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TIER 1 OPEN EQUIPMENT FLOOR PLAN (STANDARD)

SCALE 1/4" =1'-0"

PR ITEM Qry SOURCE DESCRIPTION
(OWN) 1 1 BY OWNER POS - PRINTER
2 1 EQUIPEX PANINI GRILL
3 SPARE NUMBER
4 SPARE NUMBER
5 1 JOHN BOOS CUTTING BOARD
6 1 MERRYCHEF USA MICROWAVE CONVECTION OVEN
7 1 STAR MFG. CONVEYOR TOASTER
8 2 BON CHEF SOUP TUREEN
9 SPARE NUMBER
10 1 HOBART DISHWASHER, UNDERCOUNTER
11 1 FABRICATOR HANGING DISPLAY
12 1 FABRICATOR TRASH CHUTE
13 SPARE NUMBER
14 SPARE NUMBER
15 1 FABRICATOR PREP SINK
15.1 1 FMP SOAP DISPENSER
16 1 FABRICATOR PAPER TOWEL DISPENSER
17 1 CONCORDIA COFFEE ESPRESSO CAPPUCCINO MACHINE
18 1 WARING BAR BLENDER
19 1 GLASTENDER BACKBAR REFRIGERATOR
20 1 WUNDER-BAR MINI SODA TOWER
21 1 GLASTENDER DROP-IN ICE BIN
22 1 RPI INDUSTRIES GRAB-N-GO
23 SPARE NUMBER
24 SPARE NUMBER
25 1 INFRICO USA REACH-IN REFRIGERATOR
26 1 RPI INDUSTRIES OPEN MERCHANDISER
27 1 SUMMIT COMMERCIAL FREEZER, UNDERCOUNTER
(OWN) 28 1 BY OWNER POS - CASH REGISTER
(OWN]) 29 1 BY OWNER POS - PRINTER
30 3 SAN JAMAR DISPOSABLE CUP DISPENSER
31 1 FABRICATOR PREP COUNTER, REFRIGERATED
31.1 1 COPELAND CONDENSING UNIT
***PROCUREMENT LEGEND***
CODE  DESCRIPTION
(E) EXISTING EQUIPMENT AS SHOWN.
(E/M) EQUIPMENT TO BE MODIFIED BY KEC.
(E/M/R) EXISTING EQUIPMENT, MODIFIED BY KEC/RELOCATED.
(E/R) EXISTING EQUIPMENT TO BE RELOCATED.
(E/S/R) EXISTING EQUIPMENT IN STORAGE (REINSTALL).
(FUT) EQUIPMENT TO BE INSTALLED AT A FUTURE DATE.
(GC) EQUIPMENT PROVIDED BY GENERAL CONTRACTOR.
(NIKEC) NOT IN KITCHEN EQUIPMENT CONTRACT.
(OTHER) EQUIPMENT PROVIDED BY OTHERS.
(OWN) EQUIPMENT PROVIDED BY OWNER.
(SMWRS) SEPARATE SMALL WARES BID.
(VEND) EQUIPMENT PROVIDED BY VENDOR/SUPPLIER.
-
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TIER 1 OPEN EQUIPMENT FLOOR PLAN (W/ ADDITIONAL OPTIONS)

SCALE 1/4" =1'-0"

