107 Spare Item Number

108 | Condiment Stand KEC| 1 |Millwork Single Sided | Custom Fab CS3048M ' Yam
109 | Water Station KEC| 1 |Stainless Steel |Drop-in /7 - -
110 | Spare Item Number MURKQ

11 Spare Item Number #214 - 20451 54th Ave

112 | Dish Return Stand KEC| 1 | Stainless Marine Top | Custom Fab SDL8484 Langley, B.C. V3A5C6
113 | Sorting Stand KEC| 1 | Stainless Marine Top | Custom Fab SD3060 P Sgi;;g;;fgyworkmm
114_| Recycling Containers KEC| 4 |Medium Duty | Rectanqular | Orbis NPL 285 COPYRIGHT RESERVED. Tformation shown here is for the Use
115 | Waste Container KEC| 6 |Medium Duty | Rectanqular | Orbis NPL 285 of this project and may not be reproduced without written
116 | Bus Cart KEC| 1 |Stainless Mobile Lakeside 744 ermission of GalleyWorks

117 _| Soiled Dishtable KEC| 1 |Stainless Rolled top | Custom Fab SDL7288

118 | Hosereel Assembly KEC| 1 |Epoxy Coated |Wall Mount | Fisher 2984 PROJECTTITLE

119 | Waste Container KEC| 1 |Polyethylene | Heavy Duty | Rubbermaid 2632

120 | Dishwasher KEC| 1 [ Conveyor Single Tank_| Champion 44 Pro d RODDAN LODGE &

121 | Exhaust Canopy/Ducts KEC| 1 |Stainless Steel | Water tite | Custom Fab ED2/CE d

122 | Spare ltem Number d EVELYNE SALLER CENTRE

123 | Clean Dishtable KEC| 1 | Stainless Flat Bed Custom Fab CD7230s

124 | Detergent Dispenser NIC[OSE| 1 Automatic | (by Others) 0

125 Spare Item Number | del d Communlty Centre
126 | Dish Storage Rack KEC| 1 |Prefab Modular | Wire Shelves| Metropolitan 5N566BC

127 | Dish Carrier KEC| 1 | Composite Poker Chip D Metropolitan PCD11A 124 Dunlevy Avenue, Vancouver, BC, V6A 3T6
128 | Glass Storage Rack KEC| 1 |Rack carrier Slides Lockwood RK69-10

129 | Glass Rack Carrier KEC| 1 |Polyethylene | Medium Duty| Cambro CDR2020H PROJECT NO.

130 | Mug Carrier KEC| 1 |Polyethylene | Medium Duty Cambro CDR2020H 680
131 Spare Item Number

