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GENERAL HD3.0A HVAC DEMOLITION ROOF PLAN - PART A REMOVE SHEETS XE4.0 AND XE4.0A FROM
G0.0 CODE ANALYSIS PLAN HD3.0B HVAC DEMOLITION ROOF PLAN - PART B THE DRAWING SGHEDULE I THEIR ENTIRETY
STRUCTURAL PLUMBING
S0.1 STRUCTURAL NOTES P0.0 PLUMBING NOTES & SCHEDULES
S1.0 FOUNDATION PLAN P0.1 PLUMBING SCHEDULES
S2.0 ROOF FRAMING PLAN P1.0A UNDERFLOOR PLUMBING PLAN - A _‘Sﬁqm,‘m- -
S5.0 STRUCTURAL SECTIONS & DETAILS P1.0B UNDERFLOOR PLUMBING PLAN -B :-i?
S5.1 STRUCTURAL SECTIONS & DETAILS P2.0A PLUMBING FLOOR PLAN - A
S5.2 STRUCTURAL SECTIONS & DETAILS P2.0B PLUMBING FLOOR PLAN - B
P2.5 PLUMBING ENLARGED PLANS
ARCHITECTURE P2.6 PLUMBING ENLARGED PLANS R T O d : | :
A0.0 FIXTURE & EQUIPMENT PLAN P3.0A PLUMBING ROOF PLAN - A 1‘{”‘{ ‘:"" e f”“’“ﬂ‘
A0.2 EXISTING FIXTURE & EQUIPMENT PLAN P3.0B PLUMBING ROOF PLAN -B A f; i‘iﬁ(
A0.3 OVERLAY PLAN P4.0 SINK DETAILS i F i‘ﬂﬁ-
AQ.4 PHASING PLA P4.1 PLUMBING DETAILS .
AO.4A PHASED EXITING PLAN P5.0 WASTE & VENT RISER DIAGRAM - A
AD1.0 ARCHITECTURAL DEMOLITION PLAN P5.1 WASTE & VENT RISER DIAGRAM - B
AD2.0 DEMOLITION SLAB AND FLOOR FINISH PLAN PD1.0A UNDERFLOOR DEMOLITION PLUMBING PLAN - A
AD5.1 DEMOLITION REFLECTED CEILING PLAN PD1.0B UNDERFLOOR DEMOLITION PLUMBING PLAN - B
AD8.0 DEMOLITION ROOF PLAN PD2.0A DEMOLITION PLUMBING PLAN - A
A1.0 FLOOR PLAN PD2.0B DEMOLITION PLUMBING PLAN - B
A2.0 FLOOR FINISH & JOINT PLAN PE1.0A PLUMBING STUB-UP PLAN - A
A2.0A FLOOR FINISH & JOINT PLAN PE1.0B PLUMBING STUB-UP PLAN - B
A2.2 FINISH SCHEDULE
A2.3 DOOR SCHEDULE & DETAILS FIRE PROTECTION SITE LOCATION
A2.4 INTERIOR DECOR PLAN FP0.0 FIRE PROTECTION NOTES AND SYMBOLS
A2.4A MISC DECOR AND ASSET PROTECTION PLAN FP1.0 FIRE PROTECTION FLOOR PLAN - PART A
A2.5 INTERIOR WALL DETAILS FP1.1 FIRE PROTECTION FLOOR PLAN - PART B SCO P E O F WO RK
A3.0 FRONT ENTRANCE PLANS & DETAILS
NEW WINE AND SPIRITS DEPARTMENT IN ADJACENT STORAGE SPACE
A3.0A FRONT ENTRANCE ELEVATIONS ELECTRICAL NEW OFFICES AND EMPLOYEE LOUNGE IN ADJACENT STORAGE SPACE
A3.1 ENLARGED PLAN & ELEVATIONS - FOOD SERVICE EO.0 ELECTRICAL NOTES & SYMBOLS REMOVE MARKET GRILLE RESTAURANT AND ADD CASUAL SEATING AREA
A3.1A ENLARGED PLAN & ELEVATIONS - FOOD SERVICE E0.0A ELECTRICAL DETAILS DD ey kS KOsk
A3.2 ENLARGED PLAN & ELEV - HICKORY HOUSE, ASIAN, HIBACHI, ITALIAN E0.1 ELECTRICAL EQUIPMENT LISTING G E N E R A|_ N OTE S igg%@EEﬂggS%%EgE/gﬁmgﬁ TAREAS
