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GENERAL NOTES

DIMENSION SHOWN ARE DESIGN PURPOSES ONLY & ARE TO BE CONSIDERED FROM
FINISHED WALLS. ALL DIMENSIONS GIVEN MUST BE FIELD VERIFIED BEFORE FINAL
PLANS ARE SUBMITTED.

THESE DRAWINGS ARE INTENDED TO BE USED IN CONJUNCTIONS W/THE WRITTEN FOODSERVICE
EQUIPMENT SPECIFICATIONS AS WRITTEN BY INMAN FOODSERVICES GROUP & IN COORDINATION
W/ARCHITECTURAL/ENGINEERING DRAWINGS AS AN AID TO ALL CONTRACTORS INVOLVED
W/FOODSERVICE EQUIPMENT.

INDICATED MECHANICAL, ELECTRICAL & PLUMBING INFORMATION & OUTLETS HAVE BEEN 
LOCATED AS ACCURATELY AS CAN BE DETERMINED & ARE INTENDED TO SUIT REQUIREMENTS OF
FIXTURES & EQUIPMENT AS SPECIFIED IN THIS CONTRACT DOCUMENT SET. INMAN FOODSERVICES
GROUP SHALL NOT BE RESPONSIBLE FOR ANY DISCREPANCIES WHICH MAY DEVELOP BETWEEN
LOCATIONS OF CONNECTIONS SHOWN & ACTUAL LOCATIONS OF CONNECTIONS OF FIXTURE
FURNISHED.

CONNECTIONS SHOWN ON THESE PLANS ARE APPROXIMATE LOCATIONS ON FIXTURES, EXCEPT
WHERE OTHERWISE NOTED & ALLOWANCES MUST BE MADE FOR TRAPS, VALVES, SWITCHES OR
OTHER CONNECTIONS REQUIREMENTS SO AS NOT TO INTERFERE W/OPERATIONS OF ITEMS OF
FOODSERVICE EQUIPMENT.

KITCHEN EQUIPMENT CONTRACTOR SHALL FURNISH THE DIMENSIONED EQUIPMENT LAYOUT PLAN
& MECHANICAL, ELECTRICAL & PLUMBING ROUGH-IN DRAWINGS AS PER THE WRITTEN 
SPECIFICATIONS AS DETAILED UNDER 1.22 SUBMITTALS REQUIREMENTS & APPROVALS.

THE KITCHEN EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE FOR ANY DISCREPANCIES
BETWEEN THE CONNECTIONS SHOWN HEREIN & THOSE REQUIRED FOR THE ACTUAL EQUIPMENT
FURNISHED AS A RESULT OF SUBSTITUTIONS OR CHANGES INITIATED BY THE KITCHEN 
EQUIPMENT CONTRACTOR. THE KITCHEN EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE
FOR ANY & ALL RE-ENGINEERED OR REDESIGN COST INCURRED BY SAID SUBSTITIONS OR CHANGES.

CONNECTIONS, LOADS & CONSUMPTION SHOWN ON UTILITY CONNECTIONS PLANS ARE FOR
ONE UNIT. TO DETERMINE TOTAL REQUIREMENTS MULTIPLY BY NUMBER IN EQUIPMENT 
SPECIFICATIONS. 

CONSUMPTION RATES SHOWN ON CONNECTION PLANS ARE MAXIMUM RATES ONLY.
ACTUAL CONSUMPTION WILL DEPEND UPON THE TOTAL HOURS THE VARIOUS EQUIPMENT ITEMS
ARE OPERATED.

PLEASE DISREGARD ANY NOTES THAT DO NOT APPLY TO THIS PROJECT
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1

PHASE 2 (AREA - C) EQUIPMENT PLAN

PHASE 2 (AREA - C) SCHEDULE OF EQUIPMENT
ITEM QTY. DESCRIPTION MANUFACTURER MODEL NUMBER REMARKS

C1 1 ROLL-IN REFRIGERATOR CONTINENTAL D1RINSS W/ EXPANSION VALVE / E-CONTROL MONITORING

C2 1 MOBILE PAN RACK METRO RF3N -

C3 3 SLIM JIM TRASH RECEPTACLE W/ LID - - BY OWNER

C4 1 ROOM SERVICE EXHAUST HOOD HALTON KVE -

C5 2 WORKTOP FREEZER W/ S/S INTERIOR CONTINENTAL SWF27N W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

C6 2 FLASH BAKE OVEN TURBOCHEF i3 -

C7 (2) SETS WHEEL POSITION DEVICE T&S BRASS POSI-SET -

C8 LOT S/S WALL FLASHING FABRICATOR CUSTOM -

C9 1 FIRE SUPPRESSION SYSTEM ANSUL R-102 FOR ITEM #C4

C10 1 M.A.R.V.E.L. CONTROL PANEL HALTON CUSTOM -

C11 2 PASTA COOKER ARCOBALENO APCE28 -

C12 1 REFRIGERATED EQUIPMENT STAND CONTINENTAL D84GN W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

C13 1 COUNTER TOP GRIDDLE W/ THERMOSTAT MONTAGUE DG2448-SAT W/ 8" PLATE SHELF

C14 1 REFRIGERATED EQUIPMENT STAND CONTINENTAL D60GN W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

C15 1 COUNTER TOP CHAR BROILER MONTAGUE UFLC-24R W/ 8" PLATE SHELF

C16 2 COUNTER TOP 6-BURNER RANGE MONTAGUE C36-5 W/ 8" PLATE SHELF

C17 2 POT FILLER T&S BRASS B-0594-CR -

C18 1 REFRIGERATOR CONTINENTAL D1RENSS W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

C19 - SPARE NUMBER - - -

C20 2 HALF SIZE PAN VOLLRATH SUPER PAN V 30262 -

C21 4 MOBILE HEATED DISH DISPENSER CADDY CM-S-302-H -

C22 1 TUBULAR WALL SHELVING FABRICATOR CUSTOM -

C23 4 BASE ACTIVATOR ALADDIN ADV700 -

C24 5 PRINTER - - BY OWNER

C25 2 3-WELL HOT FOOD TABLE W/ HEATED BASE F.W.E. HLC-3W6-7H-21-HWR W/ 3-1/2" CASTERS / 8" PLATE SHELF

C26 8 CHECK MINDER ADVANCE TABCO CM-60 -

C27 2 REFRIGERATED SANDWICH PREPARATION UNIT CONTINENTAL D48N18M-FB-D W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

C28 8 HEAT LAMP W/ LIGHTS / INFINITE CONTROLS HATCO GRAL-48D -

C29 1 S/S UTILITY CHASE FABRICATOR CUSTOM -

C30 - SPARE NUMBER - - -

C31 2 CONVEYOR TOASTER HATCO TQ-10 -

C32 2 4-WELL HOT FOOD TABLE W/ HEATED BASE F.W.E. HLC-4W6-7H-28-HWR W/ 3-1/2" CASTERS / 8" PLATE SHELF

C33 1 ROOM SERVICE / TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK FABRICATOR CUSTOM W/ (2) LOAD CENTERS

C33.1 1 DECK WORKBOARD MOUNTED FAUCET T&S BRASS B-1110-CR -

C34 5 MOBILE POKER CHIP DISH DOLLY METRO PCD11A -

C35 12 MOBILE CUP / GLASS RACK DOLLY METRO D2121C -

C36 - SPARE NUMBER - - -

C37 2 MOBILE DOME STORAGE RACK ALADDIN SR100 -

C38 4 AIR-CURTAIN REFRIGERATOR F.W.E. ASU-10 W/ CASTERS / E-CONTROL MONITORING

C39 - SPARE NUMBER - - -

C40 - SPARE NUMBER - - -

C41 2 MOBILE TRAY LOWERATOR CADDY CM-2015-C -

C42 2 TRAY STARTER STATION METRO INM-STARTER 2460FS -

C43 2 COUNTERTOP HOT FOOD WELL VOLLRATH 72000 -

C44 - SPARE NUMBER - - -

C45 2 HAND SINK W/ SIDE SPLASHES ADVANCE TABCO 7-PS-66W -

C46 3 COFFEE BREWER W/ URNS - - BY VENDOR

C47 4 WATER FILTER EVERPURE QTCR-1 -

C48 2 FREEZER CONTINENTAL D1FNSSGD W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

C49 1 S/S UTILITY CHASE FABRICATOR CUSTOM -

C50 2 SCANNER - - BY OWNER

C51 - SPARE NUMBER - - -

C52 LOT POD STORAGE SHELVING METRO MAX Q W/ SOLID BOTTOM SHELF

C53 2 MICROWAVE OVEN MENUMASTER MDC182 EXISTING RELOCATED

C54 1 COFFEE BREWER W/ URNS - - EXISTING RELOCATED

1301 5th Ave

#2300, Seattle,

WA 98101

t +12063816000
www.perkinswill.com

PHASE 2 (AREA - C) SHEET INDEX
NUMBER NAME

FS01-C.1 PHASE 2 (AREA - C) EQUIPMENT PLAN AND SCHEDULE

FS01-C.2 PHASE 2 (AREA - C) PLUMBING PLAN AND SCHEDULE

FS01-C.3 PHASE 2 (AREA - C) ELECTRICAL PLAN AND SCHEDULE

FS01-C.4 PHASE 2 (AREA - C) SPECIAL CONDITIONS PLAN AND VENTILATION SCHEDULE

FS01-C.5 PHASE 2 (AREA - C) HOOD DETAILS 4 OF 6 HALTON DOCUMENTS

FS01-C.6 PHASE 2 (AREA - C) DEMAND CONTROL DETAILS 6 OF 6 HALTON DOCUMENTS

FS01-C.7 PHASE 2 (AREA - C) DETAILS AND WALL BACKING DETAILS

FS01-C.8 PHASE 2 (AREA - C) ELEVATON AND ISOMETRIC VIEWS

FS01-C.9 PHASE 2 (AREA - C) ELEVATION AND ISOMETRIC VIEWS

FS01-C.10 PHASE 2 (AREA - C) ELEVATION AND ISOMETRIC VIEWS

MARK ISSUE DATE

PRCTI20251049
REVISION (1) 4/29/2026
Provide with original plans for reference. 

The approved construction plans, documents, and all
engineering must be posted on the job at all inspections in a
visible and readily accessible location.

Full sized legible color plans are required to be provided by
the permitee on site for inspection.

Approval of submitted plans is not an approval of omissions or
oversights by this office or non compliance with any applicable
regulations of local government. The contractor is responsible
for making sure that the building complies with all applicable
codes and regulations of the local government.
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P12C

P.C. TO BRANCH TO
COFFEE BREWER 
THRU WATER FILTER

P.C. TO BRANCH TO
COFFEE BREWER 
THRU WATER FILTER

P11C

AREA FLOOR DRAINS TO BE LOCATED AND PROVIDED BY P.C.

DRAIN LOCATIONS ARE TO A DEGEREE ARBITRARY, THEREFORE
SHOULD LOCATION CONFLICT W/ STRUCTURAL ELEMENTS OR
OTHER UTILITY SYSTEM, SOME MOVEMENT OF THE ROUGH-IN 
POINT IS POSSIBLE. ALWAYS MAKE THE DRAIN MORE ACCESSIBLE
RATHER THAN OBSCURE BY EQUIPMENT.

P10C

P7C

P6C

P1C

P6C

P7C

P1C

AREA - B

PLUMBING NOTES

ALL DIMENSIONS ARE FROM  FINISHED WALLS, FLOORS, CEILINGS &/OR  FROM
CENTERLINE OF STRUCTURAL COLUMNS. DIMENSIONS ARE TO BE VERIFIED BY THE
KITCHEN EQUIPMENT CONTRACTOR & ALL TRADES UTILIZING  THESE PLANS.

ANY "HOLD" DIMENSIONS ARE CLEAR "FINISH-TO-FINISH" UNLESS OTHERWISE NOTED.

UTILITIES SHOWN ARE FOR ITEMS OF FOODSERVICE EQUIPMENT ONLY & ARE THE
MINIMUM REQUIRED TO OPERATE EQUIPMENT. LOCATIONS OF ANY ADDITIONAL PLUMBING
UTILITIES WHICH MAY BE REQUIRED SHALL BE DETERMINED BY THE ARCHITECT/
ENGINEER.

PLUMBING PLAN SHOWS OUTLET & CONNECTIONS LOCATIONS W/CAPACITIES. FOR
ACTUAL ROUGH-IN LOCATIONS, REFER TO DIMENSIONED DRAWINGS FURNISHED BY
KITCHEN EQUIPMENT CONTRACTOR.

FINAL PLUMBING CONNECTIONS INCLUDING MOUNTING OF DRAINS, FAUCETS & PIPING
FROM POINT-OF-CONNECTIONS ON EQUIPMENT TO BUILDING PLUMBING SYSTEM &
INTERCONNECTIONS BETWEEN EQUIPMENT COMPONENTS SHALL BE PROVIDED BY
PLUMBING CONTRACTOR.

PLUMBING CONTRACTOR SHALL PROVIDE FINAL INTERCONNECTIONS BETWEEN 
EQUIPMENT & UTILITY DISTRIBUTION SYSTEM. QUICK DISCONNECT HOSES SHALL BE 
FURNISHED LOOSE BY THE KITCHEN EQUIPMENT CONTRACTOR.

ALL PLUMBING MATERIALS, INCLUDING PIPE, TRAPS, STOPS, VALVES, FITTINGS, SHUT-OFFS,
WATER HAMMER ARRESTORS, PRESSURE REDUCING VALVES, GAUGES, UNIONS & 
INSULATION SHALL BE PROVIDED BY PLUMBING CONTRACTOR.

PLUMBING CONTRACTOR SHALL INSTALL ALL FAUCETS & PLUMBING ACCESSORIES 
PROVIDED LOOSE BY KITCHEN EQUIPMENT CONTRACTOR.

UTILITIES (GAS, WATER & STEAM) SHALL BE CONCEALED IN WALLS & STUBBED-OUT OF
FINISHED WALLS. 6" PIPING STUBBED OUT OF THE FLOOR OR WALL & RUN EXPOSED SHALL
NOT BE ACCEPTABLE & IS IN VIOLATION OF HEALTH DEPARTMENT CODES. ALL
PENETRATIONS SHALL BE SEALED & WATER TIGHT.

ALL EXPOSED PIPING SHALL BE CHROME PLATED TO SATISFY LOCAL HEALTH DEPARTMENT.

PLUMBING COMPONENTS, PROVIDED BY PLUMBING CONTRACTOR INCLUDING VALVES, 
TRAPS, SHUT-OFFS, GAUGES AND CONNECTIONS SHALL NOT INTERFERE IN ANY WAY W/THE 
OPERATION OF ITEMS OF FOODSERVICE.

WATER PRESSURE IN EQUIPMENT AREA SHOULD NOT EXCEED 50 PSI IN BOTH HOT & COLD
WATER SUPPLY LINES. THE WATER PRESSURE TO DISHWASHERS, GLASSWASHERS &
BOOSTER HEATERS SHOULD NOT EXCEED 25 PSI. PRESSURE REDUCING VALVES PROVIDED
BY PLUMBING CONTRACTOR MUST MEET EQUIPMENT MANUFACTURER'S FLOOR
RECOMMENDATIONS.

FLOOR SINKS SHALL BE INSTALLED FLUSH W/FINISHED FLOOR W/OR WITHOUT GRATE
COVER AS INDICATED ON PLAN.

ALL LINES SHALL BE FLUSHED FREE OF FOREIGN MATTER & LINE STRAINERS & FAUCET
AERATORS CLEANED PRIOR TO MAKE-UP OF FINAL UTILITY CONNECTIONS BY
PLUMBING CONTRACTOR.

GREASE TRAPS SHALL BE PROVIDED BY PLUMBING CONTRACTOR & SHALL BE RECESS-
MOUNTED, FLUSH W/TOP OF FINISHED FLOOR. GREASE TRAPS SHALL NOT BE LOCATED
BENEATH ANY ITEM OF FOODSERVICE EQUIPMENT & THE REMOVAL OF COVER SHALL NOT
INTERFERE W/THE OPERATIONS OF ANY FOODSERVICE EQUIPMENT ITEMS.

ALL DRAIN LINES FOR DISPOSERS SHALL BY-PASS GREASE TRAPS.

HOT WATER TEMPERATURE TO BOOSTER HEATER, DISHMACHINE & GLASSWASHER MUST
BE 110F. HOT WATER LINE FROM BOOSTER HEATER TO GLASSWASHER/DISHMACHINE 
SHALL BE PROVIDED W/WATER HAMMER ARRESTOR (ASSE-1010 STD) @ CONNECTION TO 
DISHWASHER & SHALL BE PROVIDED BY PLUMBING CONTRACTOR.

DRAIN LINES FROM EVAPORATOR COILS (QUICK-FALL TYPE) SHALL BE TRAPPED OUTSIDE
OF WALK-IN FREEZER/COOLER ASSEMBLIES & EXTENDED OVER BUILDING DRAIN BY
PLUMBING CONTRACTOR. ALL PENETRATIONS IN WALK-IN FREEZER/COOLER ASSEMBLIES
SHALL BE MADE BY KITCHEN EQUIPMENT CONTRACTOR. REFER TO EVAPORATOR COIL 
DETAIL.

TRENCH-TYPE DRAIN TROUGH SHALL BE FURNISHED BY THE KITCHEN EQUIPMENT
CONTRACTOR TO THE G.C. FOR INSTALLATION. PLUMBING CONTRACTOR SHALL PROVIDE
DRAIN CONNECTIONS AS SHOWN ON DETAILS.

GAS MAIN SHALL BE PROVIDED W/A READILY ACCESSIBLE MANUAL SHUT-OFF VALVE BY
PLUMBING CONTRACTOR. LOCATION OF VALVE TO BE COORDINATED W/FOODSERVICE
CONSULTANT. A LOOPED GAS SERVICE IS RECOMMENDED TO PROVIDE FOR BALANCED
FUEL DISTRIBUTION. SIZE OF GAS LINE TO BE DETERMINED BY ARCHITECT/ENGINEER.
SEE PLUMBING SCHEDULE FOR BTU/HOUR REQUIREMENTS.

PLUMBING CONTRACTOR SHALL PROVIDE MANUAL GAS SHUT-OFF DEVICES @ EACH
INDIVIDUAL PIECE OF EQUIPMENT NOT BATTERED TOGETHER. LOCATION OF FUEL SHUT-
OFF VALVES TO BE COORDINATED W/FOODSERVICE CONSULTANT. GAS PRESSURE 
REDUCING VALVES REQUIRED FOR EACH INDIVIDUAL PIECE OF COOKING EQUIPMENT SHALL 
BE FURNISHED BY KITCHEN EQUIPMENT CONTRACTOR FOR INSTALLATION BY PLUMBING
CONTRACTOR.

FOR VENTILATION FIRE SUPPRESSION SYSTEM W/GAS HEATED COOKING EQUIPMENT,
PLUMBING CONTRACTOR SHALL INSTALL MECHANICAL FUEL SHUT-OFF VALVE FURNISHED 
BY KITCHEN EQUIPMENT CONTRACTOR IN GAS LINES SERVING COOKING EQUIPMENT. 
LOCATION OF FUEL SHUT-OFF VALVES TO BE COORDINATED W/FOODSERVICE 
CONSULTANT. KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE REMOTE MANUAL PULL 
STATION, & MICRO-SWITCH. GAS SHUT-OFF VALVE SHALL BE MECHANICALLY ACTIVATED IN 
CASE OF FIRE BY MECHANICAL/PNEUMATIC MECHANISM. ANY & ALL ELECTRICAL 
INTERCONNECTING REQUIRED FOR FAN CONTROL &/OR ALARM SYSTEMS SHALL BE BY 
ELECTRICAL CONTRACTOR.

DISPOSER &/OR WASTE PULPER DRAIN LINES SHALL BE PROVIDED W/ADEQUATE CLEANOUT
FITTINGS.

INTERPIPING BETWEEN DISPOSER SOLENOID VALVE, DISPOSER & TROUGH &/OR SINK 
INLETS SHALL BE PROVIDED BY PLUMBING CONTRACTOR. SEE DETAILS FOR ADDITIONAL
INFORMATION.

PLUMBING CONTRACTOR SHALL FURNISH & INSTALL ALL BELOW GRADE 6" BEVERAGE 
CONDUITS AS INDICATED W/24" MINIMUM SWEEPING BENDS, CUT OFF CONDUIT 6" A.F.F. & 
CAP OFF CONDUIT MUST BE WATER TIGHT & MATERIAL MUST MEET ALL LOCAL & STATE 
CODES.

