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: OQutfitters
737 Harry McCarty Rd
Building 100, Suite 103
Bethlehem, GA 30620
- _ e _ phone:  (404) 826-7676 fox: (866) 898-6562
1 \\\ Disclaimer:;
i \ E Q U | |:) M E N T S C H E D U LE Copyright © 2008 Capital Associates dba
3 \\ Restaurant Outfitters, Inc.
] \ | All rights reserved
| . o e
No. Qty. Description Manufacturer Model No. By Confidential and roprietary: ,
Do not modify, duplicate, reproduce, disclose or
@ Spare Number transfer these materials without the express written
issi f Capital A iates dba Rest t
1 Combi Oven w/ Stand and Ventless Hood Alto—Shaam CTP6—10E & 6—-10EVH | KEC girt?tllerzn |f1’c. apiial Assoiates cba Testauran
| 1 Water Filtration System = - — —
| 1 Ventless Hood rown By ate: core
1 Walk—In Freezer American Panel Custom KEC R. Staggs 1o/T5/14 As Noted
1 Freezer Evap. Coil Designed By: Checked By: Approved By:
1 Freezer Condensing Unit R. Staggs
Lot | Walk—In Freezer Shelving Sunfab See Plan KEC
1 Equipment Stand w/ Undershelf SunFab SFWT—2424-2 KEC
D) 1 | French Fry Warmer Keating 2LOR KEC
1 Combi Oven w/ Stand and Catalytic Converter Alto—Shaam CTX4—-10EC KEC
1 Water Filtration System Alto—Shaam FI—23014 KEC
1 Reach—In Refrigerator, 1 Door Hoshizaki CR1B-FS KEC
(o) 1 | Mobible Hot Cabinet Alto—Shaam 1000—UP KEC
1 | Work Table w/ Undershelf SunFab SFDWT- 3054 KEC
D) 1 | Warming Drawer Alto—Shaam 500-2D KEC
1 Refrigerated Prep Work Top Hoshizaki CRMR48-12M KEC
9
1 | Wall Shelf SunFab SFW—1230 KEC
3 | Wall Shelf SunFab SFWS—1472 KEC
1 | Microwave Wall Shelf SunFab SFMS—2424 KEC
1 Microwave Amana RCS10TS KEC
1 Pot & Pan 3 Compartment Sink SunFab SFS3-181812—-218 KEC
1 Faucet Dormont Mfg LFF—WST8-S14S KEC
T - - e 1 | Wall Shelf w/ Pot Rack SunFab SFWSPR—-1284 KEC
1 Prep Table Sink Unit w/ 2 Compartment Sink SunFab DL—30-54 KEC
1 Pre—Rinse Faucet Dormont Mfg LFP—-WS8B—-AF12 KEC
4 | Wall Shelf SunFab SFWS—1460 & 1466 KEC
Lot | Trash Receptacle NIKEC
; 1 Printer VENDOR
1 Hand Sink SunFab SFHS—-1715 KEC
Spare Number
1 Refrigerated Reach—In Merchandiser True GDM—41SL—-LD KEC
J B B b 1 Counter MILLWORK
1 | POS Station VENDOR
1 Indoor /Outdoor Counter MILLWORK
(3) Spare Number
Spare Number
1 | Work Table w/ Undershelf SunFab SFWT—3060 KEC
1 Bun Grill Toaster APW Wyott M—-2000 KEC
1 Mop Sink w/ Service Faucet NIKEC
*NIKEC — Denotes "Not In Kitchen Equipment Contract”
3 i
3 i
O 5 ‘
i - ’ L |
| _ |
Conde
located on|iwall
-~ _ _ Coordindtellthe
location Lwith Architect L 3
= Trash receptacle
Coordinate the !
location with Architect
|
scale: 1/47 = 1'=0"
1. ALL ICE MACHINES TO BE HELD OFF ADJACENT BUILDING 8. ALL FOOD SERVICE AND RELATED EQUIPMENT SHALL BE LOCAT|ON
WALLS BY 6”. IF A VACUUM BREAKER IS REQUIRED BY INSTALLED IN CONFORMITY WITH THE N.S.F. STANDARDS AND
CODES IT WILL BE FURNISHED AND INSTALLED BY THE SHALL BE N.S.F. APPROVED.
PLUMBING CONTRACTOR.
9. AN AISLE SPACE OF A MINIMUM OF THIRTY-SIX (36) INCHES A.BUbe BAurge.r
2. DISHWASHERS, WHERE APPLICABLE, WILL BE DESIGNED TO OR MORE SHALL BE PROVIDED WITH ALL WORK SPACES. irborne America
HAVE HIGH TEMPERATURE 180°F. FINAL RINSE AND WASH San Diego, CA
TEMPERATURES OF 140°F. 10. BACKSPLASHES OF EQUIPMENT SHALL BE INSTALLED A
MINIMUM OF THREE (3) INCHES OR SEALED TO THE WALL
WITH SILICONE SEALANT.
3. ALL REFRIGERATORS WILL BE FURNISHED WITH THERMOMETERS
WHICH ARE EASILY READABLE, IN PROPER WORKING 11. VACUUM BREAKERS WHEN USED TO BE A MINIMUM OF SIX (6) REVISIONS
CONDITION AND ACCURATE WITH IN A RANGE OF PLUS OR INCHES ABOVE THE FLOOD RIM WITH NO SHUT OFF DEVICES
MINUS 2 DEGREES. BEYOND THE DISCHARGE OF THE VACUUM BREAKER.
4, ALL COUNTER TOP EQUIPMENT NOT READILY MOVABLE, 12. A MINIMUM OF 50 FOOT CANDLES OF LIGHT SHALL BE
WEIGHING OVER 80 POUNDS WILL BE PROVIDED WITH 4" LEGS PROVIDED IN ALL FOOD PREPARATION AND SERVING AREAS.
WITH ADJUSTABLE FEET. RESTAURANT OUTFITTERS DRAW”\,G D|SCLA|MER B | 41/15 |RDS | Revised Combi Oven Eq. Package
13. HANDWASHING FACILITIES ARE REQUIRED IN THE FOOD
5. ALL CHEMICAL SANITIZER KITS FOR THREE COMPARTMENT PREPARATION, SERVING, AND UTENSIL WASHING AREAS AND This drawing needs to be coordinated with the Architect of record.  This A 10720714/ RDS | For Review and Approval
SINKS WILL BE FURNISHED BY THE CHEMICAL SUPPLIER. WILL BE SHOWN ON THE FLOOR PLAN, drawing is a general arrangement of the food service equipment prepared
from available information for the convenience of the contractors. Plumbing
6. ALL CHEMICAL INJECTION SYSTEMS MUST BE INSTALLED 14. SNEEZE GUARD PROTECTION WHERE APPLICABLE WILL BE . o oo Rev.| Date By Revision Description