A3.3 ENLARGED PLAN & ELEVATIONS - BAKERY E1.0 FEEDER RISER DIAGRAM NEW PRODUCE PREP AND PRODUCE COOLER
A34 ENLARGED PLAN & ELEVATIONS - DELICATESSAN E1.1 ELECTRICAL PANEL SCHEDULES REGARDING MOLD PESET CENTER STORE FIXTURES TO PAIRY COOLER
A3.5 ENLARGED PLAN & ELEVATIONS - MEAT/SEAFOOD E1.2 ELECTRICAL PANEL SCHEDULES NEW PHARMACY AND CLINIC
A3.6 ENLARGED PLAN & ELEVATIONS - CUSTOMER SERVICE & MONEY SERVICE E2.0A ELECTRICAL PLAN - PART A D EMOLITION REQUIREMENTS AND MILDEW e e D e & AISLES ONLINE GROCERY PICK UP AREA AT FRONT OF STORE
A3.7 ENLARGED PLAN & ELEVATIONS - PHARMACY E2.0B ELECTRICAL PLAN - PART B . ALL WORK SHALL BE DONE IN A SAFE AND WORKMAN-LIKE MANNER AND IN STRICT ACCORDANCE WITH THE LOCAL AND/OR STATE 1. THE FOLLOWING REQUIREMENTS SHALL APPLY TO ALL NEW
BUILDING CODES, NATIONAL ELECTRIC CODE (NEC), OSHA, AND ALL APPLICABLE CODES, REGULATIONS, ORDINANCES, AND AND REMODEL CONSTRUCTION PROJECTS.
A3.TA ENLARGED PLAN & ELEVATIONS - CLINIC E2.1 ELECTRICAL PART PLANS AUTHORITIES HAVING JURISDICTION. (NEC) 2. IN THE EVENT THE CONTRACTOR DISCOVERS, AT ANY TIME
A3.8 ENLARGED PLAN & ELEVATIONS - RESTROOM E2.2 ELECTRICAL PART PLANS 2. EACH SUBCONTRACTOR IS RESPONSIBLE FOR HAVING A THOROUGH KNOWLEDGE OF ALL DRAWINGS AND SPECIFICATIONS IN THEIR DURING DEMOLITION, CONSTRUCTION AND/OR REMODELING
RELATED FIELD. THE FAILURE TO ACQUAINT THEMSELVES WITH THIS KNOWLEDGE DOES NOT RELIEVE THEM OF ANY RESPONSIBILITY OPERATIONS, EXISTING CONDITIONS THAT COULD INCLUDE
A3.8A ENLARGED PLAN & ELEVATIONS - MISC. OFFICES E2.9A ROOF ELECTRICAL PLAN - PART A FOR PERFORMING WORK PROPERLY. NO ADDITIONAL COMPENSATION SHALL BE ALLOWED BECAUSE OF CONDITIONS THAT OCCUR DUE THE PRESENCE OF MOLD AND/OR MILDEW, THE CONTRACTOR S |TE VE Rl F | C ATl O N N OTES
A3.8B ENLARGED PLAN & ELEVATIONS - MISC. OFFICES E2 9B ROOF ELECTRICAL PLAN - PART B TO FAILURE TO FAMILIARIZE WORKERS WITH THIS KNOWLEDGE. SHALL IMMEgIATEL\(() NOTI(I;Y THE ('gENANT'S REPRE%ENTATIVE
3. THE EXISTING BUILDING SHALL BE PROTECTED FROM MOISTURE, DUST, AND DEBRIS. INSTALL DUST PARTITIONS OR DRAPES AS AND THE PROFESSIONAL OF RECORD, IN WRITING, OF THE THE ARCHITECT HAS MADE A SCOPE VISIT WITH MEASUREMENTS AND PHOTOGRAPHS OF EXISTING CONDITIONS
A3.9 ENLARGED PLAN & ELEVATIONS - CASUAL DINING E3.0A LIGHTING FLOOR PLAN - PART A REQUIRED AND(/)OR A(\)S DIRECTED BY THE (')I'ENANT'S CONSTRUCgION MANAGER. o oF co o , ggugﬁggg m\ll_t\)(/oTlT_l E%Sgl\llchlgA\lgT.OR SHALL BE RESPONSIBLE AND THE ARCHITECTURAL DRAWINGS INDICATE EXISTING CONDITIONS VERIFIED IN THE FIELD. IT, HOWEVER,
