- General Gonstruction Notes

1. THIS DRAWING SHOWS GENERAL SPACE AND LAYOUT REQUIREMENTS FOR
FOODSERVICE EQUIPMENT. THIS DRAWING IS INTENDED TO COMPLIMENT THE
ARCHITECTURAL AND ENGINEERING DOCUMENTS FOR THIS PROJECT AND MUST
BE USED AND COORDINATED WITH THOSE DOCUMENTS.

2. THIS DRAWING IS INTENDED TO COMPLIMENT THE EQUIPMENT MANUFACTURER’S

DELIVERY

WITH THOSE DOCUMENTS.

_H- CATALOG SHEETS AND SHOP DRAWINGS AND MUST BE USED AND COORDINATED

3. ALL WORK MUST BE PERFORMED ACCORDING TO PREVAILING HEALTH AND
BUILDING CODES. NOTIFY THE ARCHITECT IF ANY INFORMATION CONTAINED
HEREIN DOES NOT CONFORM TO CODE.

4. THIS DRAWING HAS BEEN PREPARED FROM ARCHITECTURAL WALL LAYOUT
CAN WASH DRAWINGS. ANY DISCREPANCIES BETWEEN THESE DRAWINGS AND ACTUAL FIELD

MENS CONDITIONS MUST BE ANNOUNCED IMMEDIATELY.
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— Mw_#.@> NM‘_ ‘_ > SUPPLIED AS STANDARD BY THE MANUFACTURER OR SPECIFICALLY SPECIFIED BY
THE CONSULTANT. THE GENERAL CONTRACTOR SHALL PROVIDE AND INSTALL ALL
OTHER NECESSARY FRAMINGS, SUPPORTS, BACKINGS, HARDWARE, FINISHES AND
e ANY OTHER BUILDING STRUCTURES AND MATERIALS REQUIRED FOR A PROPER

INSTALLATION.

FROM CENTERS OF COLUMN LINES. ALL WRITTEN DIMENSIONS SUPERSEDE SCALE.

N 5. ALL DIMENSIONS SHOWN ARE TO BE MEASURED FROM FINISHED SURFACES AND

561.478.4102

7. THE GENERAL CONTRACTOR SHALL VERIFY ALL REQUIREMENTS FOR ITEMS

— LISTED AS: EXISTING, BY OWNER, BY VENDOR, N.l.C. OR BY OTHERS.

L 8. THE GENERAL CONTRACTOR SHALL COORDINATE ALL FIELD DIMENSIONS AND
BUILDING REQUIREMENTS WITH THE FOODSERVICE EQUIPMENT CONTRACTOR
(F.S.E.C.).

architects

9. THE GENERAL CONTRACTOR SHALL VERIFY/COORDINATE ALL BUILDING ACCESS
REQUIREMENTS WITH THE FOODSERVICE EQUIPMENT CONTRACTOR (F.S.E.C.).

10. FOODSERVICE EQUIPMENT CONTRACTOR SHALL VERIFY ALL DATA CONTAINED
HEREIN AND PERIODICALLY INSPECT ALL CONDITIONS AT THE SITE TO INSURE
A COMPLETE AND PROPER INSTALLATION.

561.478.4457 1x

COOLER

MMON_.O 11. THESE DRAWINGS AND PLANS ARE NOT TO BE USED FOR CONSTRUCTION.

THE FOODSERVICE EQUIPMENT CONTRACTOR SHALL VERIFY ALL DATA, SUBMIT
ik DIMENSIONED UTILITY ROUGH—IN DRAWINGS FOR CONSTRUCTION USE AND BE
SOLELY RESPONSIBLE FOR THEIR CONTENT.
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KITCHEN N General Health/Sanitation/Environmental Notes

MNVON_. 1. WATER SUPPLY IS FROM CITY.
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2. SEWAGE IS BY CITY.

3. ALL EQUIPMENT SHALL BE NSF—APPROVED FOR ITS INTENDED USE.

4. ALL WORK, FINISHES, FIXTURES AND EQUIPMENT SHALL BE IN ACCORDANCE WITH
ALL STATE AND LOCAL BUILDING AND HEALTH CODES.

tercill

S. ALL WALL FINISHES SHALL BE WATER PROOF, SMOOTH AND EASILY CLEANED.
ALL CEILING FINISHES SHALL BE WATER RESISTANT, SMOOTH AND EASILY CLEANED.
ALL FLOOR SURFACES SHALL BE WATER PROOF, SLIP RESISTANT AND EASILY CLEANED.

