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VERIFY ACTUAL DIMENSIONS PRIOR TO FABRICATION OF OWNER PROVIDED EQUIPMENT.

INCURRED BY RESULTING CHANGES AND RETROFIT.

GENERAL EQUIPMENT SPECIFICATIONS ARE AN INTEGRAL PART OF THIS PROJECT.

IT IS THE RESPONSIBILITY OF THE VENDORS IN COORDINATION WITH THE GENERAL CONTRACTOR TO FIELD

SHOULD THERE BE ANY CONFLICT BETWEEN DIMENSIONS AS SHOWN IN PLANS AND ACTUAL CONDITIONS,
THE VENDOR MUST NOTIFY AND SECURE IMMEDIATE APPROVAL OF CHANGES FROM OWNER/ARCHITECT.
FAILURE TO COMPLY WITH THE ABOVE—MENTIONED PROCEDURE, THE VENDER ASSUMES ALL COST

PROJECTIN
RUEINI

GENERAL NOTES

1

ALL EQUIPMENT MUST MEET "NATIONAL SANITATION FOUNDATION” STANDARDS FOR
CONSTRUCTION AND INSTALLATION CRITERIA.

ANSUL FIRE PROTECTION SYSTEM SHALL BE INSTALLED WITH TOTAL COVERAGE OF ALL
COOKING SURFACES EXHAUST DUCTS AND HOODS. SYSTEM SHALL INCLUDE AUTO—-SHUT
OFF OF GAS FUEL TO APPLIANCE. INSTALLATION WILL CONFORM TO "NFPA” PAMPHLET 96
AND LOCAL FIRE DEPARTMENT REGULATIONS.

CONTRACTOR TO INSTALL THE FOLLOWING ITEMS FURNISHED BY OWNER: INTERIOR SIGN
PACKAGE, CUP DISPENSERS, MOP RACK, BIKE RACK, AND WASTE CONTAINER. SEE
SCHEDULE AND SPECIFICATIONS FOR ENTIRE LIST.

PROVIDE THREE (3) WHEELCHAIR SEATING SPACES AS SHOWN ON PLAN. PROVIDE A
TABLE OR COUNTER HEIGHT OF 28" TO 34" ABOVE THE FLOOR WITH A 27" HIGH x 30"
WIDE x 19" DEEP KNEE SPACE; RE: A1.2

REGISTERED
ARCHITECT

L.

EFFERY L. HATCH

|

J
STATE OF WASHINGTON

>

N&B

EMPLOYEE WORK AREAS SHALL BE PROVIDED WITH MAIN AISLE NOT LESS THAN 36" IN
CLEAR WIDTH.

6

ACCESS TO DISABLED SEATING SHALL BE PROVIDED WITH MAIN AISLE NOT LESS THAN
36" CLEAR WIDTH.

WINDOW TREATMENT ITEM #108 SHALL BE "FIXED" ON NORTH AND EAST AND "MOVABLE”

www.erstadarchitects.com

310 north 5th street boise, idaho 83702

o~
erstad ARCHITECTS, PA

(208) 331 9031

7 |ON SOUTH AND WEST SIDES OF BUILDING.
LEGEND
G.C. GENERAL CONTRACTOR
K.E.C. KITCHEN EQUIPMENT CONTRACTOR
E.C. ELECTRICAL CONTRACTOR
P.C. PLUMBING CONTRACTOR
S.C. SEATING CONTRACTOR
F.P.C. FIRE PROTECTION CONTRACTOR
MFR. MANUFACTURER
OPS. OWNER OPERATIONS
D.C. DISTRIBUTION CENTER*
OWNER C.K.E. OR FRANCHISEE
RM R & M TO DO "START UP OF THAT EQUIPMENT”
D DUNNAGE
4T (4) TIER
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EQUIPMENT PLAN
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PROTOTYPE T27-C-54 2450.8 - CONTEMPORARY STAR

