Chamberlin Architects, P.C. ADDENDUM #9
437 Main Street
Grand Junction, CO 81501

Western Slope Food Bank of the Rockies Bid Package #4 — Above Ground
698 Long Acre Drive

Architect’s Project No. 2108
September 15, 2021

The original Project Manual dated 8/25/21 and Drawings dated on 8/25/21, for the project
noted above are amended as noted in this Addendum. This Addendum may include
revised Drawings that are to be inserted in the correct sequence in the Construction Issue.
All bidders are required to include the items listed in the Addendum as part of their bid.
This Addendum consists of one (1) page plus attachments.

Drawing changes are clouded.
Text deleted from the project manual by this addendum is indicated by Strikethrough
(example). New text included in the Project manual is indicated in double underline

typeface (example).

ITEM NO. DESCRIPTION

DRAWINGS

ADD9-1 Replace all Foodservice drawings, sheets FS1.0, FS1.1, FS1.1A, FS1.2,
FS1.3, FS1.4, FS2.0, FS2.1, FS2.2, and FS2.3 with the attached reissued
sheets. All changes to the sheets are in red text and are limited to
clarifications about what scope is within this contract and what will be
under separate contract.

END OF ADDENDUM 9

ARCHITECT: Chamberlin Architects, P.C.

BY: Eric Mendell, AIA
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PROVIDED BY OWNER
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EQUIPMENT NOTED BELOW AS "GC" SHALL BE PROVIDED (FURNISHED AND INSTALLED)
IN THIS CONTRACT. ALL OTHER EQUIPMENT LISTED ON THIS SHEET WILL BE UNDER
SEPARATE CONTRACT AND IS LISTED FOR REFERENCE AND COORDINATION
PURPOSES ONLY. MECHANICAL, PLUMBING, AND ELECTRICAL ROUGH-IN AND WALL
BLOCKING FOR ALL EQUIPMENT SHALL BE PROVIDED UNDER THIS CONTRACT. REFER
TO SPECIFICATION SECTION 114000 FOODSERVICE EQUIPMENT FOR ADDITIONAL
INFORMATION AND REQUIREMENTS RELEVANT TO THE WORK WITHIN THE SCOPE OF

THIS CONTRACT.
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FOODSERVICE EQUIPMENT SCHEDULE
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KITCHEN - FOODSERVICE EQUIPMENT PLAN

SCALE:1/4" = 1'-0"

ITEM NO | QTY EQUIPMENT CATEGORY EQUPMENT REMARKS

1 1 |FLOOR TROUGH [GC]
2 1 |WALK IN COMPRESSOR RACK BY OWNER
3 20 |PAN RACKW/MOW TOTES
4 1 |CHECK IN DESK MILLWORK / BY GENERAL CONTRACTOR |[GC |
5 - |SPARE NUMBER
6 1 |HAND SINK SOAP & TOWEL BY OWNER
7 1 |WORK TABLE, MOBILE
8 1 |SANITIZER STATION W/ SPRAY
9 1 |HOSE REEL WITH SPRAY
10 1 |MOP RACK
11 1 |HAND SINK SOAP & TOWEL BY OWNER
12 1 |EVAPORATOR COIL BY OWNER
13 8 |COOLER STORAGE SHELVING
14 1 |WALK-IN COOLER BY OWNER
15 - |SPARE NUMBER
16 1 |EVAPORATOR COIL BY OWNER
17 12 |PAN RACK W/ MOW TOTES
18 1 |WALK-IN FREEZER BY OWNER
19 - |SPARE NUMBER
20 - |SPARE NUMBER
21 1 |EVAPORATOR COIL BY OWNER
22 6 | FREEZER STORAGE SHELVING
23 17 |DRY STORAGE SHELVING
24 12 |PAN RACK W/ MOW TOTES
25 - |SPARE NUMBER
26 2 |SLICER BY OWNER
27 1 |PREP TABLE W/ SINK
28 1 |FOOD CHOPPER BY OWNER
29 1 |OVERSHELF CUSTOM FABRICATION
30 1 |WALL SHELF
31 - |SPARE NUMBER
32 1 |FOOD PROCESSOR
33 1 |WORK TABLE W/ DRAWER
34 1 |60QT FLOOR MIXER
35 2 |MIXER UTENSIL RACK CUSTOM FABRICATION
36 1 |20QT MIXER
37 1 |WALL SHELF
38 1 |TRASH RECEPTACLE BY OWNER
39 - |SPARE NUMBER
40 - |SPARE NUMBER
41 1 |WORK TABLE W/ SINK
42 1 |HAND SINK SOAP & TOWEL BY OWNER
43 1 |HEATED CABINET
44 1 |WATERFILTER FOR ITEM# 46
45 - |SPARE NUMBER
46 1 |DOUBLE FULL SIZE COMBI OVEN,GAS
47 1 |TILT SKILLET
48 1 |FLOOR TROUGH
49 - |SPARE NUMBER
50 - |SPARE NUMBER
51 1 |KETTLE
52 1 |FLOOR TROUGH |GC |
53 1 |EXHAUST HOOD [GC]
54 1 |FIRE SUPPRESSION SYSTEM FOR ITEM #53 GC
55 1 |HOOD CONTROL PANEL FOR ITEM #53, 58 GC
56 1 |FIRE SUPPRESSION SYSTEM FOR ITEM #58 GC
58 1 |EXHAUST HOOD GC
59 2 |COMBIOVEN FUTURE
60 - |SPARE NUMBER
61 1 |4 BURNER RANGE
62 1 |DOUBLE CONVECTION OVEN RELOCATE & INSTALL OWNER EXG OVEN| [GC |
63 1 |DOUBLE CONVECTION OVEN RELOCATE & INSTALL OWNER EXG OVEN| [GC |
64 1 |HEATED CABINET
65 - |SPARE NUMBER
66 1 |PACKAGING MACHINE
67 1 |WORK TABLE
68 2 |HEAT WELL, 3 WELL
69 1 |WORK TABLE
70 - |SPARE NUMBER
71 1 |MOP SINK STORAGE CABINET
72 1 |DRY STORAGE SHELVING
73 - |SPARE NUMBER
74 1 |SOILED DISHTABLE
75 - |SPARE NUMBER
76 1 |TRASH RECEPTACLE BY OWNER
77 1 |DISPOSER
78 1 |PRE-RINSE FAUCET, BACKSPLASH MOUNT
79 - |SPARE NUMBER
80 - |SPARE NUMBER
81 1 |VENT-LOAD END
82 1 |WAREWASHER W/ BOOSTER HEATER
83 1 |VENT-UNLOAD END
84 1 |DISHTABLE W/ 3 COMPARTMENT SINK
85 - |SPARE NUMBER
86 1 |RACK SHELF
87 1 |POT AND PAN SHELVING
88 - |SPARE NUMBER
89 SPARE NUMBER
90 - |SPARE NUMBER
91 1 |HAND SINK SOAP & TOWEL BY OWNER
92 1 |3 COMPARTMENT SINK
93 1 |3 COMPARTMENT SINK
94 - |SPARE NUMBER

