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ELECTRICAL ROUGH-=—IN SCHEDULE
CONN N0 TEM NO.  ITEM DESCRIPTION VOLTAGE,/PH LOAD [5] TYPE LOCATION AFF COMMENTS
El 005 FREEZER 120/1 7.2 AMP IR 1e’
E2 009 DISHWASHER 120/1 11,4 AMP IR 1e’ VERIFY WITH SUPPLIER
E3 010 DW HOOD - EXH FAN [FU3] |120/1 4,1 AMP HW RODF THRU SWITCH [E4], SEE SHEETS K-4x
E4 010 DW HOOD - FAN SWITCH CONTROL SW DFA HOOD MOUNTED, SUPPLIED AND INSTALLED BY EC
ES SERVICE DROP 120/1 SEE BELOW JB 1e’ MULTIPLE CIRCUITS - SERVICES TO E6 THRU E11l
E6 024 JUICER 120/1 6.0 AMP IR TABLE SERVICE FROM [ES]
E7 02e GRINDER 120/1 8.4 AMP IR TABLE SERVICE FROM [ES]
E8 020 PROCESSOR 120/1 7.0 AMP IR TABLE SERVICE FROM [ES]
E9 019 RICE COOUKER 120/1 12,9 AMP IR TABLE SERVICE FROM [ES]
E10 019 RICE COOUKER 120/1 12,9 AMP IR TABLE SERVICE FROM [ES]
Ell CONVENIENCE DUTLET 120/1 SEE NOTES IR TABLE SERVICE FROM [ES]
E12 025 REFRIGERATLR 120/1 12,1 AMP IR 1e’
E13 026 [CE MACHINE 120/1 12,7 AMP HW /e
E14 041 REGISTERS/POS TERMINALS [120/1 20 AMP SR/JB| VERIFY MULTIPLE LOCATIONS, DEDICATED IG, SEE NOTE
E15 CONVENIENCE DUTLET 120/1 SEE NOTES IR 48"
E16 036 REFRIGERATLR 120/1 7.0 AMP IR 1e’
EL7 OPEN NUMBER
E£18 OPEN NUMBER
E19 OPEN NUMBER
E20 027 HOOD - EXHAUST FAN- FU1|208/3 3.3 AMP HW RODF THRU [E25], SEE SHEETS K-4x
Ecl 027 HOOD - SUPPLY FAN -FU2 |208/3 3.3 AMP HW RODF THRU [E25], SEE SHEETS K-4x
Ee? 027 HOOD - EXHAUST FAN- FU3|208/3 4,7 AMP HW RODF THRU [E25], SEE SHEETS K-4x
E23 027 HOOD - SUPPLY FAN -FU4 |208/3 3.3 AMP HW RODF THRU [E25], SEE SHEETS K-4x
E24 027 HOODS - LIGHTS [8] 120/1 800 WATT HW 120* THRU [E25], SEE SHEETS K-4x
E25 027 HOODS - FANS/LIGHTS CONTROL HW 120* MFGR SUPPLIED CNTRLS, HOOD MT., SEE K- 4x
E26 028 FIRE SUPPRESSION SYSTEM|120/1 CONTROL HW 120* SEE FIRE SYS NOTE, SHEETS K-4x
E27 CONVENIENCE DUTLET 120/1 SEE NOTES IR 1e’ SHUTOFF THRU [E26]
28 CONVENIENCE DUTLET 120/1 SEE NOTES IR 1e’ SHUTOFF THRU [E26]
E29 028 FIRE SYS - REMOTE PULL CABLE JB 94" SEE DETAIL, VERIFY LOCATION W/INSTALLER
E30 034 BAIN MARIE HOT WELLS  [208/1 30. 8 AMP HW 1e’
E31 CONVENIENCE DUTLET 120/1 SEE NOTES IR 1e’
E32 CONVENIENCE DUTLET 120/1 SEE NOTES IR 42"

EXISTING SERVICES NOTE

THIS IS AN EXISTING RESTAURANT TO BE REMODELLED TO

OWNER SPECIFICATIONS. IT IS THE OWNER’S INTENT TO REUSE
EXISTING UTILITIES WHEREVER POSSIBLE. SOME NEW UTILITIES
WILL BE REQUIRED. CONNECTIONS INFORMATION IS AS NEEDED

FOR EQUIPMENT TO BE SUPPLIED BY THE KITCHEN EQUIPMENT
CONTRACTOR AND/OR THE OWNER. PLEASE VERIFY THE LOCATIONS
AND SUITABILITY OF THE EXISTING SERVICES ON SITE AND CONFIRM
WITH THE OWNER THE ACTUAL EQUIPMENT TO BE SUPPLED.
CORRECT AND CODE COMPLIANT CONNECTIONS AND NEW SERVICES
REQUIRED ARE THE RESPONSIBILITY OF THE APPROPRIATE
MECHANICAL CONTRACTOR.

