’ - [
FOODSERVICE ABBREVIATIONS GENERAL CONTRACTOR REQUIREMENTS FOODSERVICE SHEET LIST ')2 rl ] V lar
ADJ  ADJUSTABLE 1c JANITOR'S CLOSET 1. THE GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL FURNISH AND INSTALL WALL BLOCKING WHERE WALLS REQUIRE REINFORCEMENT. LENGTHS OF NO. | SHEET NAME Fonslaenvice. Equipment, Sppiies and Tesipn
AFE ABOVE FINISHED FLOOR KEC  KITCHEN EQUIPMENT CONTRACTOR WALL BLOCKING ARE NOMINAL: ALWAYS EXTEND TO THE NEXT STUD IN EACH DIRECTION. GENERAL FOODCRAFT
ALT  ALTERNATE KIN  KITCHEN 2. GENERAL CONTRACTOR AND/OR SUBDIVISIONS TO PROVIDE REINFORCEMENT ABOVE FINISHED CEILING FOR HANGING OF FURNISHED EQUIPMENT. QF001 |FOODSERVICE GENERAL NOTES, SHEET INDEX
ALUM  ALUMINUM KW KILOWATT HOUR COORDINATE EXACT SIZE AND REQUIREMENTS. QF002 |[FOODSERVICE EQUIPMENT SCHEDULES 2601 Hope Ghurch Road
Winston-Salem, NC 27103
AMP  AMPERE LAM  LAMINATE 3. GENERAL CONTRACTOR AND/OR SUBDIVISIONS SHALL FURNISH ANY AND ALL FIRE-RESISTANT RATED SHAFTS (IF REQUIRED) FOR EXHAUST HOOD DUCTS IN EQUIPMENT PLANS o 336.768.7520
ANS| AMERICAN NATIONAL STANDARDS LBS POUNDS ACCORDANCE WITH ALL BUILDING CODES. QF101 |[FOODSERVICE EQUIPMENT PLAN f. 336.768.1708
QF102 |FOODSERVICE EQUIPMENT PLAN .
INSTITUTE LKR LOCKER trimarkusa.com
BLDG  BUILDING o LIGHT PLUMBING ROUGH-INS
BTC  BRANCH TO CONNECTION (VR LOUVER QF201 |FOODSERVICE IN SLAB PLUMBING ROUGH-IN PLAN
This d t tai
BTU  BRITISH THERMAL UNIT MAX  MAXIMUM QF202 |FOODSERVICE IN SLAB PLUMBING ROUGH-IN PLAN confidential infarmation. is an
- inst t of fessi |
C&P  CORD AND PLUG VMBTUH 1000 BTU/HOUR QF202 |FOODSERVICE ABOVE SLAB PLUMBING ROUGH-IN PLAN ';_‘Z,Lﬁ‘éz,ezn‘; 2 Professiona
CBT  GABINET MECH | MECHANICAL GENERAL FOODSERVICE AND HEALTH CODE REQUIREMENTS QF203 |FOODSERVICE ABOVE SLAB PLUMBING ROUGH-IN PLAN e i shall nt be used o
CFM  CUBIC FEET PER MINUTE MIN  MINIMUM ELECTRICAL ROUGH-INS of this project without TriMark's
oL CENTER LINE " MISCEL L ANE 1. ALL FOODSERVICE EQUIPMENT AND INSTALLATION SHALL COMPLY WITH THE CURRENT EDITION OF CODES, RULES AND REGULATIONS OF THE GOVERNING QF301 |FOODSERVICE ELECTRICAL ROUGH-IN PLAN written approval.
SC SC Ous HEALTH DEPARTMENT AUTHORITIES AND BE MANUFACTURED IN STRICT COMPLIANCE WITH AND, IF APPLICABLE, BEAR THE SEAL OF UL, NEMA, ASME, NSF, QF302 |FOODSERVICE ELECTRICAL ROUGH-IN PLAN
CLG  CEILING MTD  MOUNTED ETL, AGA, OSHA AND NFPA. SPECIAL CONDITIONS
CMU CONCRETE MASONRY UNIT MTL METAL
cOL  COLUMN 2. CEILING AND WALL SURFACES ADJACENT TO OR ABOVE ANY FOOD PREPARATION AREA, INCLUDING KITCHEN, DISHWASHING AND SERVING AREAS, ETC., QF401 |FOODSERVICE SPECIAL CONDITIONS PLAN Owner and all Contractors o
MUL  MULLION SHALL BE SMOOTH, EASILY CLEANABLE AND LIGHT IN COLOR. ANY MATERIALS NOT CLEARLY CONSISTENT WITH THIS REQUIREMENT SHOULD BE SUBMITTED DETAILS AND ELEVATIONS check and verity existing
CONN  CONNECTION NA NOT APPLICABLE TO THE LOCAL HEALTH JURISDICTION FOR PRIOR APPROVAL OF USE. LAY IN CEILING TILE MUST BE NON-POROUS AND NON-FISSURED PANELS ONLY. A QF501 _|FOODSERVICE DETAILS e fiold before starting
CUFT CuUBIC FEET NIC NOT IN CONTRACT CORROSION RESISTANT SUSPENSION SYSTEM IS RECOMMENDED. construction and to notify
cW COLD WATER QF601 FOODSERVICE ELEVATIONS TriMark of any material or detail
NO. NUMBER 3. CONSTRUCT PARTITION WALLS BETWEEN KITCHEN AREAS AND PUBLIC AREAS FOR MAXIMUM SOUND CONTROL IF APPLICABLE. QF602  IFOODSERVICE ELEVATIONS changes.
D DROP CORD
D(F: D OSVNCF(; OM ABOVE NS NO SCALE 4. FLOORS IN FOOD PREPARATION, FOOD STORAGE, UTENSIL WASHING AND JANITORIAL AREAS SHALL MEET HEALTH DEPARTMENT REQUIREMENTS AND SHALL QF603 |FOODSERVICE ELEVATIONS
oG ON CENTER HAVE COVED BASE. MANUFACTURER FABRICATION DRAWINGS
DIAM  DIAMETER oD OUTSIDE DIAMETER
DIM.  DIMENSION 5.  THERE SHALL BE A MINIMUM 50 FOOT-CANDLES OF LIGHT ON ALL WORKING SURFACES AND EQUIPMENT IN FOOD PREPARATION AND UTENSIL WASHING QF701 |MANUFACTURER HOOD DRAWING REVISIONS
' OFC  OFFICE AREAS; INCLUDING WORK SURFACES OF EQUIPMENT LOCATED UNDER EXHAUST HOODS. WALK-IN COOLER/FREEZERS AND DRY STORAGE ROOMS TO HAVE A QF702  IMANUFACTURER HOOD DRAWING NO| DESCRIPTION
DISP  DISPENSER :
OH.  OVERHEAD MINIMUM OF 20 FOOT CANDLE POWER.
DIV DIVISION BN PENIN QF703 |MANUFACTURER HOOD DRAWING
oN DOWN SPPG gPPOSI'CI';E 6. LAMP GUARDS OR SLEEVES, SOLID PLASTIC LENSES OR APPROVED COATED BULBS SHALL BE USED ON ALL LIGHTING IN EQUIPMENT OR OVER FOOD QF704 |IMANUFACTURER WALK-IN DRAWING
CONTACT AREAS.
DR DUPLEX RECEPTACLE OPPH OPPOSITE HAND
oTL  DETAL 7.  BACKSPLASHES WHEN SEALED ON EQUIPMENT SHALL BE SEALED TO WALLS WITH SILICONE SEALANT IN A NEAT WORKMANLIKE MANNER. SEALANT MUST BE
WG DRAWING PC PLUMBING CONTRACTOR APPROVED BY THE NATIONAL SANITATION FOUNDATION (NSF).
DWR  DRAWER PERF  PERFORATE(D) 8. SPACE BETWEEN ALL EQUIPMENT AND WALL, CEILING, FLOORS AND ADJOINING UNITS NOT PORTABLE AND HAVING ENCLOSED BODIES SHALL BE
oA e ACH PH PHASE COMPLETELY SEALED AGAINST ENTRANCE OF FOOD PARTICLES OR VERMIN BY MEANS OF SILICONE SEALANT OR TRIM STRIPS.
PLAM PLASTIC LAMINATE
EC ELECTRICAL CONTRACTOR PLUMB PLUMBING 9. EQUIPMENT PLACED ON TABLES AND COUNTERS SHALL BE READILY MOVABLE, COMPLETELY SEALED TO WORK SURFACE, OR MOUNTED ON LEGS NO LESS
cL ELEVATION YWD PLYWOOD THAN 4 INCHES IN HEIGHT IF EQUIPMENT WEIGHS MORE THAN 75 POUNDS.
ELEC ELECTRICAL ONL  PANEL 10. ALL FLOOR MOUNTED EQUIPMENT SHALL BE INSTALLED ON EITHER A MINIMUM OF 6 INCH HIGH STAINLESS STEEL LEGS WITH ADJUSTABLE SANITARY FEET,
EQ EQUAL SREP  PREPARATION MOUNTED ON CASTERS, OR RESTING ON 6 INCH HIGH RAISED CURBS.
EQPM EQUIPMENT PS| POUNDS PER SQUARE INCH 11. DISHWASHERS OR CHEMICAL SANITIZING MACHINE SHALL BE DESIGNED WITH A HIGH TEMPERATURE FINAL RINSE OF 180°F AND WASH CYCLE
EX EXISTING QTY  QUANTITY 12.  ALL REFRIGERATION EQUIPMENT SHALL HAVE THERMOMETERS WHICH ARE EASILY READABLE, IN PROPER WORKING CONDITION, AND ACCURATE WITHIN A
EXH  EXHAUST QUAD QUAD RECEPTACLE RANGE OF PLUS OR MINUS 2°.
EXT EXTERIOR RAD RADIUS 13. VACUUM BREAKERS, WHEN REQUIRED, SHALL BE A MINIMUM OF 6 INCHES ABOVE THE FLOOD LEVEL RIM WITH NO SHUT OFF DEVICES BEYOND THE FURNISH: SUPPLY AND DELIVER TO APPROPRIATE CONTRACTOR
ED FLOOR DRAIN RCP  REFLECTED CEILING PLAN DISCHARGE OF THE VACUUM BREAKER. FOR INSTALLATION.
FEC FIRE EXTINGUISHER CABINET RECP RECEPTACLE 14. HANDWASHING FACILITIES ARE REQUIRED FOR FOOD PREPARATION, COOKING, SERVING AND UTENSIL WASHING AREAS AND WILL BE SHOWN ON THE INSTALL: FURNISH TO PROJECT SITE INCLUDING UNLODAING, g
FF FINISHED FLOOR REFG REFRIGERATOR FOODSERVICE EQUIPMENT PLANS. UNPACKING, ASSEMBLY, ERECTING, PLACING,
FIN FINISH(ED _ ANCHORING, PROTECTING, CLEANING AND SIMILAR O
. (ED) REQD REQUIRED 15. NEW EXHAUST HOODS SHALL BE CONSTRUCTED TO MEET THE LOCAL BUILDING CODES AND MEET THE FOLLOWING STANDARDS: NSF, UL AND NFPA-96. NEW OPERATIONS: READY FOR FINAL UTILITY CONNECTIONS
FLA  FULL LOAD AMP RET  RETURN HOODS ARE TO BEAR UL CLASSIFIED LABEL WITHOUT DAMPERS IN EXHAUST VENT COLLARS. HOODS SHALL BE DESIGNED WITH A MINIMUM OF 6 INCH BY APPROPRIATE CONTRACTOR.  —
FLR  FLOOR Rl ROUGHIN OVERHANG AT ALL EXPOSED COOKING AREAS. C
FLSHG FLASHING RM  ROOM 16. THE EXHAUST HOODS AND EXHAUST DUCT SYSTEMS SHALL BE PROVIDED WITH AN AUTOMATIC FIRE EXTINGUISHING SYSTEM. THE FIRE SUPPRESSION PROVIDE: FURNISH AND INSTALL COMPLETE, READY FOR
FLUR FLUORESCENT RO ROUGH OPENING SYSTEM SHALL BE ENGINEERED, SIZED AND INSTALLED IN ACCORDANGE WITH UL 300, NFPA AND BUILDING CODES. INTENDED USE. q)
FRZ  FREEZER SAN  SANITARY U)
FT FOOT SCH  SCHEDULE
FURN  FURNITURE SHLVG SHELVING
FS FLOOR SINK SHT SHEET .H
G GAS SP SPECIAL RECEPTACLE
GA GAUGE SPEC  SPECIFICATION E
GAL  GALLON sSQ SQUARE ()
GALV ~ GALVANIZED SR SINGLE RECEPTACLE 2
GC GENERAL CONTRACTOR SS STAINLESS STEEL D
GFClI  GROUND FAULT CIRCUIT STD STANDARD O
INTERUPTER STL  STEEL D) 4
GPM  GALLONS PER MINUTE STOR STORAGE (D " e
™
HGT  HEIGHT STP  STATIC PRESSURE — :
E\F;AC ﬂgi'ﬁizoy;\?TlLATlNG AIR ou STs P (D c) = Jo
CONDITIONING ’ igf igf;':‘JONE - C = g
HW HOT WATER = m— E 2
ID INSIDE DIAMETER v TELEVISION 2 S
% o)
N NGH TYP  TYPICAL q) ” o
NCL  INGLUDE UDS  UTILITY DISTRIBUTION SYSTEM - — ) Q0
UNFIN  UNIFINISHED o )
INST  INSTALL(ATION) UNK  UNKNOWN —I —I 1 4
INSUL INSULATE(ION) VAC  VACUUM
INT INTERIOR VERT VERTICAL PROJECT NUMBER:
IW INDIRECT WASTE W WITH 1 1
JAN - JANITOR W/O  WITHOUT 9-018
JB JUNCTION BOX WH  WATER HEATER DATE:
JBH  JUNCTION BOX - WL WALL 06-14-2019
CEILING/HORIZONTAL MOUNTED s WEATHER PROGF SCAE
JBW  JUNCTION BOX - WALL MOUNTED —
WT WEIGHT NO SCALE
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ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO
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Foodservice Equipment, Supplies and Design
FOODSERVICE EQUIPMENT SCHEDULE FOODSERVICE EQUIPMENT SCHEDULE IN-SLAB PLUMBING SCHEDULE IN- SLAB ELECTRICAL SCHEDULE @ TABLE # 9 FOODCRAFT
MK. |QTY| DESCRIPTION MANUFACTURER | MODEL ITEM|QTY| DESCRIPTION MANUFACTURER MODEL MARK nggl(él-ll_l}m QTY | HW | Cw SC,T;ATEY ;AZE EE;TTJSI-I ITEM | DESCRIPTION REMARKS ROUGH=IN FL KW OR HP RATING
: ITEM QTY ITEM | DESCRIPTION REMARKS
1 1 [ ICE CUBER HOSHIZAKI KM—520MAJ IL BISTRO AREA P-1-W N FLOOR| 1 INDIRECT 1 ICE CUBER INDEVENDENT DRANS. THAT WILL DRAN INTD PoioW HEIGHT AMPS |120/1]208/1|208/3|460/3|480/3 2601 Hope Church Road
2 1 [ ICE BIN HOSHIZAKI B—500SF 150 | 1 | DROP—IN DUMPING SINK ADVANCE DI—1—10—1X P-3-W |STUB UP| 5 1-1/2" 3 HAND SINK DIRECT WASTE; SEE DRAWING 203 FOR WALL ROUGH-IN. -5 STUB UP| 1 3.0 |1/2-HP 5 FOOD SLICER 115V-1; CORD AND PLUG; NEMA S 15F_’|1ELECTRICAL CONTRACTOR TO STUB UP POWER Winst ospel u[:]CC 27(2'303
3 5 HAND SINK SERV—WARE HS15S—CWP 151 — | —SPARE NUMBER— P—4—W IN FLOOR 2 INDIRECT 4 BAG—IN—BOX FLOOR DRAIN: NOT IN CONTRACT: VERIFY WTH OTHERS FOR DETALS . THRI _S B AND BRANCH TO CONNECTION AT OUTLET SUPPLIED IN WORKTABLE. Inston-salem,
E-10 |STUB UP] 1 12.0 | 2—-HP 10 FOOD PROCESSOR R SAB-AKID. BRANCH 0 CORNERTION AT p. 336.768.7520
4 2 | BAG=IN—BOX BY OTHERS 152 | — | —SPARE NUMBER— P-9-C _[STUB UP[ T 1/2" 9 WORK TABLE BTC AT FAUCET . TRR(U STAB AND BRANGH TO CONNEGTION"AT OUNET SUPPLIED IN WORKTABLE. ¢ 336 768.1708
4A | 2 | CO2 TANK BY OTHERS 153 | —| —SPARE NUMBER— P-9-H [STUB UP| 1 1/2 9 WORK TABLE BTC AT FAUCET ' R
5 1 | FOOD SLICER GLOBE G12 154 | — | —SPARE NUMBER— P-9-W [N FLOOR| 1 INDIRECT 9 WORK TABLE FLOOR SINK trimarkusa.com
6 1 | SLICER EQUIPMENT STAND | ADVANCE MT—SS—302 155 | — | —SPARE NUMBER— P—13-W [N FLOOR| 1 INDIRECT 13 |WORK TABLE FLOOR SINK _ .
7 — | —SPARE NUMBER-— 156 | 1 | ICE & WATER DISPENSER HOSHIZAKI DCM—300BAH—0S P—19-W [N FLOOR 1 INDIRECT 19 |S/S TOP WORK TABLE |FLOOR SINK IN SLAB ELECTRICAL SCHEDULE @ CHEF TABLE # 45
8 — | —SPARE NUMBER— 157 | 1 | BAR COUNTER MILLWORK CUSTOM P-37-W_|N FLOOR[ T INDIRECT 37 | HYDROVECTION OVEN FLOOR SINK; **SEE NOTE BELOW** TEM ROUGH-IN QTY FL KW OR _HP_RATING TEM | DESCRIPTION REMARKS
9 [ 1 | WORK TABLE FECO CUSTOM 158 | — | —SPARE _NUMBER— P—43A-W [STUB UP| 1 % 43A_|FLOOR TROUGH DIRECT WASTE; *SEE NOTE BELOW* HEIGHT AMPS [120/1]208/1]208,/3|460,/3]480/3 This document contains
10 1 | FOOD PROCESSOR WARING WFP16SCD 159 | 1 | DROP—IN HAND SINK ADVANCE DI-1—-10—-1X P-45-C |STUB UP] 1 1/2" 45 SERVING COUNTER BTC AT FAUCET _ _ REACH—IN REFRIGERATOR |[115V-1¢ CORD & PLUG, NEMA 5-15P. ELECTRICAL CONTRACTOR TO STUB UP POWER confidential information, is an
11 |LOT| DRY STORAGE SHELVING EAGLE 24487 160 | 1 | PASS—THRU DISPLAY CASE | VOLLRATH 40881 P-45-H |STUB UP| 1 | 1/2" 45 |SERVING COUNTER BTC AT FAUCET E-44 PTUB U T 49 [1/e-tp b TAR SLAB_AND ERANCH To DUPLEX RECEPTACLE IN_COUNTER. instrument of a professional
E—46 STUB UP 1 5 2 3/8—HP 46 SANDW'CH UN'T 115V-1¢ CORD & PLUG, NEMA 5-15P. ELECTRICAL CONTRACTOR TO STUB UP POWER it
12 2 | CAN RACK EAGLE OCR-10—9A 161 | 1 | BACKBAR STRUCTURE MILLWORK CUSTOM P-45-W [N FLOOR| 1 INDIRECT 45 SERVING COUNTER FLOOR SINK; **SEE NOTE BELOW** . THRU SLAB AND BRANCH TO DUPLEX RECEPTACLE IN FLOOR. service, and the property of
13| 1 | WORK TABLE WITH SINK FECO CUSTOM 162 | 1 | DIPPERWELL COMPONENT HARDWARE | K30—1000 P-56-C_|STUB UP| 1 /7 5 |DROP—IN HOT WELL _ [BTC AT FAUCET E-47 |STUB UP| 1 7.5 | 0.9-KW 47 |WAFFLE MAKER UB POWER THRU SLAB & SRANGH TO DUPLEX REGEPTAGLE IN GOUNTER: ' oo TriMark. It shall not be used on
14 | 3| WALL MOUNTED SHELF ADVANCE WS—12—36 163 | 1 | ICE CREAM DIPPING CABINET | DELFIELD N225P P-56—W [N FLOOR| 1 INDIRECT 56 | DROP—IN HOT WELL COPPER DRAIN LINE REQUIRED; ***SEE NOTE BELOW*** E—48 |STUB UP| 1 15.0 | 1.8-KW 48 |CONVEYOR TOASTER 120V-18 CORD & PLUG, NEMA 5~15P ELECTRICAL CONTRACTOR TO STUB UP POWER other projects or for the extention
15 1 | FOOD PROCESSOR ROBOT COUPE R301 ULTRA 164 | 1 | REFRIGERATED BACK BAR PERLICK BBSLP60 P-57-W_|STUB UP| 1 2" 57 | MOP SINK oA SONTRAST: ocATION WITH OTHERS E—54 |STUB UP| 1 13.0 11.55-kw 54 MICROWAVE OVEN 120V—19 CORD & PLUG, NEMA 5—15P. ELECTRICAL CONTRACTOR TO STUB UP POWER of this project without TriMark's
16 | 1 | BAKER'S TABLE FECO CUSTOM 165 | 1 | CAPPUCCINO MACHINE BY OTHERS P-59-W [N FLOOR] 1 INDIRECT 59 |3 COMPARTMENT SINK |FLOOR SINK : : I:gy_f:gN’ﬁ‘E%ﬂB;jNggcTT‘;lgfLN';gﬁ‘:;’;‘c%i‘é“igj:‘:f:;‘gﬁﬁ': LOUNTER. written approval.
16A | 2 | INGREDIENT BIN WINHOLT 148PIB 166 | 1 | PIZZA BAKE OVEN WARING WP0750 P—63-W |STUB UP| 1 1-1/7° 63 | EYE WASH STATION __|DIRECT WASTE; SEE DRAWING 203 FOR WALL ROUGH-I. E-55 |STUB UP| 2 | 125 |24-KW 55 |HEAT LAMP SLAB AND BRANCH 70 CONNECTION AT HEAT LAMP CONTROLS.
17 | 1 | FOOD MIXER GLOBE SP20 167-19¢ — | —SPARE NUMBER— P-67-W N FLOOR 1 INDIRECT 67 | DISHWASHER 15245] FLOOR SINK w/ REMOVABLE STRAINER E-56 |STUB UP| 1 23.2 4.815-KW 56 DROP—IN HOT WELL 208V-1¢ CONNECTION. WIRE THRU CONTROL.
18 | 1 | MIXER EQUIPMENT STAND SELECT 2MSS—30 IL BEVERAGE AREA MASHER RoR' i ow e BLE PRETRINSE SINK
19 |1 | S/S TOP WORK TABLE FECO CUSTOM 250 | 1 | UNDERCOUNTER REFRIGERATOR | NOR—LAKE NLUR27A—014 P-73-W_[STUB UP| 1 2" 73 | DISPOSER DIRECT WASTE SEE_QF203 DRAWING
20 | 2 | OVERSHELF JOHN BOOS BHS1248PR—16/304 251 | 1 | SODA DISPENSER BY OTHERS P_114—W |STUB UP| 1 INDIRECT 114 | SODA MACHINE HUS DRAN; INOIXECT WASTE PO ABOVE SLAB ELECTRICAL SCHEDULE OWrr]‘erka“d ;” C?”tra?t?rs to
21 | 1 | WALK—IN COOLER / FREEZER| BALLY 27 1/4%10-7 1/2%8-6" 252 | 1 | TEA DISPENSER BY OTHERS P-117-W |STUB UP| f INDIRECT 17 _|DROP—IN DUMP SINK _ [HUB DRAIN ROUGH=IN FL KW OR HP RATING din‘ieiiioil aﬁ”cﬁﬁéi'ﬁéﬂg in
22 | 1 | MED—TEMP EVAPORATOR BALLY BTL115MA—S1A—ECM 253 | 1 | COFFEE DISPENSER BY OTHERS P-PVC  [STUB UP| 1 6" CONDUIT — SEE PVC DETAL PVC | SODA LINES S e i o UP 6 @ BOTH ENDS [TEM “aty ITEM | DESCRIPTION REMARKS ) .
22A |1 | MED—TEMP CONDENSER BALLY BEHAO11-M8—HT3CB 254 | 1 | JUICE DISPENSER BY OTHERS HEIGHT AMPS {120/1(208/1]|208/3[120/240 460/3 thne tf:elciibﬁfo:z stta:]tlr;ig;
23 | 1 | LOW—TEMP EVAPORATOR BALLY BLP209LE-52BPT 255 | 1 | ICE & WATER DISPENSER | HOSHIZAKI DCM—300BAH—05 E—1 74" | 1 | 106 [1346kw 1 ICE MAKER 115V~1¢ DIRECT CONNECTION. MINIMUM CIRCUIT AMPACITY OF 20 AMPS Mk of ey raterial or deta
23A | 1 | LOW—TEMP CONDENSER BALLY BEZA020-L8—-HT3CF 256 | 1 | DROP—IN DUMP SINK ADVANCE DI—=1-10—-1X E—4 74" 4 20A CRR 4 BAG—IN—BOX 120V 1¢; UNIT BY OTHERS; VERIFY LOAD, PLUG & ROUGH-IN LOCATION chyanges
24 |LOT| COOLER SHELVING EAGLE 2460VG 257 | 1 | ICE CREAM DIPPING CABINET | DELFIELD N227P . '
55 JLOT FREEZER SHELVING EAGLE o 25 T T DPPERWELL CONPONENT TARDWARE TR 36=1000 IN-SLAB PLUMBING SCHEDULE E-15 | 5 | 1 | 120 Jriw 15 |FOOD PROCESSOR 120V—1¢, CORD & PLUG NEMA 5-15P
