Section 11400

90% Progress Issue


Item No 1 - SHELVING UNIT
LOT Required

Metro Model No. Super Erecta Chrome Construction, size and shape as shown on plan x 5 tiers high. 86" high posts to match shelf type. 

· Unit to be mobile mounted 5" diameter polyurethane swivel casters, two (2) swivel and two(2) with brakes.

Item No 2 - HIGH-DENSITY STORAGE SYSTEM
1 Required

Metro Model No. Super Erecta Top-TRACK, High density shelving, one kit required per mobile unit, kit includes: post, casters/caster channels, donut bumpers & roller bearing assemblies.

Include complete hardware necessary for connecting stationary end units to track to provide complete assembly.

· Provide per size and shape as shown on plan.

Item No 3 - WALK IN COOLER/FRZ COMBO
 1 Required

Kolpak Mfg. Walk-in cooler/freezer combination, Refrigerator +35° F. and/or Freezer -10° F.  of size and shape as shown on plan x 8' – 6 1/2" high. 

Wall and ceiling panels shall be 4" urethane, U.L.Flame Spread 25 insulation. Panels are without wooden structural members. 

Hinged entrance door(s) to be flush type, hinged as shown on plan. 

Provide one (1) lot removable closure panels with channels, the same finish as exterior panels to ceiling. (F.S.E. Contractor to verify ceiling height).  Closure to be louvered for top mounted condensing units (define) 

One (1) lot of trim strip, where required to close in wall gaps, of same finish as exterior panels to finished ceiling. (F.S.E. Contractor to verify height). 

4 1/2" dial thermometer, recessed. 

Options 

· Combination cooler/ freezer, cooler with 2" factory floor, freezer   with 4" structural factory floor with interior ramp.


· Built-in interior ramp(s).

· Smooth aluminum plate overlay on cooler floor.


· Embossed aluminum white interior and exposed exterior.

· Unexposed exterior finish to be galvalume.

· Hinged doors to be 36" wide x 84" high with third hinge, Provide dead bolt lock per Specific Conditions (on exterior doors only), anti condensate heaters in full perimeter of door and frame (freezer only).

· Aluminum diamond tread kick plate, 3'-0" high on exterior and interior of door and jamb, 14" x 14" vision panel and automatic door closer, Kason K-1094. 

· Thru ceiling door electrical assembly as shown on detail E-1-4.

· Vapor proof light fixtures and switches, installed and wired by the Electrical Division per detail E-1-4. (See electrical plan for quantity and location of lights and switches).

· Modularm 75B, recessed with thru ceiling door electrical as shown on detail E-1-4.

·  Stainless steel corner guards at exposed corners.

· Wainscot on exposed exterior, 1/8" aluminum diamond plate.  Top to align with top of kickplate on door.

· Protect-All finished flooring provided and installed by General Contractor. Turn up Protect-All 6” at interior perimeter w/ coved base. 

Item No 4 - SHELVING UNIT
LOT Required

Metro Model No. Super Erecta Metroseal 3, of size and shape as shown on plan x 4 tiers high. 74" high posts to match shelf type. 

· Unit to be mobile mounted 5" diameter polyurethane swivel casters, two (2) swivel and two (2) with brakes. 

Item No 5 - EVAPORATOR COIL, MED. TEMPERATURE
1 Required

Kolpak Ind Inc Model No. AM-180, Unit to be adequately sized to operate Item 03, Refrigerator Compartment @ +35° F.  Electrical hook-up and interconnecting of system to be by the Electrical Contractor. 

Item No 6 - CONDENSING UNIT, AIR COOLED
1 Required

Kolpak Model No. PR200M-OP (D3AM-0201-TAL),  F.S.E.C. to provide the necessary refrigeration lines required to operate and maintain the refrigeration system for Item 03, Refrigerated compartment. Unit to be part of the remote refrigeration system for Item 5, Evaporator Coil. 

F.S.E.C. to coordinate with the electrical/plumbing contractor to provide a complete and operable refrigeration system. 

Provide start-up, five (5) year compressor warranty and one (1) year refrigeration service contract. 

Division 16 to wire to safety disconnect switch. 

· Provide outdoor ambient package.

· See Architectural plan for location on roof.

· Assume 75’ refrigeration line run.

Item No 7 - HIGH-DENSITY STORAGE SYSTEM 
LOT Required

Metro Model No. Super Erecta Top-TRACK, High density shelving, one kit required per mobile unit, kit includes: post, casters/caster channels, donut bumpers & roller bearing assemblies.

Include complete hardware necessary for connecting stationary end units to track to provide complete assembly.

· Provide per size and shape as shown on plan.

Item No. 8 - SPARE NUMBER
Item No. 9 - SPARE NUMBER

Item No 10 - CONDENSING UNIT, AIR COOLED
1 Required
Kolpak Ind Inc Model No. PR304L, F.S.E.C. to provide the necessary refrigeration lines required to operate and maintain the refrigeration system for Item 03, refrigerated compartment.  Unit to be part of the remote refrigeration system for Item 11, Evaporator Coil. 

F.S.E.C. to coordinate with the electrical/plumbing contractor to provide a complete and operable refrigeration system. 

Provide start-up, five (5) year compressor warranty and one (1) year refrigeration service contract. 

Division 16 to wire to safety disconnect switch. 

· Provide outdoor ambient package.

· Loose time clock installed above walk-in freezer.

· See Architectural plan for location on roof.

· Assume 75’ refrigeration line run.

Item No 11 - EVAPORATOR COIL, LOW TEMP.
1 Required
Kolpak Ind Inc Model No. EL-160, Unit to be adequately sized to operate Item 03, Freezer Compartment @ -10° F.  Electrical hook-up and interconnecting of system to be by the Electrical Contractor. 

· Heat tape for low temp coil drain line furnished and installed by the FSE Contractor.  Final electrical connection to heat tape by Electrical Division.

Item No. 12 - SPARE NUMBER
Item No. 13 - SPARE NUMBER
Item No 14 - ANGLE RACK, UTILITY
2 Required

Cres Cor Model No. 207-UA-13, Rack, Mobile Utility, full height, open sides, universal slides for 12"x20" thru 18"x26" pans, slides on approximately 1-1/2" centers, welded tubular aluminum frame. 

Item No 15 - SODA SYSTEM, REFRIGERATED
2 Required

Perfection Model No. GR-4F Refrigerated Soda System.

· Air cooled.

· Soda accessory group to include water regulator, water filters, high and low pressure CO2 regulators.

· Station fittings and connectors.

· Back flow preventer.

· Model PE-12-BIB-2TS modified bag in box rack to accommodate 12 syrup cartons w/ 2 top shelves to accommodate 2 model GR-4F units.

· Provide two GR-4F units for each system (total of 4 GR-4F units).

· System complete with all necessary lines, fittings, filters, regulators and ancillary components for a complete and operable system.

· Syrup pumps and connector for each system provided by Product Supplier.

Item No 16 - ANGLE RACK, UTILITY
2 Required

Crescent Metal Model No. 207-UA-13,  Rack, Mobile Utility, full height, open sides, universal slides for 12"x20" thru 18"x26" pans, slides on approximately 1-1/2" centers, welded tubular aluminum frame. 

Item No 17 - SHELVING UNIT
 LOT Required

Metro Model Super Erecta Chrome Construction, size and shape as shown on plan x 5 tiers high. 86" high posts to match shelf type. 

· Unit to be mobile mounted 5" diameter polyurethane swivel casters, two (2) swivel and two (2) with brakes.

Item No 18 - SHELF, WALL-MOUNTED
1 Required

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan per detail C-1-2 with the following requirements: 

· Solid shelf per detail C-1-2.

Item No 19 - MOP SINK
1 Required

IMC/Teddy Model No. FS-M, Mop Sink. 

· Mop holder, 4 pole.

·  Service faucet.

Item No. 20 - SPARE NUMBER
Item No. 21 - SPARE NUMBER
Item No. 22 - SPARE NUMBER
Item No 23 - MOP BUCKET (BY OWNER)
1 Required

Rubbermaid Model No. 6186, Mopping Combo Pack, 6185 mop bucket/6127-01 wringer, foot activated emptying system, non-marking casters, yellow. 

This item is not in contract. The specification is for reference only. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be provided by the Owner. 

Item No 24 - SHELVING UNIT
1 Required

Metro Model, Super Erecta Construction, size and shape as shown on plan x 4 tiers high. 74" high posts to match shelf type. 

· Unit to be mobile mounted 5" diameter polyurethane swivel casters, two (2) swivel and two (2) with brakes.

Item No 25 - TABLE W/SINK
 1 Required

Custom Fabricated Assembly, unit to be of size and shape as shown on plan x 36” high w/ 6” splash per detail C-1-1A Type “A” edge, C-1-1B backsplash and C-2-1. Provide with the following: 

· Shelf, table mounted, two tiers of size and shape as shown on plan per detail C-7-8.

·  20" x 20" x 10" deep sink. (for prep counter)

·  Type 3 faucet.
· One (1) 20" x 20" x 5" deep utility drawer per detail C-1-3A, C-1-3B, C-1-3C and C-1-3D, lock hasp. 

· 9" x 12" x 6" deep hand sink per detail C-2-1E.  Provide with Type 5B faucet.

· Utility chase of size and shape as shown on plan per detail C-2-12. Verify ceiling height.  

· Provide under shelf per C-7-1. 

· Fabricator to provide an integral side splash, 6” high x 1” thick x depth of counter top, to isolate hand sink from counter similar to C-2-1E. Soap & towel dispenser by Owner.
Item No 26 - SHELF, CANTELIVERED
1 Required
Specified as part of Item 25.   

Item No 27 - HAND SINK
2 Required
IMC/Teddy Model No. CSW, Hand Sink. 

· Splash mounted gooseneck faucet.

· Soap and towel dispenser by Owner.

Item No 28 - REFRIGERATOR, 1-SECTION
1 Required
Traulsen Co. Model No. RHT 1-32 WUT. 

· Doors w/ cylinder locks, common keyed.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Half doors hinged right.
Item No 29 - RANGE, 6 BURNER W/OVEN
1 Required
Jade Range Model No. JTRH6-36,  Range, Heavy-Duty, Gas.  

· Stainless steel left side.

· Stainless steel oven interior.

· Rear manifold gas connection.

· End caps and cover.

· Swivel casters (4) w/ front brakes.

· Double deck stainless steel tubular high shelf.