PLEASE DISREGARD NOTES THAT DO NOT APPLY TO THIS PROJECT

PLUMBING SYMBOLS

COLD WATER

HOT WATER

COOLING TOWER WATER

COOLING TOWER WATER RETURN

WASTE

INDIRECT WASTE

HUB DRAIN/AIR GAP DRAIN

FLOOR DRAIN

FUNNEL-TYPE FLOOR DRAIN

FLOOR SINK - 1/2 GRATE

STEAM SUPPLY

CONDENSATE RETURN

GAS SUPPLY

POINT OF CONNECTION

CW

HW

CTW

CTWR

W

IW

HD/AGD

FD

FFD

FS

SS

CR
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1

PHASE 2 (AREA - C) PLUMBING PLAN

PHASE 2 (AREA - C) PLUMBING CONNECTIONS SCHEDULE
NUMBER SIZE DESCRIPTION LOCATION A.F.F. SERVICE TO ITEM NO. REMARKS

P1C 1" INDIRECT WASTE - - AIR GAP DRAIN - -

P2C 1/2" HOT & COLD WATER FA CLG HAND SINK C33 / C45 P.C. TO BRANCH TO CONNECTION AS REQUIRED THRU-S/S CHASE

P3C 1-1/2" DIRECT WASTE FLOOR STUB HAND SINK C33 / C45 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P4C 1/2" HOT & COLD WATER WALL 20" HAND SINK C45 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P5C 1-1/2" DIRECT WASTE WALL 22" HAND SINK C45 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P6C - FLOOR SINK - - - - -

P7C 3/4" COLD WATER WALL 18" PASTA COOKER C11 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P8C 3/4" GAS @ 120,000 BTU WALL 18" COUNTER TOP GRIDDLE C13 P.C. TO BRANCH TO CONNECTION AS REQUIRED / PROVIDE QUICK DISCONNECT

P9C 1" GAS @ 76,000 BTU WALL 18" COUNTER TOP CHAR BROILER C15 P.C. TO BRANCH TO CONNECTION AS REQUIRED / PROVIDE QUICK DISCONNECT

P10C 1" GAS @ 180,000 BTU WALL 18" COUNTER TOP 6-BURNER RANGE C16 P.C. TO BRANCH TO CONNECTION AS REQUIRED / PROVIDE QUICK DISCONNECT (QTY. 2)

P11C 1/2" COLD WATER WALL 54" POT FILLER C17 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P12C 3/4" COLD WATER FA CLG WATER FILTER C47 P.C. TO BRANCH TO CONNECTION AS REQUIRED THRU S/S CHASE

MARK ISSUE DATE
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E10C
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E14C
E12C

E13C

E14C-A

E14C-B

E14C-C

E14C-D
E14C-D

E14C-D
E14C-D

E14C-E

E14C-F

E14C-G

E14C-HE14C-J
E14C-K

E14C-L

E14C-M

E15C

E16C

E16C-C

E16C-D

E16C-F

E16C-E

E16C-E
E16C-E

E16C-E

E16C-G

E16C-A

E16C-A

E16C-B
E16C-B

E16C-H

E16C-L

E16C-J

E16C-ME16C-KE14C-K

E16C-C

E17C E17C

E17C E17C

E18C

E18C

AREA - B

E16C-C

E19C

E19C

E19C

E19C

E19C

E19C

E20C

E21C

E.C. / LOW VOLTAGE CONTRACTOR TO
MAKE ALL HOOD CONNECTIONS. REFER
TO HALTON HOOD DOCUMENTS

E22C

E14C-H

E23C

ELECTRICAL NOTES

ELECTRICAL SYSTEM IS DESIGNED FOR 120/208/3 VOLT, 3 PHASE, 60 HERTZ SYSTEM.

ALL DIMENSIONS SHOWN ARE FROM FINISHED WALLS, FLOORS, CEILING &/OR FROM
CENTERLINE OF STRUCTURAL COLUMNS. DIMENSIONS ARE TO BE VERIFIED BY KITCHEN
EQUIPMENT CONTRACTOR & ALL TRADES UTILIZING THESE PLANS.

ANY "HOLD" DIMENSIONS ARE CLEAR "FINISH-TO FINISH" UNLESS OTHERWISE NOTED.

UTILITIES SHOWN ARE FOR ITEMS FOR FOODSERVICE EQUIPMENT ONLY & ARE THE
MINIMUM REQUIRED TO OPERATE EQUIPMENT. LOCATIONS OF ANY ADDITIONAL 
ELECTRICAL UTILITIES (CONVENIENCE RECEPTACLES, TELEPHONE JACKS, INTERCOM JACKS,
ETC.) WHICH MAY BE REQUIRED SHALL BE DETERMINED BY THE ARCHITECT/ENGINEER.

ELECTRICAL PLAN SHOWS OUTLETS & CONNECTIONS W/CAPACITIES FOR ACTUAL ROUGH-IN
LOCATIONS, REFER TO DIMENSIONED DRAWINGS PROVIDED BY KITCHEN EQUIPMENT
CONTRACTOR.

FINAL ELECTRICAL CONNECTIONS INCLUDING WIRING FROM POINT-OF CONNECTION ON
EQUIPMENT TO BUILDING ELECTRICAL SYSTEM & INTERCONNECTIONS BETWEEN EQUIPMENT
COMPONENTS SHALL E PROVIDED BY ELECTRICAL CONTRACTOR.

ALL ELECTRICAL MATERIALS, INCLUDING WIRE, CONDUIT, OVERLOAD PROTECTION, MAIN
SWITCHES, SAFETY CUT-OUTS, FUSE BOXES, SHUNT-TRIP BREAKERS, DISCONNECT 
SWITCHES, & CONTROLS SHALL BE PROVIDED BY ELECTRICAL CONTRACTOR.

UTILITIES SHALL BE CONCEALED IN WALLS & STUBBED-OUT OF WALLS. WIRING STUBBED 
OUT OF FLOOR & RUN EXPOSED ON THE FACE OF THE WALL SHALL NOT BE ACCEPTABLE.

ELECTRICAL COMPONENTS, INCLUDING MAIN SWITCHES, FUSE BOXES, TERMINAL PANELS,
DISCONNECT SWITCHES CONDUIT & CONNECTIONS SHALL NOT INTERFERE IN ANY WAY 
W/THE OPERATION OF ITEMS OF FOODSERVICE EQUIPMENT.

AMPERAGES INDICATED PER TOTAL FOR EACH UNIT & NOT IN ADDITION TO ANY HP &/OR KW
RATINGS SHOWN.

WHERE CALLED FOR, KITCHEN EQUIPMENT CONTRACTOR SHALL FURNISH CORDS & PLUGS 
FOR INSTALLATION BY ELECTRICAL CONTRACTOR. NEMA NUMBERS SHOWN INDICATE THE 
CONFIGURATION TO BE PROVIDED FOR THE EQUIPMENT. ANY DIRECT CONNECTIONS SHALL
BE PROVIDED BY THE ELECTRICAL CONTRACTOR.

ALL LIGHT FIXTURES IN FOOD STORAGE, PREPARATION, SERVICE OR DISPLAY FACILITIES, AS 
WELL AS UTENSIL CLEANING & STORAGE AREAS SHALL HAVE SHIELDING OVER BULBS.

KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE WALK-IN FREEZER/COOLER 
ASSEMBLIES COMPLETE W/OUTLET BOXES, DOOR HEATERS & ALL SYSTEM COMPONENTS 
PRE-WIRED TO A SINGLE POINT OF CONNECTION, ELECTRICAL CONTRACTOR SHALL 
PROVIDE INTERCONNECTION  CONDUIT & WIRING & MAKE FINAL CONNECTIONS.

ELECTRICAL CONTRACTOR SHALL PROVIDE ELECTRICAL POWER TO & INTERCONNECTION
BETWEEN EVAPORATOR COIL, TIME CLOCK, TEMPERATURE CONTROL DEVICE, & 
CONDENSING UNITS, FOR WALK-IN FREEZER/COOLER ASSEMBLIES FURNISHED BY KITCHEN 
EQUIPMENT CONTRACTOR.

DRAIN LINE FROM FREEZER COIL SHALL BE WRAPPED W/HEAT CABLE, TAPED & INSULATED 
TO PREVENT FREEZING OF CONDENSATE IN THE LINE, BY ELECTRICAL CONTRACTOR.

WALK-IN FREEZER/COOLER VAPOR-PROOF LIGHT FIXTURES ARE SHIPPED LOOSE BY 
KITCHEN EQUIPMENT CONTRACTOR FOR FIELD INSTALLATION & INTERWIRING AS REQUIRED 
BY ELECTRICAL CONTRACTOR.

ALL PENETRATIONS INTO WALK-IN FREEZER/COOLERS SHALL BE MADE BY THE KITCHEN
EQUIPMENT CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL SEAL ALL PENETRATIONS MADE INTO WALK-IN FREEZER/
COOLER ASSEMBLIES, REFRIGERATORS, EXHAUST VENTILATORS W/METHODS & MATERIALS
AS APPROVED BY EQUIPMENT MANUFACTURER.

KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE EXHAUST VENTILATOR ASSEMBLIES 
COMPLETE W/CONTROL PANEL, WASH-DOWN PANEL, LIGHTS, & FIRE SUPPRESSION SYSTEM.
ELECTRICAL CONTRACTOR SHALL PROVIDE ALL POWER TO & INTERCONNECTIONS BETWEEN
VENTILATOR, CONTROL PANEL, WASH-DOWN PANEL LIGHTS, EXHAUST & SUPPLY FAN,
MAGNETIC STARTERS, & ALL MISCELLANEOUS COMPONENTS. SEE PLAN & VENTILATOR SHOP
DRAWINGS FOR ADDITIONAL INFORMATION.

FOR VENTILATOR FIRE SUPPRESSION SYSTEM W/ELECTRICALLY HEATED COOKING
EQUIPMENT, KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE REMOTE MANUAL PULL
STATION, & MICRO-SWITCH. ELECTRICAL CONTRACTOR SHALL FURNISH & INSTALL 
ELECTRICAL CONTACTOR &/OR SHUNT-TRIP BREAKERS & ALL INTERCONNECTION CONDUIT & 
WIRING FOR SHUT-OFF OF ALL ELECTRICALLY HEATED COOKING EQUIPMENT. CONTACTOR 
FOR SHUNT-TRIP RELAYS SHALL BE ACTIVATED IN CASE OF FIRE BY MICRO-SWITCH AS 
FURNISHED BY KITCHEN EQUIPMENT CONTRACTOR.

FIRE PROTECTION SYSTEM REMOTE CABLE PULL BOX SHALL BE RECESS MOUNTED 
OCTAGONAL J-BOX & CENTERED @ 48" A.F.F.  W/1/2" EMT CONDUIT OUT OF TOP, CONCEALED 
IN WALL TO 6" ABOVE FINISHED CEILING, BY ELECTRICAL CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL PROVIDE AN EMPTY CONDUIT BETWEEN WASTE PULPING 
UNIT & WASTE EXTRACTOR UNIT FOR LOW VOLTAGE CONTROL WIRING.

ELECTRICAL CONTRACTOR SHALL PROVIDE EMPTY CONDUIT W/J-BOXES FOR INSTALLATION 
OF OWNER SUPPLIED CASH REGISTER SYSTEM. VERIFY EXACT REQUIREMENTS 
W/EQUIPMENT SUPPLIER.

ELECTRICAL CONTRACTOR SHALL PROVIDE COMPUTER GRADE, ISOLATED GROUND 
ELECTRICAL SERVICE FOR ELECTRICAL CASH REGISTER EQUIPMENT. VERIFY EXACT 
REQUIREMENTS W/EQUIPMENT SUPPLIES.

ELECTRICAL RECEPTACLES SHALL BE INSTALLED W/THEIR LONG DIMENSIONS RUN
HORIZONTALLY.

ELECTRICAL CONTRACTOR SHALL PROVIDE CONDUIT RACEWAY SYSTEM, FOR REMOTE
REFRIGERATION LINES AS INDICATED ON REFRIGERATION PLAN & DETAILS. CONDUIT SHALL
HAVE 24" MINIMUM RADIUS BENDS.

ELECTRICAL CONTRACTOR SHALL PROVIDE CONDUIT & POWER & CONTROL WIRING 
BETWEEN REMOTE LOW TEMPERATURE EVAPORATORS & REMOTE COMPRESSOR RACK. 
REFER TO DRAWINGS FOR DETAILS.

PLEASE DISREGARD NOTES THAT DO NOT APPLY TO THIS PROJECT

ELECTRICAL SYMBOLS

SINGLE RECEPTACLE, NEMA 5-20R

DUPLEX RECEPTACLE, NEMA 5-15R

SINGLE RECEPTACLE, 208V OR 480V

FLOOR RECEPTACLE

JUNCTION BOX

DROP CORD OR CONDUIT

CONDUIT STUB

SWITCH

INCANDESCENT LIGHT

L.E.D. LIGHT

POINT OF CONNECTION ON EQUIPMENT

COMMUNICATIONS OUTLET

VAPOR-PROOF LIGHTS

PULL BOX-FIRE SUPRESSION

GREASE SENSOR

SR

DR

SR

FR

JB

DC

C

S

GS
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1

PHASE 2 (AREA - C) ELECTRICAL PLAN

PHASE 2 (AREA - C) ELECTRICAL CONNECTIONS SCHEDULE
NUMBER CONNECTION SERVICE TO ITEM NO. HP KW AMPS VOLT PHASE LOCATION A.F.F. REMARKS

E1C DUPLEX ROLL-IN REFRIGERATOR C1 1/3 - 6.3 120 1 WALL 80" -

E2C JUNCT. BOX HOOD LIGHTS C4 - - 15.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E3C DUPLEX WORK TOP FREEZER C5 1/4 - 4.8 120 1 WALL 18" -

E4C SINGLE FLASH BAKE OVEN C6 - - 30.0 208 1 WALL 50" -

E5C JUNCT. BOX FIRE SUPPRESSION SYSTEM C9 - - 10.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E6C SINGLE PASTA COOKER C11 - 7.8 19.5 208 3 WALL 18" -

E7C DUPLEX REFRIGERTAED EQUIPMENT STAND C12 1/4 - 4.2 120 1 WALL 18" -

E8C DUPLEX REFRIGERATED EQUIPMENT STAND C14 1/4 - 4.2 120 1 WALL 18" -

E9C DUPLEX REFRIGERATOR C18 1/4 - 5.1 120 1 WALL 76" -

E10C SINGLE MOBILE HEATED PLATE DISPENSER C21 - .950 4.6 208 1 WALL 18" -

E11C SINGLE BASE ACTIVATOR C23 - 7.8 23.5 208 3 WALL 56" -

E12C DUPLEX PRINTER (DEDICATED CURCUIT) C24 - - 15.0 120 1 WALL 68" E.C. TO VERIFY LOADS OF OWNER SUPPLIED EQUIPMENT W/ OWNER

E13C COMMUNICATION DATA PORT PRINTER - - - - - - WALL 68" E.C. TO VERIFY REQUIREMENTS W/OWNER/OPERATOR EDP/POS PLANS

E14C JUNCT. BOX ROOM SERVICE COUNTER LOAD CENTER C33 - - - 120/208 3 WALL 18" E.C. TO BRANCH TO CONNECTION AS REQUIRED - REFER TO E14C LOAD CENTER SCHEDULE

E15C - EMPTY CONDUIT FOR EDP/POS SYSTEMS & PRINTERS - - - - - - WALL 18" E.C. TO BRANCH TO E19C COMMUNICATION DATA PORT / VERIFY REQUIREMENTS W/OWNER/OPERATOR EDP/POS PLANS

E16C JUNCT. BOX ROOM SERVICE COUNTER LOAD CENTER C33 - - - 120/208 3 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED - REFER TO E16C LOAD CENTER SCHEDULE

E17C DC / DUPLEX AIR CUTAIN REFRIGERATOR C38 - - 8.5 120 1 FA CLG E.C. TO PROVIDE DROP CORD AS REQUIRED

E18C DC / DUPLEX FREEZER C48 1/2 - 7.1 120 1 FA CLG E.C. TO PROVIDE DROP CORD AS REQUIRED

E19C COMMUNICATION DATA PORT PRINTERS / SCANNERS - - - - - - - - -

E20C - EMPTY CONDUIT FOR EDP/POS SYSTEMS & PRINTERS - - - - - - FA CLG E.C. TO BRANCH TO E19C COMMUNICATION DATA PORT / VERIFY REQUIREMENTS W/OWNER/OPERATOR EDP/POS PLANS

E21C JUNCT. BOX HOOD CONTROLLER C4 - - 15.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E22C JUNCT. BOX M.A.R.V.E.L. CONTROL PANEL C10 - - 10.0 120 1 WALL 60" E.C. TO BRANCH TO CONNECTION AS REQUIRED

E23C - EMPTY OCTAGON BOX FOR REMOTE PULL STATION - - - - - - WALL 48" PER LOCAL CODES

PHASE 2 E14C LOAD CENTER ELECTRICAL CONNECTIONS SCHEDULE
NUMBER CONNECTION QTY SERVICE TO ITEM NO. HP KW AMPS VOLT PHASE REMARKS

E14C-A DUPLEX 1 PRINTER (DEDICATED CURCUIT) C24 - - 15.0 120 1 E.C. TO VERIFY LOADS OF OWNER SUPPLIED EQUIPMENT W/ OWNER

E14C-B SINGLE 1 3-WELL HOT FOOD TABLE W/ HEATED BASE C25 - 4.641 19.3 208 1 -

E14C-C DUPLEX 1 REFRIGERATED SANDWICH PREPARATION UNIT C27 1/4 - 4.8 120 1 -

E14C-D JUNCT. BOX 4 HEAT LAMP W/ HEAT LAMP / INFINITE CONTROLS C28 - 1.840 9.7 120/208 1 E.C. TO BRANCH TO CONNECTION AS REQUIRED

E14C-E DUPLEX 1 CONVEYOR TOASTER C31 - 1.8 15.0 120 1 -

E14C-F SINGLE 1 4-WELL HOT FOOD CABINET W/ HEATED BASE C32 - 6.188 25.8 208 1 -

E14C-G DUPLEX 1 COUNTER TOP HOT FOOD WELL C43 - 1.0 8.3 120 1 -

E14C-H SINGLE 2 COFFEE BREWER C46 - - 30.0 120/208 1 E.C. TO VERIFY LOADS OF VENDOR SUPPLIED EQUIPMENT W/ OWNER

E14C-J SINGLE 1 COFFEE BREWER C54 - - 30.0 120/208 1 E.C. TO VERIFY LOADS OF EXISTING RE-LOCATED EQUIPMENT W/ OWNER

E14C-K DUPLEX 2 SCANNER (DEDICATED CURCUIT) C50 - 1.8 15.0 120 1 E.C. TO VERIFY LOADS OF OWNER SUPPLIED EQUIPMENT W/ OWNER

E14C-L SINGLE 1 MICROWAVE OVEN C53 - - 20.0 208 1 E.C. TO VERIFY LOADS OF EXISTING SUPPLIED EQUIPMENT W/ OWNER

E14C-M DUPLEX 1 CONVENIENCE OUTLET - - - 16.0 120 1 -

PHASE 2 E16C LOAD CENTER ELECTRICAL CONNECTIONS SCHEDULE
NUMBER CONNECTION QTY SERVICE TO ITEM NO. HP KW AMPS VOLT PHASE REMARKS

E16C-A SINGLE 2 MOBILE HEATED PLATE DISPENSER C21 - .950 4.6 208 1 -

E16C-B SINGLE 2 BASE ACTIVATOR C23 - 7.8 23.5 208 3 -

E16C-C DUPLEX 3 PRINTER (DEDICATED CURCUIT) C24 - - 15.0 120 1 E.C. TO VERIFY LOADS OF OWNER SUPPLIED EQUIPMENT W/ OWNER

E16C-D SINGLE 1 3-WELL HOT FOOD TABLE W/ HEATED BASE C25 - 4.641 19.3 208 1 -

E16C-E JUNCT. BOX 4 HEAT LAMP W/ LIGHTS / INFINITE CONTROLS C28 - 1.840 9.7 120/208 1 E.C. TO BRANCH TO CONNECTION AS REQUIRED

E16C-F DUPLEX 1 REFRIGERATED SANDWICH PREPARATION UNIT C27 1/4 - 4.8 120 1 -

E16C-G SINGLE 1 4-WELL HOT FOOD CABINET W/ HEATED BASE C32 - 6.188 25.8 208 1 -

E16C-H DUPLEX 1 CONVEYOR TOASTER C31 - 1.8 15.0 120 1 -

E16C-J DUPLEX 1 COUNTER TOP HOT FOOD WELL C43 - 1.0 8.3 120 1

E16C-K SINGLE 1 COFFEE BREWER C46 - - 30.0 120/208 1 E.C. TO VERIFY LOADS OF VENDOR SUPPLIED EQUIPMENT W/ OWNER

E16C-L SINGLE 1 MICROWAVE OVEN C53 - - 20.0 208 1 E.C. TO VERIFY LOADS OF EXISTING SUPPLIED EQUIPMENT W/ OWNER

E16C-M DUPLEX 1 CONVENIENCE OUTLET - - - 16.0 120 1 -
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V01

V02

V03

V04

AREA - BG.C. TO FURNISH & INSTALL ANGLE
IRON TO UNDERSIDE OF ABOVE
BUILDING STRUCTURE TO SUPPORT
EXHAUST VENTILATOR. COORDINATE
INSTALLATION W/K.E.C.

G.C. TO PROVIDE
PROVIDE NON-
COMBUSTIBLE WALL.