DOWNSTREAM FROM A VACUUM BREAKER OR AIR GAP TO PROVIDED FOR EXPOSED. UNWRAPPED FOOD SHOWN AT SUCH electrical, .ond ventllotlon, outlets hqve been located as accurately as possible
PREVENT POSSIBLE BACK SIPHONAGE OF THE CHEMICALS AREAS AS SALAD BARS, BUFFETS, AND CAFETERIA LINES. and are intended to suit the equipment to be supplied. However, all the Drowing Title:
INTO THE WATER LINE SYSTEM. dimensions are to be field verified by the contractors. Unless otherwise Kt .
A N A AND W A A noted, contractors are to make allowances for and supply all necessary lenen
7. ALL CUTTING BOARDS D WORK SURFACES SHALL BE OF elbows, traps, valves, faucets, starting switches etc. in order to make the .
NON WOOD CONSTRUCTION. final connections for the equipment. Complete responsibility for adherence Eqmpment |_CI>/OUJE P|C|ﬂ
with all applicable laws, regulations and codes rests with the general - .
contractor and/or their subcontractors. Drawing Number.l__S 1 Rev.
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Restaurant
Outfitters
—LECIRICAL SCHEDULE 757 Harry McCarty Re
Building 100, Suite 103
Bethlehem, GA 30620
| \ N % N B L phone:  (404) 826-7676 fax: (866) 898-6562
\\\ |_ (_D -
| \ — < | - |S|Fl w Disclaimer:
i \ o O €L = D— 1| = <C Copyright © _2008 Capital Associates dba
| \ No. | Qty. Description = Al << | o |B® Remarks iﬁstfluhrf”t Outf't(tjer& Inc.
! ! rights reserve
| \\ C1) Spare Number _ ‘ _
3 \\ 1 Combi Oven w/ Stand 208 3 128 4 X 48” Conﬂdentmllond Proprletorv: ‘
| ' - - Do not modify, duplicate, reproduce, disclose or
| ! 1 Water Filtration System transfer these materials without the express written
| | 1 Ventless Hood gec{rpﬁsion Iof Capital Associates dba Restaurant
| [ | . utfitters, Inc.
@ | Tl T | Walkem Froezer 15 11 6.0 X | DFA | For Lights/See Sheels Fo—6 & Fo—7.
\ 1 | Freezer Evap. Coil 208 1 10.85 X DFA | See Sheets FS—6 & FS—7/. Drawn By: Date: Scale:
| 1 Freezer Condensing Unit 208 1 12.6 X VEY See Sheets FS-6 & FS—7. R. Staggs /12713 As Noted
| Lot | Walk—In Freezer Shelving Designed By: | Checked By: Approved By:
| 1 Equipment Stand w/ Undershelf R. Staggs
\ (6D 1 French Fry Warmer 120 1 X 48" 250W
\ 1 Combi Oven w/ Stand and Catalytic Converter 208 31191 X 48"
1 Water Filtration System
1 Reach—In Refrigerator, 1 Door 115 1 A.7 X 72"
1 (s )| 1 | Mobible Hot Cabinet 120 1 116.0 X 72"
1 | Work Table
[Oﬂ C1n) 1 Warming Drawer 120 1 5.3 X 18”
; 1 Refrigerated Prep Work Top 115 1 2.9 X 13
. 1 | Wall Shelf
o 3 | Wall Shelf 120 1 17.0 X | 92 6/5W
: . 1 Microwave Wall Shelf
3 ! : \\\ ‘ 1 Microwave 120 1 13.0 X 65"
1 3 1 | db 1 Pot & Pan 3 Compartment Sink
| | ||
1 /|:| - i 1 Faucet
) I |ﬁ| S | _—<p=17 21 - !\T H-of-———-> 1 | Wall Shelf w/ Pot Rack
e — J|_E|=:" ’ R 1 | Prep Table Sink Unit w/ 2 Compartment Sink
I m ] — N H =!W ik 1 Pre—Rinse Faucet
T TSV Fiol M e RS = | N 4 | wall Shelf
| ?; L~ ') | | [|E| !\1 S = Lot | Trash Receptacle
- Ll 5 1 | Printer 120 1T | VFY. X 77" | Verify Requirements W/ Vendor
s : o) KN - T 1 | Hand Sink
i < o e | B/—/P — — Spare Number
| @5 ::_% ,}:/'c ]\/ 1 1 | Refrigerated Reach—In Merchandiser 15 1 |18.8 X 18”
= ! (28 ) 1 Counter
~ ~ . 1! Y 4 o :
— | 1 | POS Station 120 1 |VFY. X STUB | By others
— ] 1 Indoor /Outdoor Counter
il Spare Number
I Spare Number
| 1 | Work Table w/ Undershelf
I 1 Bun Grill Toaster 208 1 113.8 X 48"
1 Mop Sink w/ Service Faucet
| *NIKEC — Denotes “Not In Kitchen Equipment Contract”
o |
Condepsc
| |
scale: 1/4" = 1'=0"
ELECTRICAL LEGEND
ELECTRICAL ROUGH—IN NOTES S CPEOAL PURPOSE OUTLET
@: DUPLEX OUTLET
1. DIMENSIONS ARE GIVEN FROM FACE OF STUDS, FLOORS OR COLUMN CENTER LOCAT|ON
LINES. 5. WRING TO GAS SHUT DOWN VALVE (120V SOLENOID) BY THE ELECTRICAL ® LUNGTION. BOX
CONTRACTOR.
2. SERVICES SHOWN RELATE TO FOOD SERVICE EQUIPMENT REQUIREMENTS ONLY CONVENIENGE. OUTLET Bubba Buraer
AND SHOW WHERE UTILITIES ARE TO BE STUBBED —IN. CONVENIENCE 6. CONDUIT AND (5) #12 WIRES FROM TIME CLOCK TO FREEZER EVAPORATOR Co-1 (18" AFF) . g€l
RECEPTACLES, SWITCHES, CLOCK OUTLETS, TELEPHONE AND COMPUTER COIL FOR POWER, RUN CONDUIT AND WIRE OUTSIDE COOLER WITH FINAL ENTRY CO-2 (48" AFF) Airborne America
CONDUITS, HVAC. LIGHTING AND OTHER POWER REQUIREMENTS ARE SHOWN ON POINT AT FREEZER COIL — BY THE ELECTRICAL CONTRACTOR. CO-3 (52" AFF) San Diego, CA
ARCHITECHTURAL /ELECTRICAL DRAWINGS. DIMENSIONS FOR CONVENIENCE _ CONNECTION POINT (ON FIXTURE)
OUTLETS ARE NOT SHOWN. 7. INTERCONNECTION OF HEAT TRACE (PROVIDED BY PLUMBING CONTRACTOR) ON d TO WRING BY EC.