· Flexible gas disconnect per specific conditions.

Item No 30 - FRYER, DEEP FAT GAS
1  Required
Keating Inc. Model No. 14BB-G-FM,  Fryer, Instant Recovery Gas.   

· Rear gas connection.

· 17" high stainless steel backguard.

· Flexible gas disconnect per specific conditions

· Battery consisting of four fryers on common frame w/ casters.

Item No 31 - EXHAUST HOOD
1 Required
Gaylord, unit to be U.L. listed grease extractor, high velocity wall mounted canopy of size and shape as shown on plan x  2'-6" high, built in one section. 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (F.S.E. Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by F.S.E. Contractor. Adhere to Specific Conditions for installation of fabricated equipment. 

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator. 

Supply and/ or exhaust air requirements as shown on plans. 

Options: 

· Recessed incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with thermostatically activated fire damper, spring loaded and electrically interlocked with exhaust fan thru adjacent damper control box .

· Exhaust collar(s) with fusible link activated fire damper.

· Pre-piping of the Item 39, Fire Protection System is to be provided by the Exhaust Hood manufacturer at the time of hood fabrication.

· Pre-piping to include fusible-link detector bracket assemblies and cable runs, and wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, and cooking appliance nozzle drops with termination nozzles. 

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

·  Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access. 

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No 32 - FRYER BAGGING STATION
1 Required
Keating Inc. Model No. 36BAG,  Fryer Bagging Station.

· Right hand dump.  
Item No 33 - ICE CREAM MACHINE, AIR-COOLED
1 Required
Taylor Freezer Model No. 751-AC,  Soft-Serve Machine.

Item No 34 - COUNTER
 1 Required
Custom Fabricated Assembly, unit of size and shape as shown on plan x 36” high w/ 6” splash per detail C-1-1A Type “A” edge, C-1-1B backsplash and C-2-1. Provide with the following: 

· Equal double pan doors, hinged per plan and constructed per detail C-2-2.

· Fixed intermediate shelf behind each door.

· Removable stainless steel kickplates.

· Niche below top to accommodate Item 37.

· Cut-out in apron for controls, part of Item 35.

Item No 35 - FOOD WARMER, DROP IN
1 Required
Wells Mfg Co Model No. MOD-100TD.

· Drain Screen

Item No 36 - AIRPOT COFFEE BREWER
1 Required
Bunn-o-Matic Model No. CWT15-APS.


· Flexible disconnect per specific conditions.

Item No 37 - REFRIGERATOR, UNDERCOUNTER
1 Required
Silver King Model No. SKR27B,  Refrigerator, Undercounter. 

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Cylinder locks.

Item No 38 - PRESSURE FRYERS
1 Required
Henny Penny Model No. PFG-600,  Pressure Fryer, Gas-Fired.

· Casters (4) w/ front brakes.

· Flexible gas disconnect per specific conditions.

· Rinse hose attachment.

· Full size basket and handle.
Item No 39 - FIRE SUPPRESSION SYSTEM
1 Required
Ansul Model No. R-102,  Fire Protection System to be provided the exhaust hood manufacturer and installed by FSE Contractor. System to be Ansul R102 system, wet chemical with the following specifications 

· Wet chemical suppressant.

· System U.L. Listed, installed in accordance with manufacturer's recommendations, and Comply with NFPA 13 and local codes.

· System to be pre-piped and fusible link detection incorporated with ventilator sections by ventilator manufacturer at time of construction.

· Wherever possible, system piping shall be unexposed. Exposed piping, conduit and nozzles shall be smooth chrome-plated or stainless steel.

· Fusible link assemblies shall be unexposed within the ventilator bodies or within enclosed boxes recessed into ventilator roof.

· System shall be shipped complete with tanks, automan release, remote manual release.

· Cylinders and controls shall be mounted on wall where shown on plan at an accessible height that will not conflict with equipment below.

· Mechanically activated gas shut off valves furnished by FSE Contractor and installed by the Plumbing Contractor.

· Coordination and cabling to valve by Food Service Equipment Contractor.

· Shunt trip type breaker disconnect provided and installed by the Electrical Division.

· FSEContractor to coordinate shunt trip breaker requirements with the Electrical Contractor.

· System to provide plenum and duct collar protection and surface protection for equipment underneath Items 31 & 51, Exhaust Hood(s).

· FSE Contractor will be required to obtain all permits and arrange for system inspection and testing to achieve an approved operating system.

Remote pull station:

· Fire Protection System remote manual activation stations are to be flush wall-mounted, with the cabling conduit recessed within the wall.  

· They are to be located along pathways between the protected equipment and area exits, and in accord with any governing local code requirements.

· FSEContractor shall coordinate the efforts between his Fire Protection System subcontractor, any other trades, and with local code enforcement officials, as may be necessary to comply with local codes.

· If the FSE contractor determines that for any reason compliance with flush, wall-mounting is not possible an appropriate and timely “Inability to Comply” statement must be furnished to CFL for their review and response.

Item No 40 - COUNTER (SPEC'D BY ARCH)
1 Required
Custom COUNTER, Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 41 - POS SYSTEM   (BY OWNER)
4 Required
By Owner, Cash Register / POS System, Point-Of-Sale computerized type 

This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be provided by the Owner. 

Any utility connections indicated on drawings for this item are representative and intended to assist the Engineer in planning base building utility systems. 

Actual utility requirements will be confirmed by the Foodservice Equipment Contractor and represented on the dimensioned rough-in plans for use by construction trades. 

Item No 42 - ORDER ENTRY MONITOR
4 Required
By Owner, Order Entry Monitor 

This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be provided by the Owner. 

Any utility connections indicated on drawings for this item are representative and intended to assist the Engineer in planning base building utility systems. 

Actual utility requirements will be confirmed by the Foodservice Equipment Contractor and represented on the dimensioned rough-in plans for use by construction trades. 

Item No. 43 - SPARE NUMBER
Item No. 44 - SPARE NUMBER
Item No 45 - ICE BIN W/SODA TOWER
2 Required
Cornelius Inc Model No. CB-2323-AK6, Ice Bin With Soda Dispensers, drop-in design , approximately 100 pound ice storage capacity, faucet tower with six soda faucets, all stainless steel construction. 

· Confirm fast or high flow UF-1 valves prior to order.
Item No 46 – TABLE
1 Required
Custom Fabricated Assembly,  Units to be size and shape as shown on plan x 36" high w/ 6” high splash per detail C-1-1A Type “A” edge, C-1-1B and C-7-1.  Provide with the following:

· Open base.

· Crossrails at rear and sides only.

· Casters.

Item No 47 - HOLDING CABINET, UNDERCOUNTER
1 Required
Winston Model No. HC4009,  Holding Cabinet, Undercounter. 

· Doors hinged per plan drawing.

· Provide w/1" wheel

Item No 48 - MOBILE FREEZER
1 Required
Silver King Model No. SKMF34,  Mobile Freezer. 

· 5 year compressor warranty.

Item No 49 - REFRIGERATED CABINET, "LOWBOY"
1 Required
Silver King Model No. SKRCB50,  Refrigerated Equipment Stand. 

· 5 year compressor warranty.

Item No 50 - GRIDDLE, COUNTER MODEL
1 Required
Wells Mfg Co Model No. G-23,  Griddle, Counter Unit, Electric-Fired, smooth polished steel grill plate, approximately 36"-wide x 18"-deep grill area, all stainless steel exterior finish, thermostatic heat controls. 

· Cutting board w/ brackets.

Item No 51 - EXHAUST HOOD
1 Required
Gaylord.  Unit to be U.L. listed grease extractor, high velocity island - style canopy of size and shape as shown on plan x  2'-6" high, built in 1 section(s). 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (FSE Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by FSE Contractor. Adhere to Specific Conditions for installation of fabricated equipment 

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator. 

Supply and/ or exhaust air requirements as shown on plans. 

Options: 

· Recessed incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with thermostatically activated fire damper, spring loaded and electrically interlocked with exhaust fan thru adjacent damper control box. 

· Pre-piping of the Item 39, Fire protection system is to be provided by the Exhaust Hood manufacturer at the time of hood fabrication.  

· Pre-piping to include fusible-link detector bracket assemblies, cable runs, wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, cooking appliance nozzle drops with termination nozzles.

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

· Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access.

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No 52 - SANDWICH UNIT, REFRIGERATED
2 Required
Silver King Model No. SKDR621 Prep Table Refrigerated. 

· 5 year compressor warranty.

Item No 53 – BUN WARMER
2 Required
Henny Penny, Model No. BW-6 Bun Warmer. 

· Provide w/ custom fabricated floor mounted stand to support both units.

Item No 54 - ICE TEA BREWER
1 Required
Bunn-O-Matic Model No. TNT-3, Tea Brewer.  

· Flexible disconnects per specific conditions.

· Connect to Item 62, Water Filter Unit

Item No 55 - BULK CO2 SUPPLY (BY PROD SUPPLIER)
1 Required

This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be provided by Product Supplier/ Vendor. 

Item No 56 – SPARE NUMBER

Item No 57 - SODA SYSTEM (BY PRODUCT SUPPLIER)
2 Required

The components to be provided as part of this item include syrup pumps and connector for each bag in box rack.  All other items required are provided as part of Item 15, Soda System, Refrigerated.  .

Any utility connections indicated on drawings are representative and intended to assist the Engineer in planning base building utility systems. 

Actual utility requirements will be confirmed by the Foodservice Equipment Contractor and represented on the dimensioned rough-in plans for use by construction trades. 

Item No 58 - FLOOR TROUGH W/GRATING
1 Required

IMC/Teddy Model No. SFT-1260, Unit of size and shape as shown on plan.  This item to be set and installed by General Contractor. Quarry tile floor finish to be etched, if required, prior to setting food service equipment in place. 

· Provide anti-slip, stainless steel grating sections of equal size not to exceed 20" long. 

· Provide shop drawings of size and scale outlined in specific conditions. 

Item No 59 - ICE CUBER
2 Required

Hoshizaki Model No. KM-1300SAH3, Ice Maker, Cube-Style, air-cooled, self-contained condenser, approximately 1320-lb production/24 hrs, stainless steel finish, crescent cube style.

· See electrical plan for electrical characteristics.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Provide any bin mounting kits necessary.

· Provide flexible water disconnects for installation by Plumbing Division.

· Units to be mounted on Item 61, Ice Storage & Transport System. 

· Connect to Item 62, Water Filter Unit.

