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A14  FOURTH FLOOR PLAN 2911 ROOF DETAILS FA3.1 EXTERIOR ELEVATIONS DIAGRAM
A1.4S FOURTH FLOOR SLAB DIMENSION PLAN 2012 ROOF DETAILS FA3.2 EXTERIOR ELEVATIONS E8.2  NORTH BLOCK REFEED EXISTING ONE LINE DIAGRAMS
A15  FIFTH FLOOR COURTYARD TOWER PLAN /3\ "A42’ SECOND FLOOR NEW PLAN (MODEL ROOMS) FA4.1 SECTIONS E8.3 g%F%TB%LT?OCﬁ IT/II,EAFGEIESD EXISTING ELECTRICAL
A1.5S FIFTH FLOOR SLAB DIMENSION PLAN FA9.0 DETAILS
A-5.1 CY-RIMODEL GUESTROOM ENLARGED PLANS E84  NORTH BLOCK REFEED NEW EQUIPMENT ONE LINE
A16  SIXTH FLOOR COURTYARD TOWER PLAN 261  CY-RIMODEL GUESTROOM INTERIOR ELEVATIONS FA9.1 DETAILS 4 NORTHS
E8.5 NORTH BLOCK REFEED LOAD CALCULATIONS AND SHORT
CIRCUIT CALCULATIONS
‘ FINAL FOR CONSTRUCTION - 05/18/15
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FOODSERVICE EQUIPMENT SCHEDULE FO@DSERVHGE EQUIPMENT SGCHEDULE O~
1l L
MK. [QTY] DESCRIPTION ELECTRICAL WATER WASTE CAS CHILLED WATER VENTILATION MANUFACTURER MODEL REMARKS MK. [QTY| DESCRIPTION ELECTRICAL WATER WASTE GAS CHILLED WATER VENTILATION MANUFACTURER MODEL REMARKS O
" -~ 1 5 | 2 EXHAUST MAKE—UP_AIR " -~ 1 5 | 2 EXHAUST MAKE—UP AR ]
o A7 O L Il 7 T 5o O % I 7| x
BASEMENT 2| o gFER g 5 2 g & & 3| E o2 2 3z o B3 g 5| B 5 4 & 3| |z 2 N2 AWBRREY @)
L X T >lo|lalo O T [m] = ) = [%2] o (&) [%2] (@) ) O L X T >lo|lalo O T [m] = [%2] = [%2] [0 [©) [%2] Q [%2] O LI_
0001 | 1 | LINT EXTRACTOR, LAUNDRY 30"DIA 7000 ENERGENICS AF—7 2118 | 1 [ FLOOR TROUGH 3 CUSTOM FAB SEE DRAWINGS =
0002 | 1 | TRASH RECEPTACLE RUBBERMAID 2632 2119 | =] — SPARE NUMBER — COOK
0003 |LOT| SHELVING UNIT METRO EQUIP AS SHOWN ON DRAWING 2120 | 1 | CONVECTION STEAMER/ KETTLE 150 120 1 x[- 112 12 11/8 1/ [ 20 GROEN HY—6SG36TDC/3—20 | CONNECT WATER SUPPLY THRU #2—117
0004 | 1 | HEATED ROLL IRONER 150 208 1] X 1" | 188 2@ 6'DIA %0 UNIMAC UD20F098G 1/7"
0005 | 11 | LAUNDRY BASKET LUXOR (LUXOR) : 2121 | =] = SPARE NUMBER — MCG' I_I_ ()
0006 | 3 | FOLDING TABLE CUSTOM FAB CUSTOM SEE DRAWINGS 2122 | 1 | CHEF'S COUNTER 17 117 7 CUSTOM FAB SEE DRAWINGS ) (0 0)
0007 | 1 [ UTILITY SINK 12" 11/ |- 11/2° CUSTOM FAB CUSTOM SEE DRAWINGS 2123 T 1 | REFRIGERATOR, UNDERCOUNTER, COMPACT | 39 15 |12 1 DELFIELD CO. UCD4448N - architewcts <t
0008 | 1 [ EYE WASH STATION 17 1-1/8"] - SPEAKMAN SE—582 : 2124 | 1 | DISH STORAGE CABINET CUSTOM FAB CUSTOM SEE DRAWINGS 1045 14th Street. Suite 100 ™
0009 | 1 | WASHER—EXTRACTOR 140 48) six[- I [ [ 3 UNIMAC {UX 100 PV } INDIRECT WASTE TO 0—012, FLOOR DRAIN GRATE[[ 2125 | 1 [ HAND SINK, W/SOAP & TOWEL DISP 2 17 17 ADVANCE INC. 7—PS—82 - ; ’ :
(0012 | 1] FLOOR DRAIN GRATE J () |- - - {CONCRETE. W/ CHEM, GRATE] BY. GEN. CONIR.J INDIRECT WASTE FOR 0—009, WASHERS || 2126 | 1 | DISH STORAGE CABINET CUSTOM FAB CUSTOM SEE DRAWINGS San Diego, CA 92101-5701 o8
0015 | 4 [ TUMBLER—DRYER, LAUNDRY 7.7 208 3 x 1" | 705 10"DIA 1600 UNIMAC UT120 CONNECT EXHAUST TO LINT EXTRACROR || 2127 | 1 | REFRIGERATED BASE W/PAN RAIL 100 | - 14 |12 - [ X DELFIELD CO. F18RC52 - Phone: 619 . 398 . 3480 O~
GROUND FLOOR 1 | HOT FOOD COUNTER, 2—WELL 10020 |- 208 1] X 1/ /7 DELFIELD CO. F14E1232 C‘r)
2129 | 1 | FREEZER, UNDERCOUNTER, COMPACT [ 120 |- 15 |12 1 DELFIELD CO. D4532N O~
1018 | 2| HIGH TEMP. ALARMS (COOL'R/FREEZ)[ 60 120 1| [X|RUN LOW VOLTAGE WIRE TO MAIN OFFICE MONITER 2 | HEAT LAMP 92 [11 |- 120 1 x| HATCO CORP. GRAH-48 ARCHITECTS: —
1019 |LOT| REMOTE BEER SYSTEM 169 A 12 1] [x PERLICK CENTURY SYSTEM MOUNTED ON _ROOF OF COOLER 2131 | —| — SPARE NUMBER — THOMAS B. AWBREY C 17578 O
1020 | 1 | REMOTE CONDENSING UNIT, FREEZER [ 37 |- 2 48 3 x N 117120 AIRDYNE WSL20E3 MOUNTED ON ROOF OF FREEZER 3 | CART, BUSSING CAMBRO MFG CO BC235—131 CLIFFORD W. COOK C 19705
1-021 | 1 [ REMOTE CONDENSING UNIT, COOLER | 22 480 3| x 127 1 1/2° 1.0 AIRDYNE WSN10E3 MOUNTED ON ROOF OF COOLER 2133 | 1 | BEVERAGE DISPENSER 50 | 05 120 1] -] x : 1” JET SPRAY TJ3 ] SCOT W. McGILL C 21059
102 | 1 | WALK—IN FREEZER 40 120 1] X RMI CUSTOM SEE DRAWINGS 60 |- 120 1] ()
1023 | 1 | WALK—IN COOLER 40 |- - 120 1BE RMI CUSTOM SEE DRAWINGS 1 | WAITRESS STATION 12 112 - 7 CUSTOM FAB CUSTOM STAINLESS | SEE DRAWINGS _ -
104 | 1 | EVAPERATOR COIL (FREEZER) 84 2 28 T[X /7 AIRDYNE LETO90BEK POWER FROM # 1—020, CONDENSING UNIT|[ 2135 | 1 | WATER PITCHER FILL STATION 17 |1 58 DELFIELD CO. 204—P CONNECT GLASS FILLER THRU FILTER NEAR COFFEE MAKER O
1-025 | 1 | EVAPERATOR COIL (COOLER) 43 2 120 1] X 17 AIRDYNE ADTO90AEK —| — SPARE NUMBER — C
106 | 1 | BEER KEG RACK PERLICK FOUR KEG 2137 | 1 | SHELF, WALL—MOUNTED CUSTOM FAB CUSTOM SEE FS&L-13
1027 |LOT| SHELVING UNIT METRO EQUIP METROSEAL, 4—TIER 2138 | 1 | COFFEE MAKER, INSULATED SERVER, AUTO || 237 | 52 12028 | 1] x]-[1/2 CURTIS PCA4CL1000 Q
108 | 2 | ICE MAKER 148 208 1 x[ - [3F 1/ 3B | 38 20 SCOTSMAN ICE C1030SW—32 17 ()]
213 | 1 | REFRIGERATOR, UNDERCOUNTER 25 18 |12 1 TRUE FOOD SERV TUC—24 —
4 | DOLLY, DISHRACK CAMBRO MFG CO CDR2020H—151 - O
1029 | 1 | BIN, ICE DISPENSING, W/ TRANSPORT CA : 1" FOLLETT CORP DEV2250SG—72—75 | DRAIN TO FLOOR TROUGH 214 | 1 | CLEAN DISHTABLES CUSTOM FAB CUSTOM FABRICATION | SEE DRAWINGS —