132 | Pot Sink KEC| 1 |Stainless Steel |Rolled top | Custom Fab PS3s9027r

133 | Spare Item Number DRAWING TITLE

. - 75\ 7N 7
Food Service Equipment 680/ Evelyne Saller Center ksj kﬁ) kv @
18/05/15
F[ No [item [ Stat [Suppl Oty | Cateqory [ Tvpe [ Man/Mod R
Al 1| Walk-in Box - Cooler KEC| 1 |Prefab Modular | Cooler Norbec Cooler = = = = T'_; . . ! A —
A| 2 |Cooler Evaporator KEC| 1 |High Temp Air Cooled | Bohn ULA132AEA i} . 11 1] S | T
A|_3 | Cooler Condenser KEC| 1 |Hermetic Air Cooled T == -1 7 27=3g [ va | 10) ——— e
! 109 | | T NaD B | &)
Al 4 |Walk-in Box - Freezer KEC| 1 |Prefab Modular | Freezer Norbec Freezer 3 ’ A | : ,’7‘ =~ 126 o I AP '{‘TEET»)I ‘4.
Al 5 | Freezer Evaporator KEC| 1 |Low Temp Low Profile | Bohn ULE140 3 )  Kaa¥s A LGE ) i RN | 3{ e
A| 6 |Freezer Condenser KEC| 1 |OQutdoor Air Cooled gl L p -== ='\r - , il L I - s
Al 7 | Compressor Stand KEC| 1 |Steel Upright d (109 | S| @3 F e = o
A| 8 |Refrigerator Shelving KEC | 18 |Prefab Modular | Modular Wire| Metropolitan SuperErecta | | -5 r e ks ¢ 9 He—¢ 9 yHi—¢9 ) —¢ 9 ) Hp—C¢ 9 )—H 9 1l | -
A 9 | Shelvin " " i | L DISHWASHING i JANITOI — N 3
q KEC| 8 |Prefab Modular | Wire Shelves| Metropolitan SuperErecta | | E ! 1 i 74 =3 |== T i = E
Al 10 |High Density Carriages KEC| 4 |Prefab Modular | Floor Track | Denstor Mode || __1 g - | |\‘ 133 ;| Q 3 134 20| nD\w O
A| 11 | Dunnage Racks KEC| 2 |Prefab Modular | Modular Wirel Metropolitan Super Erecta | . ae] . (127) 2 Al o -
Al 12 | Receiving Truck KEC| 1 |Mobie FlatBed | Rubbermaid 4406 Condiment Stand @ g o~ = - = 127 —_ === STORAGE 4 | 4
Al 13 | Utility Cart KEC| 1 |Stainless Medium Duty| Lakeside 944 i | 1 i N [ ==k \ v ORIEN N [ 17 + 11 .
A| 14 | Spare Item Number ' n:| | (g = o
Al 15 | Spare Item Number L b | | /==l) g 1)
Al 16 | Spare Item Number Dish Return Stand L S— . ;‘
A| 17 |Tray Rack KEC| 3 |Stainless Steel | Angle Slides | Lockwood S1826-6 = j | L\ i e
Al 18 Spare Item Number 135 1 = -4
Al 19 |[Janitor's Sink KEC| 1 |Stainless Steel | Floor Mount | Elkay FLR1 h I
Al 20 | Chermical Shelving KEC| 1 | Prefab Modular | Modular Wird Metropolitan SuperErecta | | 1T
Al 21 | Spare ltem Number ] | 5 §§ 2400 . 8 <.
Al 22 Spare Item Number = I " =t | -
Al 23 |Vegetable Sink KEC| 1 |Stainless Steel |Rolled top | Custom Fab VS30108-2SL ™ m - 3200 [126] " 1 1065 C 42 L : i b T
Al 24 |Food Processor KEC| 1 |Combination | Bowi/Continul Robot Coupe R402 h e L] i 1524 1[061%]40“ 304 1371 [54"] = 135 @@ (N[
A| 25 |Blender KEC| 1 |Commercial | Mixer Blende| Robot Coupe R I T End Pgnell L 1016 J40" SR \ ¢ 5) | M
A| 26 |PotRack KEC| 1 |Prefab Modular | Wire Shelves| Metropolitan N566BC o LA — Y S \ E o
Al 27 [Mixer KEC| 1 |GearDrive | Floor Type |Globe SP-40 e o469 = T¢ (58 - N ‘ | |-
Al 28 |Slicer KEC| 1 |Gravity Feed | Automatic | Berkel X13A-Plus o, — - AP 1= “ ‘ 1.
Al 29 |Slicer Stand KEC| 1 |Stainless Steel |Flat Top Lakeside 110 Oty ot M-I | e By | Y dE == ' _Lyn \ r - “o +53 & % e
Al 30 | Tray Rack KEC| 2 |Aluminium | Universal Sli Lockwood RR69-UA20 - - - 748) )| | S ) - Aala
Al 31 Spare Item Number — — ] 2 I | LN {—_ﬂSZi—J ; N ¢ 83/ | ’ .
Al 32 |Bake Table KEC| 1 |Stainless Steel | Splash Top | Custom Fab BTs0306002dc 8i } HH} N :I — N s ’ \— : I t
Al 33 |Ingredient Bins KEC| 4 | Vel lee==ly S | e—eme] B (8] Vg M= imupd 2| 3 o N [ ]
Al 34 |Hand Sink KEC| 1 |Stainless Steel | Drop-in Polar Ware K173-4-2 w5 p ‘ m = :' ™ § =E N } A7 I e |5 X “
A| 35 | Service Chase KEC| 1 |Stainless Steel I i i ] 2l I ! \ ‘ / }J ¢ 8 Il N
A| 36 | Spare ltem Number | | | | < 49 | ‘ ‘ :: W/ ; 21 E = N & o [T i
Al 37 |Utility Cart KEC| 1 |Stainless Mobile Lakeside 722 (L =~ HI i s =dH e DLLE: i 777 A [k
Al 38 S ] e = ‘ ‘ ”50 18— = NFE—/—H B TTTTTTTY PTG e
pare Item Number - N i | I S — |~ S b i i .
Al 39 | Work Table KEC| 1 |Stainless Steel |Splash Top | Custom Fab WTss030600dc g | W Q@ N ¢ 8 JIIII| (] ¢ 8 ) 4
A| 40 |Preparation Table KEC| 1 |Stainless Steel |Splash Top |Custom Fab PTs3084sr 102 : | | = N N\ L | 1[" A ALY '"Dﬂ'ﬁr 2| 5
Al 41 |Pot Rack KEC| 1 |Prefab Modular | Wire Shelves| Metropolitan N546BC | — N ’ﬁ_]ﬁ | I | -1
A| 42 |Tray Rack KEC| 1 |Aluminium Universal Sli¢ Lockwood RR69-UA20 ! X 4‘1 4 SN - L\L[— | & :'
A| 43 |Microwave Oven KEC| 2 |Commercial | Heavy Duty | Panasonic NE-1064 ! ! ! ! ! ! ‘ % : l: -|§ &
A| 44 |Preparation Table KEC| 1 |Stainless Steel |Splash Top | Custom Fab PTs3084SLodcr B | |§ \ % ! | | n B
Al 45 Spare Item Number - - iq.&::ﬁ ! T —
A| 46 | Spare ltem Number B | |~ 755 l» \ | :I AR B
A| 47 |Hand Sink KEC| 1 |Stainless Wall Mount | Eagle HSAN-10-F [ 1 1 ] 72| i  WE== [ [
Al 48 |Combi-Oven KEC| 1 |Electric Countertop | Rational SCC-102 E :| [ | | | 5 I | TheEN ! \ I I | JF R
Al 49 | Convection Oven KEC| 2 |Electric Full Size | TurboFan E32D5/2C - I s llces | i | | | H