Item No. 60 - SPARE NUMBER
Item No 61 - ICE STORAGE & TRANSPORT SYSTEM
1 Required

Follett Corp Model No. ITS2250SG-60, Ice Storage & Transport System, elevated bin, 1350 lb. bin storage, for cube or flake ice, includes (2) polyethylene carts w/lid & casters, cart cap. 240 lb., ice paddle, poly liner, SmartGATE, poly lift door w/Power Hinge, s/s exterior, custom cut top.

· Ice Shovel, heavy duty poly construction

· One extra SmartCART 240, mobile, insulated, polyethylene, removable lid, 240-lb capacity

· Ice Paddle, high density poly, 58-1/2" long.   

· Ice Scoop, 82 oz

· Reinforced top (required if icemaker(s) weights exceeds 1,000 lbs, add 2-1/8" to height)

Item No 62 - WATER FILTER UNIT W/SURGE TANK
1 Required
Everpure, Inc Model No. EV9347-20, Water Filter Assembly, wall-mounting bracket and gauge assembly.  Serves Items 15, 59, 214, 217. 

· Provide with 1 ea. Amtrol model WX-405 Tank, 24 gallon drawdown.

Mount system as specified, tee at effluent ¾” valve, one side of tee to Amtrol tank, the other to supply kitchen equipment. 

Item No. 63 - SPARE NUMBER
Item No 64 - FIRE SUPPRESSION SYSTEM
1 Required

Ansul Model No. R-102, Fire Protection System to be provided the exhaust hood manufacturer and installed by FSE Contractor. System to be Ansul R102 system, wet chemical with the following specifications 

· Wet chemical suppressant.

· System U.L. Listed, installed in accordance with manufacturer's recommendations, and Comply with NFPA 13 and local codes.

· System to be pre-piped and fusible link detection incorporated with ventilator sections by ventilator manufacturer at time of construction.

· Wherever possible, system piping shall be unexposed. Exposed piping, conduit and nozzles shall be smooth chrome-plated or stainless steel. 

· Fusible link assemblies shall be unexposed within the ventilator bodies or within enclosed boxes recessed into ventilator roof.

· System shall be shipped complete with tanks, automan release, remote manual release.

· Cylinders and controls shall be mounted on wall where shown on plan at an accessible height that will not conflict with equipment below.

· Mechanically activated gas shut off valves furnished by FSE Contractor and installed by the Plumbing Contractor.

· Coordination and cabling to valve by Food Service Equipment Contractor.

· Shunt trip type breaker disconnect provided and installed by the Electrical Division.

· FSE Contractor to coordinate shunt trip breaker requirements with the Electrical Contractor.

· System to provide plenum and duct collar protection and surface protection for equipment underneath Item 66, Exhaust Ventilator.

· FSE Contractor will be required to obtain all permits and arrange for system inspection and testing to achieve an approved operating system.

Remote pull station:

· Fire Protection System remote manual activation stations are to be flush wall-mounted, with the cabling conduit recessed within the wall.  

· They are to be located along pathways between the protected equipment and area exits, and in accord with any governing local code requirements.

· FSEContractor shall coordinate the efforts between his Fire Protection System subcontractor, any other trades, and with local code enforcement officials, as may be necessary to comply with local codes.

· If the FSE contractor determines that for any reason compliance with flush, wall-mounting is not possible an appropriate and timely “Inability to Comply” statement must be furnished to CFL for their review and response.

Item No 65 - REFRIGERATED FOOD PREP TABLE
1 Required

Kairak Model No. KRP-59S, Refrigerated food prep table. S/S raised pan chiller, accepts (7) 1/3 pans, hinged night cover, (2) wire shelves/section, side-mounted self contained refrigeration system.

· Stainless steel where exposed.

· Hinge doors per plan drawing.

· Provide 1/2 “ thick Richlite cutting board in lieu of standard.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Provide on 4” casters.

· Door locks.

· Telescoping night cover.

Item No 66 - EXHAUST HOOD
1 Required
Gaylord Ind. Model No. GX2-BDL-48-CA, Exhaust Hood to be U.L. listed grease extractor, high velocity wall mounted canopy of size and shape as shown on plan x  2'-6" high, built in 1-section. 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (F.S.E. Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by F.S.E. Contractor. Adhere to Specific Conditions for installation of fabricated equipment. 

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator.

Supply and/ or exhaust air requirements as shown on plans. 

Options: 

· Recessed incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with fusible link activated fire damper].

· Pre-piping of the Item No. 64, Fire protection system is to be provided by the Exhaust Hood manufacturer at the time of hood fabrication.

· Pre-piping to include fusible-link detector bracket assemblies and cable runs, and wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, and cooking appliance nozzle drops with termination nozzles. 

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

· Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access. 

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No 67 - RANGE, STEP-UP
1 Required

Rankin-Delux Model No. SUHP-424-C, RANGE, STEP-UP.

· Provide flexible gas disconnect per specific conditions.

· Stainless steel ends.

· Provide 6 wok rings.

Item No 68 - EQUIPMENT STAND, REFRIGERATED
1 Required

Kairak Model No. KRES-48S, Equipment Stand, Refrigerated. 

· See electrical plan for electrical characteristics.

· Stainless steel rear where exposed.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Provide on 3 1/2” casters.

· Drawer locks.

Item No 69 - GRIDDLE, GAS
1 Required

Keating Inc. Model No. 36X30-G, Griddle, Counter Gas. 

· Flexible gas disconnect w/ restraining device per specific conditions.

· Wood cutting board w/ brackets.

Item No 70 - HOLDING CABINET, HALF-SIZE
1 Required

Winston Model No. HA4003-HL3, Holding cabinet, half-size. 

· Doors hinged per plan drawing.

· See electrical plan for utility requirements.

Item No 71 - HAND SINK
1 Required

IMC/Teddy Model No. CSW, Hand Sink. 

· End splash, right add suffix "R" to model number.

· Splash mounted gooseneck faucet.

Item No 72 - COUNTER (SPEC'D BY ARCH
2 Required

Custom COUNTER, Unit to be of size and shape as shown on plan. 

This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 73 - BOTTLE COOLER, FLAT TOP
2 Required

Perlick Corp Model No. 7258, Bottle Cooler, flat top.

· 5 year compressor warranty 

· Coordinate clearance under counter top and fit. 

Item No 74 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER, Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 75 - ICE BIN W/SODA TOWER
1 Required

Cornelius Inc Model No. CB-2323-AK6, Ice Bin With Soda Dispensers, drop-in design , approximately 100 pound ice storage capacity, faucet tower with six soda faucets, all stainless steel construction. 

· Confirm fast or high flow UF-1 valves prior to order.

Item No 76 - POS SYSTEM (BY OWNER)
4 Required
This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be provided by the Owner. 

Any utility connections indicated on drawings for this item are representative and intended to assist the Engineer in planning base building utility systems. 

Actual utility requirements will be confirmed by the Foodservice Equipment Contractor and represented on the dimensioned rough-in plans for use by construction trades. 

Item No 77 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER, Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 78 - ICE BIN W/SODA TOWER
1 Required

Cornelius Inc Model No. CB-2323-AK6, Ice Bin With Soda Dispensers, drop-in design , approximately 100 pound ice storage capacity, faucet tower with six soda faucets, all stainless steel construction. 

· Confirm fast or high flow UF-1 valves prior to order.

Item No 79 - FOOD SHIELD, OPERATOR-SERVE
1 Required

Kevry Model No. DECO-204, Food shield, stainless tubing, #4 brushed finish. Provide shop drawings of size and scale outlined in specific conditions. 

· Revise overall height to 20”.

· ½” tempered glass.

· Full perimeter channel around glass.

· Full enclosure for heat lamp (item 92).

· Round flange.

Item No 80 - HOT FOOD DISPLAY CASE
1 Required

Alto-Shaam Inc Model No. EUSYS-72, Hot food display, serve operation.

· Provide with two base cabinets (500E) and 2-drawer unit (5002D).

· Provide NEMA L14-30 plug and receptacle for bare end cord.
Item No 81 - REFRIGERATED WALL CASE
2 Required

Regal Pinnacle Model No. SCAS72R, Refrigerator, Merchandiser, One-Section, self contained refrigeration system. 

· Mirror interior end.

· Radius top.

· Stainless steel exterior.

· Additional shelves w/ lights.

· Pull down plastic shade.

· Removable lexan panels.

· Roll down shutter.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract. 

Item No 82 - HAND SINK
1 Required

IMC/Teddy Model No. CSW, Hand Sink. 

· End splash, left and right add suffix "LRS" to model number.

· Splash mounted gooseneck faucet.

Item No 83 - RICE COOKER
2 Required

Panasonic Corp Model No. SR-42HZP, Rice Cooker, Counter Unit, Electric, with Thermostat. 

Item No 84 - DOUBLE OVERSHELF, WALL-MOUNTED
1 Required

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan per detail C-1-5 with the following requirements: 

· Two-tier unit, first tier (lower shelf) to be 12" wide, second tier (upper) to be 15" wide.

Item No. 85 - SPARE NUMBER
Item No. 86 - SPARE NUMBER
Item No 87 – COUNTER
1 Required

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan x 36” high w/ 6” splash per detail C-1-1A Type “A” edge, C-1-1B backsplash and C-2-1. Partial left end splash as shown on plan.  Provide with the following: 

· Equal double pan doors, hinged per plan and constructed per detail C-2-2.

· Fixed intermediate shelf behind each door.

· Removable stainless steel kickplates.

· Splash at left side where adjacent Item 81.

Item No 88 - FOOD WARMER, DROP IN
1 Required

Wells Mfg Co Model No. MOD-300TDM.  

· Drain Screen

· Plumbing Division to provide gate valve on indirect waste.

· Provide type 6 single pantry faucet. 

Item No 89 - FOOD SHIELD, OPERATOR-SERVE
1 Required

Kevry Model No. DECO-204, Stainless tubing, #4 brushed finish. 

· Revise overall height to 20”.

· ½” tempered glass.

· Mounting flanges: round flange.

· Provide shop drawings of size and scale outlined in specific conditions.

Item No 90 - ICE BIN W/SODA TOWER
1 Required

Cornelius Inc Model No. CB-2323-AK6, Ice Bin With Soda Dispensers, drop-in design , approximately 100 pound ice storage capacity, faucet tower with six soda faucets, all stainless steel construction. 

· Confirm fast or high flow UF-1 valves prior to order.