ﬂk:

-

KEY

SYMBOLS
@ DUPLEX RECEPTACLE - 120V

d) SINGLE RECEPTACLE
JUNCTION BOX - HARD WIRED
S SwITCH

ABBREVIATIONS

VOLT - VOLTAGE

PH - PHASE

HW - HARD WIRE

JB - JUNCTION BOX

DR - DUPLEX RECEPTACLE

SR - SINGLE RECEPTACLE

AFF - ABOVE FINISHED FLOOR
DFA - DROP FROM ABOVE

EC - ELECTRICAL CONTRACTOR
KEC - KITCHEN EQUIPMENT CONTRACTOR

L GC - GENERAL CONTRACTOR )

32°-10"

PULLEY & CONDUIT FROM THIS POINT

BY FIRE PROTECTION SYSTEM INSTALLER
CORNER PULLEY MUST REMAIN

ACCESIBLE FOR FUTURE SERVICE.

i-f FIRE WALLS MAY REQUIRE ACCESS PANELS

e

FINISHED CEILING

4
1/2° CONDUIT WNEALEII—/
IN WALL BY ELEC, CONTR.

PERMITTED, ALL TURNS MUST BE
TAKEN WITH 90° CORNER PULLEYS

STANDARD_DCTAGON BOX
IN WALL BY ELEC, CONTRACTOR
MAINTAIN ORIENTATION OF JUNCTION
BOX AS SHOWN

REMOTE FIRE PULL COVER
BY FIRE PROTECTION SYSTEM
INSTALLER.

48" - VERIFY HEIGHT AFF
WITH APPLICABLE CODES.

RECESSED REMOTE FIRE PROTECTION
PULL STATION DETAIL

BOX AND CODUIT INSTALLED & SECURED BY ELECTRICAL TRADE
FIRE SYSTEM INSTALLATION TO BE BY AUTHORIZED ANSUL DISTRIBUTOR

REMOTE FIRE SYSTEM PULL
DETAIL RFP-1

FIRE SYSTEM NOTE

INSTALLATION OF THE FIRE PROTECTION SYSTEMS REQUIRES
THAT ALL POWER TO UNDERHOOD APPLIANCES AND/OR
CONVENIENCE SERVICE AUTOMATICALLY SHUTOFF IN EVENT OF
SYSTEM ACTUATION. THE SYSTEMS ARE PROVIDED WITH A
SWITCH FOR THIS PURPOSE. THE ELECTRICAL CONTRACTOR SHALL
PROVIDE ALL LABOR AND MATERIALS INCLUDING SHUNT BREAKERS,
CONTACTORS, INTERCONNECTING WIRING ETC. TO INSURE PROPER
SYSTEM OPERATIONS.

ELECTRICAL /MECHANICAL NOTES

. ALL OUTLETS AND CONNECTIONS SHOWN RELATE TO FOODSERVICE FIXTURES AND EQUIPMENT ONLY. RECOMMENDED

CONVENIENCE OUTLET LOCATIONS ARE SHOWN AND MAY BE GROUPED FOR LOADING PURPOSES BASED ON A NOMINAL
LOAD OF 8 AMPS PER OUTLET. SEE ARCHITECTURAL/ENGINEERING PLANS FOR ADDITIONAL ELECTRICAL REQUIREMENTS.

THE ELECTRICAL CONTRACTOR SHALL PROVIDE ALL ROUGH—IN AND FINAL CONNECTION TO THE FOODSERWVICE
EQUIPMENT, INCLUDING LABOR AND MATERIALS.