95-100 - |SPARE NUMBER
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EQUIPMENT NOTED BELOW AS "GC" SHALL BE PROVIDED (FURNISHED AND INSTALLED) IN THIS CONTRACT.  ALL OTHER EQUIPMENT LISTED ON THIS SHEET WILL BE UNDER SEPARATE CONTRACT AND IS LISTED FOR REFERENCE AND COORDINATION PURPOSES ONLY.  MECHANICAL, PLUMBING, AND ELECTRICAL ROUGH-IN AND WALL BLOCKING FOR ALL EQUIPMENT SHALL BE PROVIDED UNDER THIS CONTRACT.  REFER TO SPECIFICATION SECTION 114000 FOODSERVICE EQUIPMENT FOR ADDITIONAL INFORMATION AND REQUIREMENTS RELEVANT  TO THE WORK WITHIN THE SCOPE OF THIS CONTRACT.
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[ADD #9 |

ALL MECHANICAL, PLUMBING, AND ELECTRICAL ROUGH-IN FOR ALL
EQUIPMENT SHOWN SHALL BE PROVIDED UNDER THIS CONTRACT.

REFER TO FS1.1 FOR WHICH EQUIPMENT IS UNDER THIS CONTRACT OR
BY OTHERS.
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NO | QTY EQUIPMENT CATEGORY EQUIPMENT REMARKS = & S £ 8| & o ELECTRICAL REMARKS 9 9 o el 51 5| 2| & S & | REMARKS = 2 z 2 z z HVAC REMARKS
1 1 [FLOOR TROUGH 2.00
4 1 |CHECK IN DESK MILLWORK / BY GENERAL CONTRACTOR 10.0 A 120 1 X 48 DATA
6 1 |HAND SINK SOAP & TOWEL BY OWNER 050 |24 0.50 24 [150 |18
7 1 |WORK TABLE, MOBILE 6.0 A 120 1 X STUB-UP 0.00 0.00 0 [0.00 0.00 0
8 1 |SANITIZER STATION W/ SPRAY 50A 120 1 X 48 0.50 |48
9 1 |HOSE REEL WITH SPRAY 050 |72 0.50 72
11 1 |HAND SINK SOAP & TOWEL BY OWNER 050 |24 0.50 24 [150 |18
26 2 [SLICER BY OWNER 54 A 120 1 X 38
27 1 |PREP TABLE W/ SINK 10.0 A 120 1 X 38 CONVENIENCE OUTLET 050 |0 0.50 0 1.50
28 1 |FOOD CHOPPER BY OWNER 16.0 A 15 [120 1 X 38
32 1 |[FOOD PROCESSOR 50A 120 1 X 38
33 1 |WORK TABLE W/ DRAWER 10.0 A 120 1 X 48 CONVENIENCE OUTLET 050 |18 0.50 18 1.50
34 1 [60QT FLOOR MIXER 10.0 A 27 208 3 X 18
36 1 [20QT MIXER 8.0A 112 1120 1 X 48
41 1 |WORK TABLE W/ SINK 10.0 A 120 1 X 48 050 |18 0.50 18 1.50
42 1 |HAND SINK SOAP & TOWEL BY OWNER 050 |24 0.50 24 [150 |18
43 1 |HEATED CABINET 8.8 A 120 1 X 18
44 1 |WATERFILTER FOR ITEM# 46 0.50 |48
46 1 |DOUBLE FULL SIZE COMBI OVEN,GAS 78A 120 1 X 24/48 0.75 |FROM44 1.00 [0.75 [106500 |24
47 1 |[TILT SKILLET 02A 120 1 X 24 050 |24 0.50 24 0.75 130000 |24
48 1 |[FLOOR TROUGH 2.00
51 1 |KETTLE 10.0 A 120 1 X 24 050 |24 0.50 24 200 |0.50 [190000 |24
52 1 |[FLOOR TROUGH 2.00
53 1 |EXHAUST HOOD 200 A 120 1 |X FROM ABOVE FOR LIGHTS & FAN (2)12X14  [1800(EA)  |0.51 (4)8x24 |720(EA) |0.11
54 1 |FIRE SUPPRESSION SYSTEM FOR ITEM #53 20.0 A 120 1 X FROM ABOVE
55 1 |HOOD CONTROL PANEL FOR ITEM #53, 58 20.0 A 120 1 X FROM ABOVE
56 1 |FIRE SUPPRESSION SYSTEM FOR ITEM #58 20.0 A 120 1 X FROM ABOVE
58 1 |EXHAUST HOOD 20.0 A 120 1 |x FROM ABOVE FOR LIGHTS & FAN (2)12X14  [1800(EA)  |0.51 (4)8x24 |720(EA) |0.11
59 2 |COMBI OVEN FUTURE 78A 120 1 X 24/48 050 |48 0 100 |0.75 106500 |24
61 1 |4 BURNER RANGE 1.00 (132000 |24
62 1 |DOUBLE CONVECTION OVEN RELOCATE & INSTALL OWNER EXG OVEN 6.0A 120 1 X 24/48 0.75 55000 |24
63 1 |DOUBLE CONVECTION OVEN RELOCATE & INSTALL OWNER EXG OVEN 6.0A 120 1 X 24/48 0.75 55000 |24
64 1 |HEATED CABINET 8.8A 120 1 X 18
66 1 |PACKAGING MACHINE 6.0 A 120 1 X FROM ABOVE, DROP CORD 0.00 0.00 0 (000 [0 (000 0
67 1 |WORK TABLE 10.0 A 120 1 X FROM ABOVE, DROP CORD 0.00 0.00 0 0.00
68 2 |HEAT WELL, 3 WELL 179A 208 1 X FROM ABOVE, DROP CORD 0.25 |STUB 0.50
69 1 |WORK TABLE 100 A 120 1 X FROM ABOVE, DROP CORD 0.00 0.00 0 0.00
71 1 |MOP SINK STORAGE CABINET 0.50 |30 0.50 30 (200 |24
77 1 |DISPOSER 33A 2 208 3 |X 18 0.50 |FROM78 200 |22
78 1 |PRE-RINSE FAUCET, BACKSPLASH MOUNT 075 |24 0.75 24
81 1 |VENT-LOAD END 0.0A 0 4"x24" 200 0.25"
82 1 |WAREWASHER W/ BOOSTER HEATER 50.0 A 225 [208 3 X 24 075 |72 0.75 72 150 |0.00
83 1 |[VENT-UNLOAD END 00A 0 4"x24" 400 0.25"
84 1 |DISHTABLE W/ 3 COMPARTMENT SINK 050 |18 0.50 18 1.50
91 1 |HAND SINK SOAP & TOWEL BY OWNER 050 |24 0.50 24 [150 |18
92 1 |3 COMPARTMENT SINK 050 |18 0.50 18 1.50
93 1 |3 COMPARTMENT SINK 0.00 |18 0.50 18 1.50
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FULL HEIGHT STEEL @

