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; GENERAL NOTES

IT SHALL BE THE RESPONSIBILITY OF THE GENERAL CONTRACTOR AND ALL
SUB—CONTRACTORS TO VERIFY THE ACTUAL SPACE AND MECHANICAL REQUIREMENTS
OF ALL ITEMS SHOWN AS FUTURE, NIC, SUPPLIED BY "OTHERS”, ETC., WITH THE OWNER
PRIOR TO ROUGH—IN AND CONNECTION.
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UNPUBLISHED WORK
© 2023 cmA- INC-

GENERAL NOTES

IT SHALL BE THE RESPONSIBILITY OF THE GENERAL CONTRACTOR AND ALL
SUB—CONTRACTORS TO VERIFY THE ACTUAL SPACE AND MECHANICAL REQUIREMENTS é
OF ALL ITEMS SHOWN AS FUTURE, NIC, SUPPLIED BY "OTHERS”, ETC., WITH THE OWNER

PRIOR TO ROUGH—IN AND CONNECTION.

THE GENERAL CONTRACTOR SHALL IMMEDIATELY INFORM CMA RESTAURANT

SUPPLY & DESIGN, INC., AND THE OWNER OF ANY RED LINES, CORRECTIONS, ETC., ON
THE PERMIT PLANS AND OF ANY INSPECTION CORRECTIONS REQUESTED CONCERNING
THESE DRAWINGS OR EQUIPMENT AS LISTED FOR THIS PROJECT.
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THE GENERAL CONTRACTOR SHALL PROPERLY SEAL ALL WALL AND FLOOR
PENETRATIONS AFTER THE INSTALLATION OF RELATED EQUIPMENT AND FURNISHINGS
ITEMS.
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IT SHALL BE NOTED BY THE GENERAL CONTRACTOR AND ALL SUB—CONTRACTORS
THAT THIS SET OF PLANS AND THE INFORMATION CONTAINED WITHIN IN NO WAY
RELIEVES SAID PARTIES OF THEIR RESONSIBILITY TO INVESTIGATE AND COMPLY
WITH ALL APPLICABLE CODES AND ORDINANCES, AND TO PERFORM ALL WORK TO
THE HIGHEST STANDARDS.
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THE GENERAL CONTRACTOR SHALL PROVIDE: FLOOR, CEILING, WALL AND ROOF
PENETRATIONS: FIRE—RATED SHAFTS FOR EXHAUST DUCTS.
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IT SHALL BE THE RESPONSIBILITY OF THE GENERAL CONTRACTOR TO PROVIDE
WEATHER PROTECTION FOR ALL ROOF AND ALL WALL PENETRATIONS PRIOR TO AND
DURING THE INSTALLATION OF EQUIPMENT AND FURNISHINGS
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SUITABLE WALL BACKING AS SHOWN ON THESE PLANS AND AS REQUIRED BY THE
L OWNER SHALL BE PROVIDED AND INSTALLED BY THE GENERAL CONTRACTOR.

-<.Q.>.-

EXHAUST SYSTEM SHALL BE SUBJECT TO PERFORMANCE TEST AS REQUIRED PRIOR TO ISSUANCE

OF BUILDING PUBLIC OCCUPANCY BY LOCAL BUILDING OFFICIALS.
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PLANS FOR WALK—IN COOLER WILL BE SUBMITTED TO THE CITY PRIOR TO CONSTRUCTION. INCLUDE
WORKING DRAWINGS WITH SUBMITTAL.

THESE PLANS SHALL BE READ IN CONJUNCTION WITH THE EQUIPMENT INFORMATION MANUAL
SUPPLIED BY CMA RESTAURANT SUPPLY & DESIGN INC. AND BY THIS REFERENCE IS MADE A PART
HEREOF.

PUYALLUP, WA
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VERIFY EQUIPMENT REQUIREMENTS WITH FINAL EQUIPMENT SELECTIONS
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RESTAURANT SUPPLY AND DESIGN, INC.
12811 NE 126th Place, Kirkland, Washington 98034
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KITCHEN EQUIPMENT PLAN
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. THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL SEAL-TITE FLEX CONDUIT TO ALL FOOD SERVICE

EQUIPMENT IN DAMP AREAS, I.E., SCULLERY, BAR ROOF, ETC. FLEX CONNECTIONS AT ALL FANS ON THE
ROOF SHALL BE OF EXTRA LENGTH TO ALLOW FULL FAN REMOVAL FOR THE EASE OF CLEANING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FUSED DISCONNECTS FOR EQUIPMENT HOOK—-UPS AS
REQUIRED BY CODE AND LABELING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE DISCONNECTS IN A CONVENIENT ACCESSIBLE LOCATION AT
AT THE POWER BOX FOR EACH ICE MACHINE HEAD.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL AN INTERCONNECT CIRCUIT BETWEEN THE ICE
MACHINE HEADS (ITEM ) AND THE REMOTE CONDENSING UNITS ON THE ROOF AS REQUIRED BY THE
MANUFACTURER.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A VAPOR—-PROOF SWITCH AT EACH

BLOWER COIL IN THE WALK—IN COOLER (ITEM )-

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A CONNECTOR CIRCUIT BETWEEN THE DISH TABLE
LIMIT SWITCH AND THE DISHWASHER CONTROL PANEL.

ELECTRICAL CONTRACTOR SHALL PROVIDE WIRING TO THE STRIP HEAT LAMPS ON THE PASS
SHELF AND CABINET FROM THE JUNCTION BOX BELOW AND TO THE REMOTE INIFINTE CONTROLS
FOR SWITCHING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A 48" MINIMUM CORD AND PLUG
FOR EACH PIECE OF EQUIPMENT SO NOTED. USE 90° ELBOW OUT OF UNIT.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR THE GLASSWASHER (ITEM 260) A FOUR—WIRE SYSTEM.

THREE EACH 8AWG WIRES (75 C) INCLUDING A CURRENT CARRYING NEUTRAL WITH THE FOURTH WIRE
BEING A MACHINE GROUND.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR HOOK—-UP OF A THERMOSTAT, SOLENOID, BLOWER
COIL AND COMPRESSOR FOR EACH REFRIGERATED UNIT. MAGNETIC STARTERS AND/OR THERMAL
PROTECTORS SHALL BE INCLUDED AS NECESSARY.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE 1" CONDUIT AND JUNCTION BOXES AT EACH CASH
REGISTER TERMINAL SO AS TO INTERCONNECT ALL UNITS TO EACH OTHER AND TO THE CENTRAL
PROCESSING TERMINAL. CONSULT WITH THE OWNER’S REPRESENTATIVE FOR EXACT LOCATIONS OF ALL
TIE=IN UNITS.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A FOUR-WIRE SERVICE TO THE DISH MACHINE. THREE
WIRES SHALL BE 8 AWG RATED 75DC TO CARRY CURRENT. THE FOURTH WIRE SHALL BE A GROUND.

THE PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL ALL DRAIN LINES FROM WALK—IN
BLOWER COILS TO FLOOR SINKS. HEAT TAPE SHALL BE PROVIDED AND WRAPPED AT ALL

DRAIN LINES SUBJECT TO THE POSSIBILITY OF FREEZING, SUPPLIED AND INSTALLED BY ELECTRICAL
CONTRACTOR.

ALL DRAIN LINES FROM EQUIPMENT REQUIRING CONDENSATION REMOVAL SHALL BE DONE IN
COPPER.

IT SHALL BE THE RESPONSIBILITY OF "OTHERS” TO INTERCONNECT THE HOOD FIRE PROTECTION
SYSTEMS TO THE BUILDING FIRE DETECTION UNITS AS REQUIRED.

THE OWNER'S VENDOR OF CHOICE SHALL SUPPLY AND INSTALL A CO2 STORAGE CANISTER IN THE
LIQUOR STORAGE ROOM. AN EXTERIOR FILL VALVE AND ALL CO2 UNITS SHALL BE SUPPLIED AND
INSTALLED BY THE VENDOR.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL TO EACH PIECE OF ROOF-TOP EQUIPMENT
(FANS, MOTORS, COMPRESSORS, CONDENSERS, ETC.) A SEPARATE WEATHER—PROTECTED DISCONNECT
SWITCH.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL ANTI-SIPHON VALVE ASSEMBLIES FOR SODA
DISPENSING SYSTEM.

PLUMBING CONTRACTOR SHALL FULLY INSULATED 180 F DISHWASHER/BOOSTER HEATER
CIRCUILATION LOOP.

IT SHALL BE THE RESPONSIBILITY OF THE PLUMBING AND ELECTRICAL CONTRACTORS TO MAKE
ALL REQUIRED WATER, GAS, DRAIN AND ELECTRICAL FINAL CONNECTIONS FOR ALL MAKE—UP AIR
SYSTEM UNITS.

