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Addendum #4

Taper Tray Rest around Column

Relocated Condensing Units

Issued for Construction
2018/10/08

Food Service Equipment 680 Evelyne Saller Center
18/05/15

F No Item Stat Supp Qty Category Type Man/Mod R
A 1 Walk-in Box - Cooler KEC 1 Prefab Modular Cooler Norbec Cooler
A 2 Cooler Evaporator KEC 1 High Temp Air Cooled Bohn ULA132AEA
A 3 Cooler Condenser KEC 1 Hermetic Air Cooled
A 4 Walk-in Box - Freezer KEC 1 Prefab Modular Freezer Norbec Freezer
A 5 Freezer Evaporator KEC 1 Low Temp Low Profile Bohn ULE140
A 6 Freezer Condenser KEC 1 Outdoor Air Cooled
A 7 Compressor Stand KEC 1 Steel Upright d
A 8 Refrigerator Shelving KEC 18 Prefab Modular Modular Wire Metropolitan SuperErecta
A 9 Shelving KEC 8 Prefab Modular Wire Shelves Metropolitan SuperErecta
A 10 High Density Carriages KEC 4 Prefab Modular Floor Track Denstor Mode II
A 11 Dunnage Racks KEC 2 Prefab Modular Modular Wire Metropolitan Super Erecta
A 12 Receiving Truck KEC 1 Mobile Flat Bed Rubbermaid 4406
A 13 Utility Cart KEC 1 Stainless Medium Duty Lakeside 944
A 14     Spare Item Number
A 15     Spare Item Number
A 16     Spare Item Number
A 17 Tray Rack KEC 3 Stainless Steel Angle Slides Lockwood S1826-6
A 18     Spare Item Number
A 19 Janitor's Sink KEC 1 Stainless Steel Floor Mount Elkay FLR1 h
A 20 Chemical Shelving KEC 1 Prefab Modular Modular Wire Metropolitan SuperErecta
A 21     Spare Item Number
A 22     Spare Item Number
A 23 Vegetable Sink KEC 1 Stainless Steel Rolled top Custom Fab VS30108-2SL
A 24 Food Processor KEC 1 Combination Bowl/ContinuousRobot Coupe R402 h
A 25 Blender KEC 1 Commercial Mixer Blender Robot Coupe 
A 26 Pot Rack KEC 1 Prefab Modular Wire Shelves Metropolitan N566BC
A 27 Mixer KEC 1 Gear Drive Floor Type Globe SP-40
A 28 Slicer KEC 1 Gravity Feed Automatic Berkel X13A-Plus
A 29 Slicer Stand KEC 1 Stainless Steel Flat Top Lakeside 110
A 30 Tray Rack KEC 2 Aluminium Universal SlidesLockwood RR69-UA20
A 31     Spare Item Number
A 32 Bake Table KEC 1 Stainless Steel Splash Top Custom Fab BTso3060o2dc
A 33 Ingredient Bins KEC 4
A 34 Hand Sink KEC 1 Stainless Steel Drop-in Polar Ware K173-4-2
A 35 Service Chase KEC 1 Stainless Steel
A 36     Spare Item Number       
A 37 Utility Cart KEC 1 Stainless Mobile Lakeside 722
A 38     Spare Item Number
A 39 Work Table KEC 1 Stainless Steel Splash Top Custom Fab WTsso3060odc
A 40 Preparation Table KEC 1 Stainless Steel Splash Top Custom Fab PTs3084sr
A 41 Pot Rack KEC 1 Prefab Modular Wire Shelves Metropolitan N546BC
A 42 Tray Rack KEC 1 Aluminium Universal SlidesLockwood RR69-UA20
A 43 Microwave Oven KEC 2 Commercial Heavy Duty Panasonic NE-1064
