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— 1"IWto FS

3.0 KW - 208/1 +4" BT
mounted SW by KEC

s = (3) 20 A circuit - 120/1 +4"

7 BT mounted DR by KEC
!

[
II _

/

— EXH 2,663 total CFM thru (2) 10" x 12"
collars @ 0.582" SP +9'-6" AFF

5,\8!,

/ Power to lights from ltem 46

Power to lights from Item 46

— EXH 2,837 total CFM thru (2) 10" x 13"
collars @ 0.653" SP +9'-6" AFF

~ ~ ~»
T —-. T -
FS ﬁ(\\ Ny # 3 5
; \\‘. ﬁ ' ~
1"IW to FS @ ; ® , 20 A circuit- 1201
ﬁ / DR flush-in-floor
/ - 7N
®
(®) Flush-in-floor data receptacle \ ~ REF1
1/2" CW +22" BTC \ o
1-1/2" W +20" BTC ~
" " .
1/2" HW +22" BTC (2) 20 A circuit - 120/1 é\ T N
in ceiling for d d
\ in ceiling for drop cor &.)— 20 A circuit - 20871 +4" BT \
. @ (2) 20 A circuit - 120/1 +4" i mounted NEMA 6-20R by KEC -
; BT mounted DR by KEC
E-46
1/2" H&CW +4" BTC oy
I 20 A circuit - 120/1 DFA for conn to ventilator control & hood lights at Items 42 & 43;
EC to provide CAT5 connection to remote touch screen (cable supplied with system);
2"IWto FS —1@ \\\\\\\\ EC to provide high voltage conns from VFDs to EHX fan;
- FS , EC to provide wiring to temp sensors at hoods;
{ - EC to provide wiring to room temp sensors;
Ny ~ @ M EC to provide wiring from building management system remote control
~ (3) 20 A circuit - 120/1 +4" IS 4 5
BT mounted DR by KEC . N
-~ W—7/——(3) 20 A circuit - 120/1 +4"
\ / BT mounted DR by KEC '
s Support by GC from S .
‘ - structure above for Item 60— RS SN 8.2 A-120/1 DR +90
\
~
\ Sy ~
50 A circuit - 120/208/3 +80" DFA BTC —./ N .—| See Note E-46 (DFA)|
— { SN 1/2" HW +22" BTC
~- =~ 1-1/2" W +20" BTC
T~ - S~ - &—120/1; J-box +9'-6" for connection to building 1/2" CW +22" BTC
\ / S~ >~ alarm system & equipment shutdown /4_22
120/1 +96" DFA BTC [ Field connections by Related Trades NN ~_ Z o 1/2" HW +18" BTC
from UDS (Item 44) to Items 51 thru 55 S~ A ) L ——1/2" CW +18" BTC
(flexible water & gas connectors provided by KEC) @ L 1/2"CW +18" BTC
1" IW to FD by KEC 7N
y ! I? ~——2"W +12"BTC
2" G @ 653 MBTU s 3-3.5
@ +80"DFABTC |/ o= 6.6 A - 208/3 +54" BTC o
; 1"HW +80" DFABTC Q
Il // l \
Light fixtures by KEC N — 1" CW +80" DFABTC i s .
mounted & wired by EC 1.1 KW - 120/1 +96" DFA BTC ‘\\ ¢ R / (:) 3/4" 120°FH&CW +16" BTC
§§§§§§§ N ’ ﬁ\ 72 : l '\
4-G v 3/4" 120°FH&CW +16" BTC
o 26" x 26" x 9" deep -
(2) 20 A circuit - 1020/1 +4" recess BFF by GC h
BT mountred DR by KEC o .
(2) 20 A circuit - 120/1 +4 ] (3) 2" W manifold thru Gl by PC
26" x 42" x 9" deep (2) 3" W conn 7" BFF BT mounted DR by KEC (verify Gl rough-in location) I Iy
recess BFF by GC[—
4-21 / \§ 1.5 KW - 120/1 +96" DFA BTC (2)2" W to FS |:|
& & \ o FS [ - 1-1/2" IW to FS
| BN\ - e
| s ,ﬂ = X
208/1 +96" DFA BTC ! ! % @ 1/2" CW +42" BTC
- ! ! B ] —
20A t-120/1 ! ! —
DR +85" DFA @ Q |=|:’ L 1/2" HW +42" BTC
\ \ 10 A - 208/3 +48" BTC . - 454 A-208/3 +18" BTC
1" IW to FD by KEC } \ 20 A circuit - 120/1 DR +50" — 1/2" HW +22" BTC -
4-20 ! o NN\ —— 1-1/2" W +20" BTC
i i 1/2" H&CW +18" BTC L 1/2"CW +22" BTC
'I\ ’; — Recessed type fire suppression pull 20 A circuit - 120/1 DR +50"
@( \f;\l station +48" (conceal conduit in wall)
/ ! 4-Q.2
Light fixtures by KEC / / . n NS
mounted & wired by EC ... 8 24" floor type g
~~~~~~~~~~ mop sink by PC ! %4'M irll I
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4-19.4 . E_H -
1/2" H&CW 36" BTC < / >
- ose bibb by — —
4-19 (hose bibb by PC)
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4-E 4-K 4-Q
J-Box by EC
1ST FLOOR KITCHEN - FOODSERVICE EQUIPMENT ROUGH-IN PLAN | Sonting b by EC
1/4" = 1'-Q" Conduit by EC 9 y
EC to cut holes as directed by KEC
Vinyl sleeve and grommets by EC
Mount on roof
: : £ [ /é ] )
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D
% 3-0 4-0 1-6 4-0 2-0 Y XXX AWtk ceiling papeh< < <
SIS ICIRIERIRK,
’ . . 7 SOOI OIS,
A L L - - . .
| = = . | Rigid steel conduit
| < < S by EC thru walk-in panel |
| [ | | EC to seal between conduit and EC to seal between
A T e — | sleeve with expanding foam fixture base and ceiling
| Item 9C O Item 9A s |