1030 | 1 | FILTER SYSTEM, ICE MACHINES 1/ : 17 SCOTSMAN ICE SSM3—P - 1 | WALL SHELF, ELL—SHAPED CUSTOM FAB CUSTOM SEE DRAWINGS
1031 | 1 | FLOOR DRAIN GRATE (4] CONCRETE BY GEN. CONTR PROVIDE WITH "CHEMGRATE 2143 | 1 | WAREWASHER, RACK CONVEYOR 40130 [2156 |40 3 X /7 7 HOBART CORP. CL44E—E—RL -
1032 | 3 [ ICE TRANSPORT CART FOLLETT CORP FOLLET SPECIAL SAME AS CARTS PROVIDED WITH 1—029 230 [ 150 | 216 | 480 3 X —
1033 | 5 | FOOD CARTS, HEATED 166 | 20 120 1]-Tx CRESCENT METAL 130—1836D : WAREWASHER, ACCESSORY HOBART CORP. SL23 R—L O
103 | 1 | WORK TABLE CUSTOM FAB CUSTOM SEE DRAWINGS 2145 | 1 | EXHAUST HOOD 16°DIA. | 1050 CAPTIVE AIRE CUSTOM <
10% | 1 | SHELF, WALL—_MOUNTED CUSTOM FAB CUSTOM SEE DRAWINGS 1 | DISPOSER, GARBAGE 122 | 1412 | 28 x| [1/2 7 IN—SINK—ERATOR SS—150—SHORT Lo
10% | —| — SPARE NUMBER — 90 |- 2 208 3 X _ 4
1057 | —| — SPARE NUMBER — 1 | FAUCET, DECK—MOUNT PANTRY 7 2 7 |7 T & S, INC. B—0113 Copyright  © 2014 —
1-038 | 3 | CART, BUSSING CAMBRO MFG CO BC235—131 1/2' [ 1/2 AWBREY COOK MCGILL ARCHITECTS (@)
103 | 1 | HAND SINK, W/SOAP & TOWEL DISP 12" 112 e ADVANCE INC. 7—-PS—82 2148 | 1 | TRASH RECEPTACLE RUBBERMAID 2632 - Al ideas. desians. and arrandements indie —_
1-040 |LOT] SHELVING UNIT METRO EQUIP AS SHOWN ON PLAN]- 149 [ 1 | EYE WASH STATION Z T4 SPEARMAN SE—532) N
T4 BULK C02 CONTAINER BY PURVEVOY BY PERVEYOR SERVES 1ST & 2ND FLOOR BEV. SYSTEMS [[ 2150 | 3 | CART, DISH & TRAY CAMBRO MFG CO DC1125—110 O~
1-042 | T [FILTER SYSTEM, FOUNTAIN BEVERAGE 38 M BEV130 SERVES 1ST & 2ND FLOOR BEV. SYSTEMS [[ 2151 [LOT[ SHELVING UNIT METRO EQUIP SIZES AS SHOWN -
1-043 |LOT| BEVERAGE LINE CONDUITS (4") ELECTRICAL SWEEPS ONLY. NO TIGHT "L’S SERVES 1ST & 2ND FLOOR BEV. SYSTEMS [[ 2152 | 1 | WORK TABLE CUSTOM FAB CUSTOM CUSTOM STAINLESS
1-044 | 1 | CARBONATOR 72 |- 15 [120 11 [x[ 35 CORNELIUS CO. 416424000 SERVES 1ST & 2ND FLOOR BEV. SYSTEMS || 2153 | 1 | REMOTE CONDENSING UNIT, FREEZER | 35 141/ | 480 3] X VARVENR AIRDYNE WSL15E3 MOUNTED ON ROOF OF COOLER
1-045 | 1 | BAG—IN—BOX RACK CORNELIUS CO. BIB.10005 SERVES 1ST & 2ND FLOOR BEV. SYSTEMS || 2154 |LOT| SHELVING UNIT METRO EQUIP METROSEAL,4—TIER | AS SHOWN ON DRAWINGS O
1-046 |LOT| SHELVING UNIT METRO EQUIP AS SHOWN ON PLAN]|- 2155 | 1 | EVAPERATOR COIL,FREEZER 7.8 28 1 X 1/ AIRDYNE LETOB65BEK WIRING FORM FREEZER COND. UNIT ON ROOF E
1-047 | —| — SPARE NUMBER — WALK—IN COOLER/FREEZER 40 120 11X] - RMI CUSTOM SEE DRAWINGS —
{1048 | 1 | TRASH RECPTICAL J RUBBERMAID FG2957000 VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. || 40 - 120 1 X[ - O
1-049 | 1 [ BACK BAR CUSTOM MILLWORK | SEE INTERIORS VERIFY SIZE AND CONFIGURATION W/ INT. DSNG.] 1 | REMOTE CONDENSING UNIT, COOLER [[102 141/2 | 208 3 X 127 12110 AIRDYNE WSM10E3 MOUNTED ON ROOF OF COOLER CONSULTANTS: [P
1060 | 1 | COFFEE BREWER 20 | 63 208 3 x4 WILBUR CURTIS GEM12 - 2158 | 1 | EVAPERATOR COIL, COOLER 43 120 1 X 17 AIRDYNE ADTO90AEK MOUNTED ON ROOF OF FREEZER . . =
1051 | 1 | SHELF, WALL—MOUNTED CUSTOM FAB CUSTOM FABRICATION | SEE DRAWINGS 2159 | 2| HIGH TEMP. ALARM (COOL./FREEZ.) |60 120 1] X| |RUN LOW VOLTAGE WIRE TO MAIN OFFICE MONITER Mlke StOl'y & ASSOClateS O
10652 | 1 | OVEN, MICROWAVE /CONVECTION, COMBI || 300 | 59 28 IHE TURBOCHEF NGC—1280—1 (TORNADO 2) | - 1 | BUFFET COUNTER CUSTOM FAB BREW110—MS - Food Facilities Consultants U
1063 | 2 | DROP—IN, DISH DISPENSERS, UNHEATED EAGLE 359102 VERIFY DISH OR BOWL SIZE WITH OWNER 7 | TRASH CHUTE & WASTE RECIPTICAL /% RUBBERMAID FG255700 BLA PROVIDE WITH 575 SCRAP CHUTE ) Food Faoilities Design
1054 | 1 | WARMER, FOOD, ELECTRIC 52 | 06 120 IHE HATCO CORP. GMFFL - Laundry Design
1055 | 1 | STAINLESS STEEL SLEEVE FOR #1—058 CUSTOM FAB CUSTOM FAB SEE DRAWINGS 17 | CONDIMENT HOLDER PmlectM,wmﬁﬂ d
1056 | 1 | WARMER, FOOD, ELECTRIC 138 | 1.7 120 - X WELLS MFG CO SMPT : 2 | DROP—IN, DISH DISPENSERS, UNHEATED LAKESIDE 973 Consirustion ement
1-067 | 1 [ P.0.S. PRINTER 30 |- - 120 1] x] - TO BE DETERMINED | TBD CONNECT TO MAIN DATA SYSTEM 1 | BEVERAGE DISPENSER 50 |05 120 1] -] x JET SPRAY TJ3 : — %gignﬂﬁggms P. 509 338 0223 O
SEE REMARKS >> 3 | AIRPOT BUNN—O—MATIC 36725.0000 CONNECT THRUOGH WATER FILTER 2—169 rastory | @verizon.net cooos34305 Q)
1088 | 1 | REFRIGERATED SANDWICH MAKE—UP UNIT || 7.8 15 |12 1] X TRUE FOOD SERV TSSU—60—16—ST—ADA | FIELD LAMINATE DOORS (SEE INTERIORS) || 2166 | 1 | SNEEZE GUARD, FULL SERVE/SELF SERVE ENGLISH AMA—101A 2—TIER | VERFFY SIZE AND CONFIGURATION W/ INT. DSNG. =
1-059 | 1 | BEER TOWER AND DRAINER 1” PERLICK 4044-4B W/5020 DRAINER —17="SPARE NUMBER = AN 3 D
1-060 | 1 | ESPRESSO MACHINES, SEMI AND/OR SUPER | 130 | 1.5 12008 | 1]- | x[1/2 1-1/8” SIMONELLI APPIA 1 GROUP MAKE & MODEL # TBD 1 | TUREEN /KETTLE,OATMEAL 55 |07 |- 120 1] -] x VOLLRATH CO 72165 -
1061 | 1 | FILTER SYSTEM, COFFEE/TEA BREWER 1/2" 3M BREW110—MS : T [WATER FILTER /N 1Z M BEV_130 SERVES LTEMS J2—164 & 2-176 C
1062 | 1 | REFRIGERATOR, UNDERCOUNTER, COMPACT |85 | - 15 [120 IHE TRUE FOOD SERV TUC—72—ADA FIELD LAMINATE DOORS (SEE INTERIORS) 1 | BUFFET COUNTER CUSTOM FAB CUSTOM MILLWORK | VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. O