A 44 Preparation Table KEC 1 Stainless Steel Splash Top Custom Fab PTs3084SLodcr
A 45     Spare Item Number
A 46     Spare Item Number
A 47 Hand Sink KEC 1 Stainless Wall Mount Eagle HSAN-10-F
A 48 Combi-Oven KEC 1 Electric Countertop Rational SCC-102 E
A 49 Convection Oven KEC 2 Electric Full Size TurboFan E32D5/2C
A 50 Steam Kettle KEC 1 Electric Leg Base Cleveland KEL-25-T
A 51 Floor Drain Pan KEC 1 Stainless Flush Floor Custom Fab FDP-1836
A 52 Tilting Skillet KEC 1 Open Base Electric Cleveland SEL-30-T1
A 53 Floor Drain Pan KEC 1 Stainless Flush Floor Custom Fab FDP-1836
A 54     Spare Item Number
A 55     Spare Item Number
A 56     Spare Item Number
A 57 Floor Sink NIC Mech 1 Cast Iron Flush Floor Zurn Z1940
A 58 Exhaust Hood KEC 1 NFPA96/UL List Dry Filter Halton KVE-UV WW 7
A 59     Spare Item Number
A 60     Spare Item Number
A 61 Tray Rack KEC 1 Stainless Steel Angle Slides Lockwood S1826-6
A 62 Deep Fryer KEC 1 Gas(Natural) Heavy Duty Garland M35
A 63 Fryer Spacer KEC 1 Medium Duty Modular Top Garland 
A 64 Griddle KEC 1 Gas(Natural) Heavy Duty Garland GTGG60-GT60
A 65 Refrigerated Stand KEC 1 SC Refrig Low Profile True TRCB-52-60
A 66 Burner Range KEC 1 Gas(Natural) Heavy Duty Garland M43-R
A 67     Spare Item Number KEC 1
A 68 Hood Washdown Controls KEC 1 Automatic Variable Fan Halton Wash/Marvel Control Paneld
A 69 Services Enclosure KEC 1 Stainless Island Type Custom Fab SEDS12*18.5
A 70 Exhaust Hood KEC 2 NFPA96/UL List Dry Filter Halton KVE-UV WW 8.5
A 71 Fire Suppression System KEC 1 UL300/CSA1254 Wet ChemicalKidde WHDR-X00
A 72 Controls Chase KEC 1 Stainless Steel Flr to ceiling Custom Fab - CC 260
A 73     Spare Item Number
A 74     Spare Item Number
A 75 Hand Sink KEC 1 Stainless Wall Mount Eagle HSA-10-F
A 76 Reach-in Refrigerator KEC 1 Upright Reachin 2 Door True T-43
A 77 Pot Rack KEC 1 Prefab Modular Wire Shelves Metropolitan N566BC
A 78 Hot Holding Cabinet KEC 1 Convection Heat Universal Defield CSHPT1-S h
A 79 Pass-Thru Refrigerator KEC 1 Reach-in 2 Door Delfield CSRPT2P-G c
A 80     Spare Item Number
A 81 Back Counter KEC 1 Millwork Splash Top Custom Fab BC3084
A 82 Toaster KEC 1 Conveyor Bread/Bun APW/Wyott XTRM-2
A 83     Spare Item Number Stainless Steel Flat Top
A 84 Hand Sink KEC 1 Stainless Drop-in Advance 7-PS-60
A 85 Reach-in Refrigerator KEC 1 Upright Reachin 2 Door True T-43
A 86     Spare Item Number KEC 1
A 87 Sandwich Stand KEC 1 18 Pan Mega 1 Door/2 DwrsTrue TFP-48-18M 2D h
A 88 Sandwich Stand KEC 1 18 Pan Mega 1 Door/2 DwrsTrue TFP-48-18M 2D h
A 89 Hot Food Stand KEC 1 Electric Wet/Dry WellsCustom Fab HF3060M-4W
A 90 Overshelf Assembly KEC 1 Stainless Steel      h