EQUIPMENT PLUMBING ELECTRICAL EQUIPMENT PLUMBING ELECTRICAL
AMPS AMPS
PROVIDED MANUFACTURER HOT coLD WASTE REMARKS PROVIDED MANUFACTURER HOT coLD WASTE REMARKS
# |quanmiry | PREEED | INSTALLED BY DESCRIPTION '/ MODEL NO. DIMENSIONS | ol | o | oieeer oecr | GAS | VOLT/PH WAT(%)(W) HP # |ouantry | PREDED | iNsTALLED BY DESCRIPTION 7 MODEL NO. DIMENSIONS | i | warer | noRecT Direcr | 68 | VOLT/PH WAT(%)(W) HP
1l OWNER | KEC, PC, EC |MAIN COOK COUNTER CUSTOM STAINLESS STEEL MFR. - - - _ _ _ 208/3 | 35.6A - ETL F%(TﬂkEMFR 7A] 1 OWNER SC L%P'EEECE'ELETG R ZEEKELNEQ/ 2/A2.3
T SINER e ISHAKE STRUP RACK — — — — — — — — 72| 1 OWNER KEC  |Mop : McCALL / ST-27-2 27" X 26" X 45"| - - - - - 120/1 15A - RPANEL
3| 1 OWNER KEC _ |BROILER CART WASSERSTROM 31" X 35° X 35| - - - - - - - - 73] 1 OWNER OWNER _ |OFFICE CHAR - - - - - - - - - -
4| 1 OWNER | KEC, EC  |FRY DUMP & BASE CUSTOM STAINLESS STEEL MFR. 32" X 48" - - _ _ Z 120/1 | 2680W _ 74| 1 OWNER KEC _ |REFRIGERATED BATTER TABLE Z Z Z Z _ 120/1 1.6A _
5 | 1 OWNER | KEC, PC, EC |BACK COOK COUNTER FIXTURE DESIGN & MFG, 100" X 64" X 33" - _ _ Z Z 208/3 | 57.2A Z 75| - DC OPS  |BOOSTER SEAT / HIGH CHAR BY SEATING VENDOR - - - - - - - - -
6 | 1 OWNER | KEC, PC_ |POST WASH SINK & VEGETABLE SINK _ |FIXTURE DESIGN & MFG. 134" X 27" X 37| 1/2° | /27 | 2" Z Z - - Z 76 | — | OWNER SC DINING ROOM CHAIRS / STOOLS BY SEATING VENDOR _ _ _ _ _ _ _ _ _
7 | 1 OWNER KEC  |WORK TABLE METRO / #ICJPTGH 48" X 30" X 34"| - _ _ Z Z 120/1 | 900w _ S OWNER | MFR, GC, EC é%ﬁﬁéufé'i.i RPSROTECTION SYSTEM AND B B B B B B B B B
8 | 1 OWNER KEC _ |WIRE RACK SYSTEM ABOVE POT SINKS |METRO _ _ _ _ _ _ _ _
9] 1 [ OWNER KEC _ [DRIVE THRU DRINK SERVICE COUNTER _[FIXTURE DESIGN & MFG. 80" X 38" X 35"| - - - - - - - - ;g } 8&:&2 8%2 ES;ERA'SU%E T ZEE MEDIGAL — — — — — — — — —
0] 1 OWNER KEC _ |GRIDDLE STAND WASSERSTROM Z Z Z Z Z Z Z Z SALSh AR — (N N GREEN BURRTTO
T OWNER KEC _ |DISPLAY MOUNT LID DISPENSER Z - - - - - - - 80| o OWNER KEC | SonFiG) - - - - - - - 120/1 20A -
12 1 OWNER KEC _ |SELF SERVE DRINK CABINET FIXTURE DESIGN & MFG. 11" X 42° X 367 - - - - - - - - i
13] 1 | OWNER GC_ |DRIVE THRU WINDOW (SS TOP) - - - - - - - . g; 1 gmgg gg ggﬁ:lggcgﬁ S NEMCO / #N55200AN - - - - - - - - —
14| 2 | OWNER | KEC, EC  [BISCUIT OVEN BLODGETT CTB 30" X 25" - - - - - 208/3 6&@)@& - a3 - = E— - - - - - - - - - - )
B8] 0 OWNER KEC  |SHELF UNTT W/ SS TOP METRO / #CJDTOS5 60" X 18" X 74" | - Z Z Z Z Z Z - 83A[ - - - - - - - - - - - - - -
16A] 1 OWNER KEC SHELF UNIT W/ SS TOP METRO / #CJDTOS3 36" X 18" X 74" - - - - - - - - AT ALT. DRIVE-THRU| [ .84 1 GC GC WATER HEATER SEE_PLUMBING
16B] 1 | OWNER KEC __|SHELF UNT W/ SS TOP METRO_/ #CJDT0S2 247 X 18" X 74" - - - - - - - —  [ATAT.DRVE-THRU| | 851 1 1 OWNER MFR ___IREFRIDGERATION SYSTEM SEE K=2
86| 1 OWNER C CAN OPENER
171 1 OWNER KEC _ |MISC. STAINLESS STEEL DIVIDERS FIXTURE DESIGN & MFG, _ _ _ _ _ _ _ _ _ — - - - - - - - - -
18] 1 OWNER KEC __ |ORDER COUNTER CABINETS - Z - - - - - - 2; 1 gx:gg Ki;:I;REC EEEEEBESSNTER REFRIGERATOR RANDELL / 9404—7 27" X 30" X 36"| - - - - - :igﬂ z;o?w -
191 1 OWNER | KEC, EC__ |BISCUT WARMER Z Z Z Z Z Z Z _ : - - - - - - - -
20 2 OWNER OPS  |CONDIMENT STAND AND LID DISPENSER - - - - - - - - 89| 1 OWNER | ©GC, MFR gg(L)KR C0O2 TANK WITH SERVICE ACCESS |\ ;000 _ _ _ - - - - - _
21 1 OWNER KEC _ |ICE CREAM FREEZER STANLESS INSERT |FIXTURE DESIGN & MFG. 16" X 7" X 1" | - - - - - - - - o3 STNER < S STANDS VT LINERS S SEATING VENDOR — — - — - — — — —
22] 1 | OWNER KEC  |'BAG—IN-BOX" RACK - - - - - - - - 91| = | OWNER SC_ |CORE—DRILLED BASES BY SEATING VENDOR - - Z - Z - - - -
23] 5 OWNER KEC _ |STAINLESS STEEL JAMBS Z Z Z Z Z Z Z Z 7 k B - B - - - - - - - - -
%] - _ _ _ _ _ _ _ _ _ _ _ _ _
_ _ 93| — | OWNER SC TABLE TOPS BY SEATING VENDOR _ _ _ _ _ _ _ _ _
25| 1 OWNER KEC _ |DROP IN STEAMER AT BACK LINE WELLS / MOD-100TD 22" X 14" X 10"] - 1727 | 3/4 _ _ 208/3 oA _ T oneR = SO0 ST SEATING VENDOR - - - - - - - - -
2| 1 OWNER KEC  |SHAKE BLENDER HAMILTON BEACH / 94950 25" X 10" X 8" | - _ _ Z Z 120/T | 1600W _ 51— T OWNER S SEATING BULKHEADS By SEATING VENDOR — — — — — — — — —
27| 1 OWNER KEC gL’g[‘}ESS STEEL PREP COUNTER & |qwTURE DESIGN & MFG. 100" X 33" X 64" - - - - - - - - 9% | 1 OWNER SC_ |OFFICE SHELF, DESK & CABINET BY SEATING VENDOR - - - - - - = = -
28| 1| OWNER | KEC _[TIMER FOR GRIDDLE FRYMASTER / COMPUTER MAGIC Il . - - [ - [ - - 120/1 | 2A - L e st RTTVERYaT oS - - - - - - - - -