PR ITEM Qry SOURCE DESCRIPTION
(OWN) 1 1 BY OWNER POS - PRINTER

2 1 EQUIPEX PANINI GRILL

3 1 GLASTENDER BACKBAR REFRIGERATOR

4 1 ROUNDUP EGG COOKER, ELECTRIC

5 1 JOHN BOOS CUTTING BOARD

6 1 MERRYCHEF USA MICROWAVE CONVECTION OVEN

7 1 STAR MFG. CONVEYOR TOASTER

8 2 BON CHEF SOUP TUREEN

9 1 HATCO COUNTERTOP HEATED SHELF

10 1 HOBART DISHWASHER, UNDERCOUNTER

11 1 FABRICATOR HANGING DISPLAY

12 1 FABRICATOR TRASH CHUTE

13 SPARE NUMBER

14 SPARE NUMBER

15 1 FABRICATOR PREP SINK

15.1 1 FMP SOAP DISPENSER

16 1 FABRICATOR PAPER TOWEL DISPENSER

17 1 CONCORDIA COFFEE ESPRESSO CAPPUCCINO MACHINE

18 1 WARING BAR BLENDER

19 1 GLASTENDER BACKBAR REFRIGERATOR

20 1 WUNDER-BAR MINI SODA TOWER

21 1 GLASTENDER DROP-IN ICE BIN

22 1 RPI INDUSTRIES GRAB-N-GO

23 SPARE NUMBER

24 SPARE NUMBER

25 1 INFRICO USA REACH-IN REFRIGERATOR

26 1 RPI INDUSTRIES OPEN MERCHANDISER

27 1 SUMMIT COMMERCIAL FREEZER, UNDERCOUNTER
(OWN) 28 1 BY OWNER POS - CASH REGISTER
(OWN) 29 1 BY OWNER POS - PRINTER

30 3 SAN JAMAR DISPOSABLE CUP DISPENSER

31 1 FABRICATOR PREP COUNTER, REFRIGERATED

31.1 1 COPELAND CONDENSING UNIT

32 1 FABRICATOR TICKET RAIL

33 SPARE NUMBER

34 SPARE NUMBER

35 2 SPRING USA INDUCTION RANGE

36 1 SPRING USA AIR FILTER

37 1 FABRICATOR BUILT-IN HAND SINK W/SOAP&TOWEL

38 1 WARING BAR BLENDER

39 1 FABRICATOR BLENDER STATION

40 2 FABRICATOR UNDERBAR BOTTLE STEPS
(VEND) 41 1 BY VENDOR SODA GUN & CARBONATOR

42 1 FABRICATOR ICE BIN/COCKTAIL STATION

43 SPARE NUMBER

44 SPARE NUMBER

45 1 GLASTENDER BACKBAR REFRIGERATOR

46 1 AC BEVERAGE BEER TOWER HEAD

47 1 FABRICATOR S/S ENCLOSURE

48 1 ENOMATIC REFRIGERATED WINE SYSTEM
(OWN) 49 1 BY OWNER POS - CASH REGISTER
(OWN)}) 50 1 BY OWNER POS - PRINTER

51 1 HOSHIZAKI ICE CUBER WITH BIN

51.1 1 EVERPURE WATER FILTER ASSEMBLY

* ok ok
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CODE  DESCRIPTION
(E) EXISTING EQUIPMENT AS SHOWN.
(E/M) EQUIPMENT TO BE MODIFIED BY KEC.
(E/M/R) EXISTING EQUIPMENT, MODIFIED BY KEC/RELOCATED.
(E/R) EXISTING EQUIPMENT TO BE RELOCATED.

(E/S/R) EXISTING EQUIPMENT IN STORAGE (REINSTALL).
(FUT) EQUIPMENT TO BE INSTALLED AT A FUTURE DATE.
(GC) EQUIPMENT PROVIDED BY GENERAL CONTRACTOR.

(NIKEC) NOT IN KITCHEN EQUIPMENT CONTRACT.

(OTHER) EQUIPMENT PROVIDED BY OTHERS.
(OWN) EQUIPMENT PROVIDED BY OWNER.
(SMWRS) SEPARATE SMALL WARES BID.
(VEND) EQUIPMENT PROVIDED BY VENDOR/SUPPLIER.
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TIER 1 FILTERED EQUIPMENT FLOOR PLAN (STANDARD)

SCALE 1/4" =1'-0"

PR ITEM QrYy SOURCE DESCRIPTION
(OWN) 1 1 BY OWNER POS - PRINTER
2 1 EQUIPEX PANINI GRILL
3 SPARE NUMBER
4 SPARE NUMBER
5 1 JOHN BOOS CUTTING BOARD
6 1 MERRYCHEF USA MICROWAVE CONVECTION OVEN
7 1 STAR MFG. CONVEYOR TOASTER
8 2 BON CHEF SOUP TUREEN
9 SPARE NUMBER
10 1 HOBART DISHWASHER, UNDERCOUNTER
11 1 FABRICATOR HANGING DISPLAY
12 1 FABRICATOR TRASH CHUTE
13 SPARE NUMBER
14 SPARE NUMBER
15 1 FABRICATOR PREP SINK
15.1 1 FMP SOAP DISPENSER
16 1 FABRICATOR PAPER TOWEL DISPENSER
17 1 CONCORDIA COFFEE ESPRESSO CAPPUCCINO MACHINE
18 1 WARING BAR BLENDER
19 1 GLASTENDER BACKBAR REFRIGERATOR
20 1 WUNDER-BAR MINI SODA TOWER
21 1 GLASTENDER DROP-IN ICE BIN
22 1 RPI INDUSTRIES GRAB-N-GO
23 SPARE NUMBER
24 SPARE NUMBER
25 1 INFRICO USA REACH-IN REFRIGERATOR
26 1 RPI INDUSTRIES OPEN MERCHANDISER
27 1 SUMMIT COMMERCIAL FREEZER, UNDERCOUNTER
(OWN) 28 1 BY OWNER POS - CASH REGISTER
(OWN]) 29 1 BY OWNER POS - PRINTER
30 3 SAN JAMAR DISPOSABLE CUP DISPENSER
31 1 FABRICATOR PREP COUNTER, REFRIGERATED
31.1 1 COPELAND CONDENSING UNIT

***PROCUREMENT LEGEND***

CODE  DESCRIPTION
(E) EXISTING EQUIPMENT AS SHOWN.