1063 | 1 | CONDUIT FOR BEER LINES (67) ELECTRICAL SWEEPS ONLY. NO TIGHT "L”S. RUN THROUGH ATTIC TO BAR SERVES 1ST FLOOR BEER SYSTEM SYSTEMS [[2171 | 4 | DROP—IN, COOKTOP, INDUCTION HEAT 150 | 1.8 120 THE SPRING SM—181R - v
(1-064 | 2 | TRASH CHUTE & WASTE REGIPTICAL ) RUBBERMAID FG295700 PROVIDE WITH S/S SCRAP CHUTE 1 | SNEEZE GUARD ENGLISH M—105 (VFY W/ 1.D.)| VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. REVISIONS-
1065 | 1 [ BAR TOP AND DIE CUSTOM MILLWORK | SEE INTERIORS VERIEY SIZE AND CONFIGURATION W/ INT. DSNG.| T | WAFFLE. BATIER. DISPENSER.. /N 05 120 Tl X SERVER. PRODUGT CSC-N 'BETIER BATIER LBY. PURVEYOR ) ' -
1066 | 1 | GLASSWASHER 150 208 [ x[- 112 T2 |34 |- MOYER DF - 2 | DROP-IN, DISH DISPENSERS, UNHEATED EAGLE 359102 VERIFY DISH OR BOWL SIZE WITH OWNER APLAN CHECK CORRECTIONS  2/28/14 @)
1067 | 1 | UNDERBAR BLENDER STATION 150 120 1 x[- T2 T2 |- 11/2 EAGLE BSt14-19 |- &ir] SYRUP. DISPENSER 3014 0 111X 1 1 SERVER _PRODUCT. 84190 ')
1068 | 1 | BAR GUN, 8 BUTTON 50 - 120 IHE CORNELIUS CO. UNDETERMINED ICE_AND WATER STATION /N T T 58] DELFIELD 204 ) —_
1069 | 1 | BLENDER, BEVERAGE 50 |- 15 [120 IHE WARING PROD BB150 1 | REFRIGERATED COLD PAN 7.8 15 12 1] x 1" SET—N—SERVE RM—4 -
1070 | 1 | UNDERBAR COCKTAIL UNIT - 1" EAGLE B3CT—12D—18—7 1 | SNEEZE GUARD ENGLISH M—105 (VFY W/ 1.D.) | VERIFY SIZE AND CONFIGURATION W/ INT. DSNG.
1071 | 1 | UNDERBAR WORK BOARD 11/7 EAGLE WB3—18 1 | SNEEZE GUARD, FULL SERVE/SELF SERVE ENGLISH AMA—101A 2-TIER | VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. 4(1_)
1072 | 1 | SPEED RAIL EAGLE 501045 1 | TOASTER, SLOT—TYPE 166 | - 120 - X TOASTMASTER HT409 - —
1073 | 1 | UNDERBAR HANDSINK 17 1127 1 EAGLE HSD12—24 - 2 | WAFFLE BAKER, ELECTRIC 83 [ 1.0 120 1 STAR MFG CO SWB7RB - D)
1074 | 1 | P.0.S. TERMINAL SEE REMARKS >> DATA TERMINAL TBD DATA CONNECTION TO PRINTER AND MAIN AND SYSTEM 1 | BUFFET COUNTER CUSTOM FAB CUSTOM MILLWORK | VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. (¥
40 - 120 IHE
(1075 | 1 [KNOCKBOX CHUTE W/ WASTE CAN UNDER RATTLEWARE RW 2502 THIRD FLOOR -+
1076 | 1 |PITCHER WASHER 1 114 ESPRESSO PARTS INC__| EPPR6102 ()
1077 | 1 | BAKERY CASE, REFRIGERATED 120 13 | 120 1] -] X TRUE FOOD SERV TCGG—236 6 | UTILITY CART, QUEEN MARY USECO TR—52—4—AF PROJECT: O
1078 | 1 | REACH—IN REFRIGERATOR/FREEZER | 156 3 120 1] -[x TRUE FOOD SERV T—23DT-G 10 | CABINET, HEATED 166 | 20 120 1 CRESCENT METAL 130—1836D —
1079 | 1 | REFRIGERATOR, REACH—IN a1 12 [120 IHE TRUE FOOD SERV T—49G - 1 | DOLLY, DISHRACK CAMBRO MFG CO CDR2020H—151 - 9 2'/_-)
1080 | 1 | MILLWORK COUNTER CUSTOM MILLWORK | SEE INTERIORS VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. 1 | REFRIGERATOR /FREEZER, DUAL—TEMP |[120 25 |12 THE TRUE FOOD SERV STRIDT—2HS - e =
1081 | 1 | OVEN, MICROWAVE 150 | 1.8 120 1] -[x AMANA REFRIG RFS12TS : 1 | BANQUET BEVERAGE COUNTER 17" 117 11/7" CUSTOM FAB CUSTOM SEE DRAWINGS Z R C
108 | 1 | SHELF, MICROWAVE CUSTOM FAB CUSTOM SEE DRAWINGS 1 | COFFEE MAKER, INSULATED SERVER, AUTO | 237 | 5.2 12028 | 1] x]-[1/2 FETCO CBS—52H—20 - = z -+
1085 | 4 | SILVERWARE CYLINDERS CAMBRO . - 1/7" L I <
1084 | 1 | MILLWORK COUNTER CUSTOM MILLWORK | SEE INTERIORS VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. SHELF, WALL—MOUNTED CUSTOM FAB CUSTOM SEE DRAWINGS . = @) O —
1 [ ICE BIN W/SODA TOWER 20 120 -] X - 1" CORNELIUS CO. 1522 - S U — -
SECOND FLOOR o w =S| Z 2| 5 1°
1 | GLASS FILLER 1/ T & S, INC. B—2285—BC S T <t
1z s NG NNNE S
2087 | 1 | PREP TABLE W/ SINKS | 77 CUSTOM STAINLESS | CUSTOM SEE_DRAWINGS ‘R s T —
208 | 1 | TRASH RECEPTACLE RUBBERMAID 2632 - <(
2080 | —| — SPARE NUMBER — 4TH, 6TH, and 8th FLOORS ] k v Dﬁ ._,I_
200 | —| — SPARE NUMBER — L1 @) > w
209 | 1 | WORK TABLE CUSTOM FAB CUSTOM SEE_DRAWINGS 1 | BAR TOP & BAR DIE CUSTOM MILLWORK | SEE INTERIORS VERIFY SIZE AND CONFIGURATION W/ INT. DSNG. n/ < — 5 —
2092 | 1 | SHELF, WALL—_MOUNTED CUSTOM FAB CUSTOM SEE DRAWINGS 1 | BOTTLE COOLER 46 15 |12 THE TRUE FOOD SERV TD—36—12 - > C - (_)
2095 | 1 | MIXER, 20—QUART 12 [12 1] -[x HOBART CORP. HL200+BUILDUP - 1 | UNDERBAR HANDSINK 127 112 14/ EAGLE HSD12—24 Q — — O L]
20% | 4 | RACK, UTILITY LAKESIDE 8900 - 1 | UNDERBAR WORK BOARD - 11/7 EAGLE WB3—18 Qq) — v E () —
20% | 1 | WORK TABLE CUSTOM FAB CUSTOM SEE DRAWINGS 1 | UNDERBAR COCKTAIL UNIT - 1" GENERIC EQUIP B3CT—12D—18—7 O - O O —
20% | 1 | SLICER 30 [400 [12 |10 IHE HOBART CORP. 2712 - 1 | BAR GUN, 8 BUTTON 50 |- - 120 1 CORNELIUS CO. UNDETERMINED gok= | Q C L
2097 | 1 | SHELF, WALL—_MOUNTED CUSTOM FAB CUSTOM SEE_DRAWINGS 1 | UNDERBAR SPEED RAIL, DOUBLE GENERIC EQUIP 501884 27 % O O (_)
208 | 1 | HAND SINK, W/SOAP & TOWEL DISP 17 112 10 ADVANCE INC. 7—PS—82 - —| — SPARE NUMBER — QO O al %
209 | —| — SPARE NUMBER — 1 | BLENDER, BEVERAGE 50 15 |12 1 WARING PROD BB150 a4 ' U >
2-100 CABINET, HEATED 166 | 20 120 IHE CRESCENT METAL 130—1836D 1 | UNDERBAR BLENDER STATION 150 - 120 1 x[- 12 /2 |- 11/7 EAGLE BS14—19 <( O <1:
2101 | 1 | SHELVING UNIT FOR POTS & PANS METRO EQUIP 18WX60LX72HX4— TIER 1 | GLASSWASHER 150 208 I x[- 112 12 |34 | MOYER MD240HT (USA ONLY) |- I )
2102 | 1 | POT SINK, 3 COMPARTMENT " v 44 REGENCY 600532424224 1 | BACK BAR COUNTER CUSTOM MILLWORK | CUSTOM "VERIFY SIZE AND CONFIGURATION W/ INT. DSNG| E .