29| 3 OWNER KEC  |HAND SINK W/ S.S. SPLASH SCREEN  |UNIVERSAL / HSE—11RL-WB 16" X 16 3/4" | 1/2° | 1/2° _ 2" - - - _ TEMPERED o SHNER e ORDER COUNTER FICE S TURE DRSIGN & FG - - - - - - - - -
30| 1 OWNER | KEC, EC |MEAT FREEZER SILVER KING / SKMF34 36 X 25° X 33°| - _ _ Z Z 120/1 2.5A 174 5T SHNER < QUEUNG LINE RAL S SEANG VDGR - - - - - - - - -
31| 1 | owNer | KEC, PC, EC |CHARBROILER NIECO / 1424G 47X 37X 29" - - - - OC}MBH) 120/208 | 184 - 30A BRAKER 11(?; 1 EOT 8%2 O\':VEI(I?ZR ﬁg’g”g&gﬁmﬁ COUNTERTOP FIXTURE. DESION & WFC. - - - - - - - - -
- RV " ; SUBPANEL=MAIN | [103] 6 OWNER MFR  |CRT.'S — (MONITORS) Z Z Z - Z - Z 120/1 | 500W _
2 1 OWNER KEC  |FOOD WARMER WELLS /' MOD-200TD 20" X 247 X 107) 1/2 _ 3/4 _ _ 208/ o _ COOKLINE 104 1 OWNER | MFR, EC |BACK OFFICE COMPUTER & PRINTER |- _ _ - - - - 120/1 | 1000W -
33| 1 OWNER | VENDOR |DRIVE THRU WIRELESS RADIO SYSTEM  |HME / ODYSSEY IQ Z Z - _ _ _ 120/1 10A _ 105
- ———— SUBPANEL=HAIN N OWNER EC SECURITY SYSTEM — KEY PAD ALL SPARES SECURITY UNITS - - - - - - - - -
| 1 OWNER KEC  |SANDWICH HOLDING UNIT BKI / SM—51R 51” X 17" X 47"| - - - - - 120/1 10A - S OOKLNE A T8GRI
s Pl OWNER EC SECURITY SYSTEM — CONTROL BOX  |ALL SPARES SECURITY UNITS - - - - - - 120/1 | 200w - lormee
35 1 OWNER KEC, PC, EC 3—BAY FRYER WITH FILTER UNIT PITCO / SGHSO 46” X 20” X 46” - - - - (240MBH) 120/1 960W - 106 1 OWNER MFR, GC SHAKE SCREEN FIXTURE DESIGN & MFG. _ _ _ _ _ _ _ _ _
36| 1 OWNER KEC _ |SHAKE PREP STATION FIXTURE DESIGN & MFG. 40° X 36° X 36" | - - - Z _ Z Z Z 107 OWNER | MFR, GC |DRIVE THRU SYSTEM QTIMER Z - - - - - 120/1 | 200W -
37| - _ _ SPACE LEFT BLANK _ - Z Z Z Z Z Z Z Z 108] = | OWNER | MFR, GC_ |SHADES Z Z Z Z - - - - Z Z
z PROVIDE EYE BOLTS
8| 1 OWNER | KEC, PC  |48” GRIDDLE UNIT JADE / JGT-2448C 48" X 28" X 36"| - - - - (g%{g,_,) 120/1 13.8A - 109 1 OWNER GC SECURITY" GRILL - - - - - - - - - -~ |e DI. wow
; _ _ _ _ _ _ _ ~ [SEE "E” SHEET
S I e — <6 |STANLESS STEEL PANELS; QUITED OR |ouroc proion & MFCG. - - - - - ~ - - B SEE INTERIOR 1mo| 1 e GC BACK DOOR ALARM 120/1 15A o
BRUSHED ELEVATIONS 1 - - - - - - - - - - . - -
40| 2 OWNER PC, EC |SELF—SERVE DRINK DISPENSER UNT __ |BY COKE VENDOR _ — 127 x| - _ _ 120/1 2.5A — |FILTERED WATER o - - - - - - - - - - - - -
41] 1 LOT | OWNER KEC  |SHELVING METRO _ _ _ _ _ _ _ _ _ S SUSPERETN
42 [ 1 LOT | OWNER KEC COOLER/FREEZER SHELVING METRO - - - - - - - - - 113 1 OWNER GC COKE SIGN _ _ _ _ _ _ _ _ _ _ MOUNTS BETWEEN
43| 2 OWNER oC WATER FILTER _ _ _ _ _ _ _ — |SEE PLUMBING DRINK DISP.
4] 2 OWNER KEC _ |THAW RACK NEWAGE / 95814 20" X 69° X 14"| - _ _ _ - Z Z - TORTILLA GRILL — (ONLY IN GREEN IN BACK LINE
14 1 OWNER KEC - - - - - - - 120V 15A -
45 1 OWNER KEC FRY BASKET RACK HED / 00022871 25" X 16" X 49" | - - - - - - - - BURRITO CONGIF.) SUB—PANEL
46| 1 OWNER | KEC, PC  [PRE-RINSE UNIT - /27 | 127 | - - - - - - 151 1 OWNER kec  |TORTILLA DRAWER — (ONLY IN GREEN | - - - _ _ _ _ _ _
A OWNER KEC _ |GRIDDLE HOOD GRIDDLE HOOD 52°X30" - - - - - - - - BURRITO_CONFIG.)
478 1 OWNER KEC _ |FRYER HOOD FRYER HOOD 51" X 26" - - - - - - - - 16 1 OWNER OWNER __ |BODILY FLUID SPILL KIT - - - - - - - - - -
K OWNER KEC _ |BROILER HOOD BROILER HOOD 39" X 48" - - - - - - - - 17 OWNER 6C BABY CHANGING STATION KOALA, KB101-05 VERTICAL - - - - - - - - - 8&;%%&,%7“
| 3 | omer | Kec, pc |QUCK DISCONNECT SOCKET PLUG. |popyony _ I - - - - | appusnees | B[ T OWNER | KEC [micuT TABLE - - SR I R - - - -
’ TEIE OWNER KEC _ |BISCUIT BOWL Z Z Z Z Z Z Z Z Z Z
49 1 OWNER KEC ICE CREAM FREEZER SILVER KING / SKMF34 36” X 25” X 33” - - - - - 120/1 300W - SEE RESPECTIVE
50| 3 OWNER KEC _ |S/S CORNER GUARDS _ _ _ _ _ _ _ — |Re: 1201 - | OWNER GC FLY FANS - - - - - - - - - = |MEP SHEETS
S1A| 1 OWNER KEC _ |HOT HOLD CABINET (MAIN COOK LINE) |PRINCE CASTLE / DHB2PT—33 337%14°X12" _ _ _ _ _ 120/T | 2600W Z 121] 1 OWNER POS _ |POS LINE BUSTER ANTENNAE - - - - - - - - - -
518] 1 | OWNER KEC  |HOT HOLD CABINET (FRY DUMP BASE) |PRINCE CASTLE / DHB2PT-27 - - - - - 120/1 [ 1650W | - 1221 1| owner KEC t’g‘&fgﬁ%mm BISCUIT REFRIGERATOR |0\ FRAGE_AIR UCR48 48 X 29" x 34" | - _ _ _ _ 120/1 5A _
52| 1 OWNER KEC _ |WASTE SHORTENING CONTAINER _ _ _ _ _ _ _ _ _ _
53| 1 OWNER | MFR, PC, EC |COOLER UNIT SEE PLANS Z Z Z Z _ 120/T | 216w _ 123) 1 OWNER POS _|CREDIT CARD READER / SCANNER - - - - - - - - - -
