Fontana Unified School District
FOOD SERVICE EQUIPMENT - Elementary Kitchens ONLY
11 40 00
Part 1	GENERAL
1.01 DESCRIPTION
A. The conditions of the Contract apply to this section as fully as if repeated herein.
B. Work to be provided and installed includes, but is not limited to:
(1) Furnish labor, materials and services necessary for the assembly, setting in place and sealing of equipment as specified in the equipment schedule. Work must be in strict compliance and in accordance with the contract documents.
(2) Coordinating work of other sections and providing support and accommodation to related work.
(3) Cutting of holes in equipment, including holes for pipes, drains, electrical outlets, required for this section. Work shall include welded sleeves, collars, ferrules, or escutcheons.
(4) Repair of damage to building resulting from work of this section.
(5) Remove debris resulting from work of this section.
(6) Clean and repair Kitchen Equipment Supplier furnished equipment for operation.
(7) Furnish faucets, sink wastes, drain fittings, tail pieces and strainers for food service equipment.
(8) Mechanical and electrical devices furnished for installation by others shall comply with requirements of mechanical and electrical sections.
(9) The furnishing of items required by regulations, but not specified or indicated.
(10) All "hardwire and gas" kitchen equipment shall be installed with seismic restraints per Guidelines for Seismic Restraints of Kitchen Equipment as published by SMACNA and approved by DSA.
(11) Where anchorage details are not shown on drawings or in the guidelines, the field installation shall be subject to approval of the Architect and the DSA (Department of State Architect) Field Engineer.
(12) A copy of the "Guidelines" shall be provided by the Contractor and kept on the jobsite at all times.
(13) Provide General Contractor with locations for all wall reinforcement (backing plates) and special support systems.
(14) Coordinate with the General Contractor the location of all floor sinks and verify they are installed flush with the main kitchen floor to prevent them from becoming a tripping hazard.


1.02 RELATED WORK IN OTHER SECTIONS
A. Electrical, gas, steam, water and waste services to rough-in points and final connections to fixtures, except where otherwise specified.
B. Ventilation work and ducts above finished ceiling.
C. Concrete work, including curbs, gutters, raised bases, floor depressions, cement finishes and tile overlay, including cold storage room floors and cove bases.
D. Finish floor sealing or covering.
E. Color and pattern selection of paints, stains, and plastic laminate material.
1.03 BASE BID AND SUBSTITUTIONS
A. Base bid shall be for furnishing all equipment and material as specified. Failure to furnish bid exactly as specified may disqualify bidder. However, bidders may quote on substitute products if they have been pre-approved prior to bid submittal by listing them on the substitution page of the bid form and by indicating the additional cost or credit. No request for substitution will be considered after the bid opening.
B. Acceptance of proposed substitution is entirely at discretion of Owner or his Representative, and subject to the following qualifications:
(1) Equal in quality of materials used, in structural strength and in details of construction.
(2) Equal in performance, mechanically and productivity.
(3) Equal in finish, or in characteristics permitting specified finish to be applied.
(4) Availability of replacement parts and maintenance service.
(5) Brand names and models in current use at this facility or Owner's other facilities.
C. The bid price for each proposed substitute shall include costs required to incorporate the substitute into the project. Later requests for additional monies for substitutes will not be considered.
D. Variation or modification of ventilators shall be the sole responsibility of the KEC (Kitchen Equipment Supplier).
1.04 MODIFICATIONS/RESET OF EXISTING EQUIPMENT (IF ANY)
A. Equipment noted in the specifications as "Existing-Reset" shall be modified as required and relocated as shown on the drawings.
B. Bidders shall carefully examine the construction documents and the project site including location and condition of existing equipment to determine cost for each "Existing-Reset" and "Existing-Modify" item to cover removal, modification, (including materials), bring up to code, cleaning, inspection for damage, repair if necessary to make operable or correct safety or sanitation issues and resetting.
C. Each "Existing-Reset" item shall be clean, in good repair and operable when reset.
1.05 CONSTRUCTION DOCUMENTS
A. Equipment drawings furnished are definitive only and should not be used as construction documents or shop drawings. The equipment drawings constitute a part of these specifications. They show locations of equipment and the general arrangement of mechanical and electrical services. Necessary deviation from the illustrated arrangements to meet structural conditions shall be considered a part of the work of this section.
B. The drawings are for the assistance and guidance of the Kitchen Equipment Supplier.
		Exact locations shall be governed by the building configuration.
C. Drawings and equipment specifications are intended to compliment one another.
Therefore, neither should considered complete without the other.
D. The KEC (Kitchen Equipment Supplier) shall visit the jobsite prior to making shop drawings. The purpose of the visit shall be to observe and measure existing field conditions including but not limited to wall(s), door(s), window(s), ceiling height and utility locations.
E. Should there be a conflict between the drawings and the specifications, contact the Architect and/or MACE MURPHY DESIGN GROUP, for clarification.
1.06 REGULATORY AGENCIES
A. All work shall be in accordance with the governing health, building and safety, and fire protection codes and regulations.
B. Standards of the National Sanitation Foundation (NSF) shall serve as guidelines for the work of this section.
C. All food protection devices (sneeze guards, breath protectors) shall be designed and installed to the criteria outlined in the booklet; Recommendations for Food Protection Devices, Cafeterias, Buffets, Chuck Wagons, and Smorgasbords published by the State of California, Department of Public Health.
D. All electric equipment and accessories shall conform to the standards of the National Electric Manufacturers Association (NEMA), National Electrical Code (NEC), Underwriters Laboratories, Inc. (UL) or the local Electrical Testing Station.
E. All gas-fired equipment and accessories shall conform to the standards of the American Gas Association (AGA).
F. All steam generating equipment and accessories shall conform to the standards of the American Society of Mechanical Engineers (ASME).
G. Rulings and interpretations of state and local enforcing agencies shall be considered a part of the regulations and shall include fees for licensing of equipment and necessary signatures and notaries on food service drawings as may be required for approval.
H. The responsibility for obtaining applications and permits required by the State Fire Marshall's shall be the Kitchen Equipment Supplier's unless noted otherwise.
I. Food service aisles shall be a minimum 36” wide and tray slides shall be mounted at 34” maximum above floor.
J. Foodservice equipment required to be accessible shall conform to all reach requirements in CBC Figures 11B-16 and 11B-17.
1.07 MANUFACTURERS' INSTRUCTIONS
A. Manufacturers' directions shall be used in this contract covering points not shown or noted in the drawings or specifications.
1.08 SUBMITTALS
A. Provide in accordance with Division 1.
B. Prior to submitting manufacturer's literature and shop drawings please send a signed letter to the Architect, with a copy to the Mace Murphy Design Group, that the General Section, including Part 1, 2 and 3 of the Food Service Equipment Specifications, Section 11400 has been read and thoroughly understood.
C. Manufacturer's Literature
(1) Submit seven bound sets of manufacturers' specifications and data sheets, describing articles and equipment, as specified, for approval.
(2) Each submittal must show item number, units to be furnished, manufacturer's model number and list optional finish and accessories to be supplied. In addition, show electrical characteristics and BTU rating and indicate if electrical cord and plug will be furnished.
(3) Bound submittals shall be complete, accounting for each item number, including specified "buy-out" (standard manufactured equipment) item and custom fabricated equipment. Loose sheets or "piecemeal" submittals shall not be acceptable. If a manufacturer's catalog sheet is not obtainable, for a specific item, insert a typewritten sheet describing the item giving the required information. Where item numbers are listed as "Spare Number", "By Owner", etc., insert a typewritten sheet identifying such item number and type "Spare Number" or appropriate heading, in bold-type at a minimum size font of 18 point.


