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K[’ VERIFY AND REUSE EXISTING CONDENSERS,  VERIFY ;
| PLUMBING AND FLOOR . ! ! | i
PLUMBING NOTES isﬁ:ﬁEéEéNKS WHEN - | ® © | VERIFY MECHANICALS WITH OWNER |
PLUMBING CONTRACTOR: ; : | ‘ ‘ FOR EXISTING EQUIPMENT. ‘

A+ ALL WORK TO BE IN COMPLIANCE WITH PREVAILING CODES.

B VERIFY W/ ARCHITECT AND/OR DOWNER FOR ANY PLUMBING CONNECTIONS
FOR EQUIPMENT NOT SHOWN OR SUPPLIED.BY STRATEGIC EQUIPMENT,

Cr ALL DRAIN LINES TO BE TRAPPED., PLUMB. CONTR, TO SUPPLY ALL
INDIRECT LINES WITH A TRAP AND AN AIR GAP AT FLOOR RECEPTACLE. /
CAIR GAP TO BE A MIN, OF 2 TIMES THE DIA. OF THE WASTE LINE ' (P-60 - 9’4"

D: INSULATE 140" F OR HIGHER WATER LINES RUNNING FROM WATER LoGkToN {
HEATER TO FINAL HOOKUP ON EQUIPMENT. O @ﬂ

£ PLUMBING CONTRACTOR TO MOUNT ALL DISPOSERS, FAUCETS, BASKET J
DRAINS, LEVER DRAINS, TO/ON KITCHEN EQUIPMENT WITH FINAL !
CONNECTION TO ROUGH-INCS) AFTER EQUIPMENT IS SET IN PLACE.

Fi ALL PLUMBING CONNECTION HEIGHTS ARE TO CENTER LINE,

G COOKING EQUIPMENT GAS PRESSURE TO BE 7°-14" W.C. FOR NATURAL
GAS AND 10° W.C. FOR LP GAS UNLESS NOTED OTHERWISE.

Hi GAS QUICK DISCONNECTS AND SOLENOID VALVES TO BE SUPPLIED BY
STRATEGIC EQUIPMENT FOR INSTALLATION BY DIV, #15, @
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This drawing, being an instrument of
service, is and remains the property
of Strategic Equipment. It is a
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-TO BE. INTERCONNECTED WITH FIRE PROTECTION SYSTEM FOR FUEL it

U . ) design drawing not intended to

SHUT-DOWN TO EQUIPMENT BELOW HOOD, FSEC TO PROVIDE FIRE c L z replace required architectural or
T o o™ FSINK) €-1200-1296-130C FFD P-140 o I '? INd en%ineering plans, is not to be

SYSTEM GAS VALVE, INSTALLED BY PC. VERIFY VALVE SIZE. }L | 20'-g" h'—078" - 12'—Q" - =\@-|—— reused for another project without

