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HEAL TH DEPARTMENT NOTES

ALL EXTERIOR DOORS AT THE FOOD FACILITY OFEN OUTWARD AND ARE
SELF-CLOSING.

ALL OFPENABLE WINDOWS AND OTHER OPENINGS AT FOOD FACILITY HAVE
TIGHT FITTING SCREENS WITH A MINIMUM & MESH TO THE INCH.

NO FOOD INSIDE TO OUTSIDE SERVICE WINDOW OFPENING SHALL BE
GREATER THAN 422 S IN.  LESS THAN 2Ie SG. IN. OMIT THE AIR CURTAIN.

FOOD PREFPARATION AREAS HAVE 20 FOOT CANDLES OF LIGHT MINIMU
MEASURED 2@ INCHES ABOVE THE FLOOR :

A THREE COMPARTMENT SINKL SANITIZING METHOD AND KIT SHALL BE
DETERMINED AND SUPFLIED BT THE OFPERATOR -

HAND WASHING SINK(S) IN ALL FOOD SERVICE AREAS SHALL HAVE A WALL
MOUNTED SINGLE SERVICE TOWEL AND SOAR DISFENSER.

TOILET ROOM SHALL HAVE SELF-CLOSING TIGHT FITTING DOOR.
CHANGE ROOM DOOR SHALL BE SELF-CLOSING.

ALL TOILETS, ANTEROOMS, ETC. HALL HAVE A MINIMUM OF 12 AIR CHANGES
PER HOUR.

ALL SINKS AND LAVATORIES RELATED TO THE FOOD FACILITY SHALL HAVE
HOT WATER AT 120 DEGREES AND COLD RUNNING WATER UNDER PRESSURE.

FOOD, UTENSIL/POT AND JANITORIAL SINKS WILL BE PROVIDED WITH A MIXING
VALVE OR FAUCET CARPABLE OF REACHING EACH COMPARTMENT.

JANITOR SINK FAUCET SHALL BE PROTECTED WITH A APPROVED BACK FLOW
FPREVENTION DEVICE.

ALl WALLS ARE SMOOTH, DURABLE, AND NONABSORBENT. VINTL COATED
CEILING PANELS ARE HEALTH DEFPT. APPROVED, SMOOTH AND WASHABLE.

ALL LIGHTS ABOVE FOOD PREPARATION AND STORAGE AREAS WILL HAVE
LENSES OR SHATTERSHIELDS.

KITCHEN, CHANGE ROOM, CUSTODIAL ROOM, COLD STORAGE ROOMS, AND
TOILET ROOM FLOORS ARE CONTINUOUS AND SELF COVING WITH /8"

MIMINUM RADIUS COVE BASE &" HIGH.

WALLS AT KITCHEN ARE WATER RESISTANT TO AT LEAST 96" ABOVE FINISHED
FLOOR ALL CONCRETE BASES SHALL HAVE 2/8" RADIUS AT FLOOR.

ALL PLUMBING, ELECTRICAL AND GAS LINES SHALL BE CONCEALED WITHIN THE
BUILDING STRUCTURE TO AS GREAT AN EXTENT AS FOSSIBLE.

ALL SELF-CONTAINED REFRIGERATORS AND FREEZERS SHALL HAVE |
CONDENSATE EVAFPORATORS (NO DRAN NEEDED) UNLESS STATED OTHERUWISE.

ALL FOOD SERVICE EQUIPMENT SHALL BE NSF AFPFROVED OR CERTIFIED BY
AN ANS| ACREDITED CERTIFICATION PROGRAM FOR SANITATION.

ALL EXHAUST VENTILATORS SHALL HAVE 120% RETURN MAKE-UFP AIR REFPLACED
MECHANICALLY. EXRAUST AND MAKE-URP ARE ELECTRICALLY INTERLOCKED.

ALL ELECTRICAL OUTLETS IN THE KITCHEN AND THE SERVING AREAS SHALL
BE GFC| RECEFPTACLES.

PROVIDE AN APPROVED RFFP ANTI-BACKFLOW DEVICE ON THE WATER LINE
PRIOR TO THE CARBONATOR. DEVICE DRAINS via a FUNNEL DRAIN TO THE
FLOOR DRAIN. (NOTE THAT THE CARBONATOR 1S FURNISHED BY THE OUNER

AlR cU
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& SHELVING UNIT, DETREGENT, MOBILE i
° SHELYING UNIT, DRY STORAGE, & TIER, MOBILE °
o REMOTE BEER SYSTEM '
e CARBONATED BEVERAGE STYSTEM, BY YENDOR A=11/22
o COLD STORAGE ROCMS o A-20
o SHELVING UNIT, COLD STORAGE ROOMS, 4 TIER, MOBILE o
o REFRIGERATION STSTEMS, ONE RACK o A-271
o RACK, BEER KEG ' A-22
o ICE MAKER WITH ICE DEVICE BIN ° A-11722
o SINK UNIT, POT WASHING <) A-2/22
HAND SINKS, BY FPLUMBER °
o SHELVING UNIT, DRY STORAGE, 5 TIER, MCOBILE o
o SINK UNIT, PREPARATION A=-2722
o CPENER, CANS
HOLDER, KNIFE o
o OVEN, CONYECTICON, DOUBLE, DECK, MOBILE
o OVEN, PIZZA, CONVEYOR, SINGLE DECK, ON STAND, MOBILE o
ExHALUST HOOD, TTFPE |, WITH FIRE SUPPRESSICON STSTEM =3 A-13/14
o TABLE, REFRIGERATED, PIZZA MAKE-UP, MOBILE °
el REFRIGERATOR, UNDERCOUNTER, MOBILE
o WARMER, FOCD, WITH OYVERSHELF | ¢
(=] CVYEN, MICRO-WAVE °
o FREEZER, COUNTER TOPRP, GLASS DOOR, BT YENDOR o
o WARMER, PRETZEL @
e | COUNTER, BACK, BY MILLUORK e
TABLE, MAKE-UP, REFRIGERATED, MOBILE o
° TABLE, HOT FOOD, 2 WELLS, MOBILE
BROILER, UNDERFIRED, MOBILE
RANGE, GRIDDLE, BURNERS, CONYECTION OYENS, MOBILE
FRYER UNIT, THREE, FILTER, MOBILE e
o ExXHAUST HOOD, TYFPE |, WITH FIRE SUPPRESSION STSTEM: A-13/14
TABLE. MOBILE | o
REFRIGERATOR, UNDERCOUNTER, MOBILE
o WARMER, HOT FOOD, COUNTER TOP
REFRIGERATOR, GLASS DOOR, BY VYENDCOR A-11722
ICEE DISPENSER, TWIN HEAD, MOBILE, BT YENDOR
o BREWER, DISPENSER, ICED TEA, BY YENDOR
WARMER, PEANUT, BY VYENDOR
] DISPENSER, JAVA, ICED, NESCAFE, BT YENDOR o
o MAKER, COFFEE, NESCAFE, BY VENDOR
o WARMER, DISFLAY, CHURROS, BY VENDOR
o MAKER, POPCORN ©
o WARMER, DISFPLAY, FOOD °
o COUNTER, BACK A=2/22
] WINDOW, PASS, SHELF, FRAME ©
o LAMP, HEAT, WITH LIGHT ©
DISPENSER, SCFT DRINKS, ICE BIN, BY VENDOR
e DISPENSERS, CUPS ‘ : o
3 TOWER, BEER, 4 HEAD, W/ DRIP TROUGH (locks on beer heads)
| COUNTER, FRONT, BY MILLWUORK
1 FRONT BAR, BACK BAR, BY MILLUORK A-2/22
! HAND SINK
2 DRAINBOARD, UNDERBAR A-2/22
! REFRIGERATOR, UNDERBAR, BY VENDOR A-2/22
] STATION, COCKTAIL, BOTTLE WELLS, SFPEED RAIL A<-2/22
| STATION, BLENDER, RINSE SINK o A=2/22
|| o DISPENSER, SCDA GUN, BY YENDOR
| DRANBCARD, UNDERBAR A-2/22
2| o TOWUER, BEER, & HEAD, W/ DRIP TROUGH (locks on beer heads)| ©
2|0 REFRIGERATOR, BEER PITCHERS s A-2/22
| | o SINK UNIT, UNDERBAR A=2/22
| o FLASHING, WALL
] o FLASHING, WALL il
| | o - DISPOSER, FOOD WASTE, HOSE REEL o A-2, A-l&.
) MENU BOARD, LIGHTED, BT VYENDOR
] CONDIMENT DISFPENSER
1 o GUARDS, CORNER, 5/% (CS Room) o
2
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MOORE IACOFANO GOLTSMAN, INC}L