TRIMTO COVER 1" TO
2" GAP BETWEEN
COOLER AND WALL. TO

MATCH CORNER
GUARDS

KITCHEN - BUILDING CONDITION & VENTILATION PLAN
SCALE:1/4" = 1'-0" |

ALL WORK SHOWN ON THIS SHEET SHALL BE PROVIDED IN THIS

CONTRACT, |

NCLUDING MECHANICAL, PLUMBING, AND ELECTRICAL

ROUGH-IN, WALL BLOCKING ,AND CORNER GUARDS AND TRIM AS SHOWN.

6" TYP

DAN

PROVIDE MIN. (3) THREE
1/4" DIA. $/S RODS 4"
NOTE MAXIMUM SPACING — @K 2=z
Lo
STAINLESS STEEL FLOOR TROUGH WITH PAN N I SiE
AND GRATE TO BE FURNISHED BY KITCHEN EQUIPMENT AR
CONTRACTOR AND CONNECTED BY PLUMBING
CONTRACTOR (P.C.) IN ACCORDANCE WITH ALL LOCAL LENGTH AS PER PLAN
ANDSTATE CODES. GENERAL CONTRACTOR TO VERIFY PLAN VIEW . PANTOBE
TOTAL THICKNESS OF TILE AND SETTING BED. - PITCHED TO DRAIN
INSTALLATION SHALL BE BY GENERAL CONTRACTOR. \__ GRATE: "X 316" SIS BAR
G.C. TO GROUT AFTER SETTING AND SEALING ON 1" CENTERS. 4-0" MAX
OF PAN. KE.C. TO COORDINATE WITH G.C. SLAB DEPRESSION LENGTH OF SECTION
SEE BLDG. COND. PLAN
FINISHED FLOOR

GROUT AFTER
TROUGH DIMENSION
| l
SETTING AND ‘ SEE EQUIP. PLAN ‘

SEALING PAN

AS SPECIFIED
BY ARCHITECT

N B
6" TYP
DEPRSS

COMPONENT HARDWARE GROUP
#D34-YO11 BASKET ASSEMBLY
WELDED TO §/S TROUGH

i

#16 GA. SIS TAIL PIECE

SQUARE CUT-
OUTSECTION

FLOOR TROUGH DETAIL

DRAIN LINE BY P.C.
G.C. TO COORDINATE
W/KE.C. SIZE & METHOD

\ NOT TO SCALE

OF ATTACHMENT.

-

MECHANICAL LEGEND \

([T EXHAUST DUCT CONNECTION (2
T MAKE-UP AIR DUCT CONNECTION

(2 ARCOOLING (HEAT REMOVAL)

N - FLOOR AREA SPEACIAL NOTES
"7 | NON-COMBUSTIBLE WALL (BY GENERAL CONTRACTOR)

/

LOW WALL PARTITION
LOW WALL PARTITION

WALL BACKING, BY G.C. VERIFY SIZE & LOCATION WITH F.E.C.

3" X 3" X 60" HIGH 16 GA. S/S CORNER GUARDS, BY F.E.C., TYPICA

BY F.E.C. (INCLUDE WITH THE HOOD @ WALL LOCATION)

INSTALLER).

TROUGH SECTION IN THIS SHEET

8" BEER CONDUIT/CHASEWAY BY G.C. FOR BEER SYSTEM. COND

CONDUIT AFTER BEVERAGE SYSTEM INSTALLATION IS COMPLET
CODES.

/HHHHEHEH\

BUILDING COND. & VENTILATION NOTES \

GENERAL CONTRACTOR TO PROVIDE STRUCTURAL SUPPORT ABOVE FOR CEILING
HUNG EQUIPMENT - SEE EQUIPMENT SHOP DRAWING FOR MOUNTING INFORMATION
20 GA. S/S WALL FLASING FROM BASE COVE TO BOTTOM LINE OF HOOD

WALK-IN AREA TO BE LEVELED TO 1/8" TOLERANCE UNDER WALK-IN
FLOOR PLANELS PER MANUFACTURER'S REQUIREMENTS (COODINATE W/
BOX-OUT IN FLOOR SLAB FOR FLOOR TROUGH - SIMILAR TO FLOOR

PROVIDE FOR NON-COMBUSTIBLE WALL CONSTRUCTION @ ALL COOK LINE WALLS

RADIUS AT ALL BENDS & TERMINATE 6" ABOVE FIN. FLOOR. K.E.C. TO SEAL TOPS OF

L

UIT SHALL HAVE 24"

E. VERIFY WITH LOCAL

m(ITCHEN BUILDING CONDITIONS & VENTILATION NOTES

10.