i i 4. ANY DAMAGE TO PROPERTY (ADJACENT OR EXISTING), WHICH OCCURS DURING THE PROCESS OF CONSTRUCTION SHALL BE ) , REMAINS THE RESPONSIBILITY OF THE CONTRACTOR TO VERIFY ALL EXISTING CONDITIONS PRIOR TO THE
A3.10 ENLARGED PLAN & ELEVATIONS - FLORAL E3.08 LIGHTING FLOOR PLAN - PART B REPAIRED/REPLACED AT NO ADDITIONAL COST TO THE TENANT. TO RETAIN A MOLD AND MILDEW CERTIFIED TESTING AGENCY SUBMISSION OF THEIR BID AND TO THE COMMENCEMENT OF ANY WORK. NO ADDITIONAL COMPENSATION WILL BE
A3.12 ENLARGED PLAN & ELEVATIONS - WINE & SPIRITS E3.1 LIGHTING SCHEDULES AND DETAILS 5. NO FLAMMABLE MATERIALS OR LIQUIDS MAY BE STORED IN THE EXISTING BUILDING. TO PERFORM AN INVESTIGATION AND TESTING AS REQUIRED PAID DUE TO THE CONTRACTOR'S FAILURE TO ACQUAINT THEMSELVES WITH EXISTING SITE CONDITIONS WHICH
A3.13 ENLARGED PLAN & ELEVATIONS - PRODUCE PREP E4.4 REGISTER SYSTEMS PLAN 6. THE CONTRACTOR SHALL MAINTAIN THE INTEGRITY OF THE EXISTING BUILDING AT ALL TIMES. THIS INCLUDES KEEPING THE BUILDING TO EVALUATE THE NATURE AND EXTENT OF THE PROBLEM. IF INCLUDE, BUT ARE NOT LIMITED TO, GRADES, EXTENT OF PAVING, OR UTILITIES.
. - : SECURE FROM PERSONS, ENVIRONMENTAL ELEMENTS, OR HAZARDS. THE CONTRACTOR SHALL BE RESPONSIBLE TO MAINTAIN THE THE TESTING AGENCY CONFIRMS HAZARDS, THE 2. THE CONTRACTOR SHALL FIELD LOCATE AND VERIFY ALL PROPERTY LINES, EASEMENTS, SETBACKS AND
A5.0 DIMENSIONED BULKHEAD PLAN E5.0B REFRIGERATION ELECTRICAL POWER PLAN - PART B INTEGRITY OF ALL EXISTING SECURITY SYSTEMS. THE CONTRACTOR SHALL OBTAIN PERMISSION FROM STORE MANAGER PRIOR TO THE CONTRACTOR SHALL BE RESPONSIBLE TO OBTAIN A MINIMUM RESTRICTIONS. A REGISTERED SURVEYOR SHALL ESTABLISH ALL PROPERTY LINES AND SETBACKS PRIOR TO
MODIFICATION OF ANY EXISTING SECURITY SYSTEM FOR THE OPENING (DEMOLITION) OF ANY EXTERIOR WALL. OF TWO (2) BIDS FROM COMPANIES QUALIFIED AND LICENSED COMMENCEMENT OF CONSTRUCTION AND CLEARLY FLAG PROPERTY LINES AND SETBACKS. IT REMAINS THE
A5.1 REFLECTED CEILING PLAN ED1.0A ELECTRICAL DEMOLITION PLAN - PART A 7. REMOVE ANY EXISTING ITEMS, SERVICES, FINISHES OR SURFACES AS REQUIRED FOR THE INSTALLATION OF NEW CONSTRUCTION. TO PERFORM ALL NECESSARY REMEDIATION WORK, RESPONSIBILITY OF THE GENERAL CONTRACTOR TO DETERMINE EXACT LOCATION OF ALL SAID BOUNDARIES.