8301 N. HARBOR BLVD. TEL 714/871-3638
FULLERTON, CA 92831 FAX 714/871—1188

www.migcom.com

PITASS| ARCHITECTS e

8439 White Oak Ave., Suite, 105
Rancho Cucamonga, Ca 91730

Tel. 909-980-1361 = Fax. 909-944-5814

e-mail. pjpaia@pitassiarchitects.com

CONSULTANT:

Commercial Kitchen Design, Inc.

FOOD FACILITIES CONSULTANTS @

624 STARLIGHT CREST PRIVE

L& CANADA - FLINTRIPGE C4 3121l

(818) 19@-8494, FAX (8l8) 952-8225

Copyright, All Rights Reserved, 2209
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ELECTRICAL NOTES _ S

: (Y ELECTRICAL

CONTRACTCR)

teaMs eI AmeL smer A e E i
MANUFACTURER'S DATA. ALL CONTRACTORS INVOLVED IN ROUGHING-IN (G)|cONTROL PANEL %332 (Remote Mounted) £ & &

WORK, SHALL COOPERATE IN COORDINATING THE WORK

ELECTRICAL DIvISION SHALL ROUGH-IN 4 MAKE ALL FINAL CONNECTIONS
IN ACCORDANCE WITH ALL APPLICABLE CODES ¢ LAWS.

MUAYFD EIHAGET VFT

MOORE IACOFANQ. GOLTSMAN, INC|

' 801 N. HARBOR BLVD. TEL 714/871—3638
FULLERTON, CA 92831 FAX 714 /871—1188
. . ™ ELECTRICAL DIVISION &HAL| FURNIEH & INSTALL THE PvC OR METAL & & www_m{gcom‘com
28 VOLT POUER | Typical wiring of Capture-Jet fan and starters CONDUIT FOR ANY REFRIGERATION AND/OR DRINK SYSTEM : - -
LINES. 24" MIN. RADIUS BENDS OR ELLS. FOOD SERVICE EQUIFMENT emaca O TP . 20
SOURCE REQUIRED . TIMMIRATURSY
— INSTALLER 8HALL PROVIDE ANY PULL BOXES NECESSARY FOR THIS WORK. EENECR :
MI z: T T ALL EGUIFMENT RECEFTACLES TO BE FOLARIZED. PROVIDE STANDARD U- [CX2N sty
uél % S —— 8LOT DUFLEX 3-WIRE GROUNDING TYPE RECEFTACLES FOR ALL CUTLETS. i%%) e
;L-A 8, _ _ Ao, e =Y SERVICE FITTINGS, (PEDESTAL TYPE) WHERE INDICATED, SHALL BE '
S [ LieHr 1 __WHTE _ _ [NieHT T PROVIDED BY THE FOOD SERVICE EQUIFMENT INSTALLER AND CONNECTED BY - ( SEQUENCE OF CPERATION: N : Space Temp Sencor
%I '_;tl MFIXTURE [ //_ | LIGHT | ”“ll THE ELECTRICAL DIVISION. _ STARTUP EVENIS: .
l l CONSTANT CHITR KR e ) Toam como e
| :_ L | - | o | T ————— 8OUP OR HOT FOOD RECEPTACLES, AND STRIP HEATERS SHALL BE PROVIDED St e Maln Freseurs Transclicer %
L HTE - = —— AND WIRED COMPLETE WITHIN THE FIXTURE TO CIRCUIT BREAKER STAR T EVENT TDLE MODE -
| | I §l N e 1 SWITCHES, WITH PILOT LIGHTS BY THE FOOD SERVICE EGUIFMENT bt Fon ON (COOKING FEOW RATE)
BLACK = INSTALLER. ELECTRICAL DIVISION SHALL PROVIDE SERVICE AND MAKE : ;
SR Y L N  Nerallsk sia i PITASSI ARCHITECTS .nc
: IR IDLE MODE v »
L _®o | | I sl =l S 5] NomaLr cloen ALL SWITCHES, EXCEPT FOR THOSE REGQUIRED FOR SPECIAL APFLICATION, ExhayatFam ON (IDLE FLOW RATE) 8439 White Oak Ave., Suite. 105
uTciED PouER | n | el Lz oo | R ansis e BHALL BE CIRCUIT BREAKER TYFE. -Mikop A Fin ON
PRI — | HH | N edreu o - Coam. Jt Fom ON LECTRICAL CONTRACTOR Rancho Cucamonga, Ca 91730
El;%l’_ — _I-_II IH- Ahall acw HOOD AND VYENTILATOR LKGHTS ARE FURNISHED AND INSTALLED BY THE LOOETNG MOTIE A [120VAC, Single Phase Power to be fed to Bach _ Tel. 909-980-1361 @ Fax. 909-944-5814
(=T FOOD SERVICE EQUPMENT INSTALLER ELECTRICAL DIVISION SHALL - IR Sense Tempeesturo Raago Defected control parel, Cables between CP's and Hoods/Space e e
pu | conra BEroTE ke st FURNISH AND INSTALL CONDUIT, AND ALL INTERCONNECTING WIRING WHICH bt P A CCOORTCT TLOY RATE) 5 o — — Tempaaie/VFD SIGNALS Inter- comections T T oD T e-mail. pjpaia@pitassizrchitects.com
5 ° ONCEALED FROM SIGHT. i o Tons P~ z
I | ;wﬁé?:; T g::’ SHALL BE C -IDLEMODE ANY BRANCH LINES, TO BB INSTALLED BY MECHANKCAL CONTRACTCR.
C 8 ROCH INTERIOR | ° 7] Breoric eeoEAn. _ WALK-IN REFRIGERATORS ARE FURNISHED COMPLETE WITH CEILING LIGHTS Repio Spe Pl i (5O by o) o i
| : AND OUTLET BOXES. ELECTRICAL DIVISION SHALL FURNISH AND INSTALL N S .
€ & ROOM EXTERIOR | ALL INTERCONNECTING CONDUIT AND WIRING, AND INSTALL CEILING
v LIGHTS. '
| 2 Iy DEMAND CONTROL VENTILATION WIRING, ITEM #33¢ CONSULTANT:
| @ @ ALL ELECTRICAL STUB-OUTS SHALL BE FROM THE FINISHED FLOOR TO THE '
CENTER OF THE STUB-OUT. ‘ , , , _ _
= | . VENTILATOR WIRING DIAGRAM ‘ DETAH; : - Commercial Kitchen Design, Inc.
|_IPiLott | 2 [T 1& THE INTENTION OF THIS PLAN TO 8HOW UTILITY REQUIREMENTS AND : : C CoOD FACILITIES CONSULTANTS
|LIGHT| | : CONNECTION FOINTS. DO NOT LUEE FOR ROUGHING-IN LOCATIONG. FOR , NO SCALE _ D LITIES CONSULTANT ©
NDICATES | DETAIL ACTUAL ROUGHING-IN LOCATIONS REFER TO DRAWNGS FROVIDED BY THE |
"ONIOF" ° 3 AT B FOOD SERVICE EQUIRPMENT INSTALLER. 624 STARLIGHT CREST DRIVE
Um0 TURN ON LGS | sucH no scale FOR VENTILATORS: FANS NEED VARIABLE SPEEDS. CONTROLLERS SHALL e e C8 2l
AND EXTERIOR PILOT LIGHT .. . HAVYE EXHAUST FAN VOLTAGE FRCOM THE VENTILATOR CONTROLLER TO THE ) ‘ B
EXHAUST AND MAKE-UP FANS. EACH VENTILATOR SHALL HAVE A Copyright, All Rights Reserved, 2003
SEFPARATE EXHAUST AND MAKE-UP FAN FOR EACH VENTILATOR UNIT THAT
HAS VARIABLE SPEED CARPABILITY.
' It
LUMINAIRE LIGHT FIXTURE WIRING DIAGRAM 152 AMP. 2OV. 16 416
= _ COOKING CIL MANAGEMENT 1 33 AMP. 22V. 1¢ 48" 1 . &5 AMP. 2oV. 1 8"