-

6. MINIMUM VENTILATION REQUIREMENTS:
A. KITCHEN, SERVICE, PREPARATION, AND WAREWASHING AREAS - 5 TO 6 CHANGES EVERY HOUR.
B. STOREROOMS -2 TO 3 CHANGES PER HOUR.
C. OFFICES - 4 AR CHANGES PER HOUR (AIR CONDITIONING RECOMMENDED).
D. REFRIGERATION CONDENSING UNITS: AIR COOLED - 650 CFM PER H.P.; WATER COOLED - 200 CFM PER H.P. SUPPLY AND EXHAUST.
E. OTHER AREAS - AS REQUIRED BY CODE OR AS NOTED.

8. FINAL DUCT CONNECTIONS ARE BY MECHANICAL CONTRACTOR.

GENERAL CONTRACTOR, OR EQUIVALENT, SHALL FURNISH AND INSTALL THE FOLLOWING:
A. HEAVY GAUGE METAL STUDS IN ALL FOODSERVICE AREA WALLS.

B. IN-WALL REINFORCING OR BACKING (- - -) AS REQUIRED FOR WALL MOUNTED KITCHEN EQUIPMENT, COORDINATE SIZE, MOUNTING HEIGHTS AND INSTALLATION REQUIREMENTS WITH F.E.C. MOUNT

THE INFORMATION CONTAINED ON THIS DRAWNG HAS BEEN COORDINATED WITH THE ARCHITECT AND ENGINEERS. CONTRACTORS SHALL VERIFY LOCATION OF ROUGH-INS AND
SERVICE REQUIREMENTS WITH FIELD DIMENSIONS AND CONDITIONS. COORDINATE INSTALLATION REQUIREMENTS OF FOOD/BEVERAGE SERVICE EQUIPMENT WITH FOODSERVICE
EQUIPMENT CONTRACTOR (F.E.C.). EQUIPMENT DESIGNATED BY NFSC IS DEFINED AS "NOT IN FOODSERVICE CONTRACT".

1. ALL WORK INDICATED ON THIS PLAN AND IN THESE NOTES ARE TO BE BY OTHERS THAN THE FOODSERVICE EQUIPMENT CONTRACTOR (F.E.C.) UNLESS NOTED.

2. THE BUILDING CONDITIONS & VENTILATION PLAN IS INTENDED TO SHOW PRELIMINARY ROUGH-IN LOCATIONS AND HEIGHTS, CONNECTION SIZES, AND LOAD REQUIREMENTS. FOR FINAL LOCATIONS
SEE F.E.C. DIMENSIONED PLANS. DIMENSIONS, WHEN SHOWN, ARE FROM COLUMN CENTERS OF FINISHED FLOORS, AND FINISHED WALLS.

3. WALLS, FLOORS, AND CEILINGS IN KITCHEN, PREPARATION, SERVICE, AND WAREWASHING AREAS OR ANY OTHER LOCATION WHERE FOOD AND/OR BEVERAGES ARE PREPARED, MUST BE SMOOTH,
EASILY CLEANABLE, NON - ABSORBENT, AND DURABLE. WALLS AND CEILINGS ARE TO BE LIGHT COLORED.

4. CONSTRUCT PARTITION WALLS BETWEEN KITCHEN AREAS AND PUBLIC AREAS FOR MAXIMUM SOUND CONTROL.

5. PROVIDE FLOOR LOADING CAPACITY AT A MINIMUM OF 150 POUNDS PER SQUARE FOOT OR AS REQUIRED BY LOCAL CODES OR SPECIAL EQUIPMENT REQUIREMENTS.

7. VERIFY THAT VENTILATION REQUIREMENTS SHOWN ARE IN COMPLIANCE WITH LOCAL CODES.

9. ROUGH-IN/CONNECTION HEIGHTS NOTED ON THE MECHANICAL CONNECTION SCHEDULE INDICATE HEIGHT ABOVE FINISHED FLOOR (A.F.F.)

ALL SHELVES AT 54" AND 66" -A.F.F., UNLESS OTHERWISE NOTED. MOUNT HAND SINKS (PROVIDED BY PLUMBING CONTRACTOR), AT 36"-A.F.F.

C. SLOPE FLOORS TO FLOOR DRAINS, AND FLOOR TROUGHS.

D. PROVIDE DOOR/WALL OPENINGS AND/OR PASSAGES TO ASSURE ACCESS FOR ALL KITCHEN EQUIPMENT. COORDINATE SIZES WITH F.E.C.

E. PROVIDE WALK-IN REFRIGERATION DEPRESSIONS, SMOOTH AND TRANSIT - LEVEL, WHERE DEPRESSIONS ARE REQUIRED. DEPTH AS NOTED. COORDINATE REQUIREMENTS WITH F.E.C.

F. FILL EXCESS DEPRESSIONS AROUND WALK-INS, FLOOR TROUGHS, WITH GROUT, FINISHED FLOOR, AND MATCHING COVED BASE AFTER WALK-INS AND FLOOR TROUGHS

HAVE BEEN INSTALLED BY F.E.C.

G. PROVIDE MASONRY PADS, WHEN SHOWN, WITH TROWEL - SMOOTH AND LEVEL FINISH.
H. PROVIDE FIRE-RATED MATERIALS AND/OR INSULATION AS REQUIRED FOR EXHAUST DUCTS, VENT STACKS, PORTION OF EXHAUST HOODS ABOVE CEILING HEIGHT, HEAT PRODUCING EQUIPMENT,

ROOF/WALL PENETRATIONS, ETC.; PER LOCAL CODES.

CONDUITS AT WALL/FLOOR PENETRATIONS AS REQUIRED FOR REFRIGERATION PIPING.