IT SHALL BE THE RESPONSIBILITY OF THE ELECTRICAL CONTRACTOR TO INSTALL ALL OWNER
SUPPLIED COMPUTER/COMMUNICATIONS CABLES AS PER OWNERS DIRECTION.

IT SHALL BE THE RESPONSIBILITY OF PLUMBING CONTRACTOR TO COMPLY WITH ALL LOCAL CODES
CONCERNING GAS VALVE REGULATOR VENTING.

ELECTRICAL CONTRACTOR SHALL PROVIDE A INDIVIDUAL DISCONNECT BOX FOR EACH PIECE OF
ROOF TOP ELECTRICALLY POWERED EQUIPMENT.

THE GENERAL CONTRACTOR SHALL PHOTOGRAPH ALL WALLS CONTAINING BACKING PRIOR TO
SHEETROCK/FRP INSTALLATION.

THE PLUMBING CONTRACTOR SHALL PROVIDE CLEANOUTS AT 1ST ELBOW ON EACH WALK—IN
BLOWER COIL DRAIN.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL FREEZE PROTECTED HOT/COLD WATER VALVES
AT CAN WASH AREA.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL WATER LINE BACK CHECK VALVES AS
REQUIRED PER CODE.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE INTERCONNECT SWITCHING BETWEEN THE KITCHEN
EXHAUST HOOD EXHAUST FANS AND THE KITCHEN MAKE—-UP AIR SYSTEMS AS REQUIRED PER

LOCAL CODE AND AUTHORITIES.
COMMUNICATIONS CABLES ARE SUPPLIED BY OWNER AND INSTALLED BY ELECTRICAL CONTACTOR.

ELECTRICAL AND MECHANICAL CONTRACTOR TO VERIFY REQUIREMENTS OF OWNER PROVIDED EQUIPMENT.

ELECTRICAL CONTRACTOR TO INTERWIRE WITH REMOTE MANUAL REVERSING SWITCH PER DISPOSER
MANUFACTURER’S SPEC. SHEET.

PLUMBING CONTRACTOR TO INSTALL DISPOSER PER MANUFACTURER'S SPEC. SHEET.

PRESSURE REGULATORS FOR GAS COOKING EQUIPMENT SUPPLIED BY CMA AND INSTALLED PER
CODE AND MANUFACTURER'S SPECIFICATIONS BY PLUMBING CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL PROVIDE INTER CONNECT FOR FREEZER COIL & TIMECLOCK
CIRCUIT DEFROST SYSTEM.

ELECTRICAL CONTRACTOR SHALL CONNECT QUARTZ HEATING ELEMENTS ON CHEESEMELTER.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL SHUT—OFF VALVE ON DRAIN.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY A FOUR WIRE, 2 HOT , 1 NEUTRAL AND
1 GROUND CONNECTION.

UNPUBLISHED WORK
© 2023 cmA- INC-

/N
/2

INTERNATIONAL VILLAGE
PUYALLUP FAIRGROUNDS
PUYALLUP, WA

Cell: 206 713 5785
Office: 425 747 7223

pply.com

RESTAURANT SUPPLY AND DESIGN, INC.

12811 NE 126th Place, Kirkland, Washington 98034

EMAIL: SteveG@cmarestaurantsu

EQUIPMENT SCHEDULE
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X O 0 <] Description 7 < T & T o Electrical Notes T O = O o Plumbing Notes
1 1 DRY STORAGE SHELVING 5 TIERS
2 1 PALLET STORAGE AREA
3 1 OIL RECLAIM TANKS X 120 Cord & Plug [5-15P
4 1 CHEMICAL STORAGE SHELF
5 1 MOP SINK CURB
6 1 SS MOP SINK PAN INSERT 3"
7 1 MOP SINK FAUCET 172" 12"
8 1 SS WALL MOUNT SHELF
9 1 SS FLUTED WALL FLASHING
10 1 HOSE REEL 3/4" 3/4"
11 2 MOP BROOM HOLDER
12-14 SPARE NUMBER
15 1 WALK-IN FREEZER 5 120 1 Direct
16 2 FREEZER BLOWER COIL 15 208 1 3/4"
17 1 REMOTE REFRIGERATION SYSTEM 254 208 3
18 1 AIR CURTAIN 1/5 208 1
19 1 SS DRAIN TROUGH 3"
20 1 FREEZER PALLET LANDING AREA
21 1 FREEZER DRAIN LINE CONDENSATE HEAT TAPE 3 115 1 5-15p
22 1 DOOR FRAME HEATER / DEFROST
23 1 FREEZER STORAGE SHELF
24 6 BUN / SHEET PAN RACK
25 1 AIR CURTAIN 1/5 208 1
26 1 SS DRAIN TROUGH 3"
27 1 BEER SYSTEM POWER PACK 145 208 1
28-30 SPARE NUMBER
31 1 WALK-IN BEER KEG COOLER 3 115 1
32 2 KEG COOLER BLOWER COIL 15 115 1 3/4"
33 1 KEG COOLER REFRIGERATION SYSTEM 16.1 208 1 DIRECT
34 1 KEG STORAGE RACK
35 5 WIRE SHELVING
36 1 AIR CURTAIN 1/5 208 1
37 1 SS DRAIN TROUGH 3"
38 1 NITROGEN GENERATOR 12.0 115 1
39 SPARE NUMBER
40 1 WALK-IN COOLER 15 208 3 DIRECT
41 2 COOLER BLOWER COIL 15 115 1 DIRECT 3/4"
42 1 COOLER REMOTE REFRIGERATION SYSTEM| 15 208 3 DIRECT
43 1 AIR CURTAIN 1/5 208 1
44 1 SS DRAIN TROUGH >
45 1 COOLER PALLET STORAGE AREA
46 5 WIRE STYLE COOLER STORAGE SHELF
47 9 BUN / SHEET PAN RACK
48 1 AIR CURTAIN 1/5 208 1
49 1 SS DRAIN TROUGH 3"
50-53 SPARE NUMBER
54 4 MOBILE HEATED CABINET 1.65 13.8 120 1 Cord & Plug [5-15P
55 2 ICE MACHINE HEAD VOLTAGE FROM #56 112" 3/4"
56 2 REMOTE CONDENSING UNIT 1.6 208-230 1 INTERCONNECT TO 55
57 2 ICE MACHINE HEAD VOLTAGE FROM #58 172" 3/4"
58 2 REMOTE CONDENSING UNIT 1.6 208-230 1 INTERCONNECT TO 57
59 2 ICE MACHINE BIN W/ CART 1"
60 2 ICE SHUTTLE CART
61 1 SS DRAIN TROUGH 3"
62 SPARE NUMBER
63 SPARE NUMBER
64 5 WIRE SHELVING
65 1 HAND SINK 1-1/2"
66 1 HAND SINK FAUCET 172" 172"
67 1 SOAP AND TOWEL DISPENSER
68 SPARE NUMBER
69 SPARE NUMBER
70 1 130 LB SPIRAL MIXER 23 4 208 3 Cord Only |L15-20P
71 2 WOOD BLOCK WORK TABLE
72 4 INGREDIENT BIN
73 2 WALL MOUNT SHELF UNIT
74 2 DOUGH SHEETER 112 115 1
75 SPARE NUMBER
76 SPARE NUMBER
77 1 1 COMPARTMENT PREP SINK 1-1/2"
78 1 SPLASH MOUNT FAUCET 12" 12"
79 2 WALL MOUNT SHELF UNIT
80 2 CURLY FRY CUTTER X 120 1
81 SPARE NUMBER
82 SPARE NUMBER
83 1 2 COMPARTMENT PREP SINK 1-1/2"
84 2 WALL MOUNT SHELF UNIT
85 1 WALL / SPLASH MOUNT FAUCET 112" 112"
86 1 HAND SINK 1-1/2"
87 1 HAND SINK FAUCET 1/2" 172"
88 1 SOAP AND TOWEL DISPENSER
88 SPARE NUMBER
90 SPARE NUMBER
91 1 BUN / SHEET PAN RACK
92 1 42" X 84" SS WORKTABLE
93 1 TABLE MOUNT OVERHEAD SHELF / POT RACK
94 1 COUNTERTOP FOOD PROCESSOR 7 1 120 1 Cord & Plug [5-15P
95 1 FOOD BLENDER 15 42 120 1 Cord & Plug |5-15P
9% 1 ONION CHOPPER
97-99 SPARE NUMBER
100 1 42" X 84" SS WORKTABLE
101 1 TABLE MOUNT DOUBLE OVERHEAD SHELF
102 2 COUNTERTOP MIXER 8 4.0 115 1 Cord & Plug [5-15P
103 5 SHELVING, WIRE
104 1 BUN / SHEET PAN RACK
105 1 20 QUART MIXER 6.0 115 1 Cord & Plug [5-15p
106 MOBILE MIXER STAND
107 1 ROLL IN BLAST CHILLER 143 45 208 B 1-1/4"
108 2 CLASS | EXHAUST HOOD
109 1 HOOD CONTROL PANEL
110 1 FIRE SUPPRESSION SYSTEM
111 1 EXHAUST FAN 95 208 3 DIRECT
111 1 1 EXHAUST FAN 15 208 3 DIRECT
112 1 CLASS | HOOD DUCTWORK
113 1 MAKE UP AIR FAN 338 208 3 DIRECT 1"
114 1 MAKE UP AIR DUCTWORK
115 1 ROLL IN COMBI OVEN 67.9 10.3/9.0 208 1 3/4" GHT 7 G
116 2 OVEN RACK, ROLL-IN
117 SPARE NUMBER
118 2 COMBI OVEN GAS 22.4 43/3.8 208 1 3/4" GHT 3= 1"
119 1 SS FLUTED WALL FLASHING
120 1 SS FLOOR TROUGH 3
121 1 SS FLOOR TROUGH 3
122 1 40 GALLON TILT SKILLET 14 120 1 5-15p 112" 172" 3/4"
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. THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL SEAL-TITE FLEX CONDUIT TO ALL FOOD SERVICE