538 1 OWNER | MFR, PC, EC |COOLER EVAPORATOR UNIT SA28—106 37°X45.5" - - - _ _ 208/1 2.0A 124] 2 OWNER GC BISCUIT_TIMERS - - - - - - - 120/1 oA -
53| 4 OWNER | MFR, PC, EC |COOLER LIGHITNG BY COOLER VENDOR _ _ _ _ _ _ _ VAPOR PROOF
54| 1 OWNER | MFR, PC, EC [FREEZER UNIT INTERNATIONAL COLD STORAGE SEE PLANS Z Z Z Z _ 120/T | 700W _
548 1 OWNER | MFR, PC, EC |FREEZER EVPORATOR UNIT SA26-115 - Z Z Z Z 208/1 2.0
54| 4 OWNER | MFR, PC, EC |FREEZER LIGHTING BY COOLER VENDOR Z Z Z Z Z Z Z VAPOR PROOF
54| 1 OWNER | MFR, PC, EC [FREEZER DEFROST UNIT SA26-92 _ Z Z Z Z 208/1 8.7A
55A| 1 OWNER | MFR, PC, EC |COFFEE BREWER CURITS / CBS 17X x| - |12 | - - - 120/1 fg&ﬁ - |FILTERED WATER
558 6 OWNER | MFR, PC, EC |COFFEE AR POTS CURTIS / TLXA22 - - - - - - - - -
55| 1 OWNER | MFR, PC, EC |COFFEE BREWER RACK CURTIS / CAR—4—BLK Z Z Z Z Z Z Z Z -
56| 2 DC OPS  |TEA DISPENSER CURTIS / TCO—421 16" X 15" X 22" | - |1/2°*| - - - - - ~ |FILTERED WATER
57| 2 | OWNER | KEC, EC  |MICROWAVE PANASONIC / NE—1757 16" X 20" X 13" | - - - - - 120/1 | 15 - e
SA| 1 OWNER DRINK SYSTEM BY COKE VENDOR
588| 1 OWNER DRINK SYSTEM — DISPENSER @ D.T.  |BY COKE VENDOR — [ x| 34 | - Z FILTERED WATER
58C| 1 OWNER DRINK SYSTEM — CARBONATOR BY COKE VENDOR
580 1 | OWNER DRINK SYSTEM — LINE KIT BY COKE VENDOR gg&muﬁr SHEETS FOR
59| 1 OWNER | MFR, EC, PC |ICE MACHINE MANITOWOC / S—SERIES 600 30" X 34° X 65| - 1727 | 3/ | - _ 208/3 | 12.8A — |FILTERED WATER
S0A| 3 OWNER | MFR, EC, PC |AUTOMATIC CLEANING SYSTEM AUCS—SI
60| 2 OWNER PC, EC |ICE MACHINE SELF—SERV MANITOWOC / 1B—0684YC Z — 12| 34 | - _ 120/1 11A — |FILTERED WATER
62| 3 OWNER KEC _ |SS HOLDERS FOR DAY DOTS & WRAPS
63 | 1LOT | OWNER GC  |CUP DISPENSERS EZ-FIT / C2410C18 X4 X8| - - - - - - - — [NeER CABINET
64| 1 | OWNER PC  |MOP SINK wrx o xe | 120 | 120 | - 3 - - - - REER oo PLOMBING
65| 1 OWNER KEC _ |HINGED GLASS DOOR LUMAVUE BEVERAGE-AR / LV12 24" X 24" X 62"| - _ _ Z _ 120/1 2.6A 1/5
66| 1 OWNER | MFR, EC_ [MUSIC SYSTEM Z Z Z _ _ 120/1 10A — |IN CABINET
67| 1 OWNER C EMPLOYEE LOCKERS (IF APPLICABLE)
68| 5 OWNER POS  |COMPUTER CASH REGISTERS 120/1 1A _
69| 2 | OwWNER POS  |SPEED OF SERVICE LOOP SYSTEM QTIMER - - - _ _ _ 120/1 0.5A - SCDQT' WoW &
70| 1 OWNER C UNDER-COUNTER SAFE AMSEC / 9335710 19° X 17" X 30" | - _ _ Z Z 120/1 A Z
71 1 OWNER _ TRAINING COMPUTER 16" X 15" X 15" | - - - - - 120/1 70W _
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MODEL MC3 MULTI-CIRCUIT CONDENSING UNIT CONNECTION SIZES _
o) o)
R D 2 O 0B
IDENT FIXTURE £ COND UNIT - RMT COND £ UNIT COOLER COND. UNIT EVAPORATOR ACCESSORIES i =2
= v
S|t TEMe & COMPRESSOR | CONDENSER |5, o|MAX | [ | Q FAN 16 | HEATER Y | o | R pEFRoOST| CONTROLS MTD § g V5%
Y| e "1l MODEL |H FAN_MTR(S)| "so¥ |FUSE| § | T | MODEL MFG o 5 o . R PERos SoLlTx ¥< N EE
S M DESCRIPTION X c ¢ COMPRESSOR NO P |RLA | Vv HZ| ¢ [RLA|l V |® AMBIENT| 5 zE T Y | NO AMP| V |AMP| V [} T T N STAT|VAL{VAL | " E LCL)
O O ” ”» ” W
A WALK-IN FREEZER |10 |—20|404A | CF12K6E-TF5 |MC—299L |3.0[12.3[ 45 60| 3 9.7 |20 |E |1 [EL36-120 |RDI 1.35 430 13.0 g3 1 | 7/8"0D | 3/8°0D| 7/8"0D | 3/8°0D vt | F o |F|F|F 3 ;§§2
—_
g ” ” ” : (%]
B WALK—IN COOLER 35 |25 |404A | RS70CIE-TFC [MC—-99M [1.0]4.7 39 60| 3 1.9 |15 |0 |1 |AM26—87 [RDI 1.8 (115 5/8"0D 3/8”0D 7/8°0D 3/8"0D 31/5’{ F FI| F K
(0] »
c IBO694YC 35 |25 [404A | CSO7KQE-TF5 |MC—149M [1.5[6.8 | s34 60| 3 15 BY OTHERS 7/8"0D | 1/270D
20 ”
D IY1474C ICE MACHINE |35 |25 |404A| CS14K6E-TF5 |MC—299M [3.0|9.1 [ 434 60| 3 15 BY OTHERS 7/8"0D | 1/2"0D
20 -
E IB0694YC 35 | 25 [404A | CSO7KQE-TF5 [MC—149M [1.5[6.8 [ 53| 80| 3 15 BY OTHERS 7/8"0p | 1/2°0D <SE
S o
” ” o c'?) o
F CONDENSER CIRCUIT FOR KITCHEN ICE MAKER 1/200 | 17200 SR
0 o
G CONDENSER FAN MOTOR 3.1 o -
O= 2
H CONDENSER FAN MOTOR 31 [ 440 W oo g
Y \ — 2%
[ CONDENSER FAN MOTOR 31 |40 — 325
T -
Power Supply = 208—230/3/60 ) s 2
Total Connected Load = 47.3A O 2=
= = Minimum Circuit Ampacity = 50.3A _ o 7
LEGEND O _ OFF CYCLE A AIR W/ TIMER Maximum Overcurrent Protection =60A a — FAIEI;(?\IZYDEII;\B&UEE%IPMENT MANUFACTURER < 58
E = ELECTRIC Approx. Condensing Unit Weight = 1300 Ibs. = Q 5 =2
O
e —_
No3Z
ENGINEERING SUMMARY 1 D
N.T.S.
THE "MULTI-PAK” MC3 REMOTE CONDENSING UNIT PACKAGE SHALL BE A COMPLETE
ROOF CURB OR GROUND FACTORY ASSEMBLED UNIT MANUFACTURED BY RDI REFRIGERATION, A DIVISION OF
AD CAN BE SAME SIZE AS THE MANITOWOC REFRIGERATION GROUP. 81 HOLLY STREET, EXT., PARSONS, TN - .
“ DAl SIZE AS is document is the property