G 1 | BACK BAR REFRIGERATOR 40 120 - [ X TRUE FOOD SERV TBB—24—48FR - <C
2103 | 1 | POT RACK, WALL—MOUNTED ADVANCE TABCO PS—18-108 USE FISHER 60569 FAUCET —| — SPARE NUMBER — —
2104 | —| — SPARE NUMBER — —| — SPARE NUMBER — —
2106 | 1 | FIRE SUPPRESSION SYSTEM 40 |- 120 1 x[- ANSUL R—102—DOUBLE : 1 | P.0.S. TERMINAL SEE REMARKS >> DATA TERMINAL TBD DATA CONNECTION TO PRINTER AND MAIN AND SYSTEM ~
21106 | 1 | EXHAUST HOOD (3 SECTIONS) 25 | 03 120 15E 3@10°X26° [2750ea CAPTIVE AIRE CUSTOM SEE DRAWINGS 40 - 120 - [ x DRAWN: Mike Story O
25 | 03 120 1] X 1 [ P.0.S. PRINTER 30 - 120 1] X[ - GENERIC EQUIP TBD CONNECT TO MAIN DATA SYSTEM Q
25 |03 |- 120 1 x[- SEE REMARKS >> CHECKED: SWM
21107 | 1 | FRYER BATTERY, DEEP FAT, GAS W/FILTER | 7.0 15 |12 IHE 1" | 44 PITCO, INC. 2—SG14C—S/FD 1 | BAG=IN—BOX RACK CORNELIUS CO. BIB.10005 SERVES 3RD & 4TH FLOOR BEV. SYSTEMS E
20 15 10 1 [x 1 | CARBONATOR 7.2 15 |12 1 [ x][ 36 CORNELIUS CO. 416424000 SERVES 3RD & 4TH FLOOR BEV. SYSTEMS DATE: 08/22/14
2108 | 1 | FRYER, DUMP STATION 6.3 - 120 IHE PITCO, INC. BNB—E14SS 38" .
2109 | 1 | REFRIGERATOR, SHORTY a5 |- 15 [ 120 11-x TRUE FOOD SERV TRCB—110 LOT| BEVERAGE LINE CONDUITS (47) ELECTRICAL SWEEPS ONLY. NO TIGHT "L'S SERVES 3RD & 4TH FLOOR BEV. SYSTEMS
2110 | 1 | GRIDDLE, GAS | 7 JADE RANGE JGT—2436 2 | COFFEE BREWER 20]63 |- 208 [ X[ 18 WILBUR CURTIS : PROJECT NO.: 12—1601 N
2111 | 1 | HOT PLATE, GAS ¥ |10 JADE RANGE JHP—636 LOT| SHELVING UNIT METRO EQUIP METROSEAL,4—TIER | SIZES AS SHOWN ON PLAN O
212 | 1 | BROILER, UNDER—FIRED /GAS S JADE RANGE JB—36 4 | WASHER, COIN OP 98 120 - [x[12 /2 7 SPEED SFNBCFSP - SHEET TITLE:
2113 [ 1 [ HIGH SPEED BROILER W/ OVEN 50 120 1]-Tx 3y 104 JADE RANGE JSHBI—36H 4 | DRYER,STACKED, COIN OP 160 120 1]-Tx 1/27 | 50000 2@ 4"DIA 220 SPEED SSGT09 - FOO D SERVICE & O
2114 | —| — SPARE NUMBER — 2 | LAUNDRY FOLDING TABLES CUSTOM FAB CUSTOM SEE DRAWINGS
2115 | 1 | COMBI—OVEN STEAMER 150 | 08 28 1 [ x][ 34 2 734 115 RATIONAL CMP 62G CMPGG MOBILE | (2) WATER CONNECTIONS FROM FILTER, #2—117 || 4219 | 1 | TRASH RECEPTACLE RUBBERMAID 2632 ONE EACH ON 6TH & 8TH FLOORS U
150 | 08 208 1 - [ x][ 34 34 | 168 2 | HOTEL ICE DISPENCER 21 120 1 - [ X[ 3F 1" SCOTSMAN ICE HD—22 ONE EACH ON 6TH & 8TH FLOORS LAUNDRY EQUIP
2116 | 1 | TILT SKILLET, ELECTRIC 430 | 150 208 sx[- e T2 | 7 GROEN BPP—40E /TDO - 2 | ICE MAKER W/O BN ______ 127 120 1 x[-[1/2 i SCOTSMAN ICE C0322MA—1 ONE EACH ON 6TH & B8TH FLOORS *
2117 | 1 | WATER FILTRATION SYSTEM 34 3M DF290—CL FILTER FOR KETTLE/STEAMER & COMBI OVEN T BULK CO2 CONTAINER A\ BY BY PERVEYOR SERVES 3RD & 4TH FLOOR BEV. SYSTEMS SCH EDULE >
NOTE: PLACE ALL OVER-COUNTER EQUIPMENT AT A MINIMUM OF 4" FROM EDGE OF COUNTER, U.N.O OR PER MANUFACTURER'S REQUIREMENTS E
SHEET NO.: g
FS&L- 2
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— HOoD TAG MODEL LENGTH [COOKING| TOTAL RISERCS) consTRoRrron |END TO| ey / & / ™
% & ' TEMP. |EXH. CFM|WIDTH|LENG.| DIA. | CFM | SP. END / / i
. Vol 5424 10’ 000° | go0 2750 10° | 26* 2750 | -1.142* 430 SS LEFT | ALONE / % / o~
_ . % ain ND-2 Deg. Where Exposed 54¢ / P16 /
. - - 5424 10’ 000° | go0 10° | 26* 2750 | -1.142* 430 SS / / ~O
2 D 2750 MIDDLE | ALONE
— ND-2 eg. Where Exposed / / .
@ 3 5424 10’ 000° | go0 2750 10° | 26* 2750 | -1.142* 430 SS RIGHT | ALONE / / X
ND-2 Deg. Where Exposed / / / \WB R E Y O
@ 5424 7’ 0.00 700 16 | 1050 | -0.075* 304 SS / / L
4 Dish VHBG Deg. | 1050 1007 ALONE | ALONE
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} 1 | coptrate Solo Fitter |81 16 LU Incandescent NO ves | A architect s <t
6 16 207 1 OO
I J J ] = g 2 Captrate Solo Filter 3 Incandescent NO YES E'll;é 7 0.00°Nom./7’ 0.00°0D 1045 ]4Th STreeT, SU'Te ]OO .
cﬁ, + 3 | coptrase Soo Freer [ & [ 20 | —_— - s | A San Diego, CA 92101-5701 O\OO
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H SOUTHERN CALIFORNIA OFFICE T ANGTG ANGIE g _— Ay — FILTER INFORMATION FILTER INFORMATION I FILTER INFORMATION
2 1 1 5 acCANCE 2 N
WITH A WITH
R€g10ﬂ 86 L - @H& 1/
r 1/2" DIA. HEAVY DUTY NUT NOM. SIZE ACTUAL DIMENSIONS |FREE AREA|WEIGHT [VELOCITY | STATIC PRESSURE | NOM. SIZE ACTUAL DIMENSIONS | FREE AREA | WEIGHT |VELOCITY | STATIC PRESSURE | NOM. SIZE ACTUAL DIMENSIONS | FREE AREA | WEIGHT |VELOCITY | STATIC PRESSURE
— 2 50 S F ': ': ': 2915 REDHILL AVE, SUITE C106 \NETK\Q‘:?"(L)% - F(Ih\\ﬁg}gg_\’\hmw Intertek NFPA #96 (Hx W) (Hx WxD) (SQ.FEET) | (LBS) (FPM) (WATER GAUGE) (H x W) (Hx WxD) (SQ. FEET) (LBS) (FPM) (WATER GAUGE) (Hx W) (Hx WxD) (SQ. FEET) (LBS) (FPM) (WATER GAUGE) CONSULTANTS:
|_| (R (I COSTA MESA, CA 92626 ' T AR AR R &Iiﬁpé\;ﬁ;)g]‘AhDARDS NSE STANDARD #2 20x20 |19-5/8"x19-5/8"x 1.7/8" | 228 11 100 0.25 20x20 |19-5/8"x19-5/8"x 1.7/8"| 228 15 100 0.50 20x20 |19-5/8"x19-5/8" x 1.7/8" 223 11 100 0.25 » "
) T [ PHONE: (714) 957-1500 ) ] - - y ANDAR 20x16__|19-5/8"x 15-5/8" x 1-7/8" 1.78 89 125 035 20x16_|19-5/8"x 15-5/8" x 1-7/8" 1.78 12 125 0.70 20x16_|19-5/8" x 15-5/8" x 1-7/8" 1.73 89 125 035 M k St & A t
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N _ EXHAUST AND EMS DETAILS AND SCHEMATICS