Item No. 91 - SPARE NUMBER
Item No 92 - INFRARED FOOD WARMER
1 Required

Hatco Corp. Model No. GR-48, Food Warmer. Mount units to underside of top overshelf of Item 79 where shown on plan. Provide heat lamps with on/off switch with pilot light. Division 16 to wire units and conceal conduit in overshelf turned down edge. F.S.E. Contractor to coordinate with Electrical Contractor. 

· Toggle switch boot.

Item No 93 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom Counter of size and shape as shown on plan x 36” high.

This item is not in contract - Specified by Architect.

It is shown on the drawing for informational purposes only and generally represents the size/ capacity of unit to be specified by other design team members and provided by others. Refer to A/E drawings and specifications. 

Item No 94 - HEATED SHELF, DROP-IN
1 Required

Kevry Model No. HTD-48, Drop In Heated Shelf w/Flush Top, 48-1/4" x 24-1/4" surface area, glass ceramic heated display top, control thermostat, illuminated on/off switch.

Item No 95 - FOOD SHIELD, OPERATOR-SERVE
1 Required

Kevry Model No. DECO-204, Stainless tubing, #4 brushed finish. 

· Revise overall height to 20”.

·  ½” tempered glass.

· Mounting flanges: round flange.

· Provide shop drawings of size and scale outlined in specific conditions.

Item No 96 - FOOD WARMER, DROP IN
1 Required

Wells Mfg Co Model No. MOD-400TDM.   

· Plumbing Division to provide gate valve on indirect waste.

· Provide type 6 single pantry faucet. 

· Drain Screen

Item No 97 - ICE BIN W/SODA TOWER
1 Required

Cornelius Inc Model No. CB-2323-AK6, Ice Bin With Soda Dispensers, drop-in design , approximately 100 pound ice storage capacity, faucet tower with six soda faucets, all stainless steel construction. 

· Confirm fast or high flow UF-1 valves prior to order.

Item No 98 – COUNTER
1 Required

Custom Fabricated Assembly, counter to be of size and shape as shown on plan x 36” high w/ 6” splash per detail C-1-1A Type “A” edge, C-1-1B backsplash and C-2-1. End splashes as shown on plan.  Provide with the following: 

· Cut-out in top and accommodate installation of Item 97,Ice Bin w/Soda Tower.

· Open base to floor to accommodate Item 73, Bottle Cooler, Flat Top.

Item No 99 - REFRIGERATED FOOD PREP TABLE
1 Required

Kairak Model No. KRP-59S, Refrigerated food prep table. S/S raised pan chiller, accepts (7) 1/3 pans, hinged night cover, (2)wire shelves/section, side-mounted self contained refrigeration system.

· Stainless steel rear where exposed.

· Hinge doors per plan drawing.

· Provide 1/2 “ thick Richlite cutting board in lieu of standard.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

·  Provide on 4” casters.

·  Door locks.

·  Telescoping night cover.

Item No 100 - EQUIPMENT STAND, REFRIGERATED
1 Required

Kairak Model No. KRES-72S, Equipment stand, refrigerated. (2) section w/(4) drawers, accepts (6) 12x20 pans, side-mounted self contained refrigeration system.

· Stainless steel where exposed.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Provide on 3 1/2” casters.

· Drawer locks.

Item No 101 - WOK RANGE, STEP UP
1 Required

Rankin-Delux Model No. ORSU-636-C, Wok range, step-up. counter model, six burner step-up, 9-3/4" s/s wok ring accepts 11" wok, cross & circle burner, stainless steel front and sides, 4" adjustable legs, interchangeable top.

· Provide flexible gas disconnect per specific conditions.

· Provide 6 wok rings.

· Stainless steel ends.

Item No 102 - FIRE SUPPRESSION SYSTEM
1 Required

Ansul Model No. R-102, Fire Protection System to be provided the exhaust hood manufacturer and installed by FSE Contractor. System to be Ansul R102 system, wet chemical with the following specifications 

· Wet chemical suppressant.

· System U.L. Listed, installed in accordance with manufacturer's recommendations, and Comply with NFPA 13 and local codes.

· System to be pre-piped and fusible link detection incorporated with ventilator sections by  ventilator manufacturer at time of construction.

· Wherever possible, system piping shall be unexposed. Exposed piping, conduit and nozzles shall be smooth chrome-plated or stainless steel.

· Fusible link assemblies shall be unexposed within the ventilator bodies or within enclosed boxes recessed into ventilator roof.

· System shall be shipped complete with tanks, automan release, remote manual release.

· Cylinders and controls shall be mounted on wall where shown on plan at an accessible height that will not conflict with equipment below.

· Mechanically activated gas shut off valves furnished by FSE Contractor and installed by the Plumbing Contractor.

· Coordination and cabling to valve by Food Service Equipment Contractor.

· Shunt trip type breaker disconnect provided and installed by the Electrical Division.

· FSEContractor to coordinate shunt trip breaker requirements with the Electrical Contractor.

· System to provide plenum and duct collar protection and surface protection for equipment underneath Item 108, Exhaust Ventilator.

· FSE Contractor will be required to obtain all permits and arrange for system inspection and testing to achieve an approved operating system.

Remote pull station:

· Fire Protection System remote manual activation stations are to be flush wall-mounted, with the cabling conduit recessed within the wall.  

· They are to be located along pathways between the protected equipment and area exits, and in accord with any governing local code requirements.

· FSEContractor shall coordinate the efforts between his Fire Protection System subcontractor, any other trades, and with local code enforcement officials, as may be necessary to comply with local codes.

· If the FSE contractor determines that for any reason compliance with flush, wall-mounting is not possible an appropriate and timely “Inability to Comply” statement must be furnished to CFL for their review and response.

Item No 103 - HOLDING CABINET, UNDERCOUNTER
1 Required
Winston Model No. HA4003-HL3, Holding cabinet, half-size. 

· Doors hinged per plan drawing.

· See electrical plan for utility requirements.

Item No 104 - HAND SINK
1 Required

IMC/Teddy Model No. CSW, Hand Sink. 

· Splash mounted gooseneck faucet.

Item No. 105 - SPARE NUMBER
Item No. 106 - SPARE NUMBER
Item No. 107 - SPARE NUMBER
Item No 108 - EXHAUST HOOD
1 Required

Gaylord Ind. Model No. GX2-BDL-48-CA,  Unit to be U.L. listed grease extractor, high velocity wall mounted canopy of size and shape as shown on plan x  2'-6" high, built in one section. 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (F.S.E. Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by F.S.E. Contractor. Adhere to Specific Conditions for installation of fabricated equipment. 

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator. 

Supply and/ or exhaust air requirements as shown on plans. 

Options: 

· Recessed incandescent light fixtures as indicated on electrical plan.

· Exhaust collar with fusible link activated fire damper.

· Pre-piping of the Item 102, Fire Protection System is to be provided by the Exhaust Hood manufacturer at the time of hood fabrication.

· Pre-piping to include fusible-link detector bracket assemblies and cable runs, and wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, and cooking appliance nozzle drops with termination nozzles. 

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

· Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access. 

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No 109 - WOK RANGE, STEP UP1 Required

Rankin-Delux Model No. ORSU-636-C, Wok range, Step-Up.

· Provide flexible gas disconnect per specific conditions.

·  Stainless steel rear and ends.

·  Provide 6 wok rings.

Item No. 110 - SPARE NUMBER
Item No. 111 - SPARE NUMBER
Item No 112 - BLAST CHILLER
 1 Required

Traulsen Co. Model No. RBC 100, Blast Chiller, single section reach-in design, with self-contained refrigeration system, stainless steel interior and exterior.

· Door w/ lock.

· Set of four 6” locking casters.

· Hinge door as shown on plan.

· Provide 5 year compressor warranty and 1 year refrigeration service contract.

Item No 113 - TABLE W/SINK
1 Required

Custom Fabricated Assembly, Unit to be size and shape as shown on plan x 36" high w/ 6" high splash per detail C-1-1A Type "A" edge, C-1-1B backsplash and C-7-1.  Right end splash as shown on plan.  Provide with the following: 

· Removable sink covers per detail C-8-17.

· Undershelf per C-7-1.

· Recess table top 6” at steamer, as shown on plan. 

Item No 114 - SHELF, WALL-MOUNTED
1 Required

Custom Fabricated Assembly,  Unit to be of size and shape as shown on plan per detail C-1-2 with the following requirements: 

· Two tier unit.

Item No 115 - STEAMER, CONVECTION
1 Required

Cleveland Range Model No. 21-CET-16,  Steamer, Convection Countertop, single compartment, five (5) 12"x20" x 2 1/2"-deep pans/compartment, electric operation, with mechanical timer controls. S/S legs.

Options: 

· Descaling solution, 6-one gallon containers

· 4” stainless steel legs.

· Quick disconnects per specific conditions. 

· Connect to Item 62, Water Filter Unit.

Item No. 116 - SPARE NUMBER
Item No. 117 - SPARE NUMBER

Item No 118 - MIXER, 60-QUART
1 Required

Hobart Corp. Model No. H600T, Mixer, Food. 

· D wire whip.

· E dough hook.

· Stainless B beater.

· Bowl truck.

· Bowl truck adapter.

Item No 119 - FIRE SUPPRESSION SYSTEM
1 Required

Ansul Model No. R-102,  Fire Protection System to be provided the exhaust hood manufacturer and installed by FSE Contractor. System to be Ansul R102 system, wet chemical with the following specifications 

· Wet chemical suppressant.

· System U.L. Listed, installed in accordance with manufacturer's recommendations, and Comply with NFPA 13 and local codes.

· System to be pre-piped and fusible link detection incorporated with ventilator sections by  ventilator manufacturer at time of construction.

· Wherever possible, system piping shall be unexposed. Exposed piping, conduit and nozzles shall be smooth chrome-plated or stainless steel. >Fusible link assemblies shall be unexposed within the ventilator bodies or within enclosed boxes recessed into ventilator roof.

· System shall be shipped complete with tanks, automan release, remote manual release.

· Cylinders and controls shall be mounted on wall where shown on plan at an accessible height that will not conflict with equipment below.

· Mechanically activated gas shut off valves furnished by FSE Contractor and installed by the Plumbing Contractor.

· Coordination and cabling to valve by Food Service Equipment Contractor.

· Shunt trip type breaker disconnect provided and installed by the Electrical Division.

· FSEContractor to coordinate shunt trip breaker requirements with the Electrical Contractor.

