESSION
v REMOTE AR COOLED REFRIGERATOR AND FREEZER CONDENSING CODES. SYSTEN FURNISHED ANG INSTALLED UNDER ELECT. SEC.
UNITS  (ITEMS #6 & #7) SHALL BE MOUNTED ON METAL RACKS _
AND FACTORY WIRED. UNITS SHALL BE LOCATED OUTDOORS ON 2. ALL DIMENSIONS ARE FROM THE FINISHED SURFACE OF WALLS,
\\§ J
CONCRETE PAD AS SHOWN ON PLAN. LOCATION OF CONDENSING UNITS FLOORS OR CEILINGS. EQUIPIVI ENT CLASSES s .
MAY  VARY DEPENDING ON' SITE-ADAPT CONSIDERATIONS, 3. ALL DIMENSIONS INDICATED FOR ROUGH—INS SHALL BE TO THE A — CONTRACTOR FURNISHED. CONTRACTOR § s
CENTER OF THE ROUGH-IN. ’ e
(3) REFRIGERATOR CONDENSING UNITS SHALL BE WIRED 208-60-3 INSTALLED FROM CONSTRUCTION FUNDS. = wlt |s
WITH AN APPROX. TOTAL LOAD OF 5.8 AMPS. EACH, NOT 4. UTILITY REQUIREMENTS SHOWN ON DRAWINGS ARE FOR THE FOOD C — GOVERNMENT FURNISHED, GOVERNMENT NESTHNENE
SERVICE EQUIPMENT ONLY. =8z = s
NCLUDING EVAPORATOR. INSTALLED. FUNDS OTHER THAN 2l |t
5. IN-WALL BACKING SHALL BE PROVIDED FOR ALL WALL CONSTRUCTION. S5 |2
FREEZER CONDENSING UNIT SHALL BE WIRED 208-60—3 WITH AN MOUNTED FOOD SERVICE EQUIPMENT AS  REQUIRED. s
APPROX. TOTAL LOAD OF 24.5 AMPS., INCLUDING EVAPORATOR. gggzﬁ'gATE FOR TYPES, SIZES AND  LOCATIONS OF L — FURNISHED BY VENDOR f i :
A SEPARATE 208-60-1 PHASE LINE SHALL BE RUN FROM THE ‘ e _|i¢
CONTROL PANEL ON THE CONDENSING UNIT TO THE EVAPORATOR S|: 8
IN THE WALK—IN TO HANDLE AN 11.7 AMP. LOAD FOR THE ELECTRICAL NOTES LEGEND 5 E" 1Ik< "‘E’
ELECTRIC DEFROST HEATERS. 1. ELECTRICAL ROUGH—INS AND FINAL CONNECTIONS TO EQUIPMENT N EE P
SHALL BE UNDER ELECT. SEC. MATERIALS FOR EQUIPMENT EQUIPMENT [TEM £O|8D]E |8 |Su
OVERALL HEIGHT OF WALK=IN SHALL BE APPROX. 9'-5" CONNECTIONS SHALL BE FURNISHED AND INSTALLED UNDER %)
vv ELECT. SEC. EXCEPT AS NOTED ON DRAWINGS. » PLUMBING REQUIREMENT S0 5
AF.F. =L Z L =
|_
2. ELECTRICAL  DISCONNECTS ~ ARE  NOT  FURNISHED  WITH ELECTRICAL REQUIREMENT C é & O N
W K.E.C. SHALL PROVIDE METAL TRIM STRIPS TO MATCH WALK—IN EQUIPMENT. THEY SHALL BE FURNISHED AND INSTALLED WHERE =Z5|0xs
FACING WHERE WALK—IN ABUTS BUILDING WALLS, AND CLOSURE S PRORER Lotaione.  SFC COORDINATE WITH - EQUIPMERT VENTILATION REQUIREMENT co o | SHEE
PANELS FROM TOP OF WALK—IN TO FINISHED CEILING. ' v WALK—IN NOTE =0 2 Z 0
3. ALL CONDUIT SHALL BE CONCEALED IN WALLS, FLOOR OR L O L ('-'j =
o
4, ALL CONDUIT AND ELECTRICAL CORDS SHALL BE LOCATED UP A AMPERES \ J
W ALL ELECTRIC CONDUIT SHALL BE RUN ON TOP (EXTERIOR) OF OFF THE FLOOR TO FACILITATE FLOOR CLEANING AND SHALL BE AFF ABOVE FINISHED FLOOR 4 )
WALK=IN AND SHALL HAVE VAPOR SFALS ON INTERIOR AND SUPPORTED FROM ABOVE. FLOOR MOUNTED SUPPORTS SHALL NOT CW. COLD WATER
EXTERIOR OF CONDUIT. Bt USED. D.R. DUPLEX RECEPTACLE
5. RECEPTACLES OF THE PROPER CONFIGURATION TO ACCOMMODATE Eg E%&M%&lﬁw“mﬂo“
THE PLUGS FURNISHED ON THE EQUIPMENT SHALL BE FURNISHED = a)
ICE MAKING MACHINE REMOTE AND INSTALLED UNDER ELECT. SEC. EED F%SSRPEEQ'NREVE/:'EETAF(%JLNENEL > >
BAW - Z
CONDENSER NOTES S TLO0R Sk 0% | o
H.P. HORSE POWER O a Ll
PLUMBING NOTES H.W. HOT WATER T 1
1. TWO REMOTE CONDENSERS FOR ICE MAKING MACHINES — J.B. JUNCTION BOX o= > N
TEM #92 SHALL BE INSTALLED ON BUILDING ROOF AS CLOSE 1. PLUMBING ROUGH—INS UNDER PLUMB. SEC. INCLUDING FLOOR KW. KILOWATT Aw= >
AS POSSIBLE ABOVE ICE MAKING MACHINE LOCATIONS. EACH DRAINS, FLOOR SINKS, AND GREASE INTERCEPTORS. P.W. PRE-WIRED R a— <
CONDENSER MEASURES APPROX. 28” X 30" X 30" HIGH AND S.0. STUB OUT <ZO
WEIGHS APPROX. 95 LBS. 2. FINAL CONNECTIONS TO EQUIPMENT UNDER PLUMB. SEC.. S.R. SPECIAL RECEPTACLE N=< )]
COORDINATE WITH THE EQUIPMENT INSTALLER ON CONNECTIONS S.U. STUB UP <ZE % LL II.I_J
2. EACH CONDENSER SHALL BE ELECTRICALLY CONNECTED TO ITS T0 EQUIPMENT. iy (ZD O
ESEPESE'VEO:VCSE,Q"SAS;S'NE\RE SNEOPTAR?ETSUFRLEESTR'CAL ROUGH=INS 3. MATERIALS FOR EQUIPMENT CONNECTIONS INCLUDING PIPING, ;’_3% | Z
' FITTINGS, STOPS, TRAPS, BACKFLOW PREVENTION DEVICES AND S35 ol -
PRESSURE  REGULATORS FURNISHED AND INSTALLED UNDER <
3. REFRIGERATION LINES FOR EACH CONDENSER FURNISHED AND PLUMB. SEC. EXCEPT AS NOTED ON DRAWINGS. EE: — X
INSTALLED WITH ICE MAKING MACHINES. cC/>) T
4, AL PIPING SHALL BE CONCEALED IN WALLS, FLOOR OR (:’)’ it Z
CEILING EXCEPT ONLY WHERE ABSOLUTELY NECESSARY. S LU
Lo O
5. AL PIPING SHALL BE LOCATED UP OFF THE FLOOR TO
FACILITATE  FLOOR CLEANING AND SHALL BE SUPPORTED FROM
ABOVE. FLOOR MOUNTED SUPPORTS SHALL NOT BE USED.
6.  WATER FILTERS OR SOFTENERS NOT FURNISHED WITH EQUIPMENT N y,
EXCEPT AS NOTED ON DRAWINGS. p e 8
REFERENCE
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TO FRONT & REAR OF I\ /
GRATE Il

APPROX. 26 3/4”
(TO FIT TROUGH) |

SCORE & PITCH

@

T WALL BEHIND

3/16” x 1”7 S/S BEARING EQUIPMENT
BARS SPACED APPROX.
1”7 0.C. W/ 3/8” DIA. S/S
SPACER RODS SPACED

2’—6”

13 3/8"
APPROX.

2’—6” 2’_8”

T

APPROX. 4" 0.C.
GRATE DETAIL

PLAN VIEW

S/S SUBWAY TYPE ALL—
WELDED GRATE CONSTRUCTED
IN TWO SECTIONS

2’—6” /

EDGE OF TROUGH & 2'—8"

ANE

SURFACE OF GRATE
TO BE FLUSH W/
FINISHED FLOOR

1”7 SLOPE FROM
WALL TO DRAIN

AA\\\\

TROUGH \X/

30" X 30" S/S DRAIN
TROUGH

S/S TAILPIECE WELDED
TO SUMP DRAIN FOR
3” NO—HUB CONNECTION.

s v

N
SUMP DRAIN WITH
REMOVABLE SEDIMENT
BASKET WELDED TO

SECTION DRAIN TROUGH

mDRAIN TROUGH AT BRAISING PANS

QF503 / SCALE: NONE

REAR OF BOOSTER

@ BOOSTER HEATER PIPING
QF503 : NONE

HEATER
j/ TEMPERATURE /PRESSURE
RELIEF VALVE — EXTEND
, PIPING TO FLOOR SINK
NOTE: BELOW
1. ALL PIPING, UNIONS, INSULATION AND .
GATE OR BALL VALVES FURNISHED & 5]
INSTALLED UNDER PLUMBING SECTION.
2. PRESSURE RELIEF VALVE, TEMPERATURE/ ;EggQSQEpziﬁeE
PRESSURE GAUGES & SHOCK ABSORBER 3/4" HOT
FURNISHED WITH BOOSTER HEATER &
INSTALLED UNDER PLUMBING SECTION. WATER OUTLET 3/47 §US§SE§B§BBBER
UNION ,— BOOSTER HEATER
L | @ |
FROM 3/4” HOT - — § L T—1 T—3—> 3/4” HOT WATER OUTLET
WATER ROUGH—IN —>¢ ] L—J%g TO SINGLE PANTRY FAUCET ON
~ f U SANITIZING SINK (180 DEGREE
, - F. MIN.) LINE TO BE FULLY
. 3/4” HOT INSULATED
3/4” GATE OR WATER INLET
BALL VALVE FLOOR SINK
3/4” DRAIN VALVE —
TEMPERATURE/ UNION EXTEND PIPING TO
PRESSURE GAUGE FLOOR SINK BELOW
PRESSURE REDUCING VALVE
REAR VIEW

( SHEET aF
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__ _______7{_i________

