
1. The General contractor and/or Subcontractor shall visit the project site of the proposed work prior to the 
contract signing to examine the conditions of the site and any existing structures.  It is also recommended 
that all contractors and/or subcontractors visit the site to familarize themselves with the scope of the 
project before submitting thier bid.  They shall study all existing conditions comparing thier condition to the 
intent of the contract documents and shall notify the architect and owner in writing within seven (7) 
calendar days in advance of the contract signing of all discrepancies, conflicts or qualifications which may 
arise.

2. Any items not specifically mentioned or shown on the drawings but which obviously are necessary for a 
complete working installation shall be brought to the attention of the architect prior to contract signing or 
will be understood to be included in the base scope of work.

3. The General Conractor shall obtain any and all permits required for the peromance of this work and pay 
all fees in connection therewith U.N.O.

4. The General Contractor shall comply in all respects to the Industrial Code Part (Rule No. 53) relating to 
the construction, excavation, and demolition at or near underground facilities as issued by the state in 
which the project is taking place.

5. The General Contractor shall perform all work in strict accordance with the rules and regulations of any 
and all federal, state or local agencies or departments having jurisdiction over any portion or specific 
phase of the work.

6. The General Contractor shall remove all debris from the premises at the end of each working day as 
described in the specifications.

7. The General Contractor shall check and verify all dimensions, conditions, grades, and conditions at the 
site before any construction work is started.  All discrepancies shall be reported to the architect.  Failure 
to do so will result in contractors full liability for such discrepancies and any costs associated in mitigating 
the same.

8. The General Contractor shall verify existing dimensions, conditions, and clearances prior to submission of 
shop drawings.

9. If a fire extinguishers is required during the construction, all personnel should be made aware of its 
location and operation.

10. The General Contractor shall notify the architect of all cases where piping, ductwork, structural, etc. 
breaks below finished or exposed ceiling lines indicated prior to installation of soffits and ceilings.

11. The General Contractor shall enclose all exposed mechanical, plumbing, electrical lines, and all ducts 
occuring within occupied spaces in gypsum wall board soffits, chases, or shafts unless otherwise noted.

12. All utilities are to be notified at least 48 hours in advance of the start of construction.

13. The General Contractor shall expose existing utilities ahead of the pipe laying operation, so that , if minor 
adjustments must be made in elevation and/or alignment due to interference from these utilities, said 
changes can be made in advance of the work.

14. The General Contractor shall bear the responsibility for construction means, methods, techniques, and 
craftsmanship.  All work shall be performed in a first class, workmanlike manner according to best trade 
practices.  Materials and equipment shall be new, and all construction shall be good and usable condition 
at the date of completion and/or opening of the premises for business.

15. The General Contractor shall verify all existing utility line, air ducts, mechanical equipment, etc. and their 
proposed connections and thier locations.  Any discrepanices shuold be reported to the architect and the 
owner immediately.

16. The General Contractor, before starting to build, shall complete the layout of the wall/space and verify that 
all proposed construction dimensions can be performed in the assigned space.

17. The General Contractor shall properly protect the work for public safety and against accidents, weather or 
any other hazard.

18. The General Contractor shall properly protect the finished floors - especially prior to the arrival of 
furnishings, fixtures and equipment.

19. Wood in contract with masonry, concrete or earth, or within 1'-0" of grade or exposed to the exterior shall 
be pressure preservative treated.

20. Guarantees and Certificates: Upon completion of the work the contractor shall furnish to the owner written 
guarantee against defective materials and workmanship on all items under this contract for a period of 
one (1) year.  Additionally, furnish the owner with written guarantee is of longer duration as stated in 
various sections of this specification.  The contractor shall furnish to the owner all certificates as required, 
inclduing a certificate of occupancy.

General Description:
The project is a renovation of an existing building to transform it into a new walk-up, ice cream shop.  The entire interior will be 
recreated as per the drawings.  New interior full heights walls, half walls, new ceiling grid and tile, MEP systems will be largely 
revised.  New Flooring, Cabinets, Countertops.  THe exterior remain largely the same, with the exception of aluminum systems on 
the south and partially on west sie being renovation to accomomdate new walk-up service windows.