· System to provide plenum and duct collar protection and surface protection for equipment underneath Item 124 & 129, Exhaust Ventilators.

·  FSE Contractor will be required to obtain all permits and arrange for system inspection and testing to achieve an approved operating system.

Remote pull station:

· Fire Protection System remote manual activation stations are to be flush wall-mounted, with the cabling conduit recessed within the wall.  

· They are to be located along pathways between the protected equipment and area exits, and in accord with any governing local code requirements.

· FSEContractor shall coordinate the efforts between his Fire Protection System subcontractor, any other trades, and with local code enforcement officials, as may be necessary to comply with local codes.

· If the FSE contractor determines that for any reason compliance with flush, wall-mounting is not possible an appropriate and timely “Inability to Comply” statement must be furnished to CFL for their review and response.

Item No. 120 - SPARE NUMBER

Item No. 121 - SPARE NUMBER
Item No. 122 - SPARE NUMBER
Item No 123 - OVEN, DOUBLE DECK CONVECTION
2 Required

Montague Co. Model No. SE2-115, Oven, Convection, Gas-Fired, double-deck, standard depth, standard controls, stainless steel front. 

Options:

· 6" casters (set)

· Stainless flue deflector.

· Solid stainless steel exposed sides and top.

· Flexible disconnect per specific conditions.

· Gas manifold for double gas section.

Item No 124 - EXHAUST HOOD
1 Required

Custom Fabricated Assembly,  Unit to be U.L. listed grease extractor, high velocity wall mounted canopy of size and shape as shown on plan x  2'-6" high, built in one section. 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (F.S.E. Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by F.S.E. Contractor. Adhere to Specific Conditions for installation of fabricated equipment. 

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator. 

Supply and/ or exhaust air requirements as shown on plans. 

Options:

· Recessed incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with fusible link activated fire damper.

· Pre-piping of Item 119, Fire Protection System is to be provided by the exhaust hood manufacturer at the time of hood fabrication.

· Pre-piping to include fusible-link detector bracket assemblies and cable runs, and wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, and cooking appliance nozzle drops with termination nozzles. 

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

· Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access. 

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No 125 - TABLE W/HAND SINK
1 Required

Custom fabricated assembly, unit to be size and shape as shown on plan x 36" high per detail C-1-1A Type "A" edge, C-7-1C.  Provide with the following: 

· 9" x 12" x 6" deep hand sink per detail C-2-1E.  Provide with Type 5B faucet.

· Utility chase of size and shape as shown on plan per detail C-2-12. Verify ceiling height.  Side of chase facing hand sink will be used for mounting soap and towel dispenser.  Locate access panels accordingly.

· Provide under shelf per C-7-1.

· Front to back and rear crossrails.

· One (1) 20" x 20" x 5" deep utility drawer constructed per details C-1-3A, C-1-3B, C-1-3C and C-1-3D. Lock hasp.

· Duplex receptacle on mounting plate below top per C-14-1. Refer to electrical plan. 

· Fabricator to provide an integral side splash, 6” high x 1” thick x depth of counter top, to isolate hand sink from counter similar to C-2-1E. Soap & towel dispenser by Owner.

Item No 126 - POT & PAN RACK, CEILING-MOUNTED
1 Required

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan per detail C-7-4A.  Anti-sway bracing above finished ceiling to be provided by F.S.E. Contractor. 

Item No 127 - RACK, UTILITY - UNIVERSAL ANGLE
1 Required

Crescent Metal Model No. 207-UA-13, Rack, Mobile Utility, full height, open sides, universal slides for 12"x20" thru 18"x26" pans, slides on approximately 1-1/2" centers, welded tubular aluminum frame. 

Item No 128 - TABLE W/SINK & HAND SINK
1 Required

Custom fabricated assembly, unit to be size and shape as shown on plan x 36" high per detail C-1-1A Type "A" edge, C-7-1C.  Provide with the following: 

· Utility chase of size and shape as shown on plan per detail C-2-12. Verify ceiling height. Side of chase facing hand sink will be used for mounting soap and towel dispenser.  Locate access panels accordingly.

· 9" x 12" x 6" deep hand sink per detail C-2-1E.  Provide with Type 5B faucet.

· 18" x 18" x 10" deep utility sink per detail C-7-1B.

· Deck faucet, type 3.

· Duplex receptacle on mounting plate below table top per C-14-1. Refer to electrical plan. (Run down from ceiling thru chase).

· Provide unit with full length under shelf per C-7-1. 

· Fabricator to provide an integral side splash, 6” high x 1” thick x depth of counter top, to isolate hand sink from counter similar to C-2-1E. Soap & towel dispenser by Owner.

Item No 129 - EXHAUST HOOD
1 Required

Custom Fabricated Assembly, Unit to be U.L. listed grease extractor, high velocity cafeteria style canopy of size and shape as shown on plan x 2'-6" high, built in 2 section(s). 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (F.S.E. Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by F.S.E. Contractor. Adhere to Specific Conditions for installation of fabricated equipment.

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator. 

Supply and/ or exhaust air requirements as shown on plans. 

· Recessed incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with fusible link activated fire damper.

· Pre-piping of the Item 119 Fire Protection System is to be provided by the exhaust hood manufacturer at the time of hood fabrication.  Pre-piping to include fusible-link detector bracket assemblies and cable runs, and wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, and cooking appliance nozzle drops with termination nozzles. Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.  Fusible link detector and wet chemical piping terminations to be coordinated with the FSE contractor and clearly indicated on hood submission drawings also.  Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE contractor to coordinate their efforts to assure the necessary access. 

FSE Contractor responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and confirm clearances to all structural items, obstructions, etc. Failure to perform this step may result in modifications to the exhaust hood at the FSEC's expense. 

Item No 130 - KETTLE, 40-GAL. TILTING GAS
1 Required

Cleveland Range Model No. KGL-40-T, Kettle.

· Natural Gas

· 3" tangent draw-off valve with strainer

· Kettle gallon markings, (per each gallon mark)

· Spring-assisted cover 

· Double pantry faucet 

· Faucet bracket

· Protective Control Cover (electric and gas kettles only)

· Quick disconnects per specific conditions. 

· Kettle accessory kit, includes clean-up brush, whip, paddle, kettle brush and draw off brush.

Item No 131 - FLOOR TROUGH W/GRATING
1 Required

IMC/Teddy SFT series Floor Trough with Grating. Unit of size and shape as shown on plan. 

This item to be set and installed by General Contractor. Quarry tile floor finish to be etched, if required, prior to setting food service equipment in place. 

· Provide anti-slip, stainless steel grating sections of equal size not to exceed 20" long. 

· Provide shop drawings of size and scale outlined in specific conditions

Item No 132 - TILT SKILLET, 30-GAL. GAS
1 Required

Cleveland Range Model No. SGL-30-T1, Tilting Skillet

· 2" tangent draw-off valve, front mounted left side

· Double pantry faucet & bracket, mounts on right side of control console, add 2-1/4" to width

Item No 133 - FLOOR TROUGH W/GRATING
1 Required

IMC/Teddy SFT series Floor Trough with Grating. Unit of size and shape as shown on plan. 

This item to be set and installed by General Contractor. Quarry tile floor finish to be etched, if required, prior to setting food service equipment in place. 

· Provide anti-slip, stainless steel grating sections of equal size not to exceed 20" long. 

· Provide shop drawings of size and scale outlined in specific conditions

Item No. 134 - SPARE NUMBER
Item No. 135 - SPARE NUMBER
Item No. 136 - SPARE NUMBER
Item No. 137 - SPARE NUMBER

Item No 138 - RANGE, HOT TOP
1 Required

Jade Range Model No. JTRH-3HT-36, Heavy Duty Range

· Rear gas connection.

· End caps and cover.

· Swivel casters (4) w/ front brakes.

· Double deck stainless steel tubular high shelf.

· Flexible gas disconnect per specific conditions.

Item No 139 - RANGE, 6 BURNER
1 Required

Jade Range Model No. JTRH-6-36, Heavy Duty Range. 

· Rear gas connection.

· End caps and cover.

· Flue riser to accommodate mounting of Item 140, Salamander Broiler.

· Flexible gas disconnect per specific conditions.

Item No 140 - SALAMANDER BROILER, INFRA-RED
1 Required

Jade Range Model No. JSB-36RM, Salamander Broiler.   

· Interconnect gas line (for single gas connection).

Item No 141 - GRIDDLE, GAS
1 Required

Keating Inc. Model No. 36X30-G, Griddle, Counter Gas, Miraclean

· Flexible gas disconnect w/ restraining device per specific conditions.

· Provide stand with shelf and casters.

· Wood cutting board w/ brackets.

Item No 142 - FRYER, DEEP FAT GAS
1 Required

Keating Inc. Model No. 14BB-2000, Fryer, Instant Recovery Gas.  

· Flexible gas disconnect w/ restraining device per specific conditions.

· Casters.

Item No. 143 - SPARE NUMBER

Item No. 144 - SPARE NUMBER
Item No. 145 - SPARE NUMBER
Item No. 146 - SPARE NUMBER
Item No 147 - WALL FLASHING, STAINLESS STEEL
1 Required

Custom Fabricated, Wall flashing to be of 22 ga. stainless steel, approximately 21’-0” long per detail C-2-11. Stainless steel flashing to extend from floor or top of wall tile base to underside of Item 129, Exhaust Hood. 

Item No 148 - WALL FLASHING, STAINLESS STEEL
1 Required

Custom Fabricated, Wall flashing to be of 22 ga. stainless steel, approximately 8’-0” long per detail C-2-11. Stainless steel flashing to extend from floor or top of wall tile base to underside of Item 124, Exhaust Hood. 

Item No 149 - DOUBLE OVERSHELF, WALL-MOUNTED
1 Required

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan per detail C-1-2 with the following requirements: 

· Two-tier unit, first tier (lower shelf) to be 12" wide, second tier (upper) to be 15" wide.

Item No 150 - TABLE W/2-SINKS & HAND SINK
1 Required

Custom Fabricated Assembly, unit to be size and shape as shown on plan x 36" high w/ 6" high splash per detail C-1-1A Type "A" edge, C-1-1B backsplash and C-7-1b. Left end splash as shown on plan.  Provide with the following: 

· Provide 9" x 12" x 6" deep hand sink per detail C-2-1E.  Provide with Type 5B faucet.