Al 50 | Steam Kettle KEC| 1 |Electric Leg Base | Cleveland KEL-25-T Taper Tray Rest around Golumn & IE | 8 ] | L ﬂ ol
A| 51 |Floor Drain Pan KEC| 1 |Stainless Flush Floor | Custom Fab FDP-1836 EI o | | | R e
A| 52 |Tilting Skillet KEC| 1 |Open Base Electric Cleveland SEL-30-T1 l | | | .
A| 53 |Floor Drain Pan KEC| 1 |Stainless Flush Floor | Custom Fab FDP-1836 H | I | A
Al 54 Spare Item Number | | | I 1
Al 55 Spare Item Number | | | | | | L | | |
[ 11 11 ] Ji rr— 1
A| 56 | Spare Item Number :, | | I ﬁl "
A| 57 |Floor Sink NIC|Mech| 1 |CastlIron Flush Floor | Zurn Z1940 o | | |
Al 58 | Exhaust Hood KEC| 1 [NFPAOB/UL List| Dry Fiter | Halton KVE-UV WW 7 INING_ROOM 2 1 JHHC _
Al 59 | Spare Item Number (110 SEATS) =] | I | b E
Al 60 Spare Item Number o 737 I | | | 4.
A| 61 |Tray Rack KEC| 1 |Stainless Steel | Angle Slides | Lockwood S1826-6 12 ZI N | I ]
A| 62 |Deep Fryer KEC| 1 |Gas(Natural) |Heavy Duty |Garland M35 R I | C ‘:. 4
A| 63 |Fryer Spacer KEC| 1 [Medium Duty | Modular Top | Garland [ ] [ ] [ | I | ) o
Al 64 | Griddle KEC| 1 | Gas(Natural) | Heavy Duty | Garland GTGG60-GT60 | | | | 7 T Nl |4
Al 65 |Refrigerated Stand KEC| 1 |SCRefrig Low Profile | True TRCB-52-60 - 3 ~- Refrigeration Lines St St Chase - 125 x 350 | | | k.
A| 66 | Burner Range KEC| 1 |Gas(Natural) _[Heavy Duty | Garland M43-R &) N - Below Slab s l - -
A| 67 | Spare Item Number KEC| 1 I AP A ——————— — — i ")
A| 68 |Hood Washdown Control KEC| 1 |Automatic Variable Fan | Halton Wash/Marvel Controld o 3 - - - - - - T T T—T1 B
A| 69 |Services Enclosure KEC| 1 |Stainless Island Type |Custom Fab SEDS12*18.5 =1 A
Al 70 |Exhaust Hood KEC| 2 |NFPA9B/UL List| Dry Filter | Halton KVE-UV WW 8.5 1813 -
A| 71 |Fire Suppression System KEC| 1 |UL300/CSA1254 Wet Chemica Kidde WHDR-X00 ! ! ! ! ! ! X
A| 72 |Controls Chase KEC| 1 |Stainless Steel |Flr to ceiling | Custom Fab - CC 260 Serverv Li "q
Al 73 Spare Item Number a1l 0::) | e . .
Al 74 | Spare Item Number T =1 8 I LT TITTE “a
Al 75 |Hand Sink KEC| 1 |Stainless Wall Mount | Eagle HSA-10-F I 1 [ ] [ ] ’ ';,.“, | | Fire Pull -'Egress !! . .
Al 76 |Reach-in Refrigerator KEC| 1 |Upright Reachin| 2 Door True T-43 [ | | | UEEE H NFPA17AQ Fomme o o 1 o CLIENT
A|_77_[Pot Rack KEC| 1 [ Prefab Modular | Wire Shelves| Metropolitan N566BC —al| (o i MechicabiRs _ I y2mn Compressor Rack - - o
Al 78 |Hot Holding Cabinet KEC| 1 | Convection Heal Universal | Defield CSHPT1-S h - N — ' = = A Suspended Below Slab ) QD e =
Al 79 |Pass-Thru Refrigerator KEC| 1 _|Reach-in 2 Door Delfield CSRPT2P-G c | | . - : i I\ VIN_T% 6 ! \ CE - Q(h/ J
Al 80 | Spare Item Number : Vo = :)II - | ' Lo = ‘(.E Y U'I' e
Al 81 |Back Counter KEC| 1 |Millwork Splash Top_| Custom Fab BC3084 o 0o iy v | / . VANCOUVER
A| 82 |Toaster KEC| 1 | Conveyor Bread/Bun | APW/Wyott XTRM-2 b - i g=Sssi=chas 4 ! . : o =
Al 83 Spare Item Number Stainless Steel | Flat Top ! ! ! ! ! ! O L & B it T T gy Sy papay e | 4 .
Al 84 |Hand Sink KEC| 1 |Stainless Drop-in Advance 7-PS-60 . Q D : : : . ] v
A| 85 |Reach-in Refrigerator KEC| 1 |Upright Reachin| 2 Door True T-43 - ’ : .
A6 | Soarotomtumber | kGG 1] 1 = 0 = O . e oy o Level B rE 1 - 1 |95% CD/BP Submission [18/04/18
A| 87 | Sandwich Stand KEC| 1 |18 PanMega | 1 Door/2 Dwi True TFP-48-18M 2D h o ] Y
Al 88 | Sandwich Stand KEC| 1 | 18 Pan Mega | 1 Door/2 Dl True TFP-48-18M 2D | OFFICE (139) Addendum #4 o “ 2 - h | CD/BP Submission Rev | 18/10/22
Al 89 | Hot Food Stand KEC| 1 |Electric Wet/Dry Welll Custom Fab HF3060M-4W W 140 . = . 3 - g |Issued for Tender 18/05/25
Al 90 | Overshelf Assembly KEC| 1 | Stainless Steel h S 4. i
A| 91 |Fryer Holding Station KEC| 1 |Stainless Steel | Convection |Hatco GRFHS-26 I 0 . 0O ‘—tzl I o ) ‘ 4 h | Issued for COﬂStI’UCt.IOH 18/10/08
A| 92 |Beverage Counter KEC| 1 |Stainless Splash Top | Custom Fab BSss3066 |h [———] — ' . 5 - h |Issued for Construction R [18/10/22
Al 93 |Rack Dispenser KEC| 1 |Modular Rack Hatch TRD-572D/ 1020 __|h ) > e ’ .A:
A| 94 |Coffee Maker KEC| 1 |Automatic Batch Brewet Bunn U3 Twin DS h ] N D ]
A| 95 |Beverage Counter KEC| 1 |Stainless Splash Top | Custom Fab BCss3078 h A a . o -
A| 96 |Rack Dispenser KEC| 1 |Modular Rack Hatch TRD-D/I 2020 5 4 : B
Al 97 | Mik Dispenser KEC| 1 |SC Refrigerated| Refrigerated | Silver King SK-2 oos0s K P
A| 98 |Juice Dispenser NIC|OSE | 1 |SC Refrig Post Mix Cornelius MJ30-4 Gy i o <.
Al 99 |Juice System NIC[OSE| 1 |Post Mix Concentrate | Cornelius o .
A| 100 | Spare ltem Number del Delete “Water Station” __|h . <4 P
A| 101 | Spare Item Number i I A ESC Food Services ® )
Al 102 | Tray Rest Assembly KEC| 1 |Milwork Pedistal | Custom Fab TRmp14342 | % Scale: 1:50 s T o T
Al 103 | Tray Stand KEC| 1 |Stainless Steel | Stationary | Custom Fab TS-2430M | I 1T CHANCGE : -