(E/M) EQUIPMENT TO BE MODIFIED BY KEC.
(E/M/R) EXISTING EQUIPMENT, MODIFIED BY KEC/RELOCATED.
(E/R) EXISTING EQUIPMENT TO BE RELOCATED.
(E/S/R) EXISTING EQUIPMENT IN STORAGE (REINSTALL).
(FUT) EQUIPMENT TO BE INSTALLED AT A FUTURE DATE.
(GC) EQUIPMENT PROVIDED BY GENERAL CONTRACTOR.
(NIKEC) NOT IN KITCHEN EQUIPMENT CONTRACT.
(OTHER) EQUIPMENT PROVIDED BY OTHERS.
(OWN) EQUIPMENT PROVIDED BY OWNER.
(SMWRS) SEPARATE SMALL WARES BID.

(VEND) EQUIPMENT PROVIDED BY VENDOR/SUPPLIER.
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TIER 1 FILTERED EQUIPMENT FLOOR PLAN (W/ ADDITIONAL OPTIONS)

SCALE 1/4" =1'-0"

PR ITEM Qry SOURCE DESCRIPTION
(OWN]) 1 1 BY OWNER POS - PRINTER
2 1 EQUIPEX PANINI GRILL
3 1 GLASTENDER BACKBAR REFRIGERATOR
4 1 ROUNDUP EGG COOKER, ELECTRIC
5 1 JOHN BOOS CUTTING BOARD
6 1 MERRYCHEF USA MICROWAVE CONVECTION OVEN
7 1 STAR MFG. CONVEYOR TOASTER
8 2 BON CHEF SOUP TUREEN
9 1 HATCO COUNTERTOP HEATED SHELF
10 1 HOBART DISHWASHER, UNDERCOUNTER
11 1 FABRICATOR HANGING DISPLAY
12 1 FABRICATOR TRASH CHUTE
13 SPARE NUMBER
14 SPARE NUMBER
15 1 FABRICATOR PREP SINK
15.1 1 FMP SOAP DISPENSER
16 1 FABRICATOR PAPER TOWEL DISPENSER
17 1 CONCORDIA COFFEE ESPRESSO CAPPUCCINO MACHINE
18 1 WARING BAR BLENDER
19 1 GLASTENDER BACKBAR REFRIGERATOR
20 1 WUNDER-BAR MINI SODA TOWER
21 1 GLASTENDER DROP-IN ICE BIN
22 1 RPI INDUSTRIES GRAB-N-GO
23 SPARE NUMBER
24 SPARE NUMBER
25 1 INFRICO USA REACH-IN REFRIGERATOR
26 1 RPI INDUSTRIES OPEN MERCHANDISER
27 1 SUMMIT COMMERCIAL FREEZER, UNDERCOUNTER
(OWN) 28 1 BY OWNER POS - CASH REGISTER
(OWN) 29 1 BY OWNER POS - PRINTER
30 3 SAN JAMAR DISPOSABLE CUP DISPENSER
31 1 FABRICATOR PREP COUNTER, REFRIGERATED
31.1 1 COPELAND CONDENSING UNIT
32 1 FABRICATOR TICKET RAIL
33 SPARE NUMBER
34 SPARE NUMBER
35 2 SPRING USA INDUCTION RANGE
36 1 SPRING USA AIR FILTER
37 1 FABRICATOR BUILT-IN HAND SINK W/SOAP&TOWEL
38 1 WARING BAR BLENDER
39 1 FABRICATOR BLENDER STATION
40 2 FABRICATOR UNDERBAR BOTTLE STEPS
(VEND) 41 1 BY VENDOR SODA GUN & CARBONATOR
42 1 FABRICATOR ICE BIN/COCKTAIL STATION
43 SPARE NUMBER
44 SPARE NUMBER
45 1 GLASTENDER BACKBAR REFRIGERATOR
46 1 AC BEVERAGE BEER TOWER HEAD
47 1 FABRICATOR S/S ENCLOSURE
48 1 ENOMATIC REFRIGERATED WINE SYSTEM
(OWN]) 49 1 BY OWNER POS - CASH REGISTER
(OWN]) 50 1 BY OWNER POS - PRINTER
51 1 HOSHIZAKI ICE CUBER WITH BIN
51.1 1 EVERPURE WATER FILTER ASSEMBLY
***PROCUREMENT LEGEND***
CODE  DESCRIPTION
(E) EXISTING EQUIPMENT AS SHOWN.
(E/M) EQUIPMENT TO BE MODIFIED BY KEC.
(E/M/R) EXISTING EQUIPMENT, MODIFIED BY KEC/RELOCATED.
(E/R) EXISTING EQUIPMENT TO BE RELOCATED.
(E/S/R) EXISTING EQUIPMENT IN STORAGE (REINSTALL).
(FUT) EQUIPMENT TO BE INSTALLED AT A FUTURE DATE.
(GC) EQUIPMENT PROVIDED BY GENERAL CONTRACTOR.
(NIKEC) NOT IN KITCHEN EQUIPMENT CONTRACT.
(OTHER) EQUIPMENT PROVIDED BY OTHERS.
(OWN) EQUIPMENT PROVIDED BY OWNER.
(SMWRS) SEPARATE SMALL WARES BID.
(VEND) EQUIPMENT PROVIDED BY VENDOR/SUPPLIER.
-
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PLAN VIEW