26 2 | BUN PAN RACK WIN—HOLT AL—1820B 259 | 1 | HAND SINK SERV—WARE HS15S—CWP MARK ROUGH-IN qQrY HW oW SANITARY| GAS GAS ITEM | DESCRIPTION REMARKS E-17 48 1 6.0 1/2—HP 17 FOOD MIXER 115V—-1¢, CORD & PLUG NEMA 5—-15P
27 1 | REACH—IN DUAL TEMP CABINET| TRUE T-23DT-HC 260 | 1 | BEVERAGE COUNTER MILLWORK CUSTOM HEIGHT WASTE | SIZE BTUH E—21 DROP 2 [20A CR. 21 WALK—IN COOLER :ﬁ(s);XLPAFr?DR I‘;JII(;I-II_:TSASSEI_I gﬂ(])\lli_ I-II_IEél'_II'ET};S INCLUDING ACCESS DOOR. ELECTRICIAN TO
28 | 1 | PROOFER HOLDING CABINET | CRES—COR H—135-WUA—11-R MEMORY CARE KITCHEN P-150-W |STUB UP| 1 INDIRECT 150 | DROP—IN DUMPING SINK |ites 358" \Nro Sawe i brai - F-22 | DROP | 1 1.3 |/ 21A | MED—TEMP. EVAPORATOR COIL |115-V 16, DRECT CONNECTION; SEE MANUFACTURERS DRAWINGS FOR DETALLS REVISIONS
29 | 1 | EXHAUST HOOD CAPTIVEAIRE 60125ND-2-PSP—F /GO1ZND-2-PSP-F 301 | 1 [ REACH—IN DUAL TEMP CABINET | TURBO AIR M3RF19—2-N P—159-W |STUB UP| 1 1-1/2 159 | DROP—IN HAND SINK _ |DIRECT WASTE E_22A [REMOTEl 1 6.9 1 0—HP 21B IMED—TEMP. CONDENSER | 208-230v 36, DRECT CONNECTION: SEE MANUFACTURERS DRAWNGS FOR DETALLS
30 1 [S/S WALL PANELS CUSTOM CUSTOM 302 | 1 | JUICE DISPENSER BY OTHERS P—162-W |STUB UP} 1 INDIRECT 162 | DIPPERWELL HUB _DRAIN - - - 120vV—19 SER,VICE FOR CONDENSAT,E LINE HEATER TAPE; POWER FOR COIL BTC NO DESCRIPTION
31 | 1 | EXHAUST FAN CAPTIVEAIRE DUBSHFA 303 | — | —SPARE NUMBER— P-251-W |STUB UP| 1 INDIRECT 251 | SODA DISPENSER BN 255 11O SAME HUB DRAN E-23 | DROP | 1 |20A CIR. 21C | LOW-TEMP. COIL HEATER TAPE | rrom conpenser. ' -
31.1 | 1 | EXHAUST FAN CAPTIVEAIRE DU240HFA 304 | 1 [ COFFEE DISPENSER BY OTHERS P-256-W |STUB UP| 1 INDIRECT 256 |DROP—IN DUMP SINK  |HUB DRAIN; INDIRECT WASTE E—23A |REMOTE| 1 12.1 2.0-HP 21D [LOW—TEMP. CONDENSER || ow—TEMP REFRIG: BRANCH CONDUIT AND WRES FROM DEFROST
32 | 1 [ SUPPLY FAN CAPTIVEAIRE A2-D.250-20D 305 | 1 [ICE & WATER DISPENSER HOSHIZAKI DCM—300BAH—0S P-258-W |STUB UP| 1 INDIRECT 258 | DIPPERWELL HUB DRAIN; INDIRECT WASTE BTC 10.3 (/15 P LOW-TEMP EVAP. COIL MOTORS| JMER_@ CONDENSER To COIL (IN BOX) FOR FANS & DEFROST HEATERS,
33 | 1 | FIRE SYSTEM CAPTIVEARE UL 300 306 | 1 | DROP=IN SINK ADVANCE DI—1—10SP—1X P-259-W |STUB UP} 1 1-1/2 259 |HAND SINK DIRECT WASTE; SEE DRAWNG 204 FOR WALL ROUGH-N. BTC 8.0 LOW—TEMP COIL DEFROST HEATER | CONTROL; REFER TO MANUFACTURERS DRAWINGS & SPECS FOR MORE DETAIL
34 | 2 [ DUNNAGE RACK CHANNEL ED2448 307 T T TMICROWAVE OVEN MENUMASTER — TMCS1OTS P—305-W [STUB UP| 1 INDIRECT 305 [ICE & WATER DISPENSER [HUB DRAIN; INDIRECT WASTE : 1.89-KW -
35 | — | —SPARE NUMBER= 308 | = [—SPARE NUMBER= P—306-W [STUB UP| 1 INDIRECT 306 |DROP—IN DUMP SINK __|HUB DRAIN; INDIRECT WASTE F-27 | 24" | 1 4.1 [ 27 |REACH—-IN DUAL TEMP  [115V—16 SERVICE; CORD & PLUG NEMA 5-15P
36 | 1 | CONVECTION OVEN BLODGETT SHO—100G_ADDL 309 | 1 | DROP—IN SINK ADVANCE DI—1—10SP—1X E‘g?g‘w lsNTUFEL’Ol(J): 1 |h115|1R/E%:T ;?3 E‘F’;C')“FE’ ISI\IIN::OT e g'(f)*gggRWS;LEIN SUEEEDE*E\K'J‘Igé"ﬁ?&g’:loéogg&mﬂ E-28 | 24 1 | 16.0 [1.92-Kw 28  |PROOFER/HOLDING CABINET|120V—1¢, CORD & PLUG NEMA 5-20P
37 | 1 | HYDROVECTION OVEN BLODGETT HVH—100G BASE =312- - ; = ) )
38 | 1 | RANGE SOUTHBEND 4361A ST 1 [Pop-tr ToRSTER WARING. WCTH0 P-3o4-W STUB UR INDIRECT 35 | MLLWORK COUNTER W/SINKS |irew 3521’ Sabe' el oma™ B S T E%{)PM%EEER\S%\@} i **
29 T T CHARBROILER SOUTHBEND NDC—36 315 T 7 THOT FOoD WELL DATCO WEI— 3N E-31 ON ROOF| 1 2.6 0.75-HP 31 EXHAUST FAN 208V-39; SEE MANUFACTURERS DRAWINGS
20 1 T GRIDDLE SOUTHBEND HDG—36 3T TBUSSING CART T AKESIDE 652 E—31.1 ON ROOF| 1 | 10.2 3.0-HP 311 |EXHAUST FAN 208V—38; **SEE MANUFACTURERS DRAWINGS**
41 1 | REFRIGERATED EQUIPMENT STAND| NOR—LAKE NLCB84 Al BISTRO E-32 [ON ROOF| 1 9.5 3.0-HP 32 MAKE—-UP AIR FAN 208V—-238; **SEE MANUFACTURERS DRAWINGS**
42 | 2 | FRYER PITCO 35C+S 350 | — |—SPARE NUMBER— E-33 | DROP | 1 [20A CR 33 |FIRE SYSTEM 120V-18; DIRECT CONNECTION; SEE VENDOR DRAWINGS
43 11 [KeTIE CROVN EC_12TW 351 | 1 | COFFEE DISPENSER 5Y OTHERS ABOVE SLAB PLUMBING SCHEDULE - : SEYon - e
43A | 1 | FLOOR TROUGH EAGLE ASFT—1830—SG 352 | 1 | ICE & WATER DISPENSER HOSHIZAKI 300BAH—0S e T ARTSEETS E-36 40,, 1 6.0 |1/2-Hb 36 ]CONVECTION OVEN 115V/60/12; CORD AND PLUG, NEMA 5-15P
44 |1 | REACH—IN REFRIGERATOR NOR—LAKE NR242SSS /0X 353 | — | ~SPARE NUMBER— ITEM et | QY | W | MW e | sz | prun | TEM | DESCRIPTION REMARKS E-37 16 1 10.0 |3/4-HP 37 |HYDROVECTION OVEN 120V/60/1¢; CORD AND PLUG;, NEMA 5-20P
46| 1 | REFRIGERATED SANDWICH PREP | NOR—LAKE NLSP48—12A p3c [ 17 | 5 [1/7 3 THAND SINK BTC AT FAUCET E-41 | 24" | 1 | 6.0 [3/8-HP 41 |REFRIGERATED EQUIPMENT STAND|115V—1¢ SERVICE. CORD & PLUG NEMA 5-15P
47 |1 | WAPFLE MAKER BY _OWNER P3H | 12 |5 /7 3 [HAND SINK BTC AT FAUCET E-43 | 24" | 1 | 33.3 12.0-KW 43 |COUNTERTOP KETTLE | 208V—18; DIRECT CONNECTION
48 | 1 | CONVEYOR TOASTER HATCO TQ—10 53w 5 oy 3 L AND SINK SIRECT WASTE _ :
29 | 1 | SHELF FECO CUSTOM N R T DRECT WASTE E-67 | 12 1 | 24.9 2.0-HP 67 |DISHWASHER 208V—38; DIRECT CONNECTION. 30 AMP MINIMUM BREAKER.
50 [ —[-SPARE NUMBER-— P3¢ | 15 | 1 | 1/7 13 TWORK TABLE BTG AT FAUCET 12 | 1 ]204 5.0-KW 67 |DISHWASHER (BOOSTER) | 208V-39; DIRECT CONNECTION. 30 AMP MINIMUM BREAKER.
51 | — | —SPARE NUMBER— P | 16 | 1 /7 13 | WORK TABLE BTC AT FAUCET E-68 | DROP | 1 [20A CR. 68 |CONDENSATE HOOD DIRECT CONNECTION; **SEE MANUFACTURERS DRAWINGS**
52 | 2 | BUSSING CART LAKESIDE 2501 Pto=Cc | 16 [ 1 [1/2 19 |S/S TOP WORK TABLE |BTC AT FAUCET E-69 [N ROOF| 1 | 3.7 [0.55-HP 69 |EXHAUST FAN 115V—19; **SEE MANUFACTURERS DRAWINGS**
53 | 1 |UTILITY CART LAKESIDE 526 PA9-H | 16° | 1 /7 19 |S/S TOP WORK TABLE | BTC AT FAUCET 0 ’
54 |1 | MICROWAVE OVEN MENUMASTER __ |MCSTOTS P—32-G_|ON ROOF| 1 1" |215874[32 | HEATED MAKE—UP AIR FAN| BRANCH TO CONNECTION E-75 | 12 1 | 66 2.0-HP 75 |DISPOSER 208V—3¢; BRANCH THRU CONTROL
55 | 2 [HEAT LAWP HATCO GRAL—60D3 p37=C | 48 | 1 | 3/¢ T OROVECTION OVEN [ BTC: GARDEN HOSE CONNECTION E-101 | 16" | 1 | 2.9 [1/5-H 101 _[ICE CREAM DIPPING CABINET[115V—18, CORD & PLUG NEMA 5-15P
gg 1 a%gP;I'L\IKHOT WELL g¢T8$HERS HWBI—4M P—37—G | BTC | 1 3/4" 160,000 [37 [HYDROVECTION OVEN BRANCH To GONNELTION WIH GUIGk DISCONNET HOSE. E-108 | 16" 1 3.6 [1/5-Hp 108 |UNDERCOUNTER REFRIGERATOR|115V—1¢, CORD & PLUG NEMA 5-15P
P-38-6 BTC 1 1" 230,000 38 RANGE DN TON AN 10 S CONESTION AT RANGE E-109 72" 1 10.25 109 |ICE & WATER DISPENSER |115V—1@, DIRECT CONNECTION; MINIMUM 20A CIR. L
58 | 1 [MOP HOLDER EAGLE US0824-16/3 P_39-G BTC 1 3/4" [120,000{39 | CHARBROILER SIUB GAS CONNECTION FROM WALL OR NAIN GAS LNE | » T20V=16; NOT IN CONTRACT: CORD & FLUG NEWA 5-15¢
59 | 1 | 3 COMPARTMENT SINK SELECT 3B24—2024—14 P=20-¢ | BTC | 1 3/4 90,000 |40 | GRIDDLE R o e B S oM E-110 | 54 1 |VERIFY 110 |TEA DISPENSER VERIFY LOADS' AND LOCATION' OF ROUGH-IN WITH OWNER / VENDOR.
60 | 1 | WALL MOUNTED POT RACK | EAGLE WMBOPR ¢ | 80 | 2 3/ 190,000 [42 | FRYER STUB G CNWECTON TROH WALL OF NAW CAS LIE E-111 | 54" | 1 [VERIFY 111 |JUICE DISPENSER VERIFY LOADS AND  LOCATION OF ROUGHIN WTH OWNER / VENDOR.
61 1 | WIRE SHELVING METRO 1224C P_43-C 12" 1 12" 13 KETTLE BTC AT FAUCET E-112 54" 1 20.0 112 |COFFEE DISPENSER 110-240V/1¢; NOT IN CONTRACT; VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER. [ —
62 1 S/S TOP_WORK TABLE FECO CUSTOM P—43-H 12" 1 1/2" 43 KETTLE BTC AT FAUCET E_114 16” 1 20A CIR 114 SODA DISPENSER 115V—1¢; 20A GROUNDED DUPLEX OUTLET IS NEEDED; NOT IN CONTRACT;
63 1 | EYE WASH STATION T & S BRASS EW—-7360B—TMV P_57-C | VERFY 1 /7 57 MOP SINK EQUIPVENT FROVIDED BY OTHERS- VERFY ROUGHIN _ : VERIFY LOADS AND LOCATION OF ROUGH—IN WITH OWNER / VENDOR. C
64 | 2 | MOBILE DRYING CART METRO MQ2436G e EU S 7 e TR SIZES MND LOGATONS WI MECHANCAL FLW E-CO | 54 6 [20A CR. CO |[CONVENIENCE OUTLET [120V-1¢
65 |1 |CLEAN DISHTABLE FECO CUSTOM psec | 18 | 2 [1/7 50 T3 COMPARTMENT SNKTBTC AT FAUCET =~ E-DATA| DFA | 1 [20A CR DATA2| KDS PLUG & ROUGHIN 'LOCATON ‘oY LOAD:
66 |1 |DISHTABLE SORTING SHELF 1| FECO CUSTOM P5o-H | 16° | 2 /7 59 |3 COMPARTMENT SINK___| BTC AT FAUCET E-KDS | DFA | 1 [20A CR KDS [KDS 120% 12 ROV E I ABERS O ERITY LA, q)
67 1 | DISHWASHER HOBART AM15—-2 7 g ” PLUMBER TO PROVIDE “LOCK—OUT, TAG-OUT" SHUT OFF VALVES|
P 63 C 16 1 1/2 63 EYE WASH STATION BRANCH THRU MIXING VALVE TO CONNECTION.
68 1 | CONDENSATE HOOD CAPTIVEAIRE 4818VHB-G T g 0 PLUMBER TO PROVIDE -LOCK~OUT, TAG-OUT- SHUT OFF VALVES]
69 | 1 | CONDENSATE FAN CAPTIVEAIRE DUT2HFA P=63-H | 16 1 1/2 63 | EYE WASH STATION ERANGH RO WIXNG. UALVE T0 COMNECHON.
P—63-W | 30° | 1 1-1/2" 63 | EYE WASH STATION DIRECT WASTE; SEE QF201 DRAWNG FOR STUB UP ROUGH-
70 | 1 | SOILED DISHTABLE FECO CUSTOM P—67-H 16" 1 [3/4°(140) 67 | DISHMACHINE AT 7 ABOVE N FLOOR WiTH S8 BRADED FLEX_ HOSE
A 1 | PRE-RINSE FAUCET T&S BRASS B-0135-V-B P-70-C 16" 1 [ 1/2 70 [ SOILED DISHTABLE BTC AT FAUCET ABOVE SLAB ELECTRlCAL SCHEDULE
T ToRPostR T SALVAIR 500-SATIRSS P-70-H | 167 | 172 70| SOLED DISHTABLE BTC AT FAUCET ROUGH-IN FL KW OR_HP_RATING .
74 |1 | WASTE CONTAINER BY OTHERS ﬁ:;i:@ 12 1 1/2 > ;i B::Eg:gg S;ﬁ%ﬁHWL%TEONNECTION M T heear | 977 |amps  [120/17208/1]208/3[460,/3 480/3] 'TEM | DESCRIPTION REMARKS - —
75 | 2 | DISH RACK DOLLY CARLISLE C2220A14 oo-c | 16 | 1 [ 1/7 102 | DIPPERWELL BTC AT FAUCET E-156 | 72" | 1 | 10.25 156 |ICE & WATER DISPENSER |[115V—1¢, DIRECT CONNECTION; MINIMUM 20A CRR.
76 |1 | WALL MOUNT SHELF JOHN BOOS BHS1260PR—16/304 P109C | 66 | 1 | 1/2 109 | ICE & WATER DISPENSER | BTC;, THRU WATER FILTER E-160 | 16" | 1 | 7.4 [1/3Hp 160 |PASS—THRU DISPLAY CASE |12 %eSoRD & PLUG NENA oras”
77-99| — —SPARE NUMBER— P_HO_C 54" 1 1/2" 110 TEA DISPENSER EQUIPMENm ”
100 |1 [BEVERAGE COUNTER MILLWORK cUSToN I MO TEA DISPENSER SAEL D LGENTONS W G/ ook E-163] 16" | 1 | 1.8 [1/5HP 163 |ICE CREAM DIPPING CABINET|115V—16, CORD & PLUG NEMA 5-15P ()
101 |1 [ICE CREAM DIPPING CABINET | DELFIELD N227P ae [ 5¢ | 1T [ 1/7 172 T COFFEE DISPENSER EQUPMENT PROVDED BY OTHRS. VEREY FOUGH- E-164 | 12" | 1 | 25 |1/5HP 164 |REFRIGERATED BACK BAR |120V—1¢, CORD & PLUG NEMA 5-15P )
102 |1 |[DIPPERWELL COMPONENT HARDWARE| K30—1000 TV W ,. :%iﬁ%% E-165 54" 1 12.0 - 165 COFFEE DISPENSER 110V—1¢; NOT IN CONTRACT. VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER ©
P-114—C | 16 1 [ 1/2 114 | SODA DISPENSER STES AND LOGRTIONS WIH OWNER”/ VENDOR o
1"3‘8"’7 - JSE?IS(EOLT#‘I[\AEBREEEFRIGERATOR SRTE TR Ao P—1i7—c | 16" | 1 | 1/2" 117 | DROP—IN DUMP_SINK BTC AT FAUCET E-166 | 54" | 1 3.2-KW 166 |PIZZA OVEN 240V—10, CORD & PLUG NEMA 5—15P o
09 TTTIcE & WATER DISPENSER— THOSAAK DO 3O0B AT G5 Pt17-H [ 16" | 1 1/2 117 | DROP—IN DUMP SINK | BTC AT FAUCET E-250 | 16" | 1 [ 36 [i/5-H 250 _[UNDERCOUNTER REFRIGERATOR [115V—14, CORD & PLUG NEMA 5-15P 3 Y
110 |1 |TEA DISPENSER BY OTHERS E-251 16 1 VERIFY 251 |SODA DISPENSER VERIFY LOADS AND LOCATION OF ROUGH—IN WITH OWNER / VENDOR.
111 |1 | JUICE DISPENSER BY OTHERS F-252 | 54" 1 |VERIFY 252 |TEA DISPENSER VERIFY LOADS AND LOCATION OF ROUGH-IN WHTF OWNER / VENDOR. o
]1% 1_ EC;I;T;E D'LiF"\AEé\IES;B BY OTHERS ABOVE SLAB PLUMBING SCHEDULE E-253 54" 1 |20A CIR 253 |COFFEE DISPENSER 120-240V/19; NOT IN CONTRACT; VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER. (D ™M
E_254 54" 1 VERlFY 254 \JUlCE DlSPENSER 120V-1¢; NOT IN CONTRACT; CORD & PLUG NEMA 5-15P 2 1
114 |1 |SODA DISPENSER BY OTHERS MARK ROUGH-IN ary | ow hw  [SANITARY GAS: | GAS: | ey DESCRIPTION REMARKS ] VERIFY LOADS AND LOCATION OF ROUGH—IN WITH OWNER / VENDOR. —
15 1= [=SPARE NUMBER= . HEI1(;I:!T - WASTE | SiZE | BTUH ST el L L — E-255 | 72 1 [10.25 255 |ICE & WATER DISPENSER |115V—16, DIRECT CONNECTION; MINIMUM 20A CIR. U) - o
116 |1 |STORAGE CABINET BY OTHERS oV . . — E-257 16" 1 2.9 |1/4-HP 257 |ICE CREAM DIPPING CABINET[115V—1¢, CORD & PLUG; NEMA 5-15P w '
117 |1 [DROP—IN DUMPING SINK___[ADVANCE DI—1-10-1X PotSoH | 167 L1 L 112 150 |DROP—IN DUMPING SINK | BTC AT FAUCET E-301 | 24 | 1 | 48 3//8+ P 301 |REACH—IN DUAL TEMP _ [115V/60/1% SERVICE, CORD & PLUG NEMA 5-15P - ! S 0
310 | 1 |CABINET FROM MEMORY CARE KITCHEN P-156-C 66 1 1/2 196 [ICE & WATER DISPENSER | BTC; THRU WATER FILTER _ - OV=ie NOT TN CONTRACT c(;RD PG VA 55 E ()]
P-159-C 12 1 1/2" 159 | DROP—IN HAND SINK BTC AT FAUCET E-302 o4 1 VERIFY 302 |[JUICE DISPENSER VERIFY LOADS AND LOCATION OF ROUGH—IN WITH OWNER / VENDOR.  — S (@)
P-159-H 12" 1 1/2" 159 DROP—IN HAND SINK BTC AT FAUCET E-304 54" 1 20A CIR 304 |COFFEE DISPENSER 120-240V/18; NOT IN CONTRACT; VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER. C
Ej:g:g 12; 1 77 1-1/2" }22 BE’%FI;_RIV,:EELAND SINK gl'FCECATTVI!ﬁJTCEET E-305 | 727 1 10.25 305 |ICE & WATER DISPENSER ([115V—1®, DIRECT CONNECTION; MINIMUM 20A CIR. > n q,_J
P—165—C 5 4" 1 1 /2-- 165 COFFEE DISPENSER EQUIPMENT PROVIDED BY OTHERS. VERIFY ROUGH—IN E—307 66" 1 130 155—KW 307 M|CROWAVE OVEN JI'EI%YJ_?LA?E?R/ENSC g&%ﬁb#%& (?6!\}EEC'EI(')EICTA?‘I'C{\)IUT%%#Tgﬁgg?}EJOINSwU#'FEQ’OWER H 'w qJ
SIZES AND LOCATIONS WITH OWNER Z 'VENDOR. r ® "'—
P-251-C 16" 1 1/2" 251 | SODA DISPENSER gggg'gﬁ';Tnggxg,fgngYHomg&:V@;;,Yo;wcﬂ-'" E-310 24 1 2.0 [0.23-KW 310 [REACH-IN DUAL TEMP 115V/60/1¢ SERVICE; CORD & PLUG NEMA 5-15P o) ()]
P-252-C | 54 1 1/2° 252 | TEA DISPENSER SIZES AND LOGATIONS Wik OWNER / VENDOR E-311 44" 1 18.33 | 2.2-KW 311 |POP—-UP TOASTER 120V-1¢, CORD & PLUG NEMA 5-20P | D:
P-253—C | 54 1 [ 1/2° 253 | COFFEE DISPENSER EQUPHENT PROVIDED BY OTHERS. VERIFY ROUGH-IN 0 - -
a . SZES A LOOKTINS Wty ower / Vtoor E-312 [ 24 1 174 B.615-KW] 312 |[DROP—IN HOT WELL  [208V—1¢; BTC; WIRE THRU CONTROL.
P-254-C >4 ! 1/2 25 | JUICE DISPENSER SZES AND LOCRTIONS WIH OWNER / ENDOR. E—351 54" 1 12.0 - 351 |COFFEE DISPENSER 110V—1¢; NOT IN CONTRACT. VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER
P-255-C | 66 1 [ 1/2 255 |ICE & WATER DISPENSER | BTC; THRU WATER FILTER _ : i : -
P—256—C 16" 1 1/2° 256 | DROP—IN DUMP SINK BTC AT FAUCET E-352 72 1 10.25 352 |ICE & WATER DISPENSER [115V—1¢, DIRECT CONNECTION; MINIMUM 20A CIR. PROJECT NUMBER:
P—256-H | 16" 1 1/2" 256 | DROP—IN DUMP SINK BTC AT FAUCET
P-258—C | 16" 1 [ 1/2 258 | DIPPERWELL BTC AT FAUCET 1 9 01 8
P—259-C | 12" 1 /7 259 | HAND SINK BTC AT FAUCET
P-259-H | 12" 1 | 1/7 259 | HAND SINK BTC AT FAUCET
P-250-W | 24 | 1 11/2" 259 | HAND SINK DIRECT e
p302-C | 5¢ | 1 | 1/7 302 | JUICE DISPENSER ST FROVEED o7 QTS Ve pouo 06-14-2019
P-304—C | 54 1 [ 1/2° 304 | COFFEE DISPENSER T P T e UGN '
P-305-C | 66 1 | 1/2" 305 |ICE & WATER DISPENSER | BTC; THRU WATER FILTER :
P306-C| 16 | 1 |1/2 306 | DROP—IN SINK BTC AT FAUCET NO SCALE
P-306-H | 16" 1 1/2" 306 | DROP—IN SINK BTC AT FAUCET
P-309-C | 12” 1 | 1/2" 309 |DROP—IN HAND SINK BTC AT FAUCET DRAWN BY- .
P-309-H | 12” 1 1/2" 309 |DROP—IN HAND SINK BTC AT FAUCET - APPROVED BY:
P-309-W | 24 1 1-1/2" 309 |DROP—IN HAND SINK DIRECT WASTE JW/TR/YM SE
P-351-C | 54 1 [ 1/7 351 | COFFEE DISPENSER D T e Veur Y HOUGH-W
P-352-C | 66 1 | 1/2" 352 |ICE & WATER DISPENSER | BTC; THRU WATER FILTER
P-354—C | 127 1 /7 354 | MILLWORK COUNTER W/SINKS | BT oo oy o Vim0 SHEET TITLE:
P-354-H | 12 1 | 1/7 354 | MILLWORK COUNTER W /SINKS | EQUPMENT PROVIDED BY OTHERS. VERIFY ROUGH-IN —_—
P-354-W| 24 | 1 11/7 354 | MILLWORK COUNTER W/SINKS | EQUPMENT PROVDED BT OTHERS. VERFY ROUGH-N
FOODSERVICE
ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT I
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO '
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF002
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.