A5.2 ENLARGED PARTIAL RCP PLANS & CEILING DETAILS OLITION PLAN - PART B PROVIDE FURRING FOR CONDUITS AND PIPING, SHOWN OR NOT, AND FINISH OUT FURRING TO MATCH ADJACENT EXISTING FINISHES. COMPLYING WITH ALL LOCAL, STATE AND FEDERAL 3. ALL UTILITY LOCATIONS SHOWN ARE APPROXIMATE. THE CONTRACTOR SHALL FIELD VERIFY THE EXACT LOCATION
' 8. REPAIR, RE-ROUTE, AND EXTEND ALL SERVICES, PIPING, CONDUIT OF EXISTING ITEMS AND EQUIPMENT AS REQUIRED DURING THE ENVIRONMENTAL REGULATIONS, CODES, AND STATUTES. OF ALL EXISTING UTILITIES (WHETHER SHOWN OR NOT) PRIOR TO THE SUBMISSION OF THEIR BID OR THE
A6.0 EXTERIOR ELEVATIONS ELECTRICAL DEMOLITION ROOF PLAN CONSTRUCTION PROCESS FOR THE COMPLETE INSTALLATION AND OPERATIONS OF NEW EQUIPMENT. THIS INCLUDES ALL ITEMS 4. ONCE DISCOVERY OR SUSPICION OF MOLD AND/OR MILDEW IS COMMENCEMENT OF CONSTRUCTION. THE CONTRACTOR SHALL NOTIFY THE CONSTRUCTION MANAGER AND
A8.0 ROOF PLAN CONTROL WIRE PULLS SHOWN OR NOT SHOWN ON THE DRAWINGS. RESET EXISTING EQUIPMENT OR RELATED ITEMS AS REQUIRED FOR PROPER OPERATIONS. MADE, THE CONTRACTOR SHALL TAKE ALL RESPONSIBLE ARCHITECT OF THE DISCOVERY OF EXISTING UTILITIES NOT SHOWN OR NOTED ON DRAWINGS.
. 9. WHERE EXISTING FINISHES ARE TO REMAIN, CLEAN, REPAIR, PATCH, AND/OR REPAINT AS NECESSARY TO BLEND WITH ADJACENT MEASURES AND PRACTICE PRECAUTIONS TO PROTECT ALL 4. THE CONTRACTOR SHALL VERIFY EXACT LOCATIONS AND DEPTHS OF UNDERGROUND UTILITY SERVICES PRIOR TO
CONTROL WIRE PULLS SURFACES OR AS CALLED OUT ON DRAWINGS. COORDINATE WITH THE TENANT'S CONSTRUCTION MANAGER. CONSTRUCTION PERSONNEL AND THE PUBLIC FROM ANY EXCAVATION.