FREEZER COIL DRAIN BY THE ELECTRICAL CONTRACTOR — HEAT TRACE TO BE /¢ so SOLENOID & TEMP. CONTROLS
5. GENERAL CONTRACTOR IS RESPONSIBLE FOR: CONNECTED TO FREEZING CYCLE TERMINALS AND BE ENERGIZED DURING
- ¢IC_)LEV(\Q/|LJIR’|IIZI>\1,\(/|3I1:NE|I_TTINGS AND LABOR UP TO AND INCLUDING FINAL CONNECTION FREEZING CYCLE AND OFF DURING DEFROST CYCLE. SWITCH REVISIONS
— PROVISION OF AREA SUB-PANELS IN LIEU OF DISCONNECT SWITCHES WHERE 3@: VAPOR PROOF LIGHT FIXTURE
POSSIBLE 8. DISCONNECT SWITCHES FOR DISPOSERS AND DISHMACHINES BY ELECTRICAL TME CLOCK
— COORDINATION OF PANELBOARDS WITH EQUIPMENT LOCATIONS AND CONTRACTOR. VERIFY REQUIREMENTS WITH LOCAL CODES.
REQUIREMENTS AFF Above Finished Floor
— SIZING OF ALL PANELBOARDS WITH SPARE CAPACITY are Branch to Conmecti RESTAURANT OUTFITTERS DRAWING DISCLAIMER B | 4/1/15 |RDS | Revised Combi Oven Eq. Package
— 17 EMPTY CONDUITS FOR CONTROL/COMPUTER WRING, P.0.S. AS REQUIRED BY ronen o Tennecten
OWNER ce Ceiling This drawing needs to be coordinated with the Architect of record.  This A |10/20/1 4 rDs | Tor Review and Approval
— ROUGH—IN OF ALL CONVENIENCE OUTLETS DFA Drop From Above drawing is a general arrangement of the food service equipment prepared
4. ALL ELECTRICAL WORK WITHIN FABRICATED EQUIPMENT WILL BE BY THE KEC, from -OVOI|Ob|e Infor-mo-tlon for the convenience of the contractors. Plumb[ng, Rev.| Date By Revision Description
READY FOR FINAL, SINGLE POINT CONNECTION TO ROUGH—IN STUB BY GENERAL electrical, 'ond ventllotlon' outlets hqve been located as accurately as possible
CONTRACTOR INSTALLATION OF ACCESSORIES AND FITTINGS PROVIDED LOOSE and are intended to suit the equipment to be supplied. =~ However, all the Drawing Title:
WITH FOOD SERVICE EQUIPMENT — BY THE ELECTRICAL CONTRACTOR. dimensions are to be field verified by the contractors. Unless otherwise .
noted, contractors are to make allowances for and supply all necessary Kitchen
elbows, traps, valves, faucets, starting switches etc. in order to make the .
final connections for the equipment. Complete responsibility for adherence E|€CJU'|CC|| P|C|ﬂ
with all applicable laws, regulations and codes rests with the general n .
contractor and/or their subcontractors. Drawing Number: Rev.
12 11 10 9 3 / 0 5 2 1 5
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OQutfitters
\ /37 Harry McCarty Rd
| — Building 100, Suite 103
| o o Ll = = — H Bethlehem, GA 350620
\\ —— ﬁ/\. <§C o=—| o= == — —
\\ ==| == : e = = =| - |+ phone:  (404) 826—7676 fax: (866) 8986562
| | e TS S e | S | D w
\ . Ol o [Tl |z S & ZM| » @] R K Bisclaimer:
\ No. | Qty. Description | Yo (s<t| D5 | D = A SH|l = |I=< Emarks Copyright © 2008 Capital Associates dba
! Restaurant Outfitters, Inc.
! D Spare Number All rights reserved
\ 1 | Combi Oven w/ Stand (2)3/4 1 1/2” (1)C.W. from Water Filter /LW. To Floor Sink. Confidentiol and Proorictary
\\ 1 Water Filter 3/4 /9 Inter—Connect to ltem #2 Do not modify, duplicate, reproduce, disclose or
/ | 1 Ventless Hood 3/4” |W. To Floor Sink transfer these materials without the express written
‘D ! 1 Walk—In Freezer permission of Capital Associates dba Restaurant
i — Outfitters, Inc.
| \ 1 | Freezer Evap. Coll 17 .W. To Floor Sink
\\ .@ 1 Freezer Condensing Unit Drawn By: Date: Scale:
| Lot | Walk—In Freezer Shelvin R. Staggs /1213 As Noted
\ g
\\ 1 Equipment Stand w/ Undershelf Designed By: Checked By: Approved By:
\ @ 1 French Fry Warmer R. Staggs
| | 1 Combi Oven w/ Stand and Catalytic Converter (2)3/4— 1 1/27 ('])C.W. from Water Fi|tel’/|.W. To Floor Sink. G
\ 1 | Water Filter 3/4 58” Inter—Connect to ltem #/
| 1 Reach—In Refrigerator, 1 Door
\ (9| 1 | Mobible Hot Cabinet
= 1 | Work Table
° 1 Warming Drawer
(12) 1 Refrigerated Prep Work To
FLOOR DRAINS ARE FOR \ - 9 P P
REFERENCE ONLY. REFER 1 | Wall Shelf
TO MECHANICAL [ . 3 | Wall Shelf
m - DRAWINGS FOR EXACT '
(p é) | LOCATIONS AND QTY. | 1| Microwave Wall Shelf
| .
I \ 1 Microwave
1 \ / . b i . .
1 \ | 1 | Pot & Pan 3 Compartment Sink (3)1 1/2 (3) Manifold / I.W. To Floor Sink
T —--] P \ 1 | Faucet 1/27 1/27 116"
I = e - - 1 | Wall Shelf w/ Pot Rack
— NEalinhyi 1 | Prep Table Sink Unit w/ 2 Compartment SinK (2) Manifold / I.W. To Floor Sink
| C'P_—zs Y ol _‘i:: XL! 1 Pre—Rinse Faucet 1/2 1/2 16 -
N 2N R K PN 4 | wall Shelf
a7
iz IGD) :_\ l::.: =le;)(|\ Lot | Trash Receptacle
-0 - = 1 Printer
Y& Qr 47 9 tE) tE)
i]’& %ng 0 f NTERCONNECT 1 | Hand Sink 1/2 1/2 167 |1 1/2” 247
== - P-2 > =
| \WT C)gy_; I‘/__ SYSTEM TO Spare Number
:‘T I | P—71 L{f ‘ EE‘ ': 2 COMBI OVENS 1 Refrigerated Reach—In Merchandiser