29" high Q 29" high J : . .
| - | g
| . 315bs . 30bs | | Light fixture provided by KEC
| [ = |
| |
! —TBD - 208/3 —TBD - 208/3 !
: : Notes:
| Roof supports by GC — Pitch pocket by GC S | 1. All light fixture to be furnished by KEC
: ® : 2. Mounting light fixtures, all conduit and interwiring by EC
| | 3. All conduit to be on exterior of walk-in by EC
' ' 4. All penetrations thru walk-in panels to be thoroughly sealed by EC
' Clearance '
L o o L L L L e L Lo A\_ J

Detail - Remote Condensing Units
\Fs13)/

NTS

Typical Detail - Refrigerated Room Light Fixture
NTS
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Finished Ceiling by GC
_ﬁl Closure Panel by KEC
Webs by KEC

/1 Detail - Exhaust Ventilator (Items 42 & 43)
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Leveling Sand by KEC
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Back fill by GC
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Abbreviations used:

A Amperes EXH  Exhaust w Indirect waste

AFF  Above finished floor FD Floor drain KEC Kitchen Equip. Contractor

BFF  Below finished floor FFD Funnel floor drain Kw Kilowatt

BTC  Branch to connection FHW  Fahrenheit hot water MBTU BTU per hour/1000

C&P Cord & plug provided  FS Floor sink MUA  Make-up air

CFM  Cubic feet per minute G Gas PC Plumbing Contractor

CR Condensate return GC General Contractor QD Quick disconnect

CW  Cold water GI Grease interceptor SP Static pressure (WG)

DFA  Drop from above HP Horsepower SR Single receptacle

DR Duplex receptacle HW Hot water SS Steam supply

EC Electrical contractor H&CW Hot & cold water W Waste (direct connection)
Notes: Following apply to all Foodservice Equipment Drawings.

Connections, stub-outs and dimensions shown are to be used for estimating engineering requirements
only. No architectural or engineering service is intended or assumed.

The Kitchen Equipment Contractor shall provide accurate 1/4"=1'-0" stub-outs plans showing exact
sizes and locations of all service stubs through walls and/or floors. Services of fixtures shall shall come
out of walls whenever possible allowing clearance for traps, valves, switches, and the like.

Traps, drainlines, grease interceptors, shut-off valves and connecting piping shall be provided and
installed by the Plumbing Sub-Contractor.

Conduit, junction boxes, outlets, disconnects, and connecting wiring shall be provided and installed by
the Electrical Sub-Contractor. Interwiring of refrigeration components and remote controls such as
found on a garbage disposer shall be installed by the Electrical Sub-Contractor.

Blowers, ductwork and duct connections shall be provided and installed by the Heating and Ventilation
Sub-Contractor. Controls for such systems shall be provided and installed by the specified sub-contractor.
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(3) 2" W manifold thru Gl by PC
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Drain in floor TR
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24" sq floor type \ ﬁ
mop sink by PC
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/ T
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mounted SW by KEC
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FS g}""‘ ;ﬁi TN
N - REF1
\\\ \ \\/
1"IW to FS ," & 20 A circuit - 120/1 ~
ﬁ / / DR flush-in-floor @
13.75 A -120/1 DR +48"
F 13.75 A - 120/1 DR +48" T -

Flush-in-floor data receptacle
F8.2A- 120/1 DR +84" /

&.— 20 A circuit - 208/1 +4" BT
mounted NEMA 6 20R by KEC

1/2" HW +22" BTC
1-1/2" W +20" BTC

1/2" CW +22" BTC — S
i &y
-~ W/—7——(3) 20 A circuit - 120/1 +4"
’ BT mounted DR by KEC
Q&» - N

| Blower control SW +54" w/ pilot by EC for Item 108

)

1 1
[ Ventilator light SW +54" w/ pilot by EC for ltem 1087

.F
N
N

to building
t shutdown

/T~

N 0.1 KW - 120/1 +9'-6" DFA
BTC from remote SW by EC

/ SRz
/]
fl

EXH 875 CFM thrua 9" x 9"
collar @ 0.405" SP +9'-6" AFF ——

Integral 3" air space stand-off —

/1 Detail - Exhaust Ventilator (Item 108)
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