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C E — NOTE: A|FOODSERVICE EQUIPMENT CONTRACTOR TO COORDINATE LOCATIONS
..... b sdig==g=—g OF ALL CEILING ICZO\Z_OCZ._.mU EQUIPMENT SUCH AS VENTILATORS
UTILITY RACKS, ECT. WITH GENERAL CONTRACTOR TO INSURE
R NO INTERFERENCE BETWEEN PIPING, CONDUIT, DUCTWORK, LIGHTS
ECT. AND SECURING FO FOODSERVICE EQUIPMENT TO BUILDING

SLAB/STRUCTURE OCCURS.

NOTE: B|THIS BUILDING CONDITIONS AND VENTILATION PLAN IS INTENDED
TO SHOW SPECIAL BUILDING AND VENTILATION REQUIREMENTS
FOR THE FOODSERVICE EQUIPMENT ONLY. ANY ADDITIONAL
BUILDING CONDITIONS OR VENTILATION REQUIREMENTS ARE THE

% RESPONSIBILITY OF THE ARCHITECT OR MECHANICAL ENGINEER
AND MUST COMPLY WITH ANY APPLICABLE CODES AND
ELEVATION REGULATIONS. REFER TO ARCHITECTURAL / ENGINEERING PLANS.
&w o NOTE: C|REFER TO THE APPROVED SHOP DRAWINGS FOR SUPPLEMENTAL
i 101 -8 COORDINATION AND INSTALLATION REQUIREMENTS FOR THE
FOODSERVICE EQUIPMENT INDICATED ON THIS PLAN.
NOTE: D |REQUIREMENTS INDICATED ON THIS PLAN FOR EXISTING AND

7a OWNER OR PURVEYOR PROVIDED EQUIPMENT ARE MINIMUM
M GUIDELINES ONLY AND MUST BE VERIFIED WITH EQUIPMENT.
FURNISH SERVICES AND MAKE ALL FINAL CONNECTIONS AS
REQUIRED. CONTACT EQUIPMENT PROVIDER FOR LOCATION
= OR SPECIFICATIONS FOR THIS EQUIPMENT.

NOTE: E[PRIOR TO THE INSTALLATION OF THE FOODSERVICE EQUIPMENT
THE KITCHEN EQUIPMENT CONTRACTOR MUST CONFIRM THAT:

Ll Ll Ll [ [ [ O] T ) THE WALLS, CEILINGS AND FLOORS IN THE KITCHEN, FOOD PREP.,

WAREWASHING OR BAR AREAS ARE SMOOTH, EASILY CLEANABLE
NON—ABSORBANT/NON POROUS AND DURABLE SURFACE. WALLS

L] |, AND CEILINGS SHOULD BE LIGHT IN COLOR.
ELEVATION DN PAINTED DRY WALL IS NOT ACCEPTABLE.
100.00 T ‘ THE CEILINGS ARE INSTALLED AND FINISHED.
. THE WALLS ARE INSTALLED AND FINISHED.
THE FLOORING HAS BEEN INSTALLED AND WASHED CLEAN.
A LOADING DOCK IS AVAILABLE AND TO COORDINATE WITH
THE GENERAL CONTRACTOR ANY DOOR OR WINDOW OPENINGS
F — N OR PASSAGES OR ELEVATOR FOR THE DELIVERY OF FOODSERVICE

VAN

- 1 EQUIPMENT.
PROVIDE 6" CONDUIT _ )
BASEMERT INE FROM | | BEVERAGE STATION _ _ _ _ _ _ _ _ _ _ _ NOTE: F |[THE MOUNTED HEIGHT FOR THE BOTTOM EDGE OF THE HOODS
NOTES FE T0 BE 66" ABOVE FINISHED FLOOR OR PER LOCAL CODE
: CABINET] DUP ELEVATION .
POS STATION 101,66 NOTE: G|MC TO INSULATE ALL EXHAUST/CONDENSATE HOODS AND DUCTS
NN NOTE: H|ME TO SPECIFY MC TO INSTALL ALL S/S DUCTS CONNECTED TO

U_wIm\ c._.mzm__.<<>m1mmm._uco._.m._._._><_.H<<>._.mm._._o_._._.,_o_z._.m
I I SLOPE TOWARD DISH/UTENSIL MACHINE.

__H__._| 1 NOTE: | |BALANCED SUPPLY AND EXHAUST AIR IN KITCHEN AREAS TO
CONTAIN COOKING ODORS AND PROVIDE A COMFORTABLE

WORKING ENVIRONMENT. TEMPER MAKE—UP_AIR SUPPLY IN ALL

KITCHEN AREAS, ESPECIALLY SUPPLY AIR THROUGH EXHAUST

HOODS. VERIFY AND COMPLY WITH ALL APPLICABLE CODES.

N
m I S — 1T I 1] NOTE: J |THE DUCT COLLARS ON EXHAUST HOODS MAY BE OVERSIZED TO
ﬁw nﬂ__ _ _ _ _ _ _ _ _ _ _ _ INCREASE EFFICIENCY. PROVIDE ALL TRANSITIONS TO DUCTS AS

REQUIRED AND MAKE ALL FINAL CONNECTIONS ON ALL HOODS.
VERIFY AND COMPLY WITH ALL APPLICABLE CODES.