our consent and Is subject to return
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I SINK FAUCETS AND SINK DRAINS ARE FURNISHED LOOSE, FOR - - ) B I on demand.
. o T /"
INSTALLATION BY PLUMB. CONTRACTOR. (TRIM AND A 'I, _‘Fm /" R
_ COMPLETE ALL FINAL PLUMBING CUNNECTIDN§ AS REQUIRED), = o ~~r}] = l/ [ '
Ji AL CONNECTION NUMBERS DIMENSIONED BN ';I'HIS PLAN ARE ROUGH-IN | T = | e N A e I I o
LOCATIONS, THE SIZE SHOWN IN THE SCHE}]ULE AND DESCRIPTION ARE ! — FED
THE CONNECTIONS FOR THAT PIECE OF EQUIPMENT, : . -
' " l— n - 0"_- 1
SIZING OF ROUGH-INS ARE TO BE DETERMINED BY PLUMB., CONTR. 5 60 1 u Z
Ki PLUMB. - CONTR,. TO PROVIDE AND INSTALL A *WATTS 9D* ¢0OR EQUALY -15 3 l — ] <1:
S : |
CHECK YALVE ON CARBONATOR SUPPLY INLET LINES, . _J
L+ PLUMB, CONTR, TO PROVIDE ALL NECESSARY SHUT-OFF VALVES, an
- ® d
BACKFLOW PREVENTION DEVICES, PRESSURE REGULATORS, ETC. ' !
AHEAD OF EQUIPMENT CONTROL VALVE, UNLESS NOTED. e. .a )
Mo PLUMB. CONTR. TO MAKE ADJUSTMENTS IN ROUGH-IN . | \_{/ ! 6 &= =
LOCATIONS FOR BEAMS, FOOTINGS AND ETC. IF REQUIRED. o] 319 | 26" 10 ' 0 ' N ﬁ
Nt PLUMBING CONTR TO PROVIDE AND INSTALL WATER HAMMER ARRESTORS 008 | e , = { @ % =
AND PRESSURE REDUCING VALVES (PRV) IN LINE BEFORE ALL [VERIFY SObA SYSTEW LOCATION.| l_!_l < D
SOLENOID VALVES, IEr AT DISHMACHINE, DISPOSERCS), [ O i 7 | D: L>j _]
| |
ICE MAKER(S), STEAMER(S), ETC, Q_ — Q_
0 PLUMB. CEINTR TH PROVIDE AND INSTALL ALL INDIRECT WASTE U LE C: Q >< .
CIE WALK IN COOLERS/FREEZERS, REFRIG, BASES, HOT WELLS, ETC.» M ECH A N I CAL SCH ED ' ; , |_|_| - |_|_|
Pi VERIFY W/ HEALTH AND PLUMBING CODES IF WASTES SHOULD BE EQUIPMENT GAS WA TER WASTE NOTES | O O
FSEC— FOOD SERVICE EQUIPMENT CONTRACTOR AFF— ABOVE FINISHED HW- HOT WATER [W— INDIRECT | RLFRC— REFRIG, LINE FROM —
. ‘ EC.— ELECTRICAL CONTRACTOR FLOOR CW— COLD WATER WASTE REMOTE COMPRESSOR _ —
DIRECT OR INDIRECT. VERIFY IF CLEAN WATER WASTES ARE REQ’D EC.— ELECTRICAL CONTRACTOR o FLOOR CH- COLD WATER | WASTE oo . FEMOTE COMPRESSOR | | L] (N =
70 EMPTY INTO STORM SEWERS. G.C.— GENERAL CONTRACTOR MBTU— BRITISH THERMAL FLOOR DRAIN | M.C. — MECHANICAL CONTRACTOR L D
_ OWN.— OWNER UNITS IN THOUSANDS RFS—RUN TO V.R.W.S. — VERIFY REQUIREMENTS : @) A
@ VERIFY AND/OR LDCATE GREASE TRAP PER LOCAL CHODE AND CONNECT VEN.— VENDOR FLOOR SINK WITH SUPPLIER | i <]: T I_l_l
SINKS AS REQUIRED, REV'D 6a0reais x@% < e £ —a —_—a QO N
e — — &, < 5% \2\ ) & £ X & - : —- - e R - == |
. A Q,% &7 58" 2 S K o Ns 5~ & O
PLUMBING LEGEND N N S o 3 5 9 O
/\ [102 |DISAWASHER 1 X 172" AW 10" 2 RFD___ |VRWS & EXISTING MECH'S. ! o
: , ~ A\ [108 [HAND SINK 1 X 1/2" CW & AW 127" |[1=1/2" _|21" __ |EXISTING HAND SINK RELOCATED 10'-8 — i
O HW & CW - HOT/COLD WATER  ©  REMOTE REFRIGERATION LINES 10BAHAND SINK X 1/27 CW & HW |27 [1-1/2"_|oT" SR
113 IWORKTABLE W/ SINK 1| X 1/2" CW & HW |18 1-1/2" IW|RFD
M GAS - LP OR NATURAL - BEVERAGE SYSTEM CONDUIT 114 [TWO COMP. SINK 1 X 1/2” CW & HW 18" [2)1~1/2" | IW RFD [VERIFY AND RE-USE EXISTING PLUMBING ! !
® - — FIELD CONNECTIONS T1BA[WALK—IN FREEZER—COIL |1 X ' 3/4" W _|RFD__ {RLFRC 1 _ - - - - - - - — - - - — -
DIRECT WASTE A\ [118 [MOP SINK - 1 X 172" CW & HW |36 3" FLOOR _|VRWS [{] e |
®w INDIRECT WASTE o] STEAM SUPPLY 120 [CHEESEMELTER 1 X 3/ a8 M |72 I | I_J
123 IRANGE W/ CONVEC. OVEN1 | X 3/4° 198 M_|18° - il
RFD RUN TO FLOOR DRAIN s STEAM RETURN 124 ISTEAMER X 3/4° W _|RFD ;ES;\:;INBCE \ﬁ/RAgLEPESEg’/MOE*mER
[ H 125 [CONVECTION OVEN 1 X 3/4" |70 M EA.18° /48" i
€) GFD-GENERAL FLOOR DRAIN O GAS VALVE 120 SO S AT A T T : : :
_ : ASE FOR BEV. &/ /N [130 [HOTPLATE 1 X 3/4" M2 M (187
@ FFD-FUNNEL FLOOR DRAIN gé?EIgESATIDNRLINES OR 132 |CHARBROILER I 3/4° [120 M_[18°
m ' 140 |DROP—IN WELL W/FAUCETI4 | X 172" CW & HW |18 1/2°W EA[RFD __|FRONT MOUNT WATER FILL FAUCET VALVE CONTROL. — —
FS-FLOOR SINK W/ GRATE ‘ : 145 [FLOOR TROUGH 1 x 3 FLOOR |VERIFY W/ FAB. PLANS ! !
146 [ICE MAKER & BIN 1] X 1/2" CW* 72" |1%.3/4"W |RFD___|RLFRC. CW FROM FILTER—VERIFY FILTER LOCATION.
148 [FLOOR TROUGH 1| X 3 FLOOR |VERIFY W/ FAB, PLANS
_ M 152 [DROP—IN_SINK T | X 1/2" CW & HW |18" 1—1/2" IW|RFD , :
REFRIGERATION LINES ~ 153 [ICE TEA BREWER 1 X NOTE - ~ |vRWS ' " &
- : 159 [ICE MAKER T | X 1/2" CWr 72" __[3/4" W_|[RFD__|RLFRC. CW FROM FILTER—VERIFY FILTER LOCATION. z x
S 160 |WATER SOFTENER T 1 x| 1" CW NOTE VERIFY REQUIRMENTS < <
1 170 |SODA DISPENSER 1 X NOTE 2)1" IW _|RFD___|VRWS ' ' | I S z
180 |DRIP_TROUGH 1| X 1" IW___|RFD © 2
181 [DRIP_TROUGH T | " W ____|RFD zlalalgla
AIR FLOY —ea— 201 IHAND SINK 1| X /2" CW & BW 277 [1—1/2°  |21" S|lao|a|la |
' COlL :// 205 [COCKTAIL STATION 11X 374" W_|RFD ' ! ! g Tlalaln |2
: 206 [THREE_COMP. SINK 1| X 1/2” CW & HW [14”  [3) 1-1/27[IW _RFD _ ~ e _ ~ _ 1 _ _ i _ . S5le || ®|% | &
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