ELECTRICAL NOTES
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ELECTRICAL PLAN SHOWS ROUGH—IN POINTS AND SCHEDULED CONNECTIONS.

KITCHEN EQUIPMENT CONTRACTOR WILL PROVIDE DIMENSIONED ROUGH-IN
DRAWINGS FOR CONSTRUCTION.

ELECTRICAL SYSTEM IS DESIGNED FOR _120/208 VOLTS, 1&3 PHASE,
60 HERTZ, _4 WRE SYSTEM.

ELECTRICAL DIVISION SHALL FURNISH AND INSTALL ALL JUNCTION BOXES,
RECEPTACLES, COVER PLATES, PULL BOXES, CONDUIT AND WIRING
EXCEPT WHERE NOTED. RECEPTACLES AND COVER PLATES SHALL BE
BRUSHED STAINLESS STEEL FURNISHED BY ELECTRICAL DIVISION.

ELECTRICAL DIVISION SHALL FURNISH AND INSTALL EMPTY CONDUIT WITH
JUNCTION BOXES FOR INSTALLATION OF OWNER SUPPLIED I.T. EQUIPMENT
INCLUDING POS/ ELECTRONIC CASH CONTROL SYSTEM. ELECTRICAL
DIVISION TO VERIFY INSTALLATION IN ACCORDANCE WITH OWNER’S
REQUIREMENTS AND MANUFACTURER’S INSTRUCTIONS.

ﬁ ELECTRICAL LEGEND

AIV ELECTRICAL OUTLET
«)  STUBFROM FLOOR

NOTE: ELECTRICAL MOUNTING

ALL WALL MOUNT ELECTRICAL RECEPTACLE AND J—BOXES
ARE TO BE FLUSH MOUNTED IN WALLS WITH NO EXPOSED
CONDUIT SHOWING ON SURFACE OF WALLS. ARCHITECT
TO PROVIDE MINIMUM WALL FURRING IF REQUIRED.
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FLECTRICAL ROUGH—IN/FINAL CONNECTION SCHEDULE

ROUGH-IN REQUIREMENTS CONNECTION REQUIREMENTS REMARKS

RF  ROUGH-IN TYPE HGT. | ITEM # : EQUIPMENT DESCRIPTION VLY/CYC/PH | LOAD [ CONN |REMARK

E-01 | OUTLET STUB | #k3 :HOT/COLD/FROZEN FOOD PAN 120/60/1 | 23.7 AMP_| C&P_|INTERCONNECT CONTROLS.
E-02_ | OUTLET STUB | #k3 :HOT/COLD/FROZEN FOOD PAN 120/60/1 | 23.7 AMP_| C&P |INTERCONNECT CONTROLS.
E-03 | OUTLET—EXISTING EXIST | #K5 - MILK COOLER 120/60/1 EXIST | C&P [RE-USE EXISTING.

E-04 | OUTLET—EXISTING EXIST | #E1/#E2 :POS COMPUTER 120/60/1 EXIST | C&P [NOTE #1. RE-USE EXISTING.
E-05 |DATA OUTLET—EXISTING | EXIST | #E1/#E2 : POS COMPUTER - - —  [NOTE #2. RE-USE EXISTING.

NOTE #1: VERIFY THE REQUIREMENTS OF THE POS SYTEM WITH THE SUPPLIER INCLUDING ELECTRICAL REQUIREMENTS AND THE INTERCONNECTION REQUIREMENTS.
NOTE #2: PROVIDE DATA CONDUIT AS REQUIRED BY POS SUPPLIER. VERIFY INTERCONNECTION REQUIREMENTS BETWEEN COMPONENTS OF SYSTEM.
NOTE #3: RUN FLEX FROM STUBBED LOCATION TO OUTLET MOUNTED IN COUNTER BASE.
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FOOD SERVICE EQUIPMENT ELECTRICAL REQUIREMENT PLAN

SCALE: 1/4"=1'-0"
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PLUMBING NOTES

1. PLUMBING PLANS SHOW ROUGH—IN POINTS AND SCHEDULED CONNECTIONS.
KITCHEN EQUIPMENT CONTRACTOR WILL PROVIDE DIMENSIONED ROUGH—
IN DRAWING FOR CONSTRUCTION.