Al 104 | Cash StanFi KEC| 1 MiIIworkl Mobile Custom Fab Millwork REV CHANGES DATE
Al 105 | POS Terminal NIC|OSE| 1 |Electronic Programmabl (by Others) ——
Al 106 | Spare Item Number del Delete “Cash Stand” h FOOD SERVICE CONSULTANTS
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1. THIS DRAWING INDICATES WORK OF THE GENERAL CONTRACT REQUIRED FOR THE INSTALLATION OF FOOD SERVICE S 2560 Servce Chase g (3900 [126' oy | L
: ' ' 8 Sée Note p e Note e
EQUIPMENT. — | | ] — ! 524 1607 \_| 3% 1371 [54"] —
R (= — ] - & Towel Dispehser e E0ING] 1016 a0 B 13 V
2. Co-ordinate sheduling, confirm construction details and rough-in sizes and locations with Food Service Equipment Contractor to ensure Pl e ¢ L Gen Cont)_= f—— FadLancl = SR — I = /, \ | -
proper installation of Food Service Equipment. e L m . : { el 12K @%@v ! L N £ ;
A — — | . o3 “le
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' = - - = Floor D i 5 £l
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1. Provide 900mm high Stainless Steel kickplates to both sides of doors as indicated. i || || i Architectural Driawing S — 2 : o ii € 1000 N ' -l
» =} [ | A
2. Enclosed areas indicate equipment which breaks the suspended Ceiling line | Eg l > | = aallE ] eression gl . | S
B NS -ﬁ 100 D 8| & N N\ HERD
3. Provide waterproof finish to walls indicated to +96" above finish floor. Pawling NXT WP-40 above floor coving. Butt join panels only, SERVERY Closure Pands l H ~ ﬁ,,,,smm._%-P oo S| 2 HOLLLIMIDILHHIHIMIN N NEE
seal with clear silicone. Color: 3 Tan S TSeeNote #2 | ': = PE:‘;T i $ ,'— o \(RIRE
4. Provide bumper protection to unprotected wall surfaces indicated. Pawling PEW-110 recycled Wall guard. Mount above Floor Cove. I I I T s % / : N I g hFe—————- M -I}'K - _/_ N L\Q::,<__,\_:_:J N[ .
Color: 5 Gray ' ' ' : Closure Support Cplumnf—_| [*%%4 o ) | R : e — r i HII I} \ i
5. Syrup lines (NIC) provided by Supplier - Provide coring, sleeves and routing to accomodate 4" diameter bundle. with wide radius Ol - L r|_ ] [ :: L ! i RS | \[HE B) —
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1 . ! AR T, \ \(IEE
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l l 5 | e 138 S | N o \ ‘g
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1. Verify rough-in size and drain location from Food Service Equipment Shop Drawing 6 h
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4. Coordinate edge detail and install finish flooring 2018/10/22
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VANCOUVER
1 - f [95% CD/BP Submission [18/04/18
2 - h | CD/BP Submission Rev [18/10/22
3 - g |Issued for Tender 18/05/25
4 - h | Issued for Construction |18/10/08
5 - h | Issued for Construction R [18/10/22
REV CHANGES DATE
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DR EB CH FILE 680 — - T T T T - l‘n'l l‘n'—' T T = A
L S [ | - L], . L [ I I
O Cold Water @ Hot Water (60°C) 4— Stub-up or Stubout location 4 | o | Il | D219 i;j} E | 3 >
- ) : P AT [ if|r | 00 u_ ¥ : [ [ Lo
O Closed Drain (H) Hub Drain O- — Indirect Waste : . o 12250 [ED == | | a
O N | .
; =00 - s | | e
© Floor Drain @  Floor Funnel Drain ®  Pressure Waste ! ~ ésmzomgi ! | | oy
! DISHWASHING D20 JANITOR } } %
@ Gas Supply ® steam Supply ©  Condensate Retum lL__+ e [ = reven B || DRY 1 ! :
_ . Eae S EEE .
@ Exhaust Duct (Domestic Hood) 43 Exhaust Duct (Dishwasher) % Exhaust Duct (NFPA 96) Condiment Stand : ogl_ T i 03 STORAGE o
Symbol Explanation [ /@O A
Stub Out Height AFF~\ltem No  Conneciion Height \ w0
Comment Service Required Dish Return Stand i "'4.
Mechanical Contract General Notes e 135 o plurbing within in this al 5 Pl
fside b
1. THIS DRAWING SHOWS WORK OF THE MECHANICAL SECTION OF THE GENERAL CONTRACT REQUIRED FOR THE 780 734 e S et
INSTALLATION OF FOOD SERVICE EQUIPMENT S @@ | [
. . . L . . . , T | 11 N [ | -
2. Plumbing Contract to supply of service supplies with isolating valves (where required by code), pressure reducing valves, and on site ~ - FD 50 N[ [~
connections including installation of those valves and fittings supplied by the F.S.E.C. | _ W Proide lsolaing Val (ED NI [
. . . . 4. — — 1 roviae Isolating av_e - ey N .'v~
3. Stub up/down and run within enclosures and service chases provided R M T | - obsg cD CW Provide Isolating Vaw_egg — 1 N| [
. . . . L. a4 [] : AT — — N L.
4. FSEC - Food Service Equipment Contractor (Equipment Supplier) o v %gm A : 1 , N Tﬁﬂ \NE
5. This drawing indicates approximate connection locations of the equipment. Review site conditions and related issues before installation. s, ] — i | o Ve
Report and clarify any discrepancies and conflicts. Verify all service loads, connections and rough-in locations with the Food Service 4 I o “ S 75 P@Qﬁﬂ%& Chase,- Floor to ceiling 100x64 N|HA