. PROVIDE COVED BASE MOLDING OR COVED INTEGRAL FLOOR MATERIALS AS REQUIRED AT ALL VERTICAL SURFACES WHERE THEY MEET FLOORS IN FOODSERVICE AREAS. J. PROVIDE SLEEVES OR
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P.C. TO PROVIDE SEALED ESCUTCHEON
PLATES AT ALL WALK-IN PENETRATIONS
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KITCHEN -PLUMBING ROUGH-IN PLAN
SCALE:1/4" = 1'-0" |

/ PLUMBING SYMBOL LEGEND

HOT/COLD WATER ROUGH-IN
GAS ROUGH-IN

DIRECT WASTE ROUGH-IN

STEAM SUPPLY

ONON N AW

STEAM RETURN

FLOOR SINK - HALF GRATE

]

FLOOR SINK - 3 QUARTER GRATE

FLOOR SINK - FULL GRATE

£~ FIELD CONNECTIONS

FLOOR DRAIN

FUNNEL TYPE FLOOR DRAIN

(W—O CHILLED WATER SUPPLY

K (@0 CHILLED WATER RETURN

ALL WORK ON THIS SHEET SHALL BE PROVIDED (FURNISHED AND
INSTALLED) IN THIS CONTRACT, INLCUDING MECHANICAL, PLUMBING, AND

ELECTRICAL ROUGH-IN. ALL FLOOR DRAINS, FLOOR SINKS AND FLOOR
TROUGHS SHALL BE PROVIDED UNDER THIS CONTRACT.

s PLUMBING GENERAL NOTES N\

*E.C. TO INTER-WIRE COIL AND CONDENSER DEFROST SYSTEM IN W/ FREEZER REF. SYSTEMS.

* E.C. TO MOUNT AND WIRE LIGHTS, SWITCHES, AND PROVIDE/INSTALL LAMPS IN WALK-IN COOLERS/FREEZERS
*E.C. TO CONNECT FAN AND LIGHTS WITH HOOD SWITCHES AND PROVIDE LAMPS.

*E.C. TO INTER-WIRE DISPOSER AND CONTROL PANEL FROM E.C.- PROVIDED DISCONNECT.

*ALL "BY PURVEYOR'", "BY OPERATOR", OR "EXISTING" EQUIPMENT MECHANICAL, ELECTRICAL, AND PLUMBING
INFORMATION SHOULD BE VERIFIED PRIOR TO CONSTRUCTION

*P.C. TO FURNISH AND INSTALL BRASS BALL VALVES/STOPS IN PIPE SIZE INDICATED TO ALL HOT AND COLD
CONNECTIONS ON ALL FS EQUIPMENT SHOWN.

* ROUGH-IN DIMENSIONS AND DETAILS ARE FOR REFERENCE ONLY - REFER TO F.E.C. SUBMITTALS FOR FINAL
ROUGH-IN DETAILS AND LOCATIONS.

/ PLUMBING ROUGH-IN PLAN NOTES \

THE INFORMATION CONTAINED ON THIS DRAWING IS COORDINATED WITH THE ARCHITECT AND ENGINEERS.

CONTRACTORS SHALL VERIFY LOCATIONS OF ROUGH-INS AND SERVICE REQUIREMENTS WITH FIELD DIMENSIONS AND
CONDITIONS. COORDINATE INSTALLATION REQUIREMENTS OF FOOD / BEVERAGE EQUIPMENT WITH THE FOODSERVICE
EQUIPMENT CONTRACTOR (F.E.C.). EQUIPMENT DESIGNATED BY NOTE "NIFSC" IS DEFINED AS "NOT IN FOODSERVICE CONTRACT".

1.

ALL ROUGH-INS AND CONNECTIONS SHOWN RELATE TO FOODSERVICE FIXTURES AND EQUIPMENT ONLY. SEE ARCHITECTURAL /

ENGINEERING PLANS FOR ADDITIONAL PLUMBING REQUIREMENTS.

. THIS PLUMBING PLAN IS INTENDED TO SHOW PRELIMINARY ROUGH-IN LOCATIONS AND HEIGHTS, CONNECTION SIZES AND LOAD

REQUIREMENTS. SEE F.E.C. DIMENSIONED PLANS FOR FINAL LOCATIONS.

. FINAL CONNECTIONS TO ALL FOODSERVICE EQUIPMENT SHALL BE BY THE PLUMBING CONTRACTOR, INCLUDING REQUIRED

MATERIALS, SUCH AS, BUT NOT LIMITED TO, STOPS, VALVES, FILTERS, TRAPS, CHECK VALVES, PIPING, TUBING, ETC. UNLESS
OTHERWISE NOTED. P.C. SHALL FURNISH BRASS BALL VALVE STOPS TO ALL H/C WATER CONNECTIONS IN ACCORD WITH SIZE
OF FEED PIPE.

. ROUGH-IN HEIGHTS NOTED ON THE PLUMBING SCHEDULE INDICATE HEIGHT ABOVE FINISHED FLOOR (A.F.F.)

. PLUMBING CONTRACTOR SHALL FURNISH AND INSTALL THE FOLLOWING:

A. ALL WATER, WASTE, GAS, STEAM, AND AIR SERVICE FROM THE POINT OF ROUGH-IN TO THE FOODSERVICE FIXTURE

AND EQUIPMENT ITEMS AS SHOWN ON THE PLAN. ROUGH-IN OUTLETS TO STUB 2" OUT OF WALLS AT HEIGHT INDICATED
TO CENTERLINE OF OUTLET. FLOOR ROUGH-INS TO STUB UP 4" (100 mm) A.F.F. OR CURB. ALL FLOOR OPENINGS AND/OR

PENETRATIONS SHALL BE WATER TIGHT.

B. PRESSURE REDUCING AND/OR REGULATING VALVES FOR, BUT NOT LIMITED TO, WAREWASHERS, BOOSTER
HEATERS, AND AS OTHERWISE NOTED, IN FOODSERVICE AREAS.

