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BACKSPLASH & WALL CLIP _— ) )
|4 GA. 304 STAINLESS STEEL TOP
o
MARINE EDGE (;
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WASTE VALVE WITH .
OVERFLOW ¢ CLIP -10
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IYPICAL 12 FLOOR SINK NS EQUIPMENT SCHEDULE
SEDIMENT BUCKET
# NALT GRATE INDIRECT DIRECT EXH EXH MUA MUA Amps
Item | Qty | DESCRIPTION CW (in) |HW (in) | DRAIN DRAIN (IN) [ GAS (in) | MBTUH | DUCT CFM DUCT CFM Volts Ph loa Equipment Remarks
TYPIC AL PREP T AB LE 101 1 | WALK-IN FREEZER 120 1 8.0 INSULATED FLOOR: SEE REFRIGERATION PLAN
10lA| 1 |FREEZER COIL FFD 240 1 13.0
SECTION _ ITEM #202 101B 1 | FREEZER COMPRESSOR 240 3 13.0 |ROOF CURBS BY FSEC
SCALE: 12" = 10" 101C | 1 |FREEZER COIL HEAT TAPE 120 1 5.0
' sksk | 102 | 2 |UTILITY CART
J 103 19 |SHELVING - POLYMER
kk | 104 1 | WALK-IN COOLER 120 1 8.0 INSULATED FLOOR: SEE REFRIGERATION PLAN
104A | 1 |COOLER COIL FFD 120 1 5.0
104B| 1 |COOLER COMPRESSOR 208 3 7.6 ROOF CURBS BY FSEC
k| 201 2 | TRASH BIN - BY OWNER
201A | 2 |TRASH BIN - BY OWNER
202 1 | PREP TABLE 0.5 0.5 FL SK
301 1 | SPARE NUMBER
. FSEC SHALL VERIFY ROUGHIN REQUIREMENTS FOR
FUTURE, PURVEYOR SUPPLIED, OWNERS RELOCATED
EQUIPMENT, OWNER SUPPLIED EQUIPMENT, ETC. sk | 401 2 |HOT FOOD TABLE FFD 240 1 9.0
2. TRADES TO REUSE EXISTING ROUGHINS Kok | 402 | 2 |UTILITY COUNTER
WHERE APPLICABLE. kk | 403 2 | COLD FOOD TABLE FFD 120 1 5.2
3. TRADES SHALL DISCONNECT, REMOVE, STORE ¢ RECONNECT 404 1 | SPARE NUMBER
ANY EXISTING EQUIPMENT AS REQUIRED kk | 405 2 | MILK COOLER 120 1 7.5
FOR CONSTRUCTION PURPOSES. kk | 406 2 | CASHIER COUNTER
4. EQUIPMENT NOT BEING REUSED TO BE DISCONNECTED kk | 407 2 | CASH REGISTER/POS 120 1 10.0 DEDICATED CIRCUIT & DATA
BY TRADES AND STORED OR DISCARDED BY THE FSEC
AS DIRECTED BY OWNER. 501 1 |SPARE NUMBER
5. EQUIPMENT DESIGNATED AS RELOCATED SHALL 502 | 2 |HANDSINK W/SIDE SPLASHES 0.5 05 L5 SOAP & TOWEL DISPENSER - BY OWNER
BE DISCONNECTED BY THE TRADES AND sk DENOTES OWNERS EXISTING EQUIPMENT TO REMAIN
RELOCATED BY THE FSEC AS PER PLANS AND SPECIFICATIONS. s¢sk DENOTES OWNERS EXISTING EQUIPMENT TO BE RELOCATED
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