o~N
o | ] |\/ | F’;Z[;- F.S. 1 Counter
| uianed o, j 1| POS Station
lj =D 4 T ¢ 1 Indoor /Outdoor Counter
— L__J Spare Number
\ :[!L_J e -7 Spare Number
F.D. e 1 Work Table w/ Undershelf
© AT -
D' \ v Fa 1 Bun Grill Toaster ] ] ] ] ]
1 Mop Sink w/ Service Faucet 1/2 1/2 36 2 2 By Others.
f)f *NIKEC — Denotes "Not In Kitchen Equipment Contract” E
EVAPORATCSR CbND‘ENSATE—
LINES TO BE PIPED TO F.S.
PROVIDE HEAT TAPE.
o |
L] ) D
//
/
/
/
[
L |
C
» M b2l
scale: 1/4” = 1'=0
1. SERVICES SHOWN RELATE TO FOOD SERVICE EQUIPMENT REQUIREMENTS ONLY AND SHOW WHERE UTILITIES ARE TO BE STUBBED —IN. SEE
ARCHITECHTURAL /PLUMBING DRAWINGS FOR ADDITIONAL REQUIREMENTS. AREA FLOOR DRAINS (IF ANY) SHOWN ON OTHER DRAWINGS.
2. GENERAL CONTRACTOR IS RESPONSIBLE FOR:
— ALL WATER, HOT WATER (140°F), WASTE, GAS, STEAM AND HVAC SERVICE TO EQUIPMENT INCLUDING PIPING FITTINGS, SLEEVES, STOPS, VALVES, :
TRAPS, CLEANOUTS, INSULATION AND HARDWARE UP TO AND INCLUDING FINAL CONNECTIONS.
— INDIVIDUALLY VALVING EACH SUPPLY CONNECTION |:) LU M B | N G LE G E N D B
— INTERCONNECTING VINTILATORS AND CONTROL PANELS, DERTERGENT SYSTEMS, WAST SYSTEMS AND DISH MACHINE BOOSTER HEATER LOCA—HON
— INDIRECT WASTE LINES FROM WALK—IN COOLER/FREEZER COILS INCLUDING 36 WATT/LINEAR FOOT HEAT TAPE AND INSULATION INSIDE GAS CONNECTION
FREEZERS, SET LINES SECURELY AND 3/4" CLEAR OF WALLS
3. KEC WILL PROVIDE: VACUUM BREAKER (FOR DISPOSAL SYSTEM ONLY), KITCHEN EQUIPMENT SINK FAUCETS, WASTE AND SPECIAL FITTINGS, RINSE 'BUbe Burger
SPRAYS AND HOSES EXCEPT AS NOTED, MOUNTING AND FINAL CONNECTION IS BY THE GENERAL CONTRACTOR. GAS CONNECTION WITH QUICK DISCONNECT Airborne America
San Diego, CA
4. FUTURE EQUIPMENT CONNECTIONS ARE TO BE COMPLETELY ROUGHED—IN WITH COVER PLATES OR ROUGH—IN PLATES. HOT & COLD WATER SUPPLY (HW & CW)
5. KEC IS RESPONSIBLE FOR COORDINATION/REVISION OF CONNECTIONS WITH PROJECT ENGINEERS AND CONTRACTORS FOR ANY FOOD SERVICE
EQUIPMENT SUBSTITUTED FOR THE MANUFACTURER AND MODEL NUMBER SPECIFIED. WASTE (DlRECT CONNECTED)
6. INSTALLATION OF ACCESSORIES AND FITTINGS PROVIDED LOOSE WITH FOOD SERVICE EQUIPMENT — BY THE PLUMBING CONTRACTOR — PROVIDE DRAIN (INDIRECT CONN. TO FS BY OTHERS) REVISIONS
AND INSTALL CHROME ESCUTCHEON RINGS AT ALL WALL PENETRATIONS, AND ATTACH RINGS TO WALL BY THE PLUMBING CONTRACTOR.
FLOOR DRAIN (FD)
7. FLUSHING OUT OF ALL WATER WASTE LINES PRIOR TO FINAL CONNECTION TO FOOD SERVICE EQUIPMENT BY THE PLUMBING CONTRACTOR.
8. AUTOMATIC GAS SHUT OFF VALVE TO BE SUPPLIED AND INSTALLED IN MAIN GAS LINE TO COOKING EQUIPMENT BY THE PLUMBING CONTRACTOR. FLOOR SINK (FS) WITH HALF GRATE RESTAURANT OUTFITTERS DRAWING DISCLAIMER B | 4/1/15 |RDS | Revised Combi Oven Eq. Package
9. CONNECTION TO ALL EQUIPMENT BY THE PLUMBING CONTRACTOR. REMOTE REFRIGERATION This drawing needs to be coordinated with the Architect of record. This a lloporalros For Review and Approval
10. ALL NECESSARY TRAPS, PRESSURE REDUCING VALVES, SERVICE VALVES, ETC., TO MAKE FINAL CONNECTION TO EQUIPMENT TO BE PROVIDED AND drawing is a general arrangement of the food service equipment prepared
INSTALLED BY THE PLUMBING CONTRACTOR. from available information for the convenience of the contractors. Plumbing, A R Dot 5 Revision Descrioti
electrical, and ventilation outlets have been located as accurately as possible ev.| vate | By evision Lescription
11. INSTALLATION OF WALK—IN COOLER/FREEZER DRAIN LINES BY THE PLUMBING CONTRACTOR. PROVIDE 1” TYPE K COPPER OUT BOTTOM OF COILS and are intended to suit the equipment to be supplied. However, all the Drawing Title:
WITH CLEAN—OUT. EXIT WALK—IN AND EXTEND DRAIN LINE TO FLOOR DRAIN. PROVIDE P TRAP AND AIR GAP, EXIT FREEZER ASAP, INSULATE dimensions are to be field verified by the contractors. Unless otherwise .
FREEZER DRAIN INSIDE AND PROVIDE HEAT TRACE. STRAP DRAIN LINE TIGHTLY AGAINST WALLS AND EXIT BOX WITH SEALED PENETRATIONS AT noted, contractors are to make dllowances for and supply all necessary Kitchen
18 ABOVE FINISHED FLOOR. elbows, traps, valves, faucets, starting switches etc. in order to make the P| b P|
final connections for the equipment. Complete responsibility for adherence um |ng an
with all applicable laws, regulations and codes rests with the general n
contractor and/or their subcontractors. Drawing Number: Rev.
11 10 9 3 7/ ) 5 4 3 2 T
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WALL BACKING SCHEDULE
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|
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B-06