EQUIPMENT IN DAMP AREAS, I.E., SCULLERY, BAR ROOF, ETC. FLEX CONNECTIONS AT ALL FANS ON THE
ROOF SHALL BE OF EXTRA LENGTH TO ALLOW FULL FAN REMOVAL FOR THE EASE OF CLEANING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FUSED DISCONNECTS FOR EQUIPMENT HOOK—-UPS AS
REQUIRED BY CODE AND LABELING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE DISCONNECTS IN A CONVENIENT ACCESSIBLE LOCATION AT
AT THE POWER BOX FOR EACH ICE MACHINE HEAD.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL AN INTERCONNECT CIRCUIT BETWEEN THE ICE
MACHINE HEADS (ITEM ) AND THE REMOTE CONDENSING UNITS ON THE ROOF AS REQUIRED BY THE
MANUFACTURER.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A VAPOR—-PROOF SWITCH AT EACH

BLOWER COIL IN THE WALK—IN COOLER (ITEM )-

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A CONNECTOR CIRCUIT BETWEEN THE DISH TABLE
LIMIT SWITCH AND THE DISHWASHER CONTROL PANEL.

ELECTRICAL CONTRACTOR SHALL PROVIDE WIRING TO THE STRIP HEAT LAMPS ON THE PASS
SHELF AND CABINET FROM THE JUNCTION BOX BELOW AND TO THE REMOTE INIFINTE CONTROLS
FOR SWITCHING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A 48" MINIMUM CORD AND PLUG
FOR EACH PIECE OF EQUIPMENT SO NOTED. USE 90° ELBOW OUT OF UNIT.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR THE GLASSWASHER (ITEM 260) A FOUR—WIRE SYSTEM.

THREE EACH 8AWG WIRES (75 C) INCLUDING A CURRENT CARRYING NEUTRAL WITH THE FOURTH WIRE
BEING A MACHINE GROUND.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR HOOK—-UP OF A THERMOSTAT, SOLENOID, BLOWER
COIL AND COMPRESSOR FOR EACH REFRIGERATED UNIT. MAGNETIC STARTERS AND/OR THERMAL
PROTECTORS SHALL BE INCLUDED AS NECESSARY.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE 1" CONDUIT AND JUNCTION BOXES AT EACH CASH
REGISTER TERMINAL SO AS TO INTERCONNECT ALL UNITS TO EACH OTHER AND TO THE CENTRAL
PROCESSING TERMINAL. CONSULT WITH THE OWNER’S REPRESENTATIVE FOR EXACT LOCATIONS OF ALL
TIE=IN UNITS.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A FOUR-WIRE SERVICE TO THE DISH MACHINE. THREE
WIRES SHALL BE 8 AWG RATED 75DC TO CARRY CURRENT. THE FOURTH WIRE SHALL BE A GROUND.

THE PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL ALL DRAIN LINES FROM WALK—IN
BLOWER COILS TO FLOOR SINKS. HEAT TAPE SHALL BE PROVIDED AND WRAPPED AT ALL

DRAIN LINES SUBJECT TO THE POSSIBILITY OF FREEZING, SUPPLIED AND INSTALLED BY ELECTRICAL
CONTRACTOR.

ALL DRAIN LINES FROM EQUIPMENT REQUIRING CONDENSATION REMOVAL SHALL BE DONE IN
COPPER.

IT SHALL BE THE RESPONSIBILITY OF "OTHERS” TO INTERCONNECT THE HOOD FIRE PROTECTION
SYSTEMS TO THE BUILDING FIRE DETECTION UNITS AS REQUIRED.

THE OWNER'S VENDOR OF CHOICE SHALL SUPPLY AND INSTALL A CO2 STORAGE CANISTER IN THE
LIQUOR STORAGE ROOM. AN EXTERIOR FILL VALVE AND ALL CO2 UNITS SHALL BE SUPPLIED AND
INSTALLED BY THE VENDOR.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL TO EACH PIECE OF ROOF-TOP EQUIPMENT
(FANS, MOTORS, COMPRESSORS, CONDENSERS, ETC.) A SEPARATE WEATHER—PROTECTED DISCONNECT
SWITCH.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL ANTI-SIPHON VALVE ASSEMBLIES FOR SODA
DISPENSING SYSTEM.

PLUMBING CONTRACTOR SHALL FULLY INSULATED 180 F DISHWASHER/BOOSTER HEATER
CIRCUILATION LOOP.

IT SHALL BE THE RESPONSIBILITY OF THE PLUMBING AND ELECTRICAL CONTRACTORS TO MAKE
ALL REQUIRED WATER, GAS, DRAIN AND ELECTRICAL FINAL CONNECTIONS FOR ALL MAKE—UP AIR
SYSTEM UNITS.

IT SHALL BE THE RESPONSIBILITY OF THE ELECTRICAL CONTRACTOR TO INSTALL ALL OWNER
SUPPLIED COMPUTER/COMMUNICATIONS CABLES AS PER OWNERS DIRECTION.

IT SHALL BE THE RESPONSIBILITY OF PLUMBING CONTRACTOR TO COMPLY WITH ALL LOCAL CODES
CONCERNING GAS VALVE REGULATOR VENTING.

ELECTRICAL CONTRACTOR SHALL PROVIDE A INDIVIDUAL DISCONNECT BOX FOR EACH PIECE OF
ROOF TOP ELECTRICALLY POWERED EQUIPMENT.

THE GENERAL CONTRACTOR SHALL PHOTOGRAPH ALL WALLS CONTAINING BACKING PRIOR TO
SHEETROCK/FRP INSTALLATION.

THE PLUMBING CONTRACTOR SHALL PROVIDE CLEANOUTS AT 1ST ELBOW ON EACH WALK—IN
BLOWER COIL DRAIN.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL FREEZE PROTECTED HOT/COLD WATER VALVES
AT CAN WASH AREA.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL WATER LINE BACK CHECK VALVES AS
REQUIRED PER CODE.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE INTERCONNECT SWITCHING BETWEEN THE KITCHEN
EXHAUST HOOD EXHAUST FANS AND THE KITCHEN MAKE—-UP AIR SYSTEMS AS REQUIRED PER

LOCAL CODE AND AUTHORITIES.
COMMUNICATIONS CABLES ARE SUPPLIED BY OWNER AND INSTALLED BY ELECTRICAL CONTACTOR.

ELECTRICAL AND MECHANICAL CONTRACTOR TO VERIFY REQUIREMENTS OF OWNER PROVIDED EQUIPMENT.

ELECTRICAL CONTRACTOR TO INTERWIRE WITH REMOTE MANUAL REVERSING SWITCH PER DISPOSER
MANUFACTURER’S SPEC. SHEET.

PLUMBING CONTRACTOR TO INSTALL DISPOSER PER MANUFACTURER'S SPEC. SHEET.

PRESSURE REGULATORS FOR GAS COOKING EQUIPMENT SUPPLIED BY CMA AND INSTALLED PER
CODE AND MANUFACTURER'S SPECIFICATIONS BY PLUMBING CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL PROVIDE INTER CONNECT FOR FREEZER COIL & TIMECLOCK
CIRCUIT DEFROST SYSTEM.