THIS DOCUMENT WAS ORGINALLY PRINTED ON A 24" x 36" SIZE SHEET



[ ]
FOODSERVICE EQUIPMENT SCHEDULE @'/) TI'IM?lI'k
MK. |QTY] DESCRIPTION MANUFACTURER MODEL 4
Jﬂ Foodservice Equipment, Supplies and Design
1 1 | ICE CUBER HOSHIZAKI KM—520MAJ
u 2 1 | ICE BIN HOSHIZAKI B—500SF FOODCRAFT
3 5 | HAND SINK SERV—WARE HS155—CWP
4 2 | BAG-IN-BOX BY OTHERS 2601 Hope Church Road
4A 2 | CO2 TANK BY OTHERS Winston-Salem, NC 27103
\ 5 1 | FOOD SLICER GLOBE G12 p. 336.768.7520
VERIFY LOGATION OF i 6 1 | SLICER EQUIPMENT STAND | ADVANCE MT—SS—302 f. 336.768.1708
FAEl)éHCVLIJT?-IT :lngligg?b;AL Ip:,_E,_, [ pr—— [ z,_f_, [ = [ [ [ al ] ﬁ 7 - —SPARE _NUMBER— trimarkusa.com
DRAWINGS. SHOWN HERE —1—C4)) 8 — | —SPARE NUMBER-
- =  onCrEREKLONY | — }‘ﬂ [ ] 9 |1 | WORK TABLE FECO CUSTOM
== 10 | 1 | FOOD PROCESSOR WARING WFP16SCD This document contains
C34) 24 ) (24 e} — 11 |LOT| DRY STORAGE SHELVING EAGLE 24487 confidentialinformation, is an
f——————tt e e - To 12 2 | CAN RACK EAGLE OCR-10-9A instrument of a professional
| | (230 13 | 1 | WORK TABLE WITH SINK FECO CUSTOM service, and the property of
| | TriMark. It shall not be used on
| | = 2400 | || ——2450, £ =2 14 | 3 | WALL MOUNTED SHELF ADVANCE WS—12-36 other projects or for the extention
H‘ : : 7)) : = I 15 1 | FOOD PROCESSOR ROBOT COUPE R301 ULTRA of this project without TriMark's
b J Ll 16 | 1 | BAKER'S TABLE FECO CUSTOM written approval.
] 25 L__ (26 D) o 16A | 2 | INGREDIENT BIN WINHOLT 148PIB
- - i e 17 | 1 | FOOD MIXER GLOBE SP20
34 J 18 | 1 | MIXER EQUIPMENT STAND SELECT 2MSS—30
= SN U S == g == = ] - & = 19 |1 [S/S TOP WORK TABLE FECO CUSTOM etk and vorty aacsor ©
| . L B 00 350 | 20 | 2 | OVERSHELF JOHN BOOS BHS1248PR—16/304 dimensions and conditions in
I I I I 5 /o6 ) —=—=——pg= = M 21 1 | WALK—IN COOLER / FREEZER| BALLY 2'-71/4%0-7 1/2°X8-6 the field before starting
[| === === — = | @ ‘ D 22 | 1 | MED-TEMP EVAPORATOR BALLY BTL115MA—S1A—ECM Tril\j:?lftcr)lf]gtrlw?/nnfgti rtiglngrt';i i
e me— . o {Zass iy i i 22A |1 | MED—TEMP CONDENSER BALLY BEHAO11-M8—HT3CB changes.
O s 10 T e B g — " 3% | T LOW-TEP GONDENSER | BALLY BEZA020-L5HTSCF
Ny e R RERERENCGE ~ Qs @3 Gy __1 24 |LOT| COOLER SHELVING EAGLE 2460VG
- -5 L 25 |LOT| FREEZER SHELVING EAGLE LOT REVISIONS
. | &) - 26 | 2 [ BUN PAN RACK WIN—HOLT AL—1820B
[ i Al 27 | 1 | REACH-IN DUAL TEMP CABINET| TRUE T—23DT—HC NO.| DESCRIPTION
2 d - 5y oo oD | 75 | 28 | 1 | PROOFER HOLDING CABINET | CRES—COR H—135-WUA—11-R
TGOl O 6. o — 29 | 1 | EXHAUST HOOD CAPTIVEAIRE BZ90--PP-F/o0L290-2-P9F
| [ = 30 | 1 |S/S WALL PANELS CUSTOM CUSTOM
| b — T == 1 ﬂ 31 | 1 [ EXHAUST FAN CAPTIVEAIRE DUBSHFA
i | 1IN NIEE _| 31.1 | 1 | EXHAUST FAN CAPTIVEAIRE DU240HFA
L T (o) e 32 | 1 | SUPPLY FAN CAPTIVEAIRE | A2-D.250—20D
— GO < 33 | 1 | FIRE SYSTEM CAPTIVEAIRE uL 300
| o 34 | 2 | DUNNAGE RACK CHANNEL ED2448
] ;J (R 35 | — | —SPARE NUMBER-
== 36 | 1 | CONVECTION OVEN BLODGETT SHO—-100G ADDL
— 37 | 1 | HYDROVECTION OVEN BLODGETT HVH—100G BASE
% 38 | 1 | RANGE SOUTHBEND 4361A
—— A 4 39 |1 [ CHARBROILER SOUTHBEND HDC—36
{ — 40 |1 | GRIDDLE SOUTHBEND HDG—36
ol H 41 | 1 | REFRIGERATED EQUIPMENT STAND| NOR—LAKE NLCB84
! — = 42| 2 [FRYER PITCO 35C+S
I U Attt 43 |1 |KETILE CROWN EC—12TW
‘ g L .- 43A | 1 | FLOOR TROUGH EAGLE ASFT—1830-SG
— = ! Ol | G U 44 |1 | REACH—IN REFRIGERATOR | NOR—LAKE NR242SSS/0X
f=E Ks | 45 | 1 | SERVING COUNTER FECO CUSTOM
i Nt L (50 @: | 46 | 1 | REFRIGERATED SANDWICH PREP | NOR—LAKE NLSP48—12A
5 47 | 1 | WAFFLE MAKER BY OWNER
(7274 o emz=t 48 | 1 | CONVEYOR TOASTER HATCO TQ—10 -
D) 49 | 1 [ SHELF FECO CUSTOM
— —— | 50 | — | —SPARE NUMBER- O
= (55 ) 51 | — | —~SPARE _NUMBER— . —
- = (560 —— 52 | 2 | BUSSING CART LAKESIDE 2501
53 | 1 |UTILITY CART LAKESIDE 526 C
=1 =z 54 |1 | MICROWAVE OVEN MENUMASTER MCS10TS
e = 55 | 2 | HEAT LAMP HATCO GRAL—60D3 q)
! 56 | 1 | DROP—IN HOT WELL HATCO HWBI—4M
i b M D)—f—=——1 57 | 1 | MOP SINK BY OTHERS U)
58 | 1 | MOP HOLDER EAGLE US0824—16/3
7 ___ 1+ e S5 —— e 59 |1 | 3 COMPARTMENT SINK SELECT 3B24-2D24—-14
D ol 60 | 1 | WALL MOUNTED POT RACK | EAGLE WM60PR el
== —or —— 61 | 1 W;\’E SHELVING METRO 1224C » —
IEnas - 62 | 1 | S/S TOP WORK TABLE FECO CUSTOM
i ! e %f PR T = 63 |1 |EYE WASH STATION T & S BRASS  |EW-7360B—TMV E
IL ‘ (== }:\ 64 | 2 | MOBILE DRYING CART METRO MQ2436G o
| v, 65 |1 |CLEAN DISHTABLE FECO CUSTOM N
| —— 66 | 1 |DISHTABLE SORTING SHELF | FECO CUSTOM E 8
: ] 67 | 1 |DISHWASHER HOBART AM15—2 R
_ __ FE= 68 | 1 | CONDENSATE HOOD CAPTIVEAIRE 4818VHB—G v
3OH)—fe Cio———| 69 | 1 | CONDENSATE FAN CAPTIVEAIRE DU12HFA 3 4
. T 70 | 1 [ SOILED DISHTABLE FECO CUSTOM O
/ - ] 1 1] 71 | 1 | PRE-RINSE FAUCET T&S BRASS B—0133-V-B CD dp) ™
i 64 ) [ o [T 72 | 1 | DISHTABLE SORTING SHELF | FECO CUSTOM S |
—— 73 | 1 | DISPOSER SALVAJOR 200—SA—-MRSS C) - 3
prem— : [ —) 74 |1 | WASTE CONTAINER BY OTHERS (D = )
[ ﬁ] 75 | 2 | DISH RACK DOLLY CARLISLE C2220A14 - C S
| Qﬂ Fﬁl 76 | 1 | WALL MOUNT SHELF JOHN BOOS BHS1260PR-16/304 = 8
£ 77-99] — | —~SPARE_NUMBER— q) "— c
\ 100 [ 1 [BEVERAGE COUNTER MILLWORK CUSTOM q) > ﬁ o
waw - 101 |1 [ICE CREAM DIPPING CABINET | DELFIELD N22ZP —_— K3
) 102 |1 |DIPPERWELL COMPONENT HARDWARE| K30—1000 o )
103-107] — [ —SPARE NUMBER-— _I _I S Y
108 | 1 |UNDERCOUNTER REFRIGERATOR | NOR—LAKE NLUR27A—014
f 109 |1 [ICE & WATER DISPENSER HOSHIZAKI DCM—300BAH-0S
| I 110 |1 |TEA DISPENSER BY OTHERS PROJEGCT NUMBER.
111_|[ 1 [JUICE DISPENSER BY OTHERS
112 |1 | COFFEE DISPENSER BY OTHERS 19-018
o 113 | — [ —SPARE NUMBER- SATE
COHCD 9 114 [ 1 [SODA DISPENSER BY OTHERS E—
/ I_H] 115 | — | —SPARE NUMBER— 06-14-2019
] 116 |1 |STORAGE CABINET BY OTHERS SCALE.
117 |1 |DROP—IN DUMPING SINK ADVANCE DI-1—-10—1X T 1/4" = 10"
310 |1 [CABINET FROM MEMORY CARE KITCHEN
N DRAWN BY: APPROVED BY:
Y Al = @ / JW/TR/YM SE
i =%
|| |
9 > L, o SHEET TITLE:
3
&) (169)(110')(112“( @i (361() Sia
(100D 108) (116 (102 !
T o FOODSERVICE
EQUIPMENT
LAYOUT
ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
FOODSERVICE EQUIPMENT LAYOUT AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
SCALE: 1/4" = 1'-0" DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT .
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO || | SHEETRUMEER
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF101
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.

THIS DOCUMENT WAS ORGINALLY PRINTED ON A 24" x 36" SIZE SHEET



P .
FOODSERVICE EQUIPMENT SCHEDULE ',)/) TI'lMark
ITEM|QTY DESCRIPTION MANUFACTURER MODEL 4
Foodservice Equipment, Supplies and Design
IL BISTRO AREA
150 | 1 | DROP—IN DUMPING SINK ADVANCE DI—1—10—1X FOODCRAFT
151 | — | —SPARE NUMBER—
yu 152 | — | —SPARE NUMBER—
a0 153 | — | —SPARE NUMBER— Winston.aatem. NC 27103
R 154 | —| —SPARE NUMBER— . 336.768.7520
K j 155 | —| —SPARE NUMBER- f. 336.768.1708
— 156 | 1 | ICE & WATER DISPENSER HOSHIZAKI DCM—300BAH—0S timarkusa.com
}W 157 | 1 | BAR COUNTER MILLWORK CUSTOM '
158 | — | —SPARE NUMBER—
159 | 1 | DROP—IN HAND SINK ADVANCE DI—1—-10—1X This document contains
160 | 1 | PASS—THRU DISPLAY CASE | VOLLRATH 40881 confidential information. is an
161 | 1 | BACKBAR STRUCTURE MILLWORK CUSTOM instrument of a professional
162 | 1 | DIPPERWELL COMPONENT HARDWARE | K30—1000 L Sevice, and he property of
| 163 | 1 | ICE CREAM DIPPING CABINET | DELFIELD N225P other projects or for the extention
164 | 1 | REFRIGERATED BACK BAR PERLICK BBSLP60 of this project without TriMark's
165 | 1 | CAPPUCCINO MACHINE BY OTHERS written approval.
160 H 166 | 1 | PIZZA BAKE OVEN WARING WP0750
313 | 167-19y — | —SPARE_NUMBER—
O | E: IL BEVERAGE AREA Owner and all Contractors to
. 250 | 1 | UNDERCOUNTER REFRIGERATOR | NOR—LAKE NLUR27A—014 Sheck and verify existing
302 +35°/0° 251 | 1 | SODA DISPENSER BY OTHERS dimensions and conditions in
! 252 | 1 | TEA DISPENSER BY OTHERS the field before startng
304 253 | 1 | COFFEE DISPENSER BY OTHERS _construction and to notify
510 )] +150 | 254 | 1 | JUICE DISPENSER BY OTHERS T o e o et
255 | 1 | ICE & WATER DISPENSER HOSHIZAKI DCM—300BAH—0S
IL BISTRO 256 | 1 | DROP—IN DUMP SINK ADVANCE DI—1—10—1X
305 257 | 1 | ICE CREAM DIPPING CABINET | DELFIELD N227P
| 258 | 1 | DIPPERWELL COMPONENT HARDWARE | K30—1000
(306D ‘3' 57 259 | 1 | HAND SINK SERV—WARE HS155—CWP REVISIONS
260 | 1 | BEVERAGE COUNTER MILLWORK CUSTOM NO.| DESCRIPTION
MEMORY CARE KITCHEN
MEMORY CARE 507 )<= 301 | 1 | REACH—IN DUAL TEMP CABINET | TURBO AIR M3RF19—2—N
KITCHEN — 302 | 1 | JUICE DISPENSER BY OTHERS
303 | — | —SPARE NUMBER—
509 = 304 | 1 | COFFEE DISPENSER BY OTHERS
305 | 1 | ICE & WATER DISPENSER HOSHIZAKI DCM—300BAH—0S
306 | 1 | DROP—IN SINK ADVANCE DI—1—10SP—1X
G122 (31 / 307 | 1 | MICROWAVE OVEN MENUMASTER MCS10TS
— 308 | — | —SPARE NUMBER—
—— 309 | 1 | DROP—IN SINK ADVANCE DI—1—10SP—1X
[DD 310 | 1 | CABINET CAMBRO UPCH800110
. 311 | 1 | POP—UP TOASTER WARING WCT800
| 312 | 1 | HOT FOOD WELL HATCO HWBI—3M
H — 313 | 1 | BUSSING CART LAKESIDE 622
‘ ‘ Al BISTRO
] L ] L 350 | — |—SPARE NUMBER—
351 | 1 | COFFEE DISPENSER BY OTHERS
352 | 1 | ICE & WATER DISPENSER HOSHIZAKI 300BAH—0S
353 | — | —SPARE NUMBER—
354 | 1 | MILLNORK COUNTER W/SINKS | BY OTHERS
o
) . - N
| [
IL a —TY— :I_'_
BEVERAGES i BE E
- 354 352) (351 O
n
4V)
§ k)
()
i s Y
2
N o &
i S ,
- pd
n D 3
- C £ g
N E—— S
| D I3 5
259 (257) (260) (2500 (256 )(254 X(253 )(252 )(255 X260 )(251) q) N =
(258 1 " — ) “é,-'j
13 35
™ - | Bios ][ = — = ¢
o (-]
| | [ (17
| | T n — i v
PROJECT NUMBER:
| _ AL BISTRO
\ 19-018
\ - DATE:
_ | . 06-14-2019
[(@===i
1/4" - 1'_0"
;ﬁ DRAWN BY: APPROVED BY:
—— \ JW/TR/YM SE
SHEET TITLE:
FOODSERVICE EQUIPMENT PLAN FOODSERYICE
SCALE: 1/4" = 1'-0" EQUIPMENT
' LAYOUT
ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT T
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO '
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF102
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.

THIS DOCUMENT WAS ORGINALLY PRINTED ON A 24" x 36" SIZE SHEET



G LEG IN-SLAB PLUMBING SCHEDULE ',)/7 ]' [\ /]
ROUGH-IN SANITARY] GAS | GAS ' /| r ar
MARK QTY | HW | CwW ITEM | DESCRIPTION REMARKS
O COLD WATER HEIGHT WASTE | SIZE | BTUH Foodservice Equipment, Supplies and Design
@ HOT WATER P-1-W [N FLOOR| 1 INDIRECT 1 ICE CUBER INDEPENDENT DRANS THAT WL DRAN INTO il
P-3-W |STUB UP| 5 1-1/2 3 HAND SINK DIRECT WASTE; SEE DRAWNG 203 FOR WALL ROUGH-IN. FOODCRAFT
- = CHILLED WATER IN P—4-W [N FLOORl 2 _ INDIRECT 4 BAG—IN—BOX FLOOR DRAIN; NOT IN CONTRACT; VERIFY WITH OTHERS FOR DETALS
UNDERGROUND PV cs P-9-C  [STUB UP[ f 1/2 9 |WORK TABLE BTC AT FAUCET 2601 Hope Church Road
COOLER /FREEZER 0 SODA DISPENSER CR CHILLED WATER RETURN P-9-H [STUBUP[ 1 | 1/2” 9 WORK TABLE BTC AT FAUCET Winston-Salem, NC 27103
/T EVAPORATOR DRAIN LINES e P—9-W [N FLOOR| 1 INDIRECT 9 WORK TABLE FLOOR SINK p. 336.768.7520
7 1 a ® DIRECT WASTE P—13-W N FLOOR| 1 INDIRECT 13 |WORK TABLE FLOOR SINK f. 336.768.1708
— — v , P—19-W [N FLOOR| 1 INDIRECT 19  |[S/S TOP WORK TABLE [FLOOR SINK trimarkusa.com
«I T .
i ! I -~ L {++ FLOOR DRAIN P-37-W |N FLOOR| 1 INDIRECT 37 |HYDROVECTION OVEN FLOOR SINK; **SEE NOTE BELOW**
i ' P—43A-W [STUB UP| 1 4 43A |FLOOR TROUGH DIRECT WASTE; *SEE NOTE BELOW*
| FLOOR SINK WITH FULL, THREE P-45-C [STUB UP| 1 1/2 45 | SERVING COUNTER BTC AT FAUCET This document contains
I — QUARTER OR HALF GRATE AS NOTED P-45-H |STUB UP| 1 1/2" 45 | SERVING COUNTER BTC AT FAUCET confidential information, is an
| s P—45-W |N FLOOR| 1 INDIRECT 45 |SERVING COUNTER FLOOR SINK; **SEE NOTE BELOW** 'szge’;tngftﬁep“r?;ezsr;m;&]}'
I_ __________ 1 1{®r FUNNEL FLOOR DRAIN P-56—C |STUB UP| 1 1/2" 56 |DROP—IN HOT WELL BTC AT FAUCET Trttork It shall nor b oo on
| ' P-56—W |IN FLOOR| 1 INDIRECT 56 |DROP—IN HOT WELL COPPER DRAIN LINE REQUIRED; ***SEE NOTE BELOW*** other projects or for the extention
I W ® HUB FLOOR DRAIN P-57-W [STUB UP| 1 2 57  |MOP SINK NOT N CONTRACT: of this pro;t?ct without TlrlMark's
| € [ P-59-W [N FLOOR| 1 INDIRECT 59 |3 COMPARTMENT SINK |[FLOOR SINK written approva
} S GAS DROP FROM MANIFOLD P—63-W |STUB UP| 1 1-1/2" 63 |EYE WASH STATION DIRECT WASTE; SEE DRAWNG 203 FOR WALL ROUGH-IN.
| P—67-W |N FLOOR| 1 INDIRECT 67 |DISHWASHER 187157 FLOOR SINK w/ REMOVABLE STRAINER
| P—13-W &ss STEAM SUPPLY WASHER & SOILED DISUTABLE PRE-RINSE. SINK
@ | % " SEE NOTE BELOW ™ Owner and all Contractors to
e P-73-W [STUB UP| 1 2" 73 | DISPOSER DIRECT WASTE SEE QF203 DRAWING heck and verify existi
P—57—W check and verify existing
E— : ' — 4 CcR CONDENSATE RETURN P_114—W |STUB UP| 1 INDIRECT 114 | SODA MACHINE A P dimensions and conditions in
®  FILTERED WATER P—117—-W [STUB UP| 1 INDIRECT 117 |DROP—IN DUMP SINK  |HUB DRAIN Cghnzﬂﬁ'glgﬁfggzstgamgy
%%év P-PVC  [STUB UP| 1 6" CONDUIT — SEE PVC DETAILL PVC [SODA LINES 67 DIA. PVC LINE STUB UP 6" © BOTH ENDS TriMark of any material or detail
changes.
*EN QTE** ROUGH INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY
: FOODCRAFT EQUIPMENT COMPANY ONLY. VERIFY WITH OWNER
— o o = . o L . FAUCETS, WASTE VALVES, FILTERS, CARTRIDGES, ROUGH—IN LOCATIONS FOR EQUIPMENT BY OTHERS AND
-4, 10-2 -2 6-6 5-1 5-7 6-5 & GAS HOSES ARE SUPPLIED LOOSE FOR EXISTING EQUIPMENT. ROUGH—INS SHOWN FOR EQUIPMENT NOT
INSTALLATION BY JOBSITE PLUMBER SUPPLIED BY FOODCRAFT MUST BE VERIFIED WITH AND APPROVED REVISIONS
BY OWNER. NO. DESCRIPTION
(P-63-W)
P=19-W) on o
o 1-6 DRAINS FOR COMBI OVEN, HOT FOOD WELLS &
> | 1 DISHMACHINE; DRAIN LINES MUST BE ABLE TO
~ — V. °
s G ’ (I 4 HANDLE WASTE WATER TEMPERATURES OF 200°F+
in jt
' | 1”
- ©
P—3-W \
% I
— - : —
g G oy ol HOT WELL
A s >
P COLD & HOT WATER e b g
4’2‘2’ STUB UP HERE %o ” a
. P-9-C ™ ] i DRAIN VALVE BY
i COLD & HOT WATER PLUMBING CONTRACTOR .
\@STUB UP HERE — BRANCH COPPER LINE
F=I5=C Lo o £ 0D, THRU CHASE PROVIDED
. — P—37-W
N ; P—45-W [ ==
o P—45-H)
E R (P=56-C) 1l FLOOR TROUGH DETAIL — |
> ' NO SCALE H H e
— | Ll
I P=73-W ¢ I 1-5 REFER TO MANUFACTURE SPEC SHEET FOR FURTHER DETAIL O
& { PLUMBING CONTRACTOR WILL EXTEND COPPER DRAIN N —
o | m LINE TOWARD FRONT OF CABINET AND INSTALL DRAIN C
x N . L i @=55-W N VALVE WITHIN 6" OF FRONT OPENING. BRANCH DRAIN LINE
==} N Ll THRU CHASE PROVIDED IN CABINET.
P—67-W % - =hé q)
7 . D > )
N = é 367 RADIUS HOT FOOD WELL DRAIN DETAIL (D
P_50—W E s Ul ELECTRICAL SWEEP FINISHED NOT TO SCALE
—— o o o o o ] L >~ BENDS ONLY; SEE SPECS FLOOR
-8t 7-0 11-0 4-0 3-4 9-3 = .. e
a — Z < N\ N p—
[ . >0 e e e \/ SRR
| % - :
l © 0
3 ) ” (a'e
311"+
635 W) - < PLUMBING NOTES 5
— © ©
\<. 1. ALL ROUGH—INS SHOWN ARE FIGURED TO COME OUT OF THE FLOOR )
‘ OR WALLS AND ARE SHOWN APPROXIMATELY WHERE THEY OCCUR IN =
- ‘ THE FIXTURE. )
N L 2. ALL PLUMBING TO BE ROUGHED IN THE WALLS RATHER THAN UP 3 o
P_3-W)—— ° — THROUGH THE FLOOR WHENEVER POSSIBLE.
e 3. ALL MEASUREMENTS TAKEN FROM FINISHED WALLS OR FROM THE o
Ty ] , , CENTER LINE OF COLUMNS. N —
¥ DOUBLE 45 ’ELLS 4. ALLOWANCES MUST BE MADE FOR VALVES, TRAPS, ETC. ™
—— ) PVC DETAIL NOT ACCEPTABLE: 5. ALL DIMENSIONS TAKEN FROM FLOOR LINE MAY INCREASE TWO(2) > I
o ; INCHES OR DECREASE ONE(1) INCH WITH LEG ADJUSTMENT. N ——
] NO SCALE SEE SPECS 6. ALL MECHANICAL STUBBING IN CENTER OF FLOOR TO BE UP SIX(6) —— )
INCHES OR LESS TO CLEAR EQUIPMENT BASES, THEN BRANCHED TO (D = N
m L SPECIFICATIONS: FINAL CONNECTION. - C &
> PROVIDE 8” INSIDE DIAMETER CARLON PV—DUIT PLUS* SCHEDULE 40 CONDUIT 7. ALL TWO(2) AND THREE(3) COMPARTMENT SINKS MUST HAVE CONTINUOUS & @
= ol P 3w AND FITTINGS, OR EQUAL. ALL JOINTS SHALL BE SOLVENT CEMENTED IN B AL WATER LNES e T T e CUT—OFF VALVES q) 5 8
T T ACCORDANCE WITH THE RECOMMENDATIONS OF THE MANUFACTURER. 9. ROUGH—INS, PIPING, AND FINAL CONNECTIONS TO ALL FOODSERVICE > (7)) O
; - EQUIPMENT BE COMPLETED BY THE PLUMBING CONTRACTOR. —
l -~ ‘ M P O R TA N T N O TE . 10. PLUMBING CONTRACTOR SHALL SUPPORT ALL SUPPLY AND DRAIN LINES q) - L O
P=3-W )—® 150° . TIGHT AGAINST UNDERSIDE OF EQUIPMENT TO ALLOW SPACE FOR CLEANING. (o)) D
11. GREASE TRAPS/INTERCEPTORS ARE SIZED, LOCATED, AND SUPPLIED BY OTHERS. D
PLUMBING STYLE PVC SHORT RADIUS FACTORY 12. WHEN REQUIRE/D, FOODSERVICE EQUIPMENT DRAINS ARE TO BE PIPED THROUGH 1 Y
, , GREASE TRAP/INTERCEPTOR AS DIRECTED BY LOCAL PLUMBING CODES.
FILLS ARE NOT ACCEPTABLE. ANY SHORT 13. ROUGH—INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT ONLY.
) , CHECK WITH OWNER FOR EQUIPMENT NOT SUPPLIED BY TRIMARK FOODCRAFT
C = m RADIUS FACTORY ELLS USED WILL HAVE T0O 14. DISHWASHER(IF SUPPLIED) WILL REQUIRE A PRESSURE REGULATING PROJECT NUMBER:
o VALVE IF WATER PRESSURE AT DISHWASHER IS GREATER THAN
- BE REPLACED AT THE EXPENSE OF THE WHAT DISHWASHER SPECIFICATIONS ALLOW. 19-018
15. TYPICAL KITCHEN GAS APPLIANCES OPERATE ON PRESSURES
P=aW P1=C PLUMBING CONTRACTOR BEFORE BEER/SODA BETWEEN 5° AND 14" ON THE WATER COLUMN. VERIFY SATE
—4= —1= WITH MANUFACTURER SPECIFICATION SHEETS. 2Rt
46" 8-8" 7.7 LINES CAN BE RUN. PLEASE NOTE: HIGH PRESSURE GAS SYSTEMS MUST BE REDUCED 06-14-2019
TO BELOW 14” ON THE WATER COLUMN.
] == R ] C 16. THE ROUGH—INS SHOWN ON THIS DRAWING ARE REQUIRED FOR OPERATION
(TN ADDITIONAL NOTES: OF EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT, ACCORDING TO
i = 1. CONDUIT RUN UNDERFLOOR MUST HAVE A SMOOTH INTERIOR WITH MINIMUM MANUFACTURERS SPECIFICATIONS. THESE ROUGH—INS ARE MANUFACTURERS 1/4" = 1'-Q"
11 = INSIDE DIAMETER OF SIX(6) OR EIGHT(8) INCHES (VERIFY SIZE), AND HAVE ONLY REQUIREMENTS FOR OPERATION OF EQUIPMENT ONLY. TRIMARK FOODCRAFT
ONE(1) THIRTY—SIX(36) INCH RADIUS ’ELECTRICAL’ SWEEP BEND AT EACH END. WILL NOT BE HELD LIABLE FOR ANY DEVIATION FROM THESE ROUGH—INS. IT
— . 2. CONDUIT TO BE CONSTRUCTED WITH INTERNALLY SMOOTH, LEAK—TIGHT JOINTS. SHALL BE THE RESPONSIBILITY OF THE MECHANICAL TRADES TO ENSURE DRAWN BY: APPROVED BY:
— Ly = — 2. LIMIT THREE(3) BENDS PER CONDUIT RUN. THAT SUPPLY LINES, CARRY—OFFS, WIRE SIZES, ETC. MEET ALL LOCAL CODES.
e \———= o~ S _ 3. CONDUIT TO BE CAPPED AND SEALED AT BOTH ENDS DURING CONSTRUCTION. JW/TR/YM SE
@5_ b INSTALLER TO TRIM EXPOSED ENDS TO SIX INCHES ABOVE FINISHED FLOOR
_ - DURING PRODUCT LINE INSTALLATION.
| 4. AFTER PRODUCT LINES ARE INSTALLED, THE OPEN ENDS OF THE CONDUIT SHEET TITLE:
L] || ARE TO BE FILLED AND SEALED(WATERTIGHT) APPROXIMATELY TWO(2) TO FOUR —
e PUT 6” SLEEVE " (4) INCHES AT EACH END.
1-5 i,_ THROUGH THE WALL 12
FOR SODA SYSTEM K . —
P 114 W E—117-W IN-SLAB
ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
IN SLAB PLUMBING ROUGH INS AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
- DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT —
SCALE: 1/4" =10 MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO :
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF201
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.