OUTDOOR

UNIT.

38363, PHONE: (731) 847-5317, FAX: (731) 847-9012.

A. THE UNIT IS TO BE WEATHERPROOF AND SHALL BE
CONSTRUCTED OF G90 GALVANIZED METAL. THE UNIT SHALL BE
PROVIDED WITH MULTI-CIRCUITED AIR COOLED CONDENSER FOR WALK-IN
COOLER AND FREEZER, MANITOWOC "CVD" ICE MACHINE, AND
CONDENSER CIRCUITS ONLY FOR A MANITOWOC ICE MACHINE. ALL
SUCTION LINES MUST BE INSULATED WITH A MINIMUM OF 1/2"

A CRANKCASE HEATERS SHALL BE PROVIDED WITH EACH
COMPRESSOR. THE CRANKCASE HEATERS SHALL ONLY OPERATE ON THE

B. THE COMPRESSORS SHALL BE HERMETIC TYPE (COPELAND). EACH
UNIT SHALL BE EQUIPPED WITH DUAL PRESSURE CONTROLS, LIQUID LINE
DRIER, SIGHT GLASS, AND HEAD PRESSURE CONTROL VALVES.
C. ALL COMPRESSORS SHALL BE NEW AND FACTORY ASSEMBLED TO

OPERATE WITH THE SPECIFIED REFRIGERANT.