10. THE CONTRACTOR SHALL RESPOND TO ALL REQUIREMENTS OF THE ENGINEER/ARCHITECT FOR VERIFICATIONS, RESPONSES AND EXPOSURE TO MOLD AND/OR MILDEW, AND SUCH 5. THE CONTRACTOR SHALL VERIFY ALL GRADES AND PROPOSED FINAL GRADES. IF RAMPS, STOOPS, STAIRS,
EQUIPMENT CONTROL WIRE PULLS SUBMISSIONS. PRECAUTIONS SHALL REMAIN IN PLACE UNTIL SUCH A TIME AS SIDEWALKS, FLATWORK OR PAVING ARE INSTALLED, VERIFY FINAL GRADES SURROUNDING THE NEW
EQ1.0 EQUIPMENT PLAN ROL DETAILS AND BUSBAR LAYOUT 11. DURING ENTIRE CONSTRUCTION PERIOD, PROVIDE ONE UL LISTED 2A:20BC DRY CHEMICAL FIRE EXTINGUISHER, OR ONE STANDARD UL THE OWNER OR HEALTH AUTHORITY DIRECTS OTHERWISE. CONSTRUCTION AND ADJUST STAIR RISERS, RAMP LENGTHS, LIMITS OF PAVING, ETC., TO ACCOMMODATE THE
LISTED 2-1/2 GALLON WATER (E-10) AND ONE UL LISTED 10BC CARBON DIOXIDE FIRE EXTINGUISHER MOUNTED TOGETHER IN EACH 3000 CONSTRUCTION OPERATIONS SHALL NOT BE STOPPED OR REQUIRED RAMP SLOPE, RISER HEIGHTS OR PAVING AREAS. ALL RAMPS AND STAIRS SHALL MEET ADA-ADAAGS (OR
EQ1.1 ENLARGED EQUIPMENT PLAN SQ FT OF WORK AREA OR FRACTION THEREOF MINIMUM OF TWO AVAILABLE IN ALL CONSTRUCTION AREAS AT ALL TIMES). CURTAILED, EXCEPT IN THE AREA OF MOLD/MILDEW CONCERN, ADOPTED HANDICAP ACCESSIBILITY REQUIREMENTS). IF THERE IS CONFLICT IN FIELD CONDITIONS, NOTIFY THE
EQ1.2 ENLARGED EQUIPMENT PLAN REFRIGERATION 12. THE CONTRACTOR SHALL BE RESPONSIBLE FOR TIMELY ORDERING OF MATERIALS TO PROHIBIT DELAYS OF THE CONSTRUCTION DUE TO THESE REQUIRED PRECAUTIONS. CONSTRUCTION MANAGER AND THE ARCHITECT PRIOR TO THE CONSTRUCTION OR ORDERING OF MATERIALS.
: SCHEDULE OF THIS PROJECT. IT IS THE RESPONSIBILITY OF THE CONTRACTOR TO COORDINATE DELIVERY OF MATERIALS IN A TIMELY 5. THE CONTRACTOR SHALL MAKE ALL REASONABLE EFFORTS 6. THE CONTRACTOR SHALL VERIFY THE EXISTING FINISH FLOOR ELEVATION AT ALL INTERIOR WALLS OF THE EXISTING
RO REFRIGERATION CASE LOCATION PLAN MANNER. TO AVOID CONDITIONS FAVORABLE TO THE DEVELOPMENT OF BUILDING PRIOR TO ESTABLISHING THE FINISH FLOOR ELEVATION. TO VERIFY FLOOR ELEVATION, THE CONTRACTOR
MECHANICAL R1.0 REFRIGERATION UNDER FLOOR PLAN 13. ALL ADJACENT BUILDINGS AND TENANT SPACES SHALL REMAIN IN SERVICE DURING DEMOLITION/CONSTRUCTION. MOLD AND MILDEW, ESPECIALLY IN VOIDS WHICH WILL BE SHALL REMOVE A SMALL PORTION OF THE WALL AT THE PROPOSED OPENING BETWEEN THE INTERIOR WALLS.
. . 14. MUD AND DEBRIS TRACKED ONTO OWNER PAVING OR CITY STREETS TO BE CLEANED IMMEDIATELY. CONCEALED AND NOT VENTILATED. IN ALL CASES, INTERIOR 7. THE CONTRACTOR SHALL VERIFY EXISTING FOOTING DEPTHS AND MATCH AT NEW ADDITION TO INSURE PROPER
00 - HUACNOTES AND SYIBOLS 20 REFRIGERATION PPING FLOOR PLAN o o oG A ERp o BoL DG AR BT AT AL s BN LSR8 ST e AL AL LRSI, A DISOREFANY SHAL B REPORTED To T CONSTRUCGTCh WAAAGER FRIOR 10
S Qaniilsdr, ) - - : CONSTRUCTION.