· Fabricator to provide an integral side splash, 6” high x 1” thick x depth of counter top, to isolate hand sink from counter similar to C-2-1E. Soap & towel dispenser by Owner.

· Two (2) compartment sink; sink bowls to be 20" x 20" x 12" deep. Provide each sink with rotary waste. Provide Type 3 faucet.  Construction similar to C-7-1B.

· Removable sink covers per detail C-8-17.

· Full under shelf per C-7-1.

Item No 151 - TABLE W/CANTILEVERED SHELVES
1 Required

Custom Fabricated Assembly, unit to be size and shape as shown on plan x 36" high w/ 6" high splash per detail C-1-1A Type "A" edge, C-1-1B backsplash and C-7-1. Right end splash as shown on plan.  Provide with the following: 

· Shelf, splash mounted, two tiers of size and shape as shown on plan per details C-7-8.

· Duplex receptacle on mounting plate below top per C-14-1. Refer to electrical plan.

· Provide unit with full length under shelf.

 Item No. 152 - SPARE NUMBER
Item No 153 – SLICER
1 Required

Hobart Corp. Model No. 2712, Slicer.  
Item No 154 - REFRIGERATOR, WALK IN
1 Required

Kolpak Ind Inc, unit to be a Refrigerator +35° F. of size and shape as shown on plan x  8' – 6 1/4" high. 

Wall and ceiling panels shall be 4" urethane, U.L.Flame Spread 25 insulation. Panels are without wooden structural members. 

Hinged entrance door(s) to be flush type, hinged as shown on plan. 

Provide one (1) lot removable closure panels with channels, the same finish as exterior panels to ceiling. (F.S.E. Contractor to verify ceiling height).  

One (1) lot of trim strip, where required to close in wall gaps, of same finish as exterior panels to finished ceiling. (F.S.E. Contractor to verify height). 

4 1/2" dial thermometer, recessed. 

Options: 

· 2" factory floor with built-in interior ramp and smooth aluminum plate overlay.


· Embossed aluminum white interior and exposed exterior.

· Unexposed exterior finish to be galvalume.

· Hinged doors to be 36" wide x 78" high with third hinge.

· Dead bolt lock per Specific Conditions.

· Aluminum diamond tread kick plate, 3'-0" high on exterior and interior of door and jamb.

· 14" x 14" vision panel and automatic door closer, Kason K-1094.

· Thru ceiling door electrical assembly as shown on detail E-1-4.

· Approved fluorescent light fixtures and switches, installed and wired by the Electrical Division per detail E-1-4. (See electrical plan for quantity and location of lights and switches).

· Modularm 75B, recessed with thru ceiling door electrical as shown on detail E-1-4.

· Stainless steel corner guards at exposed corners.

· Wainscot on exposed exterior, 1/8" aluminum diamond plate.  Top to align with top of kickplate on door.

· Protect-All flooring overlay provided and installed by General Contractor.  Turn up Protect-All 6” at interior perimeter w/ coved base. 

Item No 155 - CONDENSING UNIT, AIR COOLED
1 Required

Kolpak Ind Inc Model No. PR100M-OP, F.S.E.C. to provide the necessary refrigeration lines required to operate and maintain the refrigeration system for Item 154, refrigerated compartment.  Unit to be part of the remote refrigeration system for Item 156, Evaporator Coil. 

F.S.E.C. to coordinate with the electrical/plumbing contractor to provide a complete and operable refrigeration system. 

· Provide start-up, five (5) year compressor warranty and one (1) year refrigeration service contract. 

· Division 16 to wire to safety disconnect switch.

· See Architectural plan for roof mounted location.

Item No 156 - EVAPORATOR COIL, MEDIUM TEMP.
1 Required

Kolpak Ind. Model No. AM-090, Unit to be adequately sized to operate Item 154, Refrigerator Compartment @ +35° F.  Electrical hook-up and interconnecting of system to be by the Electrical Contractor. 

Item No. 157 - SPARE NUMBER
Item No 158 - ANGLE RACK, UTILITY
4 Required

Crescent Metal Model No. 207-UA-13, Rack, Mobile Utility, full height, open sides, universal slides for 12"x20" thru 18"x26" pans, slides on approximately 1-1/2" centers, welded tubular aluminum frame. 

Item No 159 - SHELVING UNIT
LOT Required

Metro Model No.  Metroseal 3 Construction, size and shape as shown on plan x 4 tiers high.  74" high posts to match shelf type. 

· Unit to be mobile mounted 5" diameter polyurethane swivel casters, two (2) swivel and two(2) with brakes.

Item No 160 - DOUBLE OVERSHELF, WALL-MOUNTED  1 Required

Custom Fabricated Assembly,  Unit to be of size and shape as shown on plan per detail C-1-2 with the following requirements: 

· Louvers per detail C-1-2.

· Two-tier unit, first tier (lower shelf) to be 12" wide, second tier (upper) to be 15" wide.

Item No 161 - SINK, THREE COMPARTMENT
 1 Required

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan x 34" high to drainboard level with 10" high splash per details C-1-1A Type "D" edge, C-1-1B backsplash, C-8-1 and C-8-5. Right end splash as shown on plan. (3) sinks - wash 24", rinse 24", sanitize 30", all 14" deep with the following requirements: 

· Overflow collector per detail C-8-8.

· Front to back and rear crossrails.

· Two type 2 faucets.

· Undershelf below each drainboard.

Item No 162 – SHELVING
1 Required

Metro Equip Model No. PR48ES.

Item No 163 – SHELVING
 Required

Metro Equip Model No. PR60ES.  

Item No 164 - HAND SINK
1 Required

IMC/Teddy Model No. CSW, Hand Sink. 

· Splash mounted gooseneck faucet.

Item No 165 - SHELVING UNIT
LOT Required

Metro Model No. Super Erecta Solid Stainless Steel Construction, size and shape as shown on plan x 5 tiers high. 74" high posts to match shelf type. 

· Unit to be mobile mounted 5" diameter polyurethane swivel casters, two (2) swivel and two (2) with brakes.

Item No 166 - BOOSTER HEATER
1 Required

Hatco Corp. Model No. C-30, Imperial Booster Heater.

Options:

· Adjustable 6" stainless steel adjustable legs.

· Shock Absorber (reduce water hammer)

· Stainless steel body and base

Item No 167 - VENT DUCT
2 Required

Custom Fabricated, construct per detail C-8-13. (inverted louvers).

· FSE Contractor to verify ceiling height. 

Item No 168 - DISHTABLE, CLEAN
1 Required

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan x 34" high to drain board level with 10" high splash per details C-1-1A Type "D" edge, C-1-1B backsplash and C-8-1. Provide with the following: 

· Provide front to back and rear crossrails.

· Open base type table, no undershelf.

· Accommodate table limit switch as shown on electrical plan.

Item No 169 - DISHWASHER, RACK CONVEYOR
1 Required

Hobart Model No. C-44A, Conveyor Dishwasher, Left-Right operation.  

Options: 

· Three dish rack (flat)

· Two silver rack (peg)

· Stainless steel vent cowls w/7" stack & locking dampers

· Table limit switch

· Vertical clearance through machine: 24"

Item No 170 - TRASH RECEPTACLE (BY OWNER)
1 Required

Rubbermaid Model No. 2632, Waste Receptacle, general purpose waste, with lid, approximately 30-gallon capacity, high-impact rubber construction. 

This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be provided by the Owner. 

Item No 171 - DISHTABLE, SOILED
1 Required

Custom Fabricated Assembly, Unit to be of size and shape as show on plan x 34" high to drain board level with 10" high splash per details C-1-1A, Type "D" edge, C-1-1B backsplash and C-8-1.  Left end splash as shown on plan.  Provide with the following: 

· Provide open base type table, no undershelf.

· Pre-rinse sink 20" x 20" x 7" deep with stainless steel rack guide per details C-8-5 and C-8-10.

·  Furnish sink with Type 7 pre-rinse faucet

·  Provide front to back and rear crossrails

Item No 172 - FIRE SUPPRESSION SYSTEM
1 Required

Ansul Model No. R-102, Fire Protection System to be provided the exhaust hood manufacturer and installed By FSE Contractor. System to be Ansul R102 system, wet chemical with the following specifications: 

· Wet chemical suppressant.

· System U.L. Listed, installed in accordance with manufacturer's recommendations, and Comply with NFPA 13 and local codes.

· System to be pre-piped and fusible link detection incorporated with ventilator sections by  ventilator manufacturer at time of construction.

· Wherever possible, system piping shall be unexposed. Exposed piping, conduit and nozzles shall be smooth chrome-plated or stainless steel. Fusible link assemblies shall be unexposed within the ventilator bodies or within enclosed boxes recessed into ventilator roof.

· System shall be shipped complete with tanks, automan release, remote manual release. Cylinders and controls shall be mounted on wall where shown on plan at an accessible height that will not conflict with equipment below.

· Mechanically activated gas shut off valves furnished by the Food Service Equipment Contractor and installed by the Plumbing Contractor. Coordination and cabling to valve by Food Service Equipment Contractor.

· Shunt trip type breaker disconnect provided and installed by the Electrical Division. FSE Contractor to coordinate shunt trip breaker requirements with the Electrical Contractor.

· System to provide plenum and duct collar protection and surface protection for equipment underneath Item 173, 187 & 192 Exhaust Hood.

· FSE Contractor will be required to obtain all permits and arrange for system inspection and testing to achieve an approved operating system.

Remote pull station:

· Fire Protection System remote manual activation stations are to be flush wall-mounted, with the cabling conduit recessed within the wall.  

· They are to be located along pathways between the protected equipment and area exits, and in accord with any governing local code requirements.

· FSEContractor shall coordinate the efforts between his Fire Protection System subcontractor, any other trades, and with local code enforcement officials, as may be necessary to comply with local codes.

· If the FSE contractor determines that for any reason compliance with flush, wall-mounting is not possible an appropriate and timely “Inability to Comply” statement must be furnished to CFL for their review and response.

Item No 173 - EXHAUST HOOD
1 Required

Gaylord Model No. GX2-BDL-60-CA, unit to be U.L. listed grease extractor, high velocity wall mounted canopy of size and shape as shown on plan x  2'-6" high, built in 1 section. 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (F.S.E. Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by F.S.E. Contractor. Adhere to Specific Conditions for installation of fabricated equipment. 

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator. 

Supply and/ or exhaust air requirements as shown on plans. 

Options: 

· Recessed incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with fusible link activated fire damper.