6. ALL EQUIPMENT SHALL BE PROPERLY SEALED TO FLOORS, WALLS AND CEILING,
AS DIRECTED, WITH S/S TRIM PIECES AND/OR NSF—APPROVED SILICONE CAULK.

7. ALL FREE—-STANDING EQUIPMENT SHALL BE MOUNTED ON 6 INCH LEGS OR CASTERS
TO FACILITATE CLEANING UNDERNEATH. BOTTOM SHELF OF WORKTABLES AND/OR
SHELVING UNITS SHALL HAVE 8 INCH MINIMUM CLEAR SPACE BELOW TO FLOOR.

@ @

8. HOT AND COLD WATER SHALL BE PROVIDED AT ALL SINKS. TEMPERED HOT WATER
AND COLD WATER SHALL BE PROVIDED AT ALL HAND SINKS.

9. HOT AND COLD WATER AND PROPER WASTE SHALL BE PROVIDED AT CAN WASH.

EXISTING
ICE 10. HAND SINKS SHALL BE PROVIDED WITH APPROVED SOAP AND TOWEL DISPENSERS.

MAKER

11. ALL ICE MACHINES, COFFEE/TEA BREWERS AND SODA/BEVERAGE DISPENSERS SHALL
BE CONNECTED TO WATER SUPPLY WITH BACK—FLOW/ANTI-SIPHON PROTECTION.

12. ALL HEATED AND REFRIGERATED FOOD STORAGE EQUIPMENT SHALL BE EQUIPPED
_um/\ WITH TEMPERATURE INDICATING THERMOMETERS.

STORAGE

3304 A 14. KITCHEN LIGHTING REQUIREMENT: MINIMUM 50 FOOT CANDLE POWER PER SQ. FOOT.
ALL LIGHT FIXTURES SHALL BE EQUIPPED WITH SHATTER—PROOF PROTECTIVE SHIELDS.

13. ALL FOOD DISPLAYED TO PUBLIC SHALL BE PROTECTED WITH ADEQUATE BREATH
GUARDS. ALL BREATHGUARDS SHALL BE EQUIPPED WITH TEMPERED SAFETY GLASS.

15. KITCHEN AREAS SHALL HAVE A MAX. AVERAGE AMBIENT TEMPERATURE OF 75 DEG F.

PARTICULAR ATTENTION SHOULD BE GIVEN TO THE ENVIRONMENTAL CONDITIONS IN THE
NEW NEW NEW WAREWASHING AREAS.
WALL WALL WALL N/
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FOODSERVICE EQMNT SCHEDULE FOODSERVICE EQMNT SCHEDULE D

MK. [QTY| DESCRIPTION MANUFACTURER MODEL STAT MK. |QTY] DESCRIPTION MANUFACTURER MODEL STAT w

1 |LOT| CAFE SOL Y MAR SERVING COUNTER CUSTOM FAB A 40 | — | —SPARE NUMBER— ‘w Z > ‘w <

2 1 | HOT FOOD WELLS DELFIELD N8759—D A 4 1 | WALK=IN FREEZER (—10 DEG F) BALLY A

3 12 | FOODWARMER, LAMP STYLE HATCO DL (VERIFY W/ARCHITECT) |G 2 | 1 [ EVAPORATOR BALLY A D

3B | 2 | FOODWARMER, LAMP STYLE HATCO J 43 |14 | CONDENSING UNIT, REMOTE BALLY A Z@rﬂ_._ __ﬂ_©_ﬂw @@Z@.._I_LEC@.._%___@Z

4 3 | OPEN DISPLAY CASE, REFRIG STRUCTURAL CONCEPTS CO57R A 4 |LOT| SHELVING, MOBILE METRO METRO MAX A

5 1 | BREATHGUARD CUSTOM FAB CUSTOM A 45 |LOT| DUNNAGE RACK METRO HP____PD A

6 1 | DROP—IN_HEATED SHELF, RECESSED TOP HATCO CORP. GRSB—24—F A D

M w umn_ﬁoom_\_,.m_w._zmﬂ UNDERCOUNTER mwmwuoom mew_muxuamo » EQUIPMENT STATUS SCHEDULE

9 1 | HEATED ZONE z_\mmo_.;zo_mmm HATCO HZMS—36D A A IN CONTRACT D

10| 5 | CASH REGISTER/ POS SYSTEM BY OTHERS CASH REGISTER F

11 1 | WORKTABLE, MOBILE CUSTOM FAB A B NIKEC — EXISTING VA Q .