WALL BACKING FOR 
FIRE SUPPRESSION
SYSTEM

WALL BACKING
FOR HAND SINK

WALL BACKING
FOR M.A.R.V.E.L.
CONTROL PANEL

HVAC NOTE:

FOR DIFFUSERS:
6'-0" TO 15'-0" FROM HOOD, KEEP VELOCITY
BELOW 150 F.P.M. AT DIFFUSER.

FOR DIFFUSERS:
15'-0" OR MORE FROM HOOD, KEEP VELOCITY
BELOW 300 F.P.M. AT DIFFUSER.

G.C. TO PROVIDE AND 
INSTALL WALL BACKING 
AS REQUIRES. SEE WALL
BACKING DETAIL 
SHEET FS01-C.7

WALL BACKING FOR 
TUBULAR SHELVING

SPECIAL CONDITIONS NOTES

ALL DIMENSIONS SHOWN ARE FROM FINISHED WALLS, FLOORS, CEILINGS &/OR FROM CENTER LINE
OF STRUCTURAL COLUMNS. DIMENSIONS ARE TO BE VERIFIED BY THE KITCHEN EQUIPMENT
CONTRACTOR & ALL TRADES UTILIZING THESE PLANS.

ANY "HOLD" DIMENSIONS ARE CLEAR "FINISH-TO-FINISH" UNLESS OTHERWISE NOTED.

REFER TO ARCHITECTURAL/ENGINEERING DRAWINGS FOR ACTUAL CONSTRUCTION DIMENSIONS,
LOCATION, THICKNESS & FINISH OF PARTITIONS, FURRING & FLOOR SIZES & LOCATIONS NOT 
INDICATED ON THE SPECIAL CONDITIONS PLAN.

CEILING SHALL BE SMOOTH, NON-ABSORBENT, WASHABLE & LIGHT COLORED, BY GENERAL
CONTRACTOR.

GENERAL CONTRACTOR TO FURNISH & INSTALL ANGLE IRON TO UNDERSIDE OF BUILDING
STRUCTURE ABOVE TO SUPPORT EXHAUST VENTILATOR. COORDINATE INSTALLATION W/THE
KITCHEN EQUIPMENT CONTRACTOR.

DEPRESSION FOR WALK-IN FREEZER/COOLER ASSEMBLIES &/OR FLOOR TROUGHS SHALL BE
SMOOTH & TRANSIT-LEVEL. REFER TO PLAN FOR SIZES, DEPTHS & ADDITIONAL INFORMATION.

CONCRETE & MASONRY BASES & CURBS SHALL BE SMOOTH & TRANSIT-LEVEL. ALL EXPOSED
SURFACES SHALL BE FINISHED THE SAME AS FINISHED FLOOR. REFER TO PLAN FOR SIZES &
ADDITIONAL INFORMATION.

ALL BACKING MATERIALS SUITABLE FOR WALL-MOUNTED EQUIPMENT SHALL BE PROVIDED
BY GENERAL CONTRACTOR AS DETAILED.

ALL STRUCTURE SUPPORT MATERIALS & BRACING SUITABLE FOR CEILING HUNG EQUIPMENT 
SHALL BE PROVIDED BY THE GENERAL CONTRACTOR. COORDINATE INSTALLATION W/THE
KITCHEN EQUIPMENT CONTRACTOR.

ALL RACKS &/OR PLATFORMS FOR ROOF-MOUNTED EQUIPMENT & COMPRESSOR RACKS SHALL
BE PROVIDED BY GENERAL CONTRACTOR.

ALL WALL, FLOOR &/OR ROOF SLEEVES SHALL BE PROVIDED BY GENERAL CONTRACTOR.

KITCHEN EQUIPMENT CONTRACTOR SHALL UNDER NO CONDITIONS SET-IN-PLACE OR INSTALL ANY
PIECE OF EQUIPMENT PRIOR TO TILE FLOORS BEING ACID WASHED & RINSED.

WHERE QUARRY TILE FLOORS ARE EXTENDED INTO WALK-IN FREEZER/COOLER ASSEMBLIES,
GENERAL CONTRACTOR SHALL PROTECT ALL EXPOSED METAL SURFACES & REMOTE DOORS
PRIOR TO ACID WASHING OF FLOORS & PROVIDE POWER VENTILATION TO REMOVE FUMES.

GENERAL CONTRACTOR SHALL PROVIDE WALL OPENINGS TO ACCOMMODATE ITEMS OF PASS-THRU
& CONVEYOR EQUIPMENT AS DETAILED ON PLAN. REFER TO PLAN FOR ADDITIONAL INFORMATION.

BEVERAGE SYSTEM CONDUIT SHALL BE 6" MINIMUM DIAMETER W/24" MINIMUM RADIUS EASY-
SWEEP BENDS @ ALL TURNS & FLOOR PENETRATIONS. CONDUITS SHALL BE RUN BELOW FLOOR
SLAB WHERE EVER POSSIBLE & SHALL BE ROUTED TO PROVIDE THE SHORTEST RUNS POSSIBLE.
RUNS SHOULD NOT EXCEED 75'0" W/O PULL BOX. ALL PULL BOXES SHALL BE STAINLESS STEEL
WHERE EXPOSED & SHALL BE LOCATED IN ACCESSIBLE AREAS. FOR ABOVE SLAB INSTALLATIONS
OR WHERE CONDUIT PASSES THROUGH RETURN AIR PLENUMS. PROVIDE 6" EMT CONDUIT(PVC WILL
NOT BE PERMITTED). CONDUIT MUST BE PROVIDED BY GENERAL CONTRACTOR.

16GA. STAINLESS STEEL CORNER GUARDS SHALL BE FURNISHED & INSTALLED BY KITCHEN 
EQUIPMENT CONTRACTOR AS PER PLANS & DETAILS.

PLEASE DISREGARD NOTES THAT DO NOT APPLY TO THIS PROJECT

SPECIAL CONDITIONS
SYMBOLS

SLEEVE

SLAB DEPRESSION

BLOCKOUT

RAISED CURB

WALL BACKING

VENTILATION NOTES

VENTILATION DUCTWORK, EXHAUST FANS, SUPPLY FANS, INTERLOCKS, MOTOR STARTERS,
DISCONNECT SWITCHES, FAN CONTROL, SWITCHES, INTERCONNECTING WIRING, CONDUIT,
& FINAL CONNECTIONS (TO & FROM) VENTILATORS &/OR DISHWASHER CONDENSATE HOODS
SHALL BE BY H.V.A.C./MECHANICAL CONTRACTOR.

DISHWASHER CONDENSATE DUCT & EXHAUST VENTILATOR SUPPLY & EXHAUST, DUCT SIZES
& ALL OTHER VENTILATION SPECIFICATIONS FROM THE DUCT COLLAR ON SHALL BE 
DETERMINED BY ARCHITECT/ENGINEER & ALL NECESSARY MATERIAL & LABOR PROVIDED
BY H.V.A.C./MECHANICAL CONTRACTOR.

VENTILATION CFM, STATIC PRESSURE & DUCT SIZES INDICATED ON THESE PLANS ARE THE
SPECIFIED EQUIPMENT MINIMUM REQUIREMENTS.

THE FOLLOWING MINIMUM GENERAL FOODSERVICE VENTILATION REQUIREMENTS ARE
RECOMMENDED:

   A.  COOKING, PREPARATION, POTWASHING & DISHWASHING AREAS: REFER TO ASHRAE 
         RECOMMENDATIONS FOR AIR CHANGES PER HOUR.

   B.  STORAGE AREAS: 2-3 AIR CHANGES PER HOUR, 70D FAHRENHEIT MAXIMUM AMBIENT
        TEMPERATURE.

   C.  OFFICES AREAS: 4 AIR CHANGES PER HOUR.

   D.  AIR-COOLED REFRIGERATION CONDENSING UNITS, 1000 CFM PER HORSEPOWER
        SUPPLY & EXHAUST, 90D FAHRENHEIT MAXIMUM AMBIENT TEMPERATURE. ALL AREAS
        MUST BE VENTILATED AS REQUIRED BY APPLICABLE GOVERNING CODES.

MAKE-UP AIR SYSTEM SHALL BE DESIGNED TO PROVIDE A 10% TO 20% NEGATIVE AIR
PRESSURE IN KITCHEN AREAS TO CONTAIN SMOKE & ODORS.

ADEQUATE VENTILATION (24 HOURS) IS REQUIRED FOR SELF-CONTAINED REFRIGERATION
UNITS IN ENCLOSED AREAS, SUCH AS, ICE MAKERS, WALK-IN COOLER ASSEMBLIES, &
BEVERAGE SYSTEMS, TO PREVENT OVERHEATING & COMPRESSOR FAILURE.

PLEASE DISREGARD NOTES THAT DO NOT APPLY TO THIS PROJECT

VENTILATION
SYMBOLS

EXHAUST DUCT

SUPPLY DUCT

STATIC PRESSURE,
WATER GAUGE

CUBIC FEET/MINUTE

SPWG

CFM
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#2300, Seattle,

WA 98101

t +12063816000
www.perkinswill.com

1/4" = 1'-0"
1

PHASE 2 (AREA - C) SPECIAL CONDITIONS PLAN

PHASE 2 (AREA - C) VENTILATION SCHEDULE
ITEM QTY. SIZE CONNECTION C.F.M. S.P. REMARKS

V01 1 18" X 12" SUPPLY 1549 0.20" FOR HOOD #C4

V02 1 14" X 12" SUPPLY 1123 0.20" FOR HOOD #C4

V03 1 13" X 12" EXHAUST 1936 0.43" FOR HOOD #C4

V04 1 12" X 10" EXHAUST 1404 0.27" FOR HOOD #C4

MARK ISSUE DATE

City of Puyallup 
Development & Permitting Services

ISSUED PERMIT
Building

Fire

Engineering

Planning

Public Works

Traffic
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HCL HOOD LIGHTS

B

HCL with
ALARM FUNCTION

BY HALTON

BY ELECTRICIAN

THIS RELAY TO ONLY
BE ON THE HOOD

WITH LIGHT SWITCH.
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BLACK SUPPLY

LIGHT SWITCH

BLACK

NEUTRAL

HOT

R
E
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F
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D

JUMPER

GROUND

BLACK SWITCHED

BLACK

WHITE

GREEN

If lights and Capture
Jets must shut down
in fire mode remove
the jumper and run a
circuit through a free
micro-switch in the

Ansul cabinet through
the Switched Closed

contacts
(black and red).

15 AMP
120/1/60

RELAYS CONTROLLED
BY MARVEL

WHITE/BLACK STRIPE

RED

RED

BLACK

NEUTRAL

HOT

LIGHT CIRCUIT

TO NEXT HOOD

RED

BLACK

INCOMING CIRCUIT

HOOD FIRE
ALARM CR45

HOOD FIRE
ALARM CR46

WHITE

CAPTURE JET
BLOWER MOTOR
120/1/60 .72 AMPS
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CAPACITOR
SPEED
CONTROLLER

RED

GREEN

RED
GREEN

BLACK
 NUT OR SPADE

MAY BE WIRE

CAP. CONN.

W/HALTON SUPPLIED SWITCH PANEL
Typical Wiring of Capture-Jet Fan

C
O

M
P

L
IE

S
W

IT
H

L
A

T
E

S
T

N
F

P
A

-9
6

R

NATIONAL

S
A

N
IT

A
T

IO
N

FOUNDAT

I O

N

N
S

F

ANSUL SNAP ACTION SWITCHES.
CONTACTS SHOWN WITH AUTOMAN
IN THE COCKED POSITION (READY)

FIELD WIRING BY
ELECTRICAL CONTRACTOR

H N

ANSUL SNAP ACTION SWITCHES.
CONTACTS SHOWN WITH AUTOMAN
IN THE COCKED POSITION (READY)

MUST BE MONITORED*

120V, 20AMP UNINTERRUPTED

YELLOW
NEUTRAL

YELLOW
NEUTRAL

ACTUATION LINE

Wiring Diagram for Simultaneous Actuation

of Two Electric Automans

ANSUL R-102 SYSTEM

POWER TO

COOKING EQUIPMENT

SHUNT TRIP BREAKER

N

BLACK

BROWN

RED

VOLTAGE FREE

N/O CONTACTS

FOR INTERCONNECTION

RED

BLACK

BROWN

RED

RED

VOLTAGE FREE EXTRA CONTACTS

BROWN

BLACK

FIELD WIRING BY

ELECTRICAL CONTRACTOR

ANSUL SNAP ACTION SWITCHES.
CONTACTS SHOWN WITH AUTOMAN

IN THE COCKED POSITION (READY)
21 AMP, 125/250 VAC SWITCHES

ANSUL MICROSWITCH DETAIL

MICRO-SWITCH

UPPER SWITCH

BROWN (NORMALLY CLOSED)

RED (COMMON)

BLACK (NORMALLY OPEN)

4 SWITCHES INCLUDED

TO THE BUILDING

ALARM SYSTEM

VOLTAGE FREE

N/C CONTACTS

FOR INTERCONNECTION

(BY OTHERS)

VOLTAGE FREE

N/O CONTACTS

FOR INTERCONNECTION

TO THE COOKING

EQUIP. SHUNT TRIP

BROWN (NORMALLY OPEN)

RED (COMMON)

BLACK (NORMALLY CLOSED)

LOWER SWITCH

UPPER SWITCHES

LOWER SWITCHES

TO THE M.A.R.V.E.L.

SYSTEM

BLACK

BROWN

C4R

12" 10"
1404
0.27"

14" 12"
1123
0.20"

CFM
S.P.

CFM
S.P.

X

X

C4R

3

C4L

13" 12"
1936
0.43"

18" 12"
1549
0.20"

CFM
S.P.

CFM
S.P.

X

X

UP TO 18"

CEILING CLOSURES

BY HALTON

HEIGHT

(FIELD INSTALLED BY OTHERS)

3
C4ITEM #

2
C4ITEM #

1
C4

2

ITEM #

C4L

MODEL:  ABD (Automatic Balancing Damper)

EXHAUST VOLUME DAMPER

GENERAL NOTES

(INLET & OUTLET)
FLANGED
CONNECTION

FIELD NOTES:

FACTORY NOTES:

ACTUATOR: BELIMO

PERFORMANCE CRITERIA

SEE HOOD SUBMITTAL DRAWINGS FOR EXTRACTOR QUANTITY

EFFECTIVE AREA = 1.25 SQUARE FEET PER FULL EXTRACTOR

KSA GREASE EXTRACTOR

2"

20"

13"

R

KSA REMAIN PRACTICALLY CONSTANT.
HIGH EXTRACTION EFFICIENCY AND LOW PRESSURE LOSS OVER THE

THE GREASE PARTICLES FROM THE AIR FLOW CENTRIFUGALLY.
IN THE MULTIPLE CHAMBERS OF THE EXTRACTOR, THUS SEPARATING
EXHAUST AIR TO SPIRAL CONTINUOUSLY IN THE SAME DIRECTION
EFFICIENT GREASE EXTRACTION IS ACHIEVED BY FORCING THE
PROVIDED BY THE KSA MULTI-CYCLONE GREASE EXTRACTORS.
EXTRACTION OF CONTAMINANTS FROM THE EXHAUST AIR IS

GREASE EXTRACTION DEVICE

MANUFACTURER: HALTON CO.

S.S. COUPLING

BRACKET
16 GA. S.S.

KSA

R

R

NAT
I

O
N

A
L

SA
N
IT ATIO NFOUN

D
A

T ION

N SF

S.S. PIPE

KSA EXTRACTOR

KSA REMOVAL TOOL

UL1046 APPROVED

EFFECTIVE AREA = 0.75 SQUARE FEET PER HALF EXTRACTOR

UL FILE #R13515

HANGER BRACKET LAYOUT

KVE

KVC

WITH ONE EXHAUST COLLAR

KVE

KVC

NOTE:

STRUCTURAL ENGINEER TO VERIFY

LOCAL REQUIREMENTS.

HANGING REQUIREMENTS ARE THE

RESPONSIBILITY OF

INSTALLING CONTRACTOR, LOCAL

CODES MUST BE FOLLOWED.

(1)

(2)

(3)

1/2" ALL THREAD "BY OTHERS"

HANGER BRACKET

1/2" NUT "BY OTHERS"

(1)

(2)

(3)

(2)

HOODS 95"L & LESS WILL NOT HAVE THE

FOUR BRACKETS IN THE CENTER OF HOOD
HOODS 96"L - 168"L

WITH TWO EXHAUST COLLARS

HOODS 96"L - 168"L

ELECTRICAL CONTRACTOR'S REQUIREMENTS

KITCHEN EQUIPMENT CONTRACTOR'S REQUIREMENTS

INSTALLATION REQUIREMENTS

GENERAL SPECIFICATIONS

ELECTRICAL EQUIPMENT

REQUIREMENTS

CEILING HEIGHT NOTE

C4R KVE 1404 0.27" 0.16" 1 12" 10"
5

-

13"

13"
KSA ALL 18 GA. 304 S.S. 715 1123 0.20" 1 14" 12" 1681B

20"

11"

C4L KVE 1936 0.43" 0.31" 1 13" 12"
5

-

13"

13"
KSA ALL 18 GA. 304 S.S. 715 1549 0.20" 1 18" 12" 1681B

20"

11"

3340 2672
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CAPTURE JET CLEARANCE DETAIL

A

VIEW
TOP

B B

C C

CLOSURE CLIPS (PROVIDED BY HALTON)

WALL ATTACHMENT HARDWARE (BY OTHERS)

PANEL ATTACHMENT HARDWARE (BY OTHERS)
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HOOD DETAILS

HOOD

FRONT

SIDE

CLOSURE

PANEL

CEILING

CEILING CLOSURE PANELS

CEILING CLOSURE STOPS

AT CEILING LINE.

Capture Jet ®  Fan Cover Clearance

Patented Capture Jet ® technology perimeter air jets improve capture and

containment of heat and grease emissions. It is very important to leave air

space above and around the Capture Jet ® air intake cover on the top of the

Halton hood.  Please leave 2 inches of clearance on the top and sides of the

perforated Capture Jet ® intake cover to allow unimpeded entrance of air into

the Capture Jet ® fan.

2"

CLEARANCE

RECOMMENDED

PERFORATED AIR

INTAKE

TOTAL EXH. CFM = TOTAL SUPPLY CFM =

HOOD

NUMBER

HOOD

MODEL EXHAUST

CFM

T.A.B. PORT

STATIC

PRESSURE

TOTAL HOOD

STATIC

PRESSURE

GREASE EXTRACTOR

QTY.
SIZE

L H
TYPE

HOOD

CONSTRUCTION

HOOD

WEIGHT

(LBS)
LENGTH WIDTHQTY.

EXHAUST COLLAR

EXHAUST AIR FLOW REQUIREMENTS

SUPPLY

CFM

SUPPLY

STATIC

PRESSURE

PLENUM

WEIGHT

(LBS)

SUPPLY AIR REQUIREMENTS

LENGTH WIDTHQTY.

SUPPLY COLLAR

HOOD INFORMATION TABLE

1- PROVIDE AND CONNECT ALL REQUIRED VOLTAGES,

   CONNECTORS, WIRING, CONDUIT, ETC., PER NEC

   AND ALL APPLICABLE LOCAL CODES.

1- HOOD CONSTRUCTION AND DESIGN MEETS

   NFPA 96, IMC SECTION 507 AND UL 710 STANDARD.

2- HOOD IS NSF AND ETL LISTED UNDER THE

   FOLLOWING FILE NUMBER: ETL #103143204PRT-001

3- ALL INSTALLATION WORK IS TO BE PERFORMED

   BY QUALIFIED PERSONS AND IN ACCORDANCE

   WITH STATE AND LOCAL BUILDING

   CODE REQUIREMENTS.

4- THE INSTALLATION SHALL BE IN ACCORDANCE

   WITH NFPA 96, REMOVAL OF SMOKE AND GREASE

   LADEN VAPORS FROM COMMERCIAL

   COOKING EQUIPMENT.

5- ALL EXHAUST DUCTWORK AND TRANSITIONS

   ARE TO BE PROVIDED BY THE HVAC

   CONTRACTOR.

6- CLEARANCE FROM HOOD AND DUCTS TO

   COMBUSTIBLE MATERIAL SHALL BE PER

   APPLICABLE BUILDING CODES.

7- FOR PROPER OPERATION OF THE HOOD SYSTEM,

   IT IS THE RESPONSIBILITY OF THE GENERAL

   CONTRACTOR TO HAVE THE HOOD BALANCED AND

   TESTED TO ENSURE THAT THE EXHAUST

   AND SUPPLY REQUIREMENTS OF THE HOOD
   ARE MET.

1- PROVIDE DRAWINGS TO APPROPRIATE TRADES

   REFERENCING UTILITY SERVICE AND COORDINATE

   FINAL CONNECTION.

2- DELIVER, ASSEMBLE AND INSTALL HALTON

   SYSTEM PER DRAWING.

3- FURNISH WIRING AND PLUMBING DIAGRAMS

   TO END USER.

4- THE K.E.C MUST INFORM HALTON OF ANY CHANGES

   IN EQUIPMENT OR BUILDING STRUCTURE.  FIELD

   MODIFICATIONS ARE THE RESPONSIBILITY OF

   THE K.E.C.