SCALE: 3/4"=1'-0"
ITEM #S 22

30"

A'-4"

S/S PERFORATED
REAR PLENUM

: HJ WHITE PLASTIC LAMINATE

MILLWORK FINISH BY OTHERS)

OPEN FOR

ELEVATION

- REFRIG/PLUMBING
ACCESS

SCALE: 3/4"=1'-0"

CUSTOM DISPLAY CASE DETAILS

4R\
&/

~FRONT FACE (FOR FIELD APPLIED

ON/OFF LIGHT

WHITE PLASTIC SWITCH ATTOP
LAMINATE AT TOP &
AND REAR (FOR FIELD >
APPLIED MILLWORK ™ PRICE TAG MOULDING
FINISH BY OTHERS) |~ MIRROR END
PLASTIC PULL

-~ DOWN SHADE
| FLUORESCENT
LIGHTS (TYP)

2| STAINLESS STEEL
-~ DECK

—— LEXAN BAFFLE
| SHADE CATCH
WHITE PLASTIC LAMINATE

~— FRONT FACE (FOR FIELD APPLIED
MILLWORK FINISH BY OTHERS)

FIELD APPLIED MILLWORK
\(BY OTHERS) MUST BE

CONDENGSATE / REMOVABLE TO SERVICE
EVAPORATOR REFRIGERATION AND

SECTION mPLUMBING IN CASE

SCALE: 3/4"=1"-0" S/

29 3/>\

\

=

7 1-43/4

NOTES:

1. ALL EXPOSED EXTERIOR SURFACES (UNLESS
NOTED OTHERWISE): STANDARD PLASTIC
LAMINATE - WHITE MATTE, VERIFY WITH
MILLWORK CONTRACTOR

2. PULL DOPWN PLASTIC ENERGY SHADE WITH
LOCK FOR ITEM 20, LEXAN SECURITY PANELS
FOR ITEM 21.

3. UPPER REAR SLIDING DOORS O.W.M. REAR
LOADING DOOR WITH LOCK

REFRIGERATION (BOTH CASEYS):

- REMOTE W/ TXV (R-404A)

- REMOTE REFRIGERATION TEMPERATURE CONTROL
PACKAGE W/DIGITAL THERMOMETER

- (1) COMPRESSOR INSTALLED BY OTHERS AT NO
MORE THAN 100' PIPE RUN

ELECTRICAL (PER CASE):
120V/1PH/60HZ, 3 AMPS. 'J' BOX AT BASE

ELECTRICAL (REMOTE COMPRESSOR):
208V-230V/1PH/60HZ, 15 AMPS.

COMPRESSOR DIMENSIONS:
-281/2"DX 37 3/4"W X 17 1/2"H
- 193 LBS

N

SCALE AS NOTED
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TIER 1

SCALE AS NOTED

NOTE:

SHOWN ON THESE DRAWINGS.

FABRICATORS ARE RESPONSIBLE FOR OBTAINING THEIR OWN
FIELD DIMENSIONS, LOCATIONS OF ANY REQUIRED FIELD JOINTS,
AND FOR VERIFYING ALL CUTOUT AND OPENING DIMENSIONS

COPYRIGHT®

UNAUTHORIZED USE OF THE FOODSERVICE DESIGNS, DETAILS, AutoCAD® BLOCKS, AND SPECIFICATIONS CONTAINED IN THESE
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REFRIGERATION NOTES:

. ALL FABRICATED COUNTERS WITH REFRIGERATION WILL BE CONSTRUCTED TO

CONFORM TO AND BEAR NSF #7 LABEL (OR EQUIVALENT) FOR PERFORMANCE.
ALL CABINETS WILL BE CONSTRUCTED TO MEET ALL GENERAL NSF FABRICATION
STANDARDS.