REFRIGERATOR *25 (NEMA 5-15f) BROILER ¥22

v \)ﬁ , 12 KW 2ov. Ik s 5 20 AMP. 120V.1¢ ® CEILING
> |
e

C S ROOM LIGHT WIRING FOOD WARMER %3& (NEMA 5-15P) VENTILATOR #33a DEMAND CONTROLS

- eoo W. 20V. 1¢ SO &85 AMP. 20V. ¢ 26"

YENTILATOR #3234 -

&

L,

%
7
7,

//
%
o
%,

1422 W. 122V, 1¢ +18"

oy

HEAT LAMP %48

DETAIL A ‘ {/ 2 CONV. OUTLET #5 S CONVECTION OVEN ¥@ (NEMA 5-15R)
e \ 4 ©2 AMP.zov. 1b g » BB AMP. 2OV. b 136"
DISPOSER %663 | e 5 800 W 120V. |+ +18", DOUN FROM | 152 AMP. 2oV, 14 ® CEILING
s B A N B ML o EELNG . CEILING ON COIL CORD, TABLE #34 VENTILATOR #2204
FIRE STSTEM REMOTE PULL ' L 34 AMP. 2OV 16 g n 152 AMP. 2OV. 1¢ ® CEILING
RANGE *3| (NEMA 5-15F) FIRE STSTEM %200
THERMOSTAT +48" RUN LOW VOTLATAGE
LINES TC HOOD 333 (demand control ventilation)
11 AMP. 208V. 3¢ 54" . 15 AMP. ROV. 16 96"
ICE MAKER DISCONNECT i . CE“ AR SCREEN #
600 . 20v. 16 428" . |
BUG ZAPPER ¥10 ‘ C;ﬁ ¢ | @
o
DATA LINES FROM POS TO /e \/ A L L - Y
OFFICE FOR CASH REGISTER B
S~ SYSTEM, 2 LOCATIONS
m [\ T e B C
T TR T T e
o2 . j \ / = - e e O NS,
W & _ B2 AMP. 20V. 16 45" >, % < | | L
~ " "6OFT DRINKS %49 - &
£ AMPNEDV. 16 412" | <« ‘ @\;;\;‘QE‘Q;\\:\‘%@:\Q‘%\ cd g U C
BEER PITCHER REFRIG. %62 ReV. 1¢ STUB +8", CIRCUITS TO: \\\ﬁ\\;&%\\%&\%&@ S : \&;\\w\%\@%&w
2-52 AMP. SOFT DRINKS #49 Sl Al
= s e \ /48 \ Ureams
200U. DISPLAY LIGHT \ N
D 117 AMP. 208V, 36 454"
/ 112 AMP. RoV. 16 48" P | i N \ ICE MARER DISCONNECT I
g0 W. Rov. I¢ 4} 4 REFRIG. #2371, VERIFY pod . . ‘ :

/ 274 AMP. 208V. 6 24" \ = Perris, California 92570
g0 . 20V. l ] |CEE MAKER 38, VERIFT \ e . 2av. ¢ 128" ’ =
BAR BLENDER/ 16 AMP. ROV. 14 50" ‘ \ LIGHTS #1

: 16 BN ICED TEA BREWER #39, VERIFY 1{ N N 2.4 AMP. DOV ¢ 22"
§ PEANUT WARMER #40, VERIET A hhis i l{\ n COILS 1 SHEET TITLE
ME. 2oV, 12 AME. Resiesv. 16 Ber  CED JAVE 41, VERIFY | TELE |
BEE FRIG. %62 COFEE MAKER %42, VERIFY . )zf%'éd@‘” FOOD SERVICE
Rov. 1b STUB b, CIRDUITS TO ; 2.8 AN, oM. 14 50" * ' S EQUIPMENT ELECTRICAL
. ; . L)
500 W. CASH REG. (IBOLATED SERVICE) CHURRO WARMER M3, VERIFY 1L ] Y 5T DRINKS % Q |
500 W. MISC. <« 31 AMP. 2oV 14 52" \ /7 e AMP. 208v. 16 12" PLAN
POP CORN MAKER %44 T - BEER SYSTEM %5
R A AR S EDA. STADIUM CLUB
Sgg LU.%?_.R. : )2 H:]E 122 AMP. Rev. 1¢ HD" !—\,F_—ﬂ ,
WARMER %45 —
BPL/N2DVNE MO | E
%§¢NT Eigf‘\ \\ S H]E 5.2 AMP. RBV. 16 +28" f
B80Q W ZOYNP +40 ' | = = | MENU BOARD %41 n 1007%
FRONT BARS ° 7\ 55 AMP. 208V. 19 124"
o U D lk\q o \ Y L7 N\ — HOT FOOD UNIT %3 | [ .. B C, i | CONSTRUCTION
FRONT BAR N\ \ - N s‘«:/’ = ‘ 5.3 AMP. 2OV, 16 124" | TELE N RN ° 4 & J-BOX ON ROOF, RUN CONDUIT DOCUMENT
\ AN A TN MAKE-UP TABLE %28 L] S ’“W/,f%y;% S WITH WIRE TO FREZER COIL -
\ | N - 152 AMP. 120V. 1¢ ® CEILING =g >Ho Ay G
\ = " . . DATE | REVISIONS
\éae@ W 2oV, 16 40"
~ N

s
1
Ty

F‘i T BA o o
2NANMP. 2OV, 16«12 l
- 5.0 AMP. 120V. 1¢ 8 CEILING | TE N
REFRI RS [E o
FIRE BUPPRESSION STSTEM %23k | .

3 SUITCH +48", RUN WIRES TO
FAN STARTERS

14 SWITCH 48", RUN WIRES TO

1L AMP. 22V, 19 S0 PN

FREEZER %25 "‘ (//\
12 AMP. 2OV. 16 52" %9

(e

.