5- IF HALTON MANUAL EXHAUST VOLUME DAMPERS

   ARE PROVIDED, THE K.E.C. IS RESPONSIBLE FOR

   THEIR INSTALLATION OR TO MAKE ARRANGEMENTS

   WITH OTHER TRADES FOR THEIR INSTALLATION.

6- IF HALTON MODEL KVL BACKSHELF STYLE HOODS

   ARE PROVIDED, THE K.E.C. IS RESPONSIBLE FOR

   THE INSTALLATION OF THE CAPTURE-JET FAN.

FLUORESCENT LIGHT FIXTURE

40 WATT MAX BULB= .67 AMP EA.

RECESSED INCANDESCENT LIGHT FIXTURE

150 WATT MAX BULB= 1.25 AMP EA.

GLOBE INCANDESCENT LIGHT FIXTURE

100 WATT MAX BULB= .83 AMP EA.

HCL LIGHT FIXTURES= .12 AMP EA.

LED LIGHT FIXTURES= .30 AMP EA

CAPTURE JET FAN= .72 AMP EA

**ALL HOOD CIRCUITS ARE NOT TO EXCEED 15 AMP**

IF HALTON COMPANY IS TO PROVIDE CEILING CLOSURE

PANELS, THE EXACT DIMENSION OF THE FINISHED

CEILING HEIGHT MUST BE PROVIDED PRIOR TO RELEASE.

FINISHED CEILING HEIGHT A.F.F.:

  **LIGHT BULBS, IF REQUIRED, ARE TO BE PROVIDED BY OTHERS**

100W EQUIVALENT CFL OR LED BULBS ARE ACCEPTABLE FOR USE

IN THE INCANDESCENT FIXTURE HOUSINGS .

A = TOTAL LENGTH OF HOOD

B = TOTAL WIDTH OF HOOD

C = B - 8.9(KVE/EO) OR

    15.9(KVC/EOP)

A = TOTAL LENGTH OF HOOD

B = (A - 7) / 3

C = TOTAL WIDTH OF HOOD

D = C - 8.9(KVE/EO) OR

    15.9(KVC/EOP)

MODEL:  "KFR"

MAKE UP AIR GUIDELINES

· VELOCITY MEASURED AT THE LOWER FRONT LIP OF THE HOOD SHALL NOT EXCEED 75 FPM.
· TRANSFER AIR FROM PARTS OF THE BUILDING OTHER THAN THE KITCHEN SHALL NOT EXCEED 50 FPM VELOCITY.
· NO SLOT, 2-WAY, 3-WAY OR 4-WAY CEILING DIFFUSER SHALL PROVIDE AIRFLOW DIRECTED AT HOOD. MUST INSTALL

DIFFUSERS MINIMUM OF 48 ”  [1219 MM] AWAY FROM ALL OPEN SIDES OF HOODS*.

 *EXCEPTION-HALTON KCDs MAY BE PLACED 24" [610 MM] AWAY FROM ALL OPEN SIDES OF HOODS.

OTHER MANUFACTURERS WISHING TO OFFER AN

ALTERNATE TO THE SPECIFIED MANUFACTURER MUST

APPLY FOR PERMISSION TO DO SO IN WRITING FROM THE

OFFICE OF THE SPECIFYING CONSULTANT.  APPLICATION

MUST BE RECEIVED BY THE

CONSULTANT AT LEAST TEN WORKING DAYS PRIOR TO THE

BID DATE.  ANY ALTERNATE SYSTEM MUST MEET

CONSTRUCTION AND PERFORMANCE REQUIREMENTS AND

EFFICIENCIES AS OUTLINED IN THIS SPECIFICATION.

REQUESTS FOR APPROVAL MUST INCLUDE GREASE

FILTRATION PERFORMANCE DATA (MICRON SIZE VS.

EXTRACTION EFFICIENCY) AND MANUFACTURERS OWN

EXHAUST AIR FLOW CALCULATIONS BASED ON THE

CONVECTIVE HEAT LOAD OF COOKING EQUIPMENT

BENEATH THE HOOD.

EFFICIENCY COMPARISON DATA TO BE PERFORMED IN

ACCORDANCE WITH THE MOST CURRENT ASTM STANDARD

F1704 AND INCLUDE RESULTS FOR THE REQUIRED CAPTURE

AND CONTAINMENT EXHAUST AIR FLOW IN ACCORDANCE

WITH THE "TEST METHOD TO DETERMINE THE THRESHOLD

OF CAPTURE AND

CONTAINMENT."  DATA MUST INCLUDE THERMAL IMAGING

RESULTS VALIDATING CONFORMANCE TO ASTM F1704 AND

SUPPLY AIR TEMPERATURE REQUIREMENT OF 74°F.

MAKE UP AIR WILL BE CALCULATED SO THAT THE SAME

AMOUNT OF AIR WILL BE TAKEN FROM THE ZONE AS IS

REQUIRED BY THE SPECIFIED SYSTEM.  AN ADDITIONAL

LOAD CANNOT BE PLACED ON THE KITCHEN HVAC SYSTEM.

MANUFACTURER MUST PROVIDE A WRITTEN GUARANTEE

OF PERFORMANCE, ENSURING THE SPECIFYING ENGINEER

THAT THE SYSTEM WILL PERFORM TO THE ENGINEER'S

SATISFACTION WHEN INSTALLED AND BALANCED

ACCORDING TO DESIGN AIR FLOWS

AND RESULTS OF ASTM STANDARD F1704 TEST.  (AS

DETERMINED BY TAB PORTS AND PRESSURE VS. AIR FLOW

CURVES.)  CONSULTANT RESERVES THE RIGHT TO REJECT

ANY SYSTEM WHICH, WHEN INSTALLED, DOES NOT PROVIDE

CAPTURE AND CONTAINMENT AT THE THRESHOLD FLOW

RATE DETERMINED

IN ASTM F1704.  REJECTED SYSTEM MUST BE REPLACED

WITH SPECIFIED SYSTEM, WITH ALL REPLACEMENT COSTS

PAID BY MANUFACTURER OF REJECTED SYSTEM.

ANY CHANGES IN THE SPECIFIED SIZING OF POWER WIRING,

FAN SIZE, HORSEPOWER REQUIREMENTS, OR GAS LINES

DUE TO THE USE OF ANY SYSTEM OTHER THAN THAT WHICH

IS SPECIFIED IS THE RESPONSIBILITY OF THE ALTERNATE

HOOD MANUFACTURER, AND MUST BE COORDINATED BY

THE HOOD MANUFACTURER AND CONTRACTORS INVOLVED.

"W"

FACTORY
WELD

JOINT

"L"

1" FLANGE DUCT WORK
BY OTHERS

PIPE & NOZZLE

PROVIDED BY

HALTON. FIELD

INSTALLED

- FLANGED FIELD CONNECTION REQUIRED. SLEEVED CONNECTION WILL CAUSE DAMPER

BLADES TO BIND.

- CONNECTIONS TO MEET NFPA96 REQUIREMENTS.

- ANSUL COMPONENTS SHOWN FOR REFERENCE ONLY (UNLESS ORDERED WITH HOODS).

- ADEQUATE ACCESS MUST BE PROVIDED TO DAMPERS FOR FUTURE SERVICING.

* CONSTRUCTION OF DAMPER WILL BE 16 GA. ALUMINIZED STEEL.

TEMP SENSOR

(if applicable)

AUTOMATIC

ADJUSTMENT

DEVICE

EXHAUST AIR

FROM HOOD

"H"

PLAN VIEW

ELEVATION VIEW

SECTION VIEW

LIGHT

SWITCH

DUCT SENSOR

(M.A.R.V.E.L.)

HANGER

BRACKET

CJ FAN

TAB PORT

.25" S.P.

SCR

ACCESS

PANEL
SS KSA

EXTRACTORS

TAB PORT

SEE CHART

FOR S.P.

GREASE CUP

CONTINUOUS

CAPTURE

PRESSURE

TRANSDUCER

HCL

LIR2 SENSOR

(M.A.R.V.E.L.)

AUTOMATIC

BALANCING DAMPER

(M.A.R.V.E.L.)

28% PERF.
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PHASE 2

AREA C

GREASE CUP

GRIDDLECHARBROILER RANGE PASTA

COOKER

FULL FLOOD

PASTA

COOKER

RANGE

WB

BOX

WB

BOX

NOTE:  WHEN ANY ONE OF THE ELECTRIC AUTOMANS

IS ACTIVATED, THE MICROSWITCH WILL TRANSFER

TO THE N.O. POSITION COMPLETING THE CIRCUIT TO

THE SOLENOID IN THE OTHER ELECTRIC AUTOMAN.

THIS WILL ACTIVATE THE AUTOMAN SOLENOID FIRING

THE AUTOMAN.

FIRE SYSTEM #1 FIRE SYSTEM #2

ACTUATION SOLENOID ACTUATION SOLENOID

*AUTHORITY HAVING JURISDICTION

(AHJ) MAY WAIVE THIS REQUIREMENT,

AS THE ANSUL SYSTEMS INCLUDE

MECHANICAL DETECTION AND

ACTUATION AS A BACKUP DETECTION

SYSTEM.

DETECTION LINE

SUPPLY #1

SUPPLY #3

SUPPLY #4

SUPPLY #2

REMOTE MOUNTED:

(1) ELEC. REGULATED RELEASE (WITH ONE TANK)

(1) DOUBLE TANK ENCLOSURE (WITH TWO TANKS)

(1) REGULATED ACTUATOR (WITH ONE TANK)

1) ANSUL R-102 FIRE SYSTEM

2) FOUR TANK SYSTEM (12 GALLON)

3) 3/8" BLACK IRON PIPING (CONCEALED)

  3/8" S.S. APPLIANCE DROPS (EXPOSED)

4) MECHANICAL GAS VALVE = (ADVISE SIZE)

CO CK ED

F I R ED
 REGULA

TED

RELEASE

FLOOR LEVEL

REMOTE PULL STATION

(M
OUNT TO CODE)

SUPPLY
 LINE#1

DETECTION LINE

12 GALLON

 SYSTEM

  D
OUBLE

TANK

SUPPLY
 LINE#2

SUPPLY
 LINE#3

ANSUL
  R

EGULATED

ACTUATOR

SUPPLY
 LINE#4

ANSUL

ANSUL

  M
ECHANICAL

 G
AS VALVE

(ADVISE SIZE)

ANSUL R-102 SYSTEM

KEF-1

A3.4"

3.5" 3.5"

C

B B

A

10.4"

5.5"

C

B

5.5"

3.5" 3.5"B BB

D

D

A3.4"

3.5" 3.5"

B

A

10.4"

5.5"

B

5.5"

3.5" 3.5"

C

C

6.0" 6.0"

6.0" 6.0"

TAG "L"(in/mm) "W"(in/mm) "H"(in/mm) QTY CONSTRUCTION
GREASE

SENSOR

TEMP

SENSOR

DETECTOR

(HOOD/DAMPER)
ANSUL

C4L 13" 12" 6" 1 16 GA. ALUM N N H Y

C4R 12" 10" 6" 1 16 GA. ALUM N N H Y

6"

MIN.

6"8"

4"

24" 60"

12"

MIN.

24"

84" MAXIMUM

78" MINIMUM

KEC TO VERIFY

PRIOR TO

FABRICATION

50.5"

11"

101"

12"

50.5"

6"

MIN.

50.5"
3"

57"

10"

101"

12"

24"

50.5"

42"-48"

16.5"

16.5"

16.5"
7.5"

23.5"
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IF COMMUNICATION WITH

BUILDING MANAGEMENT SYSTEM

(BMS) IS VIA BACNET, THE

COMMUNICATION PROTOCOL

DEFAULT IS BACNET IP.

CONNECTIVITY NOTES:

START UP & SHUTDOWN

- OFF

- IDLE

- COOKING OR ACTIVE MODE

MAKE UP AIR

- START/STOP

- 0-10V OUTPUT TOTAL MUA DEMAND

FIRE MODE SEQUENCE

STANDARD OVERRIDE FEATURE - HMI

- INDIVIDUAL HOOD CONTROL

- GROUP HOOD CONTROL

M.A.R.V.E.L. BASIC
SEQUENCE OF OPERATIONS

M.A.R.V.E.L.

ABDS

MBDS

HALTON CONNECT (EDGE)

ROOM TEMP SENSOR

NO BALANCING DAMPERS

CAT6 NETWORK CABLE

REMOTE TOUCH SCREEN

SURFACE MOUNTED
(see detail below)

H o od  # 1M A I N

60 10 070 80 90

Sp a c e  T e m p e r a t u r e

H o od  # 2 H o od  # 3 H o od  # 4 H o od  # 5

E ne rg y S a ve d % A i r  F l ow  %

1000

20

40 60

80

E %

1000 0

20

40 60

80

C F M

M.A.R.V.E.L.

CONTROL PANEL 1

TOUCH SCREEN

3 WIRES 120/1/60

DEDICATED CIRCUIT

BMS

OF FIRE SYSTEM
TO N.O. CONTACTS

2 WIRES - 24V DC

(WIRE MULTIPLE FIRE
SYSTEMS IN PARALLEL)

TO EXHAUST FAN VFD FOR HOODS #C4L, C4R, D12R & D12L

7 WIRE STP CABLE - PLENUM RATED FT6-24V DC

VFD PROVIDED BY HALTON

3 WIRES

3 WIRES

(USE 9 WIRE STP CABLE IF VFD HAS MANUAL BYPASS)

PROTECTED POWER

TO EXHAUST FAN

208/3/60 - (TBD HP)

208/3/60 - (TBD HP)

HOODS  #C4L, C4R, D12R & D12L

HOODS #C4L, C4R, D12R & D12L

CAT6 CABLE

TO LOCAL BMS
(BACnet)

CAT6 CABLE

CAT6 CABLE

TEMPERATURE SENSOR TO BE MOUNTED AWAY FROM

VARYING SOURCES OF HEAT.  USUALLY IN CLOSE

PROXIMITY TO THE ROOM THERMOSTAT.  SENSOR TO BE

CAT6 COMMUNICATION CABLE
TO M.A.R.V.E.L. CONTROL PANEL

BY ELECTRICAL CONTRACTOR

ROOM THERMOSTAT

SPACE T-STAT
(BY HALTON)

(BY OTHERS)

(FIG 1-1)

LOCATED IN SAME "ZONE" AS HOODS THEY SERVE,

BY NO CLOSER THAN 10'-12' FROM THE EXHAUST HOOD
OR ANY OTHER UNHOODED APPLIANCES.

(4.60"Hx3.30"Wx0.99"D)

M. A . R . V . E . L .
D            C              V

COM CPU PW R

E M A N D      O N T R O L      E N T I L A T I O N

Easy V iew

Fas t Se l.

########

M.A.R.V.E.L. SYSTEM

D12R

13" 12"
1936
0.43"

18" 12"
1549
0.20"

CFM
S.P.

CFM
S.P.

X

X

D12L

12" 10"
1431
0.28"

14" 12"
1145
0.20"

CFM
S.P.

CFM
S.P.

X

X

C4R

12" 10"
1404
0.27"

14" 12"
1123
0.20"

CFM
S.P.

CFM
S.P.

X

X

C4L

13" 12"
1936
0.43"

18" 12"
1549
0.20"

KVE

CFM
S.P.

CFM
S.P.

X

X

NOTE:

M.A.R.V.E.L.

TOUCH SCREEN
(C10)

MARVEL TOUCH SCREEN
VARIABLE FREQUENCY

DRIVE (VFD)

U24-977
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M.A.R.V.E.L.
SCOPE OF WORK

NOTES:

NOTES:

M.A.R.V.E.L. EQUIPMENT

CONNECTED LOADS

NOTES:

NOTES:

NOTES:

SPACE TEMPERATURE SENSOR

LOCK

EC-01

EP-01

EC-03
· SIGNAL REPRESENTS DESIGN EXHAUST FOR ALL HOODS

· THIS SIGNAL IS TO CONTROL AND BALANCE THE  MUA INTO THE

SPACE VIA SIGNALS TO THE BMS, OR DIRECT TO MUA VFD

MUA SIGNAL
(0-10V) & START/STOP - 4 WIRES

EC-02

OVERRIDE

IN HMI

EC-04

S e lE s c

RE V

R U N
F W D

P R OGR A M

VOLT S

HE R T Z
AM P S

FA U LT

EP-04

EP-05

2 Wire ModBus connection to VFD by Brand:

· Allen-Bradley - CAT6 adapter pins 4 (+) and 5 (-)

· ABB - Terminals B (+) and A (-)

· WEG - Terminals B (+) and A (-)

· Danfoss - Terminals 68 (+) and 69 (-)

SPACE TEMPERATURE SENSOR PROVIDED BY HALTON.

INSTALLATION OR WIRING BY APPLICABLE TRADE EC-05

EC-09

48"-54"

A.F.F

RECOMMENDED

ALL WIRING AND CABLING TO BE

PROVIDED BY ELECTRICAL CONTRACTOR

UNLESS STATED OTHERWISE

ALL FAN MOTORS MUST BE COMPATIBLE

WITH VARIABLE FREQUENCY DRIVES (VFD'S).

ALL MOTORS MUST BE CONNECTED TO THREE

PHASE POWER.  ELECTRONICALLY COMMUTATED

MOTORS (ECM) ARE ALSO ACCEPTABLE IF SINGLE

PHASE POWER IS TO BE USED.  (24V POWER SUPPLY

TO THE ECM IS BY OTHERS)

ALL VARIABLE FREQUENCY DRIVES (VFD'S) MUST BE

INSTALLED WITHIN 150' OF THE EXHAUST FAN.

M.A.R.V.E.L. CONTROL PANEL= 10 AMPS EA.

M.A.R.V.E.L. PLC AT EACH HOOD SECTION= 4 AMPS EA.

(MAXIMUM 3 M.A.R.V.E.L. HOOD PLC'S PER 15A CIRCUIT)

**ALL CIRCUITS ARE NOT TO EXCEED 15 AMP**

ALL FIELD WIRING AND CONNECTION POINTS ARE

SUBJECT TO CHANGE DUE TO ELECTRICAL

COMPONENT(S) UPDATE OR OBSOLESCENCE.  HALTON

WILL NOT BE LIABLE FOR ANY CHANGE ORDERS BASED

ON DRAWINGS CREATED ONE OR MORE YEARS PRIOR

TO PRODUCTION.  WHEN RELEASED AN UPDATED SET

OF ELECTRICAL DIAGRAMS(S) WILL BE SUPPLIED.

FIELD WIRING (BY E.C.) - 120V - 12AWG MIN.-10AWG MAX.

FIELD WIRING (BY E.C.) - 24V - 22AWG MIN.-16AWG MAX.

FIELD WIRING (BY E.C.) - 24V - CAT6

MAXIMUM LENGTH OF CABLES BETWEEN ANY

THREE CONTROLLERS (CONTROL PANELS, HOODS,

ETC) IN SERIES IS 328 FEET (100 METERS).  THIS

ALLOWS CONTINUED COMMUNICATION THROUGH A

FAILED CONTROLLER.  IF GREATER CABLE LENGTH

IS NEEDED BETWEEN CONTROLLERS, AN INLINE

ETHERNET BOOSTER MUST BE SPECIFIED AND

USED.

COMMUNICATION WIRING

NOTE:

RESPONSIBILITY TO BE SELECTED BY GENERAL CONTRACTOR

DEFINITIONS FOR REFERENCE:

M.A.R.V.E.L. I SYSTEMS  = 1 EXHAUST FAN SERVING 1 KITCHEN HOOD

M.A.R.V.E.L. II SYSTEMS = 1 EXHAUST FAN SERVING MULTIPLE KITCHEN

HOODS

VFD = VARIABLE FREQUENCY DRIVES

CONNECTION LOCATIONS WILL VARY PER SYSTEM, REFER TO HALTON

M.A.R.V.E.L. DIAGRAMS FOR SPECIFICS

1.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE INSTALLATION

OF THE M.A.R.V.E.L. CONTROL PANEL.  LOCATION TO BE

DETERMINED BY GC AND SHALL BE WITHIN SAME SPACE AS THE

KITCHEN HOODS BEING SERVED BY PANEL. (M.A.R.V.E.L. I HOOD

SYSTEMS WILL NOT HAVE SUCH PANEL)

2.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL 115V (15AMP)

DEDICATED CIRCUIT AT M.A.R.V.E.L. CONTROL PANEL

3.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL RJ45 CAT6 CABLE

CONNECTION AT M.A.R.V.E.L. CONTROL PANEL FOR M.A.R.V.E.L. II

SYSTEMS OR AT KITCHEN HOOD FOR M.A.R.V.E.L. I SYSTEMS FOR I.P.

ADDRESS.

4.APPLICABLE CONTRACTOR TO INSTALL SPACE TEMP SENSOR

(SUPPLIED BY HALTON) IN SAME SPACE AS KITCHEN HOOD SYSTEM

AND 48"-54" A.F.F. NEAREST MUA T-STAT.

5.APPLICABLE CONTRACTOR SHALL SUPPLY AND RUN RJ45 CAT6 CABLE

CONNECTION FROM SPACE TEMP SENSOR TO M.A.R.V.E.L. CONTROL

PANEL (M.A.R.V.E.L. II) OR TO KITCHEN HOOD (M.A.R.V.E.L. I)

6.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 2 WIRE 24V DC

WIRING FROM ANSUL FIRE SYSTEM EITHER TO M.A.R.V.E.L.