A 91 Fryer Holding Station KEC 1 Stainless Steel Convection Hatco GRFHS-26
A 92 Beverage Counter KEC 1 Stainless Splash Top Custom Fab BSss3066 h
A 93 Rack Dispenser KEC 1 Modular Rack Hatch TRD-572D/I 1020 h
A 94 Coffee Maker KEC 1 Automatic Batch Brewer Bunn U3 Twin DS h
A 95 Beverage Counter KEC 1 Stainless Splash Top Custom Fab BCss3078 h
A 96 Rack Dispenser KEC 1 Modular Rack Hatch TRD-D/I 2020
A 97 Milk Dispenser KEC 1 SC Refrigerated Refrigerated Silver King SK-2
A 98 Juice Dispenser NIC OSE 1 SC Refrig Post Mix Cornelius MJ30-4
A 99 Juice System NIC OSE 1 Post Mix Concentrate Cornelius 
A 100     Spare Item Number del  Delete “Water Station” h
A 101     Spare Item Number
A 102 Tray Rest Assembly KEC 1 Millwork Pedistal Custom Fab TRmp14342 h
A 103 Tray Stand KEC 1 Stainless Steel Stationary Custom Fab TS-2430M
A 104 Cash Stand KEC 1 Millwork Mobile Custom Fab Millwork
A 105 POS Terminal NIC OSE 1 Electronic Programmable(by Others) 
A 106     Spare Item Number del  Delete “Cash Stand” h
A 107     Spare Item Number
A 108 Condiment Stand KEC 1 Millwork Single Sided Custom Fab CS3048M
A 109 Water Station KEC 1 Stainless Steel Drop-in
A 110     Spare Item Number
A 111     Spare Item Number
A 112 Dish Return Stand KEC 1 Stainless Marine Top Custom Fab SDL8484
A 113 Sorting Stand KEC 1 Stainless Marine Top Custom Fab SD3060
A 114 Recycling Containers KEC 4 Medium Duty Rectangular Orbis NPL 285
A 115 Waste Container KEC 6 Medium Duty Rectangular Orbis NPL 285
A 116 Bus Cart KEC 1 Stainless Mobile Lakeside 744
A 117 Soiled Dishtable KEC 1 Stainless Rolled top Custom Fab SDL7288
A 118 Hosereel Assembly KEC 1 Epoxy Coated Wall Mount Fisher 2984
A 119 Waste Container KEC 1 Polyethylene Heavy Duty Rubbermaid 2632
A 120 Dishwasher KEC 1 Conveyor Single Tank Champion 44 Pro d
A 121 Exhaust Canopy/Ducts KEC 1 Stainless Steel Water tite Custom Fab ED2/CE d
A 122     Spare Item Number d
A 123 Clean Dishtable KEC 1 Stainless Flat Bed Custom Fab CD7230s
A 124 Detergent Dispenser NIC OSE 1 Automatic (by Others) 
A 125     Spare Item Number del       d
A 126 Dish Storage Rack KEC 1 Prefab Modular Wire Shelves Metropolitan 5N566BC
A 127 Dish Carrier KEC 1 Composite Poker Chip DollyMetropolitan PCD11A
A 128 Glass Storage Rack KEC 1 Rack carrier Slides Lockwood RK69-10
A 129 Glass Rack Carrier KEC 1 Polyethylene Medium Duty Cambro CDR2020H
A 130 Mug Carrier KEC 1 Polyethylene Medium Duty Cambro CDR2020H
A 131     Spare Item Number
A 132 Pot Sink KEC 1 Stainless Steel Rolled top Custom Fab PS3s9027r
A 133     Spare Item Number
A 134     Spare Item Number d
A 135 Miscellaneous Trim KEC 1 d
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Cooler/Freezer
Walkin Box Installation Detail