D. Shop Drawings
(1) Drawings shall be submitted on drawing sheet size to match Contract Documents.
(2) Prepare and submit one reproducible sepia and six prints of preliminary shop drawings, showing information necessary for fabrication and installation of the work of this section, for approval.
(3) Furnish 1/4 inch scale, dimensioned mechanical, electrical and plumbing rough-ins and building conditions drawings for kitchen equipment listed, including items as "Future", "By Owner", "By Vendor", and "By G.C."
(4) Furnish 3/4 inch scale elevation and 1 1/2 inch scale vertical cross section, dimensioned, drawings of fabrication details.
a. Show materials, gauges, and methods of construction, including relation to adjoining and related work when cutting or close fitting is required.
b. Show reinforcements, wall backing, anchorage and other work required for complete installation of fixtures.
(5) Reproductions of original Contract Drawings are not acceptable for use as shop drawing submittals.
(6) "Piecemeal" submittals of shop drawings will not be acceptable.
(7) Provide seven prints of approved shop drawings for distribution.
1.09 MAINTENANCE DATA AND OPERATING INSTRUCTIONS
A. Submit for approval, for Owner's use, three bound sets of operating and maintenance instructions containing complete description, wiring diagrams, operating data and other information pertaining to the proper operation and up-keep of the various items of mechanical equipment having motors or other moving parts.
(1) Include names, addresses and telephone numbers of authorized service agencies, for items with mechanical equipment.
(2) Include complete warranty information including proof of warranty, number of years and special conditions.
(3) Include video films in standard VHS format depicting maintenance procedures for each piece of equipment.
1.10 WARRANTIES
A. Equipment furnished for this food service facility shall be new and warranted for a period of one year, beginning on the date of final acceptance of the work of this section. Warranty shall protect against defective material, design and workmanship.