C. ALL FLOOR SINKS, COMPLETE WITH THREE QUARTER GRATES, UNLESS OTHERWISE NOTED, AND REMOVABLE
SEDIMENT BUCKETS SET FLUSH WITH FINISHED FLOOR, UNLESS OTHERWISE NOTED OR REQUIRED BY CODE.

D. ALL WASTE LINES, DIRECT AND INDIRECT, EXCEPT AS NOTED OTHERWISE. MINIMUM DIAMETER OF LINES SHALL BE
AS NOTED IN THE PLUMBING CONNECTION SCHEDULE, REGARDLESS OF CONNECTION SIZE, AND SHALL BE PITCHED
DOWNWARD. MAINTAIN DRAINS AS HIGH AS POSSIBLE ABOVE FINISHED FLOOR. PROVIDE CLEAN-OUTS ON ALL WASTE
LINES.

E. INDIRECT WASTE LINES FOR WALK-IN REFRIGERATED BOXES SHALL BE PITCHED A MINIMUM OF 1/4" PER FOOT WITH
A"P" TRAP AT END OVER FLOOR SINK. PIPING ON EXTERIOR SHALL BE PARALLEL TO WALK-IN. PENETRATE WALK-IN
WALL WITH WASTE LINE AT 10" (300 mm) AF.F.

F. HOT WATER SUPPLY TO WAREWASHERS, BOOSTER HEATERS, AND WATER WASH EXHAUST HOODS, SHALL BE A
MINIMUM OF 140 DEGREES FAHRENHEIT.

G. ALL REQUIRED GREASE TRAPS, SHALL BE OUTSIDE THE BUILDING IF AT ALL POSSIBLE, OTHERWISE, FLUSH WITH FLOOR.

H. INSTALL FIRE PROTECTION SYSTEM GAS SHUT-OFF VALVE(S), FURNISHED BY THE FIRE PROTECTION SYSTEM
CONTRACTOR, WHEN GAS COOKING EQUIPMENT IS USED.

. VACUUM BREAKERS AND BACK FLOW PREVENTION DEVICES AS REQUIRED BY LOCAL CODE.

J. INSULATION ON ALL STEAM, HOT WATER, AND CONDENSATE LINES, IN THE FOODSERVICE AREAS. INSULATION SHALL
HAVE HARD, SMOOTH CLEANABLE COVER. ALL SUCH LINES SHALL BE COLOR CODED IN ACCORDANCE WITH
APPLICABLE CODES.

K. CLEAN-OUTS FOR STEAM, CONDENSATE, AR, AND DRAIN LINES.

L. INTERCONNECT WAREWASHERS AND BOOSTER HEATERS AS PER MANUFACTURER'S INSTRUCTIONS.

M. INTERCONNECT HOOD CONTROL PANEL(S) WITH EXHAUST HOOD(S) AS PER THE MANUFACTURERS INSTRUCTIONS.

N. AREA FLOOR DRAINS AS LOCATED AND SPECIFIED BY PLUMBING ENGINEER AND AS REQUIRED BY CODE.

0. HANDSINKS, MOP SINKS/ HOSE BIBS WITH MIXING VALVES AND BACK FLOW PREVENTION DEVICES AS INDICATED AND
REQUIRED BY CODE.

P. ALL INTERCONNECTIONS OF FOODSERVICE EQUIPMENT AND FIXTURES DELIVERED TO THE JOB SITE IN SECTIONS.

Q. ASSEMBLE AND CONNECT ALL LINES FURNISHED BY F.E.C. AS PART OF THE UTILITY DISTRIBUTION SYSTEM(S) TO
INDIVIDUAL ITEMS OF EQUIPMENT.

6. CONCEAL ALL VENT PIPES IN WALLS OR COLUMN CHASES. USE LOOP-VENTS FOR ISLAND FIXTURES.

7. ALL EXPOSED PIPING AND FITTINGS IN FOODSERVICE AREAS SHALL BE PAINTED WITH SEYMORE 16-054 STAINLESS STEEL PAINT
(800-435-4482) UNLESS SPECIFIED IN OTHER SECTIONS TO BE CHROME PLATED, OR STAINLESS STEEL.

8. ROUTE ALL LINES THROUGH EQUIPMENT SO AS NOT TO INTERFERE WITH THE INTENDED USE OF, OR SERVICING OF THE
EQUIPMENT.

9. ALL WASTE LINES SHOWN ON THIS DRAWING ARE DESIGNED TO COMPLY WITH GENERALLY ACCEPTED HEALTH AND SANITARY

CONDITIONS AND CODES. PLUMBING ENGINEER/CONTRACTOR IS RESPONSIBLE FOR VERIFYING COMPLIANCE WITH LOCA
HEALTH AND BUILDING CODES AND MAKING ALL ADJUSTMENTS AS REQUIRED.
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ALL WORK ON THIS SHEET SHALL BE PROVIDED (FURNISHED AND INSTALLED) IN THIS CONTRACT, INLCUDING  MECHANICAL, PLUMBING, AND ELECTRICAL ROUGH-IN.  ALL FLOOR DRAINS, FLOOR SINKS AND FLOOR TROUGHS SHALL BE PROVIDED UNDER THIS CONTRACT.
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KITCHEN - ELECTRICAL ROUGH-IN PLAN

SCALE:1/4" = 1'-0"

@)

? ¢

a ELECTRICAL GENERAL NOTES I

*E.C. TO INTER-WIRE COIL AND CONDENSER DEFROST SYSTEM IN W/ FREEZER REF. SYSTEMS.

*E.C. TO MOUNT AND WIRE LIGHTS, SWITCHES, AND PROVIDE/INSTALL LAMPS IN WALK-IN COOLERS/FREEZERS
*E.C. TO CONNECT FAN AND LIGHTS WITH HOOD SWITCHES AND PROVIDE LAMPS.

*E.C. TO INTER-WIRE DISPOSER AND CONTROL PANEL FROM E.C.- PROVIDED DISCONNECT.