Suspended Slab

CONSTRUCTION DETAIL

#680 1

Closure Panels to ceiling
Supplied by FSEC

4  Finish Floor

General Contract Work
1 Rough Depression. Provide Rough Depression in slab to dimensions indicate (confirm with Shop Drawings)
2 Sand Bed. Provide 20mm sand leveling bed as indicated
3 Grout Infill. Provide grout infil in exposed gap around Walkin Box
4 Finish Floor. Provide Finish Floor inside Walkin Box as Indicated (See Architedtural  Finish Floor Schedule/Spec)

<-----Flat Floor Edge---->

2  Sand Bed

1  Rough Depression

8155
clear opening

2894  [114"]

8078  [318"]

2972  [117"]
Clear depression

3 Grout Infill

12
0

Suspended Ceiling •

C

7

127

DINING ROOM
(110 SEATS)

138

KITCHEN
SERVICES

128

 

SERVERY

133

 

DISHWASHING
134

 

JANITOR

135

DRY
STORAGE

136

 

FREEZER

137

 

COOLER

140

 

RECYCLING

141

EMERGENCY
GENERATOR

144

CHANGE
ROOM

139

CHEF
OFFICE

130

WOMEN'S
WASHROOM

126B

138A

128A

128B

134

135

136

137

142

143144

140139

138B

130

127B

128D

13
3

12
8E

12
8C

141

143

STAFF
WC

142

LOCKERS
(16 HALF)

8

A

B

C

5 6 7

D

F

1220

1220

1371  [54"]

25
91

  [1
02

"]

1524  [60"]

25
91

  [1
02

"]

1016  [40"]
End Panel

1016  [40"]
End Panel

914  [36"]
End Panel

21
33

  [8
4"

]

304
3200  [126"]

CG

W
as

h
Ri

ns
e

Sa
nit

ize

Hand
Sink

Hand
Sink

12
20

Hand
Sink

51
82

  [2
04

"]

Re
cy

cli
ng

 B
in

Recycling Bin

2400

90
0

69
55

21
30

57
65

29
10

44
60

1826

1826

1826

1826

Elect Panel Elect Panel

80
1

CG

CG

CG

CG

CG

CG
CG

CG

CGCG

Cooler

1826

1826

1826

80
52

13
50

ESC Food Services
Scale: 1:50A

EP
E J J J

FP EF MU

EH CP Hand
Sink

G

21
54

60
0

19
00

1119

9.5"

9.5"

9.5"

9.5"

1371  [54"] 280  [11"]

CG

CG

CG

CG

1651

12
20

12
20

355

St St Chase - 125 x 350

3436

51
70

28
32

52
20

Condiment Stand

Dish Return Stand

Servery Line

Compressor Rack - 
Suspended Below Slab

Condensing Units - In Parking Level  P1 

FNFPA 17A
Mech/cable

Fire Pull - Egress

30
00

CL

CL

CG

50
32

  [
19

8"
]

Walkin Finish Floor
See Note #7

Ducts
See Note #4

to ceiling

Ducts
See Note #4

to ceiling

Door Guards
See Note #1

Waterproof Finish
See Note #3

Closure Panels
See Note #2

Door Guards
See Note #1

Bumper protection
See Note #4

Bumper protection
See Note #4

3488  [137"]

29
80

De
pr

es
sio

n

3488
Depression

26
67

  [
10

5"
]

Walkin Finish Floor
See Note #7

81
55

cle
ar

 op
en

ing

3313
clear opening

Floor Depression
120 deep

See insulation Detail

A

Bumper protection
See Note #4

Door Guards
See Note #1

Door Guards
See Note #1

Door Guards
See Note #1

Closure Panels
See Note #2

Bumper protection
See Note #4

Bumper protection
See Note #4

Bumper protection
See Note #4

Bumper protection
See Note #4

Bumper protection
See Note #4

Soap & Towel Dispenser
(By Gen Cont)

Soap & Towel Dispenser
(By Gen Cont)

Soap & Towel Dispenser
(By Gen Cont)

Soap & Towel Dispenser
(By Gen Cont)

Service Chase
See Note #4

28
94

  [1
14

"]

55
0

55
0

B

C

1000

1000

10
00

13
00

650

21
50

Cl
ea

r O
pe

nin
g

Waterproof Finish
See Note #3

±3
46

Bumper protection
See Note #4

Floor Depression
100 Deep

Floor Depression
100 Deep

Service Chase
See Note #4

500

Drop Down Closure - See
Architectural Drawings

Closure Support Column

95
90

32
28

83
80

80
0

51
49

2550

3540   CL Sleeve

Sleeves in Slab - 2) 100 dia

Provide 2 Hr Firestop for Sleeves

ITEM NO.