. REMOTE REFRIGERATED FABRICATED EQUIPMENT SHALL BE PROVIDED WITH

EVAPORATOR COIL, THERMOSTATIC EXPANSION VALVE, THERMOSTATIC CONTROL
AND SOLENOID VALVE - FABRICATOR MOUNTED, PRE-WIRED AND PRE-PIPED TO
UTILITY COMPARTMENT AS DESIGNATED IN FABRICATION DRAWINGS.

. ALL REMOTE REFRIGERATED BASES TO BE PROVIDED WITH ON-OFF SWITCH

LOCATED IN THE UTILITY COMPARTMENT FOR SERVICE OF EVAPORATOR AND
CONTROLS.

. REFRIGERATED EQUIPMENT BASES TO BE COMPLETELY PRE-WIRED, INCLUDING

LIGHTS AND CONDENSATE HEATERS TO THE UTILITY COMPARTMENT AS
DESIGNATED IN THE FABRICATED DRAWINGS.

. ALL SELF-CONTAINED FABRICATED EQUIPMENT WILL CONFORM TO THE ABOVE

STANDARDS AND BE PROVIDED WITH CAP AND CORD FOR CONDENSING UNIT
DISCONNECT WITH RECEPTACLE AT ELECTRICAL JUNCTION BOX IN UTILITY
COMPARTMENT.

. ALL SELF-CONTAINED BASES WILL BE PROVIDED WITH CONDENSATE EVAPORATORS,

UNLESS OTHERWISE NOTED IN THE DRAWINGS.

. ALL REFRIGERATED BASES TO BE PROVIDED WITH 2" DIAL THERMOMETER FACE

MOUNTED.

. MECHANICAL COLD PAN(S) SHALL BE SUPPLIED AND INSTALLED BY FABRICATOR.

CONTROL(S) FOR COLD PAN(S) SHALL BE LOCATED IN REFRIGERATION UTILITY
COMPARTMENT AS DESIGNATED IN FABRICATION DRAWINGS.

0V © N o O~

CONSTRUCTION NOTES:

1. UNLESS OTHERWISE NOTED, METAL GAUGES SHALL BE AS FOLLOWS:

A. BASES, INCLUDING EXTERIOR AND INTERIOR WRAPS AND PANELS AND FACES
OF DOORS, DRAWERS, AND ACCESS PANELS TO BE 18GA S/S
B. TOPS, SINK BOWLS, AND SPLASHES TO BE 14GA S/S
C. WALL AND TABLE MOUNTED SHELVES TO BE 16GA S/S. WALL SHELVES TO
BE SUPPORTED USING 14GA S/S BRACKETS. TABLE MOUNTED SHELVES TO
BE SUPPORTED USING 1 5/8" ROUND S/S TUBING AND 14GA S/S GUSSETS.
D. WALL CABINET WRAPS AND DOOR FACES TO BE 18GA S/S. INTERIOR
SHELVES TO BE 16GA S/S.
E. INTERIOR REFRIGERATOR, FREEZER, & HEATED CABINET WRAPS TO BE 20GA S/S.
F. OPEN CABINET BASE & WORK TABLE UNDERSHELVES TO BE 16GA S/S.

. UNLESS OTHERWISE NOTED, ALL EDGES SHALL BE AS FOLLOWS:

A. COUNTER TOPS: FLAT EDGE - DETAIL 2

B. CHEF COUNTER DOUBLE PASS-OVER SHELVES: LONG FLAT EDGE - DETAIL 6
C. UNDERSHELVES: FLAT EDGE - DETAIL 2

D. WALL SHELVES: FLAT EDGE - DETAIL 2

. FULL HEIGHT LEGS CONSTRUCTED FROM 1 5/8" DIA. S/S TUBING W/ ADJ. S/S HEX

SHAPED OR FLANGED FEET AS SHOWN. LEGS SECURED TO TABLE USING S/S LEG
SOCKETS W/ LOCKING SET SCREWS. SOCKETS WELDED TO UNDERSIDE OF TABLE.

CROSSBRACING TO BE 1 1/4" DIA. S/S TUBING.

6" LEGS TO BE COMPONENT HARDWARE #A77-5048-C W/ FLANGE FOR WELDING.
ALL EXPOSED CHANNEL FRAMING TO BE 14GA S/S. USE 14GA GALY. OTHERWISE.
ALL CUTTING BOARDS TO BE 3/4" THICK AND MANUFACTURED BY RICHLITE.
PROVIDE SOUND DEADENING MATERIAL ON UNDERSIDE OF ALL TOPS.

PROVIDE (1) ORANGE FACE S.R. SINGLE RECEPTACLE FOR PRINTER AND (1) EMPTY
J.B. FOR POS DATA CABLE. USE COMPONENT HARDWARE #R58-1010. RUN
(CONCEALED) CONDUIT W/ PULL STRING FROM EACH PRINTER DATA BOX TO SUB
PANEL COMPARTMENT.