Equipment Supplier (FSEC). M {E T e 8.‘;0% O f - see Note No ! [
] — " 8o | - N N |
ltem Notes @A N B | £ 13753*{12"h : I N
. . L . . . L. K = 0.52"'WC 0 N .'
1. #2/5 Evaporator Drains:- Run Condensate Wastes tight to wall at minimum slope of 1:10 (more if possible) to allow quick draining and I 'oc = | sd I | b= (NE
prevent freezing. Insulate with Armaflex if necessary. Provide ‘P’ Trap outside Walk-in box. Heat Tape drain within freezer. [ ][ ][ ] ! e : Via Chase 12> / |= \ NIHE
2. #69 Se_rvices Enclosure: Stub dovyn gas & water supplies within servicg wall, run horizontally @ +45” A.F.F. and connect to respective | L L | %5( IR | | iO 8¢H ) o H%p@ P i EuthrlaebC |// Sl .o
quick disconnect assemblies provided (By FSEC). See Raceway Section Detail u % ik T 310r5(40) : %lf HiS = NI |
. . . . . . . B W .;!3 * *| .;13 . Sk | N N v
3. #71 Fire Suppression System: - Install gas shutdown solenoid (supplied by F.S.E.C.) to main gas supply. Locate in an accessible location. Ing20¢ @ ‘—%9 4 .SERVERY ﬁzo (58) __ _ . @ 28, ” 0 D.n_ll Ei% N
Shut off fuel for all items under the Exhaust hood.in Fire Mode w s o[~ SR O H— i o0 r i } iT- — 4
i i i i i H I N 4|
4. #120 Dishwasher:- Exhaust contains moisture laden air. Use waterproof, all welded stainless steel duct, sloped to the dishwasher. | i i | G et : v = L\L{- | | ‘;‘é I N :
}-— — e ————— N .
5. Hood Washdown Control Panel (#68) - Supply 3/4" Hot Water to Contro panel. Controk panel adds Detergent to Hot Water. Run detergent L il il i 1&/N I e i I | T - T~ \ .
pply p p g g — H y.l | | n ;
line to #58 & #70 Exhaust Hood washdown manifold. Hoods wash sequentially. Control panel includes Back Flow Preventor. Provide - i r— 1l b ; S SRl H I -y N/ B
Indirect Drain of BFP to FFD. See Detail. u ﬁ — 1 102NE \ | ! | R Sl ‘ 1 . uN A N
. , , ' T RHE SR o |l —rl-l\lq plumbing within in this wall [
6. Marvel Controls (#58 & 70) - Variable Flow Controls are integrated into #68 Wash Contro Panel. Interconnect Fan operation and system ' H H ' T 28— |1 ! | A | N
. . [ N N EDFe o= 021 @D @@ o o UR o . KITCHEN \ Il N[
Sensers, and variable dampers with Control Panel :| | FD 50 Yoo == RS [ E—— = I | N[
. . . . . . o Lo Tyl . @Gy SERVICES | ! |
7. Walk-in Cooler Cooling Loop #3 - Provide backup cooling loop to ensure continued operation of condensing cooling during main cooling Lo [ | o I | | FD 1T [ I | Nl
loop servicing L IL JI : 1 ,::::::: | 13§| B 0 I | N
R . . . . R . . . . . H (R N .
8. Walk-in Freezer Cooling Loop #6 - Provide backup cooling loop to ensure continued operation of condensing cooling during main cooling u | I I L|D | [P | = : | | : N| |7
0P Sepvcing I - o | @Ikl 'L I HooLEr 01
W— o - - ! { | { | | | ; Duet " | o | 1 N -
. } Al \ I \ :
CONSTRUCTION DETAIL _ Services Enclosure — Ll | | DTG . HE (B
NTS 2018/10/02 Island Style 69 |linG Roow [ | 0 @) \ i} \[IE
DR EB CH FILE 680 680#40 Double Sided 10 SH ATS) L—— — ;((])* w P == | i I | \ - C
T —— (27 | 1 1288 6 =Sl RN / :I:I (N
/ » Structural Ceiling B S N N
+ Install Gas Shutdown Va (711) i - il X / ~ | 4
(Provided by FSEC)Z &= | SN ________| o 3 Gas Valve-Mechanical (by _FSEC).[; . [;qusgs‘f _ngécﬁggaﬁgzﬂoor {0 ceiling $00x300 @ “Refrigeration Lines I : 'Cooler N |
-  * Duchiork_(By Mech) i i i i i i n provide isolating valve bove Walkin I I| NIRE
>z / PR - =—d N P
Suspended Ceiling (General Contract—— -ISeislmic Restraint (By FSEC) i — — Refrigeration Lines| St St Chase - 425 x 350H I | : I E 4
-UCIosure PapeL(By FSEC i W -] =1 0 \ - Below Slab | ! I | \ q
=T ﬂ \ \ ﬂ — | S | ———F—= | | N| [ 4
Q f Gas & Water Lines u | I ———r——"1 \ -
4 Ventilator Hood + Ventilator Hood _ + By Mechanical Contractor i ! e — NI [ 4
(By FSEC) (By FSEC) N Services Chase Services Pedistal | I I I | | .
—— ‘l Fl%or Lo Ceiltihn,q To floor [ ] ] | | | @ I P
I un drops within — T : .
=T Servery Line =t q(? I s
Electrical Supply Lines Raceway — ) FD H
» Services Enclosure (By FSEC « By Electrical Contractor o, ﬁgggﬁgﬂ@ - = o I i a
+ Shutdown Contactor (By FSEC) - = =] i i i i i i [ ;-:ﬂl Fire Pll\Jllll:P%\gﬁSPS\ 7 : :
.‘rp?wer Supphis (By Elect) \" I }4_ i . Mechlcab@?q) :'-------%-;“-l'compressor Rack - = f 4
* Water & Gas tnes-{By Mech) — | | = - I e ~={Suspended Below Slab ) Q) p
h e — S ol VIOl ‘
[ mmm == 4 ks A ) = \__/ ~ Dl [}
C_ | 3 I — 3 | B T T o e N A (KD, |
TWater & Gas HoseShut-Off Valves & ¢ ~J e Vol I o / r
(Supplied byFSEC) & Connections to equipment >~ - I Lo e ! A
Open boig)) 7 {nstalled by Mech) i .', (By Mechanical Contractor) ! ! ! ! ! ! (1278) H 00'—_|: Lo N o2 — "
— — 1 : 1 d —1 <
! — = = = = = ( D Condensing Units - In Parking Level P1 i
C T B
Gas & Water Hoses . :
(By FSEC) OFFICE 139 140 RECYCLING B e
- Schematic Only _ _ o 140 L 1