General Construction:
The GC shall provide all work as indicated on the drawings, including, but not limited to, the following.
1. Construction of all wall, studs, drywall, tape, spackle and paint & FRP.
2. Installation of Ceilings Grid and Tiles.
3. Preparation of subfloor, and Installation of new flooring.
4. Installation of Owner provided Cabinets / Countertops.
5. Installation of Doors / Frames and Hardware.
6. Installation of all accessories including toilet accessories and signage
7. Modify storefront to accomodate new entry door
8. Exterior Cleaning and Painting

Electrical:

The EC shall provide all work as indicated on the drawings, including, but not limited to, the following.
1. Provide a new conductors, conduit, etc. from existing utility distribution to new panels MP and PP as indicated on the one-

line diagram.
2. Provide panelboards PP and MP and all branch circuits as indicated on the plans.  
3. Provide connections to equipment as indicated on the plans.  
4. Provide lighting system as indicated on the plans including the following:
5. General purpose lighting fixtures.

A. Emergency battery packs for emergency lighting.
B. Emergency exit signage to light the path of egress.
C. Daylighting and occupancy sensing systems to meet the enforced revision of the energy code.

6. Provide branch circuits and final equipment connections to accommodate the equipment to be installed.

Mechanical:

It is the intent of the drawings and specifications that the mechanical contractor shall provide a working installation complete in 
every detail, and all items necessary for a complete installation shall be furnished whether or not specified or shown on the
drawings. Upon completion of the work, all equipment shall be thoroughly cleaned and left in first class condition. The contractor 
shall be responsible for the start up of all systems. The contractor shall build into his work all sleeves, anchors, inserts, chases, 
recesses, openings, etc. necessary for installation of the mechanical work unless otherwise noted. The mechanical contractor shall 
provide information as to the location of such items to the general contractor prior to construction. Equipment specified to be 
furnished shall be complete with electric motors and starting equipment where required or specified. 

The MC shall provide all work as indicated on the drawings, including, but not limited to, the following:

1. Provide Gas/electric packaged rooftop units with controls and options as specified.
2. Provide roof mounted exhaust fan with controls and mounting hardware as specified.
3. Provide all grilles, registers, and diffusers and associated volume dampers and accessories as specified.
4. Provide all ductwork and duct insulation as indicated on plans and required by code.
5. Testing, adjusting, balancing, and placing into service all systems and equipment installed.
6. Operation and maintenance manuals as well as owner training on all installed systems.

Plumbing:

The plumbing contractor shall provide all materials and equipment and perform all labor required to install complete and operable 
plumbing system as indicated on the drawings, as specified and as required by code.

The PC shall provide all work as indicated on the drawings, including, but not limited to, the following:

1. Provide all domestic water, sanitary, vent, and gas piping as indicated on plans.
2. Provide water heaters and all associated controls, options, and accessories as required for operation and indicated on 

plumbing plans.
3. Provide all required piping insulation as indicated on plans and required by code.
4. Provide all mounting hardware for piping and plumbing equipment.
5. Provide all plumbing fixtures as scheduled on plans except where indicated to be provided by others.
6. Provide all valves, piping accessories, etc. to complete an operable plumbing system.
7. Coordinate all work with owner and all other trades.

Contacts:

Tenant:
Contact: Todd & Traci Blackinton
Company Name - TBH Enterprises, Inc
dba Handel's Ice Cream
208-251-7209
toddblackinton@gmail.com

Architect:
Contact: Scott Douglas Allen
SDA Architects, P.C.
2427 Ransom Road
Clarks Summit, PA 18411
570-499-6341
scott@sda-pc.com

Mechanical, Electrical & Plumbing Engineer:
Contact: Amit Tibe
Nearby Engineers
382 NE 91st Street
Suite 49674
Miami, FL 33179

Structural Engineer:
n/a

General Door Notes:
1. Doors: Shall be as per A117.1-2009 - ADA

Exterior Hollow Metal Egress Doors shall be insulated, and shall have Automatic Closers, Panic Hardware, 
Latches, Ball Bearing Hinges, Weatherstripping, and Alum. Saddles.