ELECTRICAL CONTRACTOR SHALL CONNECT QUARTZ HEATING ELEMENTS ON CHEESEMELTER.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL SHUT—OFF VALVE ON DRAIN.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY A FOUR WIRE, 2 HOT , 1 NEUTRAL AND
1 GROUND CONNECTION.
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124 2 STOCK POT BURNER 45.0
125 1 SHELVING, WALL MOUNTED
126 1 SS WORK CABINET
127 1 SS WALL MOUNT SHELF
128 1 FRYER DUMP STATION 6.3 120 1
129 2 DEEP FAT FRYER 1.0 120 5-15p 300.0
130 1 FRYER FILTRATION SYSTEM 1.0 115 1 5-15p
131 1 OIL PORT FOR OIL RECLAIM SYSTEM
132 SPARE NUMBER
133 SPARE NUMBER
134 1 HAND SINK 1-1/2"
135 1 HAND SINK FAUCET 172" e
136 1 SOAP AND TOWEL DISPENSER
137 1 SS EYE WASH FAUCET MOUNT
138 1 EYE WASH FAUCET T
139 2 CLEAN DISH STORAGE SHELVING
140 1 3 COMPARTMENT SINK =2
141 1 SPLASH MOUNT FAUCET 12 12"
142 1 SPLASH MOUNT FAUCET W/ PRE RINSE 12 173
143 1 SS SHELF W/ POT RACK
144 5 WALL MOUNT SHELF UNIT
145 1 48" SPLASH UP FLUTED SS WALL FLASHING
146 1 TRASH CAN
147 SPARE NUMBER
148 1 SS CLEAN DISHTABLE
149 1 HOSE REEL 3/8"
150 2 SS WALL MOUNT SHELF
151 1 48" SPLASH UP FLUTED SS WALL FLASHING
152 1 SS BUILT IN QUICK DRAIN 3/4"
153 1 44" HIGH TEMP CONVEY OR DISHMACHINE 138.6 208 3 DIRECT (2) 1/2" 142"
154 1 RACK LIMIT SWITCH
155 1 SS BUILT IN QUICK DRAIN 3/4"
156 SPARE NUMBER
157 SPARE NUMBER
158 1 SS SOILED DISHTABLE
159 1 SS DBL SIDED SLANT RACK W/ SHELF ABOVE
160 3 MOBILE TRASH CAN
161 1 PRE RINSE SINK 1172
162 1 PRE RINSE SPRAY FAUCET 17 173
163 1 SS LIFT OUT SCRAP BASKET
164 SPARE NUMBER
165 1 CONDENSATE EXHAUST HOOD
166 1 EXHAUST FAN FOR DISHMACHINE 6.3 115 1 DIRECT
167 1 CLASS 2 DUCTWORK
168-177 SPARE NUMBER
178 1 CUSTOMER TRANSACTION COUTER
179 2 POINT OF SALE SYSTEM 3 115 1 5-15P
180 2 TICKET PRINTER 1.0 115 1 5-15P
181 1 UNDERCOUNTER BEVERAGE REFRIGERATOR 3.86 1/4 115 1 Cord & Plug [5-15P
182 SPARE NUMBER
183 1 HAND SINK /2"
184 1 HAND SINK FAUCET 162 1/2"
185 1 SOAP AND TOWEL DISPENSER
186 1 DOUGH LUG PAN RACK
187 1 1 DOOR REACH IN REFRIGERATOR 5.2 174 115 1 Cord & Plug [5-15P
188-190 SPARE NUMBER
191 1 PIZZA PREPARATION REFRIGERATOR 6.5 1/5 115 1 Cord & Plug [5-15P
192 2 WALL MOUNT SHELF UNIT
193 2 CONVEYOR PIZZA OVEN 37.0 208 5 15-50p |1 oven for now provision for 2nd oven
194 1 SS PIZZA OVEN STAND
195 1 WOOD TOP WORKTABLE 24 X 72"
196 1 WALL MOUNT SHELF UNIT
197 1 PIZZA WARMING MERCHANDISER 10.2 120/208 1 [14-20P
198 SPARE NUMBER
199 1 WIRE SHELVING UNIT 112"
200 1 24" X 90" SS WORKTABLE
201 1 SS DOUBLE OVERHEAD TABLE MOUNT SHELF
202-300 SPARE NUMBER
301 1 ONE (1) COMPARTMENT SINK 1172
302 1 WALL / SPLASH MOUNT FAUCET 172" 1
303 3 WALL MOUNT SHELF UNIT
304 1 REACH-IN FREEZER 7.6 12 115 1 Cord & Plug [5-15P
305 1 1 DOOR REACH IN REFRIGERATOR 5.2 174 115 1 Cord & Plug [5-15P
306 1 WIRE SHELVING
307 SPARE NUMBER
308 SPARE NUMBER
309 1 CLASS 1 EXHAUST HOOD
310 1 EXHAUST FAN 10.1 208 3
311 1 CLASS 1 DUCTWORK
312 1 MAKE UP AIR FAN 11.8 208 3 1"
313 1 MAKE UP AIR DUCTWORK
314 1 FIRE SUPPRESSION SYSTEM
315 1 SS FLUTED WALL FLASHING
316 1 SS WORKTOP CABINET
317 1 FRENCH FRY WARMER 1.44 12 120 1 Cord & Plug [5-15P
318 1 OIL RECLAIM PORT
319 1 4 POT DEEP FAT FRYER 9.0 120 1 T 1" CONNECTION IN 2 PLACES
320 1 FRYER FILTRATION SYSTEM
321 2 GRIDDLE, GAS, COUNTERTOP 1.0 120 1 Cord & Plug [5-15P 3/4"
322 1 EQUIPMENT STAND, REFRIGERATED BASE 1/4
323 2 SHELVING, WALL MOUNTED
324 1 SS WOKTOP CABINET STYLE
325 1 SS HOOD CLOSURES
326 SPARE NUMBER
327 2 HAND SINK T
328 2 HAND SINK FAUCET 172" =
329 2 SOAP AND TOWEL DISPENSER
330 1 BUN / SHEET PAN RACK
331 1 SANDWICH / SALAD PREPARATION REFRIGERATOR 6.1 173 115 1 Cord & Plug [5-15P
332 1 WALL MOUNT SHELF UNIT
333 1 SS WORKTABLE
334 1 SS DOUBLE OVERHEAD PASS SHELF
335 1 2 WELL HOT FOOD WARMER 10.0 208-240 1 T
336 1 2 DOOR BEVERAGE REFRIGERATOR 8.5 12 115 1 Cord & Plug [5-15P
337 2 WIRE SHELF UNIT
338 1 SS WORKTABLE
339 1 SS DOUBLE OVERHEAD SHELF
340 8 POINT OF SALE SYSTEM 3 115 1 5-15P
341 8 TICKET PRINTER 1.0 115 1 5-15P
342 1 CUSTOMER TRANSACTION COUNTER
343 1 HAND SINK 1-1/2"
344 1 HAND SINK FAUCET 172" 2
345 1 SOAP AND TOWEL DISPENSER
346 1 EYE WASH FAUCET 2
347 1 SS EYE WASH FAUCET MOUNT
348 1 FOOD WARMING MERCHANDISER 10.2 120/208 1 114-20P
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. THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL SEAL-TITE FLEX CONDUIT TO ALL FOOD SERVICE

EQUIPMENT IN DAMP AREAS, I.E., SCULLERY, BAR ROOF, ETC. FLEX CONNECTIONS AT ALL FANS ON THE
ROOF SHALL BE OF EXTRA LENGTH TO ALLOW FULL FAN REMOVAL FOR THE EASE OF CLEANING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FUSED DISCONNECTS FOR EQUIPMENT HOOK—-UPS AS
REQUIRED BY CODE AND LABELING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE DISCONNECTS IN A CONVENIENT ACCESSIBLE LOCATION AT
AT THE POWER BOX FOR EACH ICE MACHINE HEAD.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL AN INTERCONNECT CIRCUIT BETWEEN THE ICE
MACHINE HEADS (ITEM ) AND THE REMOTE CONDENSING UNITS ON THE ROOF AS REQUIRED BY THE
MANUFACTURER.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A VAPOR—-PROOF SWITCH AT EACH

BLOWER COIL IN THE WALK—IN COOLER (ITEM )-

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A CONNECTOR CIRCUIT BETWEEN THE DISH TABLE
LIMIT SWITCH AND THE DISHWASHER CONTROL PANEL.

ELECTRICAL CONTRACTOR SHALL PROVIDE WIRING TO THE STRIP HEAT LAMPS ON THE PASS
SHELF AND CABINET FROM THE JUNCTION BOX BELOW AND TO THE REMOTE INIFINTE CONTROLS
FOR SWITCHING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A 48" MINIMUM CORD AND PLUG
FOR EACH PIECE OF EQUIPMENT SO NOTED. USE 90° ELBOW OUT OF UNIT.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR THE GLASSWASHER (ITEM 260) A FOUR—WIRE SYSTEM.