A ALL COPPER SHALL BE REFRIGERANT GRADE A.C.R. OR TYPE "L".
B. ALL TUBING SHALL BE SECURLY SUPPORTED WITH BRACKETS AND

D. SILVER SOLDER AND/OR SIL-FOS SHALL BE USED FOR ALL REFRIGERANT

LINE BRAZED JOINTS. SOFT SOLDER IS NOT ACCEPTABLE.

C. ALL REFRIGERANT LINES SHALL BE EXTENDED TO ONE END OF THE RACK IN

E. ALL PIPING SHALL BE TESTED WITH DRY NITROGEN AT 300 PSI. AFTER THE

CONDENSING UNIT AND EVAPORATOR COILS HAVE BEEN CONNECTED, THE
ENTIRE SYSTEM SHALL BE LEAK TESTED WITH ALL VALVES IN THE OPEN

CONTRACTORS SHALL VERIFY ALL DIMENSIONS AND COORDINATE WITH

GENERAL CONTRACTOR SHALL PROVIED AND PREPARE WEATHERPROOFED
PLATFORM, AND/OR CURBED OPENINGS.

THE COMPLETE SYSTEM SHALL BE EVACUATED WITH A VACUUM PUMP

ALL COPPER TUBING SHALL BE REFRIGERANT GRADE A.C.R. OR TYPE "L”.
CHARGE, TEST, AND ADJUST EACH UNIT TO ASSURE PROPER OPERATION.
SILVER SOLDER AND /OR SIL-FOS SHALL BE USED FOR ALL
REFRIGERANT PIPING. SOFT SOLDER IS NOT ASSEPTABLE.

ALL PIPING TO BE PRESSURE TESTED WITH DRY NITROGEN AT 300 PSI.

AFTER THE CONDENSING UNIT AND EVAPORATOR COILS HAVE BEEN
CONNECTED, THE BALANCE OF THE SYSTEM SHALL BE LEAK TESTED

WITH  ALL VALVES IN THE OPEN POSITION.

REFRIGERATION CONTRACTOR SHALL PROVIDE AND INSTALL A DRAIN LINE

HEATER IN THE FREEZER COMPARTMENT. HEATER TO
BY THE ELECTRICAL CONTRACTOR.

BE CONNECTED

A. ELECTRICAL CONTRACTOR SHALL CONNECT DRAIN LINE HEATER IN THE

ELECTRICAL CONTRACTOR SHALL PROVIED POWER FOR THE REFRIGERATION
PACKAGE AND CONNECT CONTROL AND DEFROST SYSTEM AS INDICATED IN

ELECTRICAL CONTRACTOR SHALL PROVIDE COLOR CODED WIRING FROM

TIME CLOCK AT THE REFRIGERATION PACKAGE TO THE EVAPORATOR COIL

IN THE FIXTURE FOR PROPER DEFROST.
ALL ELECTRICAL WIRING AND INSTALLATION SHALL BE IN ACCORDANCE
WITH THE WIRING DIAGRAM AND NATIONAL AND LOCAL CODES.

A. REFRIGERATION CONTRACTOR SHALL PROVIDE HARD A.C.R OR TYPE "L”
COPPER DRAIN LINES FOR WALK—IN COOLER AND FREEZER, PITCHED 1/2”
PER FOOT OF RUN. IN FREEZER, UNHEATED DRAIN LINE MUST BE

OUTSIDE OF REFRIGERATED SPACE TO PREVENT FREEZING. TRAP DRAIN
LINE OUTSIDE OF REFRIGERATED SPACE TO AVOID ENTRANCE OF WARM

REFRIGERATION CONTRACTORS TO PROVIDE INDIVIDUAL DRAIN LINE FOR
EACH EVAPORATOR UNLESS OTHERWISE SPECIFIED.
ALL PLUMBING INSTALLATION SHALL BE IN ACCORDANCE WITH NATIONAL

of erstad ARCHITECTS and is
protected by U.S. and international
laws. Use, reproduction or modification
of this document without first
obtaining the written permission of
erstad architects is prohibited.
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PROTOTYPE T27-C-54 2450.8 - CONTEMPORARY STAR

PROJECT: 151101
DATE: 06/10/16
DRAWN:  kk/js
CHECKED:  jh

Permit Set

DATE DESCRIPTION

REFRIGERATION SYSTEM SPECS.

N.T.S.

1. 3 FAN MULTI-CIRCUIT CONDENSER

. HEADMASTER HEAD PRESSURE CONTROL
. HERMETIC COMPRESSORS—COPELAND

10.HI/LO PRESSURE CONTROL (ADJUSTABLE)
11.0UTDOOR HOUSING—G90 GALVANIZED

14.SINGLE POINT ELEC, FUSED DISC.(MTD.)

