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1.   REFER TO SHEET K-001 FOR LIST OF SYMBOLS, INDICATIONS, ABBREVIATIONS, AND MOUNTING HEIGHTS.

2. ALL PIPING, CONDUIT, BX CABLE AND SIMILAR CONSTRUCTION WILL BE EITHER LOCATED 
INSIDE A WALL OR INSTALLED WITH A MINIMUM 3/4" SPACE FROM THE WALL OR SEALED TO THE WALL.

  
3. ALL DOORS TO THE OUTSIDE WILL BE SELF-CLOSING, WITH DOOR SWEEP, FLY FAN ABOVE AND 
      RODENT-PROOF.

4. A MINIMUM OF FIFTY (50) FOOT-CANDLES OF SHIELDED LIGHT WILL BE PROVIDED AT ALL 
WORK SURFACES, STORAGE AREAS, FOOD PREPARATION AREAS, UTENSIL WASHING AREAS, 
TOILET ROOMS, LOCKER ROOMS AND IN THE GARBAGE AND RUBBISH STORAGE AREAS. 

5. ALL RESTROOM DOORS WILL BE SELF-CLOSING. 

6. ALL RESTROOMS WILL BE EQUIPPED WITH MECHANICAL EXHAUST VENTILATION SIZED AT A MINIMUM 
RATE OF TWO (2) CUBIC FEET PER MINUTE PER SQUARE FOOT OF FLOOR AREA AND EXHAUSTING 
DIRECTLY TO THE OUTSIDE. 

7. ALL FLOOR MOUNTED EQUIPMENT WILL BE PLACED ON NATIONAL SANITATION FOUNDATION (NSF) 
APPROVED SIX (6) INCH LEGS, OR THE EQUIVALENT, AND PROPERLY SPACED FROM ADJACENT 
EQUIPMENT OR WALLS; OR PLACED ON NSF APPROVED CASTERS, OR THE EQUIVALENT; OR 
PROPERLY SEALED TO ALL ADJACENT SURFACES. 

8. ALL COUNTER MOUNTED FOODSERVICE EQUIPMENT WEIGHING IN EXCESS OF EIGHTY (80) POUNDS 
WILL BE MOUNTED ON NSF APPROVED FOUR (4) INCH HIGH LEGS. 

9. ALL EXPOSED RAW WOOD WILL BE SEALED. 

10. ALL ANNULAR OPENINGS IN CONSTRUCTION WILL BE SEALED TO WITHIN 1/32ND OF AN INCH. 

11. ALL AISLES WILL BE A MINIMUM OF THIRTY-SIX (36) INCHES WIDE PER NATIONAL FIRE PROTECTION 
ASSOCIATION 101.

12. THE OUTSIDE STORAGE OF REFUSE WILL BE IN RODENT-PROOF CONTAINERS LOCATED ON A 
PAVED SURFACE. 

13. ALL SINK INSTALLATIONS WILL BE EQUIPPED WITH HOT AND COLD RUNNING WATER THROUGH 
A MIXING VALVE OR COMBINATION FAUCET. 

14. ALL PAINTING WILL BE WITH LEAD-FREE, NON-METALLIC ENAMEL PAINT OR A HIGH QUALITY VARNISH.

15. WASTE WATER FROM ALL APPLICABLE FOODSERVICE EQUIPMENT WILL BE INDIVIDUALLY PLUMBED 
TO AN OPEN SITE DRAIN WITH A MINIMUM ONE INCH AIR GAP.

16. COORDINATE LOCATION OF ALL DISCONNECT SWITCHES WITH NYIKOS GARCIA PRIOR TO INSTALLATION.

17.  ANY DEVIATIONS FROM THE EQUIPMENT SPECIFIED AND/OR ACCEPTABLE ALTERNATES NOTED WILL 
       NOT BE ACCEPTED WHERE PREVIOUSLY PRESENTED AND APPROVED.

18.   ANY DISCREPANCIES OR CONFLICTS BETWEEN FOODSERVICE, ARCHITECTURAL, AND/OR MEP 
       DOCUMENTS REGARDING FOODSERVICE SPACES SHALL BE CLARIFIED WITH NYIKOS GARCIA AND 
       SUBMITTED IN WRITING IN A CLEAR AND CONCISE R.F.I. PRIOR TO BEGINNING WORK.

19.   THE INSTALLER SHALL REFER TO THIS SHEET FOR EQUIPMENT LOCATIONS. ANY DISCREPANCIES, 
       OMISSIONS, AMBIGUITIES, OR CONFLICTS SHOULD BE BROUGHT TO THE ATTENTION OF NYIKOS GARCIA 
       FOR CLARIFICATION BEFORE ORDERING EQUIPMENT OR INSTALLATION WORK.

KITCHEN EQUIPMENT PLAN GENERAL NOTES:

THE USE OF SEALANTS IN FOOD SERVICE EQUIPMENT

1. ALL SEALANTS MUST BE LISTED AS APPROVED BY THE NATIONAL SANITATION FOUNDATION (NSF) UNDER 
    KASON RUBBASEAL 51.

2. SEALANTS SHALL BE USED ONLY ON STRUCTURALLY SOUND JOINTS AND SEAMS.

3. SEALANTS MAY BE USED TO FILL SPACES AND OPENINGS SUCH AS, BUT NOT LIMITED TO, BLIND RIVET 
    HEADS AND SLOT AND PHILLIPS HEAD SCREWS.

