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THE USE OF SEALANTS IN FOOD SERVICE EQUIPMENT
1. ALL SEALANTS MUST BE LISTED AS APPROVED BY THE NATIONAL SANITATION FOUNDATION (NSF)
    UNDER 51.

2. SEALANTS SHALL BE USED ONLY ON STRUCTURALLY SOUND JOINTS AND SEAMS.

3. SEALANTS MAY BE USED TO FILL SPACES AND OPENINGS SUCH AS, BUT NOT LIMITED TO, BLIND
    RIVET HEADS AND SLOT AND PHILLIPS HEAD SCREWS.

4. OPENINGS AROUND SERVICE AND UTILITY LINES SHOULD BE CLOSED INSOFAR AS PRACTICAL BY:
A. COLLARS AND GROMMETS.
B. FLEXIBLE FORM GASKETS.

SEALANTS MAY BE USED TO SEAL SERVICE AND UTILITY LINES TO WALL AND ADJACENT PIECES
       OF EQUIPMENT WHERE THE SPACING IS. CLOSED TO LESS THAN 1/8 OF INCH.

5. SEALANTS MAY NOT BE UTILIZED IN FOOD AND SPLASH CONTACT SURFACES, TO FILL OPEN
    SPACES, OR VOIDS WHICH RESULT DUE TO IMPROPER DESIGN OR FABRICATION. ANY OPENING IN
    EXCESS OF 1/8 INCH SHALL BE CONSIDERED EXCESSIVE AND MUST BE CLOSED USING PROPER
    FIELD JOINTS.

FABRICATION DETAILS
SCALE: 1/2"=1'-0"
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EQUIPMENT SCHEDULE
ITEM QTY. DESCRIPTION REMARKS

1 1 FLY FAN
2 2 SHELVING
3 1 MOP SINK & RACK W/(6) WALL HANGERS
4 1 WALK-IN  COOLER/FREEZER W/REMOTE TEMP. MONITORING
5 1 COOLER REFRIGERATION SYSTEM OUTDOOR-MOUNTED ON ROOF
6 1 FREEZER REFRIGERATION SYSTEM OUTDOOR-MOUNTED ON ROOF
7 4 DUNNAGE RACK, MOBILE
8 8 SHELVING, MOBILE
9 11 SHELVING
10 2 SIGNAGE (N.I.C.) - FURNISHED BY OWNER; CONTRACTOR INSTALLED
11 2 DUNNAGE RACK
12 1 PREP SINK
13 3 HAND SINK
14 3 SOAP & TOWEL DISPENSER (N.I.K.E.C.) - SPECIFIED BY ARCHITECT
15 1 EYE WASH STATION
16 2 PAN RACK CART, MOBILE
17 1 WORKTABLE W/MANUAL CAN OPENER
18 1 POT & PAN SHELVING, MOBILE
19 1 POT WASHING SINK W/ OVERSHELF
20 1 SPARE NUMBER
21 1 BULK MILK COOLER, MOBILE
22 1 WORKTABLE
23 1 CONVECTION OVEN DOUBLE-DECK
24 1 EXHAUST CANOPY
25 2 HEATED TRANSPORT CABINET, MOBILE
26 2 PASS-THRU REFRIGERATOR, MOBILE
27 2 PASS-THRU HEATED CABINET, MOBILE
28 1 ICE CREAM CABINET, MOBILE
29 1 MILK COOLER, MOBILE
30 1 MILK COOLER, MOBILE DUAL-ACCESS
31 1 SERVING COUNTER

31a. 2 HOT FOOD COUNTER
31b. 2 FROST TOP COUNTER
31c. 2 SOLID TOP COUNTER
31d. 1 CASHIER STAND
32 2 ICE CREAM MERCHANDISER DROP-IN UNIT
33 2 CASH REGISTER (N.I.C.) - FURNISHED BY OWNER
34 2 CONDIMENT COUNTER, MOBILE
35 2 UTILITY CART, MOBILE

(N.I.C.) - NOT IN CONTRACT

GENERAL HEALTH DEPARTMENT NOTATIONS
1 ALL PIPING, CONDUIT, AND SIMILAR WILL BE EITHER LOCATED INSIDE A WALL OR INSTALLED WITH

A MINIMUM OF 3/4" SPACE FROM THE WALL OR SEALED TO THE WALL.
2 ALL DOORS TO THE OUTSIDE WILL BE SELF-CLOSING AND RODENT-PROOF.
3 A MINIMUM OF FIFTY (50) FOOT CANDLES OF SHIELDED LIGHT WILL BE PROVIDED AT ALL WORK

SURFACES, STORAGE AREAS, FOOD PREPARATION AREAS, UTENSIL WASHING AREAS, TOILET
ROOMS, LOCKER ROOMS, AND IN THE GARBAGE AND RUBBISH STORAGE AREAS.