2
3
4
5. LIQUID LINE SOLENOID VALVE (INSTALLED—EVAP)
6
7
8

SHEET TITLE:

REFRIGERATION
PLAN, SCHEDULES,
AND DETAILS

SHEET NUMBER:

PROVIDED ITEM NOTES

! '
kyj REE‘%TE CONDENSER ) 1. B
WIRE TO ICER FAN MOTORS MC—249MCVD MC—149MCVD MC—299L
EVAP :
mgﬁ% AL FACTORY WIRING 36
BOARD FIELD WIRING
CONNECT INCOMING POWER LEADS FROM . "ARMAFLEX” INSULATION.
DISCONNECT SWITCH TO L1, L2, AND L3 36
CONSISTANT WITH NAMEPLATE VOLTAGE AND 2.
FREQUENCY. USE COPPER CONDUCTORS ¢
ONLY.
B 1 COMPRESSOR OFF CYCLE.
NOTE: FOR
AR FLOW &
oTE SERVICING
: UNIT, 3867
LINES EXIT RACK CLEARANCE 3. PRE—PIPING
UNDER FANS FOR ROOF REQUIRED
PENETRATIONS
CLAMPS.
OR PAD MOUNTING LINES EXIT
*NOTE: FUSED DISCONNECT IN WEATHER UNIT THROUGH THESE HOLES A NEAT AND ORDERLY MANNER:
PROOF NEMA ENCLOSURE
CONDENSING UNIT WIRING DIAGRAM 2 EQUIPMENT PROFILE 3
N.T.S. N.T.S.
POSITION.
GENERAL NOTES
1.
PLATFORM (BY G.C. _ A
RE: 10 /AS.(4’ ) UNIT COOLER 208 230/ 1 /60 ALL TRADES INVOLVED.
NOTES: DEFROST FAN MOTOR(S) B.
LETTERS INDICATE REFRIGERATION
SYSTEM AS RELATED TO SCHEDULE 2. B
ELECTRICIAN TO RUN REQUIRED CONDUITS § PRIOR TO CHARGING.
INSUL. REFRIG. LINES FROM REMOTE COMP. RACK DOWN WALLS AND THRU PITCH POCKET AS . B.
RUN THRU ATTIC AND DOWN TO PENETRATE WALK SHOWN ON "E” DWGS. g MULTI-PAK )\ C.
IN BOX TO BLOWER COIL. TYPICAL FOR WALK—IN. i . ( D.
DIMENSIONS OF WALK—IN BOXES ARE ON — — — 0o SAFEY sowenon
SHEET K1.0. WIRE TO TO TIMER AT = — —f ()—(i ) ;?; ) 230V E.
EVAP COIL R %j peerosT | %
- 15 c FAN DELAY
" FRONT OF UNIT | T | [ T T F.
VT 3. ELECTRICAL CONTRACTOR
FREEZER COMPARTMENT.
° © i
THE WIRING DIAGRAM.
C.
D.
LINES DOWN WALL TO 74" ROOF PLATFORM DETAILS 4 WIRING DIAGRAM ELEC. DEFROST EVAP. 5
~SREEZER — AF.F. FOR ICE MACHINES N.T.5. N.T.S. 4. PLUMBING CONTRACTOR
COOLER [6 I SYSTEM
SYSTEM_|
1/ © _
l l | UNIT COOLER 115-=860-—1 ‘ REFRIGERATION [LINE S—m=
HH R —— <= MOIST AR.
d o AT RIS SOLENOID | B.
VA LW E ) \( ’N C) /_w JNION C
AND LOCAL CODES.
-
7~
— E — _(LOW TEMPERATURE ONLY) T
S li} . . . EFLET f‘m,‘“ }E"“ N Ejﬁ ITEMS PROVIDED INCLUDE:
) : LINE BEFORE APPLYING INSULATION
.||_ — \ BY PLUMBING CONTRACTOR
COMPRESSOR RACK ON ROOF, EXACT —~ < | > g . . (3)COND FAN MOTOR-1/2 HP
LOCATION TO BE VERIFIED; RE: A1.5 e oo e . SIGHT GLASS
EE Wﬁ _ — . LIQUID LINE FILTER DRIER
oM = M COUNITRU AD D
| [ N A . THERMOSTAT (INSTALLED—EVAP)
| T L
A . é‘ \ 9. CRANKCASE HEATERS
|
12.CRANKCASE HEATER
13.CIRCUIT BREAKER EA. UNIT
18 TIMFR MOIINTFN ON All [TINITS
REFRIGERATION PLAN (VERIFY CONNECTIONS) 7 WIRING DIAGRAM AIR DEFROST EVAP. 8 DRAIN LINE DETAILS 9
1/4"=1"-0" N.T.S. N.T.S.

N.T.S.

10
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§/S FLASHING S/S FLASHING UNDER HOOD O

z
] N N
] ] & 9 00
= Sz
25 Wif
G.C. TO CAP END WITH PROVIDED m X . a4
5% DOWN CHASE. | TVELTTN || STANLESS STEEL " MOULDING “_INSTALLER O CAP END WITH PROVIDED o P P YT ONES
I " » . w o
@ STAINLESS STEEL "J° MOULDING e
GC TO PLUMB GAS & WATER QL =B
SEE NOTE ON THIS DETAIL N @) 2 =
30 AMP CIRCUIT FOR OVEN SURFACE MOUNTED
BY OTHERS Ls ) 00) 00
NOTE: GAS LINE IN COOKS LINE CHASE IS TYPICAL. n S @’( - ya
WHEN REQUIRED TO BE SURFACE MOUNTED A S/S < /
CHASE WILL BE PROVIDED BY K.E.C. k O / < o€
INSTALLER TO JOIN/MOUNT FLASHING WITH PROVIDED O Dt %;
STAINLESS STEEL "H” MOULDING O l‘f o §
\ O=s
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BACK COOKLINE LAYOUT | 3 - S
N.T.S. : go’ lT____,'_‘\____T
=N | / |
| <™ || / \ | This document is the property
— A o o | I Y \ | of erstad ARCHITECTS and is
T \\‘ c'ﬂ = | | 7 \\ protected by U.S. and international
Vv ob |_/ - O} ~ J laws. Use, reproduction or modification
l S = | | '7:} of this document without first
LT N, | | K% obtaining the written permission of
L N erstad architects is prohibited.
GC TO PROVIDE WALL BACKING METRO SINK GRID SYSTEM SEE METRO \ — 1 — — This docqmeni may not b used in any
FOR MOUNTING GRID SYSTEM \ SCHEMATIC FOR ASSEMBLY INSTRUCTION \ ~ " T ml unauthorized manner. ©2016
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G.C. TO PROVIDE WATER, GAS AND
ELECTRICAL DOWN CHASE