THIS DOCUMENT WAS ORGINALLY PRINTED ON A 24" x 36" SIZE SHEET



IN-SLAB PLUMBING SCHEDULE /)’ ) 1
ROUGH-IN SANITARY| GAS GAS ' 4 r]Mar
MARK QTY | Hw | cw ITEM | DESCRIPTION REMARKS
HEIGHT WASTE | SIZE | BTUH Foodservice Equipment, Supplies and Design
P—150—W [STUB UP| 1 INDIRECT 150 | DROP—IN DUMPING SINK 2R P58 Nird Bane HUB: DRAR -
P—159—W |STUB UP| 1 1-1/2" 159 | DROP—IN HAND SINK _ |DIRECT WASTE FOODCRAFT
P—162-W [STUB UP| 1 INDIRECT 162 | DIPPERWELL HUB DRAIN
P—251-W [STUB UP| 1 INDIRECT 251 | SODA DISPENSER HUB DRAIN; INDIRECT WASTE FROM 2601 Hope Church Road
P—256-W [STUB UP| 1 INDIRECT 256 |DROP—IN DUMP SINK  |HUB DRAIN; INDIRECT WASTE Winston-Salem, NC 27103
P—258-W [STUB UP| 1 INDIRECT 258 | DIPPERWELL HUB DRAIN; INDIRECT WASTE p. 336.768.7520
P—259—W [STUB UP| 1 1-1/27 259 | HAND SINK DIRECT WASTE; SEE DRAWING 204 FOR WALL ROUGH-IN. f. 336.768.1708
P_305-W [STUB UP| 1 INDIRECT 305 |ICE & WATER DISPENSER|HUB DRAIN; INDIRECT WASTE trimarkusa.com
P-306-W [STUB UP| 1 INDIRECT 306 |DROP—IN DUMP SINK  |HUB DRAIN; INDIRECT WASTE
P-309-W [STUB UP| 1 1-1/2" 309 HAND SINK DIRECT WASTE; SEE DRAWING 203 FOR WALL ROUGH-IN.
P-312-W [N FLOOR| 1 INDIRECT 312 |DROP—IN HOT WELL COPPER DRAIN LINE REQUIRED; ***SEE NOTE BELOW* This document contains
P-354-W |STUB UP| 1 INDIRECT 354 | MILLWORK COUNTER W/SINKS | Tem 355 110 SAmE HUB DRAN confidential information, is an
instrument of a professional
] L service, and the property of
TriMark._ It shall not be used on
- AN OTE** ROUGH INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY e e ot Takarce.
o FOODCRAFT EQUIPMENT COMPANY ONLY. VERIFY WITH OWNER : |
Y@ 6157 FAUCETS, WASTE VALVES, FILTERS, CARTRIDGES, | | ROUGH—IN LOCATIONS FOR EQUIPMENT BY OTHERS AND written approval
il 1 & GAS HOSES ARE SUPPLIED LOOSE FOR EXISTING EQUIPMENT. ROUGH—INS SHOWN FOR EQUIPMENT NOT
INSTALLATION BY JOBSITE PLUMBER %LJYPPS\SVDN?FQ FOODCRAFT MUST BE VERIFIED WITH AND APPROVED
] ] L :
Owner and all Contractors to
check and verify existing
5 1-7" dimensions and conditions in
< PLUMBING LEGEND FAXN O TE*** the field before starting
oo construction and to notify
8-g" o O COLD WATER DRAINS FOR STEAMER’ HOT FOOD WELLS & TriMark of any material or detail
» - ) DISHMACHINE; DRAIN LINES MUST BE ABLE TO changes.
W IL BISTRO ®  HOTWATER HANDLE WASTE WATER TEMPERATURES OF 200F+
EEP——@® : ) s
o +—® 5TE0oW ®  CHILLED WATERIN
- R — ®  CHILLED WATER RETURN REVISIONS
- ® NO. DESCRIPTION
5 ~ (] DIRECT WASTE
MEMORY CARE ki % | (=
anl HOT WELL
KITCHEN (1) FLOORDRAIN ; |
o E=305-1) QTS FLOOR SINK WITH FULL, THREE ;
3 QUARTER OR HALF GRATE AS NOTED DRAIN VALVE BY
. | 1 ot PLUMBING CONTRACTOR
& Y 4-5 2 FUNNEL FLOOR DRAIN N
] - BRANCH COPPER LINE
® HUB FLOOR DRAIN THRU CHASE PROVIDED
&
~°_‘o C ") GAS DROP FROM MANIFOLD
| | &ss STEAM SUPPLY ] H
®=312-W i
|: 4 CR CONDENSATE RETURN
FILTERED WATER PLUMBING CONTRACTOR WILL EXTEND COPPER DRAIN
@ LINE TOWARD FRONT OF CABINET AND INSTALL DRAIN
VALVE WITHIN 6" OF FRONT OPENING. BRANCH DRAIN LINE
THRU CHASE PROVIDED IN CABINET.
Ll
LI_, 'll
() 2 L
2
<= 36”7 RADIUS
T ) ) PLUMBING NOTES
=4 FLECTRICAL SWEER FINISHED 1. ALL ROUGH—INS SHOWN ARE FIGURED TO COME OUT OF THE FLOOR -
% BENDS ONLY; SEE SPECS FLOOR 'OR WALLS AND ARE SHOWN APPROXIMATELY WHERE THEY OCCUR IN s
= - THE FIXTURE.
Z < . 2. ALL PLUMBING TO BE ROUGHED IN THE WALLS RATHER THAN UP
=5 N \ ~ / THROUGH THE FLOOR WHENEVER POSSIBLE. qJ
H R R A 3. ALL MEASUREMENTS TAKEN FROM FINISHED WALLS OR FROM THE
0 CENTER LINE OF COLUMNS.
[ = o 4. ALLOWANCES MUST BE MADE FOR VALVES, TRAPS, ETC.
S 5. ALL DIMENSIONS TAKEN FROM FLOOR LINE MAY INCREASE TWO(2)
\ \ \ R INCHES OR DECREASE ONE(1) INCH WITH LEG ADJUSTMENT.
o 6. ALL MECHANICAL STUBBING IN CENTER OF FLOOR TO BE UP SIX(6)
INCHES OR LESS TO CLEAR EQUIPMENT BASES, THEN BRANCHED TO el
IL FINAL CC%NI)\IECTION. ) » —
— 7. ALL TWO(2) AND THREE(3) COMPARTMENT SINKS MUST HAVE CONTINUOUS
BEVERAGES WASTE INTO A SINGLE P—TRAP. E
8. ALL WATER LINES MUST HAVE CUT—OFF VALVES.
9. ROUGH—INS, PIPING, AND FINAL CONNECTIONS TO ALL FOODSERVICE
, , EQUIPMENT BE COMPLETED BY THE PLUMBING CONTRACTOR. o)
DOUBLE 45 ELLS 10. PLUMBING CONTRACTOR SHALL SUPPORT ALL SUPPLY AND DRAIN LINES )
PVC DETAIL NOT ACCEPTABLE: TIGHT AGAINST UNDERSIDE OF EQUIPMENT TO ALLOW SPACE FOR CLEANING. ©
’ 11. GREASE TRAPS/INTERCEPTORS ARE SIZED, LOCATED, AND SUPPLIED BY OTHERS. P
NO SCALE SEE SPECS 12. WHEN REQUIRED, FOODSERVICE EQUIPMENT DRAINS ARE TO BE PIPED THROUGH -
GREASE TRAP/INTERCEPTOR AS DIRECTED BY LOCAL PLUMBING CODES. [}
SPECIFICATIONS: 13. ROUGH—INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT ONLY. S Y
— PROVIDE 8” INSIDE DIAMETER CARLON PV—DUIT PLUS* SCHEDULE 40 CONDUIT CHECK WITH OWNER FOR EQUIPMENT NOT SUPPLIED BY TRIMARK FOODCRAFT
AND FITTINGS, OR EQUAL. ALL JOINTS SHALL BE SOLVENT CEMENTED IN 14. DISHWASHER(IF SUPPLIED) WILL REQUIRE A PRESSURE REGULATING ©
ACCORDANCE WITH THE RECOMMENDATIONS OF THE MANUFACTURER. VALVE IF WATER PRESSURE AT DISHWASHER IS GREATER THAN (D %) &
WHAT DISHWASHER SPECIFICATIONS ALLOW.
— 15. TYPICAL KITCHEN GAS APPLIANCES OPERATE ON PRESSURES > I
‘ M P O R TA N T N OTE ’ BETWEEN 5” AND 14” ON THE WATER COLUMN. VERIFY N ——
. WITH MANUFACTURER SPECIFICATION SHEETS. (D + [}
PLEASE NOTE: HIGH PRESSURE GAS SYSTEMS MUST BE REDUCED
PLUMBING STYLE PVC SHORT RADIUS FACTORY TO BELOW 14” ON THE WATER COLUMN. - C S %
) ’ 16. THE ROUGH—INS SHOWN ON THIS DRAWING ARE REQUIRED FOR OPERATION
e we ) (g W [— FLLS ARE NOT ACCEPTABLE. ANY SHORT OF EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT, ACCORDING TO . g 8
—259-WE—258— —256— €=251-W) ’ ’ MANUFACTURERS SPECIFICATIONS. THESE ROUGH—INS ARE MANUFACTURERS CIJ —
g 100" 910" 8.0’ RADIUS FACTORY ELLS USED WILL HAVE TO REQUIREMENTS FOR OPERATION OF EQUIPMENT ONLY. TRIMARK FOODCRAFT > 7)) q)
- - - - WILL NOT BE HELD LIABLE FOR ANY DEVIATION FROM THESE ROUGH—INS. IT
_ BE REPLACED AT THE EXPENSE OF THE WL VT BE HELD LARLE FOR AN DEMAION Tl THEsE fougr s, T Q.= 2 &
— THAT SUPPLY LINES, CARRY—OFFS, WIRE SIZES, ETC. MEET ALL LOCAL CODES.
PLUMBING CONTRACTOR BEFORE BEER/SODA ) &J
® ® i LINES CAN BE RUN. —
R 2 -
! + s P—PVC a AL BISTRO ADDITIONAL NOTES: S ROJECT NUMBER.
® 1. CONDUIT RUN UNDERFLOOR MUST HAVE A SMOOTH INTERIOR WITH MINIMUM '
INSIDE_ DIAMETER OF SIX(6) OR EIGHT(8) INCHES (VERIFY SIZE), AND HAVE ONLY 19-018
\ ONE(1) THIRTY-SIX(36) INCH RADIUS "ELECTRICAL" SWEEP BEND AT EACH END.
2. CONDUIT TO BE CONSTRUCTED WITH INTERNALLY SMOOTH, LEAK—TIGHT JOINTS. :
EggﬁRggggNngTvEcM 2. LIMIT THREE(3) BENDS PER CONDUIT RUN. DATE:
3. CONDUIT TO BE CAPPED AND SEALED AT BOTH ENDS DURING CONSTRUCTION. 06-14-2019
- INSTALLER TO TRIM EXPOSED ENDS TO SIX INCHES ABOVE FINISHED FLOOR
DURING PRODUCT LINE INSTALLATION. -
4. AFTER PRODUCT LINES ARE INSTALLED, THE OPEN ENDS OF THE CONDUIT SCALE:
ARE TO BE FILLED AND SEALED(WATERTIGHT) APPROXIMATELY TWO(2) TO FOUR 1/4" = 1'-Q"
L (4) INCHES AT EACH END.
DRAWN BY: APPROVED BY:
JW/TR/YM SE
SHEET TITLE:
SCALE: 1/4" = 10" IN-SLAB
ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT —
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO '
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF202
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.
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ABOVE SLAB PLUMBING ROUGH-INS

SCALE: 1/4" = 1'-0"

2601 Hope Church Road
Winston-Salem, NC 27103
p. 336.768.7520
f. 336.768.1708

trimarkusa.com

This document contains
confidential information, is an
instrument of a professional
service, and the property of

TriMark. It shall not be used on
other projects or for the extention
of this project without TriMark's
written approval.

Owner and all Contractors to
check and verify existing
dimensions and conditions in
the field before starting
construction and to notify
TriMark of any material or detail
changes.

REVISIONS

NO.| DESCRIPTION

ROUGH-IN SANTARY | GAS | GAS
O COLD WATER ITEM denr | QY| o | AW e | oz | srun | TEM | DESCRIPTION REMARKS
P-1-C 80" 1 | 1/2 1 ICE CUBER BRANCH THROUGH FILTER
® HOT WATER P-3-C 127 5 [ 12 3 HAND SINK BTC AT FAUCET
° P-3-H 12" 5 1/2" 3 HAND SINK BTC AT FAUCET
cs CHILLED WATER IN P—3-W 24" 5 1-1/2" 3 HAND SINK DIRECT WASTE
” EQUIPMENT PROVIDED BY OTHERS. BRANCH CW THRU
CR CHILLED WATER RETU RN P_4_C 24 2 4 BAG_lN BOX FILTER SYSTEM. BTC AT SODA SYSTEM.
® P-13-C 16” 1 | 1/2 13 | WORK TABLE BTC AT FAUCET
° DIRECT WASTE P—13-H 16” 1 1/2" 13 | WORK TABLE BTC AT FAUCET
. P-19-C 16” 1 | 1/2 19 |S/S TOP WORK TABLE | BTC AT FAUCET
Y FLOOR DRAIN P—19-H 16” 1 1/2" 19 |S/S TOP WORK TABLE | BTC AT FAUCET
by P-32-G |ON ROOF| 1 1" [215,874][32 | HEATED MAKE—UP AIR FAN| BRANCH TO CONNECTION
FLOOR SINK WITH FULL, THREE P-37-C 48 1 | 3/4 37 | HYDROVECTION OVEN BTC; GARDEN HOSE CONNECTION
QUARTER OR HALF GRATE AS NOTED P-37-G BTC 1 3/4” | 60,000 | 37 | HYDROVECTION OVEN SRANCH TO CONNECTION WM QUICK DISCONNEGT HOSE.
, P-38-G | BTC 1 1”7 1230,000{ 38 | RANGE CONNEETION AEDUGING 10 /4" CONNECTION AT RANGE
B} FUNNEL FLOOR DRAIN P-39-G | BIC | 1 3/# |120,000] 39| CHARBROILER R o L Tk Wit Db AN e
- P—40-G BTC 1 3/4” | 90,000 | 40 GRIDDLE SRANCH TO CONNECTION' WiT QUICK DISCONNEGT HOSE.
® HUB FLOOR DRAIN P—42-G BTC 2 3/4” 190,000 |42 | FRYER BRANCH T0_CONNECTION' WTH QUICK DISCONNEGT HOSE.
P-43-C 12" 1 [ 12 43 | KETTLE BTC AT FAUCET
S GAS DROP FROM MANIFOLD P-43-H 12" 1 1/2" 43 KETTLE BTC AT FAUCET
P=57-C | VERFY | 1 | 1/ 57 _|MOP SINK e
@ss STEAM SUPPLY P=57-H [VERFY | | 1/7 57__[MOP_SINK oM v o "
P-59-C 16” 2 | 1/2 59 |3 COMPARTMENT SINK BTC AT FAUCET
¢ CR CONDENSATE RETURN P—59—H 16” 2 1/2" 59 | 3 COMPARTMENT SINK BTC AT FAUCET
P—63—C 16 1 | 1/2 63 | EYE WASH STATION BRANGH THRO MIXING JALVE TO CONNEGHON T V™™
®  FILTERED WATER Po63H | 16 | | /7 63 | EYE WASH STATION B s iom 2 e
P—63-W 30" 1 1-1/2" 63 | EYE WASH STATION DRECT WASTE; SEE QF201 DRAWING FOR STUB UP ROUGH-IN
P_67_H 16” 1 3/4”(140.) 67 DlSHMACHlNE i?A;\"piBEJO\/ED‘E\FV\(I\\NSﬁSHFELE)OCRO’\\/‘V’\\‘TEHCTgC,]g BRAIDED FLEX HOSE.
P-70-C 16” 1 | 1/2 70 | SOILED DISHTABLE BTC AT FAUCET
P—70-H 16” 1 1/2" 70 | SOILED DISHTABLE BTC AT FAUCET
P-73-C 16” 1 | 1/2 73 | DISPOSER BRANCH TO CONNECTION
P-73-W 127 1 2" 73 | DISPOSER DIRECT WASTE
P-102-C | 16 1 | 1/2 102 | DIPPERWELL BTC AT FAUCET
P-109-C | 66" 1 | 1/2 109 |ICE & WATER DISPENSER | BTC; THRU WATER FILTER
P-110-C | 54 1|/ 110 | TEA DISPENSER S35 AND. LOGATIONS WiTH OWNER. / VENDOR
P-111-C | 54 1/ 111 | JUICE DISPENSER S22 AND. LOCATIONS WiTH OWNER, / VENDOR o
Pti2-C | s¢ | 1 [1/27 112_| COFFEE DISPENSER T B s/ oo "
P-114-C | 16 1] 1/2 114 | SODA DISPENSER 5325 AND. LOGATIONS WiTH OWNER, / VENDOR o
P-117-C | 16 1 | 1/2 117 | DROP—IN DUMP SINK BTC AT FAUCET
P-117-H | 16 1 1/2" 117 | DROP=IN DUMP SINK BTC AT FAUCET
ROUGH INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY GAS SUPPLY
FOODCRAFT EQUIPMENT COMPANY ONLY. VERIFY WITH OWNER GAS CONNECTION
ROUGH—IN LOCATIONS FOR EQUIPMENT BY OTHERS AND AT EQUIPMENT
EXISTING EQUIPMENT. ROUGH—INS SHOWN FOR EQUIPMENT NOT
SUPPLIED BY FOODCRAFT MUST BE VERIFIED WITH AND APPROVED
BY OWNER.
RESTRAINT CABLE
HNOTE**
FAUCETS, WASTE VALVES, FILTERS, CARTRIDGES,
& GAS HOSES ARE SUPPLIED LOOSE FOR
INSTALLATION BY JOBSITE PLUMBER
GAS HOSE

PLUMBING NOTES

1. ALL ROUGH—INS SHOWN ARE FIGURED TO COME OUT OF THE FLOOR
OR WALLS AND ARE SHOWN APPROXIMATELY WHERE THEY OCCUR IN
THE FIXTURE.

. ALL PLUMBING TO BE ROUGHED IN THE WALLS RATHER THAN UP
THROUGH THE FLOOR WHENEVER POSSIBLE.

. ALL MEASUREMENTS TAKEN FROM FINISHED WALLS OR FROM THE
CENTER LINE OF COLUMNS.

. ALLOWANCES MUST BE MADE FOR VALVES, TRAPS, ETC.

. ALL DIMENSIONS TAKEN FROM FLOOR LINE MAY INCREASE TWO(2)
INCHES OR DECREASE ONE(1) INCH WITH LEG ADJUSTMENT.

. ALL MECHANICAL STUBBING IN CENTER OF FLOOR TO BE UP SIX(6)
INCHES OR LESS TO CLEAR EQUIPMENT BASES, THEN BRANCHED TO
FINAL CONNECTION.

. ALL TWO(2) AND THREE(3) COMPARTMENT SINKS MUST HAVE CONTINUOUS
WASTE INTO A SINGLE P—TRAP.