= = ———] — ‘. .
- - :‘% OG‘ "" .a.
Food Service Equipment Gas Nat Evelyne Saller Centre 680 _ D
GAS SERVICES Load | Size | Press 18/02/08 138A . o
F_|No |ltem Supp |Stat | Qty | Mbtu | mm | "WC Comment R| Date “ y
A |48 | Combi Oven KEC | 1 125|256 Nat | Ovia hose from #69 f [18/04/18 R ‘4,
A |62 | Deep Fryer KEC | 1 110|125 [6"'wc |Nat |9via hose from #69 i )
A [64 | Griddle KEC | 1 128|125 |4.5"wc|Nat [<via hose from #69 . d|l<a o
A |66 | Bumer Range KEC| 1 | 184[32 [6'wc |Nat [ovia hose from #69 T ! A ESC Food Services o @ ’ '
A |71 | Fire Suppression System KEC [ 1 0 Nat |install gas valve* *provided by KEC Scale: 1:50 = |0 ;
- - — | — CHANGE “ :
Food Service Equipment Ventilation Evelyne Saller Centre 680 ROOM STAFF . ’
VENTILATION Load | Duct |Press h [18/10/24 @ WC 1|«
LFThNe] NI T i B~ N 143 2y EMERGENCY o
A |58 | Exhaust Hood L KEC| 1 |1147 |8x12" |052" * 1147 cfm Tot NFPA96 Typel | h [18/010/24 : GENERATOR .
A ToA ExhatsT o ™~ IREe! S Moo e ™~ vt~ 0 I m AN i : s
A 703 Exhaust Hood L KeC| 1 [1070°[11x8" [ 102" * 2141 cfm Tot NFPA6 Type1 | f |18/04/18 1268 = L] = R
A_|70b Exhaust Hood L KEC| 1 |1070*|11x8" |1.02" * 2141 cfm Tot NFPA96 Typet | f [18/04/18 144 143 o ]
A_|70b Exhaust Hood L KEC| 1 |1070*|11x8" |1.02" * 2141 cfm Tot NFPA96 Typet | f [18/04/18 \ @ o e
A {120 Exhaust Canopy KEC| 1 |400* [4"x16™ * see notes (600cfm total) non-NFPA96 d [18/02/08 4 N— 142 T F ’
A [120 Dishwasher Exhaust KEC| 1 1200* 14"x16™ * see notes non-NFPA96 d [ 18/02/08 \ | < 2 ‘;
. . . I—I .
Food Service Equipment Water  |Drain | Evelyne Saller Centre 680 LOCKERS .
PLUMBING SERVICES HW | CW | Size |Type 18/02/08| P L L] (16 HALF) - as
F | No [ltem Supp [Stat | Qty | mm | mm | mm Comment R | 29/9/1 /\h i ‘o S
A Floor Drain NIC [mech| 1 50 FD < [ o]
A Floor Drain NIC |mech| 1 50 FD \/? , a4 a .
A Floor Drain NIC |mech| 1 50 |FD 74 m ca WOMEN'S I 1388 A
A Floor Drain NIC |mech| 1 50 FD WASHROOM y =]
A Floor Drain NIC [mech| 1 50 FD /) ——— 17 © @ — TR — = —T . ) a
A Floor Drain NIC |mech| 1 50 _|FD T I-I:s«j i s A . < Soent o el oA
A | - |Floor Drain NIC [mech| 1 50 [FD BRI e B - —
A | 2 |Cooler Evaporator KEC | 1 50 FFD [Run 20 ind* Waste to FFD C [18/02/08 ) ‘;N - °£| ) .4
A | 5 |Freezer Evaporator KEC | 1 50 FFD [Run 20 ind* Waste to FFD *Heat trace C [ 18/02/08 /7 -
A | 19 [Janitor Sink KEC | 1 [12* |12* |50 CD | *Service Faucet-by Mech d | 18/02/08 /) ©
A | 23 |Vegetable Sink BIO |Mech| 1 [12 [12 [2)38 |CD
A | 34 |Hand Sink KEC | 1 [12 |12 [38 |CD
A | 40 | Preparation Table KEC | 1 [12 |12 |38 CcD
A | 44 | Preparation Table KEC | 1 [12 |12 |38 CcD
A | 47 |Hand Sink KEC | 1 [12 |12 [38 |CD
A | 48 | Combi Oven KEC | 1 50 Ind* | to #60 Floor Sink
A | 48 | Combi Oven KEC | 1 19 via hose from #59 *Conn 2 units
A | 49 | Convection Oven KEC | 1 12 via hose from #58 *Conn 2 units
A | 51 |Floor Drain Pan NIC [Mech| 1 75 FDP_| Connects to pan bellow slab
A | 53 |Floor Drain Pan KEC | 1 75 FDP_| Connects to pan bellow slab
A | 57 |Floor Sink KEC | 1 75 FS [ Connects to pan bellow slab
A | 57 |Floor Sink KEC | 1 75 FS [ Connects to pan bellow slab
A | 58 |Exhaust Hood KEC | 1 50 Ind _[Run 50 Ind waste to on Grease Trap f | 18/04/18
A | 58 |Exhaust Hood KEC | 1 [20* *Detergent line from #68 Control Pa f | 18/04/18
A | 68 |Hood Washdown Control KEC | 1 [20* *run 20 line to each of #58 & #70 hq f | 18/04/18 2018/10/08
A | 68 |Hood Washdown Control KEC | 1 50 FFD [Run 50 BFP_ind* Waste to FFD f | 18/04/18
A | 69 |Services Enclosure KEC | 1 [12 |12 :
A | 70 |Exhaust Hood KEC | 1 [20* *Detergent line from #68 Control Pa f | 18/04/18 Issued for Construction
A | 70 |Exhaust Hood KEC | 1 50 Ind _[Run 50 Ind waste to on Grease Trap f | 18/04/18
A | 75 |Hand Sink KEC | 1 |12 |12 [38 |CD
A | 81 |Back Counter KEC | 1 [12 |12 |38 CcD
A | 84 |Hand Sink KEC | 1 [12 |12 [38 |CD
A | 89 |Hot Food Stand KEC | 1 50 FFD [Run 25 ind Waste to FFD
A | 92 |Beverage Counter KEC | 1 50 FFD | Run 2)20 waste to FFD
A | 94 | Coffee Maker NIC [OSE | 1 12 Conn @ 9mm
A | 95 |Beverage Counter KEC | 1 20 Ind* | *run ind waste to #92 FFD
A | 95 |Beverage Counter KEC | 1 20 Ind* [ *run ind waste to #92 FFD
A | 98 |Beverage Dispenser NIC [PSE | 1 12 Conn @ 9mm
A | 109 | Water Station KEC | 1 |12 |12 [38 |CD
A | 113 | sorting Stand KEC | 1 [12 |12 [38 |CD
A | 117 | Soiled Dishtable KEC | 1 |12 |12 [50 |CD
A | 118 | Hosereel Assembly KEC | 1 [12 |12
A | 120 | Dishwasher KEC | 1 |20
A | 120 | Dishwasher KEC | 1 38 CD | Run 38 hose to 50 CD
A [ 132 | Pot Sink KEC | 1 |2)12 [2)12]3)38 [CD [2)H&CW
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Shaded Symbols - Item supplied by Electrical Contractor CSA Configuration (L- Locking Type) Hubbell Symbol Explanation T m i i = = i i 7] |”'|'= . i i = ! \A’