H1.0A HVAC FLOOR PLAN - PART A é‘((/ — L O R2.1 REFRIGERATION CONDENSATE PIPING FLOOR PLAN SHOULD ANY DAMAGE OCCUR TO THE ROOFING SYSTEM. 6. EH\E/ lggm@%ﬁiﬁB%éHCAoyEPéE&ggﬁgiE%AL.LL oL 8. FOR ANY ROOF WORK REQUIRED AS PART OF THESE DOCUMENTS, IT IS THE CONTRACTOR'S RESPONSIBILITY TO
i - 16. BUILDING COMPONENTS AFFECTED BY THE SCOPE OF WORK AND ALLOWED TO REMAIN SHALL BE SECURED TO PREVENT FALLING, MATCH EXISTING ROOF INSULATION THICKNESS UNLESS DIRECTED OTHERWISE. REFER TO THE ROOFING
H1.08 HVAC FLOOR PLAN - PART B s Sﬁgﬁ@o ﬁq -2 =z R3.0 REFRIGERATION SCHEDULES AND MACHINE ROOM LAYOUT LOOSENING, OR CREATING DAMAGE OF ANY KIND IN THE FUTURE. AND STATE HEALTH DEPARTMENT REQUIREMENTS AND SPECIFICATIONS SECTION.
H1.1 HVAC ENLARGED PLANS -2 NUMBER I - R3.1 REFRIGERATION STRUCTURAL COORDINATION 17. WHEN UTILITIES ARE REMOVED, CAP AND SEAL A MINIMUM OF 8" BELOW FINISH FLOOR OR A MINIMUM OF 6" ABOVE FINISH CEILING. RECOMMENDATIONS REGARDING MOLD AND MILDEW. 9. REPORT ANY DISCREPANCIES FOUND IN THE FIELD IMMEDIATELY TO THE CONSTRUCTION MANAGER AND THE
- ::’-_ N Sx - 18. REFER TO MEP DRAWINGS FOR ADDITIONAL ITEMS TO BE REMOVED. 7. ALL PENETRATIONS SHALL BE SEALED WATER-TIGHT TO ARCHITECT PRIOR TO MAKING ANY STRUCTURAL MODIFICATIONS OR ORDERING OF ANY MATERIALS.
H1.2 HVAC ENLARGED PLANS A : A, ~ R4.0 REFRIGERATION LEGEND AND LINE SIZING SCHEMATIC 19. NOTES INDICATING DEMOLITION WORK ARE NOT CONFINED SOLELY TO THE DEMOLITION PLANS. THE GENERAL CONTRACTOR SHALL PREVENT MOISTURE MIGRATION FROM ENTERING THE 10. ANY DISCREPANCY WITH THE EXISTING SITE CONDITIONS AND/OR THE DRAWINGS SHALL BE BROUGHT TO THE
H3.0A HVAC ROOF PLAN - PART A R4.1 REFRIGERATION LEGEND AND LINE SIZING SCHEMATIC REVIgW A(I)_L CO(;\ISTRUCTION DOCUMENTS, INCLUSIVE OF SCHEDULES AND SPECIFICATIONS, TO DETERMINE FULL EXTENT OF . ﬁié'b?!?? &Iﬁ_ vTvmz_lF_{ EQ\QEIE% WATER LEAKS IN CONGEALED ATTENTION OF THE ARCHITECT FOR CLARIFICATION AND INSTRUCTION. THESE CONSTRUCTION DOCUMENTS HAVE