T
o
~

B-08

3/4” FIRE-TREATED PLYWOOD 18"W x 48°H @ 30"AFF TO BOTTOM — FOR HAND SINK

3/4” FIRE-TREATED PLYWOOD 12"W x 36"H @ 46"AFF TO BOTTOM — FOR WATER FILTER

3/4” FIRE-TREATED PLYWOOD 24"W x 17°H @ 28"AFF TO BOTTOM — EQUIPMENT STAND

3/4" FIRE-TREATED PLYWOOD 48"W x 48"H @ 28""AFF TO BOTTOM — WORK TABLE

3/4” FIRE-TREATED PLYWOOD 128"W x 64"H @ 30"AFF TO BOTTOM — PREP TABLE SINK & WORKTABLE

NOT USED

3/4” FIRE-TREATED PLYWOOD 102"W x 62"H @ 28"AFF TO BOTTOM — POT & PAN 3 COMP. SINK

3/4” FIRE-TREATED PLYWOOD 74"W x 24"H @ 64"AFF TO BOTTOM — WALL SHELF

3/4” FIRE-TREATED PLYWOOD 126"W x 24"H @ 8B8"AFF TO BOTTOM — WALL SHELF

* WALL BACKING PROVIDED BY GENERAL CONTRACTOR

F00D SeERVICE BUILDING CONDITIONS PLAN

scale: 1/4”

— ,I’_O”

Restaurant

OQutfitters

/37 Harry McCarty Rd
Building 100, Suite 103
H Bethlehem, GA 30620

phone:  (404) 826—7676 fax: (866) BIB—B562

Disclaimer:

Copyright © 2008 Capital Associates dba
Restaurant Outfitters, Inc.

All rights reserved

Confidential and Proprietary:

Do not modify, duplicate, reproduce, disclose or

transfer these materials without the express written

permission of Capital Associates dba Restaurant
Outfitters, Inc.

Drawn By: Date: Scale:

R. Staggs 10/15/14

Checked By:

As Noted

Designed By:

Approved By:
R. Staggs

LOCATION

Bubba Burger
Airborne America
San Diego, CA

RESTAURANT OQUTFITTERS DRAWING DISCLAIMER

This drawing needs to be coordinated with the Architect of record.
drawing

is a general
from available

arrangement of the food service equipment prepared
information for the convenience of the contractors.