B. In addition to the above, self-contained refrigeration equipment shall include in their warranty, installation, start-up and an additional, minimum four year extended warranty on sealed compressor/motor assemblies. The extended warranty shall include parts only.
C. Upon receipt of notice of failure of any part, during the warranted period, the affected part or parts shall be replaced promptly at no cost to the Owner.
D. In the event the replacement of an entire item is required, the Owner shall have the option of full use of the defective equipment until a replacement has been delivered and completely installed.
E. All repairs and replacements shall be made at a time and during hours satisfactory to the Owner.
Part 2	PRODUCTS
2.01 MATERIALS
A. Metal
(1) Stainless Steel: Shall be new, first grade, material; U.S. Standard Gauges as specified or shown; Austenitic 18-8, Type 304, with a content of 18 percent to 20 percent chrome, 8 percent to 10.5 percent nickel and a maximum carbon content of 0.08, No. 4 finish, ASTM A 167.
(2) Galvanized Steel: Shall be new, commercial quality, zinc coated carbon steel;
	U.S. Standard Gauges as specified or shown, ASTM A 526, Armco, Toncan, or keystone Copper Bearing. Where galvanized iron has been welded, seams shall be cleaned and scale removed and finished with a prime coat of aluminum paint.
(3) Steel Pipe: Shall be new, commercial quality, galvanized; rust resistant coating on threads.
B. Wood
(1) Plywood: Shall be new material; thickness as specified; waterproof glued, Marine grade. (Particle board not acceptable).
(2) Hardwood: Birch, kiln dried, clear stock sizes.
(3) Construction Lumber: Douglas fir, commercial construction grade, select.
a.	"Wolmanize" where in contact with concrete or masonry.
C. Plastic Laminate
(1) Shall be as manufactured by one of the following:
a.	Formica, Nevamar, Textolite, Micarta, Consoweld, Wilsonart, unless specified otherwise.
(2) Horizontal surfaces, standard grade 1/16 inch thick.
(3) Vertical surfaces, standard 1/32 inch thick.
(4) Curved surfaces, where 1/16 inch or 1/32 inch is impractical, use post forming grade, 0.050 inch thick.
(5) Backing sheet, 0.025 inch thick, or reject 1/16 inch or 1/32 inch thick.
D. Hardware
(1) Locks
a Metal cabinet doors and drawers, shall be furnished with Standard-Keil cylinder locks Model 1230-4210-3000, Model 1230-4216-3000, or equal, keyed alike unless specified otherwise.
b Wood cabinet doors and drawers, shall be furnished with Standard-Keil cylinder locks Model 1210-4210-3000, or equal, keyed alike unless specified otherwise.
c Refrigerated and heated cabinets of the reach-in and roll-in type shall be furnished with heavy-duty cylinder locks, on all doors, keyed alike unless specified otherwise.
(2) Catches
a.	For cabinet doors, shall be Magna-Tite Model 592 self-aligning Magnetic, or equal, unless specified otherwise.
(3) Door and Drawer Pulls
a For metal cabinet doors and drawers shall be stainless steel recessed type, Standard-Keil Model 1260-1410-1283, or equal, unless shown or specified otherwise.
b For metal sliding doors, shall be stainless steel recessed type Standard-Keil Model 1262-1014-1283, or equal, unless shown or specified otherwise.
c For all workstations that are required to be accessible provide “U” shaped wire pulls or equal hardware.
(4) Hinges
a For metal cabinet doors, shall be heavy-duty concealed pivot hinge of stainless steel or cadmium plated, unless shown or specified otherwise.
b For wood cabinet doors, shall be heavy-duty concealed pivot hinge finished to harmonize with cabinet finish unless shown or specified otherwise.


(5) Casters
a.	Shall be heavy-duty, bright zinc or chrome plated, ball-bearing type with greaseproof rubber, neoprene or polyurethane tires. Wheels shall be 5 inches (1270mm) diameter with minimum width treads of 1 1/8 inches (28mm) and minimum capacity of 250 lb.'s per caster. Furnish with rubber donut bumpers and wheel brakes where specified.
(6) All hardware shall be identifiable as to the manufacturer.
E. Plumbing Fixtures
(1) Faucets
a Deck mounted mixing faucet assemblies shall be T & S Model B-1111 with 8 inch (203mm) swing nozzle and non-splash aerator, or equal, unless specified otherwise.
b Splash mounted mixing faucet assemblies for pot sinks shall be T & S Model B- 290 with 14 inch (356mm) swing nozzle, or equal, unless specified otherwise.
c Splash mounted mixing faucets for preparation and utility sinks shall be T & S Model B-231 with 12 inch (305mm) nozzle and Model B-0199-01 non- splash aerator, or equal, unless specified otherwise.
d Single filler faucets when specified or shown for hot food units, bain maries, and steam tables, shall be T & S Model B-205-LN with 8 inch (203mm) swing spout and Model B-0199-01 non-splash aerator, or equal, unless specified otherwise.
e All faucet assemblies shall be polished chromium plated.
(2) Rotary Wastes
a	Shall be T & S Model B-3913 with stainless steel basket strainer, or equal, unless specified otherwise.
(3) Rotary Wastes with Overflow
a	Shall be T & S Model B-3917-01 with stainless steel basket strainer, or equal, unless specified otherwise.
(4) Pre-Rinse Assemblies
a Splash mounted pre-rinse assemblies shall be T&S Model B-133B with wall bracket, or equal, unless specified otherwise.
b Deck mounted pre-rinse assemblies shall be T&S Model B-123B with wall bracket and remote control mixing valve, or equal, unless specified otherwise.
c All pre-rinse assemblies shall be polished chromium plated.


(5) Scrapping Troughs
a	Furnish water inlet fitting and control valve as part of scrapping troughs ready for final connection. Furnish Fisher Model 2906 (or equal) Water Inlet Fitting with chrome plated control valve indexed "cold".
(6) Vacuum Breakers
a Exposed piping above the backsplash shall be chrome plated.
b Furnish Chicago Model 892-AD vacuum breaker at all disposer locations.
(7) Plumbing fixtures shall be identifiable as to the manufacturer.
(8) Furnish built-in mechanically cooled water chillers and ice cooled cold plates with interconnecting insulated pipe between units and faucets installed and ready for final connection.
(9) Backflow Preventors
a Furnish backflow preventors where required by governing agencies.
b Furnish Series 909 backflow preventor on all beverage equipment and ice makers.
F. Heating Equipment
(1) Furnish built-in gas and electric heating equipment as complete systems, in size and rating specified, ready for final connection.
a Controls shall be readily accessible.
b Equipment shall be readily cleanable or easily removable for cleaning.
(2) Furnish thermostatic controls and low water protection on gas and electric heated ware-washer and utensil washer tanks.
(3) Furnish thermostatic controls on gas heated appliances other than open burner units, hot plates, hot tops, and broilers, unless specified otherwise.
(4) Furnish built-in steam heating equipment as complete systems, including valves, strainers, steam traps, gauges and pressure regulators in size or rating specified ready for final connection.
a All control valves, gauges and safety valves shall be readily accessible.
b All steam traps and check valves, shall be accessible.
(5) Furnish buy-out steam operated equipment with necessary pressure regulators, traps and valves, etc., for final connection.