4 ALL RESTROOM DOORS WILL BE SELF-CLOSING.
5 ALL RESTROOMS WILL BE EQUIPPED WITH MECHANICAL EXHAUST VENTILATION SIZED AT A

MINIMUM RATE OF TWO (2) CUBIC FEET PER MINUTE PER SQUARE FOOT OF FLOOR AREA AND
EXHAUSTING DIRECTLY TO THE OUTSIDE.

6 ALL FLOOR MOUNTING EQUIPMENT WILL BE PLACED ON NATIONAL SANITATION FOUNDATION
(NSF) APPROVED SIX (6) INCH LEGS, OR THE EQUIVALENT, AND PROPERLY SPACED FROM
ADJACENT EQUIPMENT OR WALLS; OR PLACED ON NSF APPROVED CASTERS, OR THE
EQUIVALENT; OR PROPERLY SEALED TO ALL ADJACENT SURFACES. .

7 ALL COUNTER MOUNTED FOOD SERVICE EQUIPMENT WEIGHING IN EXCESS OF EIGHTY (80)
POUNDS WILL BE MOUNTED ON NSF APPROVED FOUR (4) INCH HIGH LEGS.

8 ALL EXPOSED RAW WOOD WILL BE SEALED.
9 ALL ANNULAR OPENINGS IN CONSTRUCTION WILL BE SEALED TO 1/32TH OF AN INCH.
10 ALL AISLES WILL BE A MINIMUM OF THIRTY SIX (36) INCHES WIDE PER NATIONAL FIRE

PROTECTION ASSOCIATION 101.
11 THE OUTSIDE STORAGE OF REFUSE WILL BE IN RODENT-PROOF CONTAINERS ON A PAVED

SURFACE.
12 ALL SINK INSTALLATIONS WILL BE EQUIPPED WITH HOT AND COLD RUNNING WATER THROUGH A

MIXING VALVE OR COMBINATION FAUCET.
13 ALL PAINTING WILL BE WITH LEAD-FREE, NON-METALLIC ENAMEL PAINT OR A HIGH QUALITY

VARNISH.
14 WASTE WATER FROM ALL APPLICABLE FOOD SERVICE EQUIPMENT WILL BE INDIVIDUALLY

PLUMBED TO AN OPEN SITE DRAIN OR FLOOR SINK WITH A MINIMUM ONE INCH AIR GAP.

(N.I.K.E.C.) - NOT IN KITCHEN EQUIPMENT CONTRACT

DATE DESCRIPTION



12
"

12
"

12"

12"

7"

1'-0"+

CEILING
FINISHED

AS WALK-IN FASTEN TO FRONT
BOTTOM RAIL SAME FINISH

FACE BY K.E.C.

FIELD VERIFY PANEL DIMENSION.
WITH SAME FINISH AS WALK-IN.
REMOVABLE CLOSURE PANEL

OF WALK-IN BOX
FRONT FACE

CEILING
TERMINATE FIN.

FILL-IN EXCESS
OF DEPRESSION WITH
GROUT AFTER WALK-IN
IS ERECTED

4"
2"

ASPHALT EMULSION ADHESIVE
PERIMETER & JOINTS W/
W/4" OVERLAP SEALED @
10 MIL POLYETHELENE SHEET

HEATED THRESHOLD
BY WALK-IN MFR.

FINISHED
FLOOR

WALK-IN
DOOR

EXPOSED SURFACES

WITH COVED BASE &

WIRE MESH FABRIC
TWO (2) LAYERS

SETTING BED BY

QUARRY TILE FLOOR
& WALL PANEL BY

SEALANT

COVED BASE ALL

WALK-IN MFR.

EPOXY

PRE-FAB FLOOR

TILE CONTRACTOR

NOTE! SEE ARCHITECTURAL & STRUCTURAL
DRAWINGS FOR ADDITIONAL DETAILS.

-- BACK-FILL CURB OPENING W/HOT
   PITCH AFTER INSTALLATION

   LEVEL IN BOTH DIRECTIONS

   W/WATER-TIGHT SOLDERED JOINTS
-- PROVIDE SHEET METAL HAT SECTION

-- PLATFORM TO BE 12" HIGH &

#20 GA. S/S TOP

NOTE!

ROOF LINE

2x12 FRAME
(ALL SIDES)

SEALANT

2x6 @
16" O.C.

3/4" PLYWD.
DECKING

SEALANT

S/S SCREEN

#18 GA. S/S
DUCT COVER

15"H.x15"x16"

DECK
METAL

PIPES

BY K.E.C.

INSULATION
BLDG.

NOTE! SEE ARCHITECTURAL & MECHANICAL
DRAWINGS FOR ADDITIONAL DETAILS.

NOTE! SEE ARCHITECTURAL & MECHANICAL
DRAWINGS FOR ADDITIONAL DETAILS.