8. ALL WATER LINES MUST HAVE CUT—OFF VALVES.

9. ROUGH—INS, PIPING, AND FINAL CONNECTIONS TO ALL FOODSERVICE
EQUIPMENT BE COMPLETED BY THE PLUMBING CONTRACTOR.

10. PLUMBING CONTRACTOR SHALL SUPPORT ALL SUPPLY AND DRAIN LINES
TIGHT AGAINST UNDERSIDE OF EQUIPMENT TO ALLOW SPACE FOR CLEANING.

11. GREASE TRAPS/INTERCEPTORS ARE SIZED, LOCATED, AND SUPPLIED BY OTHERS.

12. WHEN REQUIRED, FOODSERVICE EQUIPMENT DRAINS ARE TO BE PIPED THROUGH
GREASE TRAP/INTERCEPTOR AS DIRECTED BY LOCAL PLUMBING CODES.

13. ROUGH—INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT ONLY.
CHECK WITH OWNER FOR EQUIPMENT NOT SUPPLIED BY TRIMARK FOODCRAFT

14. DISHWASHER(IF SUPPLIED) WILL REQUIRE A PRESSURE REGULATING
VALVE |IF WATER PRESSURE AT DISHWASHER IS GREATER THAN
WHAT DISHWASHER SPECIFICATIONS ALLOW.

15. TYPICAL KITCHEN GAS APPLIANCES OPERATE ON PRESSURES
BETWEEN 5” AND 14”7 ON THE WATER COLUMN. VERIFY
WITH MANUFACTURER SPECIFICATION SHEETS.

PLEASE NOTE: HIGH PRESSURE GAS SYSTEMS MUST BE REDUCED
TO BELOW 14”7 ON THE WATER COLUMN.

16. THE ROUGH—INS SHOWN ON THIS DRAWING ARE REQUIRED FOR OPERATION
OF EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT, ACCORDING TO
MANUFACTURERS SPECIFICATIONS. THESE ROUGH—-INS ARE MANUFACTURERS
REQUIREMENTS FOR OPERATION OF EQUIPMENT ONLY. TRIMARK FOODCRAFT
WILL NOT BE HELD LIABLE FOR ANY DEVIATION FROM THESE ROUGH—INS. IT
SHALL BE THE RESPONSIBILITY OF THE MECHANICAL TRADES TO ENSURE
THAT SUPPLY LINES, CARRY-OFFS, WIRE SIZES, ETC. MEET ALL LOCAL CODES.

D O~ NN

~

SUPPLIED BY F.S.E.C.

GAS CONNECTION DETAIL

NO SCALE

GAS PRESSURE NOTE

TYPICAL KITCHEN GAS APPLIANCES OPERATE ON
PRESSURES BETWEEN 5”7 AND 14” ON THE WATER
VERIFY WITH MANUFACTURER SPEC SHEETS

COLUMN.

PLEASE NOTE!
BE REDUCED TO BELOW 14°ON THE WATER COLUMN

HIGH PRESSURE GAS SYSTEMS MUST

1/2" PLUMBIN

VACUUM SOLENOID VALVE
BREAKER WITH FLOW CONTROL
CONE OR

2" DRAIN

DISPOSER CONNECTION DETAIL

: (- INCOMING WATER
8o SUPPLY

) .
CONTROL——

K
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;
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PROJECT NUMBER:

19-018
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1/4" = 1'-0"

FOODSERVICE EQUIPMENT.

ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY.
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO
THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.
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— ABOVE SLAB PLUMBING SCHEDULE ®) | ruviar
- SANITARY[ GAS: | GAS: : : , -
MARK veieht | Q7Y | W R Pyaste | Ssize | ston | TTEM DESCRIPTION REMARKS Foodservice Equipment, Supplies and Design
P-150-C | 16" 1|12 150 | DROP—IN DUMPING SINK | BTC AT FAUCET FOODCRAFT
P-150-H 16” 1 1/2" 150 DROP—IN DUMPING SINK BTC AT FAUCET
P-156-C | 66 1 [ 1/2 156 | ICE & WATER DISPENSER | BTC; THRU WATER FILTER 2601 Hope Church Road
— - ” ” _ ope urc 0oa
P-159-C | 12’ 1 [ 1/2 ” 159 | DROP—IN HAND SINK BTC AT FAUCET Winston Salem. NG 27103
P—159-H | 12 1 1/2 159 | DROP—IN HAND SINK BTC AT FAUCET p. 336.768.7520
P-159-W 24" 1 1-1/2" 159 DROP—IN HAND SINK DIRECT WASTE f. 336.768.1708
P-162-C | 16" 1 [ 1/2 162 | DIPPERWELL BTC AT FAUCET rimark
P-165-C | 5 | 1 |1/2 165 | COFFEE DISPENSER SPL b LoGRTIoNS i owes / voipor " rimarktsa.com
P=251=C | 16" | 1 | 1/7 25| SODA DISPENSER A A
_ _ ” ” EQUIPMENT PROVIDED BY OTHERS. VERIFY ROUGH-IN
P-252-C | 5¢ | 1 | 1/7 L ST\ Se e e This document contains
P-253-C 54 1 1/2 253 COFFEE DISPENSER SIZES AND LOCATIONS WITH OWNER / VENDOR. confidential information, is an
P-254-C 547 1 1/2" 254 | JUICE DISPENSER SIZES AND. LOGATIONS WK OWNER. / VENDOR. o instrument of a professional
P-255-C | 66" 1 | 1/2 255 |ICE & WATER DISPENSER | BTC; THRU WATER FILTER Tﬁfﬂ";’;ﬁeitasnhdaltlhﬁo?ggi:g;gn
P256-C | 16" | 1 |1/2 ” 256 | DROP—IN DUMP_SINK BTC AT FAUCET other projects or for the extention
P—256-H | 16 1 1/2 256 | DROP—IN DUMP SINK BTC AT FAUCET of this project without TriMark's
] ] P-258-C | 16" 1 | 1/2 258 | DIPPERWELL BTC AT FAUCET written approval.
P—259-C | 12" 1 1/2" 259 | HAND SINK BTC AT FAUCET
P—259-H | 127 1T | 1/2 259 | HAND SINK BTC AT FAUCET
] P—250-W | 24 1 11/2 259 | HAND SINK DIRECT
® ps02C | s¢ | 1 [1/7 302_| JUICE DISPENSER e T ) B Owner and all Contractors to
N P_304_C 54” 1 1/2” 304 COFFEE DlSPENSER EQUIPMENT PROVIDED BY OTHERS. VERIFY ROUGH—IN _C eC_ ana veri y eX.IS_ Ing.
N P_162_C m ” SIZES AND LOCATIONS WITH OWNER / VENDOR. d|menS|onS and Cond|t|0ns in
] ] __ ~ P-305-C 66 1 1/2 305 ICE & WATER DISPENSER | BTC; THRU WATER FILTER the field_before starting
P-306-C | 16" 1 | 1/2 306 | DROP—IN SINK BTC AT FAUCET Trihﬁg’;ﬁgg‘;ﬁ‘f"ﬁ;&ﬁgl”grt'géta“
3070 | — 3 P-306-H | 16" 1 1/2" 306 | DROP—IN SINK BTC AT FAUCET Chgnges_
N P-309-C | 12" 1 [ 1/2 309 | DROP—IN HAND SINK BTC AT FAUCET
P-304-C ™ g . P-309-H 12" 1 1/2" 309 DROP—IN HAND SINK BTC AT FAUCET
s—5E0 A g P-309-W | 24 1 1-1/2" 309 | DROP—IN HAND SINK DIRECT WASTE
P-351-C | 54" 1 |12 351 | COFFEE DISPENSER S35 AND LOCATIONS WiTt OWNER /' VENDOR - REVISIONS
IL BISTRO P-352-C | 66 1 [ 1/2 352 |ICE & WATER DISPENSER | BTC; THRU WATER FILTER
F_T50-F P-354-C | 127 1 /27 354 | MILLWORK COUNTER W/SINKS | EQUPVENT PROVDED 87 OTHERS. WERTY ROUGH-I NO.| DESCRIPTION
] F 3057 = g 61500 P=354-H | 127 T | 1/2 354 | MILLWORK COUNTER W/SINKS | EGUPYENT PROVDED BY OTHERS VERFY ROUGH-N
T P—306—C N L@=156-C) P-354-W | 24" 1 11/2 354 | MILLWORK COUNTER W/SINKS | S32& " OComons wi omes / venpor o
T
MEMORY CARE iy K FNOTER ROUGH INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY
FOODCRAFT EQUIPMENT COMPANY ONLY. VERIFY WITH OWNER
KITCHEN P-165-C FAUCETS, WASTE VALVES, FILTERS, CARTRIDGES, ROUGH—IN LOCATIONS FOR EQUIPMENT BY OTHERS AND
) —(P-309-H P_159-H & GAS HOSES ARE SUPPLIED LOOSE FOR EXISTING EQUIPMENT. ROUGH—INS SHOWN FOR EQUIPMENT NOT
: 6=309-W) 9 SUPPLIED BY FOODCRAFT MUST BE VERIFIED WITH AND APPROVED
e ol 6150\ INSTALLATION BY JOBSITE PLUMBER 2V OWNER.
£=309-C ol P—159-C
]
PLUMBING NOTES
1. ALL ROUGH—INS SHOWN ARE FIGURED TO COME OUT OF THE FLOOR
OR WALLS AND ARE SHOWN APPROXIMATELY WHERE THEY OCCUR IN
I: THE FIXTURE.
2. ALL PLUMBING TO BE ROUGHED IN THE WALLS RATHER THAN UP
. THROUGH THE FLOOR WHENEVER POSSIBLE.
3. ALL MEASUREMENTS TAKEN FROM FINISHED WALLS OR FROM THE
o CENTER LINE OF COLUMNS.
4. ALLOWANCES MUST BE MADE FOR VALVES, TRAPS, ETC.
5. ALL DIMENSIONS TAKEN FROM FLOOR LINE MAY INCREASE TWO(2)
INCHES OR DECREASE ONE(1) INCH WITH LEG ADJUSTMENT.
6. ALL MECHANICAL STUBBING IN CENTER OF FLOOR TO BE UP SIX(6)
INCHES OR LESS TO CLEAR EQUIPMENT BASES, THEN BRANCHED TO
FINAL CONNECTION.
7. ALL TWO(2) AND THREE(3) COMPARTMENT SINKS MUST HAVE CONTINUOUS
WASTE INTO A SINGLE P—-TRAP.
8. ALL WATER LINES MUST HAVE CUT—OFF VALVES. s
9. ROUGH—INS, PIPING, AND FINAL CONNECTIONS TO ALL FOODSERVICE
EQUIPMENT BE COMPLETED BY THE PLUMBING CONTRACTOR.
10. PLUMBING CONTRACTOR SHALL SUPPORT ALL SUPPLY AND DRAIN LINES
TIGHT AGAINST UNDERSIDE OF EQUIPMENT TO ALLOW SPACE FOR CLEANING. O
11. GREASE TRAPS/INTERCEPTORS ARE SIZED, LOCATED, AND SUPPLIED BY OTHERS.
12. WHEN REQUIRED, FOODSERVICE EQUIPMENT DRAINS ARE TO BE PIPED THROUGH N —
GREASE TRAP/INTERCEPTOR AS DIRECTED BY LOCAL PLUMBING CODES.
13. ROUGH—INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT ONLY. !
CHECK WITH OWNER FOR EQUIPMENT NOT SUPPLIED BY TRIMARK FOODCRAFT
14. DISHWASHER(IF SUPPLIED) WILL REQUIRE A PRESSURE REGULATING
VALVE |IF WATER PRESSURE AT DISHWASHER IS GREATER THAN m
WHAT DISHWASHER SPECIFICATIONS ALLOW.
15. TYPICAL KITCHEN GAS APPLIANCES OPERATE ON PRESSURES
BETWEEN 5”7 AND 14” ON THE WATER COLUMN. VERIFY m
WITH MANUFACTURER SPECIFICATION SHEETS.
PLEASE NOTE: HIGH PRESSURE GAS SYSTEMS MUST BE REDUCED
TO BELOW 14” ON THE WATER COLUMN.
16. THE ROUGH—INS SHOWN ON THIS DRAWING ARE REQUIRED FOR OPERATION
OF EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT, ACCORDING TO
. MANUFACTURERS SPECIFICATIONS. THESE ROUGH—INS ARE MANUFACTURERS #
I_ REQUIREMENTS FOR OPERATION OF EQUIPMENT ONLY. TRIMARK FOODCRAFT [ ]
o0 O (@) WILL NOT BE HELD LIABLE FOR ANY DEVIATION FROM THESE ROUGH-—INS. IT
IL J ‘ SHALL BE THE RESPONSIBILITY OF THE MECHANICAL TRADES TO ENSURE
BEVERAGES THAT SUPPLY LINES, CARRY—-OFFS, WIRE SIZES, ETC. MEET ALL LOCAL CODES.
3
3’_1 O” 2’_ 6”
PLUMBING LEGEND — S
P=354—1) O  COLD WATER O
P=354-0— E=352-0 (P=351-C D | nd
) HOT WATER o
| -
e N o &
0 CHILLED WATER IN — |
- e
COR CHILLED WATER RETURN (D + ()
= 0p)
o DIRECT WASTE - e )
Q=5 ¢
{+F FLOOR DRAIN ) S
' o
o " . o o FLOOR SINK WITH FULL, THREE w )
¢ 10 522 —— o Y%
1 QUARTER OR HALF GRATE AS NOTED o) )
< —I 1 nd
{®F FUNNEL FLOOR DRAIN
! ®  HUBFLOOR DRAIN PROJECT NUMBER:
I
- Q &  GAS DROP FROM MANIFOLD 19-018
- L AL BISTRO ___
pz59-0) | | E=28=C ¢ss STEAM SUPPLY A
—259— ®—256-P)— ?-253-0 P=251-C 06-14-2019
1 P-256-C P-254-0P-252-0 P-255-C &CR CONDENSATE RETURN
" 1 11}
®  FILTERED WATER 1/4" = 1'-0
DRAWN BY: APPROVED BY:
JW/TR/YM SE
SHEET TITLE:
SCALE: 1/4" = 10" ROUGH-INS
ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT —
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO :
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF204
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.
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h [ ]
ELECTRICAL NOTES IN- SLAB ELECTRICAL SCHEDULE @ TABLE # 9 '7) Il ] Y Iar
1. ALL ROUGH—INS ARE FIGURED TO COME OUT OF THE FLOOR OR WALLS o = T @ Faod ‘ . pleriminreioy
AND ARE SHOWN APPROXIMATELY WHERE THEY OCCUR IN THE FIXTURE. - “oodservice Equipment, Supplies and Design
2. ALL CONDUIT TO BE ROUGHED IN THE WALLS RATHER THAN UP THROUGH ITEM HEIGHT Y | amps 120/1]208/1(208/3|460/3|480/3 ITEM | DESCRIPTION REMARKS clak'y i i
THE FLOOR WHENEVER POSSIBLE. . : -
3. ALL MEASUREMENTS TAKEN FROM FINISHED WALLS OR CENTERLINE OF E-5 SUBUPL 1 | 30 |1/2-HP 5 |FOOD SLICER it S5 R BeANEH 16" ol A1 Bl et S n ok i 2™ FOODCRAFT
. COLUMNS. E-10 |STUB UP| 1 12.0 2—HP 10 FOOD PROCESSOR TARU SUAB AND. BRANCH 10 CONNECTION AT OUILET SUPPLIED IN WORKTABLE.
4. ALL DIMENSIONS TAKEN FROM FLOOR LINE MAY INCREASE TWO(2)
INCHES OR DECREASE ONE(1) INCH WITH LEG ADJUSTMEIEJT). V&eoz HoSpelzChu’\rl?;c;a(\)%
5. ALL MECHANICAL STUBBING IN CENTER OF FLOOR TO BE SIX(8 inston-Salem,
INCHES OR LESS TO CLEAR EQUIPMENT BASES, THEN BRANCH TO IN- SLAB ELECTRICAL SCHEDULE @ CHEF TABLE # 45 p. 336.768.7520
" - FINAL CONNECTION. f. 336.768.1708
3 L 6. PROVIDE DEDICATED CIRCUITS FOR FOODSERVICE EQUIPMENT AS REQUIRED. mem [FOUCH-IN oy |FL KW_OR_HP_RATING TEM | DESCRIPTION REMARKS
' 7. ELECTRICAL CONTRACTOR TO PROVIDE GFCl RECEPTACLES WHERE REQUIRED BY CODE. HEIGHT AMPS |120/1|208/1|208,/3|460,/3|480/3 trimarkusa.com
8. ROUGH—=INS, INTERWIRING, AND FINAL CONNECTIONS TO ALL FOODSERVICE _ — — 115V—1¢ CORD & PLUG, NEMA 5-15P. ELECTRICAL CONTRACTOR TO STUB UP POWER
— = —C o EQUIPMENT' SHALL BE COMPLETED BY THE ELECTRICAL CONTRACTOR I BTG O R e e
VERIFY LOCATION OF ROOF MOUNTED //@ 9. PROVIDE ELECTRICAL SERVICE FOR AUTOMATIC FIRE EXTINGUISHER E-46 |STBUP| 1 | 5.2 |3/8-HP 46 |SANDWICH UNIT THRU SLAB AND BRANCH T0 DUPLEX RECEPTACLE IN FLOOR.
EXHAUST AND SUPPLY FANS WITH P SYSTEM FROM ELECTRICAL PANELS TO VENTILATING HOODS AND TO E—47 |[STUB UP 1 7.5 0.9-KW 47 WAFFLE MAKER 120V—1¢; NOT IN CONTRACT; CORD & PLUG NEMA 5-15P; ELECTRICAL CONTRACTOR TO STUB Thi .
ARCHITEGTURAL DRAWNGS. % i CHEMICAL TANK LOCATIONS; BY ELECTRICAL CONTRACTOR. A e e ool
—— —~— _ _ , confidential information, is an
_ V4 IR - -~ — E 48 STUB UP 1 15~0 1~8 KW 48 CONVEYOR TOASTER THRU SLAB AND BRANCH TO CONNECTION AT OQUTLET SUPPLIED IN COUNTER. . .
, FC23 - ~. SEE HOOD MANUFACTURER SPECS AND DRAWINGS. instrument of a professional
/ - 1 1 10. ALL ELECTRICALLY FIRED AND ELECTRICALLY POWERED COOKING E-54 [STUBUP| 1 | 13.0 [1.55-kw 54 |MICROWAVE OVEN T8 S SRR ConmECROR A B2y SOBEtD I BN FER e service, and the property of
(J) / EQUIPMENT REQUIRES A SHUNT TRIP BREAKER AND WIRING THROUGH — N 120V—1¢ CONNECTION, ELECTRICAL CONTRACTOR TO STUB UP POWER THRU ; ;
/ MICRO SWITCHES IN FIRE SYSTEM SUPPLIED BY ELECTRICAL CONTRACTOR E-55 |[STUB UP| 2 12.5 | 24-KW 55 HEAT LAMP SLAB AND BRANCH 70 CONNECTION AT HEAT LAMP CONTROLS. TriMark. It shall not be used on
/ 11. ROUGH—=INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT. E-56 |STUB UP| 1 23.2 4.815-KW 56 |DROP—IN HOT WELL 208V-1¢ CONNECTION. WIRE THRU CONTROL. other projects or for the extention
/ CHECK WITH OWNER FOR EQUIPMENT NOT SUPPLIED BY TRIMARK FOODCRAFT. of this project without TriMark's
/ C 12. EXHAUST FANS NOT SUPPLIED WITH STARTERS/DISCONNECTS OR ABOVE SLAB ELECTRICAL SCHEDULE written approval.
/ SWITCHES TO BE FURNISHED AND CONNECTED BY ELECTRICAL CONTRACTOR.
'I 1 i — 13. SIZING OF ELECTRICAL PANELS TO BE DETERMINED BY ELECTRICAL —— s
3 - CONTRACTOR OR ENGINEER. - FL
D : Ny '\ 14, ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL WATERPROOF MICRO M eient | 97 |amps [120/11208,/1]208/3)120/240(460,/3| | TEM | DESCRIPTION REMARKS
& SWITCH FOR AUTOMATIC OPERATION OF INSECT CONTROL FAN. -
\ %"\ 15. THE ROUGH—INS SHOWN ON THIS DRAWING ARE REQUIRED FOR OPERATION E-1 74 1 10.6 | 1.346-KW 1 ICE MAKER 115V=1¢ DIRECT CONNECTION. MINIMUM CIRCUIT AMPACITY OF 20 AMPS Ogﬁgéfgﬂ;tgﬁ;iﬁ?g%to
| — VANGFACTURERS SPEGIFICATIONS. | THESE ROUGH-INS ARE MANUFACTURERS E4 | o | ¢ 20ACR et e o B LU M e e fild before starting.
(H) REQUIREMENTS FOR OPERATION OF THE EQUIPMENT ONLY. TRIMARK FOODCRAFT E-15 | 54" | 1 | 120 |i-1/2-4p 15 |FOOD PROCESSOR 120V—14, CORD & PLUG NEMA 5-15P the field before starting
WILL NOT BE LIABLE FOR ANY DEVIATION FROM THESE ROUGH—INS. IT SHALL E-17 | 48" | 1 | 6.0 [1/0-Hp 17 |FOOD MIXER 115V—18, CORD & PLUG NEMA 5—15P Tri,\‘jl‘:r‘lftg‘;‘;tr?”rﬁ:t‘irti‘;“::'gitaiI
(E=228)  (E=23A) 5-6" BE THE RESPONSIBILITY OF THE MECHANICAL TRADES TO ENSURE THAT =21 | DROP | 2 |20A CR. 1 |WALK=IN COOLER T20-Y 15 FOR LIGHTS AN DOOR HEATERS INCLUDIG ACGESS DODR. ELECTRG/AN 10 Ch‘;nges
H EgCP/ELLEO%ESE.S’ WASTES, CARRY-OFFS, WIRE SIZES, ETC., MEET ALL E-22 DROP 1 1.3 |31/ 21A | MED-TEMP. EVAPORATOR COIL | 115~V 1, DIRECT CONNECTION; SEE MANUFACTURERS DRAWINGS FOR DETAILS
16. WHERE LOCAL CODES REQUIRE DISCONNECTS, ELECTRICIAN TO LOCATE E—22A |REMOTE| 1 6.9 1.0-HP 21B | MED—-TEMP. CONDENSER 208-230V 3¢, DIRECT CONNECTION; SEE MANUFACTURERS DRAWINGS FOR DETAILS
=15 iﬁ,. AND PROVIDE REQUIRED CLEARANCES. F-23 DROP 1 [20A CR. 21C | LOW=TEMP. COIL HEATER TAPE | 20Y. 18, SERVICE FOR CONDENSATE LNE HEATER TAPE; POVER FOR COL B1C
N E-23A |REMOTE| 1 12.1 2.0-HP 21D |LOW—TEMP. CONDENSER | oy_1emp ReFRiG, BRANCH CONDUIT AND WIRES FROM DEFROST REVISIONS
O=——(E=CO E-CO )—F =g BTC 10.3 (/1 e LOW-TEMP_EVAP. COIL MOTORS| yi o ol TRmiNAL BOARD. Tt THERMOSTAT & SOLENBID. FOR SoeTE
BTC 8.2 1 89-KW LOW—TEMP COIL DEFROST HEATER | CONTROL: REFER TO MANUFACTURERS DRAWINGS & SPECS FOR MORE DETAIL NO. DESCRIPTION
E-27 | 24" | 1 4.1 EEVH 27 |REACH—IN DUAL TEMP  [115V-18 SERVICE; CORD & PLUG NEMA 5-15P
lf‘ ELECTRICAL LEGEND E-28 | 24 1 | 16.0 [1.92-kw 28  |PROOFER/HOLDING CABINET|120V—16, CORD & PLUG NEMA 5-20P
E-5 = é—a E-29 | DROP | 2 |20A CR. 29 |EXHAUST HOOD T A N0 St R L b ki Can LoAda ION. REFER TO
o 1 — F0 o , E-31 N ROOF| 1 2.6 0.75-HP 31 |EXHAUST FAN 208V—38; **SEE MANUFACTURERS DRAWINGS**
3-2 f 3-10 f 3-2 '|b /&=  DUPLEX RECEPTACLE =311 DN ROOF| 1 | 10.2 300 371 |EXHAUST FAN 208V—39; **SEE_MANUFACTURERS DRAWINGS*
E-32 N ROOF| 1 9.5 3.0-HP 32 |[MAKE—UP AIR FAN 208V—38; **SEE MANUFACTURERS DRAWINGS**
S SINGLE RECEPTACLE E-33 | DROP | 1 |20A CR. 33 |FIRE SYSTEM 120V—16; DIRECT CONNECTION; SEE VENDOR DRAWINGS
E-36 40" 1 6.0 |1/2-HP 36 |CONVECTION OVEN 115V/60/1¢; CORD AND PLUG; NEMA 5-15P
u — —— Q SPECIAL PURPOSE RECEPTACLE E-37 | 16" | 1 | 10.0 |3/4tP 37 |HYDROVECTION OVEN  |120V/60/1¢; CORD AND PLUG, NEMA 5-20P
E-CO (E-C0 ) (CE=17) il E-38 | 24" | 1 5.9 [1/2HP 38 |RANGE 115V—1¢, CORD & PLUG
k) ) DOUBLE DUPLEX RECEPTACLE 0 -
S E-41 24 1 6.0 |[3/8-HP 41 |REFRIGERATED EQUIPMENT STAND|115V—1¢ SERVICE. CORD & PLUG NEMA 5-15P
) | i 1|l E-43 | 24 1 | 333 12.0-KW 43 |COUNTERTOP KETTLE  [208V—1¢; DIRECT CONNECTION
i @ JUNCTION BOX E-67 | 120 | 1 | 24.9 20-HP 67 |DISHWASHER 208V—39; DIRECT CONNECTION. 30 AMP MINIMUM BREAKER.
e = j 127 | 1 | 204 5.0-KW 67 |DISHWASHER (BOOSTER)|208V-3¢; DIRECT CONNECTION. 30 AMP MINIMUM BREAKER.
E-33 ® FLOOR MOUNT RECEPTACLE - STUBBED UP E-68 | DROP | 1 |20A CR. 68 |CONDENSATE HOOD DIRECT CONNECTION; **SEE MANUFACTURERS DRAWINGS™
12" 172 ] E-69 [N ROOF| 1 3.7 [0.25-Hp 69 |EXHAUST FAN 115V—1¢; **SEE MANUFACTURERS DRAWINGS**
— ey (@] FLOOR MOUNT RECEPTACLE - FLUSH MOUNTED E=73 | 122 | 1 | 66 2.0-HP 73 |DISPOSER 208V—30; BRANCH THRU CONTROL
=99 . E-101 | 16" 1 2.9 [1/5-Hp 101 [ICE CREAM DIPPING CABINET|115V—1¢, CORD & PLUG NEMA 5—15P
| AUTOMATIC DOOR SWITCH E-108 | 16" | 1 | 3.6 [1/5tP 108 [UNDERCOUNTER REFRIGERATOR|115V—16, CORD & PLUG NEMA 5-15P
T _ E-109 | 727 1 110.25 109 [ICE & WATER DISPENSER [115V—1¢, DIRECT CONNECTION; MINIMUM 20A CIR.
- =5 w0 “  SWITCH E-110 | 54" | 1 |VERFY 10_|TEA DISPENSER T G e TR o 7 venoor
L E_111 54” 1 VER'FY 111 \JU|CE DlSPENSER \w/zE%\\/FiYWw\iONAODTS‘NANCSN[(R)?)(/:&TT;\OCNORgF&Rgb%(};—{ﬁ\ENMAW\S{HWSgWNER / VENDOR.
?T % ,, = :ﬁ‘- JE-31 ) <] DATA CONNECTION E-112 54" 1 20.0 112 COFFEE DISPENSER 110-240V/18; NOT IN CONTRACT; VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER. s
™~ o, ® : be E-114 | 16" 1 |20A CR. 114 |SODA DISPENSER VERIFY LOADS. AND LOCATION OF ROUGH-IN WITH OWNER 7 VENDOR.
I I DROP CORD MOUNTED FROM CEILING E-CO 54" 6 |20A CIR. co CONVENIENCE OUTLET |120V—-1¢ O
: e (E=38 ©CLG E-DATA| DFA | 1 [20A CR DATA2| KDS DATA LINE; TAUT BY QTUERS: VERIFY LOAD. = —
' e CONDUIT STUB LOCATION E-KDS | DFA | 1 [20A CR KDS |KDS PLOG & ROUGH-IN LOCATION - ™"
=73 ) N C
] D © A\ = THE ROUGH—INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY
=69 Q = 1 o~ ] LIGHT - RECTANGULAR FOODCRAFT EQUIPMENT CO. ONLY. CHECK WITH OWNER DUPLEX RECEPTACLE
v , \ FOR ROUGH—IN LOCATIONS OF EQUIPMENT BY OTHERS AND CD
8 | DATAPORT CONNECTION; EXISTING EQUIPMENT. ROUGH—INS SHOWN FOR EQUIPMENT
O | | ABOVE AND RUN THRU OUR : B @) LIGHT - ROUND NOT SUPPLIED BY FOODCRAFT MUST BE VERIFIED WITH AND
E-67 = l CHASE TO CONNECTION. APPROVED BY OWNER. CONVENIENCE OUTLETS MUST BE 1
E-67 Mv - ' E-31.1 O MOTOR VERIFIED WITH AND APPROVED BY OWNER. I 1 . —
= THESE DRAWINGS ARE TO BE USED IN CONJUNCTION WITH " —
= THE ARCHITECTS DRAWINGS AND ARE NOT TO SUPERSEDE FINISHED FLOOR
E_KDS )= _ - THEM. CHECK WITH ARCHITECTS DRAWINGS FOR ROUGH—INS \
E-DATA OF ITEMS NOT SUPPLIED BY FOODCRAFT AND NOT SHOWN
ON THESE DRAWINGS. ALL DIMENSIONS FOR ELECTRICAL BOXES ()
IN WALLS ARE TO CENTER—LINE OF BOX E %
O
[
CONDENSING UNIT CONDENSING UNIT : m
©
| -
: ) 0 o
E-27 % SIGHT GLASS 208V/60/3 PHASE TO EIII(.;'I':‘ETR G&S?SR E !
al ARATHERbROGR  DISCONNECT Llauid N WEATHERPROOF DISCONNECT LiQUID LINE - -
! fl‘(’)l!lzrgH'SWITCH PROVIDED BY NG RiohL CCon e, BY :|: GJ
N J ELEC'i'RICAL CONTRACTOR ELECTRICAL CONTRACTOR E CD
|_| FACTORY WIRED PANEL FACTORY WIRED PANEL ] C E ®
O
é SUCTION STRAINER / =——(6) ELECTRIC m W S— 3 C
.N'j zzz:z: ELR:':I:IZULATED) HEAT EXCHANGER SUCTION LINE (NSULATED) —= g%‘guggggaw > CD G!_J
/ m  —— _(D HG_J
A | | o B
EVAPORATOR COIL MOUNTED
N COOLER SECTION =0 (EXPANSION VALVE. INSIDE — ¥
AT e S THERMOSTAT
- [ FEAT EXCHANGER INSIDE PROJECT NUMBER:
XSASg‘F(’;EC?gE[S)OME MODELS MFE)UTN?QE gcY)gT:hj)gFONLY) LIQUID SOLENOID VALVE HEAT EXCHANGER 1 9-01 8
TO FAN MOTORS
(CONTINUOUS OPERATION) LIQUID SOLENOID VALVE [E)I:RQZNI’RII-(!JNS EX/T’E?'\’PCVXIBTE o "P" TRAP (ON ROOF SATE
115v/60/10 DRAIN LINE glﬁggﬁ:lgg FLOOR DRAIN, AS MOUNTED SYSTEMS ONLY) .
DEFROST TIMER THERMOSTAT $2L\I/-EQUID SOLENOID 06_1 4_201 9
:l : 6’_0” ; j [ ALL WIRING FROM CONDENSERS TO COILS, THERMOSTATS SCALE:
|I AND PANELS BY ELECTRICAL CONTRACTOR _—
ALL WIRING FROM CONDENSERS TO COILS, THERMOSTATS n ] n
AND PANELS BY ELECTRICAL CONTRACTOR 1/ 4 — 1 —0
” ” ! COOLER ELEC./REFRIG. DETAIL FREEZER ELEC./REFRIG. DETAIL
\"\y NOT TO SCALE NOT TO SCALE DRAWN BY: APPROVED BY:
u ﬁ 0 m 0 = JW/TRIYM SE
5)_ 0” ‘ 3’_ O” 4)_ 2” L
b i | SHEET TITLE:
CeEena)  (CE=109) E—101
CE=110) E-111
] l_
E-112 F-108 ELECTRICAL
ROUGH-INS
ELECTRICAL ROUGH-INS ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
SCALE: 1/4" = 1'-0" AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT —
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO '
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF301
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.