\

@7% 14 GA. ALL WELDED STAINLESS

STEEL FRAME AROUND TOP &
BOTH SIDES OF WALL OPENING

ON PLAN

| — PASS—THROUGH REFRIGERATOR,
FREEZER OR HEATED CABINET

/DIMENSIONS OF OPENINGS IN
WALL TO BE AS INDICATED

1'=7 1/2" ,

OPENING

. —S/S SLIDE-UP DOOR
ON KITCHEN SIDE

OF WALL

2” WIDE 14 GA. S/S
ALL WELDED FRAME

2" WIDE X 12" HIGH
SPLASH

12" HIGH X 1" THICK
SPLASH AGAINST WALL
HERE

VERIFY THAT TURN DOWN
CONCEALS SILL PLATE

(IF ANY)

— >
_|
(@)

14 GA. S/S ANGLE
ROLLER FRAMES

CONVEYOR

CORDS
\

RETURN
CORDS

r

N
\_

i =
|
i

SCRAPPING TROUGH

&

USsS Army Corps
of Engineers

Norfolk District

'

APP.  J  \_

BY

DESCRIPTION

|
|
| > CONVEYOR DRIVE
| 5 HOUSING BELOW
| PLAN VIEW
| | " | OPENING IN WALL FOR )
| 14 GA. STAINLESS STEEL CONVEYOR BED TO BE 1.9” DIA. S/S ROLLERS BACKSPLASH CONVEYOR
| REMOVABLE KICK PLATE 1'=7 1/2" WIDE X ’1’—”3” IN S/S ANGLE FRAMES CORDS
| SECURED WITH SPRING . HIGH W/ SILL AT 28 / \ \
- = _CLIPS TO EQUIPMENT LEGS o|  ARF. S/S FRAME & f I \
{J 1 | DOOR FURNISHED W/
) 2 EQUIPMENT (DO NOT < 34 3/4" AFF. X/ <
CONSTRUCT WALLS | _
AROUND CONVEYOR L|_ o (o F{ oy To ) o {or{oyXonfoyXoyr{ofy{or{oy{oyio [ : : ;:_(J
m PASS THROUGH CABINET SECTION O | UNTIL IT IS INSTALLED) = D OF DRNE/ﬁg I 3
QF504 J SCALE: NONE ) - SECTION A—A L
\\§=/// | w1 HOUSING =]
16 GA. S/S OPEN > ) :
TUBE BASE < 36” NS \ 7
M 7 ” ” 1 B~ ? é h
3/4” BLACK IRON OR PRE-WIRED ELECTRICAL _ _ A G’ 15 4", 9 1 1/2 =
GALVANIZED PIPE (NOT COPPER) CONDUIT FURNISHED W/ JUNCTION BOX FOR — ) ’ NN IRl
FURNISHED AND INSTALLED STORAGE  TANK ELECTRICAL CONNECTION Q _MITER TOP =1 21t s
BY PLUMB. SEC. FROM CONTROL PANEL > 14" TRAY DOWN 1,/2” N I
X / /% / mTRAY RETURN SECTION o \ s _— g i< |5 |
- & , : A TANK WSCALE: NONE ‘ = prl—& JLc B N
7 ;n% INLET " 7\ s g
< / Ll <L g |
2 7 <J = 8|2 3
REMOTE CONTROL TANK ~ == =< o A Ig
PANEL FOR STORAGE ] OUTLET > 2 1/2" DEEP SCRAPPING % " S|4 g
TANK MOUNTED TO 4 RECESS FOR TROUGH . |olsE
WALL " ROLLERS s | BlEEs|E
MALE QUICK CONNECT SECTION B-B ExExE |2 |%e
FITTING FURNISHED WASTE COOKING OIL ~
W/ STORAGE TANK STORAGE TANK < =
/ mSOILED TRAY CONVEYOR DETAILS G ﬁ = e
COOKING OIL HOSE Lﬁ@ T @scme: NONE ~Z38| Ok
FROM PUMP ON CADDY | | BULK COZ Z25|0xy
W/ FEMALE QUICK . TANK WV 2 - SN = <M
\\‘ ¥
CONNECT FITTING 1 : s é Eé
Y\ \ [@N]
ELECT. ”BREAK—AWAY”/’W‘% ~ 24 VOLT, 5 CONDUCTOR ¥ O
83R8AES$ PUMP K:)i 3/8” S5 CONTROL WIRE FURNISHED 24 VOLT, 5 CONDUCTOR = % = n
] | ol PRESSURE & INSTALLED W/ EQUIPMENT. CONTROL w”if L LANGER RODS SECURED . )
WASTE COOKING ———— |, i WATER AND ~ _ . L I e TO STRUCTURE ABOVE ( A
OlL CADDY | E— L7 \] = - DETERGENT TUBING 7 7 T AN ;
FURNISHED & FINISHED \ .
120-60—1, 20.0 A. DUPLEX s _
RECEPTACLE IN WALL ggﬂﬁhﬁgﬁTW// INSULATED CLAMPS ~ CEILING O SECOND L AR CURTAN — TTEM 11
/ 81 \WASTE COOKING OIL STORAGE SYSTEM ’ RVERY 24 LINES CVSA,\IL(iEAAl%ED/ REMOTE  STATION o >
F504 /SCALE: NONE yd
\iljg// REMOTE STATIONS <—3/8" S/S - oX
MASTER — T O < %)
CONTROL~_\d BLEEDER VALVE LINE 7| BEVERAGE N o =
~J TUBING — AIR CURTAIN TO BE INSTALLED L <
8$|E[§ADSLE# é%g S(;Al;[;@) = DISCHARGE NOZZLE QLIJE Ll
- o (M)
FLBOW DOWN, SHUT—OFF VALVE ELBOW DOWN FROM GAS CONNECTION K SURFACE MOUNTED/D 2(:<ZEG "
& CONNECTION TO GAS CONNECTOR S ON EQUIPMENT & CONNECT TO REMOTE CONTROL /\\ Q=< O
ASSEMBLY UNDER PLUMB. SEC FLEXIBLE GAS CONNECTOR : AIRFLOW: FROM DISCHARGE Zzxw| =
: : | LINE POWER & STATIONS (3 REQ'D) < NOZZLE TO BE UNOBSTRUCTED | =
COUNTER 4 ————3  FLEXIBLE GAS CONNECTOR JUNCTION BOX / _ DRAIN LINE EXTENDED 24 5/8 FROM 0 T0 20 DEGREES ozl O
= / ASSEMBLY W,/ QUICK—DISCONNECT GFCI” REQUIRED IN \ TO FLOOR DRAIN \/ S EIN
GAS PIPING EXTENDED UP | ‘. ‘ ON SUPPLY END FURNISHED SUPPLY CURCUIT. 2 WITH FUNNEL 3 PER MANUFACTURER’S >'|.|_J— 0O
TO SAME HEIGHT AS GAS : W/ EQUIPMENT & INSTALLED S T © ~_ RECOMMENDATION =0 o
CONNECTION ON EQUIPMENT L F UNDER PLUMB. SEC. | HOT & COLD WATER HOSE QE—I o
| . BIBB O
& SECURED TO COUNTER N ] Y %) L
BODY UNDER PLUMB. SEC. \—/ A SAFETY RESTRAINING CABLE DOOR HEADER OR (:’))
| l A — SECURED TO COUNTER BODY & ) w MASONRY OPENING =
8@? ggUgtgag SgﬁﬁﬁEQgSﬁLTER Lwri TO EQUIPMENT STAND. PROVIDE = 1 FINISHED FLOOR L0
= BRACING INSIDE BODY WHERE L
BODY W/ UNION NEAR FLOOR ——— {44 (o) RESTRAINING CABLE ATTACHES. - mAlR CURTAIN SECTION
WSCALE: NONE
mCENTRAL PRESSURE CLEANING SYSTEM . )
(21 ) GAS CONNECTOR DETAIL \OFs04/ SCALE: NONE e —
NUMBER
QF504
| SHEET  OF
1 | 2 | 3 | 4 | 5