12-GA HEAVY DUTY

WALK-IN  FLOOR  DETAIL
SCALE:  1-1/2"=1'-0"

BUILDING CONDITIONS & VENTILATION NOTES:BUILDING CONDITIONS & VENTILATION SYMBOLS

KITCHEN

FRONT SECTION

WALK-IN  CLOSURE  PANEL  DETAIL
SCALE:  1-1/2"=1'-0"

COOLER/FREEZERDOOR SECTION WALL SECTION

KITCHEN COOLERCOOLER KITCHEN

ROOF  CURB  DETAIL
SCALE:  1-1/2"=1'-0"ENCLOSURE  DETAIL

SCALE:  1-1/2"=1'-0"

PIPE  PENETRATION

SIDE  VIEW

1.  ALL WORK INDICATED ON THIS PLAN AND IN THESE NOTES SHALL BE BY OTHER THAN

3.  PARTITION WALLS BETWEEN KITCHEN AREAS AND PUBLIC AREAS SHALL BE CONTRUCTED FOR

2.  WALLS, FLOORS AND CEILINGS IN KITCHEN, PREP, SERVICE, AND DISHWASHING AREAS, OR

THE KITCHEN EQUIPMENT CONTRACTOR, UNLESS NOTED "BY K.E.C."

ANY OTHER LOCATION WHERE FOOD OR BEVERAGES ARE PREPARED, SHALL BE SMOOTH, EASILY-
CLEANABLE, NON-ABSORBANT, AND DURABLE.  WALLS AND CEILINGS SHALL BE LIGHT COLORED.

H. PROVIDE FIRE-RATED PARTITIONS WHERE NOTED AROUND COOKING/HEAT PRODUCING

F. PROVIDE SOLID MASONRY CURBS WITH TROWEL-SMOOTH AND LEVEL FINISH.

B. SLOPE FLOOR TO FLOOR SINKS, FLOOR DRAINS, OR FLOOR TROUGHS.

A. PROVIDE IN-WALL REINFORCING OR BACKING, AS REQUIRED, FOR WALL-MOUNTED

K. PROVIDE 1/2" DIAMETER (MINIMUM) HANGER RODS FROM STRUCTURE ABOVE CEILING AS

J. PROVIDE COVED-BASE MOLDING OR COVED INTEGRAL FLOOR MATERIALS AS REQUIRED AT ALL

G. PROVIDE FIRE-RATED MATERIALS AND/OR INSULATION AS REQUIRED FOR EXHAUST DUCTS,

E. FILL EXCESS DEPRESSIONS AROUND WALK-IN COOLER/FREEZER WITH GROUT, FINISH FLOOR

D. PROVIDE WALK-IN COOLER/FREEZER DEPRESSIONS, SMOOTH AND TRANSIT-LEVEL, WHERE

C. PROVIDE DOOR/WALL OPENINGS AND/OR PASSAGES TO ASSURE ACCESS FOR ALL KITCHEN

C. OFFICES:  4 AIR CHANGES PER HOUR. (RECOMMEND AIR CONDITIONING).

A. KITCHEN, SERVICE, PREP AND DISHWASHING AREAS:  4 TO 6 AIR CHANGES PER HOUR.

F. VERIFY VENTILATION REQUIREMENTS SHOWN ARE IN COMPLIANCE WITH LOCAL CODES.

D. REFRIGERATION CONDENSING UNITS:  750 C.F.M. PER H.P., SUPPLY AND EXHAUST.

5.  FINAL DUCT CONNECTIONS SHALL BE BY MECHANICAL CONTRACTOR, OR EQUIVALENT, UNLESS

6.  FLOOR LOADING CAPACITY SHALL BE A MINIMUM OF 100 LBS. PER SQUARE FOOT OR AS

VENT STACKS, ROOF/WALL PENETRATIONS, ETC. PER LOCAL CODES.

EQUIPMENT.  COORDINATE OPENING REQUIREMENTS WITH K.E.C.

MATERIAL, AND COVED BASE, AFTER COOLER/FREEZER IS INSTALLED BY K.E.C.

REQUIRED FOR VENTILATORS AND CEILING-MOUNTED EQUIPMENT, WHERE NOTED.

EQUIPMENT PER LOCAL CODES.

VERTICAL SURFACES OF KITCHEN FLOORS.

7.  GENERAL CONTRACTOR (G.C.), OR EQUIVALENT SHALL:

DEPRESSIONS ARE REQUIRED.  DEPTH AS NOTED.

EQUIPMENT; COORDINATE WITH K.E.C.

4.  MINIMUM VENTILATION REQUIREMENTS:

REQUIRED BY LOCAL CODES.

B. STOREROOMS:  2 TO 3 AIR CHANGES PER HOUR.

E. OTHER AREAS:  AS REQUIRED BY CODES OR AS NOTED.

NOTED.

MAXIMUM SOUND CONTROL.

NON-COMBUSTIBLE WALL MATERIAL

FINISHED WALL OPENING

FLOOR DEPRESSION

WALL BACKING

EXHAUST DUCT/GRILL
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6.2
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6" FLOOR DEPRESSION FOR
WALK-IN COOLER/FREEZER
SEE NOTES 7D. & 7E. AND
DETAILS THIS SHEET.