THREE EACH 8AWG WIRES (75 C) INCLUDING A CURRENT CARRYING NEUTRAL WITH THE FOURTH WIRE
BEING A MACHINE GROUND.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR HOOK—-UP OF A THERMOSTAT, SOLENOID, BLOWER
COIL AND COMPRESSOR FOR EACH REFRIGERATED UNIT. MAGNETIC STARTERS AND/OR THERMAL
PROTECTORS SHALL BE INCLUDED AS NECESSARY.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE 1" CONDUIT AND JUNCTION BOXES AT EACH CASH
REGISTER TERMINAL SO AS TO INTERCONNECT ALL UNITS TO EACH OTHER AND TO THE CENTRAL
PROCESSING TERMINAL. CONSULT WITH THE OWNER’S REPRESENTATIVE FOR EXACT LOCATIONS OF ALL
TIE=IN UNITS.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A FOUR-WIRE SERVICE TO THE DISH MACHINE. THREE
WIRES SHALL BE 8 AWG RATED 75DC TO CARRY CURRENT. THE FOURTH WIRE SHALL BE A GROUND.

THE PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL ALL DRAIN LINES FROM WALK—IN
BLOWER COILS TO FLOOR SINKS. HEAT TAPE SHALL BE PROVIDED AND WRAPPED AT ALL

DRAIN LINES SUBJECT TO THE POSSIBILITY OF FREEZING, SUPPLIED AND INSTALLED BY ELECTRICAL
CONTRACTOR.

ALL DRAIN LINES FROM EQUIPMENT REQUIRING CONDENSATION REMOVAL SHALL BE DONE IN
COPPER.

IT SHALL BE THE RESPONSIBILITY OF "OTHERS” TO INTERCONNECT THE HOOD FIRE PROTECTION
SYSTEMS TO THE BUILDING FIRE DETECTION UNITS AS REQUIRED.

THE OWNER'S VENDOR OF CHOICE SHALL SUPPLY AND INSTALL A CO2 STORAGE CANISTER IN THE
LIQUOR STORAGE ROOM. AN EXTERIOR FILL VALVE AND ALL CO2 UNITS SHALL BE SUPPLIED AND
INSTALLED BY THE VENDOR.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL TO EACH PIECE OF ROOF-TOP EQUIPMENT
(FANS, MOTORS, COMPRESSORS, CONDENSERS, ETC.) A SEPARATE WEATHER—PROTECTED DISCONNECT
SWITCH.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL ANTI-SIPHON VALVE ASSEMBLIES FOR SODA
DISPENSING SYSTEM.

PLUMBING CONTRACTOR SHALL FULLY INSULATED 180 F DISHWASHER/BOOSTER HEATER
CIRCUILATION LOOP.

IT SHALL BE THE RESPONSIBILITY OF THE PLUMBING AND ELECTRICAL CONTRACTORS TO MAKE
ALL REQUIRED WATER, GAS, DRAIN AND ELECTRICAL FINAL CONNECTIONS FOR ALL MAKE—UP AIR
SYSTEM UNITS.

IT SHALL BE THE RESPONSIBILITY OF THE ELECTRICAL CONTRACTOR TO INSTALL ALL OWNER
SUPPLIED COMPUTER/COMMUNICATIONS CABLES AS PER OWNERS DIRECTION.

IT SHALL BE THE RESPONSIBILITY OF PLUMBING CONTRACTOR TO COMPLY WITH ALL LOCAL CODES
CONCERNING GAS VALVE REGULATOR VENTING.

ELECTRICAL CONTRACTOR SHALL PROVIDE A INDIVIDUAL DISCONNECT BOX FOR EACH PIECE OF
ROOF TOP ELECTRICALLY POWERED EQUIPMENT.

THE GENERAL CONTRACTOR SHALL PHOTOGRAPH ALL WALLS CONTAINING BACKING PRIOR TO
SHEETROCK/FRP INSTALLATION.

THE PLUMBING CONTRACTOR SHALL PROVIDE CLEANOUTS AT 1ST ELBOW ON EACH WALK—IN
BLOWER COIL DRAIN.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL FREEZE PROTECTED HOT/COLD WATER VALVES
AT CAN WASH AREA.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL WATER LINE BACK CHECK VALVES AS
REQUIRED PER CODE.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE INTERCONNECT SWITCHING BETWEEN THE KITCHEN
EXHAUST HOOD EXHAUST FANS AND THE KITCHEN MAKE—-UP AIR SYSTEMS AS REQUIRED PER

LOCAL CODE AND AUTHORITIES.
COMMUNICATIONS CABLES ARE SUPPLIED BY OWNER AND INSTALLED BY ELECTRICAL CONTACTOR.

ELECTRICAL AND MECHANICAL CONTRACTOR TO VERIFY REQUIREMENTS OF OWNER PROVIDED EQUIPMENT.

ELECTRICAL CONTRACTOR TO INTERWIRE WITH REMOTE MANUAL REVERSING SWITCH PER DISPOSER
MANUFACTURER’S SPEC. SHEET.

PLUMBING CONTRACTOR TO INSTALL DISPOSER PER MANUFACTURER'S SPEC. SHEET.

PRESSURE REGULATORS FOR GAS COOKING EQUIPMENT SUPPLIED BY CMA AND INSTALLED PER
CODE AND MANUFACTURER'S SPECIFICATIONS BY PLUMBING CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL PROVIDE INTER CONNECT FOR FREEZER COIL & TIMECLOCK
CIRCUIT DEFROST SYSTEM.