I 2 I 3 I 4 I 5
ELECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE g .
ITEM EQUIP. FLEC. HT. PLUMBING WASTE WASTE GAS | HT. VENTILATION EXHAUST | EXHAUST | SUPPLY | SUPPLY | STATIC HT.
NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS |PHASE | AMPS  |CONN. |AFF. REMARKS SYMBOL  |HW. |CW. | SIZE TYPE GAS | MBTU |AFF. REMARKS SYMBOL QTY. | COLLAR CFM COLLAR CFM | PRESSURE AFF. ysammy Sorps
1 1 [RECEIVING SCALE ON C  [DIAL INDICATING Norfolk District
MOBILE STAND SCALE, 100 LB. N )
CAPACITY - N
2 1 |RECEVING DESK C  [SINGLE PEDESTAL A 120 1 10.0 DR. | 24" [CONVENIENCE RECEPTACLE g
STEEL DESK
3 4 [SHELVING UNITS, NON FOOD C  [18" X 36" AND 18" X 42 5
MOBILE SHELVING
UNITS
4 2 |PLATFORM TRUCKS C  [28” X 60" ALUMINUM
PLATFORM
5 43 [SHELVING UNITS C |24 X 48" MOBILE
SHELVING UNITS
6 1 |FREEZER COND. UNIT & A 6A 208 3 245 J.B. 4" [CONNECT TO CONDENSING UNIT & FROM
EVAPORATORS CONDENSING UNIT TO EVAPORATOR INSIDE
WALK—IN — SEE WALK—IN NOTES Z
7 3 |REFRIGERATOR COND. UNITS A 7A 208 3 5.8 J.B. 4" [CONNECT TO CONDENSING UNIT — SEE 2
& EVAPORATORS WALK—IN NOTES °
78 120 1 5.4 JB. [ 120" [CONNECT TO EVAPORATOR INSIDE WALK—IN
8 4 [DOORWAY CLOSURES A
9 4 |FAUCET HOSE STATIONS A 9A 1/2" 48" 140 DEGREES F. MIN. — CONNECT TO MIXING
VALVE, INLETS 6” 0.C.
98 1/2" 48" |CONNECT TO MIXING VALVE, INLETS 6” 0.C.
10 1 |WALK-IN REFRIGERATORS & A 10A 120 1 12.0 JB. [ 113" [CONNECT TO J.B. IN WALK—IN FOR P.W. DOOR 10A 2" F.FD. S.U. [EXTEND DRAIN LINE FROM 5 EVAPORATORS
FREEZER LIGHT, DOOR HEATER & FIELD WIRED CENTER INSIDE WALK—IN AND FROM URN STAND —
LIGHTS, PRESSURE RELIEF PORT AND DRAIN TEM #97 o
LINE HEAT TAPE e
10B 120 1 7.0 JB. [ 113" [CONNECT TO J.B. IN WALK—IN FOR P.W. DOOR
LIGHT, DOOR HEATER & FIELD WIRED CENTER <
LIGHTS L 3
11 4 |AR CURTAINS A 1A 120 1 14.4 J.B. 104” [CONNECT TO DOOR SWITCHES, AND FROM SWITCHES = N
T0 AR CURTAIN S }
11B 120 1 14.4 JB. | — [JB. ABOVE FINISHED CEILING. CONNECT TO AR NERE
CURTAIN.  ALSO INTERWIRE FROM AIR CURTAIN TO = wlt s
DOOR SWITCHES AND TO REMOTE SPEED SELECTOR NuZIE |2 s
ENIZO |8 18 [T
SWITCH. ST % |3 |3
10 NOT USED E1E I
12 2 |FLOOR TROUGHS W/ A 12A 3" DIRECT S.U. [CONNECT TO RECESSED TROUGH IN FLOOR — N
GRATES SEE DETAIL #C4/QF501 g |E .
120 | 3 |CAN RACKS C gx|Ex i,
13 1 | DUNNAGE RACK C Slee
14 1 |VEGETABLE PREP SINK A 14A 120 1 10.0 D.R. 52" |CONVENIENCE RECEPTACLE 14A 1/2" 18" |CONNECT TO FAUCET e oL E
14B 2" 127 X 12" FS. S.U. |EXTEND DRAIN LINE FROM SINK 5 |.2s |95t
14C 1/2" 18" |CONNECT TO FAUCET 7 x m%;aj : |3
14D 3 12" X 127 FS. S.U. |EXTEND DRAIN LINE FROM 2 SINKS S L . L
15 2 |DISPOSERS A 15A 208 3 8.4 JB. | 24" [CONNECT TO SWITCH & FROM SWITCH TO 15A 3 DIRECT 8" |[CONNECT TO DISPOSER 9« p
DISPOSER & SOLENOID VALVE O W= e
15B 1/2" — |CONNECT FROM PRE-RINSE SPRAY C.W. CZ0 o=
ROUGH-IN — SEE #52A ZhCh= o
16 1 |REFRIGERATOR, ROLL—IN A |[ONE SECTION, W/ 16A 120 1 10.6 J.B. — |PROVIDE J.B. ABOVE CEILING & PENDANT = > <Wg
MOBILE RACK CORD WITH D.R. AT 78" AFF. M | Z E <
17 2 |TABLES C 17A 120 1 15.0 J.B. — |PROVIDE J.B. ABOVE CEILING & PENDANT = B =
CORD WITH CONVENIENCE D.R. AT 78" AF.F. ¥4 @ O
= xg %
18 ~[NOT USED N __© y
19 3 |EQUIPMENT STANDS C - N
20 1 | STORAGE SHELVING SYSTEM A
21 2 |TABLES W/ SINK A 21A 120 1 15.0 J.B. —  |PROVIDE J.B. ABOVE CEILING & PENDANT 21A 1/2" S.U. [CONNECT TO FAUCET 7))
CORD WITH CONVENIENCE D.R. AT 78" AF.F. 'i,J
> D
218 2 127X 127FS S.U. |EXTEND DRAIN LINE FROM SINK pd In_c a
21C 1/2" S.U. |CONNECT TO FAUCET O T
22 2 |MEAT SLICING MACHINES C 220 120 1 6.0 J.B. —  |PROVIDE J.B. ABOVE CEILING & PENDANT o O
CORD WITH D.R. AT 78" AFF. '-5 E s N
23 1 |VEGETABLE PEELING A |60 LB. W/ DISPOSER 23A 208 3 38 JB. | 24" [CONNECT TO PEELER 23A 2" DIRECT 8" [CONNECT TO DISPOSER BELOW PEELER A E —| E
MACHINE AND STAND Tz E
238 208 1 7.7 JB. | 24" [CONNECT TO DISPOSER BELOW PEELER 238 1/2" 24" |CONNECT TO COMMON WATER <<O| =
CONNECTION ON PEELER/DISPOSER UNIT Q= E o
24 1 |WASTE PULPER A |CLOSE-COUPLED 240 480 3 20.0 JB. | 60" [CONNECT TO WALL MOUNTED CONTROL 240 3 127 X 12 FS. S.U. |PROVIDE 3/4 GRATE AND EXTEND DRAIN LINE <ZE % ol 2
PULPER & EXTRACTOR PANEL & FROM CONTROL PANEL TO WASTE FROM DRAIN VALVE ON PULPER o> g
PULPER Dy = L
248 1/2" 18" [CONNECT TO PULPER. 60 G.P.H. REQUIRED > W= ('-'j
AT 30 PS, E n|l 2
24C 1/2" 18" |CONNECT TO PULPER. 60 G.P.H. REQUIRED < EID i
AT 30 P.S.. 0 D L
25 1 [FOOD PROCESSOR C 25A 120 1 10.0 D.R. 48" Do w
26 2 |POT RACKS A |OVERHEAD RACK e Q
MOUNTED ON ITEM O
i1 O
27 1 [RANGE A |6 BURNER, HEAVY 27A 120 1 1.0 D.R. 24” |ELECTRONIC IGNITION 27A 3/4"] 250 | 30" |CONNECT TO GAS SUPPLY WITH FLEXIBLE
DUTY CONNECTOR ASSEMBLY FURNISHED WITH
EQUIPMENT. SEE DETAIL #A4/QF502 N y
é SHEET A
REFERENCE
NUMBER
QF601
| SHEET oF )
I 2 I S I 4 I 5




I 2 I 3 I 4 I 5
ELECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE g N
ITEM EQUIP. ELEC. HT. PLUMBING WASTE WASTE GAS | HT. VENTILATION EXHAUST | EXHAUST | SUPPLY | SUPPLY | STATIC HT.
NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS |PHASE | AMPS ~ [CONN. |AF.F. REMARKS SYMBOL ~ [HW. [CW. | SIZE TYPE GAS | MBTU |AF.F. REMARKS SYMBOL QTY. | COLLAR CFM  [COLLAR | CFM | PRESSURE AFF. USarmy Corps
28 2 |BRAISING PANS A |40 GALLONS 28A 120 1 10.0 D.R. | 18" |BRAISING PAN CONTROLS 28A 3/4”| 200 | 12" |CONNECT TO BRAISING PAN Norfolk District
29 1 |CENTRAL PRESSURE CLEANING A 29A 208 1 9.0 JB. | 54" |CONNECT TO MASTER CONTROL PANEL FOR CENTRAL 29A 1/2" 18" |PROVIDE HOT AND COLD WATER HOSE BIBB. SEE \ J
SYSTEM PRESSURE CLEANING SYSTEM (GFCI PROTECTION DETAIL #A3/QF504 - \
REQUIRED). ALSO EXTEND 24 VOLT CONTROL WIRING "
(FIVE CONDUCTOR, DOUBLE INSULATED) FROM MASTER -
CONTROL PANEL TO #29B REMOTE CONTROL PANELS .
(THREE PLACES). SEE DETAIL #A3/QF504 i
29B E.C. | 60" |EXTEND 24 VOLT CONTROL WIRING (FIVE 298 1/2" 18" |PROVIDE HOT AND COLD WATER HOSE BIBB. SEE
CONDUCTOR, DOUBLE INSULATED) FROM MASTER DETAIL #A3/QF504
CONTROL PANEL ON CENTRAL PRESSURE CLEANING
SYSTEM AND CONNECT TO REMOTE CONTROL PANEL.
SEE DETAIL #A3/QF504
29C 2" FF.D. S.U. |EXTEND DRAIN LINE FROM BLEEDER VALVE LINE
PRESSURE RELIEF VALVE. SEE DETAIL #A3/QF504
29D 54" |EXTEND 3/8" STAINLESS STEEL HIGH PRESSURE
WATER AND DETERGENT TUBING FROM CENTRAL ]
PRESSURE CLEANING SYSTEM TO HOSE OUTLETS AT g
REMOTE STATIONS #29E (THREE PLACES). HIGH
PRESSURE TUBING SHALL BE EXTENDED ABOVE 8
FINISHED CEILING AND SHALL BE SECURED W/
CUSHIONED STRAPS 24” ON CENTER.
SEE DETAIL #A3/QF504
29E 60" |REMOTE OUTLET FOR CENTRAL PRESSURE CLEANING
SYSTEM. EXTEND 3/8" STAINLESS STEEL HIGH
PRESSURE WATER AND DETERGENT TUBING FROM
#29D. SEE DETAIL #A3/QF504
30 2 |FLOOR TROUGHS W/ GRATE A 30A 3" DIRECT S.U. |CONNECT TO RECESSED TROUGH IN FLOOR -
SEE DETAIL #C3/QF503
31 1 |FREEZER A |TWO SECTION, 31A 120 1 14.9 JB. — |PROVIDE J.B. ABOVE CEILING & PENDANT
REACH-IN CORD WITH D.R. AT 90" AFF. — NEMA #5-20P 2
PLUG FURNISHED ON FREEZER
32 2 |CONVECTION OVENS A |DOUBLE DECK 32A 120 1 6.046.0 | DR. | 48" |OVEN FAN MOTORS 32A 3/47| 120 | 30" |MANIFOLD TWO OVEN DECKS TOGETHER &
CONNECT TO GAS SUPPLY WITH FLEXIBLE
CONNECTOR ASSEMBLY FURNISHED WITH N y,
EQUIPMENT. SEE DETAIL #A4/QF502 = N
o
o ]
32q 1 | COMBINATION A [ROLL-IN 320A 120 1 15.0 DR. | 48 320A 1" | 215 | 18" |CONNECT TO COMBINATION OVEN/STEAMER N
OVEN/STEAMER =l wls s
32aB 3/4 18" |CONNECT TO CONDENSER INLET, & THROUGH NECHE s |®
WATER FILTER TO STEAM GENERATOR INLET. Chl L PR R
40-50 P.S.. REQUIRED. WATER FILTER ElE |3
FURNISHED WITH EQUIPMENT & MOUNTED TO R S L
WALL AT 48" A.F.F. BACKFLOW PREVENTER g |B
REQUIRED. 8|2 x 8
[SH] K7 R} ::I e
&g
32aC 2" 127X 12" FS. S.U. |EXTEND DRAIN LINE FROM COMBINATION s (o8]85 8
OVEN/STEAMER 5 .25 ' [29]5 ¢
33 2 |CAN OPENERS C - 120 1 1.2 - — [PLUGS INTO #17A & #21A ixEd |F |3
34 1 |MIXING MACHINE A |60 QUART 34A 208 3 10 JB. — |PROVIDE J.B. ABOVE CEILING & PENDANT
CORD WITH S.R. AT 78" AF.F. ALSO FURNISH &< pa
& INSTALL CORD & PLUG ON MIXER TO oLz e
MATCH RECEPTACLE. = Z g ok
35 1 |MIXING MACHINE C |20 QUART 35A 120 1 8.2 JB. — [PROVIDE J.B. ABOVE CEILING & PENDANT 225 |0 '%'
CORD WITH D.R. AT 78" AFF. S -
36 1 |KETILE A [40 GALLON 36A 120 1 10.0 D.R. | 18" [KETTLE CONTROLS 36A 3/4”| 140 | 18" |CONNECT TO KETTLE x| £ E =
368 1/2" 36" |CONNECT TO FAUCET ON KETTLE o, = W=
36C 1/2" 36" |CONNECT TO FAUCET ON KETTLE 5L x O
37 10 |SHELVING UNITS C  [STATIONARY SHELVING = »
UNITS \ J
38 2 |KETTLES W/ STAND A |(2) 6 GALLON 38A 480 3 19.6 JB. | 247 |CONNECT TO KETTLES 38A 2" 127X 12" FS. S.U. |EXTEND DRAIN LINE FROM KETTLE STAND 4 D
SELF—CONTAINED
KETTLES W/ STAND
38B 1/2" 24" |CONNECT TO FAUCET ON KETTLE STAND CU/JJ
38C 1/2" 24" |CONNECT TO FAUCET ON KETTLE STAND —
39 1 |EXHAUST HOOD - ISLAND A~ |(4) UV TYPE EXHAUST 39A 120 1 15.0 JB. | 48" |PROVIDE SWITCH IN WALL AT 48" AF.F. AND 39A 4 10" X 25" | 3060 EA. 1.60" 108" > 2
TYPE HOOD SECTIONS EXTEND CONDUIT & WIRING IN A Z E a
CONCEALED MANNER TO J.B.'S ON TOP O T
EXTERIOR OF HOOD SECTIONS FOR W o O
INCANDESCENT HOOD LIGHTS LéJ Ey| @
39B 120 1 12.0 E.C. | 104" [CONNECT TO UV CONTROL BOX ON TOP OF 39B 8 127 X 197 1,225 0.20" 108" O E = E
EXHAUST HOOD SECTION FOR UV LIGHTS (4 EA. ¥Z2=| W
PLACES). SEE UV WIRING SCHEMATIC DETAIL <Ol =
#C1/QF503 a 5 E o
39C 120 1 20.0 E.C. | 60" [CONNECT TO UV CONTROL PANEL. ALSO <Z,: Wo| =
PROVIDE CONTROL INTERWIRING FROM Fa>| C
CONTROL PANEL TO UV CONTROL BOXES ON wys| W
TOP OF EXHAUST HOOD SECTIONS, TO >wm<| W
EXHAUST FAN, TO MAKE—-UP AR UNIT & TO FIRE =70 ©
SUPPRESSION SYSTEM — [TEM #41 AS x o =
REQUIRED. SEE UV WIRING SCHEMATIC ;’:)8 %
DETAIL #C1/QF503 a o g
ol o
O
L
. J
( SHEET )
REFERENCE
NUMBER
QF602
 SHEET oF )
I 2 I 0 I 4 I 0