CLOSURE PANELS FROM TOP
OF WALK-IN UP TO FINISHED
CEILING BY K.E.C.

BULKHEAD ABOVE W/
BOTTOM @ 7'-4" A.F.F.

BULKHEAD ABOVE W/
BOTTOM @ 7'-4" A.F.F.

PROVIDE SUPPORT FROM
STRUCTURE ABOVE FOR

395-LB. HOOD. SEE NOTE 7K.

1

CLR.
149-LB.

FRZ.
281-LB.

PENETRATION THRU ROOF FOR
ELECTRICAL & REFRIGERANT
LINES. SEE DETAILS THIS SHEET.

3' - 0"

2' 
- 7

"
3' 

- 0
"

3' - 6"

16' - 8"

10
' - 

0"

12" HIGH RAISED ROOF CURBS FOR
COOLER/FREEZER COMPRESSORS.
SEE MECH'L. SHEET NO. M-1.3 ROOF
PLAN FOR EXACT LOCATION &
DETAIL BELOW.36" (MIN.)
CLEARANCE ON ALL SIDES.

3' 
- 6

"

6' - 5"

6.2

S

R

P.8

N
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N.1

N.2

KITCHEN EQUIPMENT PLAN
SCALE: 1/4"=1'-0"
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VENTILATION DETAILS
NO. SIZE

C.F.M.
TOTAL C.F.M.

W.G.S.P.@
COLLAR

CONN.HGT.
A.F.F. DESCRIPTIONEXHAUST SUPPLY

1 11" x 11" 750 750 -0.079 9' - 6"

SEE SHEET K501 FOR FURTHER EXHAUST CANOPY DETAILS.

DATE DESCRIPTION
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"

 "P" TRAP
PROVIDE AIR
GAP BETWEEN
DRAIN & DRAIN
LINE.

ALL DRAIN LINES REQUIRE A
MINIMUM OF 1" FALL PER FT.

NOTE: RUN EACH DRAIN
SEPARATELY

OPEN SITE DRAIN
TO STORM WATER

PIPING & INSULATION TO BE
FURNISHED & INSTALLED
BY K.E.C.

(LOW TEMPERATURE ONLY)
ELECTRIC HEATER SPIRALED AND
TAPED ON FREEZER DRAIN LINE
BY K.E.C.

SLOPE

ACCESS
PANEL

S/S HINGED

PIPING TO NEAREST
FLOOR SINK BY P.C.

FLOOR
SINK

HOT WATER
INLET BY P.C.

W
AT

ER
 IN

HOT WATER
INLET BY P.C.

HOT FOOD
WELL

PIPE EACH DRAIN
INDEPENDENTLY

PULL-OUT
FILL FAUCET

BY P.C.

NO  SCALE NTS
EVAPORATOR  COIL  DRAIN  DETAIL DRAIN  VALVE  DETAIL

PLUMBING  NOTES:

PLUMBING  SYMBOLS

1.  ALL OUTLETS AND CONNECTIONS SHOWN RELATE TO FOODSERVICE FIXTURES AND EQUIPMENT ONLY.
SEE ARCHITECTURAL/ENGINEERING PLANS FOR ADDITIONAL PLUMBING REQUIREMENTS.

2.  THIS PLUMBING PLAN IS INTENDED TO SHOW ROUGH-IN LOCATIONS AND HEIGHTS, CONNECTION
SIZES, POSITIONS, HEIGHTS AND LOAD REQUIREMENTS. DIMENSIONS SHOWN ARE FROM FINISHED
FLOORS AND FINISHED WALLS. VERIFY WALL PARTITION LOCATIONS WITH ARCHITECTURAL DRAWINGS.

3.  FINAL CONNECTIONS TO ALL EQUIPMENT SHALL BE BY PLUMBING CONTRACTOR INCLUDING REQUIRED
MATERIALS SUCH AS, STOPS, MIXING VALVES, FILTERS, TRAPS, CHECK VALVES, PIPING, TUBING, ETC. TO
ASSURE PROPER OPERATION ACCORDING TO MANUFACTURER'S RECOMMENDATIONS AND LOCAL CODES.

4.  PLUMBING CONTRACTOR (P.C.), OR EQUIVALENT, SHALL FURNISH AND INSTALL THE FOLLOWING:
A.  ALL WATER AND WASTE TO POINT OF ROUGH-IN AS SHOWN ON PLAN.

ROUGH-IN OUTLETS TO STUB 4" OUT OF WALLS AT HEIGHT INDICATED FROM FINISHED FLOOR
TO CENTERLINE OF OUTLET. FLOOR ROUGH-INS TO STUB UP 2" ABOVE FINISHED FLOOR OR
CURBS. ALL FLOOR OPENINGS/PENETRATIONS ARE TO BE SEALED WATERTIGHT.