2. Interior Hollow Metal Fire-Rated Doors shall have Automatic Closers, Panic Hardware (or Lever Where 
Indicated), Latches, and Ball Bearing Hinges

3. Interior Wood Passage Doors shall have Automatic Closers, Locksets, and Ball Bearing Hinges

4. Levers shall be used at all doors, knobs are not acceptable

5. Door opening force shall be per IBC 2015, Section 1010.3 and ICC A117.1-2009, Section 404.2.8: 

6. Door closing speed shall be per ICC A117.1-2009, Section 404.2.7: 

Applicable Codes: 2018 International Building Code
2018 International Fire Code
2018 International Mechanical Code
2018 International Plumbing Code
2018 International Energy Code
2017 National Electrical Code
ICC/ANSI A117.1-2006 as amended by City of Lee's Summit

Scope of Work - Interior Tenant Fit-Out

Chapter 3 - Use and Occupancy Classification

Section 304 Primary Occupancy = B 

Chapter 5 - General Building Heights & Areas -  
S - Height 55' Allowable - 22' Provided (Existing)
S - Stories 3 Stories Allowable - 1 Provided (Existing)
S - Area 19,000sf Allowable - 1,700sf (Existing)

Chapter 6 - Types of Construction - Type V - B

Chapter 8 - Interior Finishes

Table 803.11 Interior Wall and Ceiling Finish Requirements by Occupancy - B Business

Sprinklered

Interior Exit Stairways and Ramps and Exit Passageways Class B Rating
Corridors and Enclosure for Exit Access Stariways and Ramps Class C Rating
Rooms and Enclosed Spaces Class C Rating

Chapter 9 - Fire Protection Systems

Section 906 Portable Fire Extinguishers = 1 Per Floor Mounted in conspicuous location

Section 907.2.1 Group B -   No manual fire alarm system required.

Chapter 10 - Means of Egress

Section 1004 Occupant Load = 12

Section 1005 Means of Egress Sizing
12 Occupants x .2 inches =  2.4 inches required : Provided 32 inches
12 Occupants : 1 Means of Egress required : Provided 1

Section 1013 Exit Signs - Required as per this section

Section 1017.2 Exit Access Travel Distance - Business
w Sprinkler System - Max. Distance 300' : Provided 69'-4" Max.

Table 1020.1 Corridor Resistance Fire Rating
B-Business, Occupant Load Served <30 = 0

Table 1020.2 Max. Corridor Width
Any Facility not listed below 44"
Access to Mech / Elec / Plumb 24"
With Occupant Load of Less than 50 36"

Chapter 11 - Accessibility

Section 1104 Accessible Route
One route from accessible parking spaces to accessible entrances

Table 1106.1 Accessible Parking Spaces - 1 per every 25 spots up to 500, See chart for 500+ spaces

Section 1111 Signage - As per this section

Chapter 12 - Interior Environment

Section 1210 Toilet and Bathroom Requirements
1210.2.1 Floors and Wall Bases - Smooth, Hard, Non-absorbent surface, base to 

extend up walls min. of 4"

1210.2.2 Walls and Partitions - Within 2' of service sinks, urinals and water closets -
smooth, hard, non-absorbent surface to less than 4' above finish floor.

Chaper 29 - Plumbing Fixtures

Table 2902.1 Minimum Number of required Plumbing Fixtures

Business Toilet Fixtures Required = 1 per 25: 12/25 = 1 Required - Provided 1

Business Lavatory Fixtures Required = 1 per 25: 12/40 = 1 Required - Provided 1

Service Sink Required = 1 : Provided 1 

International Building Code General Notes:
Scope of Work

Proposed Handel's Homemade Ice Cream
410 NW Chipman Road, Lee's Summit, , Jackson County, MO

Project Drawings
CS Cover Sheet
C1.01 Site Plan

ADA-1.0 Accessibility Details
ADA-1.1 Accessibility Details
ADA-1.2 Accessibility Details
A1.1 Floor Plans
A1.2 Floor Plans
A1.3 Floor Plans
A1.4 Floor Plans
A1.5 Equipment Plan / Schedules
A1.6 Millwork Details
A2.0 Interior Elevations

P1 Plumbing Schedules / Notes
P2 Plumbing Plans
P3 Plumbing Isometrics

M1 Mechanical Schedules / Notes
M2 Mech. Plan
M3.0 Energy Compliance
M3.1 Energy Compliance

E-01 Electrical Plan / Notes
E-02 Lighting Plan
E-03 Power Plan
E-04 Electrical Schedules / Riser

Franchise Prototype Drawings
W0.1 Wall Types
B0.1 Branding Details
B0.2 Branding Details
EQ0.1 Equipment Cut Sheets
EQ0.2 Equipment Cut Sheets
EQ0.3 Equipment Cut Sheets
EQ0.4 Equipment Cut Sheets
EQ0.5 Equipment Cut Sheets
EQ0.6 Equipment Cut Sheets
EQ0.7 Equipment Cut Sheets
EQ0.8 Equipment Cut Sheets
EQ0.9 Equipment Cut Sheets
EQ0.10 Equipment Cut Sheets
EQ0.11 Equipment Cut Sheets