I 2 I 3 I 4 I 5
ELECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE g .
TEM EQUIP. ELEC. HT. PLUMBING WASTE WASTE GAS HT. VENTILATION EXHAUST | EXHAUST | SUPPLY | SUPPLY | STATIC HT.
NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS |PHASE | AMPS CONN. |AFF. REMARKS SYMBOL  [HW. |CWw. | SIZE TYPE GAS | MBTU |AF.F. REMARKS SYMBOL QTY. | COLLAR CFM COLLAR CFM PRESSURE AFF. USAmmy Sorps
40 1 [FLOOR TROUGH W/ GRATE A 40A 3 DIRECT S.U. |CONNECT TO RECESSED TROUGH IN FLOOR — Norfolk District
SEE DETAIL #A1/QF503 N y
41 1 |FIRE SUPPRESSION SYSTEM A |SERVES EXHAUST 41A 120 1 20.0 J.B. 96" |CONNECT TO MICROSWITCH ON WET - N
HOOD #39 CHEMICAL FIRE SUPPRESSION SYSTEM & RUN @
CONDUIT AND WIRE IN A CONCEALED <
MANNER TO FUEL AND POWER SHUT-OFF .
DEVICES FOR ALL APPLIANCES LOCATED
UNDER THE EXHAUST HOOD. THIS SYSTEM
SERVES ITEM #39. ALSO CONNECT TO
BUILDING FIRE ALARM SYSTEM AS REQUIRED.
41B J.B. 48” |PROVIDE CONCEALED CONDUIT AND
RECESSED JUNCTION BOX IN WALL FOR
REMOTE MANUAL PULL STATION FOR FIRE
SUPPRESSION SYSTEM. SEE DETAIL #A2/QF502
42 1 |FRYERS & FILTER A [BATTERY OF (3) 68 LB. A2 120 1 1.0+ 1.0 DR 18" |FRYER CONTROLS FOR TWO FRYERS 420 1" | 402 | 30" |[MANIFOLD 3 FRYERS TOGETHER & CONNECT
FRYERS W/ FILTER TOTAL TO GAS SUPPLY WITH FLEXIBLE CONNECTOR °
SYSTEM ASSEMBLY FURNISHED WITH EQUIPMENT. SEE
DETAIL #A4/QF502
4B 120 1 1.045.6 D.R. 18" |FRYER CONTROLS FOR ONE FRYER & FILTER
PUMP
43 1 |FRYERS A |BATTERY OF (2) 68 LB. 430 120 1 1.0 + 1.0] DR 18" |FRYER CONTROLS FOR TWO FRYERS 430 1" | 268 | 30" [MANIFOLD 2 FRYERS TOGETHER & CONNECT
FRYERS TOTAL TO GAS SUPPLY WITH FLEXIBLE CONNECTOR
ASSEMBLY FURNISHED WITH EQUIPMENT. SEE
DETAIL #A4/QF502
44 1 [FILTER STATION A |CONNECTED TO ITEM 44 120 1 56 + 40| DR. 18" |FILTER PUMP & HEAT LAMPS
#43 F
45 2 |POT FILLER/SPRAY HOSE A 45 1/2" 48" |CONNECT TO WALL MOUNTED FAUCET, °
ASSEMBLIES INLETS 8” 0.C.
458 1/2" 48” |CONNECT TO WALL MOUNTED FAUCET, -
INLETS 8” 0.C. L 3
46 1 |TABLE, BAKERS C 46A 120 1 15.0 J.B. — |PROVIDE J.B. ABOVE CEILING & PENDANT S N
CORD WITH CONVENIENCE D.R. AT 78" AF.F. S .
N z
” ” ” ”» \ g
47 1 | STEAMER A w2 A7 120 1 1.0 J.B. 18" |CONNECT TO STEAMER 47 2 127 X 12" FS. S.U. |EXTEND DRAIN LINE FROM STEAMER =l wls s
COMPARTMENTS, W/ N g% E o2 |3
(8) 2-1/2" DEEP PANS S
PER COMPARTMENT | 5 ols
478 1” 300 | 12" [CONNECT TO STEAMER } S R
47C 3/4 18" |CONNECT TO CONDENSER INLET, & THROUGH 5 B .
WATER FILTER TO STEAM GENERATOR INLET. S8 x 7,
35-60 P.S.|. REQUIRED. WATER FILTER |d &
FURNISHED WITH EQUIPMENT & MOUNTED TO o|: 8
WALL AT 48" AF.F. BACKFLOW PREVENTER } R EITE
REQUIRED. 9 lsHlE |2 |%E
aX|z X2 |E [T e
a D]lao /|a o i
48 7 |HAND SINKS A 48A 1/2" ” 24: CONNECT TO FAUCET Q< —
438 1-1/2 DIRECT 20" |CONNECT TO SINK O L2 e
48C 1/2" 24" |CONNECT TO FAUCET s Z0 e ';:
(04
49 3 |INGREDIENT BINS, MOBILE C = S |low N
50 1 [UTENSIL WASHER A |W/ BUILT-IN BOOSTER 50A 480 3 22.0 J.B. 24" |CONNECT TO UTENSIL WASHER 50A 3 112" X 12" FS. S.U. |EXTEND DRAIN LINES FROM UTENSIL WASHER = L < @
HEATER AND FROM EXHAUST HOOD — ITEM #55 Mu v | Z =<
S54 |7 &2
L
50B 480 3 34.0 J.B. 24" |CONNECT TO BOOSTER HEATER 50B 1" 12" |CONNECT TO UTENSIL WASHER. 140 DEGREES o & &) ,<_f
CONNECTION ON UTENSIL WASHER F. MIN. AT 20-22 P.S.l. REQUIRED == )
51 1 |POT & PAN SINK A |W/ RECIRCULATION 51A 480 3 11.6 J.B. 18" |CONNECT TO POWER SOAK CONTROL PANEL 51A 3/4" 18" |CONNECT TO FAUCET i Y,
UNIT ON WASH ~ N
COMPARTMENT
51B 3/4" 18" |CONNECT TO FAUCET
51C 2" DIRECT 15" |CONNECT DRAIN LINE TO 3 SINKS & EXTEND n
TO GREASE INTERCEPTOR AS REQ'D. liIJ
> )
51a 1 |BOOSTER HEATER A [TO HEAT WATER TO FILL 51aA 480 3 21.7 J.B. 12" |CONNECT TO BOOSTER HEATER 510A 3/4 18" |CONNECT TO BOOSTER HEATER. 140 = 'n_c O
RINSE COMPARTMENT DEGREES F. MIN. REQUIRED Oz '_-,'__J
w0 O
51aB 3/4 6" [H.W. OUTLET ON BOOSTER HEATER. '-5 — > n
CONNECT TO SINGLE PANTRY FAUCET OVER E - —
SANITIZING SINK COMPARTMENT WITH a > Z
INSULATED  LINE Z<0| =
51aC 2" 112" X 12" FS. S.U. |EXTEND DRAIN LINES FROM BOOSTER HEATER, Q= E o
FROM SINK HEATER — [TEM #54 AND FROM <ZE % S
EXHAUST HOOD — ITEM #53 iy CZD g
52 4 |PRE-RINSE SPRAYS A 524 3/4" 18" |CONNECT TO FAUCET & DISPOSER D = L
52B 1/2" 18" |CONNECT TO FAUCET > W= EJ)
52C 1/27 18" |CONNECT TO FAUCET E oo =
53 1 |EXHAUST HOOD A |CONDENSATE HOOD - 1/2" INDIRECT 80" |EXTEND CONDENSATE DRAIN LINE FROM 53A 1 7" X7 600 0.25" 108" < (_DI i
OVER RINSE EXHAUST HOOD TO F.S. #51aC 0D T
COMPARTMENT Do n
54 1 |SINK HEATER A [TO MAINTAIN HEAT IN 54A 208 3 25.0 J.B. 12" |CONNECT TO SINK HEATER 8 |
RINSE COMPARTMENT @)
Q
55 1 [EXHAUST HOOD A |CONDENSATE HOOD - 1/2" INDIRECT 96" |EXTEND CONDENSATE DRAIN LINE FROM 55A 1 8" X 8 750 0.25" 124"
OVER UTENSIL WASHER EXHAUST HOOD TO F.S. #50A
\_ J
( SHEET A
REFERENCE
NUMBER
QF603
S SHEET OF )
| D | 3 | 4 | 5




1 | 2 I 3 | 4 | 5
FLECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE g §
ITEM FQUIP. FLEC. HT. PLUMBING WASTE WASTE GAS | HT. VENTILATION EXHAUST | EXHAUST | SUPPLY | SUPPLY | STATIC HT.

NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS |PHASE | AMPS  |CONN. [AFF. REMARKS SYMBOL  [HW. [cW. | SIzE TYPE GAS | MBTU |AFF. REMARKS SYMBOL QTY. | COLLAR CFM | COLLAR CFM | PRESSURE AFF. USArmy Corps
56 7 [POT & PAN RACKS C Norfolk District
56q 1 [MIXER ACCESSORY RACK C N Y
57 3 |CASHIER STATIONS A - N
58 2 |coLD PANS (5 WELLS) A 58A 120 1 10.7 D.R. 4 58A 2" FF.D. S.U. [EXTEND DRAIN LINES FROM COLD PAN, DRAIN 3

VALVE ON HOT FOOD WARMER — ITEM #110
AND FROM DRAIN VALVES ON TWO SOUP .
WELLS — ITEM #59
588 2" FF.D. S.U. [EXTEND DRAIN LINES FROM TWO COLD PANS
59 2 [SOUP WELLS, DROP-IN A 59A 120 1 6.9469 | JB. | S.U. [CONNECT TO TWO SOUP WELLS - 3/4” | INDIRECT 23" ;XTEND DRAIN LINE FROM DRAIN VALVE TO
58A
60 2 |BREAD CABINETS A 60A 120 1 1.0 DR | 48
608 120 1 1.0 D.R. 4
61 16 |DISH DISPENSERS, DROP—IN A
62 8 |PLATE DISPENSERS C 62A 120 1 10.0 D.R. | 24" [CONVENIENCE RECEPTACLE ]
63 1 |CoLD PAN (4 WELLS) A 63A 120 1 7.8 D.R. 4" - 3/4" INDIRECT 23" |EXTEND DRAIN LINE TO #58B g
64 5 |SNEEZE GUARDS A 64A 120 1 6.0 J.B. 4" |CONNECT TO FLUORESCENT LIGHTS IN (3)
SNEEZE GUARDS
648 120 1 5.0 J.B. 4" |CONNECT TO FLUORESCENT LIGHTS IN (2)
SNEEZE GUARDS
65 1 [SALAD BAR COUNTER A
66 1 [HOT FOOD WARMER (6 A 66A 208 1 245 SR. 4" [NEMA #L6-50P PLUG FURNISHED ON 66A 2" FF.D. S.U. |EXTEND DRAIN LINE FROM DRAIN VALVE ON
WELLS) FQUIPMENT HOT FOOD WARMER
668 1/2" S.U. |CONNECT TO FILL FAUCET
67 6 |COUNTER PROTECTORS A 67A 120 1 3.0 JB. 4" |CONNECT TO FLUORESCENT LIGHTS IN
COUNTER PROTECTOR
68 1 |ENTREE COUNTER A 68A 120 1 [100+100 | JB. 4" |CONNECT TO J.B. IN BASE FOR 2 P.W. i
CONVENIENCE D.R.’S IN COUNTER °
69 2 |GRIDDLES A 69A 3/4°] 120 | S.U. [EXTEND GAS PIPING UP TO HEIGHT OF
CONNECTION ON GRIDDLE AND CONNECT »
TO GAS SUPPLY WITH FLEXIBLE CONNECTOR L 3]
ASSEMBLY FURNISHED WITH EQUIPMENT. SEE b §
DETAIL #A1/QF504 %
70 2 |GRIDDLE STANDS A NERE
70a 2 |SPLASH GUARDS A = wls s
71 2 [EXHAUST HOODS — ISLAND A |uv TYPE 71A 120 1 |40 TOTAL | JB. | 48" |PROVIDE SWITCH IN WALL AT 48" AFF. AND 71A 2 [10" X 17" 2,100 EA. 1.60” 108" NI ERE
TYPE EXTEND CONDUIT & WIRING IN A =8z |5 |5 |3
CONCEALED MANNER TO J.B.'S ON TOP Eols |2
EXTERIOR OF BOTH HOODS OVER GRIDDLES 21 |&
FOR INCANDESCENT HOOD LIGHTS s |8
ix|8x Iy
71B 120 1 6.0 FE.C. | 104" [CONNECT TO UV CONTROL BOX ON TOP OF 71B 2 127 X 247 1,680 0.20" 108" J|e2
EXHAUST HOOD FOR UV LIGHTS. SEE UV FA. I
WIRING SCHEMATIC DETAIL #C1/QF503 IR
Pxlivls |Z |3:
71C 120 1 20.0 EC. | 60" [CONNECT TO UV CONTROL PANEL. ALSO R L L
PROVIDE CONTROL INTERWIRING FROM Q< =
CONTROL PANEL TO UV CONTROL BOXES ON O Ll 2 e
TOP OF EXHAUST HOODS #71, #71a & #139 = Z 5 o=
(FOUR HOODS), TO EXHAUST FAN(S), TO S 0 X N
MAKE—UP AIR UNIT(S) & TO FIRE SUPPRESSION a5 > 2 =
SYSTEM — ITEM #140 AS REQUIRED. SEE UV v v | ZE%
WIRING SCHEMATIC DETAIL #___ === < 0
Lo Ll =
ol OF
71a 1 |EXHAUST HOOD — WALL TYPE A |uv TYPE 710A 120 1 2.0 JB. | 48" |PROVIDE SWITCH IN WALL AT 48" AF.F. AND 710A 1 110" x 127 1,530 1.60” 108" Z 0= %)
EXTEND CONDUIT & WIRING IN A _“ )
CONCEALED MANNER TO J.B. ON TOP P N
EXTERIOR OF EXHAUST HOOD FOR
INCANDESCENT HOOD LIGHTS
71aB 120 1 6.0 JB. [ 108" [CONNECT TO UV CONTROL BOX ON TOP OF 71aB 1 [127 x 24" 1,225 0.20" 108" 7))
EXHAUST HOOD FOR UV LIGHTS. SEE UV L
WIRING SCHEMATIC DETAIL #C1/QF503 > 3
zt | 8
72 — [NOT USED - OZ T
73 1 [PASS THRU HEATED CABINET A |TWO SECTION 73 [120/208 | 1 19.8 JB. | 88" [CONNECT TO PASS—THRU HEATED CABINET wna O
REACH-IN L %)
A= >
74 2 |PASTRY STORAGE CABINETS C = E
xZ=| W
75 1 |DESSERT COUNTER A 75A 120 1 10.0 JB. 4" [CONNECT TO J.B. IN BASE FOR P.W. <<O| s
CONVENIENCE D.R. IN COUNTER N> E o
758 120 1 10.0 D.R. | 48" [CONVENIENCE RECEPTACLE <Z,: ﬁ ol 2
76 1 {colD PAN (3 WELLS) A 76A 120 1 6.0 D.R. 4 76A 2" FF.D. S.U. [EXTEND DRAIN LINE FROM COLD PAN Foz| C
77 1 |DOUBLE DECK DISPLAY A 77A 120 1 4.0 JB. | 18" [CONNECT TO FLUORESCENT LIGHTS IN Ny = L
STAND DOUBLE DECK DISPLAY > W< (Uj
78 1 [PASS THRU REFRIGERATOR A |TWO SECTION 78A 120 1 11.0 DR | 88 E N =
REACH-IN < EID r
79 2 |TOASTERS C 79A 208 1 24.0 SR. 4" |VERIFY ELECTRICAL REQUIREMENTS W/ n D I
GOVERNMENT FURNISHED EQUIPMENT o %)
80 1 |BEVERAGE COUNTER W/ A |IN SERVING AREA 80A 2" FF.D. S.U. [EXTEND DRAIN LINE FROM TROUGH IN S a
TROUGH COUNTER o
81 1 |BEVERAGE COUNTER W/ A |IN DINING ROOM - INDIRECT 32" [EXTEND DRAIN LINES FROM TWO DRIP E_)
TROUGHS TROUGHS TO #84B
82 2 [JUICE DISPENSERS C  |BULK JUICE 82A 120 1 15.0 DR. | 18 - 1/2" 34" [CONNECT C.W. FROM #99A
DISPENSERS N )
828 120 1 15.0 D.R. 4 - 1/2" 347 [CONNECT C.W. FROM #84A - SEET 2
REFERENCE
NUMBER
QF604
| SHEET  OF )
1 | 2 | 3 | 4 | 5