B.  ALL FLOOR SINKS, COMPLETE WITH TOP GRATES INDICATED, AND REMOVABLE SEDIMENT BUCKETS
SET FLUSH WITH FINISH FLOOR, UNLESS NOTED. SEE PLUMBING PLANS.

C.  ALL WASTE LINES, DIRECT OR INDIRECT, EXCEPT AS NOTED. MINIMUM DIAMETER OF LINE SHALL
BE AS INDICATED ON PLAN REGARDLESS OF CONNECTION SIZE, AND SHALL BE PITCHED
DOWNWARD. MAINTAIN DRAIN LINES AS HIGH AS POSSIBLE ABOVE FLOOR FOR SANITATION AND
AND CLEANING. ALL WASTE LINES SHALL HAVE ADEQUATE CLEAN-OUT PROVISIONS.

D.  INDIRECT WASTE LINES FOR WALK-IN COOLER/FREEZER BLOWER COILS SHALL BE PITCHED
1" PER FOOT OF HORIZONTAL RUN, AND TERMINATE WITH A P-TRAP OVER FLOOR SINK OR
APPROVED RECEPTOR WITH AIR BREAK AS REQUIRED BY LOCAL CODE.

F.  INSTALL VACUUM BREAKERS WHERE SHOWN; SEE PLUMBING PLANS.

6.  ALL VENT PIPES SHALL BE CONCEALED IN WALLS OR COLUMN CHASES. USE LOOP VENTS FOR
ISLAND FIXTURES.

7.  ALL EXPOSED PIPING AND FITTINGS IN KITCHEN AREAS SHALL BE CHROME-PLATED OR STAINLESS
STEEL.

8.  ALL LINES ROUTED THROUGH EQUIPMENT SHALL NOT INTERFERE WITH INTENDED USE OF, OR
SERVICING OF, EQUIPMENT.

HOT/COLD WATER
ROUGH-IN AND CONNECTION

2"

H/CW

W

IW

F.S.

F.D.

ROUGH-IN AND CONNECTION
WASTE

INDIRECT WASTE

(W/MIN. CONN. SIZE)
FLOOR SINK W/HALF GRATE

FLOOR (AREA) DRAIN

ABBREVIATION SYMBOL DESCRIPTION

D.F.A. DOWN FROM ABOVE

O.S.D. OPEN SITE DRAIN (STORM WATER)

E.  GREASE INTERCEPTOR LOCATED OUTSIDE; SEE PLUMBING PLANS.
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4

55
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89
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111111

1313131313
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1313131313

12

14

AREA
F.D.

AREA
F.D.

AREA
F.D.

O.S.D. O.S.D.

AREA
F.D.

DRAIN LINE TO PENETRATE THRU
WALL @ 12" A.F.F. & TERMINATE
OVER F.D. W/P-TRAP BY K.E.C.
(TYP.)

4"F.S.

4"F.S.

4"F.S.

4"F.S.

3' - 7" 4' - 5" 1' - 11" 8' - 4"

1' 
- 0

"
3' 

- 1
1"

6' 
- 6

"
8' 

- 5
"

9' 
- 2

"
6' 

- 6
"

0' - 10" 5' - 6"

0' - 10" 5' - 6"

2' - 9"

1' 
- 2

"

6' - 5" 8' - 5" 7' - 2"

7' 
- 6

"
1' 

- 8
"

0' - 8" 0' - 9"

1' 
- 9

"
2' 

- 3
"

1' 
- 2

"
0' 

- 1
0"

0' 
- 8

"
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N.2

0' 
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"
1' 

- 4
"

0' 
- 8

"
7' 
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"
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- 7
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KITCHEN EQUIPMENT PLAN
SCALE: 1/4"=1'-0"
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PLUMBING SCHEDULE
R.I. #

WATER WASTE R.I. HGT.
A.F.F.

GPH @
140 F.

CONN.
DESCRIPTION EQ. #HW CW DIR IND SIZE HEIGHT.

1 3/4" 3/4" 36" 1/2" 3' - 0" MOP SINK FAUCET 3
2 4" STUB 4" 3" MOP SINK DRAIN 3
3 3/4" 5/8" 7' - 0" BLOWER COIL 4
4 1/2" 1/2" 15" 1/2" 3' - 4" PREP SINK FAUCET 12
5 2" 2" 1' - 10" PREP SINK DRAIN (2) 12
6 1/2" 1/2" 26" 1/2" 3' - 4" HAND SINK FAUCET 13
7 1 1/2" 24" 1 1/2" 2' - 4" HAND SINK DRAIN 13
8 1/2" 1/2" 26" 1/2" 3' - 4" EYE WASH SINK FAUCET (TEPID WATER) 15
9 1 1/2" 24" 1 1/2" 2' - 4" EYE WASH SINK DRAIN 15
10 3/4" 3/4" 18" 3/4" 3' - 4" POT WASHING SINK FAUCET (2) 19
11 2" 24" 2" 2' - 4" POT WASHING SINK DRAIN (3) 19
12 1/2" STUB 1/2" 2' - 8" FILL FAUCET 31A
13 3/4"(5) 3/4" 6" HOT FOOD DRAIN (5) 31A
14 3/4" 3/4" 6" FROST TOP COUNTER DRAIN 31B