SCALE

DR CH

DATE REV

D.D.NO.

FILE

SYMBOLSNTS
EB

18/02/08
680A

ARCHITECTURAL DETAILS

•  Door Guards

•  Service Chase

•  Waterproof Finish

•  Bumper Protection

•  Closure Panels

•  Floor Depression

GENERAL NOTES
1. THIS DRAWING INDICATES WORK OF THE GENERAL CONTRACT  REQUIRED FOR THE INSTALLATION OF FOOD SERVICE 

EQUIPMENT. 
2. Co-ordinate sheduling, confirm construction details and rough-in sizes and locations with Food Service Equipment Contractor to ensure 

proper installation of Food Service Equipment.
3. Provide minimum openings as  indicated for  placement of equipment.   Contact designer and equipment supplier if minimum openings 

cannot be provided.

ITEM NOTES
1. Provide 900mm high Stainless Steel kickplates to both sides of doors as indicated.
2. Enclosed areas indicate equipment which breaks the suspended Ceiling line
3. Provide waterproof finish to walls indicated to +96" above finish floor. Pawling NXT WP-40 above floor coving. Butt join panels only, 

seal with clear silicone. Color: 3 Tan
4. Provide bumper protection to unprotected wall surfaces indicated. Pawling PEW-110 recycled Wall guard. Mount above Floor Cove.   

Color: 5 Gray 
5. Syrup lines (NIC) provided by Supplier - Provide coring, sleeves and routing to accomodate 4" diameter bundle. with wide radius 

corners.  Confirm details with Owner's Supplier
6. #3 & #6 - Refrigeration Condensing units - Locate on roof. Provide base mounting pad, and sleeve through roof for refrigeration Lines
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Main Floor

required for the installation of Food Service Equipment
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General Contract WORK
1. Verify rough-in size and drain location from Food Service Equipment Shop Drawing
2. Provide rough depression and core for drain
3. Install floorpan (supplied by KEC), coordinate plumbing connection, grout-in-place
4. Coordinate edge detail and install finish flooring
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General Contract Work
1. Verify rough-in size and drain location from Food Service Equipment Shop Drawing
2. Provide rough depression and core for drain
3. Install floorpan (supplied by KEC), coordinate plumbing connection, grout-in-place
4. Coordinate edge detail and install finish flooring
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Food Service Equipment Water Drain Evelyne Saller Centre 680
PLUMBING SERVICES HW CW Size Type 18/02/08
F No Item Supp Stat Qty mm mm mm Comment R 29/9/1
A - Floor Drain NIC mech 1 50 FD
A - Floor Drain NIC mech 1 50 FD
A - Floor Drain NIC mech 1 50 FD
A - Floor Drain NIC mech 1 50 FD
A - Floor Drain NIC mech 1 50 FD
A - Floor Drain NIC mech 1 50 FD
A - Floor Drain NIC mech 1 50 FD
A 2 Cooler Evaporator KEC 1 50 FFD Run 20 ind* Waste to FFD c 18/02/08
A 5 Freezer Evaporator KEC 1 50 FFD Run 20 ind* Waste to FFD *Heat trace c 18/02/08
A 19 Janitor Sink KEC 1 12* 12* 50 CD *Service Faucet-by Mech d 18/02/08 18/02/16
A 23 Vegetable Sink B/O 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 CD
A 44 Preparation Table KEC 1 12 12 38 CD
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 Panel f 18/04/18
A 68 Hood Washdown Control KEC 1 20* *run 20 line to each of #58 & #70 hoods f 18/04/18
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 Panel f 18/04/18
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 CD
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&C W