7

W A . 5 SN s VENT. LIGHTS
~7 / SV : s AR R Y AR .
PRETZEL WARMER ':26, VERIFY / N/ G e o , S 5 120 AMP. 2oV, 14 $20"
zga\#.elé@g:l 1¢ 50 ‘ — ; 5 N A DOOR HEATER #1

o W. 20v. ¢ 22"
DOOR HEATER *1

f 200 W. 20V, 14 20"

LIGHTS *1
33 AMP. 2ev. 19 8" 18 200 W, 20v. 19 20"
ELECTRICAL SYMBOLS U C REFRIG. %22 (NEMA 5-15F) ALARM 1
Neal. 20v. ¢ +12" 15 e . 120v. 1¢ H@s"
©—- SINGLE RECEPTACLE WARMER #23 Bl ZAPPER *12
134 AMP. 22v. 1¢ +12"
&= DUPLEX RECEPTACLE B 20 230 AP, 20208V, 3¢ ON ROGF
@ JUNCTION BOX 2.0 AP, 2oV, 16 8"
FLOOR RECEPTACLE PIZZA PREP TABLE %I
62 AMP. 2oV. 16 H8"
aa g’zggg ﬁgggg t:g:l PiZZA OVEN ¥ (NEMA 5-155)

[91 RecESSED | | S CHELRED B7 DATE
® POWER SOURCE | . , W jw 0/-06-09
® THERMOSTAT | - DATE FILE NAME
©®, SOLENOID VALVE | | | 01-07-10
$ SWITCH | , DRAWN BY SHEET
DS DOOR SWITCH | | win
VP VAPOR PROOF | ; _f . -

FOOD SERVICE EQUIPMENT ELECTRICAL PLAN | | - o8 o K233
P T | - | 05208.00
SCALE
as noted
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id]

EXHAUST VENTILATOR SPECIFICATION TEM 200 EXHAUST VENTILATOR SPECIFICATION ITEM ___33A
SIZE: LENGTH_8—8" WIDTH _4'—6" HEIGHT_2'=0" WEIGHT ___650% SIZE: LENGTH_14'=0" wiDTH _4'=0" HEIGHT_2'=0"  WEIGHT _1100#
TYPE: MFG. __HALTON MODEL __KVE TYPE: MFG. _HALTON MODEL __KVE
CONSTRUCTION: 18 GA. STAINLESS STEEL MINIMUM, ALL WELDED. © CONSTRUCTION: 18 GA. STAINLESS STEEL MINIMUM, ALL WELDED. ® ;
EXHAUST DUCT SIZE: LENGTH 12" WIDTH____ 8" QUANTITY 1 =/ EXHAUST DUCT SIZE: LENGTH 12 WIDTH 12 QUANTITY — 2~/
CAP—JET DUCT SIZE: LENGTH T_wmm__m__oumm_?__@ CAP—JET DUCT SIZE: LENGTH T WIDTH e QUANTITY____i_ ® ‘ R ' =5
MAKE—UP DUCT SIZE: LENGTH 12"  WIDTH___12" __ QUANTITY . ~-- MAKE—UP DUCT SIZE:  LENGTH WIDTH QUANTITY
EXHAUST REQUIREMENTS: 1222  CFM. ©___1800 FPM. @ 257 S.P. EXHAUST REQUIREMENTS: 3335 CFM. @__ 1800 FPM @ 212 S.P. MOORE IACOFANG GOLTSMAN, [INCL
CAP—JET REQUIREMENTS: 88  CFM ®__ 2000 FPM @ 253 S.P. CAP—JET REQUIREMENTS: 113 CFM. ®__2000 FPM. @ 244 S.P. 801 N. HARROR BLVD TEL 714/871—3638
MAKE—UP REQUIREMENTS:____956  CFM. @___1000 FPM. @ A27 S.P. MAKE-UP REQUIREMENTS: 2100 CFM. ®___1000 FPM @ 225 S.P. FULLERTON, CA 92831 /
VAPOR PROOF LIGHT:  QUANTITY __2  INCANDESCENT__Y _ FIUORESCENT___ N VAPOR PROOF LIGHT:  QUANTITY _ 5 INCANDESCENT__Y _ FLUORESCENT____ N ‘ ' < FAX 714/871-1188
LENGTH . LENGTH R . } . WWW.migcom.com
FILTERS: FILTERS TO BE U.L. LISTED GREASE EXTRACTORS, S/S CONST. FILTERS: FILTERS TO BE U.L LISTED GREASE EXTRACTORS, S/S CONST.
ACCESSORIES: HANGER RODS YES___ X = NO________ ACCESSORIES: HANGER RODS YES X NO
GREASE RECEPTACLE YES X . NO_— GREASE RECEPTACLE YES X NO
5-137X20° KSA 18 GA. S/S WALL FLASHING YES X = NO_____ B-13"X20° KSA 18 GA. S/S WALL FLASHING YES . X NO
S/S FILTERS 3" AIR SPACE BEHIND HOCD YES X = NO—— S/S FILTERS 3" AIR SPACE BEHIND HOOD YES X NO
DUCT COLLARS (MAKE—-UP AIR) YES_ X = NO_______ DUCT COLLARS {MAKE-UP AIR) YES X NO
FIRE DAMPERS (MAKE-UP AR) YES______ NO__ X FIRE DAMPERS (MAKE-UP AIR) YES NO X
FIRE SUPPRESSION SYSTEM YES X = NO_______ FIRE SUPPRESSION SYSTEM YES X NO
LIGHTS PRE—WIRED TO J.B. YES___ X 0 NO_____ LIGHTS PRE-WIRED TO ..B. YES X NO
COMMENTS: __ETL #3085193CLE—002, 143 CFM PR _FT, CAP—JET AIR_FAN FURN. W/ HOOD COMMENTS: __ETL_#3085193CLE—002, 238 CFM PR FT, CAP—JET AIR FAN FURN. W/ HOOD : .
YENTILATION_NOQTES
1.  UNISTRUT SUPPORTS AND THREADED HANGER RODS SHALL BE SUPPLIED BY THE 1. UNISTRUT SUPPORTS AND THREADED HANGER RODS SHALL BE SUPPLIED BY THE ;
CONTRACTOR. CONTRACTOR TO PROVIDE ACCESS OPENINGS , HOLES, CORE CONTRACTOR. CONTRACTOR TO PROVIDE ACCESS OPENINGS , HOLES, CORE , , ' PITASS I ARCH ITECTS INC.
DRILLING OR STRUCTURAL SUPPORT FOR THE UNISTRUT OR HANGER RCDS. DRILLING OR STRUCTURAL SUPPORT FOR THE UNISTRUT OR HANGER RODS. . .
2. ALL EXHAUST DUCTS SHALL BE 16 GAUGE STEEL, TOTALLY WELDED AND WATER 2.  ALL EXHAUST DUCTS SHALL BE 16 GAUGE STEEL, TOTALLY WELDED AND WATER 8439 White Oak Ave., Suite. 105
TIGHT. , TIGHT. - UMBING NOTES
3. TRANSITION OF DUCT 1"-?_ \éIENTILATOR SEISLL BE ACCOMPLISHED BY THE 3. TRA%TC{%N OF DUCTATO \éENTILATOR SHALL BE ACCOMPLISHED BY THE : PLurs 4& E Rancho Cucamonga, Ca 91730
CONTRACTCR AND SHA ALL WELDED. CON OR AND SHALL BE ALL WELDED, ' QAN a 044
4. ALL ROOF—OPENINGS TO CODE SHALL BE ACCOMPLISHED BY CONTRACTOR. 4. ALL ROOF—OPENINGS TO CODE SHALL BE ACCOMPLISHED BY CONTRACTOR. ' - _ THIS PLAN 16 PRIMARILY A GENERAL ARRANGEMENT OF EQUIFMENT FOR THE Tel. 909_ 280 1_361 ) Fs.ax. 9(_)9 944-5814
5. VENTILATOR SHALL BE FIELD MEASURED TO FIT SNUGLY BETWEEN WALLS, 5. VENTILATOR SHALL BE FIELD MEASURED TO FIT SNUGLY BETWEEN WALLS, CONVENIENCE OF ALL CONTRACTORS ¢ 15 DERIVED FROM AvAILABLE e-mail. pjpaia@pitassiarchiter.ts.com
EXCESSIVE SILICONE FILLER OR TRIM WILL NOT BE ACCEPTABLE. EXCESSIVE SILICONE FILLER OR TRIM WILL NOT BE ACCEPTABLE. : MANUFACTURER'S DATA. ALL CONTRACTORS INVOLVED IN ROUGHING-IN
B. WHERE LIGHTS ARE SPECIFIED, PROVIDE THE TYPE OF LIGHT FIXTURES AS 6. WHERE LIGHTS ARE SPECIFIED, PROVIDE THE TYPE OF LIGHT FIXTURES AS WORK S8HALL COOFERATE IN COORDINATING THE WORK. ALL DRAWINGS 4
SPECIFIED AND PRE-WIRE THESE FIXTURES TO A JUNCTION BOX IN OR ON . SPECIFIED AND PRE-WIRE THESE FIXTURES TO A JUNCTION BOX IN OR ON : ' : EPECS MUST BE EXAMINED.
THE VENTILATOR WHERE SHOWN ON PLAN READY FOR FINAL CONNECTION BY THE VENTILATCR WHERE SHOWN ON PLAN READY FOR FINAL CONNECTION BY
CONTRACTOR. PROVIDE SWITCHES AND WIRING TC CONTROL LIGHTS. ‘ CONTRACTOR. PROVIDE SWITCHES AND WIRING TO CONTROL LIGHTS. ELUMBING DIVIZION 8HALL ROUGH-IN & MAKE ALL FINAL CONNECTIONS IN
_ ACCORDANGE WITH ALL APPLICABLE CODES ¢ ORDINANCES & COORDINATE
WITH STRUCTURAL CONDITIONS OF THE BUILDING. CONSULTANT:

PLUMBING DIVISION SHALL FPROVIDE ALL TRAPS REQUIRED.

INDIRECT WASTE LINES REQUIRED FOR STANDARD AND/OR FABRICATED Commercial Kitehen Design, Inc.

~ ITEMS OF KITCHEN EQUIPMENT SHALL BE FURNISHED, INSTALLED AND FOOD EACILITIES CONSULTANTS ©
EXTENDED TO DPRAIN POSITION BY THE FOOD SERVICE EQUIPMENT
INSTALLER, EXCEFT FOR SINKS. &24 STARLIGHT CREST DRIVE

THE FOOD SERVICE EGQUIFPMENT INSTALLER SHALL PROVIDE ALL EQUIFPMENT, LA CANADA - FLINTRIDGE CA 212l
TRIM, INCLUDING FALUCETS AND SINK WASTES AND SWING FAUCETS AT (88) T190-8494, FAX (818) 952-8025
KETTLE® AND RANGES, ALL TO BE INSTALLED BY THE PLUMBING DIVISION. Copyight, All Rights Reserved, 200

ALL HORIZONTAL PIPING LINES EXTENDED AND CONNECTED TO EGUIPMENT '
SHALL BE RUN AT THE HIGHEST POS8IBLE ELEVATION AND NOT LESS THAN iy,
6" ABOVE FLOOR, TO PROVIDE CLEARANCE FOR CLEANING. AT WALL OR O (cSIONAL 1y,
COLUMN LOCATIONS, PIPING ROUGH-IN SHALL BE STUBBED N WALLS &S g, 60,
WHEREVER POSSIBLE. %

PLUMBING SYMBOLS

fdialial Ly HOT & COLD WATER @ CEILING, CONN. TO
= 2 A . :
COLD WATER HOSE RREEL *66b, (25 GPH 8120°)

FUEL GAS |
STEAM 3" COLD WATER +6", CONN. TO:
DIRECT WASTE DISFOSER *o&a

DISPOSER 664

WILLIAM . WATTS

()

PLUMBING DIVISION SHALL FURNISH AND INSTALL ALL SINK WASTE LINES.

[

FOOP SERVICE EQUIPMENT INSTALLER SHALL INSULATE DRAIN LINES FROM
ICE BINS.

FLUMBING DIVISION SHALL PROVIDE PRESSURE REDUCING VALVES, IF "?;z%mms 505\{:&\\
REQUIRED, TO MAINTAIN GENERAL WATER PRESSURE IN KITCHEN AT 50 IR
P.5.. MAXIMUM,

STAND PIPE DRAIN 2;" HOT ¢ COLD WATER :&", CONN. TO:
FLOOR DRAIN ' FAUCET "6 (42 GPH TOTAL @122°)
TYPICAL FLOOR SINK " COLD WATER +12", CONN, TO
2 + R . :
W/ 1/2 COVER ICE MAKER *llo via filter TO
— SLEEVE THRU WALL ICE MAKER

FPLUMBING DIVISION SHALL FURNISH AND INSTALL AN APPROVED TYFE
CHROME . FLATED  YACUUM BREAKER ON SUPFLY LINES TO COFEE
MAKERS, STEAMERS, COMBI OVENS AND DISHTABLE TROUGH INLETS.

THE SUPFLIER CF THE EQUIPMENT FIRE PROTECTION SYSTEM SHALL
FURNISH FUEL SHUT-OFF VALVE (OR VALVES)ON THE GAS LINE (OR
LINES) TC EGUIFMENT PROTECTED BY THE FIRE PROTECTION SYSTEM.

.
LD
\\\\

= BN N ALL PLUMBING STUR-OUTS (WATER, WASTE, GAS) SHALL BE FROM FINISHED
R
2 \\\\\'\\\/ \
Q

FLOCR TC THE CENTER COF THE &TUB-CUT.

IT 18 THE INTENTION CF THI& FLAN 1O SHOW UTILITY REQUIREMENTS AND
CONNECTION POINTS. DO NOT USE FOR ROUGHING=IN LOCATIONS.  FOR
ACTUAL  ROUGHING-IN LOCATIONS REFER TO DRAUWINGS FROVIDED BT
THE FOOD SERVICE EQUIPMENT INSTALLER
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" COLD WATER +2", CONN. TO:
SCOFT DRINKS #4393 via fllter
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QAN 3 AN o - p
A . ICE MAKER Hlb via filter TO :
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3-FUEL GAS 12", %" CONN. TO: . e el a0 0

FAUCET 58 (1@ GPH TOTAK %" COLD WATER +&", CONN, TO: -
TEE C W TO DRINK DISF, /M ICEE MACH. 38 via disconnect . N
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" COLD WATER +5@", CONN. TO:
|{CED TEA BREUER 239 via filter
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2155 Trumble Road
Perris, California 92570
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" COLD WATER 52", CONN. TO:
COFFEE MAKER #41/42 via flliter

SAD WATER +12', CONN. TO:

FUEL GAS +8", 1" CONN. TC: L _
| RANGE *2] via disconnect, (212 M 8TU) m$§§§§$§§;\%§\s§%\:§\\§\ Ry SHEET TITLE
L' COLD WATER STUB +8", CONN. TO: \\gﬁ\\g\\x\\\

FOOD SERVICE
EQUIPMENT MECHANICAL
PLAN

STADIUM CLUB

SOFT DRINKS #42 via filter

FUEL GAS 48", 24" CONN. TO:
BROILER 3@ via discornect, (144 M BTW) E

&
~ ExHAUST GRILL IN CEILING
BEER SYETEM % ‘

o,
i

" HOT WATER #&, CONN. TO:
HOT TABLE 23 (5 GPH ® 120°%)
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COMPRESSOR RACK #9

DATE REVISIONS
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| CHECKED BY DATE
FOOD SERVICE EQUIPMENT MECHANICAL FPLAN | | W jw 07-06-09
PRIt | | D0A1T(E)7-10 FILE NAME
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WALK-IN COOLER OR FREEZER —\