. SCALE: NONE

FS&L- 7

b
77
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EXHAUST MAKEUP SERVES
VK. Y ucTsize | o INWC | DUCTSIZE | CFM | IN/WC | ITEM DESCRIPTION REMARKS

1 M-0001 | 1 | 30™-DIA | 7000 | 050 0-001 |LINT EXTRACTOR, LAUNDRY PROVIDE MAKE UP AIR TO ONE COMMON SWITCH
il M-0004 | 2 | 6"-DIA 3%0 | 025 0-004 | HEATED ROLL IRONER PROVIDE MAKE UP AIR TO ONE COMMON SWITCH

M-0015 | 4 | 10™-DIA | 1600 | 013 0-015 | TUMBLER-DRYER, LAUNDRY CONN THRU LINT EXTRACTOR
M-2106 | 1 | 10°X26" | 2750 | 062 2-106 | EXHAUST HOOD PROVIDE MAKE UP AIR TO ONE COMMON SWITCH
M-2106B] 1 | 10"X 26" | 2750 | 062 2-106 ” PROVIDE MAKE UP AIR TO ONE COMMON SWITCH
" M-2106C| 1 | 10"X 26" | 2750 | 062 2-106 ” PROVIDE MAKE UP AIR TO ONE COMMON SWITCH
M-2145 | 1 16DIA | 1050 | 0.08 2-145 | EXHAUST HOOD PROVIDE MAKE UP AIR TO ONE COMMON SWITCH

TAIL- DRYER, LINT EXTRACTOR M-4217 | 8 4" DIA 220 - 4217 | STACKED DRYERS VERIFY HEIGHT WITH MANUFACTURER
SCALE: NONE

FINAL FOR CONSTRUCTION - 05/18/15




\
:| :| :| P ill iononon E SH A T L §
—1 — j— ™
= ——— — o0
J( 8 ] STy T AT AT AT 77 STAIR #2 3
. = | 319 ELEC. o~
§ J B 9 o
o> w | 2 x.
- . : — AWBREY | 0
| z =y — CORR. COOK
= 54" ¢
VAR = E 7 PO g
796 SF a r cC I e C S
] 1045 14th Street, Suite 100 | 2
:] 7 7 — San Diego, CA 92101-5701 | ©©
= | Phone: 619 . 398 . 3480 | A
S IM— ARCHITECTS: 'O_\
L0 ' CLIPFORD W, COOK. o 10705 | O
= SCOT W. McGILL C 21059
— : _ - SERVICE BEVERAGE é ] 0
- 318 @ _+1 SERVICE _8
= | — 108 SF TS o T i ol
L | . _Z f %
— —
1 i i . o ‘ ' Ll
—_— ~ ] |4 SERVICE | D i _
| ‘® | ] EVEV. 7 Q
SH N
H E- H —7 , LO
Vi \ Copyright (©) 2014 —
. = \\ AWBREY COOK MCGILL ARCHITECTS O
7 - decs, designs, and :”’““f“]e"“ﬁe”iff}f,] e g
aE Ii | =% o ] ] —
GROUND FLOOR EQUIPENT PLAN THIRD FLOOR BANQUET SERVICE EQUIPENT PLAN -g
SCALE: 1/4"= 10" ] ' SCALE: 1/47= 1'-0" CONSULTANTS: E
” anke D % . . o« —
/\ o oy : @ﬁ | | ‘ H “ “ ‘ Mike Story & Associates] T
— - EE 1 1 1 ] 1 [ 1 i Food Facilities Consultants U
—r ' Sl —— ' " Loundry Dosign ="
§ ® Project Management N
. : » Construction O
_[ L | , §§§§ |:| BUFFET - | %g.’gi%;%;%z 3rwm rosasczzsfl Q)
e ) :?Z_Z_{-Z_ZZ_:) : 'L " | : " ' @ | T , i rastory | @verizon not comsesn] Q)
§ /24 /////% : @ > J D
BLOCK OUT FOR C
FLOOR TROUGH t FINISHED SOFFIT @ 86—1/2" 52
q } > — REVISIONS:
" |' A PLAN CHECK CORRECTIONS 2/28/14 d
o - | ) ) = | T 9
| ] iy ]
I : il | 144" @ o
J [{éh 12" HIGH CONC. PLATFORM ;;g
-
I] S _T_ =+
) —e X
% = - 88° 0 =
- 1 s NN RN E— © Z O
! [ aaa OO Z <« = C
7 . 5 zg 2 |s
| = — | LLJ:j: :E <t
i — R i
= — Q<
- | Z 103
1 | w® 5| R[S
I N O~ T Z|-
1@@’ — i B ti} (A% “6 o 0
= [ ' / : S\ EX |0
[ 1 Q _
&1 © A } ¢:[10% & 2|5
1 [ : SHAFT | Tl xzo gz |9
|_|| STAIR # 2 / ]\ | | m % U (|>) <
l / | | '
211 W\ | | > ?( :
@L 250 SF [S4SENEN @&Eﬁ%,,_NIé,,MAIN LAUNDRY PLAN —!
1 AN T Ea——
CIRCUIT BREAKER - 2
SECOND FLOOR EQUIPENT PLAN WATER SUPPLY | INES PATE 0822114 :
SCALF: 1/4”: 1"=0" . PROJECT NO.: B \/
gg% g?in gg[[ﬂ‘w _/I /4” EAAA&\IQFOL SHEET TITLE: — 8
— FOODSERVICE
) Q
” ITEM 0—001 LINT PROVIDE (2) 3/4” BALL VALVE
< N & MAX SOFFIT EXTRACTOR COTorrs Vit 3/4 NH(M) & LAUNDRY BLDG. | .
e — AN / CONNECTIONS PER LINE CONDITIONS PLAN | >
N TEM 0015 WATER INLETS (4), L)
POOF PANEL /
‘7‘4‘ - ﬁ_;t . y ) 3/4-” NH MALE £ SHEET NO.: §
EXTERIOR COOLER /
” SorEorR CODLER Ve FREEZER N i - F S &L_ 8 <
Fi . 4m
" L M-1 o D-2—— L>' s | . e |
] . NN iz 0 ]
M-8 % % N~
D-3 D-9 I
- //M7 | J | | CHEMGRATE”
\[ : D_le\ /_D_10) D_ll :N JJI JJI JJI \LLITITITITITITITIN
t < : i D-7 Ny - — |
we Ly R PT DN NS Ea /4 HFEHHE SPHEN SEE PL AN
FLOOR PANELS