. PROVIDE DRAWERS AND DOORS WITH LOCKS AND PROVIDE SINGLE KEY TO FIT

ALL. SEE DETAILS 26, 27, 28, & 29.

. FABRICATOR TO PROVIDE ELECTRICAL SUB-PANEL WHERE DESIGNATED, PROVIDE

AND INSTALL ALL ELECTRICAL BOXES AND OUTLETS, AND PRE-WIRE ENTIRE
COUNTER TO ELECTRICAL SUB-PANEL. FABRICATOR TO MAKE COUNTER READY
FOR FINAL SINGLE POINT CONNECTION. FABRICATOR TO PROVIDE U.L.. TESTING.
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FOR FLOOR SINK. - 19 COVPARTMENT CONSTRUCTION NOTES:
DOWN DRAFT SYSTEM. [TEM #39. ] 1. UNLESS OTHERWISE NOTED, METAL GAUGES SHALL BE AS FOLLOWS: Next Step Design
/ ‘ A. BASES, INCLUDING EXTERIOR AND INTERIOR WRAPS AND PANELS AND FACES FOODSERVICE CONSULTANTS
LOUVERED ACCESS PANEL v
il /\ OF DOORS, DRAWERS, AND ACCESS PANELS TO BE 18GA /S
SCALE: 3/4"=1"-0" B. TOPS, SINK BOWLS, AND SPLASHES TO BE 14GA S/S
C. WALL AND TABLE MOUNTED SHELVES TO BE 16GA S/S. WALL SHELVES TO
, BE SUPPORTED USING 14GA S/S BRACKETS. TABLE MOUNTED SHELVES TO
REFRIGERATION NOTES: BE SUPPORTED USING 1 5/8" ROUND S/S TUBING AND 14GA S/S GUSSETS.
1. ALL FABRICATED COUNTERS WITH REFRIGERATION WILL BE CONSTRUCTED TO D. WALL CABINET WRAPS AND DOOR FACES TO BE 18GA S/S. INTERIOR
CONFORM TO AND BEAR NSF #7 LABEL (OR EQUIVALENT) FOR PERFORMANCE. SHELVES TO BE 16GA S/8.
ALL CABINETS WILL BE CONSTRUCTED TO MEET ALL GENERAL NSF FABRICATION E. INTERIOR REFRIGERATOR, FREEZER, & HEATED CABINET WRAPS TO BE 20GA S/S.
STANDARDS. F. OPEN CABINET BASE & WORK TABLE UNDERSHELVES TO BE 16GA S/S.
2. REMOTE REFRIGERATED FABRICATED EQUIPMENT SHALL BE PROVIDED WITH 2. UNLESS OTHERWISE NOTED, ALL EDGES SHALL BE AS FOLLOWS: ©13 West S Suite A
EVAPORATOR COIL, THERMOSTATIC EXPANSION VALVE, THERMOSTATIC CONTROL A. COUNTER TOPS: FLAT EDGE - DETAIL 2 est Street, Suite
AND SOLENOID VALVE - FABRICATOR MOUNTED, PRE-WIRED AND PRE-PIPED TO B. CHEF COUNTER DOUBLE PASS-OVER SHELVES: LONG FLAT EDGE - DETAIL 6 Annapolis, MD 21401
UTILITY COMPARTMENT AS DESIGNATED IN FABRICATION DRAWINGS. C. UNDERSHELVES: FLAT EDGE - DETAIL 2
D. WALL SHELVES: FLAT EDGE - DETAIL 2 ';hi (j: 8) ;23_1 gig
S T B P o oD 3. FULL HEIGHT LEGS CONSTRUCTED FROM 1 5/8" DIA. $/S TUBING W/ ADJ. S/S HEX o a1
CONTROLS SHAPED OR FLANGED FEET AS SHOWN. LEGS SECURED TO TABLE USING S/S LEG ' '
Raas SOCKETS W/ LOCKING SET SCREWS. SOCKETS WELDED TO UNDERSIDE OF TABLE.
SCALE AS NOTED 4. REFRIGERATED EQUIPMENT BASES TO BE COMPLETELY PRE-WIRED, INCLUDING 4. CROSSBRACING TO BE 1 1/4" DIA. S/ TUBING.
O I A g Y COMPARTMENT AS 5. 6" LEGS TO BE COMPONENT HARDWARE #A77-5048-C W/ FLANGE FOR WELDING. — SCALE.
' 6. ALL EXPOSED CHANNEL FRAMING TO BE 14GA S/S. USE 14GA GALV. OTHERWISE.
5. AI;IS.\ IEIEL,E:COTI;IMNED FABRICATED EQUI/F;MiI\I\IIT WILL CONFORMNTO IIIHEN ABO;I/E 7. ALL CUTTING BOARDS TO BE 3/4" THICK AND MANUFACTURED BY RICHLITE. ~ AS NOTED
STANDARDS AND BE PROVIDED WITH CAP AND CORD FOR CONDENSING UNIT
NOTE: DISCONNECT WITH RECEPTACLE AT ELECTRICAL JUNCTION BOX IN UTILITY 8. PROVIDE SOUND DEADENING MATERIAL ON UNDERSIDE OF ALL TOPS. OIECT #. RAWRL
FABRICATORS ARE RESPONSIBLE FOR OBTAINING THEIR OWN COMPARTMENT. 9. PROVIDE (1) ORANGE FACE S.R. SINGLE RECEPTACLE FOR PRINTER AND (1) EMPTY : :
FIELD DIMENSIONS, LOCATIONS OF ANY REQUIRED FIELD JOINTS, J.B. FOR POS DATA CABLE. USE COMPONENT HARDWARE #R58-1010. RUN D-9175 JRLS
AND FOR VERIFYING ALL CUTOUT AND OPENING DIMENSIONS 6. ALL SELF-CONTAINED BASES WILL BE PROVIDED WITH CONDENSATE EVAPORATORS, (CONCEALED) CONDUIT W/ PULL STRING FROM EACH PRINTER DATA BOX TO SUB
SHOWN ON THESE DRAWINGS. UNLESS OTHERWISE NOTED IN THE DRAWINGS. PANEL COMPARTMENT.
10. PROVIDE DRAWERS AND DOORS WITH LOCKS AND PROVIDE SINGLE KEY TO FIT FOODSERVICE
- N || 7. ALL REFRIGERATED BASES TO BE PROVIDED WITH 2" DIAL THERMOMETER FACE ALL SEE DETAILS 26 27 28 & 29
° MOUNTED. ' L ‘
L(J:I\CIZLIJDTYHEL(IZBEII_!TJSE OF THE FOODSERVICE DESIGNS, DETAILS, AutoCAD® BLOCKS, AND SPECIFICATIONS CONTAINED IN THESE 1. FABRICATOR TO PROVIDE ELECTRICAL SUB-PANEL WHERE DESIGMATED, PROVIDE FABRICATION DETAILS
7 7 t 7 -
DOCUMENTS IS STRICTLY PROHIBITED. NSD, INC. MAINTAINS OWI;\IOERSHIP OF SAME. THIS PROHIBITION EXTENDS FROM PRINTED 8. MECHANICAL COLD PAN(S) SHALL BE SUPPLIED AND INSTALLED BY FABRICATOR. /é(N)B,LII\TIETRATL(L)'AE‘&E#ER?CTELC?ULB?SIIEEL’A"\;ié;:gk%sé ?gm&\gggfﬁgg& ADY SHEET 7.
MATERIAL TO ANY ELECTRONIC VERSION OF THE SAME. NO USE, OTHER THAN THAT FOR WHICH IT IS INTENDED, IS STRICTLY CONTROL(S) FOR COLD PAN(S) SHALL BE LOCATED IN REFRIGERATION UTILITY FOR FINAL SINGLE POINT CONNECTION. FABRICATOR TO PROVIDE U L. TESTING ‘
PROHIBITED WITHOUT WRITTEN PERMISSION FROM NEXT STEP DESIGN,INC. ALL RIGHTS RESERVED. COMPARTMENT AS DESIGNATED IN FABRICATION DRAWINGS. : b : F S T 'I F AB 5
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REFRIGERATION NOTES:

. ALL FABRICATED COUNTERS WITH REFRIGERATION WILL BE CONSTRUCTED TO
CONFORM TO AND BEAR NSF #7 LABEL (OR EQUIVALENT) FOR PERFORMANCE.
ALL CABINETS WILL BE CONSTRUCTED TO MEET ALL GENERAL NSF FABRICATION

STANDARDS.

. REMOTE REFRIGERATED
EVAPORATOR COIL, THERMOSTATIC EXPANSION VALVE, THERMOSTATIC CONTROL
AND SOLENOID VALVE -

UTILITY COMPARTMENT

ALL REMOTE REFRIGERATED BASES TO BE PROVIDED WITH ON-OFF SWITCH
LOCATED IN THE UTILITY COMPARTMENT FOR SERVICE OF EVAPORATOR AND

CONTROLS.

. REFRIGERATED EQUIPMENT BASES TO BE COMPLETELY PRE-WIRED, INCLUDING
LIGHTS AND CONDENSATE HEATERS TO THE UTILITY COMPARTMENT AS

DESIGNATED IN THE FA|

. ALL SELF-CONTAINED FABRICATED EQUIPMENT WILL CONFORM TO THE ABOVE
STANDARDS AND BE PROVIDED WITH CAP AND CORD FOR CONDENSING UNIT
DISCONNECT WITH RECEPTACLE AT ELECTRICAL JUNCTION BOX IN UTILITY

COMPARTMENT.