» \ - eLATEORM | MOORE TACOFANO GOLTSMAN, INC|
] A'R,]F‘-ou‘ . (EY GCJ 801 N. HARROR BLVD. TEL 714/871—3638
:': FULLERTON, CA 92831 FAX 714/871-1188
: QEMOTE REFR[GERATION SCHEDULE . www.migcom.com
> . — — — -
= ‘ . ITEM | EVAP. COMPRESSCOR AT 92° AMBIENT AlR DEEROST
PIETAL SLI= JOINT = . / 22, J | No. |®T9| DESCRIFPTION TEMP ?gg; MODEL| mMopeL | HeP. |PHASEvoLTs| BTU. |Li@D| suct. |H. Gas |METHOD
e 5 - e Tl R e | | - o fresl e [
= CTRICAL 4 . | coMPreEssoR RACK, S FIK4E 1 HGTI2O- DEFROST
REFRIGERATION LINES BY GENERAL = 8 - e - ° 0 I 1
DRAIN PAN REMOVAL S CONTRACTOR © 220 36, 330 AP E 3 I A [WALK-IN FREEZER | -1 2? TES BEK 35 2 |208 (124 ™M |3/8" /8 /2 TIMER
- /8" DIAMETER ACR “ CS2IK- | ADTISS - OFF/
1 " —lea = PITCH POCKET - : e © ) 1] it
= Pgﬁg Sﬁfggﬁa;gg_t 2/4 CONDENGATE % | & | (erEND 20 ABOVE PAD) ] 4 7 B |WALK-IN REFRIG 35 25° |ae_1rs | AEK 35 2 | 208|322 ™M|1/2 11/ CYCLE \
-l .
- MAINTAN I* CLEARANGE , _ lla | € [|ICE MAKER CIRCUIT a/8"| /8" PITASS| ARCHITECTS .nc.
P-TRAP - FROM WALL OF WALK-IN L4 | 8439 White Oak Ave., Suite. 105
1L,"I" &/8 FLAT - 172" COgT?IgNATER . lla | B |ICE MAKER CIRCUIT ' 3/8" /8" Ranch (|:e a Ve"cu'g‘:'? 30
BAR BUMPER = APPROVED DRAN | -  Tel, 903.900-1361 = Fox, 909.944.5614
:,./ RECEPTOR | €l F09-700-1301 B Tax. JI-384-
VACUUM BREAK, = I g—mall. pjpaia@pitassiarchitects.com
AS REQUIRED HAS 2 FLOOR L PLATFORM TO BE &" HIGH LEVEL IN BOTH DIRECTIONS.
BY LOCAL il M | 3. PROVIDE SHEETMETAL HAT SECTION WITH WATER TIGHT
CODE  \ 3 \ : SOLDERED JOINTS,
\_\—%_—//I 2 T BACK FILL SN UHTH 47 Pt B TEm INSTALLATION
N PoCKE .
) ' CONSULTANT:
FREEZER EVAFPORATORS: ‘
ELEC. CONTRACTOR TO MAKE FINAL CONNECTION OF , ' ‘ : , Commercial Kitchen Design, Inc.
gﬁARI;F%TgE:EA?TOEEQgﬁIRIE CS_EOP?:LIED AND INSTALLED ~ ' ' , _ FOOD FACILITIES CONSULTANTS (€
| PARTIAL PLAN OF COMPRESSOR RACK | | £24 STARLIGHT CREST DRIVE
LA CANADA - FLINTRIDGE cA 92l
WALK-IN DRAIN LINE DETAIL _ | | (818) TOD-8494, FAX (818) 352-8025
' Copyright, All Rights Reserved, 2003
R
‘sé\‘:: q%i:i““.""';?c:}"”g
5? "7:" WILLAM J, WATTS "*,:ﬁ %
ALL DIMENSIONS SHOW ON THIS PLAN ARE TO BE TAKEN FRCM FINIGHED .% '-';,"' SEF
SURFACES INCLUDING FURRING, WALL FACES AND BASES. CONTRACTOR s
SHALL MAKE ALLOWANCES WHEN FORMING UP BASES SUCH THAT WHEN FINISH et
MATERIAL 16 APPLIED TO VERTICAL AND HORIZONTAL SURFACES, THE sy o
FINAL DIMENSIONS CONFORM TO THIS FLAN. LTI

FROVIDE ALL EQUIFMENT CONCRETE BASES AS NOTED ON DRAUINGS.

DEFRESS COLD STORAGE ROCHM FLOOR SLAE FER ARCHITECTURAL FLANS.

ALL WALLS IN CONTACT WITH OR WITHIN &" OF RANGES, FRYERS,
EROILERS . AND/OR  OVENS SHALL BE CONSTRUCTED OF NON-COMBUSTIBLE
HEATPROCE MATERIAL.

ELECTRICAL DIVISION SHALL FURNISH AND INSTALL ALL CONDUIT FOR
REFRIGERATION  AND DRINK STETEM LINES, AND PULL BOXES IN WALLS,
CONDUIT, 'UNDER SLABR SHALL 2E RIRNISHED WITH 24" MINIMUM: RADIS
BENDS.

CURB & REFRIGERATION
SYMBOLS

FLOOR DEPRESSION
ez - ROUGH SLAR

O REFRIGERATION LINE
CONNECTION

[ 1 ANGLE SUPPORT @

STRUCTURAL CEILING

ALL EVAPORATOR MOTOR CONNECTIONS SHALL BE MADE WITH. CONDUIT To
THE J-BOX. FLUG-IN TYPE CONNECTIONS WILL NOT BE ACCEPTED.

EEFR!GER#TION AND DRINK LINE RLNS ARE SCHEMATIC ONLY, AN SHALL
BE ADJMSTED TO FIT BUILDING CONDITIONS.

CONCEALED BACKING FOR ALL WALL MOUNTED FOOD SERVICE EGUIFMENT [ <5
SHALL BE FURNISHED BY THE BUILDING WORK DIVISION, | — D

«, RLC SYSTEM 'C' PR v A L |_ Z Y
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\\\\\ _\\\\ \\\ N, 7
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RLC SYSTEM 'D' P\ . S &" RD. ID WALL SLEEVE
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+H8" FOR CO2 LINES ' B °

FULL BOX +12" RUN
3" CONDUIT UP TO
CEILING
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R Y
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y L 2 & \¢'=.10covur redms
A N . i
lg Qe PEONDUIT UP TO Tz P < [BooRFORCO?
(s8] \ N i ELING - < < Oy
\ SN ’ — s \*@“\v\(@ REFRIGERATI
G \ N & / R S D LINE RUNS q\o;m;\\?%%\\?\\\w\\ "
i 2N SIS P Py COMPRESSER e 2155 Trumble Road
: Lo Lot — .\ 7NN d / RACK, &“‘%@\\Q@@%‘ﬁ*\%@\% Perris, California 925/0
LINE RUN BELOW —— 2 T TN NN - > LOG *&%&'}\’@&‘“\*\%\Q\%@W s
FLOOR FOR STYRUP | - — 2 < et SR E T N
N T TN X NN i R\sw*:%\%%%@‘i@\%“\&@@&f%//’f@ ..
######## E : — e N . R T T e <
e \ —7 - N XN MR sR RS eI~ ’///4,’44/,%;
\ - TN \ RO < SHEET TITLE
: P ~ P - \§§3§$§§\t\\§a Aticons //‘%,;@//,/
V QO
L Q 8% 5}@1:/E/+4TCHEN FLOOR o§;§§>*\$§\\ FOOD SERVICE
T \ | T e JGINTO COLD STORAGE ATy
Sy R e \ - A R RS 7 _ROOMS, 2 LOCATIONS < %:\\\\*‘\**\X\QQ\\\ EQUIPMENT BASE AND
——" ) i i < g @« e P REFRIGERATION PLAN
m | BN o 1 A5 et CTRR /\ 6" RD. ID COoNSlin. R Al
s /\f | \ i o 2 LOCATIONSG \ (R 2 LINE =UN \\1:%}4\5%‘\&\\2\\}\%“\\\\ 8 :\\::\:g:t\\\\‘& - v
6" RD. ID COUDUIT 1 _— N\ 7 FLOOR FOR BERE RN STADIUM CLUB
. —T" E R
LINE RN BELOW e S LINES, 5 locationga
{ ! N
FLOOR FOR BEER ~ NON COMBUSTIBLE 3 TN, N
LINES N ’
FI'N
- .
— NEt) 100%
- N
-~ I
- N 2,
E |- iR Ban CONSTRUCTION
P’ o X N DOCUMENT
\ _._.I ’-#/'4,:”)/_'/,-/’)//,’14‘-’&,-
Uiy o
WALL OPENINGS, \",,ér’%f . DATE | REVISIONS
FINISHED SILL AT +49" : < &
) " I, &
N FINISHED HEAD AT +12 < Il
IS,
U SSNSSS
AN S
N 6" RD. ID coupulT S
«  LINE RUN BELOW
~ _FLOOR FOR BEER
~
NNES
~~
S~
e
T~
2" RD. ID coupuIT