K.E.C. TO PROVIDE HCW TEMPERING DEVICE; PLUMBING CONTRACTOR TO INSTALL IN EQUIPMENT.(1)

(2)

(1)

DATE DESCRIPTION

SEE DRAIN VALVE DETAIL THIS SHEET.(2)
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2.  ALL PENETRATIONS THRU WALK-IN ARE TO BE SEALED WITH

1.  ALL CONDUIT TO BE RUN ON EXTERIOR CEILING OF WALK-IN.

FREEZER COMPARTMENT.

5.  NO METAL CONDUIT INSIDE WALK-IN BOX.

4.  FURNISH LOW TEMPERATURE BALLAST (-20 °F) INSIDE

FINAL CONNECTION BY ELECTRICIAN.
3.  LIGHT FIXTURES TO BE SHIPPED LOOSE & INSTALLED BY K.E.C.

WITH THERMAL MASTIC

WALK-IN CEILING

PLASTIC CONDUIT &
FILL VOID BETWEEN

WALK-IN PANEL SLEEVE

THERMAL MASTIC BY K.E.C.

IN CONDUITS
PROVIDE "SEAL OFF" BRANCH TO

OTHER LIGHTS

MASTIC AFTER RUNNING WIRE
WALK-IN. FILL WITH THERMAL
PLASTIC CONDUIT THROUGH

VAPOR PROOF LIGHTS
PER SPECS.

120 V/1 POWER SUPPLY

JUNCTION BOX

BY K.E.C.

BY K.E.C.

FINISHED
FLOOR

BRANCH CIRCUIT
CONDUIT & WIRE

RECEPTACLE.
SEE ELECTRICAL

4-
1/

2"

(M
AX

. H
GT

.)

MATERIALS SPECS

FINISHED
FLOOR

BRANCH CIRCUIT
CONDUIT & WIRE

4-
1/

2"

(M
AX

. H
GT

.)

RECEPTACLE.
SEE ELECTRICAL
MATERIALS SPECS

ELECTRICAL SYMBOLS ELECTRICAL NOTES:

INSTALLATION DETAIL
WALK-IN LIGHT

SCALE:  NONE

FLOOR  RECEPTACLE  DETAIL
SCALE:   NONE

L.E.D. LIGHT FIXTURE

DOWN FROM ABOVE

VAPOR PROOF LIGHT FIXTURE

D.F.A.

CONDUIT STUB W/FINAL
CONN. TO EQUIPMENT

SWITCH (INSTALLED IN EQUIP.
BY K.E.C. OR MFR.)

SWITCH

FIXTURES OR EQUIPMENT. ALL OUTLETS, JUNCTION BOXES, COVER PLATES, ETC. IN DISHROOMS

U.L. APPROVED FOR MANUFACTURED AND FABRICATED EQUIPMENT.

FOODSERVICE EQUIPMENT BENEATH HOODS/VENTILATORS AS REQUIRED BY N.F.P.A.-96, LATEST

7. ELECTRICAL CONTRACTOR (E.C.), OR EQUIVALENT, SHALL FURNISH AND INSTALL THE FOLLOWING:
A. ALL JUNCTION BOXES, ELECTRICAL OUTLETS, COVER PLATES, SWITCHES, ETC. NOT BUILT INTO

B. ALL PLUGS AND CORDS AS NOTED ON SCHEDULE. ALL CORDS SHALL BE N.E.M.A. RATED AND

C. SHUNT-TRIP CIRCUIT BREAKERS OR DISCONNECTS FOR FIRE CONTROL SYSTEM SHUT-OFF OF

8. WHEN APPLICABLE, ELECTRICAL CONTRACTOR SHALL PROVIDE CONDUIT AND WIRING, INSTALL
ELECTRICAL COMPONENTS (PROVIDED BY K.E.C.), AND INTERWIRE BETWEEN THE FOLLOWING:

B. WALK-IN COOLER/FREEZER LIGHTS (RUN CONDUIT ABOVE COMPARTMENT CEILING).

C. REMOTE WALK-IN COOLER/FREEZER ALARM SYSTEMS (WHEN USED).

D. CONTROL PANELS TO WATER-TYPE VENTILATORS AND EXHAUST/SUPPLY FANS PER

E. KITCHEN EXHAUST HOODS/VENTILATORS TO FIRE CONTROL SYSTEM AND SHUT-OFFS.

MANUFACTURER'S INSTRUCTIONS.

A. REMOTE REFRIGERATION SYSTEMS TO EVAPORATOR COILS.

EDITION, AND LOCAL CODES.

OR AS INDICATED ON SCHEDULE SHALL BE MOISTURE-PROOF.