| 2 | 3 | 4 | 5
ELECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE g .
ITEM EQUIP. ELEC. HT. PLUMBING WASTE WASTE GAS | HT. VENTILATION EXHAUST | EXHAUST | SUPPLY | SUPPLY | STATIC HT.
NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS |PHASE | AMPS ~ |[CONN. |AFF. REMARKS SYMBOL  |HW. [CW. | SIZE TYPE GAS | MBTU |AFF. REMARKS SYMBOL QTY. | COLLAR CFM  [COLLAR | CFM | PRESSURE AFF. ysammy Sorps
83 1 [ SANDWICH UNIT A 83A 120 1 6.3 DR, 4" Norfolk District
84 1 [ICE AND SODA DISPENSER L [MANUAL LOAD ICE 84A 120 1 15.0 FR. 4" |ICE AND SODA DISPENSER AND 84A 34" S.U. [CONNECT TO CARBONATOR IN BASE OF \ J
DISPENSER W/ SODA CARBONATOR IN BASE OF COUNTER. VERIFY COUNTER, JUICE DISPENSER - ITEM #82, TEA - \
VALVES ELECTRICAL REQUIREMENTS W/ VENDOR BREWER — ITEM #85, COFFEE BREWER — ITEM g
FURNISHED EQUIPMENT #95 AND TO CAPPUCCINO DISPENSER — [TEM -
#99.  BACKFLOW PREVENTER REQUIRED .
ON CONNECTION TO CARBONATOR.
84B FFD. S.U. [EXTEND DRAIN LINES FROM ICE AND SODA
DISPENSER AND FROM TWO DRIP TROUGHS IN
BEVERAGE COUNTER - [TEM #81
85 1 |TEA BREWER L 85A 120 1 15.0 DR, 4" |VERIFY ELECTRICAL REQUIREMENTS W/ - 1/2" 34" [CONNECT C.W. FROM #84A
VENDOR FURNISHED EQUIPMENT )
86 1 [MICROWAVE OVEN C 86A 120 1 15.0 DR, 4" :
87 2 |MILK DISPENSERS C 87A 120 1 2.7 DR. | 48" - i
87B 120 1 2.7 DR. 4’
88 6 [CUP & GLASS RACK C
DISPENSERS
89 1 [BREAD COUNTER A 89A 120 1 10.0 D.R. | 48" [CONVENIENCE RECEPTACLE
90 1 |DISPLAY REFRIGERATOR A 90A 120 1 10.4 DR. | 86"
91 2 |FLOOR TROUGHS W/ GRATE A 91A 2" DIRECT S.U. [CONNECT TO RECESSED TROUGH IN FLOOR -
SEE DETAIL #D4/QF501
92 2 |ICE MAKING MACHINES A 92A 208 3 12.8 JB. | 76" |CONNECT TO ICE MACHINE, AND FROM ICE MACHINE 92A 2" FFD. S.U. [EXTEND DRAIN LINES FROM ICE MAKER AND
TO REMOTE CONDENSER ON BUILDING ROOF ICE BIN
928 1/2" 60" |[CONNECT TO WATER FILTER & FROM WATER
FILTER TO ICE MACHINE. BACKFLOW i
PREVENTER REQUIRED. °
93 1 |CEREAL DISPLAY RACK L N y
94 1 |BULK C02 TANK L o N
o
O o
95 1 |COFFEE BREWER A~ [ SATELLITE BREWER W/ 95A  [120/208 | 3 38.3 JB. 4" [CONNECT TO COFFEE BREWER - 1/2" 34" [CONNECT C.W. FROM #84A NERE
(2) 3 GALLON o w 5 |s
REMOVABLE QB [ |
DISPENSERS =3z |5 |2
96 1 |COFFEE URN A~ |TWIN 6 GALLON 96A  [120/208 | 1 36.0 JB. | 48" [CONNECT TO COFFEE URN 96A 1/2" 48" |CONNECT TO COFFEE URN TE
CAPACITY, FIELD i
FEEDING AREA 5 |8 i
97 1 |URN STAND A |FIELD FEEDING AREA 97A NOT USED x| Lo
0|4 a
ol 8
98 1 |BULK JUICE DISPENSER L [FIELD FEEDING AREA 98A 120 1 10.0 D.R. | 24" |VERIFY ELECTRICAL REQUIREMENTS W/ N P Bl L
VENDOR FURNISHED EQUIPMENT s | 2li[E0|Ee
99 2 |CAPPUCCINO DISPENSERS L 99A 120 1 15.0 D.R. | 48" |VERIFY ELECTRICAL REQUIREMENTS W/ 99A 1/2" 18" [CONNECT TO CAPPUCCINO DISPENSER AND SxlEs | |3 s
VENDOR FURNISHED EQUIPMENT TO JUICE DISPENSER — ITEM #82 i Lo L L
998 120 1 15.0 DR 4" |VERIFY ELECTRICAL REQUIREMENTS W/ - 1/2" 34" [CONNECT TO CAPPUCCINO DISPENSER AND 9« =
VENDOR FURNISHED EQUIPMENT TO JUICE DISPENSER — CONNECT C.W. FROM O W= e
#1844 SE=C o<
100 1 |ICE CREAM CABINET L 100A 120 1 10.0 D.R. | 24" |VERIFY ELECTRICAL REQUIREMENTS W/ v 9 % o
VENDOR FURNISHED EQUIPMENT SL7 | WS
101 1 [SOILED TRAY CONVEYOR A 101A 120 1 15.0 JB. | 24 [CONNECT TO CONTROL PANEL & FROM 101A 2" FFD. EXTEND DRAIN LINES FROM CONVEYOR BED M| Z E <
CONTROL PANEL TO CONVEYOR MOTOR AND RECESS BELOW ROLLERS 0 B =
102 1 [RACK_SHELF A ¥ o O
103 2 [SILVERWARE SOAK SINKS C Zg =z @)
104 1 |DISHWASHING MACHINE A 104A 480 3 476 JB. | 66" [CONNECT TO CONTROL PANEL ON TOP OF 104A 2" FF.D. S.U. [EXTEND DRAIN LINES FROM SIDE LOADER AND N J
DISHWASHER FROM RECESS BELOW ROLLERS ON SOILED - D
TRAY CONVEYOR — ITEM #1071
104B 120 1 10.0 D.R. | 66" |DETERGENT DISPENSER BY VENDOR 1048 | 3/4 12" [180 DEGREES F. MIN. HW. INLET ON
DISHWASHER. CONNECT FROM BOOSTER )
HEATER H.W. OUTLET #105A WITH INSULATED L
LINE > 35
104C 3 127 X 127 FS. S.U. [EXTEND DRAIN LINES FROM DISHWASHER, Z IJ_C a
FROM CLEAN DISH TABLE — ITEM #106 AND O T
FROM DRAIN VALVE AND o O
TEMPERATURE /PRESSURE RELIEF VALVE ON L — D
BOOSTER HEATER — ITEM #105 O E ﬁ —
105 1 [BOOSTER HEATER A [FOR DISHWASHER 105A 480 3 21.7 JB. | 18" [CONNECT TO BOOSTER HEATER 1054 | 3/4 6" [180 DEGREES F. MIN. H.W. OUTLET ON E = E
BOOSTER HEATER. CONNECT TO H.W. INLET <<O| S
#104B ON DISHWASHER WITH INSULATED LINE % 5 E o
” ” < LIJ (D D
1058 | 3/4 12" [CONNECT TO BOOSTER HEATER. (140 Fa>| C
DEGREES F. MIN.) 132 G.P.H. AT 20 P.S.I. FLOW (O = L
PRESSURE ~ REQUIRED > W= (Uj
- (2) 3/4”| INDRECT 47/22”|EXTEND DRAIN LINES FROM DRAIN VALVE E e <
AND TEMPERATURE,/PRESSURE RELIEF VALVE < (—3' r
T0 #104C o B m
106 1 [CLEAN DISH TABLE A - 1-1/2" | INDIRECT 34" |EXTEND DRAIN LINE TO #104C Do n
107 2 |VENT DUCT EXTENSIONS A 107A | 47X 16" ] 400 6" ABOVE CEILING 3 -
107B I | 4% 16" 200 6" ABOVE CEILING 8
108 2 |RACK DOLLIES C L
109 2 |SERVICE SINKS (FLOOR A 109A 1/2" 36" |CONNECT TO FAUCET, INLETS 8" 0.C.
MOUNTED)
1098 3" DIRECT S.U. [CONNECT TO SINK \ J
109C [ 1/2 36" [CONNECT TO FAUCET, INLETS 8” 0.C. e SHEET )
REFERENCE
NUMBER
QF605
| SHEET  OF
I 2 I 3 I 4 I 5