ELECTRICAL CONTRACTOR SHALL CONNECT QUARTZ HEATING ELEMENTS ON CHEESEMELTER.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL SHUT—OFF VALVE ON DRAIN.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY A FOUR WIRE, 2 HOT , 1 NEUTRAL AND
1 GROUND CONNECTION.
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349 1 |SS WORKTABLE
350-354 SPARE NUMBER
355 7 |CUSTOMER TRANSACTION COUNTER
356 2 |UNDERCOUNTER BEVERAGE REFRIGERATOR 3.86 174 115 Cord & Plug |5-15P
357 7 |2 DOOR REACH IN REFRIGERATOR 6.9 173 115 Cord & Plug|5-15P
358 1 |DOUGH LUG PAN RACK
359 1 |SS WORKTABLE
360 2 |WALL MOUNT SHELF UNIT
361 SPARE NUMBER
362 SPARE NUMBER
363 4 |GAS FLOOR FRYER 6.1 73 115 1 Cord & Plug |5-15P T
364 1 |FRYER FILTRATION SYSTEM 6.1 115 1 515P
365 1 |SS WALL FLASHING
366 1 |CLASS 1 EXHAUST HOOD
367 1 |CLASS 1 DUCTWORK
368 1 |MAKE UP AIR DUCTWORK
369 1 |FIRE SUPPRESSION SYSTEM
370 1 |WOODBLOCK WORKTABLE
372 2 |FRIED FOOD DUMP STATION 144 12 120 1 Cord & Plug |5-15P
373 2 |WIRE SHELF UNIT
374 2 |SS WORKTABLE
375 2 |CUT OUT FOR 12 X 20 SUGAR PAN
376 2 |DROP IN WARMING WELL FOR BUTTER 8 6.7 120 1 34"
377 2 |CUT OUT FOR 11 QT JAM INSERT
378 2 |24" STRIP HEAT LAMP 115 120 1
379 2 |SS DOUBLE LEVEL PASS SHELF
380 2 |SS MECHANICAL CHASE TO CEILING
381 1 |SS HOOD TO CEILING CLOSURES
382 1 |EXHAUST FAN 116 115 1
383 1 |MAKE UP AIR FAN 55 208 3 T
384-389 SPARE NUMBER
390 7 |HAND SINK EIFS
391 1 |HAND SINK FAUCET 72 172"
392 1 |SOAP AND TOWEL DISPENSER
393 2 |2 DOOR REACH IN REFRIGERATOR 6.9 173 115 1 Cord & Plug |5-15P
394 T |WIRE SHELVING
395 1 |1 COMP PREP SINK 472"
3% 1 ALL / SPLASH MOUNT FAUCET 72" 72
397 1 ALL MOUNT SHELF UNIT
398 1 XHAUST FAN 83 208 3
399 1 AKE UP AIR FAN 95 208 3 T
200 1 OBILE HEATED CABINET 165 13.8 120 1 Cord & Plug |5-15P
201 1 [CLASS 1 EXHAUST HOOD
202 1 [CLASS 1 DUCTWORK
203 1 IRE SUPPRESSION SYSTEM
204 1 |48" GRIDDLE 10 120 1 Cord & Plug |5-15P &
405 1 EFRIGERATED EQUIPMENT STAND 2.9 175 115 1 Cord & Plug|5-15P
206 1 [6S SPREADER CABINET
207 1 [6S WALL MOUNT SHELF
408 2 EEP FRYER GAS 9.0 120 1 T
409 K RYER FILTRATION SYSTEM
410 7 |COMBIOVEN GAS 43 208 1 Direct 374" GHT > 72
411 1 |SS FLUTED WALL FLASHING
412 1 |BUN/ SHEET PAN RACK
413 SPARE NUMBER
414 2 [48" WALL MOUNT SHELF UNIT
415 1 [6S DOUBLE OVERHEAD SHELF
416 1 AND SINK EI7S
47 1 AND SINK FAUCET 72" 72"
418 1 OAP AND TOWEL DISPENSER
419 1 [6S WORKTABLE
220 1 [SANDWICH / SALAD PREPARATION REFRIGERATOR 6.1 173 115 1 Cord & Plug |5-15P
421 1 [6S WORKTABLE
22 1 [6S DOUBLE LEVEL PASS SHELF
423 1 [60" HEAT STRIP LAMP 2.1 15.0 120 1
424 1 S EXPEDITE WORKTABLE
425 1 DOOR BEVERAGE REFRIGERATOR 8.5 172 115 1 Cord & Plug |5-15P
426 2 RE STYLE SHELF UNIT
427 1[4 WELL DROP INHOT FOOD UNTT 20.0 208 1 172"
428 1 [6S WORKTABLE
429 1 [6S DOUBLE OVERHEAD SHELF
430437 SPARE NUMBER
438 1 DOOR REACH IN REFRIGERATOR 6.9 173 115 1 Cord & Plug |5-15P
439 1[4 COMP PREP SINK EI7S
440 1 ALL / SPLASH MOUNT FAUCET 72" 172"
441 2 ALL MOUNT SHELF UNIT
442 1 [6S SPLASH GUARD
443 1 CE CREAM CONE DISPENSER
444 1 [GOFT SERVE MACHINE 1401180 | (2)2 208-230 3
445 7 [6S WORKTABLE CABINET STYLE
446 1 UILT-IN DUMP SINK 172"
447 1 ECK MOUNT FAUCET 7 72
448 2 XER, DRINK / BAR 75 22 1 120 1 515P
449 1 [TOPPING DISPENSER, AMBIENT
450 SPARE NUMBER
451 SPARE NUMBER
452 5 |WIRE STYLE SHELF UNIT
453 1 [BUILT-IN HAND SINK EIFS
454 1 |DECK MOUNT FAUCET 72" 72"
455 1 |SOAP AND TOWEL DISPENSER
456 1 |SS EXPEDITE WORK CABINET
457 1 |FOOD TOPPING WARMER, COUNTERTOP 517 23 120 1 Cord & Plug |5-15P
458 SPARE NUMBER
259 SPARE NUMBER
260 7 |SS DOUBLE LEVEL PASS SHELF
461 1 |HEATED DISPLAY MERCHANDISER 121 1201208 1
462 1 |FRENCH FRY WARMER 144 12 120 1 Cord & Plug |5-15P
463 2 |UNDERCOUNTER BEVERAGE REFRIGERATOR 3.86 174 115 1 Cord & Plug |5-15P
464 2 |[POINT OF SALE SYSTEM 3 115 1 515P
465 > [TICKET PRINTER 1.0 115 1 515P
466 SPARE NUMBER
467 SPARE NUMBER
468 1 [5S WORK TABLE CABINET STYLE
469 1 NDERCOUNTER REFRIGERATOR W/ DRAWERS 246 175 115 1 Cord & Plug |5-15P
470 PARE NUMBER
471 A OT FOOD WELL UNIT, DROP-IN, ELECTRIC 16.6 120 1 73
472 1 |REFRIGERATED PAN TOP TABLE 6.1 173 115 1 Cord & Plug |5-15P
473 6  [BUN/SHEET PAN RACK
474 1 |SS SPREADER CABINET
475 2 |GRIDDLE, GAS, COUNTERTOP 10 120 1 Cord & Plug |5-15P 34"
476 17 |EQUIPMENT STAND, REFRIGERATED BASE 174
477 1|4 POT DEEP FAT FRYER 9.0 120 1 T 2 CONNECTIONS FOR 4 POTS
478 1 |FRYER FILTRATION SYSTEM
479 1 |REACHN FREEZER 76 172 115 1 Cord & Plug |5-15P
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. THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL SEAL-TITE FLEX CONDUIT TO ALL FOOD SERVICE

EQUIPMENT IN DAMP AREAS, I.E., SCULLERY, BAR ROOF, ETC. FLEX CONNECTIONS AT ALL FANS ON THE
ROOF SHALL BE OF EXTRA LENGTH TO ALLOW FULL FAN REMOVAL FOR THE EASE OF CLEANING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FUSED DISCONNECTS FOR EQUIPMENT HOOK—-UPS AS
REQUIRED BY CODE AND LABELING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE DISCONNECTS IN A CONVENIENT ACCESSIBLE LOCATION AT
AT THE POWER BOX FOR EACH ICE MACHINE HEAD.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL AN INTERCONNECT CIRCUIT BETWEEN THE ICE
MACHINE HEADS (ITEM ) AND THE REMOTE CONDENSING UNITS ON THE ROOF AS REQUIRED BY THE
MANUFACTURER.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A VAPOR—-PROOF SWITCH AT EACH

BLOWER COIL IN THE WALK—IN COOLER (ITEM )-

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A CONNECTOR CIRCUIT BETWEEN THE DISH TABLE
LIMIT SWITCH AND THE DISHWASHER CONTROL PANEL.

ELECTRICAL CONTRACTOR SHALL PROVIDE WIRING TO THE STRIP HEAT LAMPS ON THE PASS
SHELF AND CABINET FROM THE JUNCTION BOX BELOW AND TO THE REMOTE INIFINTE CONTROLS
FOR SWITCHING.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL A 48" MINIMUM CORD AND PLUG
FOR EACH PIECE OF EQUIPMENT SO NOTED. USE 90° ELBOW OUT OF UNIT.

. THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR THE GLASSWASHER (ITEM 260) A FOUR—WIRE SYSTEM.

THREE EACH 8AWG WIRES (75 C) INCLUDING A CURRENT CARRYING NEUTRAL WITH THE FOURTH WIRE
BEING A MACHINE GROUND.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE FOR HOOK—-UP OF A THERMOSTAT, SOLENOID, BLOWER
COIL AND COMPRESSOR FOR EACH REFRIGERATED UNIT. MAGNETIC STARTERS AND/OR THERMAL
PROTECTORS SHALL BE INCLUDED AS NECESSARY.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE 1" CONDUIT AND JUNCTION BOXES AT EACH CASH
REGISTER TERMINAL SO AS TO INTERCONNECT ALL UNITS TO EACH OTHER AND TO THE CENTRAL
PROCESSING TERMINAL. CONSULT WITH THE OWNER’S REPRESENTATIVE FOR EXACT LOCATIONS OF ALL
TIE=IN UNITS.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE A FOUR-WIRE SERVICE TO THE DISH MACHINE. THREE
WIRES SHALL BE 8 AWG RATED 75DC TO CARRY CURRENT. THE FOURTH WIRE SHALL BE A GROUND.

THE PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL ALL DRAIN LINES FROM WALK—IN
BLOWER COILS TO FLOOR SINKS. HEAT TAPE SHALL BE PROVIDED AND WRAPPED AT ALL

DRAIN LINES SUBJECT TO THE POSSIBILITY OF FREEZING, SUPPLIED AND INSTALLED BY ELECTRICAL
CONTRACTOR.

ALL DRAIN LINES FROM EQUIPMENT REQUIRING CONDENSATION REMOVAL SHALL BE DONE IN
COPPER.

IT SHALL BE THE RESPONSIBILITY OF "OTHERS” TO INTERCONNECT THE HOOD FIRE PROTECTION
SYSTEMS TO THE BUILDING FIRE DETECTION UNITS AS REQUIRED.

THE OWNER'S VENDOR OF CHOICE SHALL SUPPLY AND INSTALL A CO2 STORAGE CANISTER IN THE
LIQUOR STORAGE ROOM. AN EXTERIOR FILL VALVE AND ALL CO2 UNITS SHALL BE SUPPLIED AND
INSTALLED BY THE VENDOR.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY AND INSTALL TO EACH PIECE OF ROOF-TOP EQUIPMENT
(FANS, MOTORS, COMPRESSORS, CONDENSERS, ETC.) A SEPARATE WEATHER—PROTECTED DISCONNECT
SWITCH.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL ANTI-SIPHON VALVE ASSEMBLIES FOR SODA
DISPENSING SYSTEM.