D. DISCONNECTS OR OTHER DEVICES AS REQUIRED BY CODES.

POWER OUTLET, 1 PHASE

JUNCTION BOX W/FINAL
CONN. TO EQUIPMENT

EQUIPMENT BY K.E.C. OR MFR.)
DUPLEX CONVENIENCE OUTLET

(INSTALLED IN EQUIP. BY K.E.C. OR MFR.)
DUPLEX CONVENIENCE OUTLET

JUNCTION BOX  (INSTALLED IN

THAT THERE IS A MINIMUM OF 3/4 INCH SPACE BETWEEN IT AND THE WALL.
6. PIPING, CONDUIT, AND SIMILAR CONSTRUCTION, LOCATED OUTSIDE A WALL, MUST BE INSTALLED SO

1. ELECTRICAL SYSTEM IS DESIGNED FOR 120/208 VOLT, 3-PH; 480 VOLT, 3-PH, 4-WIRE, 60 HERTZ.

2. ALL OUTLETS AND CONNECTIONS SHOWN RELATE TO FOODSERVICE FIXTURES AND EQUIPMENT
ONLY. SEE ARCHITECTURAL/ENGINEERING PLANS FOR ADDITIONAL ELECTRICAL REQUIREMENTS.

3. THIS ELECTRICAL PLAN IS INTENDED TO SHOW ROUGH-IN OUTLET TYPES, HEIGHTS AND LOCATIONS,
AND CONNECTION POSITIONS AND LOAD REQUIREMENTS. ALL DIMENSIONS SHOWN ARE FROM
FINISHED WALLS AND FINISHED FLOORS. VERIFY FINISH WALL PARTITION LOCATIONS WITH

4. ALL ELECTRICAL WORK FOR FABRICATED FOODSERVICE EQUIPMENT SHALL BE COMPLETELY WIRED
BY THE FABRICATION CONTRACTOR TO A COMMON JUNCTION BOX, PULL BOX, OR CONTROL PANEL
ON THE EQUIPMENT IN AN ACCESSIBLE POSITION. FINAL CONNECTIONS TO EQUIPMENT JUNCTION
BOX OR PULL BOX, AND ALL ELECTRICAL WORK FROM MAIN PANEL BOARDS SHALL BE BY THE

5. FINAL CONNECTIONS TO ALL FOODSERVICE EQUIPMENT SHALL BE PERFORMED BY THE ELECTRICAL

CONTRACTOR, INCLUDING MATERIALS.

ELECTRICAL CONTRACTOR.

ARCHITECTURAL DRAWINGS.
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5 5

HEAT TAPE APPLIED TO
FRZR.COIL DRAIN LINE

WHERE EXPOSED BY E.C.

RUN ALL CONDUIT ABOVE
WALK-IN CLG. SEE LIGHT
FIXTURE DETAIL BELOW.

WIRING FROM HI-TEMP ALARM
TO BLDG. MONITORING

SYSTEM BY E.C.
1" DIA. OPEN RIGID CONDUIT IN FLOOR.

STUB-UP 4" A.F.F. @ CASHIER & EXTEND
TO MGR. OFFICE BY E.C.

WIRING IN CEILING FROM
SWITCH TO HOOD J.B. BY

E.C.

208V/3PH WIRING FROM
FAN SW. ON BLDG. WALL

TO EXH. FAN ON ROOF BY
E.C.

EXTEND CONDUIT UP THRU
PITCH POCKET IN ROOF

CURB.

1" DIA. OPEN RIGID CONDUIT DOWN IN
WALL & OUT @ 12" A.F.F. BY E.C..CAT 5 CABLE TO MGR. OFFICE. BY

K.E.C.

1" DIA. OPEN RIGID CONDUIT
DOWN IN WALL & OUT @ 12"

A.F.F. BY E.C. FOR CAT 5
CABLE FOR TEMP.

MONITORING.
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KITCHEN EQUIPMENT PLAN
SCALE: 1/4"=1'-0"
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ELECTRICAL SCHEDULE

R.I.# HP KW AMP VOLT PH
R.I. HGT.

A.F.F. DESCRIPTION

E.C. TO PROVIDE

E.Q.
NO.

CORD
&

PLUG RECEP. DISC. J.B.