G. Electrical
(1) Furnish a control switch and starter with overload protection for each motor driven appliance and electrical heating unit, unless specified otherwise. Switches shall be located out of the heat zone.
(2) Furnish and install electrical devices, including hood lights unless specified otherwise, and do internal wiring of electrical apparatus built into or forming an integral part of fabricated equipment, complete to a J-box or breaker panel, as shown on plans, ready for final connection. Wiring shall be labeled for outlet or item served.
(3) Make cutouts and install appropriate boxes or outlets in fabricated fixtures complete with wiring conduit, outlet and stainless steel or chrome cover plates.
(4) Outlets and plugs shall conform to NEMA standards.
(5) Electrical outlets and devices shall be first quality "Specification Grade".
(6) Furnish cord and plug for mobile and portable equipment unless specified, or indicated otherwise.
a Cord to be rubber covered, wire(s) of proper current capacity; furnish appropriate length.
b Plug to be multi prong, ground type of proper NEMA configuration. (Verify for matching receptacle).
(7) Where pedestal type service fittings are required, furnish T & S Model B-1508 or Model B-1518 with appropriate receptacle and satin stainless steel cover plate.
(8) Furnish and install fluorescent (including ballasts) and incandescent fixtures, with lamps, when specified or shown on the drawings. Light switches and disconnects (unless a part of a fixture) shall be furnished and install by the Electrical Contractor.
(9) Lamps in areas where food is prepared, cooked, served, open food is stored, or where utensils are cleaned shall be of shatterproof construction or shall be protected with shatterproof shields.
(10) Furnish and install duplex, 120-Volt, convenience outlets on stationary work tables located away from a wall (island installation). The outlets should be mounted at each end and located just under the bottom edge of the work table top.
(11) Where an electrical appliance, mobile or stationary, sets adjacent to a stationary island work table, furnish and install the electrical service outlet for that particular piece of equipment on the work table. The service outlet should be mounted at ends and located just under the bottom edge of the work table top.


H. Mechanical
(1) Furnish and install stainless steel ducts, stacks and vents to finished ceiling connections from hoods, ventilators, ovens and other appliances furnished by this section, including installation of stainless steel trim at ceiling.
(2) The flue risers of broilers, griddles, fryers, and other equipment furnished by this section, shall be verified for proper venting.
(3) All equipment heights shall be verified for clearance under ceilings, beams, pipes, and exhaust devices including, hoods and ventilators.
(4) Variation or modification of ventilators shall be the sole responsibility of the Kitchen Equipment Supplier.
(5) In the event of construction modifications that would cause a deviation in the height of the ventilators and therefore effect the clearances between the ventilators and the cooking equipment, it shall be the sole responsibility of the KEC (Kitchen Equipment Supplier) to notify parties involved prior to the installation of the ventilators.
2.02 METAL FABRICATION
A. General
(1) Custom fabricated items shall be fabricated by one manufacturer in an approved manner acceptable to Owner, Architect. The manufacturer shall have a minimum of five years experience in the manufacturing of food service equipment.
(2) Weld top, splash, sink and panel construction, of 18 gauge or heavier, into uninterrupted integral units.
a Seams and joints shall be shop welded where possible.
b Exposed stainless steel to have No. 4 finish.
(3) Grind and polish welds on stainless steel, with finish abrasion marks running longitudinally, to a No. 4 finish.
(4) Grind smooth welds on galvanized steel and restore coating with Allstate No. 321 Galvanizing Powder or equal.
(5) Conceal fasteners where possible; cap exposed bolts, nuts and pipe ends.
a	Use non-corrosive material.
(6) Use 1 5/8 inch (41mm), 16 gauge stainless steel tubing for all legs, tubular supports and cross rails unless shown or specified otherwise.
a Furnish stainless steel foot insert and leg socket for mounting each leg.


1) Standard-Keil Model 1010-0802-1144 foot insert, or equal.
2) Standard-Keil Model 1020-0206-1283 leg socket, or equal.
b Furnish 6 inch (152mm) high cabinet base legs, including foot.
1) Standard-Keil Model 1064-0642-1280 cabinet base leg, or equal.
(7) For metal top tables, weld gussets to 14 gauge hat sections, or open channels.
(8) Fully weld cross rails to legs 10 inches (254mm) above floor, grind smooth and polish.
(9) Legs without shelves or cross rails shall have 1/2 inch (13mm) O.D. stainless steel pin for anchoring to floor.
(10) Where tubular supports for over shelves and utensil racks penetrate the top of work tables, sinks, counters, dish tables, etc. the tubular support shall be welded to the top, ground smooth and polished.
(11) Underside of stainless steel tops for counters, tables, sinks, drain boards, and dish tables shall be coated with Component Hardware Model No. Q75-1366 NSF approved sound deadening.
B. Tops
(1) Table tops, drain boards, counter tops, splashes and extensions shall be constructed of 14 gauge stainless steel, unless shown otherwise.
(2) Tops with turned up rolled edges shall be reinforced with 14 gauge stainless steel closed hat sections, or open channels, spaced 30 inches (762mm) O.C. or less, fastened to threaded studs, welded to underside of top, with acorn nuts.
(3) All tops with turned down rolled edges shall be reinforced with 14 gauge closed hat sections or open channels, spaced 30 inches O.C. or less, fastened to threaded studs, welded to underside of top, with acorn nuts.
(4) All hat sections shall be sealed to underside of tops with pad of 3M-1000 sealant.
(5) Raised rolled edges shall have a roll diameter of 1 1/2 inches (38mm).
Corners shall be bull nosed.
(6) Inside radius bends, wherever horizontal and vertical surfaces intersect, shall be 9/16 inches (15mm) or current NSF regulations.
(7) All drain board surfaces shall pitch toward drainers scrapping troughs, dishwashers and sinks.
(8) Tops shall be turned down no less than 1 inch (25mm) into openings for ice bins; and a 1/4 inch (7mm) minimum raised embossment shall be provided on horizontal surface of top around entire perimeter of opening.
(9) All openings for exposed foods shall be provided with 1/4 inch (7mm) minimum raised embossment on horizontal surface of top around entire perimeter of opening.
C. Sinks
(1) Sinks that are integral with drain boards shall be fabricated and constructed of same gauge and material as drain board and splash.
(2) Sinks that are integral with table or counter top may be fabricated or die formed.
a Fabricated sinks shall be of same gauge and material as top.
b Die formed sinks shall be not less than 18 gauge stainless steel.
(3) All interior vertical and horizontal corners shall be coved per NSF standards.
(4) Partitions between adjacent sink compartments shall be one inch apart joined with continuously welded radius top closure.
(5) Exterior front of multiple compartment sinks shall be continuous.
(6) Bottom of sink compartments shall be "star- breaked" to insure complete drainage to waste opening.
D. Cabinets
(1) Fabricate visible parts of counter cabinets of 18 gauge stainless steel, unless shown otherwise, reinforced with formed steel sections, welded throughout to form a one-piece box-like structure, including front rails and mullions.
E. Drawers
(1) Furnish all-welded 14-gauge stainless steel drawer front and interlocking channel supports, with large ball-bearing wheel suspension and stops; shall be easily removable; recessed stainless steel drawer pulls; 18 gauge stainless steel die-formed, easily removable, drawer bowl.
a For drawers mounted on underside of open tables, furnish 18 gauge stainless steel enclosure on sides and rear. Furnish with keyed cylinder lock.