Drawing IndexContact List

Occupancy Schedule
Number Name Area

Load
Factor

Exit Egress
Width

Room
Occupancy

100 Dipping 572 SF 100 SF 1.4" 6
101 Holding 211 SF 100 SF 0.5" 2
102 Production 558 SF 200 SF 0.7" 3
103 Stock 180 SF 300 SF 0.1" 1
104 Office 89 SF 100 SF 0.2" 1
105 Toilet Rm 60 SF 0 SF

2.9" 12
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6" Dia. Steel Bollard Painted, Typ.

Food Service Equipment & Toilet Accessories Schedule
Type
Mark Description Count Type Manufacturer Model Provided by Installed by Comments

1a Serving Cabinet 4 Serving Cabinet BD14 Nelson Mfg. BD14RB Food Equip. Vendor Food Equip. Vendor Serving Cabinet
1b Holding Cabinet 1 Holding Cabinet BD14 Nelson Mfg. BD14 Food Equip. Vendor Food Equip. Vendor
2 Double Reach-In Solid Swing Door - Freezer 4 T-49F-HC_115/60/1 TRUE FOOD SERVICE EQUIPMENT, INC. T-49F-HC Food Equip. Vendor Food Equip. Vendor www.truemfg.com
4 1-Compartment Countertop Drop-In Sink 2 SR16-19-13.5-1-ND Eagle Group SR16-19-13.5-1-ND
5 Hand Washing Sink 1 BPHS-1014-F-LRS BlendPort BPHS-1014-F-LRS Food Equip. Vendor PC
6 Arctic Swirl Flavor Blender 1 Arctic Swirl Flavor Blender Electro Freeze HDM-75A Food Equip. Vendor Food Equip. Vendor
7 Twin Topping Warner 1 Twin Topping Warmer 6-8-22 Server 81220 Food Equip. Vendor Food Equip. Vendor
8 EZ Topper Pouch Warmer 1 85899 Server 85899 Food Equip. Vendor Food Equip. Vendor
9 Blender 2 700G Vitamix 700G Food Equip. Vendor Food Equip. Vendor

10 Reach-In Solid Swing Door -10ºF Freezer 1 T-23F_115/60/1 TRUE FOOD SERVICE EQUIPMENT, INC. T-23F www.truemfg.com
11 Four-Compartment Sink 1 414-18-4-24 Eagle Group 414-18-4-24 Food Equip. Vendor PC
12 Capigiani Batch Freezer 2 Carpigiani Batch Freezer 6-6-22 Food Equip. Vendor EC
13 Walk In Cooler 1 Cooler 36" Door Arctic Walk-Ins See Cut Sheet EQ-0.5 Food Equip. Vendor FEV, EC, MC
13a Shelving Unit, Polymer/Wire , 5-Tier 1 18x48x74 Legs, 5-Tier, All Grid Shelves Metro 5Q357G3 Food Equip. Vendor Food Equip. Vendor
13b <varies> 4 <varies> <varies> <varies> Food Equip. Vendor Food Equip. Vendor
13d DUNNAGE RACK 2 6009 Newage Industrial 6009 Food Equip. Vendor Food Equip. Vendor
14 Sandwich / Salad Unit 1 TSSU-48-12-HC_115/60/1 True Food Service Equipment, Inc. TSSU-48-12-HC Food Equip. Vendor Food Equip. Vendor
16 Quad-Adjust 4-Tier Starter Unit 4 #16 - Shelving 24" x 48" Eagle Group F2QA2-74-XXXX Food Equip. Vendor Food Equip. Vendor
17 Quad-Adjust 4-Tier Starter Unit 2 #17 - Shelving 24" x 60" Eagle Group F2QA2-74-XXXX Food Equip. Vendor Food Equip. Vendor
18 Utility / Bussing Cart 3 UC3019K Winco UC3019K Food Equip. Vendor Food Equip. Vendor
19 Stainless Steel Top Work Tables 1 BPT-3072SEB BlendPort BPT-3072SEB Food Equip. Vendor Food Equip. Vendor
20 Work Table 1 BPT2448SEB-BS BlendPort BPT2448SEB-BS Food Equip. Vendor Food Equip. Vendor Stainless Steel Top
22 Freezer, Worktop 1 TWT-60F-HC True Manufacturing TWT-60F-HC Food Equip. Vendor Food Equip. Vendor
24a Stainless Steel Shelving 5 #24a - Metal Shelving 12x48x33 Metro
24b Stainless Steel Shelving 2 Metal Shelving 12x36x33 Metro
24c Stainless Steel Shelving 4 Metal Shelving 12x30x33 Metro Food Equip. Vendor Food Equip. Vendor
31 1 Quad Candy Dispenser