1 1/2 120 1 114" FLY FAN RECEP. 1 0
2 114" BRANCH TO: 0
2a .150 120 1 DOOR LIGHT, HEATER, ALARM 4
2b 32W(2) 120 1 LIGHT FIXTURE (2) 4
3 114" BRANCH TO: 0
3a .150 120 1 DOOR LIGHT, HEATER, ALARM 4
3b 32W(2) 120 1 LIGHT FIXTURE (2) 4
3c .100 120 1 HEATED RELIEF PORT 4
4 .150 120 1 DRAIN LINE HEAT TAPE RECEP. 4 0 0
5 2.4 120 1 114" AIR-SCREEN DOOR RECEP. 4 0
6 7.3 208 1 STUB COOLER COMPRESSOR RACK 5 0
7 2.3 120 1 114" COOLER BLOWER COIL 5 0
8 12.6 208 3 STUB FREEZER COMPRESSOR RACK 6 0
9 10.3 208 1 114" FREEZER BLOWER COIL 6 0
10 6.4 120 1 72" BULK MILK COOLER RECEP. 21 0
11 11.0(2) 208 3 18"/36" CONVECTION OVEN (2) 23 0
12 36W 120 1 114" EXHAUST CANOPY LIGHT 24 0
13 48" EXHAUST CANOPY LIGHT SWITCH 24 0
14 48" EXHAUST CANOPY FAN SWITCH 24 0
15 12.0 120 1 78" HEATED TRANSPORT CABINET RECEP. 25 0
16 9.8 120 1 94" PASS-THRU REFRIGERATOR RECEP. 26 0
17 6.3 208 1 94" PASS-THRU WARMING CABINET RECEP. 27 0 0
18 4.5 120 1 50" ICE CREAM CABINET RECEP. 28 0
19 4.2 120 1 50" MILK COOLER RECEP. 29 0
20 120/208 1 STUB SUB-PANEL TO BRANCH TO; 0

20a. 40.0 120/208 1 HOT FOOD COUNTER RECEP. 31A 0
20b. 8.0 120 1 FROST TOP COUNTER RECEP. 31B 0
20c. 2.7 120 1 ICE CREAM MERCHANDISER RECEP. 32 0
20d. 15.0 (Cir.) 120 1 CASH REGISTER RECEP. (DEDICATED

CIRCUIT)
33 0

20e. 4.2 120 1 MILK COOLER RECEP. 30 0
21 9.8 120 1 94" PASS-THRU REFRIGERATOR RECEP. 26 0

SEE SHEET MECH'L. ROOF PLAN SHEET M-1.3 FOR EXACT LOCATION. ITEM FURNISHED W/MAIN-FUSED DISCONNECT SWITCH.

SEE FLOOR RECEPTACLE DETAIL THIS SHEET.

(1)

(2)

(1)

(1)

(2)

DATE DESCRIPTION



HOOD AND LIGHT SWITCHES
WALLMOUNTED BY EC

ETL LISTED #3054804-001

CAPTIVE-AIRE HOODS ARE
BUILT IN COMPLIANCE WITH

NFPA #96
NSF

BUILT

WITH
NFPA

ACCORDANCE

No. 96

STING L

N N A R B O

A

R

IN

RATO
RY

.

OAB

IC
, M

H

ET
N

S
F

1/2" DIA. ALL THREAD ROD
CONNECTED TO ROOF JOIST
THROUGH ANOTHER HANGING

HANGING ANGLE IS PRE-PUNCHED AT FACTORY
ROD AND NUTS TO BE SUPPLIED BY INSTALLING CONTRACTOR*

ANGLE

1/2" DIA. HEAVY DUTY NUT
ONE ABOVE AND ONE BELOW
HANGING ANGLE

LED LIGHTS BY KEC.
BULBS MUST BE RATED FOR
5000K COLOR TEMP.

PLAN VIEW - Hood #1
5' 0.00" LONG 6630VHB

LED Light

11"

33"

66"

30"30"

5' 0.00"Nom./5' 0.00"OD

11"

EXHAUST RISER

HANGING ANGLE

LED LIGHT, F25T8, 25 WATTS,
T-8 BALLAST

EQUIPMENT
BY KEC

SECTION VIEW - MODEL 6630VHB

HOOD ACCESSORIES

1 FIELD   WRAPPER   18.00"  High    Front, Left, Right, See detail below.

BACKSPLASH   80.00"  High  X  60.00"  Long    304 SS

ACCESSORIES

HOOD INFORMATION

1
6630

VHB

5' 0.00"
700 Deg. 750

11" 11" 750 -0.079" 304 SS

100%
ALONE ALONE

1 FAN
1

LIGHT

MODEL LENGTH
MAX.

COOKING
TEMP.

EXHAUST PLENUM

TOTAL
EXH. CFM

RISER(S)

WIDTH LENG. DIA. CFM S.P.

HOOD
CONSTRUCTION

HOOD CONFIG.

END TO
END ROW

SWITCHES

QUANTITY LOCATION

HOOD INFORMATION

1 1 L.E.D. Light NO NO 294 LBS

HOOD
NO.

FILTER(S)

TYPE QTY. HEIGHT LENGTH

LIGHT(S)

QTY. TYPE WIRE
GUARD

UTILITY CABINET(S)

LOCATION
FIRE SYSTEM

TYPE SIZE

ELECTRICAL

MODEL #

SWITCHES

QUANTITY

FIRE
SYSTEM
PIPING

HOOD
HANGING

WGHT

30" NOM.

80" AFF TYP.

66"

4"

ET DL IS ET DL IS

RR

ND-2 HANGING ANGLE DETAIL

HOOD
NO.

HOOD
NO.

CLOSURE PANEL DETAILS
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