Food Service Equipment Ventilation Evelyne Saller Centre 680
VENTILATION Load Duct Press h 18/10/24
F No Item Stat Supp Qty cfm DxW kpa Comment R Date
A 58 Exhaust Hood L KEC 1 1147 8x12" 0.52"WC * 1147 cfm Tot NFPA96 Type1 h 18/010/24
A 70a Exhaust Hood L KEC 1 1070* 11x8" 1.02"WC * 2141 cfm Tot NFPA96 Type1 f 18/04/18
A 70a Exhaust Hood L KEC 1 1070* 11x8" 1.02"WC * 2141 cfm Tot NFPA96 Type1 f 18/04/18
A 70b Exhaust Hood L KEC 1 1070* 11x8" 1.02"WC * 2141 cfm Tot NFPA96 Type1 f 18/04/18
A 70b Exhaust Hood L KEC 1 1070* 11x8" 1.02"WC * 2141 cfm Tot NFPA96 Type1 f 18/04/18
A 120 Exhaust Canopy KEC 1 400* 4"x16"* * see notes  (600cfm total) non-NFPA96 d 18/02/08
A 120 Dishwasher Exhaust KEC 1 200* 4"x16"* * see notes non-NFPA96 d 18/02/08

Food Service Equipment Gas Nat Evelyne Saller Centre 680
GAS SERVICES Load Size Press 18/02/08
F No Item Supp Stat Qty M btu mm "WC Comment R Date
A 48 Combi Oven KEC 1 125 25 Nat ◊via hose from #69 f 18/04/18
A 62 Deep Fryer KEC 1 110 25 6"wc Nat ◊via hose from #69
A 64 Griddle KEC 1 128 25 4.5"wc Nat ◊via hose from #69
A 66 Burner Range KEC 1 184 32 6"wc Nat ◊via hose from #69
A 71 Fire Suppression System KEC 1 0 Nat install gas valve* *provided by KEC
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Mechanical Contract General Notes
1. THIS DRAWING SHOWS WORK OF THE  MECHANICAL SECTION OF THE GENERAL CONTRACT  REQUIRED FOR THE 

INSTALLATION OF FOOD SERVICE EQUIPMENT
2. Plumbing Contract to supply of service supplies with isolating valves (where required by code), pressure reducing valves, and on site 

connections including installation of those valves and fittings supplied by the F.S.E.C.
3. Stub up/down and run within enclosures and service chases provided 
4. FSEC - Food Service Equipment Contractor  (Equipment Supplier)
5. This drawing indicates approximate connection locations of the equipment.   Review site conditions and related issues before installation.  

Report and clarify any discrepancies  and conflicts.  Verify all service loads, connections and rough-in locations with the Food Service 
Equipment Supplier (FSEC).

Item Notes
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 

prevent freezing.  Insulate with Armaflex  if necessary.  Provide ‘P’ Trap outside Walk-in box.  Heat Tape  drain within freezer.
2. #69 Services Enclosure: Stub down gas & water supplies within service wall, run horizontally @ ±45” A.F.F. and connect to respective 

quick disconnect assemblies provided (By FSEC).  See Raceway Section Detail
3. #71 Fire Suppression System: - Install gas shutdown solenoid (supplied by F.S.E.C.) to main gas supply.  Locate  in an accessible location. 

Shut off  fuel for all items under the Exhaust hood.in Fire Mode
4. #120 Dishwasher:-  Exhaust contains moisture laden air.  Use waterproof, all welded stainless steel duct,  sloped to the dishwasher.
5. Hood Washdown Control Panel (#68) - Supply 3/4" Hot Water to Contro panel. Controk panel adds Detergent to Hot Water. Run detergent 

line to #58 & #70 Exhaust Hood washdown manifold. Hoods wash sequentially. Control panel includes Back Flow Preventor. Provide 
Indirect Drain of BFP to FFD. See Detail. 