LINE RUN BELOW
FLOOR FOR CO2
LINES

STAMP

DEFPRESS FLOOR SLAB
PER ARCHITECTURAL
PLANS

RLC &TSTEM B

CHECKED BY DATE
W W 07-06—-09
DATE | FILE NAME

01-07-10

FOOD SERVICE EQUIPMENT BASE ¢ REFRIGERATION PLAN ' | PRAWN BY | SHEET
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JOB NO. K_S_SC
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LIGHT HEATER
LFD T CONNECTION CONNECTION
- ,EY/s/ // | 4 // / - - T : . T o V ' -
ORI AN D | ATV | MOORE IACOFANO GOLTSMAN, INC|
l : |_J__| 801 N. HARBOR BLYD. TEL 714/871—3638
%t CEILING ' ’ 4 FULLERTON, CA 82831 FAX 714{(871—1188
SPLICE FANEL ‘/// . ACK & PINTON www.migcom.com
PR BOX LigHT WALL —={ |9/ ja———PANEL 7
L ALK ANEL 7 . » | n —1]  DOOR CLOSURE
! N 4oy P 18 Ga 8/8 EXPOSED papn T | 3/ '?;51.;?"2%9- n ] | B Ve '
=g 7, -kt 4l Zéer rLAT Ao 0 s L STRUCTURE ABOVE s | /
_ 7
AL URETHANE —H4l— | POCR———1~7/ INTERIOR
o Hic 16 Ga 818 ———|(/ | 8 g | TAPE | (/, LIGHT SWITCH
B L ﬁ M | REMOV. ENCLOSURE W ToP OF UJALKV ING | | | 7 ey E?éﬁ?IDEITCH - / Z
s F INTERI ' 1 ' Ov. ENCLO S - 7, WEARING FLOOR S 0 . Ul
— . e surc war o {7 | NS s oL eLoizer DUCR LOCK = e PITASSI ARCHITECT
N s @ ¢ WMULLIONS | FNIBHFLOOR TR [ 55 C ECTS nc.
® B Y " 74 o "Eees S BNt T IR 8439 White Oak Ave., Suite. 105
A of | | cora 2% 4 Ter Tpo -, Suite.
= // > ' / //// ' 7 - — %% ‘ / Rancho Cucamonga, Ca 91730
o = ‘ ) 1V ¢ // ' §?= g 8/6 THRESHOLD —| , . /// Tel. 909-980-1361 = Fax. 909-944-5814
5 £ : UET?:J;E 0 BOTTOM RAIL WALK-IN BOX W HEATER GABLE | £ 77, e-raail. pjpaia@pitassiarchitects.com
_ 7 e WALL PANEL | ' o &0 C V. ” 1"7
LATER PROCE : U BY OTHERS exterior =] | 7 | 292 T s/ Kmii I_ATE‘ '
MEMERANE - s A b BHIM ¢ DRY PACK LigHT ’ - a-'—J‘ g
FLANGE TABS, 23" O. | 16 G G| CHANNEL | e / | el e ELEVATION
ANCHOR i n u 7 .
glllﬁles"os. RN Co FHx el xs'p ' : EXTERIGR FLEXICEN DOOR PANEL CONSULTANT:
»?/' 3/8" DIA SUBFLOCOR
22" INBEDMENT : ) .
' _ ‘ ‘ : Ceommercial Kitchen Design, Inc.
REFRIG./FREEZER WALL/FLOOR, ITEM #1 REFRIG./FREEZER WALL/CEILING, ITEM #7 COLD STORAGE TRIM, ITEM #7 COLD STORAGE ROOM ENCLOSURE, ITEM #1 FREEZER DOOR 3ILL, ITEM #1 COOLER DOOR, |TEM #1 00D FACILITIES CoNSULTATS @)
DETAIL ' DETA|L , DETA|L DETAIL DETAIL ‘ DETAIL 624 STARLIGHT CREST DRIVE
NO &CALE A NO SCALE B NO SCALE C No SCALE D No ScaLE E ' NO SCALE F L& CANADA - FLINTRIDGE C4 32l
. (818) T1D-8424, FAX (818) 952-80225
| Copyright, All Rights Reserved, 2009
age s ‘ ' : : : “‘\““:‘(:]::':mf! s,
| [ Tl 12'-5" : §\\‘:‘3‘0‘§i§“"'"'ﬁ{i'&
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| | Rack L_ | i I i i i I i i _F
L ! ! e it FIELD WIRED BY JoB | e A . ot -
o T e e S1F BLACTRICAN Bov " e =
!ﬁl | FACTORY WIRED H |N ' 20 G4. 8/5 WALL DeusLE o
Tyfooe arcim | - e MR = 1
| | 'j S L ELECTRICIAN | COVED BASE 2 2'-6" 98" 0. C. L\ fJle— CONCEALED
Lo _Q-Ijo—l , N2 o BRACKET
[ ] l SIAT | _ . &
| | B 0% ol — o — — — | FAUCET S =
— s 13
- L_J’ ‘_lf_____g a G R ooy | ‘% | | — T ) o
T EREHE L L N rovasior 1] : ¥ |
e s : 2 Fans oL REFRIERAT [ = _ ’ 07 [}
| ,I__: :g;%=_%— I,D"J ngy 42‘ colL oR | | gﬁfgéc Lgll \1'_5"/{' - I"B' ot 'E,P' - E‘,‘ 2l_3:Er » 3\? ‘ | .
| ool || [, Lo——o -~ 1 - — — || ‘ 7 = = |
o o € DIsPCeER g ' I | N ! J s y J 2 RO
b (2 £ : ey J I | 4o PERRIS
I — WASTE o
LHEEEIEREVAFW&TGR S Sy | ‘ j mﬁ___ ) J
= Tt n . £ vl B VALLEY
FREEZER DEFROST WIRING, ITEM #4 REFRIGERATOR COIL WIRING, [TEM #4 SINK UNIT, POT WASHING, ITEM #12 SINK UNIT, POT WASHING, ITEM #12 | SINK UNIT, [TEM #I5 B ; O
DETAIL ‘ c DETAIL oy | ELEVATION / |\ DETAIL | | | DETAIL . _
NO 8CALE NO SCALE Vg 'allet : K-6 bytla" ‘ Vgl L e Q g u e
5 mena cotnge i R
oo a” DI HILTI 2D BTRUCTURAL SIAM ABOVE T3 BTRUCTURAL L R DIAHLTI B3 STRUSTURAL BIAM ABOVE 022 STRICTURAL
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PLUMBING SYMBOLS