· Pre-piping of the Item 172, Fire Protection System is to be provided by the exhaust hood manufacturer at the time of hood fabrication.

·  Pre-piping to include fusible-link detector bracket assemblies and cable runs, and wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, and cooking appliance nozzle drops with termination nozzles. 

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

· Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access. 

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No. 174 - SPARE NUMBER
Item No 175 - TABLE W/OVERSHELF
1 Required

Custom Fabricated Assembly, unit to be size and shape as shown on plan x 36" high per detail C-1-1A Type "A" edge, and C-7-1C.  Provide with the following: 

· Shelf, table mounted, two tiers of size and shape as shown on plan per detail C-7-8

· Front to back and rear crossrails per detail C-7-1.

Item No 176 - OVEN, DOUBLE DECK CONVECTION
3 Required
Montague Co. Model No. SE2-115, Oven, Convection, Gas-Fired, double-deck, standard depth, standard controls, stainless steel front. 

Options: 

· 6" casters (set)

· Stainless flue deflector.

· Solid stainless steel exposed sides and top.

· Flexible disconnect per specific conditions.

· Gas manifold for double gas section.

Item No 177 - PROOFER CABINET, 2-SECT. ROLL-IN
1 Required

Traulsen Co. Model No. PRI 2-32H, Proofer Cabinet.  

· Stainless steel door w/ view panel. 

Item No 178 - INGREDIENT BIN
3 Required

Rubbermaid Model No. 3600, Bin, Ingredient, mobile, molded polyethylene with hinged cover, 125-lb capacity, with bin securely attached to base plate. 

Item No 179 - UTILITY RACK, UTILITY
4 Required

Crescent Metal Model No. 207-UA-13.  

Item No 180 - COUNTER W/HAND SINK
1 Required

Custom Fabricated Assembly, unit to be of size and shape as shown on plan x 36” high w/ 6” splash per detail C-1-1A Type “A” edge, C-1-1B backsplash and C-2-1. Right and left end splash as shown on plan.  Provide with the following: 

· 9" x 12" x 6" deep hand sink per detail C-2-1E. Provide w/type 5B faucet.

· Fabricator to provide an integral side splash, 6” high x 1” thick x depth of counter top, to isolate hand sink from counter similar to C-2-1E. Soap & towel dispenser by Owner.

· Provide niche in counter below top to accommodate Item 181, Refrigerator, Undercounter.

· Double pan door, hinged per plan and constructed per detail C-2-2.

· Removable stainless steel kick plate.

Item No 181 - REFRIGERATED BASE, U/COUNTER
1 Required

Kairak Model No. KRUC-59S, Refrigerated Cabinet, Undercounter 

· Provide five (5) year compressor warranty and one (1) year  


refrigeration service contract. 

· Door locks.

Item No 182 - WALL SHELF, TWO TIER
1 Required

Custom Fabricated Assembly, unit to be of size and shape as shown on plan per detail C-1-5 with the following requirements: 

· Two tier unit.  Each shelf to be 15” deep.

Item No 183 - COUNTER W/HAND SINK
1 Required

Custom Fabricated Assembly, unit to be of size and shape as shown on plan x 36” high w/ 6” splash per detail C-1-1A Type “A” edge, C-1-1B backsplash and C-2-1. End splashes as shown on plan.  Provide with the following: 

· 9" x 12" x 6" deep hand sink per detail C-2-1E. Provide w/type 5B faucet.

· Fabricator to provide an integral side splash, 5” high x 1” thick x depth of counter top, to isolate hand sink from counter similar to C-2-1E. Soap & towel dispenser by Owner.

· Fixed intermediate shelf behind each door.

· Equal double pan doors, hinged per plan and constructed per detail C-2-2.

· Removable stainless steel kick plate.

Item No 184 - HOT FOOD HOLDING CABINET
2 Required

Winston Model No. HA4522Z-HR3, Holding Cabinet. 

· 3" caster.

· Flexible disconnect per specific conditions for automatic water fill.

· Connect to Item 62, Water Filter Unit.
Item No 185 - POS PRINTER (BY OWNER)
2 Required

This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size of the unit to be provided by the Owner. Any utility connections indicated on drawings for this item are representative and intended to assist the Engineer in planning base building utility systems. FSE Contractor to confirm utility requirements for this item and reflect requirements on dimensioned rough-in plans.

Item No 186 - REFRIGERATED FOOD PREP TABLE
1 Required

Kairak Model No. KPR-72S, Modified. 

· Centered flat refrigerated rail w/ ½ size pan openings.

· Stainless steel rear where exposed.

· Hinge doors per plan drawing.

· Provide 12” deep x 1/2 “ thick Richlite cutting board in lieu of standard on each side of rail.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Door locks.

· Telescoping night cover. 

· Provide table mounted cantilevered overshelf for printers where shown on plan.  Shelf to be approximately 15” square.

Item No 187 - EXHAUST HOOD
1 Required

Gaylord Ind Model No. GX2-BDL-DS-CL-74-CA, unit to be U.L. listed grease extractor, high velocity island - style canopy of size and shape as shown on plan x  2'-8" high, built in 1 section. 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (FSE Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by FSE Contractor. Adhere to Specific Conditions for installation of fabricated equipment 

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator.  

Supply and/ or exhaust air requirements as shown on plans. 

Options: 

· Incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with fusible link activated fire damper.

· Pre-piping of the Item 99, Fire Protection System is to be provided by the exhaust hood manufacturer at the time of hood fabrication.  

· Pre-piping to include fusible-link detector bracket assemblies, cable runs, wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, cooking appliance nozzle drops with termination nozzles.

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

· Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access.

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No 188 – MOBILE RACK
1 Required

Epco Model No. K18266-5ST 
Item No 189 - CONVEYOR OVEN, DOUBLE DECK GAS
1 Required

Middleby Marshall Model No. PS-200 Double, Conveyor Oven   

· Provide flexible disconnect(s) per specific conditions.
Item No 190 – MOBILE RACK
1 Required

Epco Model No. K18266-5ST 

Item No 191 - CONVEYOR OVEN, STACKED, GAS
1 Required

Star Mfg Co Model No. UM-1854 Double stacked,  Oven, Countertop Conveyor Bake, Gas-Fired.

Options: 

· Provide stand w/ casters.

· Provide flexible disconnect(s) per specific conditions.

· Provide any stacking spacer kits and components for a complete and operable system.

Item No 192 - EXHAUST HOOD
1 Required

Gaylord Model No. GX2-BDL-DS-CL-62-CA, unit to be U.L. listed grease extractor, high velocity island - style canopy of size and shape as shown on plan x  2'-8" high, built in 1 section. 

One (1) lot stainless steel enclosure paneling, at all open sides, to finished ceiling (FSE Contractor to verify height). Paneling must be supplied by Exhaust Hood Manufacturer and installed by FSE Contractor. Adhere to Specific Conditions for installation of fabricated equipment.

Ventilator to be U.L. and NSF listed and be in full accordance with NFPA 96 and all state/local codes/ordinances applicable. 

F.S.E. Contractor to supply the necessary mounting rods for hanging ventilator. 

Supply and/ or exhaust air requirements as shown on plans. 

Options: 

· Incandescent light fixtures as indicated on electrical plan.

· Exhaust collar(s) with fusible link activated fire damper. 

· Pre-piping of the Item 99, Fire Protection System is to be provided by the exhaust hood manufacturer at the time of hood fabrication.  

· Pre-piping to include fusible-link detector bracket assemblies, cable runs, wet-chemical manifold piping, duct collar and plenum protection piping with termination nozzles, cooking appliance nozzle drops with termination nozzles.

· Location of cooking appliance nozzle drops are to be fully dimensioned on hood submission drawings.

· Fusible link detector and wet chemical piping terminations to be coordinated with the FSE Contractor and clearly indicated on hood submission drawings.

· Access to the fusible links for inspection and change-outs to be provided.  The hood manufacturer and FSE Contractor to coordinate their efforts to assure the necessary access.

FSE Contractor is responsible for fit of equipment. Prior to releasing hoods for fabrication, FSE Contractor needs to verify field conditions (existing &/or proposed) and to determine clearances to all structural items, obstructions, etc. The FSE Contractor will coordinate with other trades to confirm that the hood can be mounted as proposed and that the ductwork and final connection can be accommodated without conflict. Failure to perform this step may result in modifications to the exhaust hood at the FSE Contractor's expense. 

Item No 193 - FOOD WARMER, DROP 
1 Required

Custom fabricated assembly, unit to be size and shape as shown on plan x 36" high per detail C-1-1A Type "A" edge, C-7-1C.  Provide with the following: 

· Provide under shelf per C-7-1.

· Cut out in top to accommodate food warmer, drop in.

· Wells Mfg Co Model No. MOD-300TDM.

· Plumbing Division to provide gate valve on indirect waste. 

· Drain Screen.

· Provide 9” apron around full perimeter of table.  Provide cut out for food warmer control. 

Item No 194 - INFRARED FOOD WARMER
2 Required

Hatco Corp. Model No. GR-72, Food Warmer. Mount units to underside of overshelves, Item 182 where shown on plan. Provide heat lamps with on/off switch with pilot light. Division 16 to wire units and conceal conduit in overshelf turned down edge. F.S.E. Contractor to coordinate with Electrical Contractor. 

· Toggle switch boot.

Item No 195 - SHELF, WALL-MOUNTED
1 Required

Custom Fabricated Assembly, unit to be of size and shape as shown on plan per detail C-1-5 with the following requirements: 

· Two tier unit.

Item No 196 - REFRIGERATED FOOD PREP TABLE
1 Required

Kairak Model No. KPR-60S, Modified. 

· Centered flat refrigerated rail w/ ½ size pan openings.

· Stainless steel rear where exposed.

· Hinge doors per plan drawing.

· Provide 12” deep x 1/2 “ thick Richlite cutting board in lieu of standard on each side of rail.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Door locks.

· Telescoping night cover.

· Provide table mounted cantilevered overshelf for printers where shown on plan.  Shelf to be approximately 15” square.

Item No 197 - POS PRINTER (BY OWNER)
 2 Required

This item is not in contract. 

The item is shown on the drawing for informational purposes and generally represents the size of unit to be provided by the Owner. 

Any utility connections indicated on drawings for this item are representative and intended to assist the Engineer in planning base building utility systems. 

FSE Contractor to confirm utility requirements for this item and reflect requirements on dimensioned rough-in plans.