PLUMBING CONTRACTOR SHALL FULLY INSULATED 180 F DISHWASHER/BOOSTER HEATER
CIRCUILATION LOOP.

IT SHALL BE THE RESPONSIBILITY OF THE PLUMBING AND ELECTRICAL CONTRACTORS TO MAKE
ALL REQUIRED WATER, GAS, DRAIN AND ELECTRICAL FINAL CONNECTIONS FOR ALL MAKE—UP AIR
SYSTEM UNITS.

IT SHALL BE THE RESPONSIBILITY OF THE ELECTRICAL CONTRACTOR TO INSTALL ALL OWNER
SUPPLIED COMPUTER/COMMUNICATIONS CABLES AS PER OWNERS DIRECTION.

IT SHALL BE THE RESPONSIBILITY OF PLUMBING CONTRACTOR TO COMPLY WITH ALL LOCAL CODES
CONCERNING GAS VALVE REGULATOR VENTING.

ELECTRICAL CONTRACTOR SHALL PROVIDE A INDIVIDUAL DISCONNECT BOX FOR EACH PIECE OF
ROOF TOP ELECTRICALLY POWERED EQUIPMENT.

THE GENERAL CONTRACTOR SHALL PHOTOGRAPH ALL WALLS CONTAINING BACKING PRIOR TO
SHEETROCK/FRP INSTALLATION.

THE PLUMBING CONTRACTOR SHALL PROVIDE CLEANOUTS AT 1ST ELBOW ON EACH WALK—IN
BLOWER COIL DRAIN.

PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL FREEZE PROTECTED HOT/COLD WATER VALVES
AT CAN WASH AREA.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL WATER LINE BACK CHECK VALVES AS
REQUIRED PER CODE.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE INTERCONNECT SWITCHING BETWEEN THE KITCHEN
EXHAUST HOOD EXHAUST FANS AND THE KITCHEN MAKE—-UP AIR SYSTEMS AS REQUIRED PER

LOCAL CODE AND AUTHORITIES.
COMMUNICATIONS CABLES ARE SUPPLIED BY OWNER AND INSTALLED BY ELECTRICAL CONTACTOR.

ELECTRICAL AND MECHANICAL CONTRACTOR TO VERIFY REQUIREMENTS OF OWNER PROVIDED EQUIPMENT.

ELECTRICAL CONTRACTOR TO INTERWIRE WITH REMOTE MANUAL REVERSING SWITCH PER DISPOSER
MANUFACTURER’S SPEC. SHEET.

PLUMBING CONTRACTOR TO INSTALL DISPOSER PER MANUFACTURER'S SPEC. SHEET.

PRESSURE REGULATORS FOR GAS COOKING EQUIPMENT SUPPLIED BY CMA AND INSTALLED PER
CODE AND MANUFACTURER'S SPECIFICATIONS BY PLUMBING CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL PROVIDE INTER CONNECT FOR FREEZER COIL & TIMECLOCK
CIRCUIT DEFROST SYSTEM.

ELECTRICAL CONTRACTOR SHALL CONNECT QUARTZ HEATING ELEMENTS ON CHEESEMELTER.

THE PLUMBING CONTRACTOR SHALL SUPPLY AND INSTALL SHUT—OFF VALVE ON DRAIN.

THE ELECTRICAL CONTRACTOR SHALL SUPPLY A FOUR WIRE, 2 HOT , 1 NEUTRAL AND
1 GROUND CONNECTION.
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PROVIDED BY ELECTRICAL PLUMBING
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> 0 o) e} Description 7 < o S " O Electrical Notes 5 O = O o Plumbing Notes
483 1 CLASS 1 DUCTWORK / FYREWRAP
484 1 FIRE SUPPRESSION SYSTEM
485 2 SHELVING, WALL MOUNTED
486 1 HAND SINK 1-1/2"
487 1 HAND SINK FAUCET 1/2" 1/2"
488 1 SOAP AND TOWEL DISPENSER
489 1 EYE WASH FAUCET 2
489.1 1 SS EYE WASH FAUCET MOUNT
490 1 MAKE UP AIR FAN 338 208 3 1"
491 1 MAKE UP AIR DUCTWORK
492-499 SPARE NUMBER
500 1 2 DOOR REACH IN FREEZER 9.0 1/3 115 1 Cord & Plug |5-15P
501 1 EXHAUST FAN 95 208 3
502 1 FRENCH FRY WARMER 1.44 12 120 1 Cord & Plug |5-15P
503 1 CLASS 1 EXHAUST HOOD
504 1 CLASS 1 DUCTWORK / FYREWRAP
505 1 FIRE SUPPRESSION SYSTEM
506 1 SS FLUTED WALL FLASHING
507 1 4 POT DEEP FAT FRYER 9.0 120 1 1~
508 1 FRYER FILTRATION SYSTEM
509 1 OIL RECLAIM PORT
510 1 GRIDDLE, GAS, COUNTERTOP 1.0 120 1 Cord & Plug |5-15P 3/4"
317 1 REFRIGERATED EQUIPMENT STAND 29 11915 1 Cord & Plug |5-15P
512 1 SHELVING, WALL MOUNTED
513 1 SS WORKTABLE CABINET STYLE
514 SPARE NUMBER
515 SPARE NUMBER
516 1 REFRIGERATED PAN TOP TABLE 6.1 1/3 115 1 Cord & Plug |5-15P
517 1 SS DOUBLE LEVEL PASS SHELF
518 1 HEATED DISPLAY MERCHANDISER 141 120/208 1
519 SPARE NUMBER
520 1 SS WORKTABLE CABINET STYLE
521 1 FOOD PAN WARMER/COOKER, COUNTERTOP 2.0 9.8-11.3 208 1 Cord & Plug |6-15P
522 2 UNDERCOUNTER BEVERAGE REFRIGERATOR 3.86 1/4 115 1 Cord & Plug |5-15P
523 1 SS WORKTABLE EXPEDITE CABINET
524 0 WIRE SHELVING
525 1 2 DOOR REACH IN REFRIGERATOR 6.9 1/3 115 1 Cord & Plug |5-15P
526 1 1 COMPARTMENT PREP SINK 1-1/2"
527 1 SPLASH MOUNT FAUCET 1/2" i2s
528 2 WALL MOUNT SHELF UNIT
529 1 WALL MOUNT HAND SINK 1-1/2"
530 1 HAND SINK FAUCET 1/2" 12"
531 2 ICE MACHINE HEAD 1/2" 3/4"
532 2 REMOTE CONDENSING UNIT 11.6 208-230 1
DEs 1 ICE BIN FOR ICE MACHINES 3/4"
534 1 1 COMP PREP SINK 1-1/2"
535 1 SPLASH MOUNT FAUCET 1/2" 1/2"
536 2 WALL MOUNT SHELF UNIT
537 1 2 DOOR REACH-IN REFRIGERATOR 6.9 1/3 1191 1 Cord & Plug |5-15P
538 1 DRY STORAGE SHELVING
539 1 BAG N BOX SODA CARBONATOR 3 115 1 5-15P 1/2"
540 1 WIRE SHELVING
541 3 REFRIGERATED MERCHANDISER 7o) 1/2 11914 1 Cord & Plug |5-15P
542 1 WIRE SHELVING
543 SPARE NUMBER
544 6 POINT OF SALE SYSTEM 3 115 1 5-15P
545 6 TICKET PRINTER 1.0 115 1 5-15P
546 SPARE NUMBER
547 SPARE NUMBER
548 1 HAND SINK 1-1/2"
549 1 HAND SINK FAUCET 172" {173
550 1 SOAP AND TOWEL DISPENSER
551 1 MILLWORK CUSTOMER BAR TOP
552 1 MILLWORK BAR DIE WALL
553 SPARE NUMBER
554 SPARE NUMBER
555 6 ICE BIN WITH BOTTLE WELLS 3/4"
556 6 SPEED RAIL / RACK
557 1 SODA GUN
558 4 UNDERBAR MIXOLOGY SINK UNIT 3/8" 3/8" 1-1/2"
559 1 HAND SINK 3/8" 3/8" 1-1/2"
560 2 DRAINBOARD 1-1/2"
561 1 GLASSWASHER, UNDERCOUNTER / UNDERBAR 16 1 115 1 172" 7
562 2 8 TAP BEER TOWER 1/2"
563 D 4 TAP BEER TOWER iz