THE ELECTRICAL CONTRACTOR TO FURNISH AND INSTALL THE FOLLOWING:
A. ALL JUNCTION/HANDY BOXES, METAL CONDUIT, WIRING AS REQUIRED; CONVENIENCE OUTLETS WITH COVERS, SWITCHES,
CONNECTORS, CONTROLS AND OTHER ACCESSORIES THAT ARE NOT AN INTREGAL PART OF THE FOODSERVICE EQUIPMENT
AS REQUIRED TO MAKE FINAL CONNECTIONS TO THE FOODSERVICE EQUIPMENT FOR A COMPLETE AND FUNCTIONAL
OPERATION MEETING ALL APPLICABLE CODES AND ORDINANCES.
ALL PLUGS AND CORDS AS REQUIRED FOR THE FOODSERVICE EQUIPMENT OR AS NOTED ON SCHEDULE. ALL CORDS
SHALL BE N.E.M.A. RATED AND U.L. APPROVED FOR MANUFACTURED AND/OR FABRICATED EQUIPMENT.
SHUNT TRIP BREAKERS OR DISCONNECTS FOR THE FIRE PROTECTION SHUT OFF OF ALL UNDERHOOD EQUIPMENT AND/OR
OUTLETS.
DISCONNECTS AND OTHER DEVICES AS REQUIRED BY LOCAL AND ESTABLISHED CODES.
WALL SWITCH FOR HOOD LIGHTS WIRED THROUGH THE EXHAUST AND SUPPLY FAN(S) STARTERS.
ALL REQUIRED STARTERS AND/OR CONTROLS FOR THE KITCHEN EXHAUST AND SUPPLY FAN(S).
EXTERIOR SERVICE AS REQUIRED, INCLUDING DISCONNECTS, FOR THE VENTILATION EQUIPMENT AND COOLER AND
FREEZER , AND ICE MACHINE CONDENSING UNITS AS WELL AS NEEDED CONTROL WRING BETWEEN INTERNAL AND
EXTERNAL COMPONENTS.
H. DEDICATED ISOLATED GROUND CIRCUITS AND INTERCONNECTED WIRING AND BOXES IN LOCATIONS AS NEEDED FOR
THE REGISTER AND PRINTER POINT—OF—SALE SYSTEMS AS FURNISHED BY THE OWNER. CONFIRM SYSTEM REQUIREMENTS
WITH THE SUPPLIER.

DIMENSIONS SHOWN ARE FROM FINISHED FLOCR AND FINISHED WALL TO THE CENTERLINE OF OQUTLET.

eMMS o W

5. RECEPTACLE SHALL BE MOUNTED VERTICALLY UNLESS OTHERWISE SPECIFIED.

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

A. CONTROL PANELS TO WATER TYPE VENTILATORS AND EXHAUST/SUPPLY FANS PER MANUFACTURER INSTRUCTIONS.
B. KITCHEN EXHAUST SYSTEM TO FIRE CONTROL SYSTEM AND SHUT—OFFS.

C. DISPOSER CONTROL TO TIME DELAY/RELAY, MAGNETIC STARTER, MOTOR, AND SOLENOID VALVE.

D. LOW TEMPERATURE COMPRESSORS AND COOLER/FREEZER COILS FOR FAN MOTORS AND DEFROST ELEMENT POWER SOURCE.

DIMENSIONS SHOWN ARE TO BE VERIFIED BY CONTRACTOR AND ADJUSTED AS REQUIRED BY FOODSERVICE EQUIPMENT
AND/OR FIELD CONDITIONS.

REFER TO ARCHITECTURAL/ENGINEERING DRAWINGS FOR CLOCKS, TIME CLOCKS, AND COMMUNICATIONS SYSTEMS WITHIN
THE FOODSERVICE AREAS.

9. VERIFY ALL ELECTRICAL CHARACTERISTICS SHOWN WITH THE ARCHITECTURAL ENGINEERING DRAWINGS.

THE OWNER OR FOOD PURVEYOR WILL SUPPLY SOME OF THE EQUIPMENT SHOWN. THE ELECTRICAL CONTRACTOR SHALL
CONFIRM ALL EQUIPMENT TO BE SUPPLIED WITH THE KITCHEN EQUIPMENT CONTRACTOR, THE OWNER, OR OTHER SOURCE
AND SHALL BE RESPONSIBLE FOR ANY SERVICE MODIFICATIONS REQUIRED.

. ALL WORK TO BE DONE IN COMPLIANCE WITH ESTABLISHED NATIONAL, STATE, AND CITY CODES, AS APPLICABLE.

77071
FAX: 713-988-5129

TEXAS

TELEPHONE: 713-988-8700

Food Equipment Specialists
10460 SOUTH SAM HOUSTON PARKWAY WEST

EMAIL: BBLEY@FOODEQUIPSPC.COM

HOUSTON,

PROJECT ARCHITECT:

MARTY COMEAUX
HARRELL ARCHITECTS

9575 KATY FREEWAY

HOUSTON, TEXAS 77024
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ISSUE/REVISIONS:

ISSUE - 21 DECEMBER 2011

BACKGROUND UPDATE - 12/22/11

OWNER CHANGES - 12-27-11

ISSUE FOR PERMIT 01-25-12

ISSUE FOR BIDDING 02-16-12

DRAWING BY:
W.N. BLEY

SCALE
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DRAWING NUMBER:
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