4. OPENINGS AROUND SERVICE AND UTILITY LINES SHOULD BE CLOSED INSOFAR AS PRACTICAL BY: 
A. COLLARS AND GROMMETS.
B. FLEXIBLE FORM GASKETS.

5. SEALANTS MAY BE USED TO SEAL SERVICE AND UTILITY LINES TO WALL AND ADJACENT PIECES OF 
    EQUIPMENT WHERE THE SPACING IS. CLOSED TO LESS THAN 1/8TH OF AN INCH.

6. SEALANTS MAY NOT BE UTILIZED IN FOOD AND SPLASH CONTACT SURFACES, TO FILL OPEN SPACES, OR 
    VOIDS WHICH RESULT DUE TO IMPROPER DESIGN OR FABRICATION. ANY OPENING IN EXCESS OF 1/8TH 
    INCH SHALL BE CONSIDERED EXCESSIVE AND MUST BE CLOSED USING PROPER FIELD JOINTS.

EQUIPMENT TAG

BULKHEAD ABOVE

EQUIPMENT ABOVE

PATH OF TRAVEL

EXISTING EQUIPMENT TO BE RE-USED

EQUIPMENT PLAN LEGEND
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EXISTING EQUIPMENT TO REMAIN

OVERHEAD EQUIPMENT  - EXISTING TO REMAIN

1.   VERIFY EXISTING CONDITIONS BEFORE BEGINNING WORK.

2.   KEC IS RESPONSIBLE FOR REMOVING, STORING, & RE-INSTALLING EXISTING EQUIPMENT SCHEDULED FOR 
      RE-USE. KEC IS RESPONSIBLE FOR ADEQUATELY PROTECTING EXISTING EQUIPMENT TO BE RE-USED 
      AGAINST DAMAGE DURING DEMOLITION, CONSTRUCTION, AND INSTALLATION.

3.   THE CONTRACTOR IS TO VISIT THE JOBSITE IN PREPARATION FOR BID AND BECOME ACQUAINTED WITH 
      THE EXISTING CONDITIONS. NOTIFY NYIKOS GARCIA OF ANY DISCREPANCIES WITH THESE DRAWINGS 
      PRIOR TO SUBMITTING BID. ANY ADDITIONAL COSTS RESULTING FROM FAILURE TO DO SO SHALL BE THE 
      CONTRACTORS RESPONSIBILITY. VERIFY EXACT LOCATION OF ALL EXISTING CONNECTIONS TO BE RE-USED 
      (INCLUDED BY NOT LIMITED TO) FLOOR DRAINS, FLOOR SINKS, OUTLETS, ELECTRICAL PANELS, ETC. 
      SHOWN OR NOT SHOWN IN THE DRAWINGS, IN SO FAR AS THESE LOCATIONS RELATE TO THE 
      FOODSERIVCE DEMOLITION WORK. 

4.   KEC SHALL CONFIRM THAT ALL EXISTING EQUIPMENT TO BE RE-USED IS OPERATIONAL. IN THE EVENT THAT 
      ANY EXISTING EQUIPMENT IS FOUND TO BE FAULTY, DEFICIENCIES ARE TO BE REPORTED TO NYIKOS 
      GARCIA IN WRITING PRIOR TO PERFORMING NEW WORK.

5.   REMOVE ALL EXISTING EQUIPMENT AND ASSOCIATED PIPING, OUTLETS, AND DUCTWORK WHETHER 
      SPECIFICALLY INDICATED OR NOT, THAT IS NO LONGER REQUIRED.

6.   CONTRACTOR TO COORDINATE W/ THE OWNER AT LEAST 72 HOURS PRIOR TO STARTING DEMOLITION AND 
      TO DISCONNECT/REMOVE THE EQUIPMENT AS REQUIRED. CONTRACTOR SHALL BE RESPONSIBLE FOR 
      DISCONNECTING & CAPPING ALL UTILITIES ASSOCIATED WITH THE EXISTING EQUIPMENT.

EXISTING KITCHEN PLAN NOTES:
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KITCHEN EQUIPMENT PLAN - OPTION A

NO. ISSUE DATE

EQUIPMENT SCHEDULE
ITEM QTY. DESCRIPTION COMMENTS

1 2 HAND SINK

2 2 SOAP & TOWEL DISPENSER (N.I.K.E.C.) - SPECIFIED BY ARCHITECT

3 1 PREP SINK

E1 1 VENTILATOR EXISTING

E2 2 RANGE EXISTING

E3 1 RANGE EXISTING

E4 1 CONVECTION OVEN EXISTING

E5 3 WORKTABLE EXISTING

E6 1 SHELVING, MOBILE EXISTING

E7 1 SHELVING, MOBILE EXISTING

E8 1 REACH-IN REFRIGERATOR, MOBILE EXISTING

E9 2 SHELVING, MOBILE EXISTING

E10 1 WORKTABLE EXISTING

E11 1 ROLLING DOOR EXISTING

E12 1 MOP SINK EXISTING

E13 1 POT WASHING SINK EXISTING

(N.I.K.E.C.) - NOT IN KITCHEN EQUIPMENT CONTRACT.

NOTE: SEE PLUMBING DRAWINGS FOR GREASE TRAP LOCATION AND SIZE.
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