EQUIPMENT SCHEDULE

PERMIT SET 8-1-24

DATE:3-37-24
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SEE ARCHITECTURAL OR MECHANICAL DRAWINGS
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2. THE ELECTRICAL CONTACTOR SHALL PROVIDE POWER TO AND INTERCONNECT ALL | ! | S = Loop BUD ANY OTHER ELECTRICAL Z
REFRIGERATION THERMOSTATS, SOLENOIDS, TIME CLOCKS, DEFROST CIRCUITS, ETC. | | I N R AccesiBRIES =T
! : N £ . 1
3. THE ELECTRICAL CONTRACTOR SHALL CONNECT ALL REMOTE COMPRESSORS AND PROVIDE | ! I = E H ;;
DISCONNECTS, MAGNETIC STARTERS, AND THERMAL OVERLOAD PROTECTION AS REQUIRED. | | ! : - = e -
‘ : ' = = - | =
4, THE ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL HEAT TAPE ON DRAIN LINES IN | | - g = — o <
DANGER OF FREEZING. | I ! — F ; D =
| . I | =
5. THE ELECTRICAL CONNECTIONS, SPECIFICATIONS AND DIMENSIONS SHOWN ON THESE PLANS | | : 3 E -
ARE FOR FOOD SERVICE EQUIPMENT ONLY. SEE THE ARCHITECTS PLAN SET FOR ALL OTHER | : I g - — (O -
ELECTRICAL REQUIREMENTS FOR THIS PROJECT. | I i 5 = = — al
6. ALL ELECTRICAL ROUGH—IN WORK AND ALL FINAL CONNECTIONS FOR ALL ITEMS SHOWN AND | ; | Hg - Z
SPECIFIED ON THESE PLANS BY CMA RESTAURANT SUPPLY & DESIGN SHALL BE PERFORMED | I i g . [, —
BY THE ELECTRICAL CONTRACTOR. . - , g - -) ]
| ' ' I‘E =
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7. UNLESS OTHERWISE SPECIFIED IN THESE PLANS OR OTHER WRITTEN CONTRACTS, IT SHABE | : £ §
THE RESPONSIBILITY OF THE ELECTRICAL CONTRACTOR TO PROVIDE ALL ELECTRICAL | | I B i i B —- — o
MATERIALS INCLUDING WIRING, SWITCHES, DISCONNECTS, FLEX, CONDUIT, CONTACTQg | ; I | - ;; —
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8. THE ELECTRICAL CONTRACTOR SHALL PROVIDE DISCONNECTS AT THE POWER BOX FOR EACH | I o —_
ICE MACHINE HEAD. I | e
| d ] . ELECTRICAL CONTRACTOR
9. ALL DIMENSIONS SHOWN ARE FROM GRID LINES, FINISHED WALLS OR FINISHED FLOORS TO 3 [ T0 PROVIDE ELECTRICAL BOXES — :>#
CENTER LINE OF ELECTRICAL OUTLET BOXES. HEIGHTS ARE NOT TO BE TAKEN FROM CURBS OR ' FOR FIRE SUPPRESSION PUSH STATION —
SEE HOOD DRAWINGS FOR DETAILS
PLATFORMS, g — -
10. THE SYMBOLS SHOWN ON THIS PLAN ARE FOR INDICATION OF ROUGH—IN LOCATION AND TYPE gl I —_—
OF CONNECTION ONLY. THE ELECTRICAL CONTRACTOR SHALL PROVIDE CIRCUITS AND CONDUIT @ i e 30759
RUNS AS PER GOOD PRACTICE AND CODE. ; +30,<:>
~ | - 130
11. IT SHALL BE THE RESPONSIBILITY OF THE ELECTRICAL CONTRACTOR TO PROVIDE INTERCONNECT = I : 1300129
SWITCHING BETWEEN THE KITCHEN EXHAUST HOOD EXHAUST FANS AND THE KITCHEN MAKE UP AIR N [ I
SYSTEMS AS REQUIRED PER LOCAL CODE AND AUTHORITIES. ' +30"
\ /\’ : - 28 8 Q
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12, 1T SHALL BE THE RESPONSIBILITY OF THE ELECTRICAL CONTRACTOR TO PROVIDE ELECTRICAL \ o | n| +60" b R
CONTACTORS ON ALL ELECTRICAL OUTLET, JUNCTION BOXES, ETC. LOCATED UNDER ANY CLASS | \%\/ N (" ST o g ey
EXHAUST HOOD SO AS TO DISCONNECT UPON ACTIVATION OF THE FIRE SUPPRESSION SYSTEM. ; INSTALL DROP CORD - 75 © 1
J N <
13.THE ELECTRICAL CONTRACTOR SHALL MOUNT AND WIRE REMOTE INFINITE CONTROL SWITCHES \ ! x| +60" o 38
FOR STRIP HEAT UNITS AS REQUIRED AND RUN POWER LINES FROM J—BOX IN CABINET BELOW. \ | rag S E%cp%%gc% S £
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14.THE ELECTRICAL CONTRACTOR SHALL PROVIDE FUSED DISCONNECTS FOR EQUIPMENT

HOOK—-UPS AS REQUIRED BY CODE AND LABELING.
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PLUMBING NOTES

1
1
!
1
!
1
1. 1T IS THE GENERAL CONTRACTORS RESPONSIBILITY TO SIZE, SUPPLY AND INSTALL A GREASE g
INTERCEPTOR /TRAP IF ONE IS REQUIRED. |
2. ALL FIRE PROTECTION SYSTEM GAS SHUT—OFF VALVES SHALL BE SUPPLIED BY THE OWNER AND e L T T e ‘]
INSTALLED BY THE PLUMBER |
3. THE PLUMBING CONNECTIONS, SPECIFICATIONS AND DIMENSIONS SHOWN ON THESE PLANS ARE :
FOR FOOD SERVICE EQUIPMENT ONLY. SEE ARCHITECT'S PLAN SET FOR ALL OTHER PLUMBING i
REQUIREMENTS FOR THIS PROJECT. 115 114 !
! - _
4. ALL PLUMBING ROUGH—IN WORK AND FINAL CONNECTIONS FOR ALL ITEMS SHOWN AND ! 1| : : -
SPECIFIED ON THESE PLANS BY CMA RESTAURANT SUPPLY & DESIGN SHALL BE PERFORMED | = @ =
BY THE PLUMBING CONTRACTOR. - 3 ! =
i s | o L2
5. THE PLUMBING CONTRACTOR SHALL PROVIDE AND INSTALL INSULATIOIN MATERIAL ON ALL | 2 i - & D
DRAIN LINES FROM ICE BINS, ICE PANS, ETC., SO AS TO ELIMINATE CONDENSATION FORMATION. i m i = —
! 5 <
6. UNLESS OTHERWISE SPECIFIED IN THESE PLANS OR OTHER WRITTEN CONTRACTS, IT SHALL BE i ® ! =
THE RESPONSIBILITY OF THE PLUMBING CONTRACTOR TO PROVIDE ALL PLUMBING—TYPE ; 3 i = —_
MATERIALS INCLUDING VALVES, TRAPS, LINE STRAINERS, FLOOR SINK COVERS, PRESSURE | N i = B
REGULATORS, SIPHON BREAKERS, ETC. : = ! E -
| S ! = p—d <
7. IT SHALL BE THE RESPONSIBILITY OF THE GENERAL CONTRACTOR TO VERIFY THAT THE | : I — o'
LOCATIONS FOR ALL MECHANICAL REQUIREMENTS WHICH REQUIRE FLOOR PENETRATIONS DO ; g : s =
NOT CONFLICT WITH STRUCTURAL MEMBERS IN THE FLOOR. ! - | IS
'V I IE —_ gl -
8. THE GENERAL CONTRACTOR SHALL SUPERVISE THE LOCATION OF ALL FLOOR DRAINS ON THE ! | : £ a.
JOB SITE SO AS TO ENSURE THE BEST SLOPE POSSIBLE OF THE SURROUNDING FLOOR TO THESE | @ I8 =T —
DRAINS. - | g @ Z =T )
' ! , G =
9. ALL DRAIN LINES FROM EQUIPMENT REQUIRING CONDENSATION REMOVAL SHALL BE RUN IN | : = @ = & =
COPPER. ; g g
I ! E — <
10. PLUMBING CONTRACTOR TO SUPPLY WATER PRESSURE REDUCING VALVE SET AT 20 PSI FOR _ i ! E g el —
EACH DISHWASHER AND GLASS WASHER. ; i |
10 ’ = 1 == g
REMOTE Ay e Kt e e e aw
- !
A4 ! ! =
| !
SEE ARCHITECTURAL OR MECHANICAL DRAWINGS i | o [ =T
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