This

REVISIONS

C | 41715

RDS | Revised Combi Oven Eq. Package

B | 2/5/15

RDS | Revised Wall Backing Schedule

A |10/20/ 14 RDS

For Review and Approval
Plumbing, - -
electrical, and ventilation outlets have been located as accurately as possible Rev.| Date | By Revision Description
and are intended to suit the equipment to be supplied. However, all the Drawing Title:
dimensions are to be field verified by the contractors. Unless otherwise .
noted, contractors are to make allowances for and supply all necessary KIJ[Chel’]
elbows, traps, valves, faucets, starting switches etc. in order to make the ol .
final connections for the equipment. Complete responsibility for adherence B|dg COﬂd|t|OﬂS P|C|ﬂ
with all applicable laws, regulations and codes rests with the general n
contractor and/or their subcontractors. Drawing Number: Rev.
12 T 10 g 7 7 i o C
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Outfitters
/57 Harry McCarty Rd
Building 100, Suite 103
H Bethlehem, GA 30620
phone:  (404) 826-7676 fax: (866) 8986562
Disclaimer:
Copyright © 2008 Capital Associates dba
Restaurant Outfitters, Inc.
All rights reserved
Confidential and Proprietary:
Do not modify, duplicate, reproduce, disclose or
transfer these materials without the express written
permission of Capital Associates dba Restaurant
Outfitters, Inc.
Drawn By: Date: Scale:
R. Staggs 1O/15/14 As Noted
Designed By: Checked By: Approved By:
R. Staggs
65" A.F.F. 48" AF.F. 48" AF.F. 72" AF.F. 72" AF.F. 48" AF.F. 77" AF.F.
SCO J—BOX J—BOX SCO SCO SCO SCO G
@ E-2 E-7 E-9 E-8 E-34 E-24
C5 )6 X155 )X 16 ) C10) (13 X 14 <2X2.2><2.1><?> C7) < 9) < 8) ¢ 3) ¢ 3) {20) <33> <25>
s/s
I ENCLOSURE El{(S:LOSURE (DS) DRY STORAGE SHELVING SUMMARY
5_-6" DS < PANEL < PANEL 5-0" DS < ELEVATION A = 7.5 LF
\\ I / ELEVATION B = 14.5 LF
g —/ By | ELEVATION C = (NOT ALLOWED)
1 \ ' ‘ R i ELEVATION D = 12.0 LF
é Z J / 1\ |[5-0 bs -
B n [E] =D 1 —
- . = _:_E o s T ) \: D# =] TOTAL IN KITCHEN 34 LF
%o = ====| : : il TOTAL AT CAFE SERVICE AREA = 63 LF F
L[CT]] J H { l (REFER TO ARCH. PLANS)
[ T TOTAL DRY STORAGE = 97 LF
C 12 ==
1O —— = gl (g
p— =Y T
1 55 LJ LJ — I [ .
Ll_jJ l_j H H _u | ) ” _DJ
Do | : : 4 —6" DS
I w— S S S
- — 2 - === - -
[n I SD SD ;i = lﬂl ﬂ—ﬂ ﬂIﬂ@ @]HC . e I
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LOCATION
Bubba Burger
Airborne America
San Diego, CA
REVISIONS
RESTAURANT OUTFITTERS DRAWING DISCLAIMER B |0%/1/15|RDS| Reused Combi Oven B, Fackage
This drawing needs to be coordinated with the Architect of record. This A 102071 4|RDS | For Review and Approval
drawing is a general arrangement of the food service equipment prepared
from available information for the convenience of the contractors. Plumbing, . o
electrical, and ventilation outlets have been located as accurately as possible A |Rev:| Date | By Revision Description
and are intended to suit the equipment to be supplied. However, all the Drawing Title:
dimensions are to be field verified by the contractors. Unless otherwise .
noted, contractors are to make allowances for and supply all necessary K|tCh en
elbows, traps, valves, faucets, starting switches etc. in order to make the Equipment E|€\/GUOI’]S
final connections for the equipment. Complete responsibility for adherence
with all applicable laws, regulations and codes rests with the general - .
contractor and/or their subcontractors. Drawing Number: Rev.
12 11 10 9 3 7/ S O 4 3 2 1 5