CONTROL PANEL (M.A.R.V.E.L. II) OR TO KITCHEN HOOD

       (M.A.R.V.E.L. I).

7.APPLICABLE CONTRACTOR TO SUPPLY AND RUN RJ45 CAT6 CABLE

FROM HOOD TO HOOD AND TO PANEL AS SHOWN IN HALTON

M.A.R.V.E.L. DIAGRAM.

8.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 4 WIRE MUA SIGNAL

(0-10V & START/STOP) FROM M.A.R.V.E.L. CONTROL PANEL

(M.A.R.V.E.L. II) OR FROM KITCHEN HOOD (M.A.R.V.E.L. I) TO BMS OR

DDC.

9.APPLICABLE CONTRACTOR TO SUPPLY AND RUN 7 WIRE STP PLENUM

RATED CABLE (9 WIRE STP CABLE IF VFD IS PROVIDED WITH

BYPASS) FROM M.A.R.V.E.L. CONTROL PANEL (M.A.R.V.E.L. II) OR

FROM KITCHEN HOOD (M.A.R.V.E.L. I) TO EXHAUST FAN VFD(S) (VFD'S

AND CABINET SUPPLIED BY HALTON UNLESS OTHERWISE NOTED)

10. APPLICABLE CONTRACTOR TO SUPPLY AND RUN RJ45 CAT6 CABLE

FROM CONTROL PANEL TO VFD, FOR MODBUS COMMUNICATION.

11.APPLICABLE CONTRACTOR IS RESPONSIBLE FOR THE INSTALLATION

OF THE VFD(S).  LOCATION TO BE DETERMINED BY GC AND SHALL BE

WITHIN 150 FEET MAX DISTANCE FROM EXHAUST FAN(S).

12.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL THREE PHASE

OR SINGLE PHASE POWER FEED FROM CIRCUIT BREAKER(S) TO

VFD(S).  APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL THREE

PHASE OR SINGLE PHASE POWER FROM VFD(S) TO EXHAUST / MUA

(IF APPLICABLE) MOTORS.  ALL TO BE RAN IN SEPARATE CONDUIT.

13.APPLICABLE CONTRACTOR SHALL INSTALL GREASE SENSOR(S), IF

PROVIDED, IN MAIN EXHAUST TRUNK, AND WIRE THE SENSOR BACK

TO THE DESIGNATED LOCATION.

14.APPLICABLE CONTRACTOR TO SUPPLY AND INSTALL 115V (15AMP)

DEDICATED CIRCUIT AT EACH KITCHEN HOOD.  (IF

      HOODS ARE UV, A SECOND 115V DEDICATED CIRCUIT IS

      REQUIRED.)

15.INSTALLING CONTRACTOR TO BE RESPONSIBLE FOR PROVIDING

ADEQUATE ACCESS TO ALL COMPONENTS LOCATED ABOVE HOOD.

16.HALTON REPRESENTATIVE TO PERFORM FINAL FIELD

COMMISSIONING ONCE ALL RESPONSIBILITIES ARE COMPLETED

ABOVE.

DEMAND CONTROL

DETAILS

SelEs c

R E V

R U N
F W D

P R OG R A M

V OL T S

H E R T Z
A M P S

F A U LT

FINISHED FLOOR

· VFD PHYSICAL DIMENSIONS TO BE DETERMINED BY

MOTOR HORSEPOWER AND VOLTAGE.

· VFD TO BE MOUNTED IN DESIGNATED LOCATION.

· VFD MUST BE LOCATED WITHIN 150' OF FAN MOTOR.

· INSTALL SEPERATE CONDUITS FOR INCOMING &

OUTGOING WIRING FROM EACH VFD.

· VFD'S ARE SUPPLIED & PROGRAMMED BY HALTON, THEY

ARE TO BE INSTALLED & WIRED BY APPLICABLE TRADE

OTHER THAN HALTON.

· VFD CABINETS ARE NOT SUPPLIED BY HALTON.

· IF VFD CABINETS ARE SUPPLIED IN THE FIELD, ENSURE

THAT CABINET IS PROPERLY VENTILATED.

WIRING COVER

hood

ITEM #

airflow

xxxx cfm

status

Hood OFF

hood

ITEM #

airflow

xxxx cfm

status

Hood OFF

hood

ITEM #

airflow

xxxx cfm

status

Hood OFF

CLOCK/SCHEDULE
SET

INDIVIDUAL HOOD
AIRFLOW(CFM)

ALARM
STATUS
INDICATOR

MAIN
SCREEN

INDIVIDUAL HOOD
SCREEN REPORTS

HOOD STATUS
ON/IDLE/OFF

HOOD DESIGNATION
ITEM #

GO TO
HOME SCREENGO TO

ALARM SCREEN

SETTINGS

FLOOR LEVEL

LOCAL CODE AND ADA

RECOMMENDED

MOUNTING

POSITIONS/LOCATIONS

MUST ALSO BE TAKEN

INTO ACCOUNT BY

INSTALLING

CONTRACTOR

TOUCH

SCREEN

FAN CONFIGURATION DATA FOR M.A.R.V.E.L.

Exhaust Data:

EF Item #:

Hood Item #'s connected to

this fan:

Voltage/Phase/Hertz:

/ /

Make Up Air Data:

Quantity of MUA "Zones":

Hood Item #'s located in

Zone 1:

Hood Item #'s located in

Zone 2:

NOTE:   Above information must be completed in full prior to project being

released for production.  If more than four exhaust fans or two MUA zones

are being used, please provide this data as well.

EF HP:

EF Item #:

Hood Item #'s connected to

this fan:

Voltage/Phase/Hertz:

/ /
EF HP:

EF Item #:

Hood Item #'s connected to

this fan:

Voltage/Phase/Hertz:

/ /
EF HP:

EF Item #:

Hood Item #'s connected to

this fan:

Voltage/Phase/Hertz:

/ /
EF HP:

EP-02

EH-01 EH-02

EC-06

NOTE:

12" CLEARANCE

REQUIRED FOR

CELLULAR MODEM

SHOP NOTE:

C/W CELLULAR

MONITORING

HALTON  SUPPLIED VARIABLE

FREQUENCY DRIVES (VFD'S):

MANUFACTURER: WEG

VFD'S WILL BE PROGRAMMED BY HALTON.

EH-04

EC-07

EC-08

EP-03

PHASE 2

EC-10

WB

BOX

WB

BOX

KEF-1

WB

BOX

WB

BOX

EC-11

EH-03

SPACE TEMPERATURE SENSOR PROVIDED BY HALTON.

INSTALLATION OR WIRING BY APPLICABLE TRADE EC-12

10.5"

11.25"

5"

48" A.F.F.

MIN. RECOMMENDED

6" MIN.

CLEARANCE

6" MIN.

CLEARANCE

48"

A.F.F.

RECOMMENDED

5"

36" CLEARANCE

REQUIRED PER

NFPA 70

NEC11.25"

10.50"

12"

CLEARANCE

HOOD GROUPINGS

PRIMARY SECONDARY

C4L C4R

D12L D12R

ELECTRICAL CONNECTION SCHEDULE

CONNECTION # CONNECTION DESCRIPTION TYPE FROM TO

HOOD CONNECTIONS (EH)

EH-01 HOOD LIGHT & CAPTURE JET POWER 3-WIRE, 120V, 15A BUILDING SOURCE HOOD C4L

EH-02 HOOD TO HOOD - FIELD CONNECTION 3-WIRE, 120V HOOD C4L HOOD C4R

EH-03 HOOD LIGHT & CAPTURE JET POWER 3-WIRE, 120V, 15A BUILDING SOURCE HOOD C4L

EH-04 HOOD TO HOOD - FIELD CONNECTION 3-WIRE, 120V HOOD D12R HOOD D12L

CONTROLS POWER CONNECTIONS (EP)

EP-01 CONTROL PANEL POWER 3-WIRE, 120V, 15A BUILDING SOURCE TOUCH SCREEN

EP-02 HOOD CONTROLLER POWER 3-WIRE, 120V, 15A BUILDING SOURCE HOOD C4L

EP-03 HOOD CONTROLLER POWER 3-WIRE, 120V, 15A BUILDING SOURCE HOOD D12L

EP-04 VFD POWER (HIGH VOLTAGE) 3-WIRE, TBD/3/60, TBD HP BUILDING SOURCE EXH FAN VFD

EP-05 EXH FAN POWER (HIGH VOLTAGE) 3-WIRE, TBD/3/60, TBD HP EXH FAN VFD EXH FAN MOTOR

CONTROLS CONNECTIONS (EC)

EC-01 NETWORK CABLE - PANEL TO HOODS CAT6 TOUCH SCREEN HOOD C4L

EC-02 FIRE MODE SIGNAL 2-WIRE, 24V HOOD C4L FIRE SYSTEM

EC-03 MUA SIGNAL - START/STOP, DEMAND LEVEL (0-10V) 4-WIRE, 24V HOOD C4L BMS

EC-04 VFD CONTROL WIRING 7-WIRE, 24V, PLEMUM RATED HOOD C4L EXH FAN VFD

EC-05 SPACE TEMP SENSOR - FIELD CONNECTION CAT6 HOOD C4L TEMP SENSOR

EC-06 NETWORK CABLE - HOOD PAIR - PRIMARY TO SECONDARY CAT6 HOOD C4L HOOD C4R

EC-07 NETWORK CABLE -  HOOD CONTROLLER TO HOOD CONTROLLER CAT6 HOOD C4L HOOD D12L

EC-08 NETWORK CABLE - HOOD PAIR - PRIMARY TO SECONDARY CAT6 HOOD D12L HOOD D12R

EC-09 BMS(BACNET) CONNECTION CAT6 HOOD D12L BMS

EC-10 24V POWER - 2 WIRES 2-WIRE, 24V HOOD C4L HOOD C4R

EC-11 24V POWER - 2 WIRES 2-WIRE, 24V HOOD D12L HOOD D12R

EC-12 SPACE TEMP SENSOR - FIELD CONNECTION CAT6 HOOD D12L TEMP SENSOR
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M.A.R.V.E.L. CONTROL PANEL LOCATED IN (AREA - C) WILL CONTROL THE TWO 
HOODS IN PHASE 2. - ONE IN (AREA - C) AND ONE IN (AREA - D)
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EXHAUST HOOD
AS SPECIFIED

CBA

20 GA. STAINLESS STEEL WALL FLASHING
GRAIN SHALL BE RUN VERTICALLY

FINISHED
FLOOR

SEAL JOINTS

S/S END CAPS

S/S DIVIDER BAR
COMPONENT HARDWARE
No. J64-1450

S/S CAP STRIP
COMPONENT HARDWARE
No. J63-1451

NOTE: SECURE FLASHING TO WALL WITH HEAT RESISTANT MASTIC

SECTION "A" SECTION "B" SECTION "C"

S/S WALL FLASHING DETAIL

JOINTS AND FASTENERS
TAPED AND FLOATED

5/8" TYPE "X" WALL BOARD
BOTH SIDES OF WALL

16 GA. STEEL STUD

GROUT

CERAMIC OF QUARRY TILE

EXHAUST HOOD

METAL STUDS 24" MAX ON CENTER

WALL

EXHAUST DUCT

EXHAUST HOOD

COOKING EQUIPMENT (BELOW)

SUPPLY DUCT

NOTE:
THE FOLLOWING CONDITIONS MUST BE MET IN ORDER TO QUALIFY THIS TYPE OF WALL
CONSTRUCTION AS NON-COMBUSTABLE:

1. THE DRY WALL IS TYPE "X" FIRE RATED 5/8" THICK ON BOTH SIDES OF THE WALL.
2. THE TILE IS EITHER CERAMIC OR QUARRY WITH APPROPRIATE GROUT
3. THE STUDS ARE METAL 16 GA. MINIMUM AT 24" CENTERS
4. THE JOINTS AND FASTENERS OF THE GYPSUM BOARD ARE TAPED AND SPACKLED.
5.THE SURFACE OF THE GYPSUM BOARD IS SEALED BY THE TILE AND GROUT. (NO
     FLAMABLE ADHESIVES MAY BE USED TO BOND THE TILE TO THE WALL.)

NON-COMBUSTABLE WALL

S/S WALL FLASHING

3
4
"

2
9
"

1
4
"

WALL BACKING
AS REQUIRED

HAND SINK WALL BACKING DETAIL

5
2
"

5
0
"

1
3
"

WALL BACKING
AS REQUIRED

9
"

M.A.R.V.E.L. CONTROL PANEL 
WALL BACKING DETAIL

WALL BACKING
AS REQUIRED

6
7

 1
/2

"
 3

0
"

FIRE SUPPRESSION SYSTEM 
WALL BACKING DETAIL

V
E

R
F

Y
 C

E
IL

IN
G

 H
E

IG
H

T

7
' 
- 

1
1

"

4
5
"

1
6
"

TUBULAR WALL SHELF - WALL 
BACKING DETAIL - ITEM #C22

 5
6
"

WALL BACKING 
AS REQUIRED
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ROOM SERVICE / TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF, ITEM #C33 (FRONT)

ROOM SERVICE / TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF, ITEM #C33 (REAR)

EXISTING COLUMN LOCATIONS IN THIS AREA NEED TO 
BE FIELD VERIFIED BEFORE ROOM SERVICE TRAY 
ASSEMBLY COUNTER CAN BE FABRICATED. 
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ROOM SERVICE EXHAUST 
HOOD, ITEM #C4

S/S WALL FLASHING, 
ITEM #C8 ROLL-IN 

REFRIGERATOR,
ITEM #C1

TUBULAR SHELVING,
ITEM #C22

POT FILLER,
ITEM #C17

POT FILLER,
ITEM #C17

FLASH
BAKE
OVEN,
ITEM #C2

FLASH BAKE
OVEN, ITEM #C2

HAND SINK
W/ SIDE 
SPLASHES,
ITEM #C45

PASTA COOKER,
ITEM #C11

COUNTER TOP 6-BURNER
RANGE, ITEM #C16

COUNTER TOP
CHAR BROILER,
ITEM #C15

COUNTER TOP GRIDDLE
W/ THERMOSTAT, ITEM #C13

COUNTER TOP 
6-BURNER RANGE, 
ITEM #C16

REFRIGERATED  EQUIPMENT
STAND, ITEM #C12

REFRIGERATED 
EQUIPMENT
STAND, ITEM #C14

5
4
"

PASTA COOKER,
ITEM #C11

WHEEL POSITION
DEVICE, ITEM #C7

FLOOR SINK
BY P.C.

WORKTOP FREEZER
W/ S/S INTERIOR, ITEM #C5

MOBILE PAN
RACK, ITEM #C2

SLIM JIM TRASH RECEPTACLE, ITEM #C3

5
4
"

WHEEL POSITION
DEVICE, ITEM #C7

WORKTOP FREEZER
W/ S/S INTERIOR, ITEM #C5

FLOOR SINK
BY P.C.

WHEEL POSITION
DEVICE, ITEM #C7

 5
6
"

S/S CORNER
GUARD, ITEM #C6

V
E

R
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Y
 C

E
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E
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H

T

7
' 
- 

1
1

"

FIRE SUPPRESSION
SYSTEM, ITEM #C9

3
4
"

1
3
"

1
6
"

1
2
"

34' - 7"

46"

26"

18"

26"

18"

4
7
"

1
2
"

1
6
"

184 1/2"184 1/2"

52" 52" 30"47" 30" 52" 52" 47"

MOBILE HEATED DISH
DISPENSER, ITEM #C21

3-WELL HOT FOOD TABLE
W/ HEATED BASE, ITEM #C25

4-WELL HOT FOOD TABLE
W/ HEATED BASE, ITEM #C25

REFRIGERATED SANDWICH
PREPARATION UNIT, ITEM #C27

REFRIGERATED SANDWICH
PREPARATION UNIT, ITEM #C27

HALF SIZE
PAN, ITEM #C20

BASE ACTIVATOR,
ITEM #C23

PRINTER, ITEM #C24

PRINTER, ITEM #C24

HEAT LAMP, ITEM #C28

CHECK MINDER, 
ITEM #C26

CHECK MINDER, 
ITEM #C26

MICROWAVE OVEN,
ITEM #C53

PRINTER,
ITEM #C24

4-WELL HOT FOOD TABLE
W/ HEATED BASE, ITEM #C25

3-WELL HOT FOOD TABLE
W/ HEATED BASE, ITEM #C25

HEAT LAMP, ITEM #C28

CHECK MINDER, 
ITEM #C26

CHECK MINDER, 
ITEM #C26PRINTER, ITEM #C24

HALF SIZE
PAN, ITEM #C20

BASE ACTIVATOR,
ITEM #C23

PRINTER, ITEM #C24

MOBILE HEATED DISH
DISPENSER, ITEM #C21
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SHORT ORDER EXHAUST HOOD, ITEM #C4
1/2" = 1'-0"

A
ROOM SERVICE EXHAUST HOOD, ITEM #C4

ROOM SERVICE / TRAY ASSEMBLY COUNTER W/ TRIPLE OERSHELF / HAND SINK, ITEM # C33 (FRONT)

1/2" = 1'-0"
B

ROOM SERVICE / TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #C33

EXISTING COLUMN LOCATIONS IN THIS AREA NEED TO 
BE FIELD VERIFIED BEFORE ROOM SERVICE TRAY 
ASSEMBLY COUNTER CAN BE FABRICATED. 

DIMENSIONS INDICATED ARE INTENDED FOR REFERENCE. FABRICATOR TO DEVELOP 
SHOP DRAWINGS AND DETERMINE FINAL DIMENSIONS FOR CONSTRUCTION. 
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LOAD CENTER

LOAD 
CENTER

3
4
"

1
3
"

1
6
"

1
2
"

34' - 7"

43"

3
4
"

1
8
"

154 1/4"

6
"

1
2
"

1
2
"

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

BEVERAGE COUNTER

92"

24 1/2" 24 1/2"

B

FS01-C.10

168 3/4"

3 1/2" 43 1/2" 52" 52" 30" 52" 52" 43 1/2" 3 1/2"30"53"

26" 50 1/2"

HEAT LAMP, ITEM #C28

CHECK MINDER, 
ITEM #C26

CHECK MINDER, 
ITEM #C26

HEAT LAMP, ITEM #C28

CHECK MINDER, 
ITEM #C26

CHECK MINDER, 
ITEM #C26

PRINTER, 
ITEM #C24

BASE 
ACTIVATOR,
ITEM #C23

PRINTER,
ITEM #C24

BASE ACTIVATOR,
ITEM #C23

S/S UTILITY
CHASE, ITEM #C29

PRINTER,
ITEM #C24

4
7
"

1
6
"

1
2
"

 43"

3
4
"

 88"

 100"

3
4
"

1
8
"

19' - 5"

(COLUMN)

HAND SINK
W/ SIDE 
SPLASHES,
ITEM #C45

SCANNER,
ITEM #C50

S/S UTILITY
CHASE,
ITEM #C49

COFFEE BREWER
W/ URNS, ITEM #C46

MOBILE CUP / GLASS RACK
DOLLY, ITEM #C35

WATER FILTER, ITEM #C47

COUNTER TOP HOT
FOOD WELL, ITEM #C43

CONVEYOR
TOASTER,
ITEM #C31

BASE ACTIVATOR,
ITEM #C23

PRINTER,
ITEM #C24

HALF SIZE PAN, 
ITEM #C20

MOBILE HEATED DISH
DISPENSER, ITEM #C21

SLIM JIM TRASH
RECEPTACLE W/ LID,
ITEM #C3

WATER FILTER, 
ITEM #C47

MOBILE CUP / GLASS RACK
DOLLY, ITEM #C35

3
4
"

1
3
"

1
6
"

1
2
"

 43"

24"

3
4
"

5
2
"

(COLUMN)

1
2
"

1
2
"

BEVERAGE COUNTER

118"

 90"

6
"

26"

12' - 0"

BRACE / BRACKET
FOR WATER FILTERS.
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1301 5th Ave

#2300, Seattle,

WA 98101

t +12063816000
www.perkinswill.com

ROOM SERVICE / TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF /HAND SINK, ITEM #33 (REAR)

1/2" = 1'-0"
A

ROOM SERVICE / TRAY SEEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #33 (REAR)

ROOM TRAY ASSEMBLY COUNTER, ITEM #33 (SIDE VIEW))

1/2" = 1'-0"
C

ROOM SERVICE TRAY ASSEMBLY COUNTER , ITEM #33 (SIDE VIEW)

EXISTING COLUMN LOCATIONS IN THIS AREA NEED TO 
BE FIELD VERIFIED BEFORE ROOM SERVICE TRAY 
ASSEMBLY COUNTER CAN BE FABRICATED. 

1/2" = 1'-0"
B

Section 1

DIMENSIONS INDICATED ARE INTENDED FOR REFERENCE. FABRICATOR TO DEVELOP 
SHOP DRAWINGS AND DETERMINE FINAL DIMENSIONS FOR CONSTRUCTION. 
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D60

D56

D56

D60

D60

D69

D69

GENERAL NOTES

DIMENSION SHOWN ARE DESIGN PURPOSES ONLY & ARE TO BE CONSIDERED FROM
FINISHED WALLS. ALL DIMENSIONS GIVEN MUST BE FIELD VERIFIED BEFORE FINAL
PLANS ARE SUBMITTED.