1 | 2 I 3 | 4 | 5
ELECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE - N
ITEM EQUIP. ELEC. HT. PLUMBING WASTE WASTE GAS HT. VENTILATION EXHAUST | EXHAUST SUPPLY | SUPPLY STATIC HT.
NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS | PHASE AMPS CONN. [AF.F. REMARKS SYMBOL HW. [CW. SIZE TYPE GAS | MBTU |AF.F. REMARKS SYMBOL QTY. | COLLAR CFM COLLAR CFM PRESSURE AFF. ngEﬁgi?‘éeCr‘;"pS
110 1 |HOT FOOD WARMER (3 A 110A 208 1 12.5 S.R. 4" INEMA #6—20P PLUG FURNISHED ON HOT - 3/4 INDIRECT 25" |EXTEND DRAIN LINE TO #58A Norfolk District
WELLS) FOOD WARMER - J
111 1 |FOOD BAR COUNTER A 4 A
112 1 |WORK COUNTER A 112A 120 1 10.0 D.R. 48" |CONVENIENCE RECEPTACLE 112A 2" 12" X 12" F.S. S.U. |EXTEND DRAIN LINE FROM SINK g
1128 1/2" 18" |CONNECT TO FAUCET
112C 1/2" 18" |CONNECT TO FAUCET %
113 1 |CLEAN/SANITIZING C 113A 120 1 15.0 D.R. 18" |LOCATED NEAR FAUCET HOSE STATIONS — [TEM
MACHINE #9 AND SERVICE SINKS — ITEM #109
(4 PLACES)
114 2 |DISH CARTS C
115 2 |PULP CONTAINERS C
116 1 |WALL MOUNTED FLAT SHELF A
117 6 |TRAY DISPENSERS C
118 6 |BREAD RACKS L .
119 1 |PROOFING CABINET C 119A 120 1 16.6 J.B. — |PROVIDE J.B. ABOVE CEILING & PENDANT é
CORD WITH D.R. AT 78" AFF. §
120 8 |SYRUP BOX RACKS L 120A 120 1 10.0 D.R. 24" |CONVENIENCE RECEPTACLE
121 — [NOT USED -
122 4 |OPEN RACKS C
125 1 |UTENSIL TABLE A
124 4 {UTILITY CARTS C
125 1 |COOK & HOLD CABINET A 125A 208 1 28.8 J.B. - |PROVIDE J.B. ABOVE CEILING & PENDANT
CORD WITH S.R. AT 78" AF.F. ALSO FURNISH
& INSTALL CORD & PLUG ON CABINET TO
MATCH RECEPTACLE.
126 1 |PREP SINK A 126A 120 1 15.0 J.B. - |PROVIDE J.B. ABOVE CEILING & PENDANT 126A 3/4" S.U. [CONNECT TO FAUCET AND TO FAUCET ON 'g’
CORD WITH CONVENIENCE D.R. AT 78" AFF. TEM #21 — TABLE W/ SINK
1268 3/4" S.U. [CONNECT TO FAUCET AND TO FAUCET ON ¥
TEM #21 — TABLE W/ SINK \ ,
126C 3" 12" X 12" FS. S.U. [EXTEND DRAIN LINES FROM TWO SINKS AND o N
FROM SINK ON ITEM #21 — TABLE W/ SINK S s
N ¥
127 1 |CARVING STATION W/ A 127A 120 1 8.6 D.R. 24" ; L E s
HOLDING CABINET EE g% § S e
128 | - [NOT USED - i Ll PR I
129 1 |GRILL/ACTION STATION A 129A 120 1 10.0 + J.B. 4" |CONNECT TO J.B. IN BASE FOR 2 P.W. § g 3
10.0 CONVENIENCE D.R.'S IN COUNTER .
130 T [COLD PAN (2 WELLS) A 150A 120 1 0.0 D.R. 4" 130A 2" F.F.D. S.U. |EXTEND DRAIN LINE FROM COLD PAN g E -
131 2 |HOT FOOD WARMER (4 A 131A 208 1 16.3 SR. 4" INEMA #16—30P PLUG FURNISHED ON HOT 131A 2" F.F.D. S.U. |EXTEND DRAIN LINE FROM DRAIN VALVE ON 5535 i o
WELLS) FOOD WARMER HOT FOOD WARMER S & S
131B 1/2" S.U. |CONNECT TO FILL FAUCET —ls s § 2
152 1 |ROTISSERIE OVEN W/ A 152A 208 3 34.0 SR 24" |ROTISSERIE OVEN AND VENTLESS HOOD. g | 2le ;O % £
VENTLESS HOOD PROVIDE CORD AND PLUG W/ MATCHING 2 X ?;x"é z % e
RECEPTACLE i o K R Ll
1528 120 1 14.6 D.R. 24" INEMA #5-20P PLUG FURNISHED ON HEATED ,_ C < =
HOLDING CABINET O g L o
153 1 |[WORK COUNTER A 155A 120 1 10.0 D.R. 48" |CONVENIENCE RECEPTACLE 155A 1/2" 18" |CONNECT TO FAUCET = S @) I<T:
1558 2" 12" X 12" FS. S.U. |EXTEND DRAIN LINE FROM SINK - S| O Y ™
” ” /A Ll a
133C 1/2 18" |CONNECT TO FAUCET | <Wg
154 1 |GRILL COUNTER A 154A 120 1 10.0 + J.B. 4" |CONNECT TO J.B. IN BASE FOR 2 P.W. > L >~ Z E <DE
10.0 CONVENIENCE D.R.'S IN COUNTER E ” E w=
139 1 |PASS THRU FREEZER A 159A 120 1 11.9 D.R. 88" e & o o |<£
156 1 |[WORK COUNTER A 156A 120 1 10.0 D.R. 48" |CONVENIENCE RECEPTACLE = 0=z w
157 1 |PIZZA ASSEMBLY TABLE A 137A 120 1 15.0 D.R. 18" (S J
158 1 |CONVEYOR PIZZA OVEN A DOUBLE DECK 158A 208 1 29.0 J.B. 48" |CONNECT TO CONVEYOR PIZZA OVEN 4 N
139 1 |EXHAUST HOOD - WALL TYPE A UV TYPE 139A 120 1 1.0 J.B. 48" |PROVIDE SWITCH IN WALL AT 48" AF.F. AND 139A 1 10" X 8" 1,020 1.60” 108"
EXTEND CONDUIT & WIRING IN A
CONCEALED MANNER TO J.B. ON TOP wn
EXTERIOR OF EXHAUST HOOD FOR |i|J
INCANDESCENT HOOD LIGHTS > )
1598 120 1 6.0 J.B. 108" |CONNECT TO UV CONTROL BOX ON TOP OF 1598 1 12" X 15" 815 0.20" 108" Z E a
EXHAUST HOOD FOR UV LIGHTS. SEE UV (_D < T
WIRING SCHEMATIC DETAIL #C1/QF503 ((pNal &)
dEg | O
140 1 |FIRE SUPPRESSION SYSTEM A SERVES EXHAUST 140A 120 1 20.0 J.B. 96" |CONNECT TO MICROSWITCH ON WET N E = E
HOODS #71, 71a & CHEMICAL FIRE SUPPRESSION SYSTEM & RUN @ Z= L
#139 CONDUIT AND WIRE IN A CONCEALED <<O S
MANNER TO FUEL AND POWER SHUT-OFF N=< o
DEVICES FOR ALL APPLIANCES LOCATED Z 3
UNDER THE EXHAUST HOODS. THIS SYSTEM |<£ E O e
SERVES ITEMS #71, #71a AND #139. ALSO n~Z| W
CONNECT TO BUILDING FIRE ALARM SYSTEM > % Z L
AS REQUIRED. s = ) ©)
X >
; <O e
140B J.B. 48" |PROVIDE CONCEALED CONDUIT AND NN L
RECESSED JUNCTION BOX IN WALL FOR Do N
REMOTE MANUAL PULL STATION FOR FIRE o Qa
SUPPRESSION SYSTEM. SEE DETAIL #A2/QF502 O @
g
141 1 |PIZZA OVEN COUNTER A 141A 120 1 10.0 D.R. 48" |CONVENIENCE RECEPTACLE
142 1 |REFRIGERATOR A ONE SECTION 142A 120 1 8.0 D.R. 86"
REACH-IN \ /
( SHEET N
REFERENCE
NUMBER
QF606
| SHEET OF )
| 2 | 3 4 | S




I 2 I 3 I 4 I 5
FLECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE g §
ITEM FQUIP. FLEC. HT. PLUMBING WASTE WASTE GAS | HT. VENTILATION EXHAUST | EXHAUST | SUPPLY | SUPPLY | STATIC HT.

NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS |PHASE | AMPS  |CONN. |AFF. REMARKS SYMBOL  |HW. |CW. | SIZE TYPE GAS | MBTU |AFF. REMARKS SYMBOL QTY. | COLLAR CFM COLLAR CFM | PRESSURE AFF. USAmmy Sorps
143 1 [PIZZA WARMING SHELF A 143A 120 1 12.0 DR, 4 Norfolk District
144 1 [PIZZA AND DELI COUNTER A 144A 120 1 10.0 + J.B. 4" [CONNECT TO J.B. IN BASE FOR 2 P.W. \ J

10.0 CONVENIENCE D.R.'S IN COUNTER - N
145 1 |SOFT SERVE MACHINE A 145A 208 3 14.0 J.B. 4" [PROVIDE CORD, PLUG AND MATCHING RECEPTACLE 145A 1/2" S.U. |PROVIDE FLEXIBLE HOSE W/ QUICK DISCONNECT & g
& CONNECT TO LEFT CONNECTION ON MACHINE CONNECT TO FAUCET ON SOFT SERVE MACHINE
145B 208 3 13.0 JB. 4" [PROVIDE CORD, PLUG AND MATCHING RECEPTACLE 145B 1/2" S.U. [PROVIDE FLEXIBLE HOSE W/ QUICK DISCONNECT & 5
& CONNECT TO RIGHT CONNECTION ON MACHINE CONNECT TO FAUCET ON SOFT SERVE MACHINE
146 1 |REFRIGERATOR A |ONE SECTION 146A 120 1 8.0 DR. | 86
REACH-IN
147 4 |POS MACHINES C 147A 120 1 10.0 D.R. 18" |DEDICATED CIRCUIT REQUIRED. ALSO
PROVIDE  NETWORK CONNECTION
1478 120 1 10.0 D.R. 4" [DEDICATED CIRCUIT REQUIRED. ALSO
PROVIDE  NETWORK CONNECTION
148 TO 151 NOT USED
152 1 [WASTE COOKING OIL A 152A 120 1 20.0 DR 18" 152A 42" [PLUMB. SEC. TO FURNISH AND INSTALL 3/4” BLACK z
STORAGE TANK IRON OR GALVANIZED PIPING (NOT COPPER) FROM
WASTE COOKING OIL STORAGE TANK TO REMOTE
QUICK CONNECT FITTING — SEE DETAIL #B1/QF504.
153 1 |WASTE COOKING OIL CADDY
154 1 |WORK TABLE 154A 120 1 10.0 D.R. 48" | CONVENIENCE RECEPTACLE 154A 1/2" 18" | CONNECT TO FAUCET
154B 9" 12°X12” FS. S.U. |EXTEND DRAIN LINE FROM SINK
154C [ 1/2" 18" | CONNECT TO FAUCET
155 1 |CAN CRUSHER 155A 120 1 20.0 D.R. 48"
156 4 |RECYCLING BINS
CARRY OUT ARFA
C1 1 [HAND SINK A C1A 1/2" 24" [CONNECT TO FAUCET .
C1B 1-1/2" | DIRECT 20" |CONNECT TO SINK °
C1C 1/2" 24" |CONNECT TO FAUCET
2 4 |SHELVING UNITS C  [18" X 48" MOBILE >
SHELVING UNITS L 5
C3 1 |WORK TABLE W/ SINK A C3A 120 1 10.0 DR 48" |CONVENIENCE RECEPTACLE C3A 1/2" 18" |CONNECT TO FAUCET = N
3B 2" 127 x 12" FS. S.U. |EXTEND DRAIN LINE FROM SINK S .
03C 1/2" 18" |CONNECT TO FAUCET NEE
C4 1 |HEATED CABINET A |PORTABLE C4A 120 1 16.0 DR. | 24 |NEMA #5-20P PLUG FURNISHED ON HEATED = wlt s
CABINET INESI I ERE
5 1 [FOOD WARMER, DRAWER A [MOUNTED ON C5A 208 1 17.3 SR. | 56" |[NEMA #L6-30P PLUG FURNISHED ON FOOD s—|3= |< 5 |4
TYPE FLEVATED SHELF WARMER g s
C6 1 [CONVEYOR TOASTER & C CBA 208 1 16.0 SR. | 247 [NEMA #6-20P PLUG FURNISHED ON R S L
STAND CONVEYOR TOASTER. VERIFY ELECT. 5 |B X
REQUIREMENTS WITH GOVERNMENT §xldx i
FURNISHED EQUIPMENT. - |43
7 1 |WORK TABLE A C7A 120 1 10.0 DR, 48" |CONVENIENCE RECEPTACLE C7A 9" FFD. S.U. |EXTEND DRAIN LINE FROM DRIP TROUGH IN e 5 8
TABLE B EE IR
c8 2 [SANDWICH REFRIGERATORS A C8A 120 1 6.3 D.R. 18" SlEE |2 |5 e
a D|a Dla a S E
9 1 [MICROWAVE OVEN C  [MOUNTED ON CIA 120 1 15.0 DR. | 56 24 —
FLEVATED SHELF o LY ne
10 1 [EXHAUST HOOD — ISLAND A~ |(1) SECTION UV TYPE C10A 120 1 40 JB. | 48" |PROVIDE SWITCH IN WALL AT 48" AF.F. AND C10A 1 [10" x 29" 3570 1.60" 108" CZ0 ok
TYPE EXTEND CONDUIT & WIRING IN A ZhCh= oxN
CONCEALED MANNER TO J.B. ON TOP AL~ | ZWw -
EXTERIOR OF HOOD FOR INCANDESCENT vi.v|ZbE<
HOOD LIGHTS =5 =2 E =
L
C10B 120 1 12.0 EC. | 104" [CONNECT TO UV CONTROL BOX ON TOP OF C10B 2 127 X 24" 1,430 0.20" 108 o7 & OZ
EXHAUST HOOD SECTION FOR UV LIGHTS. SEE FA. == N
U WIRING SCHEMATIC DETAIL #C1/QF503 . © )
f N
10C 120 1 20.0 E.C. 60" |[CONNECT TO UV CONTROL PANEL. ALSO
PROVIDE CONTROL INTERWIRING FROM
CONTROL PANEL TO UV CONTROL BOX ON %)
TOP OF EXHAUST HOOD, TO EXHAUST FAN, TO ul
MAKE—UP AIR UNIT & TO FIRE SUPPRESSION > 5
SYSTEM — ITEM #C11 AS REQUIRED. SEE UV ~ = A
WIRING SCHEMATIC DETAIL #C1/QF503 & g:c T
= T
w0 O
C11 1 |FIRE SUPPRESSION SYSTEM A |SERVES EXHAUST C11A 120 1 20.0 JB. | 96" [CONNECT TO MICROSWITCH ON WET '-5 E %)
HOOD #C10 CHEMICAL FIRE SUPPRESSION SYSTEM & RUN Z |
CONDUIT AND WIRE IN A CONCEALED E '-'ZJ =5l Z
MANNER TO FUEL AND POWER SHUT-OFF <0 '-'EJ
DEVICES FOR ALL APPLIANCES LOCATED o=<| §
UNDER THE EXHAUST HOOD. THIS SYSTEM >yl| =
SERVES ITEM #C10. < W 8
cIT) & Z| W
C11B JB. | 48" |PROVIDE CONCFALED CONDUIT AND > LU < (Uj
RECESSED JUNCTION BOX IN WALL FOR =/0 ©
REMOTE MANUAL PULL STATION FOR FIRE QE —l E
SUPPRESSION SYSTEM. SEE DETAIL #A2/QF502 ” 8 m
Do n
12 2 |FRYERS W/ FILTER A C12A 120 1 110+ 10| DR 18" |FRYER CONTROLS C12A 1”7 | 268 | 30" [MANIFOLD 2 FRYERS TOGETHER & CONNECT S )
TOTAL TO GAS SUPPLY WITH FLEXIBLE CONNECTOR @)
ASSEMBLY FURNISHED WITH EQUIPMENT. SEE E_)
DETAIL #A4/QF502
C128B 120 1 156 + 40 | DR 18" |FILTER PUMP & HEAT LAMPS
\_ J
( SHEET A
REFERENCE
NUMBER
QFo607
S SHEET OF )
| D | 3 | 4 | 5