SECTION THRU FLOOR TROUGH

SCALE: NONE

SECTION THRU WALK-IN

SCALE: NONE

SECTION THRU WALK-IN COMMON WALL SECTION THRU FLOOR TROUGH

SCALE: NONE SCALE: NONE
l l l

FINAL FOR CONSTRUCTION - 05/18/15




X X X

ITEM A ITEM B A CONNECTED LOAD:SEE INDIVIDUAL MINIMUM AMPACITY:ISEE INDIV. %
FIXTURES = == COMPRESSORS _ UNIT COOLER SYSTEM 100" LINE SIZE (0.D.) ACCESSORIES (SEE SUPPLY CODE *) (xi
111 111 ewe (O] & &2 G S - RATING @ 60 Hz _[TOTAL POWERT T = [ 3 |3 [ [L8=]e |2 &
= | : MBH. w | = v S N oL Z5 % |6 |25 .
= DESCRIPTION L . gnc gz MODEL E ® 60 Hz (85°F) E N '%[ MODEL 1 @ FAN HEATER 208V, 60 Hz E g % - . iﬁ %g Sg § %g éég TIME CLOCK O~
T O a \%} omue) a é = =N A RLa| v [ PH = 13 Rta | vl Fa v er| awes pH[ 213 1S | % |2 |35 /2283 § o3 EE% 5
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AWBREY | B
GROUND FLOOR COOK
© © o | watk=IN cooler | 35 |25 | 404 WSM10E3 | 1.0 | 2.2 |480| 3 [10.2] 0| A1 | 1 | ADTO90AEK | 1.8|115 22 |3 ™ |s5/8]3/8] 1/2]1/2 FloF MCGILL Q
WALK—IN FREEZER |—10|-20| 404a WSL20E3 | 2.0 3.7 |480| 3 |9.2 |e| B1 | 1 | Letogosek | 1.0 /208 7.8|208 1| 3.7 3| M |7/8 |3/8| 1/2|1/2 F | F| F | 8145-20 darchitects <
1045 14th Street, Suite 100 |
o o SECOND FLOOR San Diego, CA 92101-5701 &
© © © © WALK—IN COOLER | 30 |25 | 404a wsMioE3 | 1.0 | 2.2 |a80] 3 |10.2 o c1 |1 | aprogoack | 1.81115 22 13| M ls/8l3/8] 1/211/2 Fl FLF Phone: 619 . 398 . 3480 | &
o o o o D WALK—IN FREEZER |—10/-10] 404A WSLI5E3 | 1.5 | 3.3 (480 3 | 6.9 |E| D1 | 1 | LETO65BEK | 1.0|208 7.8|208 1| 3.3 | 3| M |7/8|3/8| 1/2|1/2 F FlF | 8145-20 ARCHITECTS: O~
THOMAS B. AWBREY C 17578 \'B
(0] (0] (0] (0] CLIFFORD W. COOK C 19705
SCOT W. McGILL C 21059 G)
_| C
@,
SYSTEM SIZE: 28" LENGTH, 18" HEIGHT, 15" DEPTH SYSTEM SIZE: 36" LENGTH, 21" HEIGHT, 15" DEPTH c
SYSTEM WEIGHT: 175 LBS. SYSTEM WEIGHT: 250 LBS. O
WATER SUPPLY & RETURN AT 80-85 F =2.5 G.P.M. — 1/2" O.D. WATER SUPPLY & RETURN AT 80-85 F =4.0 G.P.M. — 1/2" 0.D. o
WATER SUPPLY & RETURN AT 45-50 F =1.0 G.P.M. — 1/2" 0.D. WATER SUPPLY & RETURN AT 45-50 F =2.0 G.P.M. — 1/2" 0.D. lﬂ_)
MAX. WATER PRESSURE =150 PSIG MAX. WATER PRESSURE =150 PSIG —
MODEL NoOo. & o Qoo 3 [sranc F  FACTORY INSTALLED <
N HOT GAS  (TIMED) MAIN L — LOOSE (FIELD INSTALLED) Tg)
A ﬂ WS s lsiveLe M — MANUFACTURER EQUIPPED Copyright ©) 2014 .
I I I I q Q i — 0  OFF CYCLE (TEMP.) R — REFRIGERATION CONTRACTOR —
®1/ INDOOR-PAK' MODEL WSM10E3 |(z7/ INDOOR-PAK' MODEL WSL20E3 S LISTED AWBREY COOK MCGILL ARCHITECTS | O
. NOTE: — ALL SYSTEMS ENGINEERED WITH R—404A REFRIGERANT. ANY BASES/COILS NOT SUPPLIED BY AIRDYNE MUST BE EQUIPPED WITH R404A EXPANSION VALVE. SR I
—— — CONNECTION LINE SIZES BASED ON 100" MAX LINE RUNS. IF LINE RUNS EXCEED 100°, CONSULT FACTORY FOR PROPER LINE SIZES. N
CONDENSING UNIT — "COMPRESSOR MOTOR PROTECTED UNDER PRIMARY SINGLE PHASE PROTECTION.”
3357 FILE SA32027 — EFFECTIVE JANUARY 1, 2009, ALL WALK—IN COOLER AND FREEZER EVAPORATOR COILS INSTALLED IN THE U.S.A.
SHALL BE SUPPLIED WITH ENERGY EFFICIENT (EC) MOTORS BASED ON THE FEDERAL ENERGY INDEPENDENCE AND SECURITY ACT (HR—86).
pecifications without

“nt of the architects.