DEMOLITION WORK. ) BEEN DESIGNED AND DRAWN ASSUMING EXISTING BUILDING CONDITIONS MATCH THE ORIGINAL DRAWINGS. THE
H3.0B HVAC ROOF PLAN - PART B TP R4.2 REFRIGERATION LEGEND AND LINE SIZING SCHEMATIC 20. IT IS THE CONTRACTOR'S RESPONSIBILITY TO PROVIDE ADEQUATE SHORING, BRACING AND SUPPORT SYSTEMS FOR EXISTING PLUMBING CHASES. ALL EXISTING SUPPLY AIR PATHS AND ALL CONTRACTOR. IMMEDIATELY UPON ARRIVAL AT THE SITE, SHALL VERIFY ALL EXISTING STRUCTURAL COLUMN
H4.0 HVAC DETAILS R4.3 REFRIGERATION LEGEND AND LINE SIZING SCHEMATIC STRUCTURE AND TO KEEP THE EXISTING STRUCTURE INTACT AND IN A SAFE CONDITION DURING DEMOLITION AND NEW EXISTING RETURN AIR PATHS AND PLENUMS SHALL BE KEPT DIMENSIONS, STRUCTURAL BEARING HEIGHTS AND EXISTING DIMENSIONS. IF DISCREPANCIES ARE FOUND
' . CONSTRUCTION. THE CONTRACTOR SHALL RETAIN A REGISTERED PROFESSIONAL ENGINEER TO DESIGN THE SHORING OR BRACING DRY. BETWEEN WHAT IS SHOWN ON THE DRAWINGS AND EXISTING FIELD CONDITIONS, CONTACT THE CONSTRUCTION
H4.1 HVAC SCHEDULES R4.4 REFRIGERATION EXISTING FLOOR PLAN AND SPECIFY DEMOLITION PROCEDURES. IT IS THE CONTRACTOR'S RESPONSIBILITY TO DETERMINE THE MEANS AND METHODS OF 9. DUCTWORK TO BE RE-USED SHALL BE CLEANED AND TREATED MANAGER AND THE ARCHITECT IMMEDIATELY TO DETERMINE WHAT ACTION SHOULD BE TAKEN TO MATCH EXISTING
H5.1 HVAC CONTROL DIAGRAMS R5.0 PIPING DETAILS DEMOLITION AND NEW CONSTRUCTION. AS REQUIRED TO REMOVE POTENTIAL FOR MOLD AND MILDEW. CONDITIONS. THE BEGINNING OF CONSTRUCTION BY THE GENERAL CONTRACTOR MEANS ACCEPTANCE OF THE
: : 21. THE CONTRACTOR SHALL FIELD VERIFY THE EXTENT OF DEMOLITION. THE WORK INCLUDES, BUT IS NOT LIMITED TO, THE DEMOLITION ALL DAMP AREAS SHALL BE DRIED THOROUGHLY PRIOR TO EXISTING CONDITIONS.
H5.2 HVAC CONTROL DIAGRAMS H/13/20 R5.1 PIPING DETAILS AND REMOVAL OF WALLS, DOORS, FIXTURES, PLUMBING, MECHANICAL AND ELECTRICAL ITEMS INCLUDING CONDUITS AND DUCTWORK ENCLOSURE.
HD1.0A HVAC DEMOLITION FLOOR PLAN - PART A AS SHOWN ON DRAWING OR AS REQUIRED FOR THE INSTALLATION OF THE NEW WORK FOR A COMPLETE JOB.