6. Marvel Controls (#58 & 70) - Variable Flow Controls are integrated into #68 Wash Contro Panel. Interconnect  Fan operation and system 
Sensers, and variable dampers with Control Panel

7. Walk-in Cooler Cooling Loop #3 -  Provide backup cooling loop to ensure continued operation of condensing cooling during main cooling 
loop  servicing

8. Walk-in Freezer Cooling Loop #6 -  Provide backup cooling loop to ensure continued operation of condensing cooling during main cooling 
loop  servicing
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This drawing indicates MECHANICAL CONTRACT Work
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Food Service Equipment Evelyne Saller Centre 680
ELECTRICAL SERVICES 18/04/18
F No Item Supp Stat Qty Volts Load Conn RecBy Comment R Date
A 1 Walkin Box Cooler KEC 1 120V1ø 5A 5-15ct J Interconnect Light& Doors
A 2 Cooler Evaporator KEC 1 120V1ø 3.6A 5-15cct J
A 3 Cooler Condenser KEC 1 208V3ø 1.5Hp 15-15 J Interconnect as per diagram
A 4 Walkin Box Freezer KEC 1 120V1ø 6A 5-15ct J Interconnect Light& Doors
A 5 Freezer Evaporator KEC 1 208V1ø 2366W 6-20R J
A 6 Freezer Condenser KEC 1 208V3ø 3 Hp 15-25 J Interconnect as per diagram
A 23 Vegetable Sink KEC 1 120V1ø 12A 5-15R F Rec in #36
A 23 Vegetable Sink KEC 1 120V1ø 12A 5-15R F Rec in #36
A 24 Food Processor KEC 1 120V1ø 2Hp 5-15R F Rec in #23
A 25 Blender KEC 1 120V1ø 8A 5-15R F Rec in #31
A 27 Mixer KEC 1 208V3ø 2Hp 15-20 F Rec in #69 via Cont
A 28 Slicer KEC 1 120V1ø 1/2Hp 5-15R E Rec in wall
A 32 Bake Table KEC 1 120V1ø 12A 5-15R F Rec in #69
A 32 Bake Table KEC 1 120V1ø 12A 5-15R F Rec in #69
A 40 Preparation Table OSE 1 120V1ø 12A 5-15R F Rec in splash
A 40 Preparation Table OSE 1 120V1ø 12A 5-15R F Rec in splash
A 43 Microwave Oven KEC 1 120V1ø 15A 5-15R F Rec in splash
A 43 Microwave Oven KEC 1 120V1ø 15A 5-15R F Rec in splash
A 44 Preparation Table OSE 1 120V1ø 12A 5-15R F Rec in splash
A 44 Preparation Table OSE 1 120V1ø 12A 5-15R F Rec in splash
A 48 Combi Oven KEC 1 208V3ø 37KW 15-125cct F Direct Connect via Cont f 18/04/18
A 49 Convection Oven KEC 1 208V1ø 5800W 6-50 F Rec in #69 via Cont
A 49 Convection Oven KEC 1 208V1ø 5800W 6-50 F Rec in #69 via Cont
A 50 Steam Kettle KEC 1 208V3ø 9800W 15-50cct F Rec in #69 via Cont
A 52 Tilting Skillet KEC 1 208V3ø 12KW 15-50cct F Rec in #46 via Cont
A 58 Exhaust Hood KEC 1 120V1ø 2A 5-15cct E
A 63 Fryer Spacer KEC 1 120V1ø 12A 5-15R F
A 65 Refrigerated Stand KEC 1 120V1ø 1/3Hp 5-15R F Rec in #69
A 68 Water Wash Control KEC 1 120V1ø 1A 5-15cct E Interconnections see diagrams f 18/04/18
A 70 Exhaust UV KEC 1 120V1ø 20A 5-15cct E Interconnect UV via Cont
A 70L Exhaust Hood KEC 1 120V1ø 2A 5-15cct E
A 70R Exhaust Hood KEC 1 120V1ø 2A 5-15cct E
A 71 Fire Suppression System KEC 1 120V1ø 6A 5-15cct Interconnections
A 76 Reachin Refrigerator KEC 1 120V1ø 1/2Hp 5-15R E Rec in wall
A 78 Hot Holding Cabinet KEC 1 208V1ø 6A 6-20R E Rec in wall
A 79 Refrigerator KEC 1 120V1ø 6.5A 5-15R E Rec in wall From above
A 81 Back Counter KEC 1 120V1ø 12A 5-15R F Rec in splash
A 81 Back Counter KEC 1 120V1ø 12A 5-15R F Rec in splash
A 82 Toaster KEC 1 208V1ø 2840W 6-20R E Rec in wall
A 84 Hot food Stand KEC 1 208V3ø 6200W 15-50 JB h 18/05/15
A 85 Reachin Refrigerator KEC 1 120V1ø 1/2Hp 5-15R E Rec in wall
A 87 Display Refrigerator KEC 1 120V1ø 6.5A 5-15cct j
A 88 Display Refrigerator KEC 1 120V1ø 6.5A 5-15cct j
A 91 Fryer Holding Station KEC 1 120V1ø 1450W 5-15R F Rec undercounter h 18/05/15
A 92 Beverage Counter KEC 1 120V1ø 12A 5-15R F Rec undercounter
A 94 Coffee Maker KEC 1 208V3ø4w 5775W 21-30cct E h 18/05/15
A 95 Beverage Counter KEC 1 120V1ø 12A 5-15R F Rec undercounter
A 97 Milk Dispenser KEC 1 120V1ø 1/8Hp 5-15R F Rec undercounter R
A 98 Juice Dispenser KEC 1 120V1ø 8.5A 5-15R F Rec undercounter R
A 99 Juice System KEC 1 120V1ø 12A 5-15R F Rec undercounter
A 105 POS Terminal KEC 1 120V1ø 6A 5-15R F Rec undercounter
A 120 Dishwasher KEC 1 208V3ø 36Kw 15-125 J Interconnect as per diagram
A 124 Detergent Dispenser KEC 1 120V1ø 12A 5-15R E Rec in wall