'TEM L I'TEM D AIRDYNE REFRIGERATILN

17018 EDWARDS RD., CERRITOS, CA 90703 Mike Story & Associates
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PROJECT: 0
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SYSTEM SIZE: 28" LENGTH, 18" HEIGHT, 15" DEPTH SYSTEM SIZE: 28" LENGTH, 18" HEIGHT, 15" DEPTH W FOR WALK-IN COOLER DATE: 7 N C
SYSTEM WEIGHT: 175 LBS. SYSTEM WEIGHT: 175 LBS. — IM E -'ﬂ'_
LL] O | O
_ _ ”» _ _ _ » —
WATER SUPPLY & RETURN AT 80-85 F =2.5 G.P.M. — 1/2” 0.D. WATER SUPPLY & RETURN AT 80-85 F =3.0 G.P.M. — 1/2” 0.. SPECIFICATION CONSTRUCTION NOTES FOR TRADES O>2 5 &
WATER SUPPLY & RETURN AT 45-50 F =1.0 G.P.M. — 1/27 0.D. WATER SUPPLY & RETURN AT 45-50 F =1.5 G.P.M. — 1/27 0.D. —~ — s o L0
ITEM NO. R—1 REMOTE REFRIGERATION SYSTEMS. 1. GENERAL CONTRACTOR LLI @ L N <
THE REFRIGERATION PACKAGE SHALL BE PRE—ENGINEERED AND FACTORY ASSEMBLED UNIT, TRADE NAME “INDOOR—PAK”, AS MANUFACTURED A.  CONTRACTORS SHALL VERIFY ALL DIMENSIONS AND COORDINATE WITH OTHER TRADES. D 3 ‘T o
_ _ BY AIRDYNE REFRIGERATION, 17018 EDWARDS RD., CERRITOS, CA 90703 PHONE: (562) 926—2006, FAX: (562) 926—2007 B. GENERAL CONTRACTOR SHALL PREPARE AND WEATHER PROOF THE PLATFORM AND CURBED OPENINGS FOR REFRIGERATION. —
MAX. WATER PRESSURE =150 PSIG MAX. WATER PRESSURE =150 PSIG E—MAIL: sales@airdyne.com PIPING AND ELECTRICAL CONDUIT. _ D [ <
C. PROVIDE SHEET METAL CAP WITH 2”7 PITCH POCKET COLLAR AND WATER TIGHT SOLDERED JOINTS. V) Y 4=
D. ALL CORE DRILLING REQUIRED FOR REMOTE REFRIGERATION PIPING WORK BY THE REFRIGERATION CONTRACTOR IS IN THE LL1 O S )
CONTRACTOR SHALL FURNISH AND INSTALL, WHERE SHOWN ON PLANS, ( LOT ) AIRDYNE. U.L. APPROVED "INDOOR—PAK” WATER—COOLED REMOTE GENERAL CONTRACTOR SCOPE OF WORK. COORDINATE EXACT LOCATION AND NUMBER OF PENETRATIONS WITH THE n/ < >< —
REFRIGERATION SYSTEMS, MODEL_WS_____ WITH CONTROL PANEL, 480 VOLTS, 3 PHASE, 60 HZ. REFRIGERATION CONTRACTOR AND COMPLY WITH ALL LANDLORD REQUIREMENTS FOR X—RAY OF SLAB PRIOR TO WORK. > "E E ()
a ﬂ THE CONDENSER SHALL BE SHELL TUBE CONDENSER AND SHALL BE DESIGNED FOR 15 FTD. 2 REFRIGERATION CONTRACTOR 8 — i ) O E
]| ]| | ]| - — E
- A wW - A wW A. CONTRACTOR SHALL USE ONLY CLEAN DEHYDRATED, SEALED REFRIGERATION GRADE A.C.R COPPER TUBING. USE ONLY LONG (A% —_
W INDOOR-P K- MODEL SMI10E3 W INDOOR-P K MODEL SLI1 5 E3 RADIUS ELBOWS TO REDUCE FLOW RESISTANCE AND LINE BREAKAGE. DO NOT USE 45 DEGREE ELBOWS AT ALL. -8& O - O ®) T
B. SILVER SOLDER AND/OR SIL—FOS SHALL BE USED ON ALL REFRIGERANT PIPING. SOFT SOLDER IS NOT ACCEPTABLE. gl — O - ( )
"TGEND: COLOR CODED 1 REFRIGERATION UNITS USE MINIMUM 35% SILVER SOLDER FOR DISSIMILAR METALS ) 0oL O O O
1. DTFD——— DEFROST TERMINATION,/FAN DELAY DEFROST SYSTEM = : C. ALL PIPING MUST BE SUPPORTED WITH HANGERS THAT CAN WITHSTAND THE COMBINED WEIGHT OF TUBING, INSULATION, Y, % > (0’4
2. DLH———- DRAIN LINE HEATER (240V) 10 g(\)REgCVUqPE‘REAK%R APANEL INSULATED SUCTION LINE & LIQUID LINE——=— REFRIGERATION A.  WATER—COOLED CONDENSING UNITS SHALL BE ACCESSIBLE SEMI—HERMETIC TYPE (COPELAND) . EACH UNIT SHALL BE EQUIPPED WITH VALVES AND FLUID IN THE TUBING. < U D) <(
i- E%X:: ElggrlADT?-%eEMNoOSPATVALVE /1PH - N————— BLUE CONTRACTOR HIGH—LOW PRESSURE CONTROL, LIQUID DRIER, SIGHT GLASS, SUCTION/DISCHARGE LINE VIBRATION ELIMINATORS, HIGH—LOW D. USE DRY NITROGEN IN THE COPPER TUBING DURING BRAZING TO PREVENT FORMATION OF COPPER OXIDES. LIQUID AND SUCTION I N
5. FACTORY WIRING X————— ORANGE TO SEAL PRESSURE CONTROL, LIQUID DRIER, SIGHT GLASS, WATER PRESSURE REGULATOR AND WATER VALVES. LINES MUST BE FREE TO EXPAND INDEPENDENTLY OF EACH OTHER. DO NOT EXCEED 100 FEET WITH OUT A CHANGE IN 2 .
6. ====—= FIELD WIRING f————— BROWN PENETRATION B. ALL COMPRESSOR UNITS SHALL BE NEW FACTORY ASSEMBLED TO OPERATE WITH THE REFRIGERANT SPECIFIED IN THE ENGINEERING DIRECTION OR AN OFFSET. PLAN PROPER PITCHING, EXPANSION ALLOWANCE, AND P—TRAPS AT THE BASE OF ALL SUCTION <C
7. FAN DELAY AND DEFROST TERMINATION: z BLACK SUMMARY SHEET. REFRIGERANT R—404A SHALL BE USED ON ALL COMMERCIAL TEMPERATURE UNITS AND LOW TEMPERATURE UNITS. RISERS AND AT EVERY 15 FEET OF EVERY VERTICAL RISE. INSTALL SERVICE VALVES AT SEVERAL LOCATIONS FOR EASE OF ]
J worPROSTIERMINATION: .
x EEBET%)O ’X-N’- 1 RED ZEA% LEQEEKT%FD((:';IL MAINTENANCE. THESE VALVES MUST BE UL APPROVED FOR 450 PSI WORKING PRESSURE. —
* BLACK TO "F1” —=— AIR FLOW —=— COIL : 2. PRE—PIPING E. ALL PIPING TO BE PRESSURE TESTED WITH NITROGEN AT 300 PSI WITH ALL VALVES OPEN AND HELD FOR 12 HOURS. -
52 @ 42 NE Xg TERMINAL BLOCK AT TIVE CLOCK EXIT FROM FREEZER _— ELECTRONIC LEAK DETECTORS SHALL BE USED TO LOCATE ALL LEAKS. DRAWN: Mike Story ( ')
! AT EARLIEST POSSIBLE A. ALL REFRIGERANT LINES SHALL BE EXTENDED TO ONE SIDE OF THE PACKAGE IN A NEAT AND ORDERLY MANNER. SUCTION LINES F. COMPLETE SYSTEM SHALL BE EVACUATED TO 500 MICRONS WITH VACUUM PUMP BEFORE CHARGING THE SYSTEM. O
- FELD WIRING (LOW TEMPERATURE ONLY) DISTANCE. MUST BE INSULATED WITH ARMAFLEX (3/4” THICK LOW TEMP, 1/27 THICK MED TEMP). G. ONCE SYSTEM IS CHARGED AND RUINING, ADJUST ALL CONTROLS _____ INCLUDING PRESSURE CONTROLS, EXPANSION VALVE, CHECKED: SWM
q b FIELD B. ALL TUBING SHALL BE SECURELY SUPPORTED AND ANCHORED WITH CLAMPS.
1 BY ELECTRICAL CONTRACTOR ELECTRIC HEATER SPIRALED AND THERMOSTATS AND TIME CLOCKS. RETURN AFTER 24 HOURS TO VERIFY PROPER OPERATION OF SYSTEMS.
DRAIN LINE HEATER BY TAPED ON FREEZER DRAIN LINE C. SILVER SOLDER AND/OR SIL—FOS SHALL BE USED FOR ALL REFRIGERANT PIPING. SOFT SOLDER IS NOT ACCEPTABLE. H. REFRIGERATION CONTRACTOR TO PROVIDE AND INSTALL DRAIN LINE HEATER WITH INSULATION IN FREEZER TO BE CONNECTED BY
REFRIGERATION CONTRACTOR =\ 2 ? By REFRIGERATION COPPER UNION TO D. ALL PIPING TO BE PRESSURE TESTED WITH NITROGEN AT 300 PSI. AFTER THE CONDENSING UNIT AND COIL HAVE BEEN CONNECTED,  ELLCTRICAL CONTRACTOR DATE: 08/22/14 .
THE BALANCE OF THE SYSTEM SHALL BE LEAK TESTED WITH ALL VALVES OPEN. ’
\\ \ 4 CONTRACTOR IBNESTSALIJ_FLEEESY& I, REFRIGERANT SUCTION LINES OUTSIDE OF REFRIGERATED COMPARTMENTS, NOT RUN IN CONDUIT, SHALL BE INSULATED BACK
N N [\_ DISCONNECT SWITCH BY TO COMPRESSOR WITH ARMSTRONG ARMA—FLEX AP—25/50 FOAMED PLASTIC INSULATION OR EQUAL IN ACCORD WITH PROJECT NO.: 12-1601 A4
ELECTRICAL CONTRACTOR PLUMBER. 3. CONTROL PANEL
\ DIRECTION OF THE MANUFACTURER. MINIMUM THICKNESS SHALL BE 1/2 INCH FOR COMMERCIAL TEMPERATURE AND 3/4 INCH O
Lo \—% TERMINAL SLOCK AT ALL DRAIN LINES REQUIRE A A. THE SYSTEM SHALL HAVE FACTORY MOUNTED AND PRE—WIRED CONTROL PANEL COMPLETE WITH COMPRESSOR CONTACTOR, FOR LOW TEMPERATURE. SHEET TITLE:
o MINIMUM OF 1/2” FALL PER FT. . DUAL PRESSURE CONTROL AND DEFROST TIME CLOCK ON FREEZER SYSTEM. J. FILL ROOF REFRIGERATION AND ELECTRICAL PITCH POCKETS WITH FOAM AND SEALANT. FOODSERVICE O
CO000000000C P” TRAP B. ELECTRICAL CONTRACTOR SHALL PROVIDE AND INSTALL MAIN POWER LINES TO PANEL AND PROVIDE WIRE HARNESS WIRING FOR
= 0000000000 oL —CROUND CONTROL AND DEFROST HEATER BETWEEN AND THE DEFROST CLOCK AND THE REFRIGERATION FIXTURES, ALL IN ACCORDANCE WITH 5. ELECTRICAL CONTRACTOR @,
0[0]0]
= L[ SUPPLIED Y ELECTRICIAN NOTE: RUN EACH DRAIN PROVIDE AIR THE WIRING DIAGRAM AND LOCAL CODES. A. ELECTRICAL CONTRACTOR TO PROVIDE MAIN POWER FOR REFRIGERATION PACKAGE AND CONNECT CONTROL AND DEFROST SYSTEMS REFRIGERATION
T | JOWPER (12 CA ) SEPARATELY GAP BETWEEN B. CONTRACTOR TO PROVIDE 5—-WIRE COLOR—CODED SERVICE FROM THE TIME CLOCK AT THE REFRIGERATION SYSTEM .
e 0 CROMF” T DRAIN & DRAIN 4 SAFETY CAUTION C. CONTRACTOR TO CONNECT DRAIN—LINE HEATER IN FREEZER.
] L COPPER DRAIN LINE CINE : D. ALL ELECTRICAL WIRING AND INSTALLATION SHALL BE IN ACCORDANCE WITH THE WIRING DIAGRAM AND LOCAL CODES. PLAN >
Ox - . EACH SYSTEM AND EVAPORATOR IS SHIPPED UNDER NITROGEN PRESSURE. USE CAUTION AND EXERCISE SAFETY AT ALL TIMES WHEN LLI
1 OF Tan | , B 4. PLUMBING CONTRACTOR
o — () CUPPLID 81 ELECTRICIN PREPARING FOR FINAL HOOK—UP. o ) o
JUMPER ( 12 GA ) A. PLUMBING CONTRACTOR TO PROVIDE TYPE ”M” COPPER DRAIN LINES FOR WALK—IN REFRIGERATOR AND FREEZER, PITCHED 1/2 e
| FROM "H1" T0 "3 4 f 5 EVAPORATOR COIL PER FOOT OF RUN. IN FREEZER, HEATED DRAIN LINE MUST BE INSULATED TO PREVENT FREEZING. TRAP DRAIN LINES OUTSIDE SHEET NO.:
OF REFRIGERATED SPACE TO AVOID ENTRANCE OF WARM AND MOIST AIR. Z
SQLENOID FLOOR SINK A. EVAPORATOR COILS SHALL BE DIRECT EXPANSION TYPE FABRICATED OF COPPER TUBES WITH ALUMINUM FINS. ALL EVAPORATOR COILS . CONTRACTOR TO PROVIDE INDIVIDUAL DRAIN LINE FOR EACH EVAPORATOR UNLESS OTHERWISE CALLED FOR IN THE PLANS.
SHALL BE PROVIDED WITH SOLENOID VALVE, THERMOSTATIC EXPANSION VALVE, AND ELECTRONIC THERMOSTAT. PIPED AND WIRED TO THE PLUMBING CONTRACTOR TO PROVIDE CHILLED WATER SUPPLY/RETURN TO AIRDYNE REFRIGERATION RACK. — <

PLUMBING CONTRACTOR TO PROVIDE CITY APPROVED BACKFLOW PREVENTER.
PLUMBING CONTRACTOR TO PROVIDE DRAIN LINE FROM AIRDYNE REFRIGERATION RACK TO FLOOR SINK OR APPROVED RECEPTOR.
ALL PLUMBING INSTALLATION SHALL BE IN ACCORDANCE WITH LOCAL CODES.