12| 2| COLD PAN, ICE COOLED CUSTOM FAB A C NIKEC — EXISTING/MODIFY N X Tawing

13 — SPARE NUMBER —

14 GOURMET DELI SERVING COUNTER CUSTOM FAB A D NIKEC — EXISTING/RELOCATE VA

15 | 3 | REFRIGERATED DISPLAY, DROP—IN STRUCTURAL CONCEPTS DGS2430R A E NIKEC — BY PRODUCT SUPPLIER/VENDOR G VA —

16 1 | PIZZA PREP_TABLE CONTINENTAL D —

17 REFRIGERATED DISPLAY CASE, CURVED GLASS STRUCTURAL CONCEPTS GLDS5R A F NIKEC — BY OWNER S VA

18 OPEN DISPLAY CASE, REFRIG STRUCTURAL CONCEPTS CO47R A G NIKEC — SPECIFIED BY ARCHITECT VA R Tﬂ

19 — SPARE NUMBER — CcO 1

2 BEYOND BURGERS SERVING COUNTER CUSTOM FAB A H  NIKEC — SPECIFIED BY MEP ENGINEER _|_I_ VA pyrig MOH%
2 — SPARE NUMBER — | NIKEC — MILLWORK /SPECIFIED BY ARCHITECT D

y/3 1 | BREATHGUARD CUSTOM FAB CUSTOM A THE CONTENTS OF THESE DOCUMENTS,

P 1 | DROP—IN HEATED SHELF, RECESSED TOP HATCO CORP. GRSB—42—1 A J NIKEC — FUTURE INCLUSIVE OF THE DESIGN ARE COPYRIGHTED
% 1 | BREATHGUARD CUSTOM FAB CUSTOM A A v wﬂofmmmmuw_mmmmmwﬁw%w/o%_mmmmmm%rm%mm
5 — SPARE NUMBER —

7 T — SPARE NUMBER = T IN WRITING BY THE ARCHITECT IS PROHIBITED.
2 |LOT| ASIAN EXPERIENCE SERVING COUNTER A ﬂ.@@@@mm/ﬁ_@m @@@szz_ﬁ Z@rﬂ_._m A

2 1 | PASS—THRU REFRIGERATOR, MOBILE BEVERAGE AR LVI7—1-B—54 A

w “ Mmmmm%%ﬁ wmwﬂ_m,r\_oim ummwyo & THE FOODSERVICE DOCUMENTS Gmm_ozm“ ,mwmo__.._oﬁ_ozm“ LAYOUTS, _.Ho.v PREPARED FOR THIS PROJECT M

S 15 [HoSE AL e te COUNIER —— BT S 51400 A HAVE BEEN PREPARED FOR THE PROJECT'S ARCHITECTS AND ENGINEERS INFORMATIONAL USE ONLY. LL]

3 | 1 | REFRIGERATOR, REACH—IN (EXISTING) VICTORY D THESE DOCUMENTS ARE NOT ARCHITECTURAL OR ENGINEERING DESIGNS, SPECIFICATIONS, LAYOUTS, ETC. H

% | 2 | HEATED CABINET, ROLL—THRU (EXISTING) | VICTORY D

% | 4 | REFRIGERATOR, ROLL—THRU (EXISTING) VICTORY D AND ARE NOT TO BE USED FOR OBTAINING BUILDING PERMITS NOR USED FOR CONSTRUCTION UNLESS C

3 1 | HEATED CABINET, ROLL—IN (EXISTING) VICTORY D

| 2 REFRIGERATOR, ROLL_IN (EXISTRG) CTORY ~ REVIEWED AND APPROVED IN WRITTING BY A LICENSED ARCHITECT OR ENGINEER.

2 1 | HOT FOOD CABINET, MOBILE (EXISTING) F.W.E. D S