THESE DRAWINGS ARE INTENDED TO BE USED IN CONJUNCTIONS W/THE WRITTEN FOODSERVICE
EQUIPMENT SPECIFICATIONS AS WRITTEN BY INMAN FOODSERVICES GROUP & IN COORDINATION
W/ARCHITECTURAL/ENGINEERING DRAWINGS AS AN AID TO ALL CONTRACTORS INVOLVED
W/FOODSERVICE EQUIPMENT.

INDICATED MECHANICAL, ELECTRICAL & PLUMBING INFORMATION & OUTLETS HAVE BEEN 
LOCATED AS ACCURATELY AS CAN BE DETERMINED & ARE INTENDED TO SUIT REQUIREMENTS OF
FIXTURES & EQUIPMENT AS SPECIFIED IN THIS CONTRACT DOCUMENT SET. INMAN FOODSERVICES
GROUP SHALL NOT BE RESPONSIBLE FOR ANY DISCREPANCIES WHICH MAY DEVELOP BETWEEN
LOCATIONS OF CONNECTIONS SHOWN & ACTUAL LOCATIONS OF CONNECTIONS OF FIXTURE
FURNISHED.

CONNECTIONS SHOWN ON THESE PLANS ARE APPROXIMATE LOCATIONS ON FIXTURES, EXCEPT
WHERE OTHERWISE NOTED & ALLOWANCES MUST BE MADE FOR TRAPS, VALVES, SWITCHES OR
OTHER CONNECTIONS REQUIREMENTS SO AS NOT TO INTERFERE W/OPERATIONS OF ITEMS OF
FOODSERVICE EQUIPMENT.

KITCHEN EQUIPMENT CONTRACTOR SHALL FURNISH THE DIMENSIONED EQUIPMENT LAYOUT PLAN
& MECHANICAL, ELECTRICAL & PLUMBING ROUGH-IN DRAWINGS AS PER THE WRITTEN 
SPECIFICATIONS AS DETAILED UNDER 1.22 SUBMITTALS REQUIREMENTS & APPROVALS.

THE KITCHEN EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE FOR ANY DISCREPANCIES
BETWEEN THE CONNECTIONS SHOWN HEREIN & THOSE REQUIRED FOR THE ACTUAL EQUIPMENT
FURNISHED AS A RESULT OF SUBSTITUTIONS OR CHANGES INITIATED BY THE KITCHEN 
EQUIPMENT CONTRACTOR. THE KITCHEN EQUIPMENT CONTRACTOR SHALL BE RESPONSIBLE
FOR ANY & ALL RE-ENGINEERED OR REDESIGN COST INCURRED BY SAID SUBSTITIONS OR CHANGES.

CONNECTIONS, LOADS & CONSUMPTION SHOWN ON UTILITY CONNECTIONS PLANS ARE FOR
ONE UNIT. TO DETERMINE TOTAL REQUIREMENTS MULTIPLY BY NUMBER IN EQUIPMENT 
SPECIFICATIONS. 

CONSUMPTION RATES SHOWN ON CONNECTION PLANS ARE MAXIMUM RATES ONLY.
ACTUAL CONSUMPTION WILL DEPEND UPON THE TOTAL HOURS THE VARIOUS EQUIPMENT ITEMS
ARE OPERATED.

PLEASE DISREGARD ANY NOTES THAT DO NOT APPLY TO THIS PROJECT
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1

PHASE 2 (AREA - D) EQUIPMENT PLAN

PHASE 2 (AREA - D) SCHEDULE OF EQUIPMENT
ITEM QTY. DESCRIPTION MANUFACTURER MODEL NUMBER REMARKS

D1 1 ROOM SERVICE / TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK FABRICATOR CUSTOM W/ (2) LOAD CENTERS

D1.1 1 DECK WORKBOARD MOUNTED FAUCET T&S BRASS B-1110-CR W/ B-0426

D2 2 BASE ACTIVATOR ALADDIN ADV700 (2) TO BE USED IN TEMP. POD AS ITEM #TP15

D3 1 PRINTER - - BY OWNER (4) TO BE USED IN TEMP. POD AS ITEM #TP6

D4 2 HALF SIZE PAN VOLLRATH SUPER PAN V 30262 -

D5 2 MOBILE HEATED DISH DISPENSER CADDY CM-S-302-H (2) TO BE USED IN TEMP. POD AS ITEM #TP16

D6 1 3-WELL HOT FOOD TABLE W/ HEATED BASE F.W.E. HLC-3W6-7H-21-HWR W/ 3-1/2" CASTERS / 8" PLATE SHELF (1) TO BE USED IN TEMP. POD AS ITEM #TP11

D7 8 CHECK MINDER ADVANCE TABCO CM-60 -

D8 6 HEAT LAMP W/ LIGHTS / INFINITE CONTROLS HATCO GRAL-48D (2) TO BE USED IN TEMP. POD AS ITEM #TP12

D9 - SPARE NUMBER - - -

D10 - SPARE NUMBER - - -

D11 1 SLIM JIM TRASH RECEPTACLE / LID - - BY OWNER (1) TO BE USED IN TEMP. POD AS ITEM #TP28

D12 1 ROOM SERVICE EXHAUST HOOD HALTON KVE -

D15 (2) SETS WHEEL POSITION DEVICE T&S BRASS POSI-SET -

D16 1 4-WELL HOT DOOD TABLE W/ HEATED BASE F.W.E. HLC-4W6-7H-28-HWR W/ 3-1/2" CASTERS / 8" PLATE SHELF (1) TO BE USED IN TEMP. POD AS ITEM #TP13

D18 2 POT FILLER T&S BRASS B-0594-CR -

D19 - SPARE NUMBER - - -

D20 - SPARE NUMBER - - -

D21 LOT S/S WALL FLASHING FABRICATOR CUSTOM -

D22 1 REFRIGERATED EQUIPMENT STAND CONTINENTAL D60GN W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

D23 2 COUNTER TOP 6-BURNER RANGE MONTAGUE C36-5 W/ 8" PLATE SHELF

D25 1 COUNTER TOP GRIDDLE W/ THERMOSTAT MONTAGUE DG2448-SAT W/ 8" PLATE SHELF

D27 1 COUNTER TOP CHAR BROILER MONTAGUE UFLC-24R W/ 8" PLATE SHELF

D28 1 REFRIGERATED EQUIPMENT STAND CONTINENTAL D84GN W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

D29 1 TUBULAR WALL SHELF FABRICATOR CUSTOM -

D30 - SPARE NUMBER - - -

D31 3 HAND SINK W/ SIDE SPLASHES ADVANCE TABCO 7-PS-66W -

D32 1 REFRIGERATOR CONTINENTAL D1RENSS W/ CASTERS / EXPANSION VALVE / E-CONTROL MONITORING

D33 1 FIRE SUPPRESSION SYSTEM ANSUL R-102 FOR ITEM HOOD #D12

D34 1 TRAY STARTER STATION METRO INM-STARTER 2460FS (1) TO BE USED IN TEMP. POD AS ITEM #TP19

D35 1 MOBILE TRAY LOWERATOR CADDY CM-2015-C (1) TO BE USED IN TEMP. POD AS ITEM #TP21

D36 - SPARE NUMBER - - -

D38 1 MOBILE DOME STORAGE RACK ALADDIN SR100 (1) TO BE USED IN TEMP. POD AS ITEM #TP27

D39 - SPARE NUMBER - - -

D40 - SPARE NUMBER - - -

D42 1 S/S UTILITY CHASE FABRICATOR CUSTOM -

D43 2 SCANNER - - BY OWNER

D44 14 MOBILE CUP / GLASS RACK DOLLY METRO D2121C -

D45 2 WATER FILTER EVERPURE QTCR-1 FOR COFFEE BREWERS ITEM #D46

D46 2 COFFEE BREWER W/ URNS - - BY VENDOR (2) TO BE USED IN TEMP. POD AS ITEM #TP20

D47 2 COUNTER TOP HOT FOOD WELL VOLLRATH 72000 -

D48 2 CONVEYOR TOASTER HATCO TQ-10 -

D49 - SPARE NUMBER - - -

D50 - SPARE NUMBER - - -

D52 5 MOBILE POKER CHIP DISH DOLLY METRO PCD11A -

D53 4 MOBILE PATIENT TRAY CART F.W.E. ETC-1520-12p IM-*1025 (7) TO BE USED IN TEMP. POD AS ITEM #TP24

D54 1 INTELLIGATE TEMPERARTURE MONITORING SYSTEM E-CONTROL SYSTEMS IG1-1000ZB W/ REQUIRED E. SENSORS / INTELLICHECK

D55 1 WALK-IN IN PROCESS COOLER ASSEMBLY IMPERIAL BROWN CUSTOM W/ E-CONTOL TEMP. MONITORING

D56 2 BLOWER COIL + 35° IMPERIAL BROWN CUSTOM FOR IN-PROCESS COOLER

D57 1 REMOTE CONDENSING UNIT IMPERIAL BROWN CUSTOM FOR IN-PROCESS COOLER / LOCATION TO BE DETERMINED

D58 LOT IN PROCESS COOLER STORAGE SHELVING METRO MAX Q W/ SOLID BOTTOM SHELF

D59 1 REMOTE CONDENSING UNIT STAND - - BY GENERAL CONTRACTOR / LOCATION TO BE DETERMINED

D60 21 MOBILE PAN RACK METRO RF3N -

D61 1 S/S STANDARD FLOOR TROUGH W/ GRATE IMC TEDDY CUSTOM SIZE AS SHOWN PER PLAN

D62 - SPARE NUMBER - - -

D63 - SPARE NUMBER - - -

D64 1 WATER FILTER EVERPURE EV9324-72 FOR ITEM ICE MAKER #74

D65 - SPARE NUMBER - - -

D66 LOT SODA ROOM STORAGE SHELVING METRO MAX Q W/ SOLID BOTTOM SHELF

D67 1 S/S WALL SHELF FABRICATOR CUSTOM -

D68 2 AMBIENT CARBONATOR - - BY VENDOR

D69 2 ROLL-IN HEATED CABINET CONTINENTAL DL2WI-SS W/ E-CONTROL MONITORING

D70 - SPARE NUMBER - - -

D71 1 WATER FILTER EVERPURE EV9275-02 FOR ITEM AMBIENT CARBONATORS #D68

D72 - SPARE NUMBER - - -

D73 1 ICE STORAGE BIN SCOTSMAN B530S EXISTING / RELOCATED

D74 1 CUBE ICE MAKER SCOTSMAN B0530SW-1E EXISTING / RELOCATED

D75 1 SODA SYSTEM - - EXISTING / RELOCATED

D77 1 S/S UTILITY CHASE FABRICATOR CUSTOM -

1301 5th Ave

#2300, Seattle,

WA 98101

t +12063816000
www.perkinswill.com
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D-

E-

F-

G-

H-

P2DP3D

P1D

P1D

P2D

P3D

P4DP5D

P6D

P1D
P7D

P8D

P8D
P7D
P1D

P6D

P9D

P9D

P10D

P11DP12D

P.C. TO BRANCH TO
COFFEE BREWERS 
THRU WATER FILTER

P.C. TO BRANCH TO
COFFEE BREWERS 
THRU WATER FILTER

P4D

P5D

P14D

P15D

P16D

DRAIN LOCATIONS ARE TO A DEGREE ARBITRARY, THEREFORE
SHOULD LOCATIONS CONFLICT W/ STRUCTURAL ELEMENTS OR
OTHER UTILITY SYSTEMS. SOME MOVEMENT OF THE ROUGH IN
POINT IS POSSIBLE. ALWAYS MAKE DRAIN MORE ACCESSIBLE 
RATHER THAN OBSCURE BY EQUIPMENT.

AREA DRAINS TO BE LOCATED AND PROVIDED BY P.C.

P1D

P13D

AREA - C

AREA - B

P.C. TO BRANCH TO
ICE MAKER THRU-
WATER FILTER

P.C. TO BRANCH TO
AMBIENT CARBONATORS
THRU-WATER FILTER

P1D

THESE 2 WILL COME
OVER FROM TEMP
POD.

PLUMBING NOTES

ALL DIMENSIONS ARE FROM  FINISHED WALLS, FLOORS, CEILINGS &/OR  FROM
CENTERLINE OF STRUCTURAL COLUMNS. DIMENSIONS ARE TO BE VERIFIED BY THE
KITCHEN EQUIPMENT CONTRACTOR & ALL TRADES UTILIZING  THESE PLANS.

ANY "HOLD" DIMENSIONS ARE CLEAR "FINISH-TO-FINISH" UNLESS OTHERWISE NOTED.

UTILITIES SHOWN ARE FOR ITEMS OF FOODSERVICE EQUIPMENT ONLY & ARE THE
MINIMUM REQUIRED TO OPERATE EQUIPMENT. LOCATIONS OF ANY ADDITIONAL PLUMBING
UTILITIES WHICH MAY BE REQUIRED SHALL BE DETERMINED BY THE ARCHITECT/
ENGINEER.

PLUMBING PLAN SHOWS OUTLET & CONNECTIONS LOCATIONS W/CAPACITIES. FOR
ACTUAL ROUGH-IN LOCATIONS, REFER TO DIMENSIONED DRAWINGS FURNISHED BY
KITCHEN EQUIPMENT CONTRACTOR.

FINAL PLUMBING CONNECTIONS INCLUDING MOUNTING OF DRAINS, FAUCETS & PIPING
FROM POINT-OF-CONNECTIONS ON EQUIPMENT TO BUILDING PLUMBING SYSTEM &
INTERCONNECTIONS BETWEEN EQUIPMENT COMPONENTS SHALL BE PROVIDED BY
PLUMBING CONTRACTOR.

PLUMBING CONTRACTOR SHALL PROVIDE FINAL INTERCONNECTIONS BETWEEN 
EQUIPMENT & UTILITY DISTRIBUTION SYSTEM. QUICK DISCONNECT HOSES SHALL BE 
FURNISHED LOOSE BY THE KITCHEN EQUIPMENT CONTRACTOR.

ALL PLUMBING MATERIALS, INCLUDING PIPE, TRAPS, STOPS, VALVES, FITTINGS, SHUT-OFFS,
WATER HAMMER ARRESTORS, PRESSURE REDUCING VALVES, GAUGES, UNIONS & 
INSULATION SHALL BE PROVIDED BY PLUMBING CONTRACTOR.

PLUMBING CONTRACTOR SHALL INSTALL ALL FAUCETS & PLUMBING ACCESSORIES 
PROVIDED LOOSE BY KITCHEN EQUIPMENT CONTRACTOR.

UTILITIES (GAS, WATER & STEAM) SHALL BE CONCEALED IN WALLS & STUBBED-OUT OF
FINISHED WALLS. 6" PIPING STUBBED OUT OF THE FLOOR OR WALL & RUN EXPOSED SHALL
NOT BE ACCEPTABLE & IS IN VIOLATION OF HEALTH DEPARTMENT CODES. ALL
PENETRATIONS SHALL BE SEALED & WATER TIGHT.

ALL EXPOSED PIPING SHALL BE CHROME PLATED TO SATISFY LOCAL HEALTH DEPARTMENT.

PLUMBING COMPONENTS, PROVIDED BY PLUMBING CONTRACTOR INCLUDING VALVES, 
TRAPS, SHUT-OFFS, GAUGES AND CONNECTIONS SHALL NOT INTERFERE IN ANY WAY W/THE 
OPERATION OF ITEMS OF FOODSERVICE.

WATER PRESSURE IN EQUIPMENT AREA SHOULD NOT EXCEED 50 PSI IN BOTH HOT & COLD
WATER SUPPLY LINES. THE WATER PRESSURE TO DISHWASHERS, GLASSWASHERS &
BOOSTER HEATERS SHOULD NOT EXCEED 25 PSI. PRESSURE REDUCING VALVES PROVIDED
BY PLUMBING CONTRACTOR MUST MEET EQUIPMENT MANUFACTURER'S FLOOR
RECOMMENDATIONS.

FLOOR SINKS SHALL BE INSTALLED FLUSH W/FINISHED FLOOR W/OR WITHOUT GRATE
COVER AS INDICATED ON PLAN.

ALL LINES SHALL BE FLUSHED FREE OF FOREIGN MATTER & LINE STRAINERS & FAUCET
AERATORS CLEANED PRIOR TO MAKE-UP OF FINAL UTILITY CONNECTIONS BY
PLUMBING CONTRACTOR.

GREASE TRAPS SHALL BE PROVIDED BY PLUMBING CONTRACTOR & SHALL BE RECESS-
MOUNTED, FLUSH W/TOP OF FINISHED FLOOR. GREASE TRAPS SHALL NOT BE LOCATED
BENEATH ANY ITEM OF FOODSERVICE EQUIPMENT & THE REMOVAL OF COVER SHALL NOT
INTERFERE W/THE OPERATIONS OF ANY FOODSERVICE EQUIPMENT ITEMS.

ALL DRAIN LINES FOR DISPOSERS SHALL BY-PASS GREASE TRAPS.

HOT WATER TEMPERATURE TO BOOSTER HEATER, DISHMACHINE & GLASSWASHER MUST
BE 110F. HOT WATER LINE FROM BOOSTER HEATER TO GLASSWASHER/DISHMACHINE 
SHALL BE PROVIDED W/WATER HAMMER ARRESTOR (ASSE-1010 STD) @ CONNECTION TO 
DISHWASHER & SHALL BE PROVIDED BY PLUMBING CONTRACTOR.

DRAIN LINES FROM EVAPORATOR COILS (QUICK-FALL TYPE) SHALL BE TRAPPED OUTSIDE
OF WALK-IN FREEZER/COOLER ASSEMBLIES & EXTENDED OVER BUILDING DRAIN BY
PLUMBING CONTRACTOR. ALL PENETRATIONS IN WALK-IN FREEZER/COOLER ASSEMBLIES
SHALL BE MADE BY KITCHEN EQUIPMENT CONTRACTOR. REFER TO EVAPORATOR COIL 
DETAIL.

TRENCH-TYPE DRAIN TROUGH SHALL BE FURNISHED BY THE KITCHEN EQUIPMENT
CONTRACTOR TO THE G.C. FOR INSTALLATION. PLUMBING CONTRACTOR SHALL PROVIDE
DRAIN CONNECTIONS AS SHOWN ON DETAILS.

GAS MAIN SHALL BE PROVIDED W/A READILY ACCESSIBLE MANUAL SHUT-OFF VALVE BY
PLUMBING CONTRACTOR. LOCATION OF VALVE TO BE COORDINATED W/FOODSERVICE
CONSULTANT. A LOOPED GAS SERVICE IS RECOMMENDED TO PROVIDE FOR BALANCED
FUEL DISTRIBUTION. SIZE OF GAS LINE TO BE DETERMINED BY ARCHITECT/ENGINEER.
SEE PLUMBING SCHEDULE FOR BTU/HOUR REQUIREMENTS.

PLUMBING CONTRACTOR SHALL PROVIDE MANUAL GAS SHUT-OFF DEVICES @ EACH
INDIVIDUAL PIECE OF EQUIPMENT NOT BATTERED TOGETHER. LOCATION OF FUEL SHUT-
OFF VALVES TO BE COORDINATED W/FOODSERVICE CONSULTANT. GAS PRESSURE 
REDUCING VALVES REQUIRED FOR EACH INDIVIDUAL PIECE OF COOKING EQUIPMENT SHALL 
BE FURNISHED BY KITCHEN EQUIPMENT CONTRACTOR FOR INSTALLATION BY PLUMBING
CONTRACTOR.

FOR VENTILATION FIRE SUPPRESSION SYSTEM W/GAS HEATED COOKING EQUIPMENT,
PLUMBING CONTRACTOR SHALL INSTALL MECHANICAL FUEL SHUT-OFF VALVE FURNISHED 
BY KITCHEN EQUIPMENT CONTRACTOR IN GAS LINES SERVING COOKING EQUIPMENT. 
LOCATION OF FUEL SHUT-OFF VALVES TO BE COORDINATED W/FOODSERVICE 
CONSULTANT. KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE REMOTE MANUAL PULL 
STATION, & MICRO-SWITCH. GAS SHUT-OFF VALVE SHALL BE MECHANICALLY ACTIVATED IN 
CASE OF FIRE BY MECHANICAL/PNEUMATIC MECHANISM. ANY & ALL ELECTRICAL 
INTERCONNECTING REQUIRED FOR FAN CONTROL &/OR ALARM SYSTEMS SHALL BE BY 
ELECTRICAL CONTRACTOR.

DISPOSER &/OR WASTE PULPER DRAIN LINES SHALL BE PROVIDED W/ADEQUATE CLEANOUT
FITTINGS.

INTERPIPING BETWEEN DISPOSER SOLENOID VALVE, DISPOSER & TROUGH &/OR SINK 
INLETS SHALL BE PROVIDED BY PLUMBING CONTRACTOR. SEE DETAILS FOR ADDITIONAL
INFORMATION.