b For drawers in refrigerated units, furnish large ball-bearing wheels and large flat track bearing surfaces; wheels and bearings of corrosion resistant, long wearing material, grease packed before assembly. Drawers shall be self- closing with easily removable drawer pans, perforated on all sides.
F. Doors
(1) Furnish double cased steel doors, unless specified otherwise; 18 gauge stainless steel outer pan with corners welded, ground smooth and polished; 20 gauge stainless steel inner pan fitted tightly into outer pan with sound deadening material, such as Celotex, used as a core; tack weld pans together and fill seams with Dow Corning No. 732, or equal, silicone rubber sealant; finished door shall be approximately 3/4 inches (19mm) thick and furnished with recessed pull.
a	Reinforce and stiffen with closed hat sections, single pan type doors, when specified.
(2) Flush mount sliding doors; suspend with large ball-bearing quiet rollers in 14 gauge stainless steel overhead tracks; made easily removable.
(3) Flush mount hinged doors.
G. Shelves:
(1) All wall mounted shelves, elevated shelves and undershelves with open leg bases shall be constructed of 16-gauge stainless steel, unless shown otherwise.
(2) Unless shown otherwise, wall mounted shelves shall be die-rolled down 1 1/2 inches (38mm) at front and ends, and turned up 4 inches (51mm) at back and flared. Where possible, shelves shall be mounted on concealed brackets. Otherwise, shelves shall be mounted on 14 gauge stainless steel brackets and anchored securely to wall.
(3) Elevated and undershelves shall be as detailed. Where rolled edges are indicated, they shall be die-rolled down 1 1/2 inches (38mm). Elevated shelf supports shall extend below table or counter tops and be securely attached to structural frame. Where uprights supporting elevated shelves extend through counter tops the supports shall be welded to the tops and the welds ground and polished.
(4) Shelf and flange of undershelf with open leg base shall be notched a full 90 degrees, with radius to match leg. Flange shall be welded to leg from back side, 10 inches (254mm) above floor.
(5) Shelves in cabinet bases shall be constructed of 18 gauge stainless steel, unless shown otherwise.
(6) Unless shown otherwise, shelves in cabinet bases shall be formed with minimum 2 inch (51mm) turn-up at back and sides and feathered to insure a tight fit to enclosure panels and shall be turned down at front.
a	Bottom shelves shall be removable unless shown otherwise.
(7) Elevated shelves designed specifically to support appliances such as microwave ovens shall be constructed so support bracket flanges are not seen after the appliance is installed on the shelf.
H. Ducts
(1) Verify size and position of exhaust duct connections required for hoods, ventilators, washers and appliances; furnish and install 16 gauge stainless steel all welded ducts to ceiling connection locations. Welds on seams shall be continuous. Grind and polish welds to a No. 4 finish. Include stainless steel duct collar at exposed connection.
I. Undercounter Refrigerators – Not Applicable
J. Ice Bins and Cold Pans – Not Applicable
K. Beverage Dispensers – Not Applicable
L. Wall Flashing
(1) Wall flashing shall be of 20 gauge stainless steel affixed to wall with heavy- duty, heat-resistant adhesive.
(2) Flashing shall be fabricated from maximum width sheets for minimum amount of vertical joints and shall be sealed with silicone and capped with one-inch wide "T" moulding, without exposed screws or fasteners.
(3) When wall flashing includes capping of wall ends, capping shall be fabricated from 16 gauge stainless steel.
(4) Stainless steel wall flashing shall be installed behind every utensil washer, dishwasher, dishtable, potwashing/utensil sink assembly, vegetable preparation sink assembly and cooking line. The flashing shall run the full width of the washing machines, dishtables and sink assemblies and the full width of the ventilators. The flashing will extend from the top of the floor coving to a minimum height of 8'-0" (2440mm) behind sinks and dishtables and to the bottom of the hood behind cooking lines and dish or utensil washing machines. Adjacent walls shall be flashed the full depth of the equipment or the hoods whichever is greater.
M. Corner Guards
(1) Corner guards shall be fabricated of 14 gauge stainless steel, 2 inch (51mm) by 2 inch (51mm) minimum, full height, and have a bull-nosed 90 degree bend. Where possible the corner guards should be affixed to wall with a heavy duty, moisture and heat resistant adhesive. An alternate corner guard is Model 150D/160D as manufactured by IPC/InPro Corporation, S80 W18766 Apollo Drive, Muskego, WI 53150.
N. Wall Protection
(1) Guard rails similar to IPC/InPro Model 1300 shall be provided along service and receiving corridor walls where carts traverse. Walls adjacent to cart storage areas shall also be provided with guard rails for wall protection. The Contractor shall coordinate the size, type, style, color and material with the Architect and Owner.
2.03 WOOD AND LAMINATED CONSTRUCTION –NOT APPLICABLE
2.04 PREFABRICATED COLD STORAGE ROOMS – NOT APPLICABLE
2.05 REFRIGERATION SYSTEMS – NOT APPLICABLE
2.06 EXHAUST VENTILATORS
A. All exhaust ventilators shall be constructed of stainless steel not less than 18 gauge, type 304. All exposed surfaces shall be a number 4 finish.
B. All exhaust ventilators shall be (UL) Underwriter's Listed under the category "Exhaust Hood with Damper", listed with NSF (National Sanitation Foundation), and in accordance with all recommendations of NFPA's Standard #96.
Part 3	EXECUTION
3.01 GENERAL INSTALLATION OF EQUIPMENT
A. Equipment Supplier shall be present during progress of the work.
B. All unprotected wall and column corners in the serving area(s) and kitchen(s), including receiving area(s), cart wash, dry storage and walk-in refrigerator(s) and freezer(s), shall be provided with vertical 14 gauge stainless steel, bull-nosed bumper guards. The bumper guards shall be 2 inch (51mm) by 2 inch (51mm) minimum, 4 feet and 0 inches (1220mm) high and set in place with a strong, high quality adhesive or concealed fasteners.
3.02 UTILITIES, STORAGE AND SPECIAL HANDLING
A. It shall be the Kitchen Equipment Supplier's responsibility to determine whether the General Contractor will furnish and provide temporary power and light, openings and storage space to permit scheduled delivery of equipment.
B. The Kitchen Equipment Supplier shall verify door openings, passages and conditions at the building. All special handling equipment charges shall be paid by the Kitchen Equipment Contractor.