/E\ ELECTRIC DEFROST WIRING /B IR Ao EOIE Al e e Ren ik excrer swvie "Ec” wotors
@ FOR WALK-IN FREEZER E:EINDENSATE DRAIN LINE (TYPICAL)

Mmoo oo

FINAL FOR CONSTRUCTION - 05/18/15




(00)
(00)
<
™
(00)
MATERIAL LIST CONSULTANT: MIKE STORY O~
MARRIOTT LOCATION: TBD e
SYM. ITEM DESCRIPTION QTY. O~
o PANEL MATERIAL LIST —
23 -4k M-1 INTERIOR WALL FACING . 040’ STUCCO EMBOSSED ALUMINUM, 5052 H-34 O
VFY M-1C INTERIOR CEILING FACING . 040" FLAT ALUMINUM WITH WHITE ACRYLIC FINISH .
2 0 O M-2 EXPOSED EXTERIOR FACING . 040’ STUCCO EMBOSSED ALUMINUM, 5052 H-34 é
2 '-0% 2 M-3 UNEXPOSED EXTERIOR FACING 24 GA GALVANIZED STEEL, A525 G-90
i’ e )
VFY M-4 PANEL INSULATION 4" URETHANE, CLASS 1 AWBREY L
. & 1 . 1754 1 . FLOOR PANELS @ FREEZER COOK
Ty Ty M-5 SUBFLOOR MEMBRANE 6 MIL. VISQUEEN
M-6 FLOOR INSULATION 4" URETHANE, CLASS 1 MCG”_I_
4 -1 2 -4 7-1 M-7 WEARING FLOOR . 100 SMOOTH ALUMINUM o
VY VY VEY M-8 INTERIOR BASE INTEGRAL 1/2" NSF RADIUS noi ot ' O
& FLOORLESS @ COOLER a rc e c s 5)
* M-9  FLOOR TRACK 20 GA GALVANIZED STEEL 2’x2* ANGLE 1045 14th Street, Suite 100 .
M-10  ANCHOR PIN HILTI X-DNI DRIVE PINS, TYP. 23" 0O.C, San Diego, CA 92101-5701 g
A g P M-11 WEARING FLOOR FINISH BY G. C. )
AN M-12  INTERIOR BASE 6 HIGH . 063" SMOOTH ALUMINUM WITH 1/2" RADIUS Phone: 619 . 398 . 3480 ™
FREEZER (@) COOLER M-13 EXTERIOR BASE 6* HIGH . 063" SMOOTH ALUMINUM WITH 1/2° RADIUS O~
% E === ARCHITECTS: —
o
3l =< 3 — — THOMAS B. AWBREY C 17578
o= 3l : O o S-20 COOLER & H-20 FREEZER DOOR (3’ -0" WIC x &' -6" HIC) CLIFEORD W. COOK o 19705 ~O
g ¥ A2 6 D-1 INTERIOR METAL FACING . 040’ STUCCO EMBOSSED ALUMINUM, 5052 H-34 SCOT W. McGILL C 21059
& 5 e D-2 EXTERIOR METAL FACING . 040’ STUCCO EMBOSSED ALUMINUM, 5052 H-34 ()
O D-3 DOOR INSULATION 4" URETHANE, CLASS 1 _ (-
> D-4 LATCH KASON #58C CHROME FINISH CYLINDER LOCKING LATCH O
= —Q VEY WITH #481 SAFETY INSIDE RELEASE PUSH HANDLE C
3P D-5 DOOR CLOSER KASON #1091 SPRING ACTION SNUGGER O
L s - D-6 HINGE (2/DO0R) CAM-LIFT KASON #1245, CHROME FINISH
g‘ D-7 ADJUSTABLE WIPER NEOPRENE W/STAINLESS STEEL RETAINER, DUAL @ FZR i)
9 D-8 DOOR GASKET EXTRUDED POLYVINYL CHLORIDE W/MAGNETIC CORE O
— 4 1 2 NETR D-9 JAMB METAL FACING 20 GA STAINLESS STEEL (TYPE 430) —
1 1 1 D-10 REMOVABLE SILL PLATE 1/8" STAINLESS STEEL, TYPE 304 #2B
D-11 JAMB & SILL HEATER ASSY. 120 VOLT 230 WATT CIRCUIT W/THERMOSTAT @ FRZ
15 7% o ys D-12 DOOR PERIMETER HEATER 120 VOLT 230 WATT CIRCUIT W/THERMOSTAT @ FRZ
VFY VFY VFY 5
ACCESSORY MATERIAL LIST N
A 1.1  LIGHT SWITCH INT. & EXT. 3-WAY PRESSWITCH W/PILOT LIGHTS 02 LO)
A2.6  LIGHT FIXTURE KASON #1806 VAPOR-PROOF COMPACT FLUORESCENT 03 - .
C ht 2014
PLAN VIEW FIXTURE W/GU-24 BASE, 120VAC (FURNISHED LOOSE) opyright - © —
1/4"=1"-0" A 4.3  DIGITAL THERMOMETER AND CONTROL PRODUCTS #TAL-2000D-24 HI/LOW ALARM WITH | Q2 AWBREY COOK MCGILL ARCHITECTS O
TEMPERATURE ALARM AUDIO-VISUAL NOTIFICATION, TRANSFORMER, N/O N/C All ideas, designs, and arrangements indi —
DRY CONTACTS & STANDARD SENSOR LINE of AHBPEY COOK MCOILL ARCHITECTS N
A6 1  TRIM MATCHING METAL ANGLE 02 d to be used in o~
A.7.1  CLOSURE PANELS MATCHING METAL PANELS, RAIL & TRACK 23’ o project only and
A.9.2  HEATED VACUUM VENT @FZR KASON #1830 2-WAY HEATED VALVE (120V, 25W) 01 SUt the writter conber
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A. 7I 1 AI 4| 3 L
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MATERIAL LIST CONSULTANT: MIKE STORY ™
MARRIOTT LOCATION: TBD O~
SYM. ITEM DESCRIPTION QTY. \'B
PANEL MATERIAL LIST s
M-1 INTERIOR WALL FACING . 040" STUCCO EMBOSSED ALUMINUM, 5052 H-34 4
24 -4 M-1C INTERIOR CEILING FACING . 040" FLAT ALUMINUM WITH WHITE ACRYLIC FINISH AWBREY O
VEY M-2 EXPOSED EXTERIOR FACING . 040" STUCCO EMBOSSED ALUMINUM, 5052 H-34 LD
M-3 UNEXPOSED EXTERIOR FACING 24 GA GALVANIZED STEEL, A525 G-90
o L 24/ -0' 0A BOX Az M-4 PANEL INSULATION 4" URETHANE, CLASS 1 COOK
VEY FLOOR PANELS
) o , . ) M-5 SUBFLOOR MEMBRANE 6 MIL. VISQUEEN MCG| |_|_ @)
4 &4 1D 4 168" 1D 4 M-6 FLOOR INSULATION 4 URETHANE, CLASS 1 _ o0
o o 46 INTERIDR BASE INTEGRAL 12 NSF RADIUS architects ¥
M-9 INTERIOR BASE 6" HIGH . 063’ SMOOTH ALUMINUM WITH 1/2* RADIUS 1045 ].‘”h Street, Suite 100 .
A San Diego, CA 92101-5701 g
S $-20 COOLER & H-20 FREEZER DOOR (3’ -0" WIC x 6’ -6 HIC) Phone: 619 . 398 . 3480 e
Y D-1 INTERIOR METAL FACING . 040" STUCCO EMBOSSED ALUMINUM, 5052 H-34 O~
\g D-2 EXTERIOR METAL FACING . 040" STUCCO EMBOSSED ALUMINUM, 5052 H-34 ARCHITECTS:
FREEZER \ COOLER D-3 DOOR INSULATION 4" URETHANE, CLASS 1 THOMAS B. AWBREY C 17578 O
% =] = D-4 LATCH KASON #58C CHROME FINISH CYLINDER LOCKING LATCH CLIFFORD W. COOK C 19705
3|~ s|- ] 5 & WITH #481 SAFETY INSIDE RELEASE PUSH HANDLE SCOT W. McGILL C 21059
= o= D-5 DOOR CLOSER KASON #1091 SPRING ACTION SNUGGER )
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= D-7 ADJUSTABLE WIPER NEOPRENE W/STAINLESS STEEL RETAINER, DUAL @ FZR @)
" O VY D-8 DOOR GASKET EXTRUDED POLYVINYL CHLORIDE W/MAGNETIC CORE c
= B iils D-9 JAMB METAL FACING 20 GA STAINLESS STEEL (TYPE 430) o
s - I D-10 REMOVABLE SILL PLATE 1/8" STAINLESS STEEL, TYPE 304 #2B
~ P D-11 JAMB & SILL HEATER ASSY. 120 VOLT 230 WATT CIRCUIT W/THERMOSTAT @ FRZ L0
010 D-12 DOOR PERIMETER HEATER 120 VOLT 230 WATT CIRCUIT W/THERMOSTAT @ FRZ O
o (4 i 25 (2 A 211 —
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TEMPERATURE ALARM AUDIO-VISUAL NOTIFICATION, TRANSFORMER, N/O N/C To)
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