2. PLUMBING DIVISION SHALL FURNISH AND INSTALL ALL NECESSARY VALVES,
TRAPS, TAIL PIECES, LINE STRAINERS, WATER PRESSURE REDUCING
VALVES AND VACUUM BREAKERS AND CONNECT ALL WATER, FUEL GAS,
STEAM AND WASTE LINES TO FOOD SERVICE AND BEVERAGE EQUIPMENT.

PLUMBING DIVISION SHALL FURNISH AND INSTALL ALL FLOOR SINKS AND
INDIRECT WASTE LINES TO FLOOR SINKS.

PLUMBING DIVISION TO PROVIDE ADEQUATE CLEAN—-OUT FOR DRAIN LINES.
FLOOR SINKS SHALL BE INSTALLED FLUSH WITH FINISH FLOOR OR PER
LOCAL CODE WITH REMOVEABLE GRATE COVER AS INDICATED.

FLOOR DRAINS INDICATED ARE FOR FOOD AND BEVERAGE AREAS ONLY
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ADDITIONAL GENERAL PURPOSE AREA DRAINS SHALL BE LOCATED BY THE
/ PLUMBING ENGINEER/ ARCHITECT.

\
PLUMBING LEGEND A

® INDIRECT WASTE DRAIN
B FLOOR SINK WITH 1/2 GRATE COVER

\_
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4 NOTE: PLUMBING MOUNTING

ALL WALL MOUNT PLUMBING UTILITIES ARE TO BE FLUSH
MOUNTED IN WALLS WITH NO EXPOSED PIPING SHOWING
ON SURFACE OF WALLS. ARCHITECT TO PROVIDE
/ MINIMUM WALL FURING IF REQUIRED. Y

NOTE: PLUMBING COORDINATION

KITCHEN EQUIPMENT CONTRACTOR TO VERIFY AND
COORDINATE PROPER LOCATION AND SIZE OF
GENERAL CONTRACTOR FURNISHED STRUCTURAL
PENETRATIONS AND PLUMBING DIVISION FURNISHED
SLEEVES THRU FLOOR.
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FLOOR SINK

\_ FLOOR SINK SECTION DETAIL )

PLUMBING ROUGH—IN/FINAL CONNECTION SCHEDULE

ROUGH—IN REQUIREMENTS

CONNECTION REQUIREMENTS

REMARKS

RI# ROUGH-IN TYPE SIZE

HGT

# [ ITEM # : EQUIPMENT DESCRIPTION

SIZE

HGT

REMARK

P-01 |FLOOR SINK 2"

+0"

- [#3

:DROP-IN HOT/COLD/FROZEN FOOD PANS

3/4

+24”

HALF GRATE TOP. NOTE #1. INSTALL
ACCESSIBLE DRAIN VALVE AT END OF
UNIT DRAIN_ MANIFOLD.

P-02 [FLOOR SINK 2"

+0"

- [#3

:DROP-IN HOT/COLD/FROZEN FOOD PANS

3/4

+24”

HALF GRATE TOP. NOTE #1. INSTALL
ACCESSIBLE DRAIN VALVE AT END OF
UNIT DRAIN_ MANIFOLD.

NOTE #1: PROVIDE INDIRECT AIR GAP DRAIN TO FLOOR SINK.
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FOOD SERVICE EQUIPMENT PLUMBING REQUIREMENT PLAN

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

Jedrziewski Designs
1537 Yale Avenue
Salt Lake City, Utah 84105
(801) 582-9747 Office
JedrziewskiDesigns.com

This Design document, all plans, specifications and
other information contained therein are the exclusive
property of Jedrziewski Designs. The document
delivered and accepted in trust and on express
condition that neither it nor theinformation
in it will be copied, reproduced or delievered
to others, in whole or in part, exceptwith express written
permission. Acceptance of thedocument by you
constitutes agreement to theseterms and conditions.
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