10 9 3 7/ 6 ® 4 3 2 1 1. l-
Outfitters
/57 Harry McCarty Rd
Building 100, Suite 103
H Bethlehem, GA 30620
phone: (404) 826-7676 fax: (866) 898-6562
Disclaimer:
Copyright © 2008 Capital Associates dba
Restaurant Outfitters, Inc.
All rights reserved
Confidential and Proprietary:
Do not modify, duplicate, reproduce, disclose or
transfer these materials without the express written
permission of Capital Associates dba Restaurant
Outfitters, Inc.
Drawn By: Date: Scale:
R. Staggs 1O/15/14 As Noted
Designed By: Checked By: Approved By:
R. Staggs
‘_ 2’_,] ” G
T 7 AT EVERY STUB OUT:
EVAP 17 31" COMPRESSOR IF NOT VERIFIED TRIM SEALING AROUND THE EXTERIOR
GOVER ANGLE L B suck o T Hao, SO A psos
. ORDERED, WHICH WILL MUST BE COMPLETED
I N INCUR ADDITIONAL FREIGHT L S VA
I \'1/\( BUILDING WALL CHARGES ROOF PANEL —_ >‘s;\:‘:::’:’:’:‘:’:‘:‘:’:g
EXTERIOR =
E _EVL/{\E_ElNG WALL PANEL / SE_ALING UNIT (BY E.C.)
! ” ONE REQUIRED AT EVERY
8 -6 Vi HEATED PRESSER: ENTRANCE OF CONDUIT
D OVERALL 6 —7/ (AS REQUIRED) 4 INTO CABINET.
NOTE: WHEN CABINET IS
, § BOX OUTDOORS, BRING ELECTRIC
6'=10”"  HEIGHT CLEARANCE B D5 NG PENETRATE CEILING
| Co— (] - Y NV .
AbF. BELOW | | ENT CONDUIT (BY OTHERS)
EVAPORATOR LIGHT FIXTURE
MouVNV%LE \’[,\ \ METAL STRIP F
STAND #8x3/4” PPH TEK SCREW DOOR PLUG
E FLOOR PANEL
ya TRIM ANGLE DOOR ELECTRICAL CONNECTION
DETAIL #2
DOOR ELEVATION SECTION AT EVAPORATOR
COMPARTMENT W /FLOOR
WALL MOUNT STAND
1/4 X 1 3/4 TAPCON SCREWS
@ 12" ¢
#8 S.M. SCREWS , .
IF NOT VERIFIED CLOSURE ere 27 x 67 ROOF TRIM E
PANEL WILL i\ZTx 6” ROOF TRIM / | . /
BE BACK ORDERED, WHICH
WILL INCUR ADDITIONAL BUILDING STRUCTURE7 L
FREIGHT CHARGES - [I] '] [I] ’]
ANCHOR 7O —{ f :
CEILING \
) ﬁ\ 23" 23"
TOP CHANNEL 1 [I] .] [I] o ,]
_/ . EXISTING [ :
R e E BUILDING WALL
WALL PANEL—__ X VERIFY HGT. REQUIRES A 12"
» 2002 %% MINIMUM TO INSTALL
20 LXK
s 4 e’
INTERIOR RAMP ’&"’0’0‘4 NSF APPROVED RADIUS BOTTOM CHANNEL
’0“43’0‘4 1/4" PLYWOOD UNDERLAYMENT
DOOR X FLOOR RSTK S » 0
IR 000 %% PANEL Yo% |,0,:4 FLOOR PANEL CLOSURE PANEL KX
SRS RICURSL ANCHOR TO &
SWEEP —~_| 1/4"8 x 4" LONG TAPCON I ROOF PANEL D
%% ANCHOR EMBEDDED 2 1/2” . [I] | [I] i i
THRESHOLD\ MINIMUM AND LOCATED ° 1 :
> AT 23" CENTERS X, XX ROOF PANEL 8"
R ) R ) | 4 18
P “ o . 25" MIN. ] \ i
EXISTING FLOOR < e LT, X STING FLO;R “” % WALL PANEL 4 / 4 /
o TYPICAL VERTICAL WALL LOC/K SPACING TYPICAL?VERTICAL WALL LOCK SPACING
_ _ FROM BOTTOM OF PANEL W/FLOOR FROM BOTTOM OF PANEL W/FLOOR
SECTION E E SECTION K K CLOSURE PANEL W/TRIM FLASHED DOWN W/TRIM FLASHED UP
SEISMIC
[1 APPROVED SIGNATURE
[1 APPROVED AS NOTED PRINT NAME
1 REVISE & RESUBMIT DATE
1) Please verify that door swing and location are correct. _ AMERICAN PANEL CORPORATION C
2) If this walk—in is to be installed in a depression, or quarry tile is to be applied to the interior, depression depths or tile American Panel 5800 S.E. 7/8th St. Ocala, Florida 34472
thickness must be specified to insure proper door height. Ph. (352) 245-7055 Fax (352) 245-0726
3) All site preparation, floor or slab construction, plumbing, electrical connections (including control wiring) by others.
CUSTOMER:
4) ® Electrical: 115—60—1 required above latch side of each door, through ceiling, to operate frame heater and light. RESTAURANT OUTFITTERS
5) Special note to General Contractor and his Sub Contractor for quarry tile or concrete wearing floors: the sheet metal panel PROJECT:
facings may be susceptible to staining due to excessive moisture created by hydration of concrete type materials. Therefore, — —
it is gcbsolu)’/cely necesch)er that each r%om be properly ventilated. Also note {hqty special precautions %Bst be taken when using AIRBORNE AMERICA—BUBBA SAN D|EGO’ CA
muriatic acid due to effects hydrochloric acid fumes have on aluminum and stainless steel. DATE: DRAWN BY: P.O.#:
6) This drawing and information contained herein are the exclusive property of American Panel Corporation. It shall be returned 10/1 0/1 4 MM/PH
to American Panel Corporation upon demand and shall not be reproduced in whole or part, disclosed to anyone else, or used SCALE: ’ , ’ PROPOSAL#: JOB#:
without the written consent of American Panel Corporation. 5/16 =1 =0 237058
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RESTAURANT OUTFITTERS DRAWING DISCLAIMER
This drawing needs to be coordinated with the Architect of record. This A 102071 4|RDS | For Review and Approval
drawing is a general arrangement of the food service equipment prepared
from available information for the convenience of the contractors. Plumbing, A |r Dat 5 Revision D .
electrical, and ventilation outlets have been located as accurately as possible ev.| vate | By evision escription
and are intended to suit the equipment to be supplied. However, all the Drawing Title:
dimensions are to be field verified by the contractors. Unless otherwise W |I'< | l_—
noted, contractors are to make allowances for and supply all necessary AIK—IN reczer
elbows, traps, valves, faucets, starting switches etc. in order to make the DetCI”S
final connections for the equipment. Complete responsibility for adherence
with all applicable laws, regulations and codes rests with the general -