HD1.0B HVAC DEMOLITION FLOOR PLAN - PART B

OWNER ARCHITECT
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5820 WESTOWN PARKWAY
WEST DES MOINES, IOWA 50266
(515) 267-2800
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BRR ARCHITECTURE, INC
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REVISION
1) APPLICABLE CODES 7) ALLOWABLE AREA: 10) EXITS REQUIREMENTS 12) PLUMBING FIXTURE COUNTS
BUILDING CODE: 2018 INTERNATIONAL BUILDING CODE (IBC) A) ALLOWABLE TABULAR AREA - UNLIMITED A) (4) EXITS REQUIRED (SECTION 1006.3.2) - (7) PUBLIC & (1) EMPLOYEE PROVIDED
MECHANICAL CODE: 2018 INTERNATIONAL MECHANICAL CODE (IMC) B) ENTIRE BUILDING IS FULLY SPRINKLERED PER TABLE 403.1 (IPC) AND CHAPTER 29 (IBC)
PLUMBING CODE: 2018 INTERNATIONAL PLUMBING CODE (IPC) B) 250" MAXIMUM TRAVEL (TABLE 1017.2) TOTAL BUILDING OCCUPANT LOAD: 1,225
ELECTRIC CODE: 2017 NATIONAL ELECTRICAL CODE (NEC) 8) ACTUAL BUILDING AREA: LOAD DISTRIBUTION: 50% MALE, 50% FEMALE
FIRE CODE: 2018 INTERNATIONAL FIRE CODE (IFC) A) EXISTING FOOTPRINT AREA (MAIN LEVEL) = 85,703 SF C) TOTAL OCCUPANT LOAD OF LIQUOR STORE = 202 OCCUPANTS DISTRIBUTION COUNT: 613 MALE & 613 FEMALE
ACCESSIBILITY CODE: 2009 ICC A117.1 B) NO ADDED SQUARE FOOTAGE AS PART OF THIS REMODEL
FUEL / GAS CODE: 2018 INTERNATIONAL FUEL GAS CODE 6) OCCUPANT LOAD: TABLE 1004.5 D) TOTAL OCCUPANT EXIT OF LIQUOR STORE = 770 OCCUPANTS LAVATORIES REQUIRED:
. . B MALE LAVATORIES: 1 (6 PROVIDED)
E) TOTAL OCCUPANT LOAD OF GROCERY PUBLIC SPACE = 916 OCCUPANTS FEMALE LAVATORIES: 1 (6 PROVIDED)
2) DEFERRED SUBMITTALS
FIRE PROTECTION SYSTEM SHOP DRAWINGS F) TOTAL OCCUPANT EXIT OF GROCERY PUBLIC SPACE = 2,310 OCCUPANTS WATER CLOSETS REQUIRED:
FIRE ALARM SYSTEM SHOP DRAWINGS OCCUPANCY LOAD CALCULATIONS &) TOTAL EMPLOYEE OCCUPANT EXIT = 195 OCCUPANTS MALE WATER CLOSETS: 2 (6 PROVIDED)
Name Area Occupancy Load Occupants FEMALE WATER CLOSETS: 2 (6 PROVIDED)
ASSENGLY 326916 15 218 H) TOTAL OCCUPANT EXIT PROVIDED = 3,275 OCCUPANTS (3,275 > 1,225) UNISEX/FAMILY WATER CLOSETS: 0 (1 PROVIDED)
BUSINE 2,316.24 150 16
3) USE GROUP: M MERCANTILE 54,930.62 60 916 } PER INTERNATIONAL PLUMBING CODE (IPC) TABLE 419.2
4) TYPE OF CONSTRUCTION: II-B - UNLIMITED E%EAGE 1%%3%2 ggg 21 ) TOTAL ACCESSIBLE EXITS (PER ADA): 2 REQUIRED & 5 PROVIDED URINALS CAN BE SUBSTITUTED UP TO 50 PERCENT OF THE
Grand total 79,646.43 1,205 REQUIRED WATER CLOSETS
5) THIS BUILDING IS EQUIPPED THROUGHOUT WITH AN AUTOMATIC e ") TMR,&EALUEA'STTRQT,%E DISTANCE: 250 FT
SPRINKLER SYSTEM. DRINKING FOUNTAINS:
3 REQUIRED, 2 PROVIDED (HI-LOW) + WATER AT SEATING AREA
6) MIXED OCCUPANTS
A2 - BREAK ROOM AND FOOD TENANT - ACCESSORY USE
B - OFFICE, CUSTOMER SERVICE, PHARMACY, BAR - ACCESSORY USE
F-1 - FOOD PREP AREAS (DELI, BAKERY, MEAT, PRODUCE) - ACCESSORY USE
M - RETAIL SALES - MIXED USE
S1 - RECEIVING, STOCK/STORAGE ROOMS, COOLERS/FREEZERS - STORAGE
AREAS (MIXED USE)
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