Finish Schedule
Room

Number Room Type Area
Floor
Finish Perimeter Base Finish Wall Finish Ceiling Finish Comments

100 Dipping 571.63 VCT 50/50 121.08 6" Vinyl Cove FRP to 4' / GWB Above Armstrong 2x2
101 Holding 210.84 VCT 50/50 66.60 6" Vinyl Cove FRP to 4' / GWB Above Armstrong 2x2
102 Production 557.89 VCT 50/50 105.11 6" Vinyl Cove FRP to Ceiling Armstrong 2x2
103 Stock 179.73 VCT 50/50 68.26 6" Vinyl Cove GWB - Painted Armstrong 2x2
104 Office 89.21 VCT 50/50 40.69 6" Vinyl Cove GWB - Painted Armstrong 2x2
105 Toilet Rm 60.30 VCT 50/50 31.68 6" Vinyl Cove C.Tile to 5'-0" / GWB Painted Above Armstrong 2x2

Door Schedule
Mark

Manufactur
er Model Width Height Thickness Door Material Door Finish

Door/Frame
Type

Frame
Material Frame Finish

Door
Hardware Comments

02 Int-F-WDMF-36" x 84" 3' - 0" 7' - 0" 1 3/4" (none)

Abbreviations:   Food Equipment Vendor = FEV, General Contractor = GC, Plumbing Contractor = PC, Electrical Contractor = EC, Mechanical Contractor = MC

1. Wall Paint to be Sherwin Williams - Duration Home - Semi-Gloss Finish - See Style Guide for Colors - (1) Prime Coat & (2) Finish Coats 
2. Wall Ceramic Tile to be Daltile, Color Wheel Classic, White, 3"x6", Subway Pattern w/ Shluter Strip 5'-0" AFF
3. Floor Ceramic Tile to be Daltile, Volume 1.0, White, 12" x 12"
3. Flooring to be Epoxy, See Floor Finish Sheet for Specifications
5. Base Cove to be 6" Roppe - 663 Series, Color - 664 Blue Jay
6. Base Cove to be applied to all cabinets in addition to walls
7. Stainless corner protectors on all corners

1. All Exterior Doors are self-closing and tight-fitting
2. G.C. to verify all existing and new Exit Doors to have 

panic hardware and all associated hardware to meet 
IBC Code

3. Entry Door with locking device to be in accordance 
with Code, it shall be readily distinguishable as 
locked and key operated and a readily visible sign 
posted on egress side stating "THIS DOOR TO 
REMAIN UNLOCKED WHEN THIS SPACE IS 
OCCUPIED.  This sign to have 1" Letters on 
contrasting background.

4. All doors including existing shall be accessible door 
max. 5lb operating force, level handle, 10 min. 
kickplate, operable part mounted at 34" to 44"

Door Hardware Schedule
Key Name Lockset Hinges Silencer Wall Stop Kickplate Push / Pull Comments

A Classroom (3) 4 1/2" x 4 1/2" Yes Yes Yes
B Privacy (3) 4 1/2" x 4 1/2" Yes Yes Yes
C Passage (3) 4 1/2" x 4 1/2" Yes Yes Yes
D Thumblock / Key As per Alum. Mfr. Yes Match Existing

Reference Floor Plan for Hinge/Swing Configuration

Toilet Accessories Schedule
Type
Mark Description Count Type Manufacturer Model Provided by Installed by Comments

A4 Bobrick B-2112 Classic Series Surface
Mounted Soap Dispenser

2 B-2112 Bobrick Washroom Equipment, Inc. B-2112

A8 Bobrick B-2621 Classic Series Surface
Mounted Paper Towel Dispenser

2 B-2621 Bobrick Washroom Equipment, Inc. B-2621

Audio Visual Device Schedule
Type
Mark Mfr. Count Type Comments

AA 1 32" 3rd Party Screen 3rd Party Order Screen,
GC to install including
mount

DD 1 50" KDS

Color Info Below is for Pint Sizing, Info should be adjusted for larger quatities as required.
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