*ALL "BY PURVEYOR'", "BY OPERATOR", OR "EXISTING" EQUIPMENT MECHANICAL, ELECTRICAL, AND PLUMBING
INFORMATION SHOULD BE VERIFIED PRIOR TO CONSTRUCTION

*P.C. TO FURNISH AND INSTALL BRASS BALL VALVES/STOPS IN PIPE SIZE INDICATED TO ALL HOT AND COLD
CONNECTIONS ON ALL FS EQUIPMENT SHOWN.

*ROUGH-IN DIMENSIONS AND DETAILS ARE FOR REFERENCE ONLY - REFER TO F.E.C. SUBMITTALS FOR FINAL
ROUGH-IN DETAILS AND LOCATIONS.

ALL ELECTRICAL ROUGH-IN AND ALL WORK ON THIS SHEET SHALL
BE PROVIDED UNDER THIS CONTRACT.

WALL MOUNTED DUPLEX RECEPTACLE
120 VOLT, GROUND TYPE

WALL MOUNTED SIMPLEX RECEPTACLE
120 VOLD, GROUND TYPE

WALL MOUNTED SPECIAL PURPOSE OUTLET
208 VOLT, GROUND TYPE

WALL MOUNTED SPECIAL PURPOSE OUTLET
480 VOLT, GROUND TYPE

CEILING MOUNTED RECEPTACLE
120 VOLT, GROUND TYPE

FLOOR MOUNTED RECEPTACLE
120 VOLT, GROUND TYPE

FLOOR MOUNTED RECEPTACLE
208 VOLT, GROUND TYPE

JUNCTION BOX

208 VOLT, GROUND TYPE

DROP CORD, DUPLEX RECEPTACLE
120 VOLT, GROUND TYPE, DROPPED TO 6'-6" A.F.F.
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THE INFORMATION CONTAINED ON THIS DRAWING IS COORDINATED WITH THE ARCHITECT AND ENGINEERS. CONTRACTORS SHALL VERIFY
LOCATION OF ROUGH-INS AND SERVICE REQUIREMENTS WITH FIELD DIMENSIONS AND CONDITIONS. COORDINATE INSTALLATION
REQUIREMENTS OF FOOD/BEVERAGE SERVICE EQUIPMENT WITH FOODSERVICE EQUIPMENT CONTRACTOR (F.E.C.) EQUIPMENT
DESIGNATED ON PLAN BY NOTE NIFSC IS DEFINED AS "NOT IN FOODSERVICE CONTRACT".

1. ELECTRICAL SYSTEM IS DESIGNED FOR 120/208 VOLTS, 3 PHASE, 4 WIRE, 60 HERTZ, UNLESS OTHERWISE NOTED.

2. ALL ROUGH-INS AND CONNECTIONS SHOWN RELATE TO FOODSERVICE EQUIPMENT AND FIXTURES ONLY. SEE
ARCHITECTURAL/ENGINEERING PLANS FOR ADDITIONAL ELECTRICAL REQUIREMENTS. E.C. TO COORDINATE WITH F.E.C. PRIOR TO
CONSTRUCTION FOR VERIFICATION OF REQUIRED CIRCUITRY.

3. THIS ELECTRICAL PLAN IS INTENDED TO SHOW OUTLET TYPES, LOCATIONS, AND CONNECTION POSITIONS AND LOADS. FOR FINAL
ROUGH-IN LOCATIONS, SEE F.E.C. DIMENSIONED PLANS. DIMENSIONS, WHEN SHOWN, ARE FROM COLUMN CENTERS, FINISHED FLOORS,
AND FINISHED WALLS.

4. ALL ELECTRICAL WORK FOR FABRICATED FOODSERVICE EQUIPMENT AND FIXTURES, SHALL BE COMPLETELY PRE-WIREDBY THE F.E.C.
TO A JUNCTION-BOX OR PULL-BOX MOUNTED ON THE EQUIPMENT, IN AN ACCESSIBLE POSITION. FINAL CONNECTIONS TO THE
FOODSERVICE FIXTURES AND EQUIPMENT JUNCTION BOXES OR PULL BOXES, AND ALL ELECTRICAL WORK FROM PANEL BOXES SHALL
BE BY THE ELECTRICAL CONTRACTOR.

5. FINAL CONNECTIONS TO ALL FOODSERVICE EQUIPMENT AND FIXTURES SHALL BE BY THE ELECTRICAL CONTRACTOR, INCLUDING ALL
LABOR AND MATERIALS.

6. ROUGH-IN/CONNECTION HEIGHTS NOTED IN THE ELECTRICAL CONNECTION SCHEDULE ARE ABOVE FINISHED FLOOR(A.F.F.) TO THE
CENTER OF THE OUTLET. ALL OUTLETS SHALL BE MOUNTED HORIZONTALLY.

7. ELECTRICAL CONTRACTOR SHALL FURNISH AND INSTALL THE FOLLOWING:

A. ALL JUNCTION BOXES, ELECTRICAL OUTLETS, COVER PLATES, SWITCHES, ETC., NOT BUILT INTO THE EQUIPMENT AND FIXTURES. ALL
OUTLETS, JUNCTION BOXES, COVER PLATES, ETC., IN DISHROOMS AND OTHER HIGH MOISTURE AREAS, OR AS INDICATED IN
SCHEDULES, SHALL BE VAPOR PROOF.

B. SHUNT TRIP CIRCUIT BREAKERS OR DISCONNECTS FOR FIRE PROTECTION SYSTEM, SHUT-OFF OF ALL FOODSERVICE EQUIPMENT.
ELECTRICAL CIRCUITS LOCATED BENEATH EXHAUST HOODS AS REQUIRED BY N.F.P.A. AND APPLICABLE CODES.

C. DISCONNECTS OR OTHER DEVICES AS REQUIRED BY LOCAL CODES UNLESS OTHERWISE NOTED.

8. ELECTRICAL CONTRACTOR SHALL PROVIDE CIRCUIT(S) CONDUIT AND WIRING, INSTALL ELECTRICAL COMPONENTS (PROVIDED BY F.E.C.)
AND INTERWIRE BETWEEN THE FOLLOWING:
A. REMOTE REFRIGERATION EQUIPMENT AND EVAPORATOR COILS.
B. CONTROL PANELS TO WATER WASH EXHAUST HOODS AND EXHAUST/SUPPLY FAN MAGNETIC STARTERS PER MANUFACTURERS
INSTRUCTION.