1 | 2 I 3 I 4 | 5
ELECTRICAL SCHEDULE PLUMBING SCHEDULE VENTILATION SCHEDULE g §
ITEM EQUIP. FLEC. HT. PLUMBING WASTE WASTE GAS | HT. VENTILATION EXHAUST | EXHAUST | SUPPLY | SUPPLY | STATIC HT.
NUMBER | QTY. DESCRIPTION CLASS COMMENTS SYMBOL | VOLTS |PHASE | AMPS  [CONN. |AFF. REMARKS SYMBOL  [HW. [cW. | SIzE TYPE GAS | MBTU |AFF. REMARKS SYMBOL QTY. | COLLAR CFM  |COLLAR | CFM | PRESSURE AFF. Us Army Corps
C13 1 |GRIDDLE & STAND A C13A 3/47] 120 | 30" [CONNECT TO GAS SUPPLY WITH FLEXIBLE Norfolk District
CONNECTOR ASSEMBLY FURNISHED WITH . )
FQUIPMENT. SEE DETAIL #A4/QF502 g <
C14 1 |BREAD RACK L g
C15 2 |POS MACHINES C C15A 120 1 10.0 D.R. | 48" |DEDICATED CIRCUIT REQUIRED. ALSO
PROVIDE  NETWORK CONNECTION .
C15B 120 1 10.0 D.R. 4" |DEDICATED CIRCUIT REQUIRED. ALSO
PROVIDE  NETWORK CONNECTION
C16 1 |SERVING COUNTER A C16A 120 1 100 + | JB. | 18" [CONNECT TO J.B. IN BASE FOR 2 P.W. C16A 2" F.FD. S.U. [EXTEND DRAIN LINES FROM TWO TROUGHS IN
10.0 CONVENIENCE D.R.’S IN COUNTER COUNTER, FROM DRAIN VALVE ON HOT
FOOD WARMER — ITEM #C19 AND FROM ICE
AND SODA DISPENSER — [TEM #C38
C16B 120 1 10.0 JB. 4" [CONNECT TO J.B. IN BASE FOR P.W.
CONVENIENCE D.R. IN COUNTER )
C17 1 | COMBINATION OVEN /STEAMER A [SINGLE COMPARTMENT, C17A 208 3 26.0 JB. | 30" [CONNECT TO COMBINATION OVEN/STEAMER C17A 2" 1127 X 12" F5S. S.U. [EXTEND DRAIN LINE FROM COMBINATION
(5) 13" X 18" SHEET OVEN/STEAMER
PANS OR (5) 12" X 20"
X 2 1/2” DEEP PANS
C17B 3/4” 30" |CONNECT THROUGH WALL—MOUNTED
WATER FILTER TO COMBINATION OVEN/STEAMER.
40-50 P.S.. REQUIRED. WATER FILTER
FURNISHED WITH EQUIPMENT & MOUNTED TO
WALL AT 48" AF.F. BACKFLOW PREVENTER
REQUIRED.
C18 — |[NOT USED -
C19 1 [HOT FOOD WARMER (4 A C19A 208 1 16.3 SR. | 4 [NEMA #L6-30P PLUG FURNISHED ON FOOD - 3/47 | INDIRECT 25" [EXTEND DRAIN LINE TO #C16A
WELLS) WARMER E
C19A 1/2" S.U. [CONNECT TO FILL FAUCET
€20 2 |COUNTER PROTECTORS A C20A 120 1 3.0 JB. 4" |CONNECT TO FLUORESCENT LIGHTS IN
COUNTER PROTECTOR
C208 120 1 JB. 18" [CONNECT TO FLUORESCENT LIGHTS IN N v,
COUNTER PROTECTOR = N
C21 1 |DISPLAY FREEZER A |TWO SECTION, C21A 120 1 14.9 DR. | 86" [NEMA #5-20P PLUG FURNISHED ON DISPLAY Sl |,
REACH-IN FREEZER QI
22 1 |DISPLAY REFRIGERATOR A [TWO SECTION, C22A 120 1 10.4 DR | 86 = wls s
REACH-IN N ECI
€23 4 [CUP/LID DISPENSERS A AL PR R
C24 2 | COFFEE BREWERS L C24n  [120/208 | 1 30.0 JB. | 48" [CONNECT TO COFFEE BREWER. VERIFY C24A 1/2" 48" [CONNECT TO COFFEE BREWER ENE
ELECTRICAL REQUIREMENTS W,/ VENDOR i
FURNISHED EQUIPMENT 5 |2 X
C24B [120/208 | 1 30.0 JB. 4" |CONNECT TO COFFEE BREWER. VERIFY ExEx Iy
ELECTRICAL REQUIREMENTS W/ VENDOR Ol g
FURNISHED EQUIPMENT s o[58
€25 2 |CONDIMENT RACKS C 5 |.2s |95t
€26 1 |BASKET COUNTER A C26A 120 1 10.0 D.R. | 48" |CONVENIENCE RECEPTACLE ix|Ed 3 |3
C27 — [NOT USED - C27A NOT USED
28 1 |WRAPPING COUNTER A C28A 120 1 10.0 D.R. | 48" |CONVENIENCE RECEPTACLE _ 8« =
€29 1 |BEVERAGE/CASHIER COUNTER A C29A 120 1 10.0 DR. | 48" |CONVENIENCE RECEPTACLE Oz L IC:>
€30 1 |REFRIGERATOR, REACH-IN A~ |TWO SECTION REACH-IN | C30A 120 1 10.4 DR. | 86 g é 0 @) <
C31 1 |FREEZER, REACH-IN A |TWO SECTION REACH-IN | C31A 120 1 14.9 DR. | 86" [NEMA #5-20P PLUG FURNISHED ON FREEZER = Z> 2 5 3
€32 1 |WORK TABLE C C32A 120 1 10.0 D.R. | 48" |CONVENIENCE RECEPTACLE v v | ZE%
€33 2 |REFRIGERATORS, REACH-IN A |ONE SECTION REACH-IN | C33A 120 1 8.0 DR. | 86 =8 3 Z a
C34 1 [TRASH BIN c v 5 &=
€35 1 |ANGLE RACK C Sxg 5
€36 1 |UTILTY CART C | © )
C37 1 |FREEZER, REACH-IN A |ONE SECTION REACH-IN | C37A 120 1 1.5 DR | 18 ) §
C38 1 |ICE AND SODA DISPENSER L [MANUAL LOAD ICE C38A 120 1 15.0 FR. 4" [ICE AND SODA DISPENSER AND C38A 347 S.U. [CONNECT TO CARBONATOR IN BASE OF
DISPENSER W/ SODA CARBONATOR IN BASE OF COUNTER. VERIFY COUNTER, COFFEE BREWER — ITEM #C24, TEA
VALVES ELECTRICAL REQUIREMENTS W,/ VENDOR BREWER — ITEM #C40 AND TO JUICE 0
FURNISHED EQUIPMENT DISPENSER — ITEM #C41. BACKFLOW L]
PREVENTER REQUIRED ON CONNECTION TO —
CARBONATOR, - 2
€39 — [NoT USED - Z v m
C40 2 |TEA BREWERS L C40A 120 1 15.0 DR. | 48" |VERIFY ELECTRICAL REQUIREMENTS W/ O < T
VENDOR FURNISHED EQUIPMENT fﬁ o Q
C40B 120 1 15.0 D.R. 4" |VERIFY ELECTRICAL REQUIREMENTS W/ 0 E >| @
VENDOR FURNISHED EQUIPMENT AE E
C41 2 |JUICE DISPENSERS, L CATA 120 1 15.0 DR. | 48" |VERIFY ELECTRICAL REQUIREMENTS W/ ¥xZ2=| W
CONCENTRATE VENDOR FURNISHED EQUIPMENT < <§E &J =
C41B 120 1 15.0 D.R. 4" |VERIFY ELECTRICAL REQUIREMENTS W/ % o L
VENDOR FURNISHED EQUIPMENT <uWwep| =2
C42 1 | SYRUP BOX SHELVING UNIT C42A 2" FD. S.U. (|7) o= 8
C43 1 [ICE/SODA DISPENSER C43A 120 1 15.0 FR. | 18" |TRANSFORMER FOR SODA DISPENSING HEADS C43A FF.D. S.U. [EXTEND DRAIN LINE FROM ICE AND SODA > % Z| w
AND CARBONATOR IN BASE OF COUNTER. DISPENSER s=a| O
VERIFY ELECTRICAL REQUIREMENTS W/ v 3 >
VENDOR FURNISHED EQUIPMENT <0 o
C43B 1/2" 18" [CONNECT TO CARBONATOR IN BASE OF NN L
COUNTER, TO TEA BREWER — ITEM #C40 AND Do n
TO JUICE DISPENSER — ITEM #C41. BACKFLOW S 0
PREVENTER REQUIRED ON CONNECTION TO o
CARBONATOR. (u?
\ J
é SHEET A
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NUMBER
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