THIS DOCUMENT WAS ORGINALLY PRINTED ON A 24" x 36" SIZE SHEET



ABOVE SLAB ELECTRICAL SCHEDULE /)’ > ]. I\ /l
ROUGH-IN FL KW OR HP RATING ' 4 r ar
ITEM QTY ITEM | DESCRIPTION REMARKS
HEIGHT AMPS |120/1]208/1|208/3|460/3 480/3 Foodservice Equipment, Supplies and Design
E-156 72 1 10.25 156 |ICE & WATER DISPENSER |115V—1¢, DIRECT CONNECTION; MINIMUM 20A CIR.
E-160 | 16" | 1 | 7.4 |1/3HP 160 | PASS—THRU DISPLAY CASE | V20 tieci i T ot Bade FOODCRAFT
E-163 16" 1 1.8 |1/5HP 163 |ICE CREAM DIPPING CABINET|115V—1#, CORD & PLUG NEMA 5-15P
E-164 12" 1 2.5 [1/5HP 164 |REFRIGERATED BACK BAR |120V—1¢, CORD & PLUG NEMA 5-—15P
E-165 54" 1 12.0 - 165 COFFEE DISPENSER 110V—18; NOT IN CONTRACT. VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER V\?I?]g:o?—%zele?ﬁul{l%];()‘lao%
E-166 547 1 3.2-Kw 166 |PIZZA OVEN 240V—1¢, CORD & PLUG NEMA 5-15P D. 336.768.7520
E-250 | 16" 1 3.6 |1/5-HP 250 |[UNDERCOUNTER REFRIGERATOR |115V—1¢, CORD & PLUG NEMA 5-—15P f. 336.768.1708
E-251 | 16" 1 | VERIFY 251 |SODA DISPENSER VERIFY' LOADS AND LOCATION OF ROUGHIN WITH OWNER / VENDOR. i
E-252 | 54" | 1 |VERIFY 252 |TEA DISPENSER O e B N AT SWNER. / VENDOR. trimarkusa.com
E-253 54" 1 20A CIR 253 |COFFEE DISPENSER 120-240V/18; NOT IN CONTRACT; VERIFY LOAD AND LOCATION OF ROUGH-IN WITH OWNER.
E-254 | 54" 1| VERIFY 254 | JUICE DISPENSER VERIFY LOADS AND LOCATION OF ROUGH-IN WITH OWNER / VENDOR. : .
,, This document contains
E-255 | 72 1 10.25 255 |ICE & WATER DISPENSER |115V—1¢, DIRECT CONNECTION; MINIMUM 20A CIR. confidential information, is an
E-257 | 16" 1 2.9 |1/4-HP 257 |ICE CREAM DIPPING CABINET|115V—18, CORD & PLUG; NEMA 5-15P instrument of a professional
] FTEG E-301 | 24" | 1 | 48 [3/8+ 1P 301 |REACH—IN DUAL TEMP  |115V/60/1¢ SERVICE; CORD & PLUG NEMA 5-15P Ts_l\e/lrwﬁeitanhd Itlhe r;rgpertydof
» =P - _ riiviark. It snall not be used on
E_302 54 1 VERlFY 302 JUlCE DlSPENSER \“/é%\\/F\;mLONAOJS‘NANCSN[?J/C\J%;\OCNOR([))F&Rgb%(};—(ﬁ\ENMAW\\?H“5OPWNER / VENDOR. Other projects or for the extentlon
= — E-304 54" 1 [20A CIR 304 |COFFEE DISPENSER 120-240V/18; NOT IN CONTRACT; VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER. of this project without TriMark's
(-) IF E-305| 72" 1 10.25 305 |[ICE & WATER DISPENSER |115V—1@, DIRECT CONNECTION; MINIMUM 20A CIR. written approval.
—=G(E-163 E-307 | 66 1 13.0  [1.55-KW 307 |MICROWAVE OVEN THRU SLAB AND. BRANGH 10 CONNECTION AT OUTLET SUPPLIED N COUNTER.
Al 7-10" E-310 | 247 1 2.0 |0.23-Kw 310 |REACH—IN DUAL TEMP 115V/60/1¢ SERVICE; CORD & PLUG NEMA 5-15P
{ E-311 44" 1 18.33 | 2.2-KW 311 |POP—UP TOASTER 120V—19, CORD & PLUG NEMA 5-20P
] | ] |: E-312 | 24 1 | 174 3.615-KW 312 |DROP—IN HOT WELL 208V—1¢; BTC; WIRE THRU CONTROL. Owner and all Contractors to
5 check and verify existing
R E—351 54 1 12.0 - 351 COFFEE DISPENSER 110V—16; NOT IN CONTRACT. VERIFY LOAD AND LOCATION OF ROUGH—IN WITH OWNER dimensions and conditions in
L E-352 | 727 1 10.25 352 |ICE & WATER DISPENSER [115V—1¢, DIRECT CONNECTION:; MINIMUM 20A CIR. the field before starting
E-302 ‘%j E-301 ﬁ@ | F =@F E-166 construction and to notify
2 g f= = TriMark of any material or detail
(E=304 y—S | —= N N changes.
n
ESO————=8 ~—=G+(E-164)
E-510 IL B|STRO (CE=T64) THE ROUGH—INS SHOWN ARE FOR EQUIPMENT SUPPLIED BY
FOODCRAFT EQUIPMENT CO. ONLY. CHECK WITH OWNER DUPLEX RECEPTACLE
E-305 E@ - FOR ROUGH—IN LOCATIONS OF EQUIPMENT BY OTHERS AND
! EXISTING EQUIPMENT. ROUGH—INS SHOWN FOR EQUIPMENT REVISIONS
NOT SUPPLIED BY FOODCRAFT MUST BE VERIFIED WITH AND
I 1l T APPROVED BY OWNER. CONVENIENCE OUTLETS MUST BE 1 NO.| DESCRIPTION
Aﬁ@h E-156 VERIFIED WITH AND APPROVED BY OWNER. - -
THESE DRAWINGS ARE TO BE USED IN CONJUNCTION WITH
(E=307 )— THE ARCHITECTS DRAWINGS AND ARE NOT TO SUPERSEDE
MEMORY CARE E-307 =G | =EHEes THEM. CHECK WITH ARCHITECTS DRAWINGS FOR ROUGH-INS FINISHED FLOOR_\
K|TCHEN 5 OF ITEMS NOT SUPPLIED BY FOODCRAFT AND NOT SHOWN
s ON THESE DRAWINGS. ALL DIMENSIONS FOR ELECTRICAL BOXES
oy IN WALLS ARE TO CENTER-LINE OF BOX
]
E=311 —=
» =
/ ©
[y 56 ELECTRICAL LEGEND
\‘(13 L
| ’/@: DUPLEX RECEPTACLE
E-312 @— SINGLE RECEPTACLE
K SPECIAL PURPOSE RECEPTACLE
@: DOUBLE DUPLEX RECEPTACLE
() JUNCTION BOX
@ FLOOR MOUNT RECEPTACLE - STUBBED UP s
[i) FLOOR MOUNT RECEPTACLE - FLUSH MOUNTED O
/ AUTOMATIC DOOR SWITCH u E—
o SWITCH C
< DATA CONNECTION m
—[ @CLG DROP CORD MOUNTED FROM CEILING (D
L I—‘ ‘ ‘ (H) ‘ CONDUIT STUB LOCATION
2-8 (l[],>2’-o” [  DISCONNECT » —
’
IL [C__J LIGHT-RECTANGULAR
- - (D)
BEVERAGES =5 (=50 @) LIGHT - ROUND Q
@) MOTOR 8
[0
D o
ELECTRICAL NOTES -E
1. ALL ROUGH—INS ARE FIGURED TO COME OUT OF THE FLOOR OR WALLS D) ™
- AND ARE SHOWN APPROXIMATELY WHERE THEY OCCUR IN THE FIXTURE. 2 .
2. ALL CONDUIT TO BE ROUGHED IN THE WALLS RATHER THAN UP THROUGH
THE FLOOR WHENEVER POSSIBLE. - -
3. ALL MEASUREMENTS TAKEN FROM FINISHED WALLS OR CENTERLINE OF (D C) - (b}
COLUMNS. N
— 4. ALL DIMENSIONS TAKEN FROM FLOOR LINE MAY INCREASE TWO(2) E
INCHES OR DECREASE ONE(1) INCH WITH LEG ADJUSTMENT. - ! o)
5. ALL MECHANICAL STUBBING IN 'CENTER OF FLOOR TO BE SIX(8) E
INCHES OR LESS TO CLEAR EQUIPMENT BASES, THEN BRANCH TO m - — 5 O
|: FINAL CONNECTION. (-
6. PROVIDE DEDICATED CIRCUITS FOR FOODSERVICE EQUIPMENT AS REQUIRED. > (dp) )
7. ELECTRICAL CONTRACTOR TO PROVIDE GFCI RECEPTACLES WHERE REQUIRED BY CODE. bued
8. ROUGH—INS, INTERWIRING, AND FINAL CONNECTIONS TO ALL FOODSERVICE m (7)) )
EQUIPMENT SHALL BE COMPLETED BY THE ELECTRICAL CONTRACTOR. - — - .
9. PROVIDE ELECTRICAL SERVICE FOR AUTOMATIC FIRE EXTINGUISHER (D) )
SYSTEM FROM ELECTRICAL PANELS TO VENTILATING HOODS AND TO
E-257 E-250 E-253 (E‘255 X E-251 ) CHEMICAL TANK LOCATIONS; BY ELECTRICAL CONTRACTOR. J J 3 m
E-254 | SEE HOOD MANUFACTURER SPECS AND DRAWINGS.
. - . | 10. ALL ELECTRICALLY FIRED AND ELECTRICALLY POWERED COOKING
4-4 4-10 4-2 EQUIPMENT REQUIRES A SHUNT TRIP BREAKER AND WIRING THROUGH
. . B LS, N, SR S £ RS, coe o
‘ AL B|STRO " CHECK WITH OWNER FOR EQUIPMENT NOT SUPPLIED BY TRIMARK FOODCRAFT. PROJECT NUMBER:
12. EXHAUST FANS NOT SUPPLIED WITH STARTERS/DISCONNECTS OR
|‘| SWITCHES TO BE FURNISHED AND CONNECTED BY ELECTRICAL CONTRACTOR. 19_01 8
,M\ (ﬂ) ,I-I\ an @ 13. glozmgAng-‘ogzl_gé:TErﬂaﬁlEEEANELs TO BE DETERMINED BY ELECTRICAL
e = e 14. ELECTRICAL CONTRACTOR TO PROVIDE AND INSTALL WATERPROOF MICRO DATE:
SWITCH FOR AUTOMATIC OPERATION OF INSECT CONTROL FAN. -
[] 15. THE ROUGH—INS SHOWN ON THIS DRAWING ARE REQUIRED FOR OPERATION 06-14-2019
OF EQUIPMENT SUPPLIED BY TRIMARK FOODCRAFT, ACCORDING TO
MANUFACTURERS SPECIFICATIONS. THESE ROUGH—INS ARE MANUFACTURERS
REQUIREMENTS FOR OPERATION OF THE EQUIPMENT ONLY. TRIMARK FOODCRAFT
WILL NOT BE LIABLE FOR ANY DEVIATION FROM THESE ROUGH—INS. IT SHALL " ' AN
BE THE RESPONSIBILITY OF THE MECHANICAL TRADES TO ENSURE THAT 1/4 = 1 _O
L Eggfl_l_\éo%rggs, WASTES, CARRY—OFFS, WIRE SIZES, ETC., MEET ALL
L] ) 5
16. XVHDERER|68|CD/2LRESB|E<SEDR%(BE/L§A NDCIEgONNECTS, ELECTRICIAN TO LOCATE DRAWN BY: APPROVED BY-
JW/TR/YM SE
SHEET TITLE:
ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT —
MEANT TO REPLACE THEM OR BE USED IN LIEU OF THEM FOR ANY CONSTRUCTION PURPOSES NOT RELATED TO '
FOODSERVICE EQUIPMENT. THE DRAWINGS ARE DESIGNED TO BE SUBMITTED FOR HEALTH DEPARTMENT APPROVAL QF302
AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.
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**NOTE!

VERIFY DIMENSIONS WITH
ARCHITECT'S DRAWINGS PRIOR TO
CONSTRUCTION. IF OPENINGS CHANGE,
CONTACT KITCHEN EQUIPMENT
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QHl <Hl TriMark of any material or detail