: Stub Out HeigmAFF@ltem No Connection Heigh i T 1) | — e =l . I .

\/oltage/Phase |Junction|Receptacles 15Amp | 20Amp | 30Amp | 50Amp {60Amp [100Amp b | e N i AL if|r | N ni’ t‘\’ e | || | o
120V1Ph QO =5 é:DupIexéSmeupIex 5-15R | 5-20R | 5-30R | 5-50R | 5-60R Special Voltage . | A D i o || I I N k| i | | ! L ;
s N | | | s N [T | ) 4.

208V1Ph 6-15R | 6-20R | 6-30R [ 6-50R | 6-60R [3100R6 | Light-Incandescent I N Fass- ) © SRR, | S 3 | L i il |
—_——— == L = k= s | 1 e

208V1Ph3W 3 wire system 14-15R | 14-20R|14-30R |14-50R | 14-60R [4100R12 " Light-Fluourescent I | & | OL i it |
~ T~ = | | R

208v3Ph | Q | Delta 15-15R |15-20R [15-30R [15-50R [15-60R [4100R9 Junction Box . ) DISHWASHING i [ JANITOH | | | 3

| 2 = i H I H1E i
208v3Phaw | € | "Y " 4 wire system 21-15R [21-20R[21-30R [21-50R [21-60R [5100R9 | TLC__J Breaker Panel (Load Center) | o e N IE DRY | | n

) . ) Wiring or Route > Condiment Stand | =~ Al STORAGE L
@ Switch @3 Switch -3 Way @ Timer C Contactor ~— o of Wires S?Not including ground) | ---z: /§>< - 4
Control Panel DDisconnect Switch E Manual Reset Device l i ,:.I o
00O  solenoid 0D  Gas Solenoid Eb Fire Pull (Electrical) @3 Fire Pull (Mechanical) Dish Return Stand I | -
I Aesciranetl ” Aeecceael ~ i | -

| 135 D:I -
Electrical General Notes ‘

128D 134

1. Electrical Scope: THIS DRAWING INDICATES WORK OF DIVISION 16 ELECTRICAL of the GENERAL CONTRACT REQUIRED
FOR THE INSTALLATION OF FOOD SERVICE EQUIPMENT.