. FOODSERVICE EXHAUST HOODS TO FIRE PROTECTION SYSTEM AND SHUT-OFFS.

. DISPOSALS, SOLENOID VALVES, AND CONTROL PANELS.

. FOOD SERVICE EXHAUST HOOD LIGHTS AND SWITCHES IF SUPPLIED. E.C. TO PROVIDE LAMPS.

. ALL INTERCONNECTIONS OF FOODSERVICE EQUIPMENT AND FIXTURES DELIVERED TO THE JOB SITE IN SECTIONS.

. ASSEMBLE AND CONNECT ALL LINES FURNISHED BY THE F.E.C. AS PART OF THE UTILITY DISTRIBUTION SYSTEM(S) TO INDIVIDUAL
[TEMS OF EQUIPMENT.

H. ALL OTHER FOODSERVICE EQUIPMENT AND FIXTURES ITEMS WITH COMPONENTS SHIPPED LOOSE BY THE MANUFACTURER OR F.E.C.

[oBuNNwNe]

9. WALK-IN COOLERS/FREEZERS:

A. LIGHTS, INCLUDING NIGHT LIGHTS, THERMOMETER/TEMPERATURE ALARMS, FREEZER DOOR SWITCHES, DOOR FRAME HEATERS,
FREEZER HEATED RELIEF PORTS, REMOTE DOOR SWITCHES, FURNISHED BY F.E.C. - INSTALLED AND WIRED BY THE ELECTRICAL
CONTRACTOR. ALL CONDUIT SHALL BE RUN ON THE EXTERIOR TOP OF THE WALK-IN.

B. DISCONNECTS, SWITCHES AT EVAPORATOR COILS AND AN ADJACENT VAPOR-PROOF CONVENIENCE OUTLETS AND DRAIN LINE HEAT
TAPE FURNISHED AND INSTALLED BY ELECTRICAL CONTRACTOR.

C. INTERCONNECTIONS OF ELECTRICAL COMPONENTS OF ALL WALK-IN COOLERS/FREEZERS AND COMPRESSORS BY ELECTRICAL
CONTRACTOR.

OUTLETS SHALL BE FURNISHED AND INSTALLED BY ELECTRICAL CONTRACTOR AS LOCATED ON THE ELECTRICAL ENGINEERING PLANS,

10. CONVENIENCE OUTLETS SHOWN ARE FOR FOODSERVICE EQUIPMENT AND FIXTURES OPERATION. ADDITIONAL AREA CONVENIENCE

/ ELECTRICAL SYMBOL LEGEND \

FIELD WIRING /

/ ELECTRICAL ROUGH-IN PLAN NOTES
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ALL ELECTRICAL ROUGH-IN AND ALL WORK ON THIS SHEET SHALL BE PROVIDED UNDER THIS CONTRACT.

ericm
Polygon

ericm
Text Box
ADD #9

ericm
Text Box
9                       ADDENDUM #9                  9/15/2021


8/23/2021 11:51:15 Al

\1-PROJECT\MOW MESA COUNTY\FOODSERVICE\MOW MESA COUNTY_FOODSERVICE_R20_CENTRAL.rvt

THE KITCHEN HOOD ASSEMBLY, FIRE SUPPRESSION SYSTEM,
CONTROLS AND RELATED ACCESSORIES AS SHOWN OR SPECIFIED

OR REQUIRED FOR COMPLETE AND FUNCTIONAL SYSTEM SHALL BE
PROVIDED (FURNISHED AND INSTALLED) UNDER THIS CONTRACT.
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THE KITCHEN HOOD ASSEMBLY, FIRE SUPPRESSION SYSTEM, CONTROLS AND RELATED ACCESSORIES AS SHOWN OR SPECIFIED OR REQUIRED FOR COMPLETE AND FUNCTIONAL SYSTEM SHALL BE PROVIDED (FURNISHED AND INSTALLED) UNDER THIS CONTRACT.  
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[ADD #9 |

THE KITCHEN HOOD ASSEMBLY, FIRE SUPPRESSION SYSTEM,
CONTROLS AND RELATED ACCESSORIES AS SHOWN OR SPECIFIED

OR REQUIRED FOR COMPLETE AND FUNCTIONAL SYSTEM SHALL BE
PROVIDED (FURNISHED AND INSTALLED) UNDER THIS CONTRACT.
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THE KITCHEN HOOD ASSEMBLY, FIRE SUPPRESSION SYSTEM, CONTROLS AND RELATED ACCESSORIES AS SHOWN OR SPECIFIED OR REQUIRED FOR COMPLETE AND FUNCTIONAL SYSTEM SHALL BE PROVIDED (FURNISHED AND INSTALLED) UNDER THIS CONTRACT.  
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THE KITCHEN HOOD ASSEMBLY, FIRE SUPPRESSION SYSTEM,
CONTROLS AND RELATED ACCESSORIES AS SHOWN OR SPECIFIED

OR REQUIRED FOR COMPLETE AND FUNCTIONAL SYSTEM SHALL BE
PROVIDED (FURNISHED AND INSTALLED) UNDER THIS CONTRACT.
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THE KITCHEN HOOD ASSEMBLY, FIRE SUPPRESSION SYSTEM, CONTROLS AND RELATED ACCESSORIES AS SHOWN OR SPECIFIED OR REQUIRED FOR COMPLETE AND FUNCTIONAL SYSTEM SHALL BE PROVIDED (FURNISHED AND INSTALLED) UNDER THIS CONTRACT.  
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[ADD #9 |

THE KITCHEN HOOD ASSEMBLY, FIRE SUPPRESSION SYSTEM,
CONTROLS AND RELATED ACCESSORIES AS SHOWN OR SPECIFIED

OR REQUIRED FOR COMPLETE AND FUNCTIONAL SYSTEM SHALL BE
PROVIDED (FURNISHED AND INSTALLED) UNDER THIS CONTRACT.
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