PROJECT: 151101

DATE: 06/10/16
DRAWN:  kk/js
CHECKED:  jh

Permit Set

DATE DESCRIPTION

SHEET TITLE:

EQUIPMENT DETAILS

SHEET NUMBER:

K3.0

- v

NOT USED 6 MAIN COOKLINE (REAR LEFT VIEW) 5 MAIN COOKLINE (FRONT RIGHT VIEW) y)

N.T.S. N.T.S. N.T.S.
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NOTE: RE: TO DETAIL 12/SN-1
FOR FURTHER INFORMATION

ELEC. TO MENU BD.
REF: ELECTRICAL DWG.'S
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1230 N. Division Street.

PROTOTYPE T27-C-54 24508 - CONTEMPORARY STAR

Spokane, WA 99202

\\ T MENU BOARD Lo N T R I I U B
NN ¢ R EEEn
RTRACTOR R B ECTRIOK. STUB- 16" INTO
LIGHTING “CIRCUIT- #1 LANE 1 LOOP EONTRACIOR: REE: ERELTRICAL. [ o
1/2" C. 0’ I :li
24HR 1G_GIRCUT HiEEEEEErEEEEEEEE v—j |
” 1_1/2” C' TO 2 > — N —_—_—_—_—_—_—_—_J_I
1-1/2".C. | PICK UP WINDOW NE 7
» — ——}._0CB DATA PN ~| (OCB SPEAKER — 24HR IG CIRCUT\ | [/ N f( .l
RN — LANE 1) (1@ EACH OCB —\ | 20" [~~~ — — "t [ 2' BEYOND OPENABLE DT WINDOW
N \ —] SEPARATE_ CIRCUITS)™ | 17>
N T \ﬁ \ ' g _——— \ | I /
N 1_‘]/2” C’ {0 | O I //—_I_ =¥f= = =I|________-,_V__________ Ly | ) /
LIGHTING" CIRCUI~_ *OFFICE \ T I 1 s BV \—/ CENTERLINE OF OPEN WINDOW
# \ \ N — A 18 <, 1/2” C. T0 WALL —
\?/\ E ¢ Fe—r =85 y \ & / UP TO J-BOX SEE "E" SHTS.
1-1/27.C. 0CB~ + ™ 1-1/2" C. TO OFFICE ' ' L—PVC SENSOR LOOP (BY OWNER _
SENSOR LOOPS ~ - (OCB DATA) Jr. INSTALLED ON DRIVE-THRY BASE CUT BACK WIRE MESH 24 BUILDING FRAMING
NI 0CB BOARD I, ﬂ: 51 AROUND LOOP. INSTALL 2" BELOW TOP OF SLAB
———————— - RN /_ _J FACE OF CURB . FACE OF CURB
1 ~38 | 1-1/2" C. T0 PICK UP
==i|l — WINDOW (SENSOR LOOP)
I_: (4 AT MENU BOARD AT_CASH WINDOW & PICKUP_WINDOW
|| DETAIL SHOWN FOR SINGLE \K5.0/
MENU BOARD INSTALL, SEE
'T' DETAIL 4/K5.0 FOR DOUBLE SENSOR LOOP NOTE:
MENU BOARD INSTALL
GC IS RESPONSIBLE FOR INSTALLATION OF SENSOR
LOOP AS SHOWN. PROVIDE PHOTOGRAPHS OF
SENSOR LOOP BEFORE AND DURING CONCRETE POUR
TO ASSURE PROPER SPACING OF MESH OR REBAR
AND PROPER HEIGHT IS MAINTAINED THROUGHOUT
SENSOR - LOOP DRIVE THRU POUR PROCESS.
SENSOR LOOP LAYOUT SENSOR LOOP DETAIL (OVER VIEW)
N.T.S. N.T.S.
STUB UP INSIDE OCB
24HR IG CIRCUIT
(1@ EACH OCB — SEPARATE CIRCUITS)
- CONCRETE PAVEMENT
LANE 2 DATA ot &
1-1/2" c.'\ o= T Y\\ X ; SENSOR LOOP
_______ —TTT |-~ T o= |
b s \800 - 1-1/2" C. TO PICK UP d =
S =G B ~==  WINDOW (OCB SPEAKER - 1| = SUB-BASE
LANE 2 LOOP (O T 7T ~~4——___ 2 - =
1/2" C. | LANE 1) 1 |35
] 1-1/2" C. TO OFFICE \ s |
g / (OCB DATA) N P
e N 07470 277277, 7777,
LANE 1 LOOP 1-1/2" C. TO PICK UP WINDOW N \_—_':'— e
1/2" C. (SENSOR LOOPS)

N wrm”

PROJECT: 151101
DATE: 06/10/16
DRAWN:  kk/js
CHECKED:  jh

Permit Set

DATE DESCRIPTION

SHEET TITLE:

DRIVE-THRU PLAN

AND SENSOR LOOP

INSTALLATION
DETAILS

SEE SENSOR LOOP 4-0" MIN. LOOP SUPPORTS
NOTE ABOVE TO EDGE OF LOOP
LANE 1 OCB LINE DIAGRAM W/ DDT CONDITION 4 SENSOR LOOP DETAIL (OVER VIEW)
N.T.S. N.T.S.
PREVIEW, OCB, AND MENU BOARD LAYOUT OPTIONS NOT USED 5 NOT USED
N.T.S. N.T.S. N.T.S.
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