C. The Kitchen Equipment Supplier shall not deliver to jobsite, prior to Owner's sign-off, material handling equipment including manual or powered pallet mover(s) and forklift(s) that is a part of this section.
3.03 CONDITIONS AND PREPARATION
A. Verify pertinent dimensions of the building and examine conditions affecting proper execution of this section. Evaluate access to various areas for moving in of equipment, and coordinate with General Contractor.
B. Verify water pressures and furnish necessary reducing valves and backflow preventors.
C. Inspect flooring and raised concrete bases, wall finishes; verify existence and location of required mechanical and electrical rough-in; check painting, ceiling installation and all related work for readiness to receive installation of kitchen equipment. Report any errors or omissions to the General Contractor's project superintendent in writing.
D. Coordinate with the General Contractor's project superintendent as to the proper sequence for installation of equipment and wall finish.
E. Sweep clean floor areas and tops of raised concrete bases and fill voids before setting equipment in place; remove spillage of foreign matter.
F. Report unsafe conditions to the General Contractor's project superintendent and follow-up with written report to Architect and Owner(s) representative.
3.04 EQUIPMENT ANCHORING
A. Equipment requiring floor anchoring shall be secured to the floor with anchoring devices constructed of 304 stainless steel.
B. Provide mounting templates for appliances and fixtures requiring fasteners set into masonry curbs, bases, or concrete floors.
3.05 EQUIPMENT CONNECTIONS
A. Equipment shall be complete with connection terminals as standardized by equipment manufacturers, except where specified otherwise, for others to make plumbing, electrical, ventilation and refrigeration connections.
B. Indirect waste lines for buy-out and fabricated items, except sinks, shall be furnished and extended to drain location by the Kitchen Equipment Supplier. Indirect waste lines shall be hard copper tubing, wrapped with insulating tape when extended from ice storage bins, ice bins or other equipment when "sweating" may occur.
C. It shall be the responsibility of the Contractor supplying the kitchen equipment to see that all exposed utility lines, valves, gauges, tubing, and conduit including mounting brackets, shall be chrome plated, stainless steel or sheathed in stainless steel.
D. Unless specified otherwise all gas-fired cooking equipment shall be mounted on heavy-duty casters with brakes. Each piece of equipment shall be supplied with a T & S Brass and Bronze Works, Inc. Safe-T-Link gas connector and restraining cable kit. The kit shall include the proper diameter hose, quick-disconnect, SwiveLink Fittings on both ends, 90 degree street elbow, AGA certified foodservice gas ball valve, Surelink restraining device, and all necessary hardware for a complete installation. Example, i.e.; T & S Model No. HG-4D-48SK
E. All beverage makers, dispensers, etc. i.e. coffee makers, hot chocolate, tea, juice, carbonated drinks dispensers, and ice makers that require cold water shall be furnished with appropriate filters that can be easily replaced by Owner/Operator.
F. All faucets for braising pans, kettles, etc. shall be single type for cold water only.
3.06 TRIMMING AND SEALING EQUIPMENT
A. All gaps, joints and seams between fixtures and walls, ceilings and floor shall be completely closed and sealed with stainless steel trim strips, welding, silicone (Dow Corning No. #784 or equal), or epoxy sealant.
(1) Sealant is not permissible in joints or seams which exceed 3/16 inch (5mm) width.
(2) Wood fixtures shall be scribed to exactly fit floor and wall surfaces and shall not be shimmed. Tops are to be installed level and securely fastened to bases.
B. All hollow sections shall be sealed.
C. All exposed ends of back-splashes shall be capped with stainless steel, welded, ground smooth and polished.
D. Fixtures resting on concrete bases shall be set into a mastic bed to eliminate crevices between fixture and base, and caulked after installation has been completed.
E. Where applicable, ends of fixtures, splash backs, and shelves, shall be finished flush to walls or adjoining fixtures.
3.07 CLEANING
A. Debris, crates, and packages resulting from this work shall be removed from the premises or to an area designated by the project superintendent.
B. Food service equipment shall be cleaned and ready for use when the structure is turned over to the Owner.
(1) Protection of completed and cleaned work shall be the responsibility of the Kitchen Equipment Supplier.
(2) Include existing-reset equipment, as listed in the specifications.