PLUMBING CONTRACTOR SHALL FURNISH & INSTALL ALL BELOW GRADE 6" BEVERAGE 
CONDUITS AS INDICATED W/24" MINIMUM SWEEPING BENDS, CUT OFF CONDUIT 6" A.F.F. & 
CAP OFF CONDUIT MUST BE WATER TIGHT & MATERIAL MUST MEET ALL LOCAL & STATE 
CODES.

PLEASE DISREGARD NOTES THAT DO NOT APPLY TO THIS PROJECT

PLUMBING SYMBOLS

COLD WATER

HOT WATER

COOLING TOWER WATER

COOLING TOWER WATER RETURN

WASTE

INDIRECT WASTE

HUB DRAIN/AIR GAP DRAIN

FLOOR DRAIN

FUNNEL-TYPE FLOOR DRAIN

FLOOR SINK - 1/2 GRATE

STEAM SUPPLY

CONDENSATE RETURN

GAS SUPPLY

POINT OF CONNECTION

CW

HW

CTW

CTWR

W

IW

HD/AGD

FD

FFD

FS

SS

CR

G
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1/4" = 1'-0"
1

PHASE 2 (AREA - D) PLUMBING PLAN

PHASE 2 (AREA - D) PLUMBING CONNECTIONS SCHEDULE
NUMBER SIZE DESCRIPTION LOCATION A.F.F. SERVICE TO ITEM NO. REMARKS

P1D 1" INDIRECT WASTE - - AIR GAP DRAIN - -

P2D 1/2" HOT & COLD WATER FA CLG. HAND SINK D1 / D31 P.C. TO BRANCH TO CONNECTION AS REQUIRED THRU-S/S CHASE

P3D 1-1/2" DIRECT WASTE FLOOR STUB HAND SINK D1 / D31 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P4D 1/2" HOT & COLD WATER WALL 18" HAND SINK D31 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P5D 1-1/2" DIRECT WASTE WALL 22" HAND SINK D31 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P6D - FLOOR SINK - - - - -

P7D 3/4" COLD WATER WALL 18" PASTA COOKER D17 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P8D 1/2" COLD WATER WALL 54" POT FILLER D18 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P9D 1" GAS @ 180,000 BTU WALL 18" COUNTER TOP 6 BURNER RANGE D23 P.C. TO BRANCH TO CONNECTION AS REQUIRED / PROVIDE QUICK DISCONNECT

P10D 3/4" GAS @ 120,000 BTU WALL 18" COUNTER TOP GRIDDLE D25 P.C. TO BRANCH TO CONNECTION AS REQUIRED / PROVIDE QUICK DISCONNECT

P11D 1" GAS @ 76,000 BTU WALL 18" COUNTER TOP CHAR BROILER D27 P.C. TO BRANCH TO CONNECTION AS REQUIRED / PROVIDE QUICK DISCONNECT

P12D 3/4" COLD WATER FA CLG. WATER FILTER D45 P.C. TO BRANCH TO CONNECTION AS REQUIRED THRU S/S CHASE

P13D - FUNNEL FLOOR DRAIN - - - - -

P14D 4" DIRECT WASTE FLOOR STUB FLOOR TROUGH D61 -

P15D 1/2" COLD WATER WALL 76" WATER FILTER D64 P.C. TO BRANCH TO CONNECTION AS REQUIRED

P16D 1/2" COLD WATER WALL 90" WATER FILTER D71 P.C. TO BRANCH TO CONNECTION AS REQUIRED

MARK ISSUE DATE

4 PHASE 2 REV 1 4-24-2026

4

Provide back-flow protection at coffee brewers per UPC TYP 
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4.3 5.0 6.0

D-

E-

F-

G-

H-

E1D
E1D-A

E1D-A

E1D-B
E1D-C

E1D-C

E1D-D
E1D-E
E1D-E

E1D-E
E1D-E

E1D-F

E1D-B

E1D-G

E2D E3D
E4DE5D E5D

E6D

E7D

E8D

E9D

E9D

E8D

E2D-A

E2D-B

E2D-C
E2D-C

E2D-D

E2D-C
E2D-C

E2D-E

E2D-F

E10D

E11D

E12D

E10D

E13D

E15D E15D

E17D

E17D

E18D

E19D

E21D
E22D

E24D

E24D

E27D

E26D

E25D

E25D

E1D-L

E1D-JE1D-K
E1D-M

E2D-H

E2D-H

E1D-B

E2D-J

E2D-K

E2D-G

E2D-H

E2D-L

E2D-G

E20D

(AREA - C)

AREA - B

E3D

E16D E16D

E1D-H

E28D

E28D

E28D

E28D

E28D

E28D

E28DE29D

E30D

E.C. / LOW VOLTAGE CONTRACTOR TO 
MAKE ALL HOOD CONNECTIONS.  REFER 
TO HALTON HOOD DOCUMENTS FOR DETAILS

E14D

E22D

ELECTRCIAL REQUIREMENTS
IN OFFICE TO BE DETERMINED
BY ARCHITECT / ENGINEER

ELECTRCIAL REQUIREMENTS
IN OFFICE TO BE DETERMINED
BY ARCHITECT / ENGINEER

ELECTRICAL NOTES

ELECTRICAL SYSTEM IS DESIGNED FOR 120/208/3 VOLT, 3 PHASE, 60 HERTZ SYSTEM.

ALL DIMENSIONS SHOWN ARE FROM FINISHED WALLS, FLOORS, CEILING &/OR FROM
CENTERLINE OF STRUCTURAL COLUMNS. DIMENSIONS ARE TO BE VERIFIED BY KITCHEN
EQUIPMENT CONTRACTOR & ALL TRADES UTILIZING THESE PLANS.

ANY "HOLD" DIMENSIONS ARE CLEAR "FINISH-TO FINISH" UNLESS OTHERWISE NOTED.

UTILITIES SHOWN ARE FOR ITEMS FOR FOODSERVICE EQUIPMENT ONLY & ARE THE
MINIMUM REQUIRED TO OPERATE EQUIPMENT. LOCATIONS OF ANY ADDITIONAL 
ELECTRICAL UTILITIES (CONVENIENCE RECEPTACLES, TELEPHONE JACKS, INTERCOM JACKS,
ETC.) WHICH MAY BE REQUIRED SHALL BE DETERMINED BY THE ARCHITECT/ENGINEER.

ELECTRICAL PLAN SHOWS OUTLETS & CONNECTIONS W/CAPACITIES FOR ACTUAL ROUGH-IN
LOCATIONS, REFER TO DIMENSIONED DRAWINGS PROVIDED BY KITCHEN EQUIPMENT
CONTRACTOR.

FINAL ELECTRICAL CONNECTIONS INCLUDING WIRING FROM POINT-OF CONNECTION ON
EQUIPMENT TO BUILDING ELECTRICAL SYSTEM & INTERCONNECTIONS BETWEEN EQUIPMENT
COMPONENTS SHALL E PROVIDED BY ELECTRICAL CONTRACTOR.

ALL ELECTRICAL MATERIALS, INCLUDING WIRE, CONDUIT, OVERLOAD PROTECTION, MAIN
SWITCHES, SAFETY CUT-OUTS, FUSE BOXES, SHUNT-TRIP BREAKERS, DISCONNECT 
SWITCHES, & CONTROLS SHALL BE PROVIDED BY ELECTRICAL CONTRACTOR.

UTILITIES SHALL BE CONCEALED IN WALLS & STUBBED-OUT OF WALLS. WIRING STUBBED 
OUT OF FLOOR & RUN EXPOSED ON THE FACE OF THE WALL SHALL NOT BE ACCEPTABLE.

ELECTRICAL COMPONENTS, INCLUDING MAIN SWITCHES, FUSE BOXES, TERMINAL PANELS,
DISCONNECT SWITCHES CONDUIT & CONNECTIONS SHALL NOT INTERFERE IN ANY WAY 
W/THE OPERATION OF ITEMS OF FOODSERVICE EQUIPMENT.

AMPERAGES INDICATED PER TOTAL FOR EACH UNIT & NOT IN ADDITION TO ANY HP &/OR KW
RATINGS SHOWN.

WHERE CALLED FOR, KITCHEN EQUIPMENT CONTRACTOR SHALL FURNISH CORDS & PLUGS 
FOR INSTALLATION BY ELECTRICAL CONTRACTOR. NEMA NUMBERS SHOWN INDICATE THE 
CONFIGURATION TO BE PROVIDED FOR THE EQUIPMENT. ANY DIRECT CONNECTIONS SHALL
BE PROVIDED BY THE ELECTRICAL CONTRACTOR.

ALL LIGHT FIXTURES IN FOOD STORAGE, PREPARATION, SERVICE OR DISPLAY FACILITIES, AS 
WELL AS UTENSIL CLEANING & STORAGE AREAS SHALL HAVE SHIELDING OVER BULBS.

KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE WALK-IN FREEZER/COOLER 
ASSEMBLIES COMPLETE W/OUTLET BOXES, DOOR HEATERS & ALL SYSTEM COMPONENTS 
PRE-WIRED TO A SINGLE POINT OF CONNECTION, ELECTRICAL CONTRACTOR SHALL 
PROVIDE INTERCONNECTION  CONDUIT & WIRING & MAKE FINAL CONNECTIONS.

ELECTRICAL CONTRACTOR SHALL PROVIDE ELECTRICAL POWER TO & INTERCONNECTION
BETWEEN EVAPORATOR COIL, TIME CLOCK, TEMPERATURE CONTROL DEVICE, & 
CONDENSING UNITS, FOR WALK-IN FREEZER/COOLER ASSEMBLIES FURNISHED BY KITCHEN 
EQUIPMENT CONTRACTOR.

DRAIN LINE FROM FREEZER COIL SHALL BE WRAPPED W/HEAT CABLE, TAPED & INSULATED 
TO PREVENT FREEZING OF CONDENSATE IN THE LINE, BY ELECTRICAL CONTRACTOR.

WALK-IN FREEZER/COOLER VAPOR-PROOF LIGHT FIXTURES ARE SHIPPED LOOSE BY 
KITCHEN EQUIPMENT CONTRACTOR FOR FIELD INSTALLATION & INTERWIRING AS REQUIRED 
BY ELECTRICAL CONTRACTOR.

ALL PENETRATIONS INTO WALK-IN FREEZER/COOLERS SHALL BE MADE BY THE KITCHEN
EQUIPMENT CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL SEAL ALL PENETRATIONS MADE INTO WALK-IN FREEZER/
COOLER ASSEMBLIES, REFRIGERATORS, EXHAUST VENTILATORS W/METHODS & MATERIALS
AS APPROVED BY EQUIPMENT MANUFACTURER.

KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE EXHAUST VENTILATOR ASSEMBLIES 
COMPLETE W/CONTROL PANEL, WASH-DOWN PANEL, LIGHTS, & FIRE SUPPRESSION SYSTEM.
ELECTRICAL CONTRACTOR SHALL PROVIDE ALL POWER TO & INTERCONNECTIONS BETWEEN
VENTILATOR, CONTROL PANEL, WASH-DOWN PANEL LIGHTS, EXHAUST & SUPPLY FAN,
MAGNETIC STARTERS, & ALL MISCELLANEOUS COMPONENTS. SEE PLAN & VENTILATOR SHOP
DRAWINGS FOR ADDITIONAL INFORMATION.

PLEASE DISREGARD NOTES NOT APPLICABLE TO THIS PROJECT

ELECTRICAL NOTES (CONT.)

FOR VENTILATOR FIRE SUPPRESSION SYSTEM W/ELECTRICALLY HEATED COOKING
EQUIPMENT, KITCHEN EQUIPMENT CONTRACTOR SHALL PROVIDE REMOTE MANUAL PULL
STATION, & MICRO-SWITCH. ELECTRICAL CONTRACTOR SHALL FURNISH & INSTALL 
ELECTRICAL CONTACTOR &/OR SHUNT-TRIP BREAKERS & ALL INTERCONNECTION CONDUIT & 
WIRING FOR SHUT-OFF OF ALL ELECTRICALLY HEATED COOKING EQUIPMENT. CONTACTOR 
FOR SHUNT-TRIP RELAYS SHALL BE ACTIVATED IN CASE OF FIRE BY MICRO-SWITCH AS 
FURNISHED BY KITCHEN EQUIPMENT CONTRACTOR.

FIRE PROTECTION SYSTEM REMOTE CABLE PULL BOX SHALL BE RECESS MOUNTED 
OCTAGONAL J-BOX & CENTERED @ 48" A.F.F.  W/1/2" EMT CONDUIT OUT OF TOP, CONCEALED 
IN WALL TO 6" ABOVE FINISHED CEILING, BY ELECTRICAL CONTRACTOR.

ELECTRICAL CONTRACTOR SHALL PROVIDE AN EMPTY CONDUIT BETWEEN WASTE PULPING 
UNIT & WASTE EXTRACTOR UNIT FOR LOW VOLTAGE CONTROL WIRING.

ELECTRICAL CONTRACTOR SHALL PROVIDE EMPTY CONDUIT W/J-BOXES FOR INSTALLATION 
OF OWNER SUPPLIED CASH REGISTER SYSTEM. VERIFY EXACT REQUIREMENTS 
W/EQUIPMENT SUPPLIER.

ELECTRICAL CONTRACTOR SHALL PROVIDE COMPUTER GRADE, ISOLATED GROUND 
ELECTRICAL SERVICE FOR ELECTRICAL CASH REGISTER EQUIPMENT. VERIFY EXACT 
REQUIREMENTS W/EQUIPMENT SUPPLIES.

ELECTRICAL RECEPTACLES SHALL BE INSTALLED W/THEIR LONG DIMENSIONS RUN
HORIZONTALLY.

ELECTRICAL CONTRACTOR SHALL PROVIDE CONDUIT RACEWAY SYSTEM, FOR REMOTE
REFRIGERATION LINES AS INDICATED ON REFRIGERATION PLAN & DETAILS. CONDUIT SHALL
HAVE 24" MINIMUM RADIUS BENDS.

ELECTRICAL CONTRACTOR SHALL PROVIDE CONDUIT & POWER & CONTROL WIRING 
BETWEEN REMOTE LOW TEMPERATURE EVAPORATORS & REMOTE COMPRESSOR RACK. 
REFER TO DRAWINGS FOR DETAILS.

ELECTRICAL SYMBOLS

SINGLE RECEPTACLE, NEMA 5-20R

DUPLEX RECEPTACLE, NEMA 5-15R

SINGLE RECEPTACLE, 208V OR 480V

FLOOR RECEPTACLE

JUNCTION BOX

DROP CORD OR CONDUIT

CONDUIT STUB

SWITCH

INCANDESCENT LIGHT

L.E.D. LIGHT

POINT OF CONNECTION ON EQUIPMENT

COMMUNICATIONS OUTLET

VAPOR-PROOF LIGHTS

PULL BOX-FIRE SUPRESSION

GREASE SENSOR

SR

DR

SR

FR

JB

DC

C

S

GS
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PHASE 2 (AREA - D) ELECTRICAL PLAN

PHASE 2 (AREA - D) ELECTRICAL CONNECTIONS SCHEDULE
NUMBER CONNECTION SERVICE TO ITEM NO. HP KW AMPS VOLT PHASE LOCATION A.F.F. REMARKS

E1D JUNCT. BOX ROOM SERVICE COUNTER LOAD CENTER D1 - - - 120/208 3 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED - REFER TO E1D LOAD CENTER SCHEDULE

E2D JUNCT. BOX ROOM SERVICE COUNTER LOAD CENTER D1 - - - 120/208 3 WALL 18" E.C. TO BRANCH TO CONNECTION AS REQUIRED - REFER TO E2D LOAD CENTER SCHEDULE

E3D SINGLE BASE ACTIVATOR D3 - 7.8 23.5 208 3 WALL 56" -

E4D DUPLEX PRINTER (DEDICATED CURCUIT) D4 - - 15.0 120 1 WALL 68" E.C. TO VERIFY LOADS OF OWNER SUPPLIED EQUIPMENT W/ OWNER

E5D SINGLE MOBILE HEATED PLATE DISPENSER D5 - .950 4.6 208 1 WALL 18" -

E6D - EMPTY CONDUIT FOR EDP/POS SYSTEMS & PRINTERS - - - - - - WALL 18" E.C. TO BRANCH TO E28D COMMUNICATION DATA PORT / EVERIFY REQUIREMENTS W/ OWNER/OPERATOR

E7D JUNCT. BOX HOOD LIGHTS D12 - - 15.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E8D DUPLEX WORK TOP FREEZER D13 1/4 - 4.8 120 1 WALL 18" -

E9D SINGLE FLASH BAKE OVEN D14 - 8.3 40.0 208 1 WALL 50" -

E10D SINGLE PASTA COOKER D17 - 7.8 19.5 208 3 WALL 18" -

E11D DUPLEX REFRIGERATED EQUIPMENT STAND D22 1/4 - 4.2 120 1 WALL 18" -

E12D DUPLEX REFRIGERTAED EQUIPMENT STAND D28 1/4 - 4.2 120 1 WALL 18" -

E13D DUPLEX REFRIGERATOR D32 1/3 - 6.3 120 1 WALL 76" -

E14D JUNCT. BOX FIRE SUPPRESSION SYSTEM D33 - - 10.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E15D DUPLEX AIR CURTAIN REFRIGERATOR D37 - 1.020 8.5 120 1 WALL 18" -

E16D DC / DUPLEX AIR CURTAIN REFRIGERATOR D37 - 1.020 8.5 120 1 FA CLG E.C. TO PROVIDE DROP CORD AS REQUIRED

E17D DC / DUPLEX FREEZER D41 1/2 - 7.1 120 1 FA CLG E.C. TO PROVIDE DROP CORD AS REQUIRED

E18D DUPLEX INTELLIGATE TEMPERATURE MONITORING SYSTEM D54 1/3 - 10.0 120 1 WALL 50" -

E19D COMMUNICATION DATA PORT INTELLIGATE TEMPERATURE MONITORING SYSTEM D54 - - - - - WALL 50" COORDINATE W/OWNER/OPERATOR

E20D JUNCT. BOX LIGHTS D55 - - 5.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E21D JUNCT. BOX DOOR HEATER ALARM D55 - - 5.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E22D JUNCT. BOX BLOWER COIL D56 - - 15.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

E23D - SPARE NUMBER - - - - 1 - - -

E24D DUPLEX AMBIENT CARBONATOR D68 - - 15.0 120 1 WALL 85" E.C. TO VERIFY LOADS OF VENDOR SUPPLIED EQUIPMENT W/ OWNER

E25D JUNCT. BOX ROLL-IN HEATED CABINET D69 - 3.0 13.9 208 1 WALL 86" E.C. TO BRANCH TO CONNECTION AS REQUIRED

E26D JUNCT. BOX CUBE ICE MAKER D74 - - 7.8 208 1 WALL 72" E.C. TO VERIFY LOADS OF EXISTING / RELOCATED EQUIPMENT W/ OWNER

E27D DUPLEX CO2 SENSOR D75 - - 10.0 120 1 WALL 18" -

E28D COMMUNICATION DATA PORT PRINTERS / SCANNERS - - - - - - WALL 50" -

E29D - EMPTY CONDUIT FOR EDP/POS SYSTEMS & PRINTERS - - - - - - FA CLG E.C. TO BRANCH TO E28D COMMUNICATION DATA PORT / EVERIFY REQUIREMENTS W/ OWNER/OPERATOR

E30D JUNCT. BOX HOOD CONTROLLER D12 - - 15.0 120 1 FA CLG E.C. TO BRANCH TO CONNECTION AS REQUIRED

PHASE 2 E1D LOAD CENTER ELECTRICAL CONNECTIONS SCHEDULE
NUMBER CONNECTION QTY SERVICE TO ITEM NO. HP KW AMPS VOLT PHASE REMARKS

E1D-A SINGLE 2 BASE ACTIVATOR D3 - 7.8 23.5 208 3 -

E1D-B DUPLEX 3 PRINTER (DEDICATED CURCUIT) D4 - - 15.0 120 1 E.C. TO VERIFY LOADS OF OWNER SUPPLIED EQUIPMENT W/ OWNER

E1D-C SINGLE 2 MOBILE HEATED PLATE DISPENSER D5 - .950 4.6 208 1 -

E1D-D SINGLE 1 3-WELL HOT FOOD TABLE W/ HEATED BASE D6 - 4.641 19.3 208 1 -

E1D-E JUNCT. BOX 4 HEAT LAMP W/ LIGHTS D8 - 1.840 9.7 120/208 1 E.C. TO BRANCH TO CONNECTION AS REQUIRED

E1D-F SINGLE 1 4-WELL HOT FOOD TABLE W/ HEATED BASE D16 - 6.188 25.8 208 1 -

E1D-G DUPLEX 1 REFRIGERATED SANDWICH PREPARATION UNIT D24 1/4 - 4.8 120 1 -

E1D-H SINGLE 1 MICROWAVE OVEN D26 - 3.2 14.0 208 1 -

E1D-J DUPLEX 1 COUNTER TOP HOT FOOD WELL C43 - 1.0 8.3 120 1 -

E1D-K SINGLE 1 COFFEE BREWER D46 - - 30.0 120/208 1 E.C. TO VERIFY LOADS OF VENDOR SUPPLIED EQUIPMENT W/ OWNER

E1D-L DUPLEX 1 CONVEYOR TOASTER D48 - 1.8 15.0 120 1 -

E1D-M DUPLEX 1 CONVENIENCE OUTLET - - - 16.0 120 1 -

PHASE 2 E2D LOAD CENTER ELECTRICAL CONNECTIONS SCHEDULE
NUMBER CONNECTION QTY SERVICE TO ITEM NO. HP KW AMPS VOLT PHASE REMARKS

E2D-A DUPLEX 1 PRINTER (DEDICATED CURCUIT) D3 - - 15.0 120 1 -

E2D-B SINGLE 1 3-WELL HOT FOOD TABLE W/ HEATED BASE D6 - 4.641 19.3 208 1 -

E2D-C JUNCT. BOX 4 HEAT LAMP W/LIGHTS D8 - 1.840 9.7 120/208 1 E.C. TO BRANCH TO CONNECTION AS REQUIRED

E2D-D SINGLE 1 4-WELL HOT FOOD TABLE W/ HEATED BASE D16 - 6.188 25.8 208 1 -

E2D-E DUPLEX 1 REFRIGERATED SANDWICH PREPARATION UNIT D24 1/4 - 4.8 120 1 -

E2D-F SINGLE 1 MICROWAVE OVEN D26 - 3.2 14.0 208 1 -

E2D-G DUPLEX 2 SCANNER (DEDICATED CUCUIT) D43 - 1.8 15.0 120 1 E.C. TO VERIFY LOADS OF OWNER SUPPLIED EQUIPMENT W/ OWNER

E2D-H SINGLE 3 COFFEE BREWER D46 - - 30.0 120/208 1 E.C. TO VERIFY LOADS OF VENDOR SUPPLIED EQUIPMENT W/ OWNER

E2D-J DUPLEX 1 COUNTER TOP HOT FOOD WELL D47 - 1.0 8.3 120 1 -

E2D-K DUPLEX 1 CONVEYOR TOASTER D48 - 1.8 15.0 120 1 -

E2D-L DUPLEX 1 CONVENIENCE OUTLET - - - 16.0 120 1 -

MARK ISSUE DATE
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G.C. TO PROVIDE 
SMOOTH LEVEL
SURFACE FOR 
INSTALLATION OF
COOLER ASSEMBLY

AREA - C

AREA - B

SLAB BLOCK OUT AND CONDITIONS NOTES
DIMENSIONS SHOWN FOR BLOCK OUTS ARE FROM CENTER LINE OF STRUCTURAL COLUMNS. DIMENSIONS 
FOR SMOOTH LEVEL ARE FROM WALL LOCATIONS. DIMENSIONS TO BE VERIFIED BY THE KITCHEN EQUIPMENT 
CONTRACTOR AND ALL TRADES UTILIZING THIS PLAN

SMOOTH TRANSIENT LEVEL SURFACE REQUIRED FOR COOLER FREEZER ASSEMBLY. MANUFACTURE 
DOES  ALLOW FOR MAXIMUM SLOPE OF 3/16" PER 10' IF TRUE LEVEL CANNOT BE ACHIEVED.