ALL SELF-CONTAINED BASES WILL BE PROVIDED WITH CONDENSATE EVAPORATORS,
UNLESS OTHERWISE NOTED IN THE DRAWINGS.

ALL REFRIGERATED BASES TO BE PROVIDED WITH 2" DIAL THERMOMETER FACE

MOUNTED.

MECHANICAL COLD PAN(S) SHALL BE SUPPLIED AND INSTALLED BY FABRICATOR.

CONTROL(S) FOR COLD

COMPARTMENT AS DESIGNATED IN FABRICATION DRAWINGS.

FABRICATED EQUIPMENT SHALL BE PROVIDED WITH

FABRICATOR MOUNTED, PRE-WIRED AND PRE-PIPED TO
AS DESIGNATED IN FABRICATION DRAWINGS.

BRICATED DRAWINGS.

PAN(S) SHALL BE LOCATED IN REFRIGERATION UTILITY
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CONSTRUCTION NOTES:

1. UNLESS OTHERWISE NOTED, METAL GAUGES SHALL BE AS FOLLOWS:

A. BASES, INCLUDING EXTERIOR AND INTERIOR WRAPS AND PANELS AND FACES
OF DOORS, DRAWERS, AND ACCESS PANELS TO BE 18GA S/S
B. TOPS, SINK BOWLS, AND SPLASHES TO BE 14GA S/S
C. WALL AND TABLE MOUNTED SHELVES TO BE 16GA S/S. WALL SHELVES TO
BE SUPPORTED USING 14GA S/S BRACKETS. TABLE MOUNTED SHELVES TO
BE SUPPORTED USING 1 5/8" ROUND S/S TUBING AND 14GA S/S GUSSETS.
D. WALL CABINET WRAPS AND DOOR FACES TO BE 18GA S/S. INTERIOR
SHELVES TO BE 16GA S/S.

E. INTERIOR REFRIGERATOR, FREEZER, & HEATED CABINET WRAPS TO BE 20GA S/S.

F. OPEN CABINET BASE & WORK TABLE UNDERSHELVES TO BE 16GA S/S.

. UNLESS OTHERWISE NOTED, ALL EDGES SHALL BE AS FOLLOWS:

A. COUNTER TOPS: FLAT EDGE - DETAIL 2
B. CHEF COUNTER DOUBLE PASS-OVER SHELVES: LONG FLAT EDGE - DETAIL 6
C. UNDERSHELVES: FLAT EDGE - DETAIL 2
D. WALL SHELVES: FLAT EDGE - DETAIL 2

FULL HEIGHT LEGS CONSTRUCTED FROM 1 5/8" DIA. S/S TUBING W/ ADJ. S/S HEX
SHAPED OR FLANGED FEET AS SHOWN. LEGS SECURED TO TABLE USING S/S LEG
SOCKETS W/ LOCKING SET SCREWS. SOCKETS WELDED TO UNDERSIDE OF TABLE.

CROSSBRACING TO BE 1 1/4" DIA. S/S TUBING.

6" LEGS TO BE COMPONENT HARDWARE #A77-5048-C W/ FLANGE FOR WELDING.

ALL EXPOSED CHANNEL FRAMING TO BE 14GA S/S. USE 14GA GALV. OTHERWISE.
ALL CUTTING BOARDS TO BE 3/4" THICK AND MANUFACTURED BY RICHLITE.
PROVIDE SOUND DEADENING MATERIAL ON UNDERSIDE OF ALL TOPS.

PROVIDE (1) ORANGE FACE S.R. SINGLE RECEPTACLE FOR PRINTER AND (1) EMPTY
J.B. FOR POS DATA CABLE. USE COMPONENT HARDWARE #R58-1010. RUN
(CONCEALED) CONDUIT W/ PULL STRING FROM EACH PRINTER DATA BOX TO SUB
PANEL COMPARTMENT.

PROVIDE DRAWERS AND DOORS WITH LOCKS AND PROVIDE SINGLE KEY TO FIT
ALL. SEE DETAILS 26, 27, 28, & 29.

FABRICATOR TO PROVIDE ELECTRICAL SUB-PANEL WHERE DESIGNATED, PROVIDE
AND INSTALL ALL ELECTRICAL BOXES AND OUTLETS, AND PRE-WIRE ENTIRE
COUNTER TO ELECTRICAL SUB-PANEL. FABRICATOR TO MAKE COUNTER READY
FOR FINAL SINGLE POINT CONNECTION. FABRICATOR TO PROVIDE U.L.. TESTING.
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