DN. m_lm<>._|_OZ NOTE: K|[ALL EXHAUST HOOD ASSEMBLIES, DUCTING, COMPONENTS, ETC.
SHALL BE UMC TYPE 1 ASSEMBLY, EXCEPT AT WAREWASHING

UW_% m_lm<>._|_OZ ‘_O\_ @@ AREAS OR AS OTHERWISE NOTED.

‘_OO OO _ _ _ _ VERIFY THAT VENTILATION REQUIREMENTS SHOWN ON THIS PLAN

V
VAN

FOR FOODSERVICE EQUIPMENT ARE IN COMPLIANCE WITH LOCAL
CODES AND REGULATIONS.

._ _.H ) - —— NOTE: L [PROVIDE A DOUBLE—WALLED GAS / VENT FLUE TO THE

ATMOSPHERE AS REQUIRED BY LOCAL CODES. ANY FLUE OF
EXCESSIVE LENGTH, WITH BENDS OR OTHER RESTRICTIONS MUST
= BE PROVIDED WITH A BOOSTER EXHAUST FAN INTERWIRED TO
OPERATE WITH THE EQUIPMENT BEING VENTED. BOOSTER FAN
)_uZ SHALL PROVIDE 0" S.P. AT CONNECTION TO EQUIPMENT.

NOTE: M[ALL REQUIRED MATERIALS TO MAKE THE FINAL CONNECTIONS TO
— ALL KITCHEN EQUIPMENT CONTRACTOR PROVIDED EQUIPMENT.

NOTE: N|PROVIDE IN—WALL REINFORCING OR WALL BACKING OR CEILING
Km_m__m__“_.%_u. RECESSED OR SEMI—RECESSED EQUIPMENT OR CONTROL
NOTE: O|6” DEEP DEPRESSION FOR ALL WALK—IN COOLER/FREEZERS,

WITH A SMOOTH AND TRANSIT-LEVEL FINISH. THE EXCESS
DEPRESSION IS TO BE FILLED WITH GROUT. THE FINISHED FLOOR
MATERIALS AND COVED BASES ARE TO BE INSTALLED AFTER THE
WALK—IN PANELS HAVE BEEN SET IN PLACE.

= NOTE: P[ANY FIRE RATED MATERIALS FOR EXHAUST VENT DUCTS, VENT
STACKS, AND ANY HEAT PRODUCING FOODSERVICE EQUIPMENT,
VERIFY COMPLIANCE WITH LOCAL CODES AND REGULATIONS.
NOTE: Q[PROVIDE FIRE RATED MATERIALS AND/OR INSULATION AS
REQUIRED BEHIND HEAT PRODUCING/COOKING EQUIPMENT.
KITCHEN CONTRACTOR TO CONFIRM THAT AN AIR SPACE IS
PROVIDED BEHIND COOKING EQUIPMENT (6” MIN.) OR PER CODES.

THE ROSSONIAN
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NOTE: N
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RAMP DOWN 10%
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|- NOTE: R| ALL CONDUITS FOR REFRIGERATION LINES SHALL HAVE

. A SMOOTH INTERIOR FINISH, A MINIMUM RADIUS OF 24 AT ALL
= — BENDS AND A MINIMUM 16” x 18" x 12” DEEP ACCESSIBLE
225 224 224 PULL BOX ON ALL CONDUIT RUNS IN EXCESS OF 95'—0", IN ALL

1 NOTE: Q - - - NOTE:_ @ NOTE. G NOTE: N FLOORS OR CONCEALED SPACES. THE TOTAL OF ALL BENDS
WAREWASH INOTE: NINOTE: O NOTE: N H H BETWEEN PULL BOXES NOT TO EXCEED 180". STUB CONDUIT

274 ==L (=1 (T=—1]] — \\4 ENDS OUT 2” FROM WALLS OR 2" ABOVE FINISHED FLOORS.

_ = B VERIFY COMPLIANCE WITH LOCAL CODES AND REGULATIONS.
| MNOTE: N I FLRVATION NOTE: S| ALL HOLES OR SLEEVES THRU FLOORS, WALLS AND CEILINGS,

GENERAL CONTRACTOR SHALL BE RESPONSIBLE FOR SEALING
HOLES AND SLEEVES AFTER INSTALLATION OF THE LINES.
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NOTE: T| CONCRETE PAD BY GENERAL CONTRACTOR TO BE 6" HIGH AND DRAWN: PM
D NOTCHED FOR FLOOR DRAINS ALL EXPOSED SURFACES TO BE
FINISHED SAME AS FINISHED FLOOR. PAD TOPS TO BE

SEALED AND WATER PROOF. CHECKED: PM

L
O

10083 ELECTRICAL OR PLUMBING LINES AS SHOWN ON THIS PLAN. THE PROJ. NO. 57027.00
MOP SINK

: I AS REQUIRED FOR THE INSTALLATION OF REFRIGERATION,
NOTE: N [NOTE. _ . NOTE: N
@)
_
| )

NOTE: U| SLOPE ALL FLOORS TO FLOOR SINKS, FLOOR DRAINS OR

FLOOR TROUGHS. VERIFY WITH LOCAL CODES. O>UU _ul__lm

NOTE: V| A MINIMUM OF 150 LBS. PER SQUARE FOOT FLOOR LOADING, OR
HIGHER AS REQUIRED BY LOCAL CODES.

VENTILATION DIVISION TO NOTE: _u>._|m ON\NO\MOON
NoOTE: w| EXHAUST AIR GRILL REQUIRED IN KITCHEN AREA TO AVOID HEAT

/. MOITURE BUILD—UP. \ REVISIONS:
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