Item No 198 - CLAM SHELL GRILL
1 Required

Sodir/ Equipex Model No. MAJESTIC, Electric Panini Grill.  

· Timers.

· Smooth bottom right grooved bottom left and top plates.

Item No 199 – SPARE NUMBER

Item No 200 - REFRIGERATED FOOD PREP TABLE
1 Required

Kairak Model No. KRP-48S, Refrigerated food prep table. 

· Provide 1/2 “ thick Richlite cutting board in lieu of standard.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Door locks.

· ½ size pan opening.

· Telescoping night cover.

Item No 201 - COUNTER W/HAND SINK
1 Required

Custom Fabricated Assembly, unit to be of size and shape as shown on plan x 36” high w/ 6” splash per detail C-1-1A Type “A” edge, C-1-1B backsplash and C-2-1. Provide with the following: 

· 9" x 12" x 6" deep hand sink per detail C-2-1E. Provide w/type 5B faucet.

· Fabricator to provide an integral side splash, 6” high x 1” thick x depth of counter top, to isolate hand sink from counter similar to C-2-1E. Soap & towel dispenser by Owner.

· Equal double pan doors, hinged per plan and constructed per detail C-2-2.

· Fixed intermediate shelf behind each door.

· Removable stainless steel kickplates.

Item No 202 – SLICER
2 Required

Hobart Corp. Model No. 2912PS

 Item No 203 - COOK & HOLD OVEN
1 Required

Winston Model No. CL8522-HL5, Cook&Hold Cabinet.

Item No 204 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 205 - HEAT LAMP
5 Required

Merco Savory Model No. 500-C, Heat Lamp Assembly.

· Confirm shade style w/ Architect.

· Standard direct electrical connection.

· Shade/ bulb color selected by Architect.

· FSE Contractor to confirm finished ceiling/ soffit height.

Item No 206 - HAND SINK, DROP-IN
 1 Required

Eagle Model No. SRW10-14-5-1, Hand Sink, Drop-In.  

· Soap & towel dispenser by Owner.

Item No 207 - POS SYSTEM (BY OWNER)
4 Required

This item is not in contract.

The item is shown on the drawing for informational purposes and generally represents the size of unit to be provided by the Owner. Any utility connections indicated on drawings for this item are representative and intended to assist the Engineer in planning base building utility systems. 

Actual utility requirements will be confirmed by the Foodservice Equipment Contractor and represented on the dimensioned rough-in plans for use by construction trades. 

Item No 208 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 209 - ICE BIN W/SODA TOWER
2 Required

Cornelius Inc Model No. CB-2323-AK6, Ice Bin With Soda Dispensers, drop-in design, approximately 100 pound ice storage capacity, faucet tower with six soda faucets, all stainless steel construction. 

· Confirm fast or high flow UF-1 valves prior to order.

Item No 210 - HAND SINK, DROP IN
2 Required

Eagle Model No. SRW10-14-5-1, Hand Sink, Drop-In.  

· Soap & towel dispenser by Owner.

Item No. 211 - SPARE NUMBER
Item No 212 - BOTTLE COOLER, FLAT TOP
1 Required

Perlick Corp Model No. 7260E, Bottle Cooler, flat top, self-contained refrigeration system, deep well design, two sliding doors, nominal length 48" long. 

Item No 213 - BOTTLE COOLER, FLAT TOP
4 Required

Perlick Corp Model No. 7258, Bottle Cooler, flat top, self-contained refrigeration system, deep well design, one sliding door, nominal length 24" long. 

Item No 214 - COFFEE, MAKER
1 Required

Fetco Model No. CBS-32A, Airpot Coffee Brewer, automatic, twin, plastic brew baskets, adjustable base, electronic temperature controls.

· Provide w/ 500 filter papers. 

· Stainless steel brew baskets.

· Provide with half batch brew capability.

· F.S.E. Contractor to provide unit with Dormont Model SWIRL water connector hose, appropriately sized, with quick disconnect 2-way coupling per specific conditions.

· Provide 8 total airpots.

· Connect to Item 62, Water Filter Unit.

Item No. 215 - SPARE NUMBER

Item No 216 - REFRIGERATOR, U/COUNTER 1-SECT.
2 Required

Kairak Model No. KRUC-27S, Refrigerated Cabinet, Undercounter.

· Hinge doors as shown on plan.

· Door lock.
Item No 217 - COFFEE BREWER
1 Required

Fetco Model No. CBS-52H15-1, LUXUS Coffee Brewer, automatic, twin, 1.5 gallon, gourmet coffee brew baskets, hot water service, electronic temperature controls.

·  Stainless steel brew baskets.

·  Provide w/ 500 filter papers.

·  Provide with half batch brew capability.

·  F.S.E. Contractor to provide unit with Dormont Model SWIRL water connector hose, appropriately sized, with quick disconnect 2-way coupling per specific conditions.

· Connect to Item 62, Water Filter Unit.

· Tea brewing package.

· Drip tray accessory.

· Provide 8 total coffee dispensers.

Item No 218 - COFFEE, SERVER 
 6 Required

Fetco Model No. LS-15, Coffee Server, portable container for use with brewing system.  

· Specified under item 217.

Item No 219 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 220 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 221 - BAKERY CASE, SERVED/ SELF SERVE
2 Required

Structural Concepts Model No. HSL4850R, Bakery Display Case, curved glass, dual horizontal zone case, refrigerated base and dry top section with intermediate shelves, approximately 50"-long, plastic laminate exterior, stainless steel deck and back.   Both sections, dry and refrigerated are attendant served.

· Mirror interior ends and doors.

· Stainless steel interior.

· Stainless steel exterior.

· Self contained refrigeration.

· Stainless front panel.

· Reflective glass rear sliding door.

· 1” bumper on front.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract. 

Item No 222 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 223 - COUNTER (SPEC'D BY ARCH
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 224 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.

Item No 225 – SINK, DROP-IN
1 Required

Eagle Model No. SRW10-14-5-1, Hand Sink, Drop-In.  

· Soap & towel dispenser by Owner.

Item No 226 - ESPRESSO MACHINE
 2 Required

Acorto Espresso Model No. 1000i Espresso / Cappucino Machine, automatic, Group 1, compact design. 

· Foodservice Equipment Contractor to provide swirl-type flexible disconnect per specific conditions for this item.

· Connect to Item 62, Water Filter Unit.

Item No 227 - REFRIGERATOR, U/COUNTER 1-SECT.    2 Required

Kairak Model No. KRUC-27S, Refrigerated Cabinet, Undercounter.

· Hinge doors as shown on plan.

· Door lock.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract. 

Item No. 228 - SPARE NUMBER

Item No. 229 - SPARE NUMBER
Item No. 230 - SPARE NUMBER

Item No. 231 - SPARE NUMBER
Item No 232 - POS SYSTEM (BY OWNER)
 4 Required

This item is not in contract. 

The item is shown on the drawing for informational purposes and generally represents the size of unit to be provided by the Owner. 

Any utility connections indicated on drawings for this item are representative and intended to assist the Engineer in planning base building utility systems. 

Actual utility requirements will be confirmed by the Foodservice Equipment Contractor and represented on the dimensioned rough-in plans for use by construction trades. 

Item No 233 - COUNTER (SPEC'D BY ARCH)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.
Item No 234 - MOP BUCKET
1 Required

Rubbermaid Model No. 6186, Mopping Combo Pack, 6185 mop bucket/6127-01 wringer, foot activated emptying system, non-marking casters, yellow. 

This item is not in contract. The specification is for reference only. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be provided by the Owner. 

Item No 235 - SHELVING UNIT
1 Required

Metro Model, Super Erecta Chrome Construction, size and shape as shown on plan x 4 tiers high. 74" high posts to match shelf type. 

· Unit to be mobile mounted 5" diameter polyurethane swivel casters, two (2) swivel and two (2) with brakes.

Item No 236 - MOP SINK
1 Required

Eagle Model No. F1916, Mop Sink. 

· Mop holder, 4 pole.

· Service faucet.

Item No 237 - SHELF, WALL-MOUNTED
1 Required 

Custom Fabricated Assembly, Unit to be of size and shape as shown on plan per detail C-1-2 with the following requirements: 

· Single tier unit.

Item No. 238 – 274  SPARE NUMBER

Item No 275 - COUNTER (SPEC'D BY ARCHITECT)
1 Required

Custom COUNTER – specified by Architect. Unit to be of size and shape as shown on plan. This item is not in contract. The item is shown on the drawing for informational purposes and generally represents the size/ capacity of unit to be specified by the Architect.
Item No 276 - DRIP TROUGH
1 Required
Custom Fabricated Assembly of size and shape as shown on plan per detail C-30-36. 

Item No 277 - COFFEE, MAKER
1 Required
Fetco Model No. CBS-52H15-1, LUXUS Coffee Brewer, automatic, twin, 1.5 gallon, gourmet coffee brew baskets, hot water service, electronic temperature controls.

· Stainless steel brew baskets.

· Provide w/ 500 filter papers.

· Provide with half batch brew capability.

· F.S.E. Contractor to provide unit with Dormont Model SWIRL water connector hose, appropriately sized, with quick disconnect 2-way coupling per specific conditions.

· Connect to Item 62, Water Filter Unit.

· Tea brewing package.

· Drip tray accessory.
· Provide 4 total coffee dispensers 
Item No 278 - HAND SINK, DROP-IN
1 Required
Eagle Model No. SRW10-14-5-1, Hand Sink, Drop-In.  

· Soap and towel dispenser by Owner.

Item No. 279 - SPARE NUMBER
Item No. 280 - SPARE NUMBER

Item No 281 - REFRIGERATOR, 1-SECTION
1 Required
Traulsen Co. Model No. AHT132WUT,  Refrigerator. 

· Doors w/ cylinder locks, common keyed.

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Half doors hinged left.
Item No 282 - ICE STORAGE BIN
1 Required

Hoshizaki Model No. B-300PD,  Ice Storage Bin. 

· 6” stainless steel legs.

Item No 283 - ICE CUBER
1 Required
Hoshizaki Model No. KM-630MAH, Ice Cuber. 

· Provide five (5) year compressor warranty and one (1) year refrigeration service contract.

· Provide any bin/ dispenser mounting kits necessary.

· Provide flexible water disconnects for installation by Plumbing Division.

· This item to be connected to Item 62, Water Treatment Unit.

Item No 284 – SPARE NUMBER
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