changes.
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ALL DRAWINGS PROVIDED BY TRIMARK FOODCRAFT DEPICT THE LAYOUT OF THE FOODSERVICE EQUIPMENT
AND THEIR SUBSEQUENT POWER, GAS AND WATER REQUIREMENTS TO OPERATE PROPERLY. FOODSERVICE
DRAWINGS ARE DESIGNED TO SUPPLEMENT THE OFFICIAL ARCHITECT'S STAMPED AND SEALED DRAWINGS AND ARE NOT
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AND PERMITTING AND ARE NOT INTENDED TO BE SUBMITTED FOR CONSTRUCTION PERMITTING.
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Foodservice Equipment, Supplies and Design
HOOD INFORMATION — Job#3811084 FOODCRAFT
MAX EXHAUST PLENUM TOTAL HOOD CONFIG.
MOSC | TAG MODEL LENGTH |COOKING| TOTAL RISER(S) SUPPLY | conermoetion |END TO| cow HOQD OPTIONS
: TEMP. |EXH. CFM| WIDTH | LENG. |HEIGHT| DIA. | CFM | VEL. | S.P. CFM END No. | TAG OPTION a REVISIONS N 2601 Hope Church Road
6012 600 430 SS FIELD WRAPPER  17.00" High Front, Left SESCRITTION - Winston-Salem, NC 27103
1 o bep 7 6" Dea. 1650 10" | 15" 4" 1650 | 1584 |—-0.681"| 1188 LEFT [ ALONE BACKSPLASH  80.00" High X 254.00" Long 430 SS Vertical ' p. 336.768.7520
SND—2—PSP—F g Where Exposed A f. 336.768.1708
5012 500 230 S5 LEFT END STANDOFF(FIN/SLP) 1” Wide 60" Long Insulated - 990100
2 sND—o—psp_p| 13 6 Deg. | 3240 | 107 | 31 4 3240 | 1505 |-0.845"| 2192 | o 4 | RIGHT | ALONE : INSULATION FOR TOP OF HOOD AN trimarkusa.com
1818 =00 230 SS INSULATION FOR BACK OF HOOD A
3 4 0" D 600 4 10” | 600 | 1100 |—0.090" 0 ALONE | ALONE LEFT VERTICAL END PANEL 27" Top Width, 21" Bottom Width, 68" High Insulated 430
VHB-G eg. 100% ss A
Hooh INFORVATION ( S (S EE—:T[SJOR_VSFYAPPER 17.00" High  Front, Right PERFORATED SUPPLY PLENUMS) RISER(S) This document contains
FILTER(S LIGHT(S UTILITY CABINET(S . 19 ront, Rig HOOD i'iii' Confidentia| information, is an
HOOD | 16 EFFICIENGY © 7 WIRE FIRE_SYSTEM ELECTRICAL SWITCHES SESRTE:M HEI\CI)(CE)IEI\)IG RIGHT END STANDOFF(FIN/SLP) 1" Wide 60" Long Insulated NO. | TAG | POS. |LENGTH| WIDTH |HEIGHT | TYPE | \wnth|ienc.| DIA. | M | s.P. y instrument of a professional
NO TYPE QTY.|HEIGHT [LENGTH QTY. TYPE LOCATION SIZE ;
: : MICRONS : GUARD TYPE SIZE MODEL # QUANTITY PIPING | WGHT INSULATION FOR TOP OF HOOD VUA = 367 597 T 0.159" i service, and the property of
T Light 563 2 INSULATION FOR BACK OF HOOD 1 Front 91” 20" 6" MUA & | 35" 594 | 0159° /|2 TriMark. It shall not be used on
1 Captrate Solo Filter 5| 20" 16” 85% See Filter Spec. | 5 L55 Series E26 NO Wall Mnt [ 12"x54"x24” | Ansul R102 3.0/3.0 SC—-321110FP YES RIGHT VERTICAL END PANEL 27" Top Width, 21" Bottom Width, 68" High  Insulated 430 — ~ —— $ other projects or for the extention
1 Fan LBS ss ] ] ] MUA 12" 28" 730 o.173" £ (@} of this project without TriMark's
9 Captrate Solo Filter 10] 20 16" 85% See Filter Spec. | 8 L55 Series E26 NO YES 803 SENSOR—-CV 2 Front 163 20 6 MUA 12 28 730 | 0.173 8 2 written approval.
LBS FEELD WRAPPER 11.00" High  Front, Left, Right MUA 12" | 28" 730 | 0.173" ol—— &
3 0 NO 157 3 LEFT QUARTER END PANEL 23" Top Width, 0" Bottom Width, 23" High 430 SS I .g 9
LBS RIGHT QUARTER END PANEL 23" Top Width, 0" Bottom Width, 23" High 430 SS Il @ o
> —
= ®©
I I a o Owner and all Contractors to
m - — . . .
O a check and verify existing
Fire System Information — Job#38771084 | = 8 dimensions and conditions in
FIRE INSTALLATION = ® the field before starting
FLOW s
SYSTEM| Ta TYPE SIZE = i [
il LOGKTON ON Hoo 1T Sl rmtonemstorety
1 Ansul R102 3.0/3.0 6 Wall Utility Cabinet Left N/A I I I I Zi changes.
<
I I :
w
I I o
3 REVISIONS
N~
1" LAYER OF INSULATION FACTORY 17 LAYER OF INSULATION FACTORY l l N NO., DESCRIPTION
INSTALLED IN INTERNAL BACK STANDOFF. INSTALLED IN INTERNAL BACK STANDOFF. o
1" LAYER OF INSULATION MEETS O INCH REQUIREMENTS FOR MEETS 0 INCH REQUIREMENTS FOR 1” LAYER OF INSULATION —
FACTORY INSTALLED IN CLEARANCE TO COMBUSTIBLE SURFACES. CLEARANCE TO COMBUSTIBLE SURFACES. FACTORY INSTALLED IN 2
1.00” END STANDOFF MEETS 1.00” END STANDOFF MEETS o é
0" REQUIREMENTS CLEARANCE 0” REQUIREMENTS CLEARANCE .2 w
TO COMBUSTIBLE SURFACES. TO COMBUSTIBLE SURFACES. II‘: <
% S ° s
” é
™
; 10" ‘ 101: ‘ g 2450 E g
} ..
LLi
; l l ¢ o CZ)
: : E|l O
» » b T o
15 31 )
” B ”» q—
bs ; 48 10 — " g
; / Q &l 5
by g &)
60" g U.L. Listed L55 Series E26 Canopy Light U.L. Listed L55 Series E26 Canopy Light V) 60" Z_
Fixture — High Temp Assembly Fixture — High Temp Assembly ; Ll
4 | ] | ] | ] | ] | ] | ] | ] | ] | ] | ] | ] M j
b %
: / 2
pd
: : B 4 2
: : ;
4 OD: L
g ” ” |
4 @ [§ ; 24 24 @ O
? %—\ 25 [Ferererer] <5 [ ] i uuuuuuuuu ] 28” ) @ o] 28” r—@ Kl %
@ N s plE S | ¢ s | R 1 [l] [l] uuuuuuuuuu [l] [l] uuuuuuuuuu [l] é
2| ©
» An ) ” oM
f ! 4’ 0"Nom. /4’ 0.00”0D 0
20" 4z gn 10" 12" 127 20" 10
; X | T T T 11 O
10" 10" | 10” __ 10" ‘ 10" v
a] | [0 0] 0] ]
i | aljo | g i | L PLAN VIEW — Hood #3
) k2]
4 0.00" LONG 4818VHB-G
45" | 45" 66" | 96" N —
23 1/4" | 44 1/2" | 27 1/4" | 54 1/4" | 54 1/4" | P E o
RE= 7' 6"Nom. /7" 6.00”0D 13’ 6"Nom./13" 6.00”0D m J %
§ O
7'—7.00" Overall Length 13'=7.00" Overall Length Dﬁ FJ
= <
PLAN VIEW — Hood #1 PLAN VIEW — Hood #2 - (d)) ™
b 2 ) ”
/ 6.00" LONG 6012SND—2—-PSP—F 15 6.00° LONG 6012SND—2—-PSP—F N > I
NOTE: Additional hanging angles provided for hoods 12’ and longer. - —
48" I(-'IELD WRAPPER 11.00" chr; /) w = $
EXHAUST RISER SEE HOOD OPTIONS TABLE,
—~— ) S
LS55 SERIES E26 CANOPY LIGHT FIXTURE — HANGING ANGLE - l— E | C E q)
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL \ O
AND SHOCK RESISTANT GLOBE (L55 FIXTURE) % EE HOOD TABLE |_ N —— - cC
LS5 SERIES E26 CANOPY LIGHT FIXTURE —
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL N - _ o~ (D q')
AND SHOCK RESISTANT GLOBE (L55 FIXTURE) [ === T : =l l_ > o
5‘ z — m u — _U) O
1" LAYER OF INSULATION FACTORY INSTALLED - GJ Y
ON TOP OF HOOD. MEETS O INCH " 18" NOM. q)
REQUIREMENTS FOR CLEARANCE TO COMBUSTIBLE FIELD WRAPPER 17.00" HIGH DRAIN FULL z E ()]
SURFACES | (SEE HOOD OPTIONS TABLE) /_ PERIMETER GUTTER D 1 m
% >
F Hoon RN TA EXHAUST RiSER T CAPTIVE—-AIRE HOODS ARE 1715 THE RESPONSEBILITY
| N (e s i w2
EXHAUST RISER 7 HANGING ANGLE \ /—%Eﬂ’bé v B U | |_T | N C O M P |_| A N C E W| TH FROM LIMITED—COMBUSTIBLE N PROJECT NUMBER:
ATTACHING PLATES 23.5% OPEN STAINLESS AND CgMﬁ,U%E?AEUXﬁgER{,’,}#ﬁ 23"
HANGING ANGLE /_ §ngbE E'EESE‘&"T” —, L= | 2 3/4" |~ STEEL PERFORATED PANEL LOCAL CODE REQUIREMENTS. (f) 1 9_01 8
\ HOOD TASLE 23.5% OPEN STAINLESS ZOESTQET%TTE 385‘.2 — 6" I ) 4 |_|_| (f)
X ‘ Y
— e | 2 3/4° STEEL PERFORATED PANEL ' 12" NOM. ACCV?IRI-E‘ANCE ® |_I—| |_|_| DATE:
" A » " 20" ——| 6" _—
ZDFILCT;EETWIA_I'_I'HE Egclig — ] ‘ 6 ) I 3" INTERNAL STANDOFF \%» ' ye NFPA - |_|_| 06_1 4-201 9
1" LAYER OF INSULATION FACTORY T 12° NOM. No. 96 % 1 1
INSTALLED IN 3" INTERNAL STANDOFF. 20" —-l 6" ISTED LEFT AND RIGHT QUARTER END PANELS
MEETS O INCH REQUIREMENTS FOR L / B
CLEARANCE TO COMBUSTIBLE SURFACES. I IT IS THE RESPONSIBILITY N l_—P A #9 6 SCALE:
Z el IR TS T : DATE: 5/3,/2015 NTS
OF THE ARCHTECT/OMNER 10 " AND COMBLSTILE WATERIALS e NSF
ENSURE THAT THE HOOD CLEARANCE Y 48.0" MAX . DRAWN BY: .
Fih T2 osieuss LOoHL CoDE FEQUIREAENTS UL 710 & ULC/710 STANDARDS DWG.#: DRAWN BY. APPROVED BY:
"t B e [ SUMMITT(2) JW/TRIYM SE
48.0" MAX
y E.T.L. LISTED 3054804—001
BY OTHERS
WITH REMOVABLE. CUP 50" DRAWN
/ BACKSPLASH 800 HIGH —| BY: LAG SHEET TITLE:
GREASE DRAIN / X 254.00" LONG 8" ca” "
WITH REMOVABLE CUP _| 80"
SCALE:
68" 68" 4" |‘
Zi ] . NTS HOOD
4" I-
/_ QUIMENT L’ HOODS MANUFACTU RER
/ | 2 FOR QUESTIONS, CALL THE
% o i WESTERN NORTH CAROLINA OFFICE SECTION VIEW -rMODEL 4818VHB-C SHOP DRAWING
| 20 GAS CHASE CUTOUT /- “ H [ | LONNIE GRANT (REGIONAL MANAGER)
411/2°
LAY (FOR GAS AND POWER LINES) o L PHONE: 336—996—8484, FAX: 336—996—0418
cas cHase cutout ] “ H [ RIGHT VERTICAL END PANEL - EMAIL: reg30@captiveair.com
(FOR GAS AND POWER LINES) - 1 WITH ADJUSTABLE LEGS
21 —’| SECTION VIEW — MODEL 6012SND—2—-PSP—F
LEFT VERTICAL END PANEL 97" HOOD — #2 SHEET NUMBER:
WITH ADJUSTABLE LEGS SH EET No
SECTION VIEW — MODEL 6012SND—2-PSP—F "
M | QF701
\ /

THIS DOCUMENT WAS ORGINALLY PRINTED ON A 24" x 36" SIZE SHEET
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EXHAUST FAN INFORMATION — Job#3811084 Foodservice Equipment, Supplies and Design
FAN
DISCHARGE WEIGHT
FAN UNIT MODEL
UNNOIT TAG # CFM ESP. RPM | H.P. |B.H.P.| ¢ | VOLT | FLA VELOGITY (LBS.) SONES FOO DC R A FT
1 HOOD 1 DUB5SHFA 1650 1.000 1283 | 0.750 |0.4190( 3 208 2.6 522 FPM 94 14.1
N 2601 Hope Church Road
2 |HooD 2 DU240HFA 3240 | 1.200 | 746 |3.000 [1.2930| 3 | 208 | 10.2 736 FPM 273 14.3 CAPTIVE=AIRE HOODS ARE 4 REVISIONS Winston-Salem, NC 27103
DESCRIPTION DATE: p 336.768.7520
4 |HOOD 3 DU12HFA 600 0.300 1316 [ 0.250 |0.1000| 1 115 3.7 426 FPM 57 7.3 B U | LT | N C O M P |_| A N C E W| TH A f. 336 .768.1 708
MUA FAN INFORMATION — Job#3811084 ﬂ\ 23 A _
FAN WEIGHT SURNER BULLT trimarkusa.com
UNIT | TAG FAN UNIT MODEL # BLOWER | HousiNG | MIN | DESIEN | esp | gom | WP, |BHP.| 8 | vOLT |FLA (LBS) |SONES| eprIciENCY(%) N JAN
NO. . ° Accv?.’?ﬂANCE ® EAN #1 DUBSHFA — EXHAUST FAN (HOOD 1) VENTED A
EEATURES: CURB
NFPA i ;
3 HOODS 1+2 A2-D.250—-20D DOMF—2—-MOL A2-D.250 | 2000 | 3380 | 0.500 | 1331 |3.000 [1.3650| 3 | 208 |9.5| 824 | 12 92 No. 96 \ . | — DRECT DRIVE CONSTRUCTION (N BELTS,/PULLEYS) i Tfhc;s dtgclqnwfent cct).ntanjs
STED — ROOF MOUNTED FANS i-iﬁﬂ confidential Information, Is an
GAS FIRED MAKE-UP AIR UNIT(S) Z U708 AD UL78? instrument of a professional
N FP A 9 6 T T a8 20 GAUGE ¥ service, and the property of
FAN INPUT | OUTPUT — VARIABLE SPEED CONTROL STERL @ £ : )
UNIT TAG BTUs BTUs TEMP. RISE | REQUIRED INPUT GAS PRESSURE | GAS TYPE — INTERNAL WIRING CONSTRUCTION £ TriMark. It shall not be used on
NO. N S l__ — WEATHERPROOF DISCONNECT 8 other projects or for the extention
- - — THERMAL OVERLOAD PROTECTION (SINGLE PHASE) c ﬂ of this project without TriMark's
3 | HOODS 1+2 | 215874 | 198604 | 55 deg F 7 in. wc. — 14 in. w.c Natural UL /10 & ULC/10 STANDARDS = o HEAT OFERATIN 00F (149%) 3" FLANGE S @ e approval
5 _ . ; _
FAN OPTIONS ETL |_|STED 3054—804——001 301/2 g | — NORMAL_TEMPERATURE TEST I o OE
FAN =— 23 EXHAUST FAN MUST OPERATE CONTINUOUSLY ROOF OPENING I ‘T )
UNIT TAG OPTION (Qty. — Descr.) WHILE EXHAUSTING AIR AT 300F (149°C) DIMENSIONS I o oy
UNTIL ALL FAN PARTS HAVE REACHED 221/2 =
NO. THERMAL EQUILIBRIUM, AND WITHOUT ANY 22.1/2 2 o
1 HOOD 1 1 — Grease Box ] — el%ﬁ%ozmgé; UErEgPOLER%EOEAN WHICH % > Owner and all C_ontra_ctqrs to
2 HOOD 2 |1 — Grease Box _LIGREASE DRAIN : 3} *% check and verify existing
- ABNORMAL FLARE-UP TEST PITCHED CURBS ARE AVAILABLE 1/4" o dimensions and conditions in
1 — AC Interlock Relay — 24VAC Coll _i_l T L1 ] EXHAUST FAN MUST OPERATE CONTINUOUSLY FOR PITCHED ROOFS. / I I g @ the field before starting
_ ; _ : WHILE EXHAUSTING BURNING GREASE VAPORS . :
1 Motorized Backdraft Damper for A2—D Housing f — 1478 — AT 600F (316°C) FOR A PERIOD OF SPECIFY PITCH: 3 I = 8 construction and to notify
_ : 15 MINUTES WITHOUT THE FAN BECOMING : o)) ; ; i
1 :_<th FFLre Start S 35 DAMAGED TO ANY EXTENT THAT COULD CAUSE EXAMPLE: 7/12 PITCH = 30" SLOPE I I I I I 4] TriMark of ir;});rr%e;tserlal or detail
— Inlet Pressure Gauge, O— AN UNSAFE CONDITION. = .
HOODS I I 4
3 142 1 — Manifold Pressure Gauge, —5 to 15" wc FOR QUESTIONS, CALL THE 22 1/2 <
1 — Separate 120V Wiring Package (Required and used only for DCV or Prewire WESTERN NORTH CAROLINA OFFICE GREASE BOX. E
with VFD) — Three Phase Only LONNIE GRANT (REGlON/—\L MANAGER) ! | I I ~
1 — Size 2 Direct Fired Heater Low CFM Profile Package. Used on Heaters under PHONE: 336—996—8484, EAX3' 336—996—-0418 g REVISIONS
2500 cfm. EMAIL: reg30@captiveair.com DUGTWORK BETWEEN Lr,\P
1 — Grease Box EXHAUST RISER ON HOOD N NO. DESCRIPTION
— AND FAN (BY OTHERS)
4 HOOD 3 1 — ECM Wiring Package—Exhaust — Manual or 0—10VDC Reference Speed Control (NIDEC >
Motor ~
) /‘\31 1/2" o2
FAN ACCESSORIES Q é
0
L
1L
FAN EXHAUST SUPPLY FAN #2 DU240HFA — EXHAUST FAN (HOOD 2) ATURES VENTED =: g
UNIT TAG EEATURES: CURB o F
NO. GREASE | GRAVITY | WALL SIDE GRAVITY | MOTORIZED | WALL — DIRECT DRIVE CONSTRUCTION (NO BELTS/PULLEYS) . g
CUP DAMPER [MOUNT |DISCHARGE | DAMPER DAMPER |MOUNT 43 3/8 — ROOF MOUNTED FANS 26 © >
— RESTAURANT MODEL 2 o
1 HOOD 1 YES — UL705 AND UL762 AND ULC-S645 ~
\ — VARIABLE SPEED CONTROL g?EEf\UGE g 8
2 HOOD 2 YES } ~ INTERNAL WIRING CONSTRUCTION w|
3 HOODS 1+2 YES — WEATHERPROOF DISCONNECT ' ..
— THERMAL OVERLOAD PROTECTION (SINGLE PHASE) ) w
4 HOOD 3 YES — HIGH HEAT OPERATION 300F (149°C) 3" FLANGE %
CURB ASSEMBLIES 5 — GREASE CLASSIFICATION TESTING E ¥
S 371/2 NORMAL TEMPERATURE TEST A
ON EXHAUST FAN MUST OPERATE CONTINUOUSLY O <
NO. TAG WEIGHT ITEM SIZE 30 5/8 WHILE EXHAUSTING AIR AT 300F (149'C) ROOF OPENING tmm | QO
FAN K UNTIL ALL FAN PARTS HAVE REACHED - 31 DIMENSIONS A Q
1| #1 HOOD 1 49 LBS Curb 23.000"W x 23.000°L x 28.000"H  0.250:12.000 Pitch  Vented Hinged — B e B A O 8
2 | #2 HOOD 2 59 LBS Curb 31.500"W x 31.500”L x 26.000°"H  0.250:12.000 Pitch Vented Hinged AGREASE DRAIN WOULD CAUSE UNSAFE OPERATION. pd
4 [ #4 HOOD 3 29 LBS Curb 17.500"W x 17.500°L x 20.000°H  0.500:12.000 Pitch  Hinged (" Direct Fired Heater Wiring |"° 3511084 - LEES SUMMT SENOR LVO-LEES SUMMIT, WS ) 1 ABNORMAL FLARE-UP TEST PITCHED CURBS ARE AVAILABLE 1/a" ui
DRAWING NUMBER  DF3811084-3 SHIP DATE  5/9/2019 | MODEL  A2-D.250-20D 2 [ 1 L] EXHAUST FAN MUST OPERATE CONTINUOUSLY FOR PITCHED ROOFS. -
Bﬁgn%%nb?s%gm%én& ANECTION s Installed Options f - 23 7/8 " AT 600F (316°C) FOR A PERIOD OF SPECIFY PITCH: 12 S
w v Motorized Back Draft Damper 15 MINUTES WITHOUT THE FAN BECOMING : i
CONNECY, POVER 70 THE DROP lég@:%mwm-:é_‘ﬁl DAMAGED TO ANY EXTENT THAT COULD CAUSE EXAMPLE: 7/12 PITCH = 30" SLOPE &
AN UNSAFE CONDITION. w
Discharge Temp. Control E
; ' 3 OPTIONS m
’ swqr — | | GREASE BOX. xﬁ
2 K [ MT-01 24V AC Interlock Relay ;
D) J£ A g L
GR MOCP = 10 AMPS
3 j CB-01 (m m) wnmnc DUCTWORK BETWEEN =
m S EXHAUST RISER ON HOOD @ O
FAN #3 A2-D.250-20D — HEATER (HOODS 1+2) 4 oo, pome - AND FAN (BY OTHERS) @
1. DIRECT GAS FIRED HEATED MAKE UP AIR UNIT WITH 20" DIRECT DRIVE FAN yr-o3us120-5 T
2. INTAKE HOOD WITH EZ FILTERS s BK >z
3. DOWN DISCHARGE — AR FLOW RIGHT —> LEFT RE-DV VA1 Vocoting amifer (1] )
4. COOLING INTERLOCK RELAY. 24VAC COIL. 120V CONTACTS. LOCKS OUT BURNER CIRCUIT WHEN AC IS ENERGIZED. RSt WE-01 Sty motor B
5. MOTORIZED BACK DRAFT DAMPER 22.75" X 24" FOR SIZE 2 STANDARD & MODULAR HEATER UNITS W/EXTENDED SHAFT, STANDARD MT-02  Domper motor 5 2
GALVANIZED CONSTRUCTION, 3/4” REAR FLANGE, LOW LEAKAGE, LF120S ACTUATOR INCLUDED s [oxxc! S EAN #4 DU12HFA — EXHAUST FAN (HOOD 3) m
6. LOW FIRE START. ALLOWS THE BURNER CIRCUIT TO ENERGIZE WHEN THE MODULATION CONTROL IS IN A LOW FIRE POSITION. FEATURES: 0
7. GAS PRESSURE GAUGE, 0-35", 2.5" DIAMETER, 1/4" THREAD SIZE 5 B e f e CURB g
5. SEPARATE 120VAG WRING PACKAGE FOR MAKELUP AR UNITS. JK;ONTLESAP BE SELECTED WHEN MOUNTING VFD IN PREWIRE PANEL 2 | — DIRECT DRIVE CONSTRUCTION (NO BELTS/PULLEYS)
OR WITH DCV PACKAGE. PROVIDES SEPARATE 120VAC INPUT TO SUPPLY FAN. THIS 120V SIGNAL MUST BE RUN BY ELECTRICIAN FROM — ROOF MOUNTED FANS
70, PROFILE PLATE GONFIGURATION FOR SIZE 2 DIRECT FIRED UNIT FOR LOW CFM APPLICATIONS. ° FEOV 0oV Reey vsl ~ RESTAURANT MODEL
. . SUPPLY SIDE HEATER INFORMATION: . \ — UL705 AND UL762 AND ULC—S645
NOTE: SUPPLY DUCT MUST BE INSTALLED TO MEET SMACNA STANDARDS. A MINIMUM STRAIGHT DUCT LENGTH MUST BE MAINTAINED WINTER TEMPERATURE = 20F. TEMP. RISE = 55F. 9 B,L’s'mwo_wg%&zc RE"}"c’émRD— T A o ey et — VARIABLE SPEED CONTROL g%:gf‘ UGE m
DOWNSTREAM OF UNIT DISCHARGE UNLESS OTHERWISE SPECIFIED. DO NOT RELY ON UNIT TO SUPPORT DUCT IN ANY WAY. FAILURE TO BTUs CALCULATED OFF ACTUAL AIR DENSITY NC } — INTERNAL WIRING CONSTRUCTION
PROPERLY SIZE DUCTWORK MAY CAUSE SYSTEM EFFECTS AND REDUCE PERFORMANCE OF THE EQUIPMENT. OUTPUT BTUs AT ALTITUDE OF 0.0 ft. = 198604 BK
SUGGESTED STRAIGHT DUCT SIZE IS 20" x 20" x 72" LONG. INPUT BTUs AT ALTITUDE OF 0.0 ft. = 215874 10 E@’s - TW:QJSEEPS\?:;L ;I\icgmi:;non SNaE PrASE)
. _
-/ 5 g — HIGH HEAT OPERATION 300F (149°C) »
BLOWER DISCHARGE " g - mﬁ*m l:l o} — GREASE CLASSIFICATION TESTING 3" FLANGE H
ezs BRCT%_‘% 18 NORMAL TEMPERATURE_TEST -
12 (LNE 4) = o) [ EXHAUST FAN MUST OPERATE CONTINUOUSLY
73 oS i m 1 K 14172 WHILE EXHAUSTING AIR AT 300F (149°C) - SI?A%LS?SEQING
10" — 5 UNTIL ALL FAN PARTS HAVE REACHED
- 3 ) " RS Mewimr THERMAL EQUILIBRIUM, AND WITHOUT ANY 17 (—D
TS-05 Disharge AY Seor  [21] — DETERIORATING EFFECTS TO THE FAN WHICH >
/ ° 14 306 prEglY  OVo W GREASE DRAIN WOULD CAUSE UNSAFE OPERATION. %
BR BL
40 VA=01 Plot gos valvo ] _}_ ‘4 ABNORMAL FLARE—UP TEST PITCHED CURBS ARE AVAILABLE 1/2" m
* 59 mas Wl NSl e [R) 2 [ 1 L1 ] EXHAUST FAN MUST OPERATE CONTINUOUSLY FOR PITCHED ROOFS. o
WHILE EXHAUSTING BURNING GREASE VAPORS
. AIRFLOW L . s™ :m SUPPRLY SR 0.5A f |-— 10 5/8 —'| AT 600F (316°C) FOR A PERIOD OF SPECIFY PITCH: 12 —
18 3/4 G— L K PLUG 15 MINUTES WITHOUT THE FAN BECOMING : | Dﬁ ()]
o _gA] DAMAGED TO ANY EXTENT THAT COULD CAUSE EXAMPLE: 7/12 PITCH = 30° SLOPE m
i 7 Ex=-1I} AN UNSAFE CONDITION.
2 S, B e O -
17
. ° 18 ! ! OPTIONS e
8 5/8 ? IEgNT%OL CRCUIt MCA; 20A GREASE BOX. Z CD c%
i N PRoC RCLI or2Ofba | ! ECM WIRING PACKAGE—EXHAUST — MANUAL
16" = 19 OR 0-10VDC REFERENCE SPEED CONTROL 2
—— 16" — (NIDEC MOTOR). 1
e
FLEX_CONDUIT % s DUCTWORK BETWEEN (N m ;> D
FOR FIELD o2 e EXHAUST RISER ON HOOD —
WIRING 21 DENOTES INTERNAL WIRING AND FAN (BY OTHERS) (f) E CD
++ TERMINALS S4 AND S6 USED ON | ]
z - S T oS e = = C = 3
23 BK-BLICK YW - yELoW RO - RID wBEH] l_ H 3 C
BR - BROWN evzgie‘ podalli 2 - -~ > U) q)
— bt
> O D .= » &
- -
- Y
135 7/8 PARTS INCLUDED REV42 ?-'/"f-'%e z — GJ q)
HINGE KIT INSTALLATION E ()
2 — FAN PLATES (LEFT & RIGHT) | m
2 — CURB PLATES (LEFT & RIGHT) )
f— 37 3/8" 40 1/8" 42 1/8" CLOSED POSITION 2 — WHIZ BOLTS E
AN 6 — WHIZ NUTS (/)
SHEET METAL SCREWS )
- @ 12 — SHORT (1/2" 1G.)
LIFTING LUG _/:45 {1 § - - - - == = = 12 — LONG (3/4" LG.) (f) PROJECT NUMBER:
ARFLOW ECT FIRED MODULE 3 DETAIL "A" DETAILL "A” HINGE KIT FIELD INSTALLATION ) % 1 9_01 8
;_ 39 916" AIRFLOW
G STEP 1
ASSEMBLE FAN PLATE WITH CURB PLATE AS SHOWN ON PIC. 1 |_I_| DATE:
SERVICE DISCONNECT AND PIC. 2 (IF PARTS ARE NOT ASSEMBLED) -
] 36 3/4" 36 3/8MTCH 1" NPT . - 06 14 201 9
BLOWER /MOJJOR e
ACCESS/I'Z\)AO R — — wiz
24" SERVICI .
| o ‘°° «  CLEARANCE |REQ. . . . EH w
3 3/4" ’ i [ [ .
L [ - o DATE: 5/9/2019 NTS
7 13/16 CURB (RIGHT)
72 RPE . DRAWN BY: APPROVED BY:
SRAGHT  ~ - (PO STEP 2) DWG.#: 0 :
puct 9 9 SEE DETALL "A” FOR POSITIONING FAN PLATE ON FAN BASE. SUMMITT(2
~ ~ GREASE OPEN POSITION LINE UP FAN BASE EDGE TO INSIDE EDGE OF FAN PLATE ( ) JW/TRIYM SE
(OPﬂONR(L))X AS SHOWN ON PIC. 3.
PIC. 3
|_ _J ATIENTION! N FAN BASE | DRAE'YN. LAG SHEET TITLE:
MIN. 20" INSTALLER MUST FAN BASE EDGE —_— . -
READ LABEL NEAR
DISCONNECT SWITCHI of
Direct Fired (DF) Profile Plate Assembly MESSAGE ON LABEL: . SCALE:
SUPPLY ENOUGH olis INSIDE EDGE OF FAN PLATE
d ELECTRICAL CORD STEP 3) H O O D
3:';!?: 'i’.:‘:?:::;,”:;:.:‘.‘ﬂ.:g::p%‘:‘:#‘;}é::f, 27-?:32':-::’"?;:'5: f%:?r'ﬁdgf:iﬂ%ﬂpomﬂh FAN BASE %ﬁrﬂmﬁiﬁ SCREW THE FAN PLATE TO THE FAN BASE USING THE
pla all allow burners to achieve clean combustion by g by—product levels to a »
i oS o vty oot (53 S5 f g e (5 ° et P O SHeET METAL SCREN. N THE SCREWS FANS MANUFACTURER
Wil ensure a airfiow, of i P LABEL FROM INSIDE THE FAN BASE, ALWAYS BE SURE THAT SCREWS
Application: DO NOT INTERFERE WITH CURB WHEN FAN SWINGS SEE PIC. 4.
S br ot s 2 ot 1 sttty o o e o of ” SHOP DRAWING
With this feature, all DF units are designed for demand control ventilation (DCV) requirements. RUN PIC. 4 SCREW
: SCREW
e e L P B - A RN =
recirculating eal . e .o
. CURB
m&@:&.@ il S vanized stee RAZ s R STEP 4 \/\/\'/\[
heatgn Shar neomorate. proveny torgued: permeatenty mounced spring hingese T SCREW THE CURB PLATE TO THE CURB USING THE
~Spring hinges ehall be made from plated steel. (12) LONG 3/4" LG. SHEET METAL SCREWS. SHEET NUMBER:
TIGHTEN NUT AND BOLT ASSEMBLY, ENSURE FAN SWINGS
PROPERLY. S H E ET N O-
2 QF702
\ A