REFER TO DEATIL SHEET FOR BLOCK OUT DETAILS

SLAB BLOCK OUT
SYMBOL

BLOCKOUT
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4.3 5.0 6.0

D-

E-

F-

G-

H-

(AREA - C)

AREA - B

V01

V02

V03

V04

WALL BACKING FOR
FIRE SUPPRESSION 
SYSTEM

WALL BACKING
FOR HAND SINK

WALL BACKING FOR
WATER FILTER

WALL BACKING
FOR WALL SHELF

WALL BACKING FOR
WATER FILTER

WALL BACKING 
FOR HAND SINK

HVAC NOTE:

FOR DIFFUSERS:
6'-0" TO 15'-0" FROM HOOD, KEEP VELOCITY
BELOW 150 F.P.M. AT DIFFUSER.

FOR DIFFUSERS:
15'-0" OR MORE FROM HOOD, KEEP VELOCITY
BELOW 300 F.P.M. AT DIFFUSER.

G.C. TO PROVIDE
PROVIDE NON-
COMBUSTIBLE WALL.

G.C. TO FURNISH AND INSTALL ANGLE
IRON TO UNDERSIDE OF ABOVE 
BUILDING STRUCTURE TO SUPPORT
EXHAUST VENTILATOR. COORDINATE
INSTALLATION W/ K.E.C.

M.A.R.V.E.L. PANEL PREVIOUSLY 
INSTALLED IN PHASE 2 (AREA - C)

WALL BACKING FOR
TUBULAR WALL SHELF

SPECIAL CONDITIONS NOTES

ALL DIMENSIONS SHOWN ARE FROM FINISHED WALLS, FLOORS, CEILINGS &/OR FROM CENTER LINE
OF STRUCTURAL COLUMNS. DIMENSIONS ARE TO BE VERIFIED BY THE KITCHEN EQUIPMENT
CONTRACTOR & ALL TRADES UTILIZING THESE PLANS.

ANY "HOLD" DIMENSIONS ARE CLEAR "FINISH-TO-FINISH" UNLESS OTHERWISE NOTED.

REFER TO ARCHITECTURAL/ENGINEERING DRAWINGS FOR ACTUAL CONSTRUCTION DIMENSIONS,
LOCATION, THICKNESS & FINISH OF PARTITIONS, FURRING & FLOOR SIZES & LOCATIONS NOT 
INDICATED ON THE SPECIAL CONDITIONS PLAN.

CEILING SHALL BE SMOOTH, NON-ABSORBENT, WASHABLE & LIGHT COLORED, BY GENERAL
CONTRACTOR.

GENERAL CONTRACTOR TO FURNISH & INSTALL ANGLE IRON TO UNDERSIDE OF BUILDING
STRUCTURE ABOVE TO SUPPORT EXHAUST VENTILATOR. COORDINATE INSTALLATION W/THE
KITCHEN EQUIPMENT CONTRACTOR.

DEPRESSION FOR WALK-IN FREEZER/COOLER ASSEMBLIES &/OR FLOOR TROUGHS SHALL BE
SMOOTH & TRANSIT-LEVEL. REFER TO PLAN FOR SIZES, DEPTHS & ADDITIONAL INFORMATION.

CONCRETE & MASONRY BASES & CURBS SHALL BE SMOOTH & TRANSIT-LEVEL. ALL EXPOSED
SURFACES SHALL BE FINISHED THE SAME AS FINISHED FLOOR. REFER TO PLAN FOR SIZES &
ADDITIONAL INFORMATION.

ALL BACKING MATERIALS SUITABLE FOR WALL-MOUNTED EQUIPMENT SHALL BE PROVIDED
BY GENERAL CONTRACTOR AS DETAILED.

ALL STRUCTURE SUPPORT MATERIALS & BRACING SUITABLE FOR CEILING HUNG EQUIPMENT 
SHALL BE PROVIDED BY THE GENERAL CONTRACTOR. COORDINATE INSTALLATION W/THE
KITCHEN EQUIPMENT CONTRACTOR.

ALL RACKS &/OR PLATFORMS FOR ROOF-MOUNTED EQUIPMENT & COMPRESSOR RACKS SHALL
BE PROVIDED BY GENERAL CONTRACTOR.

ALL WALL, FLOOR &/OR ROOF SLEEVES SHALL BE PROVIDED BY GENERAL CONTRACTOR.

KITCHEN EQUIPMENT CONTRACTOR SHALL UNDER NO CONDITIONS SET-IN-PLACE OR INSTALL ANY
PIECE OF EQUIPMENT PRIOR TO TILE FLOORS BEING ACID WASHED & RINSED.

WHERE QUARRY TILE FLOORS ARE EXTENDED INTO WALK-IN FREEZER/COOLER ASSEMBLIES,
GENERAL CONTRACTOR SHALL PROTECT ALL EXPOSED METAL SURFACES & REMOTE DOORS
PRIOR TO ACID WASHING OF FLOORS & PROVIDE POWER VENTILATION TO REMOVE FUMES.

GENERAL CONTRACTOR SHALL PROVIDE WALL OPENINGS TO ACCOMMODATE ITEMS OF PASS-THRU
& CONVEYOR EQUIPMENT AS DETAILED ON PLAN. REFER TO PLAN FOR ADDITIONAL INFORMATION.

BEVERAGE SYSTEM CONDUIT SHALL BE 6" MINIMUM DIAMETER W/24" MINIMUM RADIUS EASY-
SWEEP BENDS @ ALL TURNS & FLOOR PENETRATIONS. CONDUITS SHALL BE RUN BELOW FLOOR
SLAB WHERE EVER POSSIBLE & SHALL BE ROUTED TO PROVIDE THE SHORTEST RUNS POSSIBLE.
RUNS SHOULD NOT EXCEED 75'0" W/O PULL BOX. ALL PULL BOXES SHALL BE STAINLESS STEEL
WHERE EXPOSED & SHALL BE LOCATED IN ACCESSIBLE AREAS. FOR ABOVE SLAB INSTALLATIONS
OR WHERE CONDUIT PASSES THROUGH RETURN AIR PLENUMS. PROVIDE 6" EMT CONDUIT(PVC WILL
NOT BE PERMITTED). CONDUIT MUST BE PROVIDED BY GENERAL CONTRACTOR.

16GA. STAINLESS STEEL CORNER GUARDS SHALL BE FURNISHED & INSTALLED BY KITCHEN 
EQUIPMENT CONTRACTOR AS PER PLANS & DETAILS.

PLEASE DISREGARD NOTES THAT DO NOT APPLY TO THIS PROJECT

SPECIAL CONDITIONS
SYMBOLS

SLEEVE

SLAB DEPRESSION

BLOCKOUT

RAISED CURB

WALL BACKING

VENTILATION NOTES

VENTILATION DUCTWORK, EXHAUST FANS, SUPPLY FANS, INTERLOCKS, MOTOR STARTERS,
DISCONNECT SWITCHES, FAN CONTROL, SWITCHES, INTERCONNECTING WIRING, CONDUIT,
& FINAL CONNECTIONS (TO & FROM) VENTILATORS &/OR DISHWASHER CONDENSATE HOODS
SHALL BE BY H.V.A.C./MECHANICAL CONTRACTOR.

DISHWASHER CONDENSATE DUCT & EXHAUST VENTILATOR SUPPLY & EXHAUST, DUCT SIZES
& ALL OTHER VENTILATION SPECIFICATIONS FROM THE DUCT COLLAR ON SHALL BE 
DETERMINED BY ARCHITECT/ENGINEER & ALL NECESSARY MATERIAL & LABOR PROVIDED
BY H.V.A.C./MECHANICAL CONTRACTOR.

VENTILATION CFM, STATIC PRESSURE & DUCT SIZES INDICATED ON THESE PLANS ARE THE
SPECIFIED EQUIPMENT MINIMUM REQUIREMENTS.

THE FOLLOWING MINIMUM GENERAL FOODSERVICE VENTILATION REQUIREMENTS ARE
RECOMMENDED:

   A.  COOKING, PREPARATION, POTWASHING & DISHWASHING AREAS: REFER TO ASHRAE 
         RECOMMENDATIONS FOR AIR CHANGES PER HOUR.

   B.  STORAGE AREAS: 2-3 AIR CHANGES PER HOUR, 70D FAHRENHEIT MAXIMUM AMBIENT
        TEMPERATURE.

   C.  OFFICES AREAS: 4 AIR CHANGES PER HOUR.

   D.  AIR-COOLED REFRIGERATION CONDENSING UNITS, 1000 CFM PER HORSEPOWER
        SUPPLY & EXHAUST, 90D FAHRENHEIT MAXIMUM AMBIENT TEMPERATURE. ALL AREAS
        MUST BE VENTILATED AS REQUIRED BY APPLICABLE GOVERNING CODES.

MAKE-UP AIR SYSTEM SHALL BE DESIGNED TO PROVIDE A 10% TO 20% NEGATIVE AIR
PRESSURE IN KITCHEN AREAS TO CONTAIN SMOKE & ODORS.

ADEQUATE VENTILATION (24 HOURS) IS REQUIRED FOR SELF-CONTAINED REFRIGERATION
UNITS IN ENCLOSED AREAS, SUCH AS, ICE MAKERS, WALK-IN COOLER ASSEMBLIES, &
BEVERAGE SYSTEMS, TO PREVENT OVERHEATING & COMPRESSOR FAILURE.

PLEASE DISREGARD ANY NOTES THAT DO NOT APPLY TO THIS PROJECT

VENTILATION
SYMBOLS

EXHAUST DUCT

SUPPLY DUCT

STATIC PRESSURE,
WATER GAUGE

CUBIC FEET/MINUTE

SPWG

CFM
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PHASE 2 (AREA - D) SPECIAL CONDITIONS PLAN

PHASE 2 (AREA - D) VENTILATION SCHEDULE
ITEM QTY. SIZE CONNECTION C.F.M. S.P. REMARKS

V01 1 14" X 12" SUPPLY 1145 0.20" FOR HOOD #D12

V02 1 18" X 12" SUPPLY 1549 0.20" FOR HOOD #D12

V03 1 12" X 10" EXHAUST 1431 0.28" FOR HOOD #D12

V04 1 13" X 12" EXHAUST 1936 0.43" FOR HOOD #D12

G.C. TO PROVIDE AND INSTALL
WALL BACKING MATERIAL AS 
REQUIRED. SEE FS01-D.8
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ROOM SERVICE TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #D1 (FRONT)

ROOM SERVICE TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #D1 (REAR)

EXISTING COLUMN LOCATIONS IN THIS AREA NEED TO 
BE FIELD VERIFIED BEFORE ROOM SERVICE TRAY
ASSEMBLY COUNTER CAN BE FABRICATED. 
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FLOOR SINK
BY P.C.

POT FILLER,
ITEM #D18

HAND SINK W/SIDE
SPLASHES, ITEM #D31

S/S WALL FLASHING,
ITEM #D21
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FIRE SUPPRESSION
SYSTEM, ITEM #D33

REFRIGERATED  EQUIPMENT
STAND, ITEM #D28

REFRIGERATED 
EQUIPMENT
STAND, ITEM #D22 WHEEL POSITION

DEVICE, ITEM #D15
WHEEL POSITION
DEVICE, ITEM #D15

FLOOR SINK
BY P.C.

WHEEL POSITION
DEVICE, ITEM #D15

ROOM SERVICE EXHAUST 
HOOD, ITEM #D12

TUBULAR SHELVING,
ITEM #D29

POT FILLER,
ITEM #D18

COUNTER TOP 6-BURNER
RANGE, ITEM #D23

COUNTER TOP
CHAR BROILER,
ITEM #D27

COUNTER TOP GRIDDLE
W/ THERMOSTAT, ITEM #D25

COUNTER TOP 
6-BURNER RANGE, 
ITEM #D23

3
4
"

1
3
"

1
6
"

1
2
"

4
7
"

1
6
"

1
2
"

26" 26"

18"18"

47" 52" 52" 30"

46"184 1/2"

30" 52" 52" 47"

184 1/2"

34' - 7"

HALF SIZE
PAN, ITEM #D4

HALF SIZE
PAN, ITEM #D4

PRINTER,
ITEM #D3

HEAT LAMP, ITEM #D8

CHECK MINDER, 
ITEM #D7

CHECK MINDER, 
ITEM #D7

HEAT LAMP, ITEM #D8

CHECK MINDER, 
ITEM #D7

CHECK MINDER, 
ITEM #D7

4-WELL HOT FOOD TABLE
W/ HEATED BASE, ITEM #D16

3-WELL HOT FOOD TABLE
W/ HEATED BASE, ITEM #D6

MOBILE HEATED DISH
DISPENSER, ITEM #D5

SHEET NUMBER

TITLE

Job Number

ISSUE CHART

CONSULTANTS

KEY PLAN

STRUCTURAL

CIVIL

PLUMBING

FOOD SERVICE

CONTRACTOR

1011 Western Avenue, Suite 810

Seattle WA 98104

PCS

1200 6th Ave #1620, 

Seattle, WA 98101

AHBL

3807 Charlotte Avenue, 

Nashville, Tennessee 37209

INMAN FOOD SERVICES

227 Westlake Ave, 

Seattle, WA 98109

SELLEN

1004 Madison St, 

Seattle, WA 98104

MACDONALD MILLER

MECHANICAL

1004 Madison St, 

Seattle, WA 98104

MACDONALD MILLER

ELECTRICAL

14900 Interurban Ave S. #143

Seattle, WA 98168

EBD SERVICES

MULTICARE

MultiCare 
Good Samaritan 
Hospital Kitchen

401 15th Ave SE,
Puyallup, 

WA 98372

PROJECT MANAGER

920 Fifth Avenue, 

Seattle, WA, 98104

TURNER & TOWNSEND

4
/2

3
/2

0
2
6

 1
2
:2

2
:2

7
 P

M
A

u
to

d
e
s
k
 D

o
c
s
:/
/M

u
lt
iC

a
re

 -
 G

o
o

d
 S

a
m

a
ri

ta
n

 H
o
s
p

it
a

l 
K

it
c
h

e
n

 E
x
p

a
n

s
io

n
/F

O
O

D
-M

u
lt
ic

a
re

-K
it
c
h
e

n
-P

h
a

s
e
-D

-R
2
5

.r
v
t

FS01-D.10

PHASE 2 (AREA - D)

ELEVATION AND

ISOMETRIC VIEWS

24127

10
0%

 C
D

 S
E

T
 6

/3
0/

20
25

1301 5th Ave

#2300, Seattle,

WA 98101

t +12063816000
www.perkinswill.com

SHORT ORDER EXHAUST HOOD, ITEM #D12

1/2" = 1'-0"
A

SHORT ORDER EXHAUST HOOD, ITEM #D12

ROOM SERVICE TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #D1 (FRONT.)

EXISTING COLUMN LOCATIONS IN THIS AREA NEED TO 
BE FIELD VERIFIED BEFORE ROOM SERVICE TRAY
ASSEMBLY COUNTER CAN BE FABRICATED. 

1/2" = 1'-0"
B

ROOM SERVICE TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #D1 (FRONT.)

DIMENSIONS INDICATED ARE INTENDED FOR REFERENCE. FABRICATOR TO DEVELOP
SHOP DRAWINGS AND DETERMINE FINAL DIMENSIONS FOR CONSTRUCTION.
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LOAD CENTER
LOAD 
CENTER

B

FS01-D.11
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"

1
2
"

34' - 7"

168 3/4"

BEVERAGE COUNTER

92" 154 1/4"

3 1/2" 43 1/2" 52" 52" 30" 53" 30" 52" 52" 43 1/2" 3 1/2"

24 1/2" 43" 24 1/2"

6
"

1
2
"

1
2
"

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

OPEN

50 1/2" 26"

S/S UTILITY CHASE,
ITEM #D77

HEAT LAMP, ITEM #D8

CHECK MINDER, 
ITEM #D7

CHECK MINDER, 
ITEM #D7

HEAT LAMP, ITEM #D8

CHECK MINDER, 
ITEM #D7

CHECK MINDER, 
ITEM #D7

3
4
"

BEVERAGE COUNTER

118"

5
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"

4
7
"

1
6
"

1
2
"

24"

90"43"

6
"

1
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"
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2
"

26"

12' - 0"

BRACE / BRACKET
FOR WATER FILTERS

4
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6
"

1
2
"

 100"

 88"

43"

 19' 5"

3
4
"

1
8
"

 60"

S/S UTILITY
CHASE,
ITEM #D42

SCANNER,
ITEM #D43

HAND SINK 
W/SIDE
SPLASHES, 
ITEM #D42

COUNTER TOP HOT
FOOD WELL, ITEM #D47

S/S UTILITY CHASE,
ITEM #D77

DECK WORKBOARD
MOUNTED FAUCET, 
ITEM #D1.1

CONVEYOR
TOASTER,
ITEM #D48

HALF SIZE PAN, 
ITEM #D4

MOBILE CUP / GLASS RACK
DOLLY, ITEM #D44

WATER FILTER, ITEM #D45

WATER FILTER, 
ITEM #D45

MOBILE CUP / GLASS RACK
DOLLY, ITEM #D44
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ROOM SERVICE TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #D1 (REAR.)

1/2" = 1'-0"
A

ROOM SERVICE TRAY ASSEMBLY COUNTER W/ TRIPLE OVERSHELF / HAND SINK, ITEM #D1 (REAR.)

1/2" = 1'-0"
B

Section 1

EXISTING COLUMN LOCATIONS IN THIS AREA NEED TO 
BE FIELD VERIFIED BEFORE ROOM SERVICE TRAY
ASSEMBLY COUNTER CAN BE FABRICATED. 

ROOM TRAY ASSEMBLY COUNTER, ITEM #D1 (SIDE VIEW)

1/2" = 1'-0"
C

ROOM TRAY ASSEMBLY COUNTER, ITEM #D1 (SIDE VIEW)

DIMENSIONS INDICATED ARE INTENDED FOR REFERENCE. FABRICATOR TO DEVELOP
SHOP DRAWINGS AND DETERMINE FINAL DIMENSIONS FOR CONSTRUCTION.
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