3.08 ADJUSTMENT OF EQUIPMENT AND DEMONSTRATION
A. Turn on mechanical equipment, test for leaks, poor connections, inadequate or faulty performance and correct if necessary; adjust for proper operation.
(1) Thermostatically controlled equipment and equipment with automatic features shall be operated for a sufficient length of time to prove controls are functioning as intended.
B. At a time and date selected by the Owner(s), the Kitchen Equipment Supplier shall arrange for a demonstration of mechanical equipment for the Owner(s) and his appointed representatives. These demonstrations are to be conducted by factory trained engineers of the various equipment manufacturers and shall be done in two stages: one for the operations people and the second for maintenance personnel. A representative of the Kitchen Equipment Supplier must be in attendance at demonstrations.
C. The Kitchen Equipment Supplier shall provide the Owner(s) with one copy of a video film in VHS format depicting the operations and maintenance on each piece of equipment.
D. The Kitchen Equipment Supplier shall provide necessary instructional training for emergency equipment, gas turn-offs, fire extinguishers, fire protection systems, high- temperature alarm systems, etc. including emergency generating equipment.
E. The Kitchen Equipment Supplier shall provide necessary instructional training for material handling equipment as required by OSHA.
F. The Kitchen Equipment Supplier shall provide necessary instructional training for safety equipment including eye-wash stations.
3.09 SPECIAL CONDITIONS
A. All "hardwire and gas" kitchen equipment shall be installed with seismic restraints per Guidelines for Seismic Restraints of Kitchen Equipment as published by SMACNA and approved by OSA.
B. Where anchorage details are not shown on drawings or in the guidelines, the field installation shall be subject to the approval of the Architect and the DSA Field Engineer.
C. A copy of the "Guidelines" shall be provide by the Contractor and kept on the jobsite at all times.
3.10 EQUIPMENT SCHEDULE
A. Insect Control Fan - one (1) required
(1) Berner Model ASR42, as per manufacturer's standard specifications. Furnish complete with the following options:
a.	Microswitch
NOTE: Verify door size prior to ordering
B. Lockers
(1) Two (2) required - N.I.C.
C. Hand sink
(1) Two (2) required
a.	Advance Model 7-PS-25, wall mounted, stainless steel construction. Furnish complete with faucet, P-trap, soap dispenser and towel dispenser as per manufacturer's standard specification. Furnish complete with the following:
1) Soap dispenser
2) Towel dispenser
D. Shelving, Dry Storage
(1) Six (6) required
a.	InterMetro Super Adjustable Super Erecta® Shelf, complete with five tier, 74 5/8" high, Brite© plated wire in widths and arrangements as shown on drawings. Furnish complete per manufacturer's standard specification with:
1) Steel posts with top caps and 3” caster with brakes
2) Maximum shelf span of 48" with 24” deep shelves with seismic restraints
3) Shelves equally spaced with 6" clearance between floor and lowest portion of first shelf
E. Fire Extinguisher, Class K
(1) One required
a.	Amerex Corporation, per manufacturer’s standard specifications.
F. Fire suppression manual pull -
a One required
b Furnish as part of Item 22, Fire Suppression System
G. Table with sink
(1) One (1) required
(2) Custom fabricate and install as detailed and shown on drawings. As part of this item include all integral components shown, provide for related items and include the following:
a One deck mounted faucet
b One rotary waste assemblies
c One stainless steel wall shelf
H. Exhaust ventilator
(1) One (1) required
(2) Gaylord Model PG-BDL-MAI, wall-type, non-water-wash, short-circuit, make- up air, U.L. Listed ventilator in length as shown on plan. Locate brow 6'- 8" above the finished floor. As a part of this item furnish the following optional accessories:
a Control cabinet
b 150-watt recessed light fixtures
(3) As a part of the installation provide the following accessories:
a 16-gauge steel, all-welded exhaust duct(s) to ceiling connection(s)
b 20-gauge stainless steel removable enclosure panels between ventilator and ceiling
c 3/8" steel hanger rods
d Stainless steel wall flashing from top of floor base to bottom of ventilator
(4) The Model 250 control cabinet shall be recessed in building wall where shown on plan drawings.
(5) Light fixtures shall be interconnected with concealed conduit and wiring to a single J-box for the final connection.
I. Convection oven
(1) One (1) required
(2) Vulcan Model SG44D, gas-fired, double deck, per manufacturer's standard specification. Furnish complete with the following optional accessories:
a Stainless steel sides
b Casters with brakes
c Flex gas quick-disconnect hose with restraining device
J. Pot filler
(1) One (1) required
(2) Chicago Model No. 860, single wall mount control valve, and wall bracket as per manufacturer's standard specifications.
K. Spreader
(1) One (1) required
L. Fire protection system
(1) One (1) required, as needed only for hoods with open flame
(2) Ansul R-102, liquid fire protection system. Pyrochem and Amerex are also acceptable manufacturers. Furnish and install in accordance with N.F.P.A. Bulletins 17-A and 96. All piping and conduit concealed except for drops directly above equipment which shall be stainless steel or chrome plated. Furnish with the following option:
a	Mechanical gas valve
M. Utility rack
(1) One (1) required
(2) Cres-Cor Model 207-1820, angle ledge type per manufacturer's standard specification. Furnish complete with the following optional accessory:
a	Corner bumpers
N. Work table, mobile
(1) One (1) required
(2) Custom fabricate and install as detailed and shown on drawings. As part of this item include all integral components shown. Provide for related items and include the following:
a Two stainless steel drawer assembly
b One stainless steel high shelf
O. Shelving unit
(1) One (1) required
(2) InterMetro Super Adjustable Super Erecta® Shelf, complete with four tier, 24”x 48”x 74 5/8" high, Brite plated wire per manufacturer's standard specification with:
a Steel posts with top caps and 3” casters with brakes and seismic restraints.
b Shelves equally spaced with 6" clearance between floor and lowest portion of first shelf
P. Pre-rinse assembly
(1) One (1) required
(2) Chicago Model No. 923-HCCP, pre-rinse unit, dual wall mount control valve, and wall bracket as per manufacturer's standard specifications.
Q. Disposer
(1) One (1) required