THIS DOCUMENT WAS ORGINALLY PRINTED ON A 24" x 36" SIZE SHEET
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Foodservice Equipment, Supplies and Design

FOODCRAFT

N 2601 Hope Church Road
inston-Salem,
K REVISIONS Winston-Sal NC 27103
DESCRIPTION DATE: p. 336.768.7520
JAN f. 336.768.1708
A trimarkusa.com
FLECTRICAL PACKAGE — Job#3811084 A
SWITCHES FANS CONTROLLED
NO. TAG PACKAGE # LOCATION OPTION JAN
ZR R e KN A PREWIRE PACKAGE INFORMATION
02 — Face Mount . HOOD 1 Exhaust | 3 [0.750| 208 | 2.6 Safed® confidential information, is an
f ) 1 Light #=feky ; .
- . Right Side of Hood ) instrument of a professional
1 SC—-321110FP Wall Utility Cabinet Left Smart Controls Thermostatic Control HOOD 2 Exhaust | 3 |3.000| 208 | 10.2 % service, and the property of
Hood # 1 1 Fan HOODS 142 Supply | 3 |3.000| 208 | 9.5 @fé TriMark. It shall not be used on
8 other projects or for the extention
e @ of this project without TriMark's
8 J written approval.
y— &
" JOB NO MODEL NUMBER o~ 201110FP DRAWN BY SHBUATO T DESCRIPTION OF OPERATION: N A [ B [ C [ D [ E F G [ H [ (" EACTORY WIRING ) .g g
3811084 0B NANE o o o %m’.ﬂf/ R komperciure sonsor shpper Hibve Tor Had msvalition IVERTER DUTY 3 FHASE MOTOR REGURES: FoR 0% Wi UNLESS SPEGFIED OTHERWISE, ALL FACTORY AC WIRNG 16 AWG. ALL FACTORY DG WRING 18 AWC. MOTOR POWER CIRCUIT SCHEMATIC S o
LEES SUMMIT SENIOR LVG-LEES S... 5/9/2019 ECP #1—1 . Q . CIRCUIT BOARDS = =
: 2L £ T J9 120v S DCV  Rev. 2.10.00 = o
—— 3 EV MIR:HOOD 1 HMI  Rev. 2.10.00 S > Owner and all C_ontra_ctqrs to
- [N | (D}——20N1g CONTROL INPUT S 2 sen prrapc [0 %KSMJ/’U Pi0750 O s check and verify existing
FAN: 03 L [ART@ OART 120V H1=LINE, > 208 Vv BK BK v/ T2 A RA=x RD=x. = o dimensions and conditions in
P womieer_p M eas | HOODS 1+2lanss CONTROL PANEL-] zas BK N1=NEUTRAL, BK /. . ;
BREAKER PANEL T(? -?RIMARY F:-ONTROL PANEL : S‘?\AKVS ’ L\J/% LoAD LE6 2 B e o ooy 0 WIRE T0 CONTROL BOARD. FHOOD 2‘ CAS|S (BAS] 15A BREAKER. 24V @@©@®@ o h GR ceo /10 F103515 3 ) the fleld.before Startmg
5 Responsibility:  Electrician o = LoAD LEG. 3 A s . CAPTURE VOLUME SENSOR MOUNTED IN HOOD CAPTURE CAPTURE 1 KTS|@ DO NOT CONNECT = J6 @@@@@@@ GNDE>5 BK P107:00 = 8 construction and to notify
BREAKER SIZE SHOWN IS THE MAXIMUM ALLOWED WIRE TO W3 SENSOR 5| BK OKST TO SHUNT TRIP [ XD 124V = ouwcqw &L P108:61 . - )
vFD auick [OSFIg 1207 HoT a ReD o E VOLUME. o KSI© BK ool = OVIQ5 B3L2 P131:N/A o TriMark of any material or detail
| BREAKER PANEL PRIMARY CONTROL PANEL CONNECTOR [ N G| 170v nevrea, iy wmitE ST|® 0ST1G ‘ELRSE&EE%‘SEF Ei & Sl o BN P167:94 2 e changes
4 ot OGNDO GROUND i} GREEN m PCU @ SCH AC v =P, P194:225 2 g '
o Eile ! THE FOLLOWING CONNECTIONS BK EMATIC FOR T 2 VFD:ESVISINO2YXBST b 4 0. 11 " COMPONENT L5\ =
BREAKER 1PH Neutral NTC IF VFD MOUNTED IN . . ; MAY OR MAY NOT BE [HT] ADDITIONAL REQ. & 5 MTR:HOOD 2 COMPONENT LIST <
— 120 V d _ - FLA:10.2 LabblL  LEoLRE DUN
scons | NS SSONAL FROM | DO NOT SHARE CONDUIT! R RariCATONS —— ° 14 AW0 (1 SH=2_ : LAEEL DESCHPION S
5 15 A CONTROL POWER. DO NOT WIRE PANEL WITH ' . PANEL LDIFE—p=0— Z=T 3 PH 8&%88" O uﬂw pi 0% I Pivaries o
. SHUNT_COIL 208 V = V/T2 oL-Xx Overload
— EL:MOS' REMOVE JUMPER CONTROL PANELD ST O N HOT TO SHUNT COLL 1 30 A OLBCE.L gg w/13 ;}812?)/0;\ = Egnvf;ffw ch\l)
6 1ST HOOD LIGHT BREAKER SHARED W/ CONTROL MAKE UP AR ON PCB MUA ZONE 1 SIGNAL FOR O N1 EUTRAL FROM_SHUNT COIL | 3 NOTE: All items on ECPMO3 J3 line to be daisy chained oNDB>R ;1(?732?)7 PN-varies »
POWER. SWITCH #1 DAMPER  [ILTA EXTERNAL ST TERMINAL IS ENERGIZED ;;"Wn;i”epfgg";g?”;gg;gj: ?ﬂe"et;,,;’t";’“ Ra(jémp%ﬁ_‘“ end :ﬁ Sﬁ B P108:61 [Ps—1 Power Sup. 24¥DC o REVISIONS
7 | BREAKER 3PH t:z: LT H\TTREOR\GQCGK LB LOW VOLTAGE CONNECTION FOR AMES SHUNT TRIP N FIRE. CONDITION. ECPMO3/DAISY CHANN e B tg/N F150:01 - <4 ;ﬁ%ﬁ%%%m N NO DESCRIPTION
208 V % DAMPER INTERLOCK. WIRE DO NOT APPLY | (@] P167:51.5 | :34.110. . & .
oA 39 A LINE (3 %hg%g SSE%TEPSLYSS% THE SAME | 'F NUABY OTHERS CONTROL PANELDTCZ T COMMON VFD:ESV402N02TXB571 EL% 3225 &
| . . Ground NORMALLY OPEN . Ti RD—x 24VDC Light Rela
8 MOCP: 15 A HOOD 1 SM—1 m %AX%O%%%T‘gg‘ETY WHEN DAMPER SPARE FIRE SPARE CONTACTS WILL MAKE C2 TO MPEH MPER MPER AéLE.g%ODS 1+2 | PN:34.HD.(QJWBB.D Y g
NOT REQUIRED FOR ALL UNITS. SYSTEM DRY AR2 WHEN SYSTEM IS ARMED. THEY (11} (11} KM, HP:3.000 )
[ WIRE TO VFD QUICK CONNECTOR SEE MAKE—UP AR SCHEMATIC CONTACT ésﬁp%a%gos‘gﬂ&& ﬁ%#‘%ﬁm 4 2305;3»1/ FETOINYA o
T P st T gl . .SM Tk o R 8| %
LINE 2 2 2 A L
T o [T AL o ik | ooy @3- Sy g 3
10 ¢ . Ground RD—-1 X X
MOCP: 30 A [ HooD 2 V2 QBN CONTROL PANEL TO ACCESSORY ITEMS o BIS swca screans  ROLT By, p150:0f o ¥
CONTROL PANELD HT °— P167:59.2 foe)
| — WIRE TO VFD QUICK CONNECTOR Responsibility:  Electrician T0 | 4@5 MWNW VFD: ESVZZZNOZYXBW@L?% 535 © &
K — Lne 7 CONTROL PANEL COMPONENT EXTERNAL @gg:écwg% ZomOVeH BM3 o 5 H:i EFO ol S
- B BSFIT
m 208 V izi L8 MICROSWITCH 1 E o
MCA: 11.9 A Ground m% CONTROL PANEL 4:NOSAE g
| [MOCP: 20 A [ Li60pS 142 SM—3 v e, EC1D oM, el =
13 WIRE TO VFD QUICK CONNECTOR OARICH L
MICROSWITCH WRE 5R1" T RORVALLY CLOSED (2). 0| =z
| C1 TO AR1 SHOULD HAVE MS—1_4: NOGAR 6 E Q
14 » CONTINUITY WHEN ARMED. .c OLC DC+BL .-R,‘ . PRROW u E
— 7”” T WH
— CONTROL PANEL TO FANS L Pl [ Ms=2 s noge ART=BE—G(RA-TIB— <N o 3
15 Responsibility:  Electrician IN SERIES AS SHOWN L g CBNC. — M LECEND ) o CIE
| PRIMARY PANEL FANS ‘ Aoy WaNG N
16 BK- BLACK YW YELLOW ')
- FAN: 01 HOOD 1 _ .
Load Wiring [t LL::;’ ;E:; /’\\ o |k2s CONTROL pANgL WRE DIRECTLY TO CONTROL BOARD | | 7 - BroN PR~ PURE =
7 SM—1 _V1 | Lond 150 3 (] ° oLt 208 v @ CAT—5 CONNECTION D e Eg: (P\;EEEN wi
WIRE TO W1 coun \ / : ° REMOTE DRY CONTACTS (SHOWN DE—ENERGIZED) OR/BL- OR/BL STRIE 1
| vFD aQuick [OGNDCH Jii MOUNTED PLACE END OF LINE PLUG [EOUZOA 4 > ‘ L 14 AWG  RA-1-1 BL/RD- BL/RD STRIPE =
CONNECTOR WIRE TO IN EMPTY JACK. PN: EOL120A ON/OFF RD/GN— RD/GN STRIPE S
18 MUST HAVE ITS OWN CONDUIT DISCONNECT SWITCHES MAKE UP AIR INTERLOCK. DMR2Oxg° WITH FIRE Wi/BL— WH/BL STRPE 7
DO NOT SHARE CONDUIT! E— 100D LIGHTS 1 PER » FAN " c Yw o
— _ LOAD LEG 1 FAN: 02 HOOD 2 ] T — BLACK o g ‘j‘ EF1 f—\ L
0| tond Wi [ U2 T e [ > e CONTROL PANELL 1 e } 8 50| PANEL TOOLING 'LEFS SUNMT SEN. Z
SM-2 L LOAD LEG 3 [ ] : VOLT: 208 V HOODT(LJ\GHTS O:X;\A’\/ﬂmo GREEN ] FAN EE o
20 \/zv[‘]REQUT\(('):K EEWZ GROUND \J I ° 1400 W MAX WIRE TO J-BOX ON TOP OF HOOD EcPMo3 EFI=E5 - DE?ERT%?JN&TPER”ON Lé]
CONNECTOR W\R‘E T0 — SECONDARY PANEL COOLING IF NECESSARY 3 Phase w/ control for 2 N
| - MUST HAVE ITS OWN CONDUIT DISCONNECT CONTROL PANEL‘] g:uug Fan'sr: }lsel.‘plfllyhtnn' m
DO NOT SHARE CONDUIT! - oust on T e, Hane
2 T0 LTTBC | iRe 7o cONTROL BOARD. INSTALL ROOM TEMP %:m'"oﬂﬁl;ﬂ;(?m%m o L
TEMP SENSOR SENSOR IN ROOM AWAY FROM HEAT 9 Room temperature sensor =
— SOURCES. DO NOT INSTALL SENSOR byt B AL 0
22 ON THE CEILING GRID, SEE MANUAL. EO:HGQEE ;A“QrLDI\?’FgEQUIRED %
| CONTROL PANELm z’j | I N
3 T0 7 'WIRE TO CONTROL BOARD. HOOD 1 LX)
CAPTURE VOLUME SENSOR MOUNTED IN HOOD CAPTURE CAPTURE 1 S C
— SENSOR VOLUME. om
% 0] JOB NO DRAWN BY 0
3811084 P
[ T DA
FACTORY | 5/8/2010 =
k d 20 x 18 x 8.62 BOX/ QWG MOECP f1-2 CIJ
N —
> D
_ o
©
CAPTIVE—-AIRE HOODS ARE o
UTILITY CABINET SHOULD BE MOUNTED o)
BUILT IN COMPLIANCE W TH FLUSH WITH THE FINISHED CEILING id : x
©
| -
IN A Z n ™
ACCORDANCE ANSUL SUPPLY S .
KIJ:;I'FI’-IA LINE TO HOOD ] |—I—|
No. 96 - ‘5
LI STe0 ANSUL DETECTION _— () -
LINE TO HOOD (f) E (D
NFPA #96 = - !
——Grease Duct E 8
(External Surface) N S l__ p— S c
~ J— ~ U)
, UL 710 & ULC/710 STANDARDS - o
%,/Etl]*l‘a:l‘]ka Seal (Adapter Body) Resist T + REMOTE MANUAL E (7)) CD
ar -0 esistance lemperature
— u -
PRt EhCL/A00-w-1-4NV HTF E.T.L. LISTED 3054804—001 PULL STATION s r [} ‘S
11/8" - 1 1/4' Diometer Hole E GJ
REMOVABLE S/S | ) E
SERVICE DOOR (f)
OEM RELEASE/ ) PROJECT NUMBER:
! BRACKET ASSEMBLY (f)
19-018
] )
N L]
FOR QUESTIONS, CALL THE
WESTERN NORTH CAROLINA OFFICE 06-14-2019
LONNIE GRANT (REGIONAL MANAGER)
1/72' Quik Seal (Gasketd B
Part #32-00002 PHONE: 336—996—8484, FAX: 336—996—0418 SLALEL
EMAIL: reg30@captiveair.com WALL MOUNTED U77/7Y CABINET MECHANICAL DATE: 5/9/2019 NTS
GAS VALVE
172" Qulk Seal (Nut)
Part #32-00002 ~_ DWG.#: DRAWN BY: APPROVED BY:
UL300 WET CHEMICAL
172" Aulk Seal (Lock Vasher) @ FIRE SUPPRESSION SYSTEM SUMMI TT( 2) JW/TR/IYM SE
Notes: FACTORY PREWIRED CONDUIT FROM
FIRE SYSTEM MICRO—SWITCH TO DRAWN ILAG SHEET TITLE.
S SUPPLY FAN SHUT—DOWN RELAY >
X MACOLA Numbert
eightt Tos fjrasing Naner EMS Sensor Instal Naner ES Sensor Ingtall PREWIRED ELECTRICAL PANEL WITH SCALE:
DUCT SENSOR INSTALL arent Aszenpy @ FAN STARTERS/OVERLOADS AND .
SUPPLY FAN SHUT—DOWN RELAY. NTS HOOD
ECP MANUFACTURER
SHOP DRAWING
SHEET NUMBER:
SHEET NO.
3 QF703
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SPECIFICATIONS ®) [ruviar
20— 7 1 /4 X 10—7 1 /2 X 8—-6" Foodservice Equipment, Supplies and Design
(W/FLOOR, L /FLOOR, EXTENDED HEIGHT) FOODCRAFT
INSTALLA TION
2601 Hope Church Road
— INDOOR ” Winston-Salem, NC 27103
- 22,_71/ » - — LOADING HEIGHT — AT LEAST 18" OF OPEN SPACE MUST BE p. 336.768.7520
4 MAINTAINED BETWEEN TORP OF PRODUCT AND CEILING PANELS f. 336.768.1708
4” //\/SULA 770/\/ trimarkusa.com
ve. 1 | 7-2)5" — | 14'—49" - — POURED IN-PLACE POLYURETHANE FOAM
: — BALLY PANELS AND DOORS ARE CERTIFIED COMPLIANT . .
WITH CURRENT FEDERAL DOE REGULATIONS FOR WALK IN This document contains
COOLERS & FREEZERS confcenal hiomaton s on
® V2361 MSF-NJ — BALLY PANELS AND DOORS EXCEED MINIMUM R—VALUES* FOR service, and the property of
| | A | | | | | | COOLERS (MINIMUM R—25, EXCLUDING FLOORS), AND FREEZERS TriMark. It shall not be used on
A \ 1 - ~ nln (MIN. R—32, EXCEPT FLOORS, WHICH ARE MIN. R—28) other projects or for the extention
% g ‘™~ g ~ % g *WHEN TESTED PER ASTM C518 TO FEDERAL REG. 4351.304 of this pro_chtwnhout'I'lnMarks
1 Q 95;; SC/?EED 1 — S (SN Q\ 1 written approvai.
S A s < [IEM 2 S EXTERIOR FINISH
~
— _ BLP20S-LE=S28PT X COOLER — EMBOSSED GALVALUME
R I _ N L//L_L OOR INTERIOR FIN/SH Owner and all Contractors to
L] L] N L] . check and verify ex_|§t|ng _
N EXTENDED HEIGH T — EMBOSSED WHITE GALVANIZED dimensions and conditons i
3 | &g E , ;
& N = N\ FLOOR FINISH (FREEZER) Triblark of any material or deta
TE Y S S N - TE — (INTERIOR) 1,/8” ALUMINUM DIAMOND TREAD changes.
H 2\(\] :\C\J % AN /TEM 7 H . . Eg AN — (EXTERIOR) EMBOSSED GALVALUME
— — "\ . ® , 0 ¢ > ¢ .
FIREESER h = FRFE J7FR & DOORS /ACCESSORIES
- = | L o N X . TL1 | MA " EM <. - — (1) 36" X 77—1,/2" LEFT SWING HINGED WALK—IN DOOR REVISIONS
N _ - o > M///L_L OOR é & e S — (1) 36" X ADVISE RIGHT SWING HINGED WALK—IN DOOR NO.| DESCRIPTION
Q\il in 3 T Q- § — SUPERDOOR: 3RD HINGE, DT INT & EXT 30°H
< T ~ XPP (CLG) gg W XPP (CLG) XPP (CLG) - PRP
N 1 & 3 & Q — STRIP CURTAIN
QC N = = a — INTERIOR RAMP
iy INTERIOR RAMP & = X
367 X 77—1,2 N $ 367 X ADVISE REFRIGERATION — BY BALLY (CONDENSING UNIT MOUNTED OUTDOORS)
B » BER RFGT POWER  |COMPRESSOR| __FAN MTRS | TOTAL WATTS MAX
217 SCREED SUPERDOOR ™ S SUPERDOOR O\ WP |'ypr | MODEL NUMBER supPLY | RIA LRA| Q1Y HP FIA | DeFROST |AMPS | MCA| pyse|oMPT]
W/ TONGUE W/STRIP CURTAIN R W/STRIP CURTAIN 7| 2 |Ré48A|BEZAO20—18—HT3CF| 208-230/3/60 | 9.3 | 55 | 7 0.5 9.8 |12.7] 20| F
| | o |
ﬂ 7 BLP20ILE=S2BPT | 208-230/1/60 2 |1/15| 12| 1890 | 82 [10.3] 15 | F
/ Y He Q) He 7 | 7.0 |p4484BEHAO T 1-ME—HT3CB)| 206-230/3/60 | 5.1 36 | 1 05 69| 15| ¢
1 BIL115WA-SIA—ECM | 115/1/60 3 |1/25 1.2 13|15 ¢
L[5 1 R ! | A : L Py — L
VABE—NSF—N7 ® ALL CONDENSATION DRAIN LINES MUST BE SLOPED AT LEAST 1:12. 1» —=2__ INSTALLATION
S0 O P /07, m FREEZER CONDENSATION DRAIN LINES MUST BE HEATED, INSULATED AND TRAPPED INDIVIDUALLY. BY OTHERS
_ FLOOR PANFEL LAYOUT — s R ) — (1) TIME CLOCK SHIPPED LOOSE
GENERAL NOTES
) 1/ » | ' ” | ) 1/ » — NOTE: BALLY TO FURNISH 1 1/2” X 1 1/2” CONTINUOUS ANGLE FOR
—-—3-10/ —t 14'=10 1/4 —=—3'-10/5" — VERTICAL PANEL BASE ATTACHMENT (COOLER).
— NOTE: BALLY TO FURNISH (3) KEIL 48" L.E.D. LIGHTS. LIGHTS SHIPPED
— VERTICAL & CEILING PANEL LAYOUT — LOOSE AND MOUNTED AND WIRED BY OTHERS. (LIGHT SWITCH
(12) AMPS MAX).
H
— PLAN VIEW A — q)
SCALE: 1/2” = 1" — 0" U)
H
H
BALLY TO_FURNISH CONTINUOUS ANGLE VERTICAL PANEL ATTACHMENT. 4” 4"
(SEE INSTRUCTION #iM—250—86) r r
o
(R.I.B.) »
REINFORCED INTERIOR BOTTOM 410 x 3/ FLOOR DETAIL |<746 4>| A [ A %
TAP SCREW PH PAN HD DUAL DUROMETER STRIP CURTAIN STRIP CURTAIN D
; (000283) M AN M WIPER GASKET P > o)
e T 90" CONTINUOUS ANGLE 5 o INTERIOR RAMP = D,/CLOSER TI]D Y
=t o = x|z P.R.P. I :
EZ 018041) GALVANIZED i — = L —j| & STEPPLATE I
FnishED | B ( ) -3 F 3 |- = (TILE MODIFIED) HINGE N g I = T T T |1 S =
FLoor| = THIN SET TILE (BY OTHERS) D= r= D= o 3 s — VAPOR—PROOF
e : I o = — : .E.D. = =S :
—— |>—«*—f TILE E ‘ DIAL 4 ] ©
SECTION VIEW DRILL 1/4” DIA. X 2” 1BY OTHERS @ HEATER CHANNEL THERMOMETER |§|VGV|H|—-(EH — m @ = q')
(90" CONTINUOUS ANGLE)\ |HOLE IN CONCRETE FOR 1 = [ = : — e /- N 2 ) - (7))
1/4” X 2" NAIL—IN ANCHOR ! “ie e e e H| © N © L - s O
(046108) N 4 DOOR SILL DOOR SILL THIRD w FREEZER © % COOLER q) " g e
STANDARD LENGTH PCS (IF APPLICABLE) HINGE L~ LATCH 0 I D S
410 x 3/4" TAP SCREW MODIFIED IN FIELD \ED —== ADVISE > ADVISE qJ " but
(EVERY 97) BY INSTALL CONTRACTOR NOTE: BEARING SURFACE UNDER FLOOR PANELS MUST BE LEVEL AND DRY. BOTTOM OF PANELS - " — ) Q
VI?RA%I%TAL MUST HAVE AT LEAST 80% CONTACT WITH FLOORS. N AN R N beb) ()
NN NN NN —l m
PANEL NOTE: IF MOISTURE IS PRESENT UNDER BUILDING FLOOR, A VAPOR BARRIER MUST BE APPLIED NN 307 HIGH SANAX “|
BETWEEN BUILDING FLOOR AND PREFAB PANELS. R DIAMOND SR INTERIOR 00 QUARRY TILE
NN AR UARRY AND SETTING BED
O ’ NOTE: BALLY TO FURNISH THE PREFAB SECTIONAL WALK—IN COOLER OR FREEZER ONLY SPII JREAD  SO0OFX QT,LE RAMP BY OTHERS PROJECT NUMBER:
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