contractor and/or their subcontractors. Drawing Number: Rev.
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2 ~SPECIFICATIONS~
BOX HEIGHT: 8-6" OVERALL (7'—=10 1/4” INTERIOR)
CONSTRUCTION:  FOAMED IN PLACE
NSF LISTED, STANDARD NO. 7
47 TYP.— 8'—05" —10° INSULATION: 4" URETHANE, FINISHED PANEL
UL CLASSIFIED FLAME SPREAD 20
FULL HEIGHT BUILDING WALL FREE/ZER NSTALLATION CORE SMOKE DEVELOPED 350
; : INDOOR
W/FLOOR FLOOR; STANDARD W/INTERIOR RAMP & SEISMIC RESTRAINTS
t ] O + 4 O + J O + 4 O + ) (SEE DETALS)
* X o
@ o B | DOOR HARDWARE  DEADBOLT HANDLE W/KEYED CYLINDER LOCK, PADLOCK
L~ | = ll | - & ACCESSORIES: PROVISION & INSIDE RELEASE
o I BFL . 2 o S (EACH DOOR) ~ FRAME HEATER WIRE
o P N < HYDRAULIC DOOR CLOSER
EON . x AE16-46 N o SEISMIC LOCK LEGEND APC SYSTEM 100 TEMP. ALARM INCLUDING:
T | ™ = =—7F° o x C OR F TEMPERATURE SELECTION
- g : : < BOTTOM LOCKS 5 PlGlTS DIGITAL DISPLAY
~ RAMP . T 25” AIR PROBE & DOOR HEATER PROBE, NTC SENSOR
b _ _ ® N @ TOP & BOTTOM LOCKS LIGHT SWITCH & DOOR HEATER CONTROL
K~y F = $ A PROGRAMMABLE AIR CAVITY HIGH & LOW TEMPERATURE ALARMS
& & PROGRAMMABLE AUTOMATIC LIGHT SHUT OFF
. - = % EXTERNAL ALARM RELAY
o =
: A ( +¢OC P OJVENT QL + ¢ O L i (115Vac, 60Hz, 1Ph 150W DIRECT POWER CONNECTION)
| /ALARM INTEGRAL BUZZER ALARM
K~ F = WEATHERPROOF SWITCH W/PILOT
, ” KASON SCREW—IN FLUORESCENT VAPOR PROOF LIGHT FIXTURE
2-10'W W/NIGHT LIGHT
“_2:_711: X 6’—5”H 2’_71" — e STR'P CURTA'N
DOOR 2 — SPRING LOADED CAM RISE HINGES
/ KASON #1825 PRESSURE RELIEF VENT
e ACCESSORIES: 2 — PCS. TRIM ANGLE
I_/ — CLOSURE PANEL TO AN EXISTING CEILING (PER PLAN)
1 — 48" FREEZER (11810EZUV48L) FLUORESCENT LIGHT FIXTURE
CLOSURE PANEL @ 104w EACH W/(2) F54T5HO BULBS (SHIPPED LOOSE)
SEISMIC RESTRAINTS
METAL FINISHES: INTERIOR WALLS & CEILING — 26 GA STUCCO ACRYLUME
EXPOSED EXTERIOR — 26 GA STUCCO ACRYLUME
UNEXPOSED EXTERIOR — 26 GA STUCCO ACRYLUME
EXTERIOR FLOOR & CEILING — 26 GA STUCCO ACRYLUME
ELECTRICAL DATA INTERIOR FLOOR — .100 SMOOTH ALUMINUM
@ = POINT OF ELECTRICAL CONNECTIONS. REFRIGERATION: VV%SQS(IIEDI’DRAE'R c%(;)\%;%% SIL\IJEQOORS
FREEZER B
CONDENSING UNIT: 208—230%60;1525 12.6/UNIT AMPACITY CONDENSING UNIT: 1 — ngAOOTIEPQUhlﬂCOKDEEOEI(V)EC;WX%HGERZ@(EDT;% (R_4048)
EVAPORATOR: 208-230v/60/1¢ 0.85/4.8 AMPS . : -
WALK—IN DOORS:  115v/1¢ — 350w* EVAPORATOR: 1 — MODEL NO. AE16—46 W/E.C. MOTORS
R%E%ESESR(A)EEQ 1 — WINTERIZATION CONTROLS
: 1 — COMPRESSOR COVER
(FZ)SKIVEENEI?\I% EL\J/,G\E'ORATOR CIRCUITIS SUPPLIED FROM 1 — WALL MOUNT COMPRESSOR STANDS (16007)
NOTE: THE LARGEST WALK—IN PANEL ON THIS JOB IS 46.5" x 104.5".
*NOTE: ADD WATTAGE FOR EACH ADDITIONAL LIGHT FIXTURE IN ACCESSORIES. CUSTOMER IS TO VERIFY THAT THIS PANEL SIZE
WILL NOT CONFLICT WITH ANY JOB SITE RESTRICTIONS.
NOTE: CUSTOMER IS TO VERIFY ALL DIMENSIONS,
1 APPROVED SIGNATURE SECTIONS, DETAILS AND SPECIFICATIONS
[1 APPROVED AS NOTED PRINT NAME
L1 REVISE & RESUBMIT DATE
1) Please verify that door swing and location are correct. / AMERICAN PANEL CORPORATION
2) If this walk—in is to be installed in a depression, or quarry tile is to be applied to the interior, depression depths or tile American Panel 3 5800 S.E. 78th St. Ocala, Florida 34472
thickness must be specified to insure proper door height. \v Ph. (352) 245-7055 Fax (352) 245-0726
3) All site preparation, floor or slab construction, plumbing, electrical connections (including control wiring) by others. SUSTOMER:
4) ® Electrical: 115—60—1 required above latch side of each door, through ceiling, to operate frame heater and light. RESTAU RANT OUTFlTTERS
5) fSpe:ciql note ’éo Generqlt‘t(;,lon’irqct?r' and CIhis ?ub Contractor fp; quarry :(cilz gr %or(ljcri_te wefaring flotorst: the shteefc Ime’_cl_?’ll p(:cnel PROJECT:
it Ts absolitely necessary that each room be properly ventilated. Aiso note that special precautions must be taken when using AIRBORNE AMERICA—BUBBA — SAN DIEGO, CA
muriatic acid due to effects hydrochloric acid fumes have on aluminum and stainless steel. DATE: DRAWN BY:
6) This drawing and information contained herein are the exclusive property of American Panel Corporation. It shall be returned 10/1 0/1 4 MM/PH
to American Panel Corporation upon demand and shall not be reproduced in whole or part, disclosed to anyone else, or used SCALE: PROPOSAL#:
without the written consent of American Panel Corporation. 3 8”:1 ’_O” 232658
RESTAURANT OUTFITTERS DRAWING DISCLAIMER
This drawing needs to be coordinated with the Architect of record. This
drawing is a general arrangement of the food service equipment prepared
from available information for the convenience of the contractors. Plumbing,
electrical, and ventilation outlets have been located as accurately as possible
and are intended to suit the equipment to be supplied. However, all the
dimensions are to be field verified by the contractors. Unless otherwise
noted, contractors are to make allowances for and supply all necessary
elbows, traps, valves, faucets, starting switches etc. in order to make the
final connections for the equipment. Complete responsibility for adherence
with all applicable laws, regulations and codes rests with the general
contractor and/or their subcontractors.
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