1220

\ DEEZED L"4

&l
. . . . . . o . o I ml OQ ¢ _00 La Y = T~ £ - S )
2. EIecIncaI Connections: Provu.je power gupply including wiring and conduIt with adquate breaI(er protecthn for IanIs Ind|cated on I — —- : | Service Chase - Floor o celing T~ =] @ (2366w |
services schedule to connection points indicated by symbols and make final connections and interconnections as indicated and L] 98)8.5A g % ? - See Item Note #3 [ \ \ mefm 208V1e Nl | *
co-ordinate with the start-up and testing of equipment. RSN A S 2o 2 S 7 = _'; s \ N } :
. ' . . . . . . oy — — —(99)12A o ' | |-
Circuit Protection: Provide and install any thermal and/or magnetic overload protectors and disconnect switches required by code. “ e 7 s0t90 NS 51 YOS P0BV3e O | OI_A' -, X ;n%i?gnne;;“ghts }: \ -
) ) o ) ) ) ) ) ) - L i ] 0150 IS o) 18ct \ N H
4. Symbols Locations: This drawing indicates approximate connection locations of the equipment. Review site conditions and u J =5(97)1/8Hp Ll 270f J“ % Inerognnect LghAY 12%61,2,@ / / \ I N 4
. . . . . . . . . . m + ¢ > N
related issues before installation. Report and clarify any discrepancies and conflicts. Verify all service loads, connections and ] — o {120V _ Intercqinect ights heef 120Y| 10 Senvice Chase - Floor o ceiling— \ Q’“’i P Y : (N
rough-in locations with the Food Service Equipment Supplier (FSEC). e ) 1 I | N P 0 @) T 40 W " i€l L= I - See Item Note #3 [S5STTR T N
&0 120110 - ; 4500 wGD | %\‘ \ ) J 4
5. General Requirements: General building requirements, i.e. - convenience outlets, general lights, and communications . . . . 112 Cec'inV‘; v Vig O I )A / _\ N -
requirements are not included in these requirements. | || || | o zgg Z5W #58 ;D%OO:" —  ViaChase \ (N
. L . . h qaw i Int t UV Light 4 4.
6. Wires: Number of wire indicated includes power supply only and does not include case ground. a P00 gohn / e P R S
B o 7 [ N N[ [«
LA SERVERY < \ @ @L |
. —_———— N| |-
Electrical Item Notes 5 ST 120Vie \ A Dot : [ |4
128 \ | N| =
1. Walkin Boxes #1 & 4 : Moist conditions - Use seal-tite flex or rigid plastic conduit [ I I | ( 13 20\31321 - Y - \<::7<::7\—;—;—7' N |
[ 1 [ 1 [ 1 a N R .
. . Y . . T 13 i N # N
2. Fire Suppression System #71: Wire through Energy Shutdown Contactors (supplied by FSEC) to all power connections i s |= S 9114500 I L ] | :”terconnectﬁé%oo L H-—1B
under the Exhaust Hood H a0p42QV1e [ 2Hb (22 )&ehh N[ b
i thi : Fad . lafhase N ’
3. Services Chases: Stub down within services chase from above and connect to receptacles as indicated. Conceal all wiring i i i i i i V14 | {pOV1p T | \ | NI
where possible. : KITCHEN TE N[ [«
. o . . . o (@R SERV|CES 120023 )& \ \ N |- -
4. Services Enclosure #69: Stub down within services chase from above and connect to receptacle/ junction box inside HI 3§| Tivrsnm=g N[ .2
enclusure. 120V [N 23000 Y N[ |
o o . X L . m A 76 | - Interconnect lights NI 7
5. Tray Rest Assembly #102: Stub up within trayrest, run within assembly and connect to receptacle/junction box as indicated Service E”CIOSUFGS'G l;';td;; t@'t;e;g 208V30 2800 (52 & = (78) | \ / (N
6. Dishwasher #120: The Dishwasher exhaust fan can be controlled from a terminal within the Dishwasher control panel. ! ! ! ! ! ! " ‘ COOLER Y
H H H H S N i
Interconnect the dishwasher conveyor drive and the cut-out switch on the clean dishtable #123. ) Service Enclosure - Suspended D) 5h PR—— | 137 N
. . . DINING_ROOM 88 ) 1200108 ™| NIBP
. See Item Note #3
7. Install Cords & Plugs: Install cords and plugs supplied by FSEC to equipment as required. (110 SEATS) oo U/ et N < C
— 1288 { =y \ | \[Bh
] g ection - i / N[
fP-oNg CONSTRUCTION DETAIL TEM NO. Iza 0] NEBAT 7 a0CN—Service Chase - Floor to ceiling | / \ N
SCALE TR EV FIRE SUPPRESS|ON SYSTEM 120V12\J nterconneXrQVMech/cable - See Item Note #3 @ Cooler N| [.2
NTS 2017/10/02 Mechanical Detection/Mechanical Valve 71 i i i i i i | 5| \\ NI
DR CH FILE ical i i # +2300 \ <
| N EB 680 Electrical interconnections 3 I %ﬁi&v St St Chase - 125 x 350H '@lmerconnect“ghts (WS
) c 120V y N |
{5)Exhaust Fan Control e - X | 00 #2300 6A NI [ 4
A =" , Contactors by Electrical = = i From above 208V1g a [ |
am - @ - | l Electrical Exhaust Fan Fire Alarm l B i I < < < ‘ | |- 4
Panel - ,,L-Gas Rese! — - RemO.te | Shutdown Control or Computer Contactor Panel | A : o = = — le) S, L
Contaglor  |I™ Gas Valve sy —_ - Mechanical | 1+ 1Contactors *1 'y ¥ | | > (= > = e
| Mechanical T -7 o ctTots & el I = 1 E e o | e S > I ! | | | | S |[ (& § ‘?‘ § :
Local - o DY | Y - - Oy ——== | . — P 4 W =S - = S 4
%n Q |\l . o I II @I I ™ ® | Servery Line — 8 (T 50 f1|(FHE e 5
A Hood Lights_ -~~~ " -~ | = | || | . 120V1g L b o
I I S/hgtdowr*?f)ﬁtgclor, /I . . L(Iyﬂca_l)l | o _' _: __ I@_'} ________ _! i i i i i i o 5004~ ISR, (105)6A Fire Pll\JllILID/E\gﬁSASI F T . = ] J
| ) - Electré;::;tilgggown Fire Suppression System (L :_ | l | T 120010 Niethicable Fo----=e == = Compressor Rack - } i
: | @ -° (ControlHe Ll 1 -1 | L ] - & — ] “—“—ém-“‘—“‘JSuspended Below Slab @D L
! - et s o et St S — i C ! 3Hp o8 T
[ == == == < ! l A 0©J?thrfsoane fons- Ol} 1 \ D)
®(b N, : K -—— ————=—r — ‘- | -/ \J - 15-15(1_gH |:@)I -
- Power Supply o ! il Interconnegtions 2(.)8Vpl ! .
Local AR [ AN :
Mechanical ) (1278) H > R N I :
Fire PL” Schematic Only ! ! ! ! ! ! u — & - X T == , 1 ¢
g ( D Condensing Units - In Parking Level P1 :
p p p o : o
— — T e o et s | [ 0 O 0 0 c o & 1 - f |95% CD/BP Submission (18/04/18
(1) |Breaker Panel(Power Supply) Control Head 120 1 | 6A | 2)#14 | 24Hr Separately Fused OFFICE 139 RECYCLING . 2 - h [CD/BP Submission Rev |18/10/22
@) |Control Head Local Alarm 120 1 214 139 140 e 3 o 3 - g |Issued for Tender 18/05/25
@) gontro: :ea: Fire AIarm Panel [(thru contactor) 120 1 2#14 . _ _ - L] = 4 - h | lIssued for Construction  |18/10/08
() |Control Hea Electrical Shutdown Contactor 120 1 2)#14 | (12)Reqd = Lt ——] ) . . 5 - h | Issued for Construction R |18/10/22
(5) |Control Head Exhaust Fan Control Contactor® 120 1 2)#14 | oFiremode Fan Shutdown :(% % [— “ o
Fire Pulls (Mechanical only) 138A | o
¢ Gas Shut Down (Mechanical only) 4
. ‘74 <,
Food Service Equipment Evelyne Saller Centre 680 p 4 ~~ S
ELECTRICAL SERVICES 18/04/18 - ; ESC Food Services -
F [No ltem Supp | Stat | Qty Volts Load Conn  RecBy Comment R Date A Scale: 1:50 = ot Y
A | 1 |Walkin Box Cooler KEC| 1 |120V1g 5A 5-15¢t J |Interconnect Light& Doors I ' CHANGE .
A | 2 |Cooler Evaporator KEC | 1 [120V1a 36A |5-15cct | J [ i
: ROOM STAFF a. REV CHANGES DATE
A | 3 |[Cooler Condenser KEC | 1 |208V3p 15Hp [15-15 J |Interconnect as per diagram WC g [ - S
A | 4 |Walkin Box Freezer KEC | 1 |120V1g 6A 5-15¢t J |Interconnect Light& Doors @ ¢ ' FOOD SERVICE CONSULTANTS
A| 5 |Freezer Evaporator KEC | 1 [208V1g | 2366W [6-20R | J o EMERGENCY o
A | 6 |Freezer Condenser KEC | 1 |208V3g 3Hp |15-25 J_|Interconnect as per diagram d | e GENERATOR o ' am|
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