HOT WATER
COLD WATER

FUEL GAS

STEAM

DIRECT WASTE
STAND PIPE DRAIN
FLOOR DRAIN
TYPICAL FLOOR SINK
W/ 1/2 COVER

S—
—{ SLEEVE THRU WALL

™
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-
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EETE
A

ot [[FEFFEECHTH T DT WV ERE TR

=

e

NON WALL OFENING, FINISHED SILL @
+34", PER ARCHITECTURAL FLANS

SIZE:

TYPE:

CONSTRUCTION:

EXHAUST DUCT SIZE:
CAP—JET DUCT SIZE:
MAKE—-UP DUCT &IZE:
EXHAUST REQUIREMENTS:
CAP—JET REQUIREMENTS:

VAPOR PROOF L|GHT:
FILTERS:

ACCESSORIES:

3-13"X20" KSA
S/S FILTERS

EXHAUST VENTILATOR SPECIFICATION

MAKE—-UP REGQUIREMENTS:

MEM 3
LENGTH_8'=0" WIDTH _4'=0" HEIGHT_2'=0"  WEIGHT ___400#
MFG. N MODEL __KVE
18 GA. STAINLESS STEEL MINIMUM, ALL WELDED. - @
LENGTH 8"  WIDTH____ B  QUANTITY 1
LENGTH WIDTH QUANTITY
LENGTH WIDTH QUANTITY
789 CFM ©__1800 FPM @ .430" S.P
50 CFM. @__ 2000 FPM @ 257" S.P
___CFM. @ F.P.M. ® S.P
QUANTITY __2  INCANDESCENT___Y __ FLUORESCENT N

LENCGTH

FILTERS TO BE U.L. LISTED GREASE EXTRACTORS, S/S CONST.

HANGER RODS YES
GREASE RECEPTACLE YES
18 GA. S/S WALL FLASHING YES
3" AIR SPACE BEHIND HOOD YES
DUCT COLLARS (MAKE—UP AIR) YES

DI PP PP P

FIRE DAMPERS (MAKE—UP AIR) YES
FIRE SUPPRESSION SYSTEM YES.
LIGHTS PRE-WIRED TO J.B. YES:

COMMENTS: _ETL #3085193CLE—002, XXX CFM PR FT, CAP—JET AIR FAN FURN. W/ HOOD

VENTILATION NOTES

CONTRACTGR.

TIGHT.

o gk Wb

CONTRACTOR.

TRANSITION OF DUCT TO VENTILATCR SHALL BE ACCCMPLISHED BY THE
CONTRACTOR AND SHALL BE ALL WELDED.

ALL ROOF—QOPENINGS TC CODE SHALL BE ACCOMPLISHED BY CONTRACTOR.
VENTILATOR SHALL BE FIELD MEASURED TO FIT SNUGLY BETWEEN WALLS,

EXCESSIVE SILICONE FILLER OR TRIM WILL NOT BE ACCEPTABLE,
WHERE LIGHTS ARE SPECIFIED, PROVIDE THE TYPE CF LIGHT FIXTURES AS
SPECIFIED AND PRE-WIRE THESE FIXTURES TO A JUNCTION BOX IN OR ON
THE VENTILATOR WHERE SHOWN ON PLAN READY FCR FINAL CONNECTION BY
PROVIDE SWITCHES AND WIRING TO CONTROL LIGHTS.

1.~ UNISTRUT SUPPORTS AND THREADED HANGER RODS SHALL BE SUPPLIED BY THE
~ CONTRACTCR TO PROVIDE ACCESS OPENINGS , HOLES, CORE
DRILLING OR STRUCTURAL SUPPORT FOR THE UNISTRUT OR HANGER RODS.
ALL EXHAUST DUCTS SHALL BE 16 GAUGE STEEL, TCTALLY WELDED AND WATER

FUEL GAS +18", 24" CONNECTION

-
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FOOD SERVICE EQUIPMENT MECHANICAL PLAN

]/4n=|l_@u

FAUCET #5, (1© GPH 2122 -

ELECTRICAL SYMBOLS

SINGLE RECEPTACLE
DUPLEX RECEPTACLE
JUNCTION BOX

FLOOR RECEPTACLE
VAPOR PROOF LIGHT

VAPOR PROOF LIGHT
RECESSED

POWER SOURCE
THERMOSTAT
SOLENOID VALVE
ALARM

SWITCH

DOOR SWITCH
VAPOR PROOF

sReHooe@leecpo

EXHAUST FAN Sl.Ule'H 48"

RUN WIRES TO EXH}?UST FA

VENTILATOR LIGHT SWITCH

RUN WIRES TO VEN;IILATO?

15 AMP. 20V. 1¢ 4

WARMER #28

144 W. 22V. 1¢ B!

PIZZA DISFPLAY %27 (NEMA 5-15F)

642 W 20v. 1¢ 52"

FOOD WARMER #2& (NEMA 5-22F)

125 W 22V. 14 2"

FPEANUT WARMER %25

235 AMP. 208V. 1¢ 24/

|

T

52 AMP. 22Vv. 1¢ @ CEILING

FIRE SYSTEM, ITEM #4

152 AMP. 20V. 1¢ @ CEILING

YENTILATOR, ITEM #3

1.2 AMP. 2@V, 14 +8"

FRYER #1

48.0 AMP. 22208V 19 +SD"

PIZZA OVEN % (NEMA &-52F)

eoo W. 2ov. 1¢ £

FOOD WARMER %@

802 . 120V. 1% S2"

CONV. OUTLET %22

Soo W 2oV. |1 +18", C/-LSH REG.

L] ]

WIRES TO
FUEL SHUT-OFF'S | d
E

WIRES TO
LIGHTS

=!

CONY. OUTLET 23 (ISOLATE

52 AMP. 20V. 1¢ +8"

D CIrRCUIT)

SOFT DRINKS 24
52 AMP. 20V. 14 +18"

8
]

SOFT DRINKS 24

So0 W. 20v. 1# 18", CASH REG.

oAb

CONvV. OUTLET #*%

832 AMP. 22Vv. 1¢ 2"

192

REFRIGERATOR #& (NEMA 5-15P)

15 AMP. 22V. 14 26"

CONV. OUTLET #23 ( ISCILATE

e . 20V. 1¢ 52"

D CIRCGUIT)

\

CONv. OUTLET #22
12 W. 120v. 19 H0"

AlR SCREEN %33

J BOX +48" RUN CONDUIT UP, IN WALL,

FOR FIRE STSTEM REMOTE PULL

HOT DoG GRILL #1 (N

2@ AMPE. 122V. 1¢ &2

EMA .”r- 155

POP CORN FPOFPFER ¥
1422 W. 122YV. 1¢ 52"

e

PRETZEL WARMER #3
85 AMP. 20V. |¢ +2"

(NEMA B-15F)

HE

BEER COCLER #21 (NE
50 AMP. 29V. 14 +@8"

MA B

1157

MENU BOARD #35

AT ENDS WI

4" Rp. . D. OIEDUIT‘LINE
FLOOR FOR% 4

H LARC-.TE RAD|US BENDS

/

RUN UNDER
ES. STUB UP

| |
S | . 5.8 AMP. 120V. 1§ +2"
— C%l | ( ] FREEZER ¥ (NEMA B-5P)
f :
== .
" ke | l/e HP. 20V, 16 S2"
'l Al ml | FREEZER #13 (NEMA 5-15F)
' =
T 138 AMP. 120V. 1 454"

FOOD SERVICE EQUIPMENT ELECTRICAL PLAN
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ICE MAKER #2

MOORE TACOFANO GOLTSMAN, INCL

801 N. HARBOR BLVD. TEL 714/871-3638
FULLERTON, CA 82831 FAX 714/871—1188
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