Electrical General Notes
1. Electrical Scope: THIS DRAWING INDICATES WORK OF DIVISION 16 ELECTRICAL  of the GENERAL CONTRACT  REQUIRED 

FOR THE INSTALLATION OF FOOD SERVICE EQUIPMENT.
2. Electrical Connections:  Provide power supply including wiring and conduit with adequate breaker protection for loads indicated on  

services schedule to connection points indicated by symbols and make final connections and interconnections  as indicated and 
co-ordinate with the start-up and testing of equipment.

3. Circuit Protection: Provide and install any thermal and/or magnetic overload protectors and disconnect switches required by code.
4. Symbols Locations: This drawing indicates approximate connection locations of the equipment.   Review site conditions and 

related issues before installation.  Report and clarify any discrepancies and conflicts.  Verify all service loads, connections and 
rough-in locations with the Food Service Equipment Supplier (FSEC).

5. General Requirements: General building requirements, i.e. - convenience outlets, general lights, and communications 
requirements are not included in these requirements.

6. Wires: Number of wire indicated includes power supply only and does not include case ground.

Electrical Item Notes
1. Walkin Boxes #1 & 4 : Moist conditions - Use seal-tite flex or rigid plastic conduit
2. Fire Suppression System #71: Wire through Energy Shutdown Contactors (supplied by FSEC) to all  power connections 

under the Exhaust Hood
3. Services Chases: Stub down within services chase from above and connect to receptacles as indicated.  Conceal all wiring 

where possible.
4. Services Enclosure #69: Stub down within services chase from above and connect to receptacle/ junction box inside 

enclusure.
5. Tray Rest Assembly #102:  Stub up within trayrest, run within assembly and connect to receptacle/junction  box as indicated
6. Dishwasher #120: The Dishwasher exhaust fan can be controlled from a terminal within the Dishwasher control panel.  

Interconnect the dishwasher conveyor drive and the cut-out switch on the clean dishtable #123.
7. Install Cords & Plugs:  Install cords and plugs supplied by FSEC to equipment as required.
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