(2) In-Sink-Erator Model SS-150-18C, 1 1/2 HP with 18" cone and water swirl, solenoid valve and vacuum breaker per manufacturer's standard specification. Furnish complete with the following optional accessories:
a CC-202 control panel
b Short upper housing
R. Sink, utensil washing
(1) One (1) required
(2) Custom fabricate and install as detailed and shown on drawings. As part of this item include all integral components shown, provide for related items and include the following:
a Two backsplash mounted mixing faucets
b Three rotary waste assemblies
c One wall shelf
d One utensil rack assembly
e Stainless steel wall flashing
S. Sink heater
(1) One (1) required
(2) Hatco Model No. 3-CS9, 9-KW sink sanitizer per manufacturer's standard specifications.
T. Drying rack
(1) One (1) required
(2) InterMetro MetroMax Series, 24”x 36”x 72”high, mobile per manufacturer's standard specifications with 3” casters, with brakes and seismic restraints.
U. Rethermalization heated holding carts
(1) Two (2) required
(2) Carter-Hoffmann Model HBU16 per manufacturer's standard specifications.
Furnish complete with the following optional accessories:
a Perimeter bumpers
b Dutch doors
c 3” casters with brakes and seismic restraints.
V. Refrigerator, reach-in
(1) One (1) required


(2) Traulsen Model H, 120-volt, three-section, self-contained, with full height doors hinged per drawing. Furnish complete per manufacturer’s standard specifications and with the following option:
a	Stainless steel legs
W. Freezer, reach-in
(1) One (1) required
(2) Traulsen Model Freezer, RLT332WUT, 208-230 volt, three-section, self- contained, with full height doors hinged per drawing. Furnish complete per manufacturer’s standard specifications and with the following option:
a. Stainless steel legs
X. Tray shelf
(1) One (1) required
(2) Carter-Hoffmann Model FS-C-63, per manufacturer's standard specifications.
NOTE: Secure unit to end of Item No. 28.
Y. ITEM 26 – Quick-serve, cold food
(1) One (1) required
(2) Carter-Hoffmann Model FS-C-63, per manufacturer's standard specifications.
Furnish complete with the following:
a. Drop down 7” solid stainless steel tray slides both sides
b. Laminate Décor
c. Sixteen 2” wire baskets d  Modify height to 30 ½”. e 3” casters
Z. Quick-serve, hot food
(1) One (1) required
(2) Carter-Hoffmann Model FS-H-63, per manufacturer's standard specifications.
Furnish complete with the following:
a Drop down 7” solid stainless steel tray slides both sides
b Laminate Décor
c Eight 4” wire baskets
d Modify height to 30 ½”.
e 3” casters


AA. Quick-serve, solid top
(1) One (1) required
(2) Carter-Hoffmann Model FS-DMC-54, per manufacturer's standard specifications.  Furnish complete with the following:
a. Drop down 7” solid stainless steel tray slides both sides
b. Laminate Décor
c. Modify height to 30 ½”.
d. 3” casters
e. One end to have a drop-down shelf
AB. Milk cooler
(1) One (1) required
(2) Beverage-Air Model SMF58, per manufacturer's standard specifications. Furnish complete with the following:
a. Stainless steel exterior
b. Stainless steel interior
c. Corner bumpers
AC. Quick-serve, cashier’s stand
(1) One (1) required
(2) Carter-Hoffmann Model CCCSC, per manufacturer's drawing P1263-0196.  Furnish complete with the following:
a. Modify height to 30-1/2”
b. Omit cash drawer
c. Laminate Décor
d. Cash register
AD. One (1) required
(1) By owner
(2) By plumber
EE. 	Shelf with mop rack
(1) One required
(2) Advance Model K-246, per manufacturer's specifications.
FF. 	Shelving unit
(1) One (1) required


(2) InterMetro Super Adjustable Super Erecta® Shelf, complete with five tier, 18”x 36”x 74 5/8" high, Brite plated wire per manufacturer's standard specification with:
a Steel posts with top caps and adjustable bullet feet
b Shelves equally spaced with 6" clearance between floor and lowest portion of first shelf
(3) One (1) required
(4) Vulcan two burner gas range w/17” back. Back guard 6H x 45 with common front top ledge and flexible gas hose with quick disconnect and restrain device.
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