ADVERTISEMENT FOR BID

Notice is hereby given that:
The Downingtown Area School District is soliciting sealed bids for the delivery and
installation of kitchen equipment at the following locations:

1. East Ward Elementary School, 435 Washington Avenue, Downingtown, PA 19335:
Walk-In Cooler

2. Lionville Elementary School, 526 West Uwchlan Avenue, Downingtown, PA 19335:
Walk-In Cooler

3. Marsh Creek 6th Grade Center, 489 Dorlan Mill Road, Downingtown, PA 19335:
Dishwasher

Bidders may submit proposals for any or all items. Awards may be made to multiple vendors.
Bids must not be contingent upon receiving multiple awards.

Bid Submission Deadline:
Sealed bids must be received by 11:00 AM EST, July 22, 2025, at the address below. Submissions
must be hand-delivered or time-stamped by this deadline:

Downingtown Area School District

Attn: Matthew House, Procurement Manager
540 Trestle Place

Downingtown, PA 19335

Bid Opening:
Bids will be publicly opened via Microsoft Teams at 1:00 PM EST on the same day.

Site Visits:

Optional Site Visits for East Ward Elementary: 10 AM, Tuesday, July 15
Optional Site Visits for Lionville Elementary: 10 AM, Wednesday, July 16
Optional Site Visits for Marsh Creek 6th Grade Center: 10 AM, Thursday, July 17

Anticipated Award Date: July 24, 2025
Anticipated Purchase Order Date: August 14, 2025

Project Timeline: Must Be Scheduled During School Closure Periods

School Closure Dates Include: August 14-22, 2025; September 1, 2025; September 23, 2025;
October 2, 2025; October 20, 2025; November 28, 2025; December 26, 2025 - January 2, 2026;
January 19, 2026

Scope of Work:
The base scope includes, but is not limited to, providing all labor, equipment, materials, tools,
supervision, transportation, rigging, and installation.

The District reserves the right to reject any or all bids and to waive any irregularities.
Bid Documents:

Complete bid specifications and site details are available at:
https://www.dasd.org/departments/business/purchasing

END OF ADVERTISEMENT FOR BID
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DOWNINGTOWN AREA SCHOOL DISTRICT
540 Trestle Place, Downingtown, PA 19335

INVITATION TO BID

The Downingtown Area School District is seeking sealed bids for the delivery and installation of
kitchen equipment at three district schools.

Bids must be submitted using the enclosed District forms and must comply with all specifications
provided. Bidders may submit proposals for any or all listed items. Each sealed bid package must
include the following:

Completed Bid Proposal Form

Completed and notarized Non-Collusion Affidavit
List of Subcontractors (if applicable)

References

The District is exempt from Pennsylvania state sales tax.

Submission Deadline:
Sealed bids will be accepted until 11:00 a.m. on July 22, 2025, via time-stamped mail or hand
delivery. Email submissions will not be accepted.

Anticipated Award Date: July 24, 2025
Anticipated Board Approval & Purchase Order Date: August 14, 2025

Bid Labeling & Delivery:
All bids must be clearly marked “25-26 DASD Kitchen Equipment #2” and delivered to:

Matthew House

Procurement Manager
Downingtown Area School District
540 Trestle Place

Downingtown, PA 19335

Bid Opening:
Bids will be publicly opened at 1:00 p.m. on July 22, 2025, via Microsoft Teams. A meeting link will
be posted on the District’s website and emailed to bidders one hour prior to the opening.

The District reserves the right to accept or reject any or all bids, or portions thereof, and to waive
any informalities as permitted by law. Delivery and installation timelines will be determined after
the award, based on lead times and school access.

A District-issued purchase order for any awarded items shall constitute a binding contract. All
questions regarding this bid should be directed to:

Matthew House
Procurement Manager
mhouse@dasd.org



DOWNINGTOWN AREA SCHOOL DISTRICT
GENERAL INSTRUCTIONS AND CONDITIONS FOR BIDDING

BIDDING PREPARATION:

Bids will be received by the Board of School Directors of the Downingtown Area School District
(“School District”), Downingtown, Pennsylvania, addressed to the attention of Matthew House at the
Downingtown Area School District Administration Building, 540 Trestle Place, Downingtown,
Pennsylvania 19335, until the day and hour set forth in the Invitation to Bid.

Each Vendor shall familiarize itself with the enclosed and/or referenced instructions, Specifications
and related contract documents (hereinafter referred to as the “bid documents”) and will be held
responsible for full compliance with all requirements, if awarded the contract. All bid documents
associated with this project are available on the School District's website at www.dasd.org.
Departments/Business/Purchasing/BIDS-RFPs.

Only bids submitted on the forms provided will be considered. Changes and/or alterations to the
forms or their contents are not permitted. All bids must be typed or printed in ink, signed by a duly
authorized representative of the Vendor and submitted in a sealed envelope plainly marked with the
BID title. A completed, signed and notarized Non-Collusion Affidavit (copy attached) must be
submitted with all bids.

The School District reserves the right to request an oral presentation prior to the awarding of the
contract.

REVISION:

If it becomes necessary to revise any part of the bid documents, addenda will be provided to all
prospective bidders via the School District’'s website. Prospective bidders are directed to periodically
check the School District’'s website prior to submission of the bid. The bidder shall acknowledge
receipt of all addenda distributed on their submitted bid form.

EXTENSION OF TIME TO OPEN BIDS:
If the School District determines that a response to inquiries or addenda is required, the time of
bid opening may be extended by the School District.

BID WITHDRAWAL.:

Bids must remain firm for a period of ninety (90) days from the date of bid opening after which
they may be withdrawn.

SCOPE OF WORK:

The specifications for this project are published on the School District's website and attached are
part of the bid documents. Each Vendor agrees and guarantees that the bids submitted and the
items offered conform to the specifications of this project; however, the final determination of
whether or not they do rests solely with the Board of School Directors.
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CONFLICTS OR DISCREPANCIES:

Should a bidder find conflicts or discrepancies in the bid documents, or should there be uncertainty
as to the meaning or intent of any part thereof, or should there be conflicts between the bid
documents and any applicable laws or regulations, the bidder must, not later than seven

(7) days prior to the bid opening, request clarification from the School District via email to Matthew
House, Procurement Manager, at mhouse@dasd.org. Failure to request clarification shall constitute
a waiver of any claim by the bidder for expenses or damages incurred as a result of a later
interpretation of the bid documents or specifications by the School District.

Oral explanations and instructions will not be binding upon the School District; only written addenda
are binding.

WORK TO BE COMPLETED

The work is to be done in accordance with the bid documents including the terms, conditions
and limitations in this Bid, which shall become part of the Contract byincorporation. The work is
publicly funded and must comply with all applicable local, state and federal laws, rules, and
regulations. It is the responsibility of the bidder to determine what local, state and federal statutes
and regulations will affect the work. Any costs of compliance with such shall be the responsibility of
the bidder.

STEEL PRODUCTS

In accordance with the Pennsylvania Steel Products Procurement Act (73 P.S. § 1881 et seq.), any
steel products to be used or supplied in the performance of the contract shall be “steel products”
made in the United States as defined in the Act.

CLEARANCES:

Contractors and their employees working in or near facilities where children may be located
will be required to provide the District with a required FBlI and Pennsylvania Criminal
Background Check, as well as a Pennsylvania Child Abuse Background Check,a PDE 6004
Arrest/Conviction Report as required by Act 24 & Act 82, and a Sexual Conduct/Abuse
Disclosure Release as required by Act 168.

DISCRIMINATION PROHIBITED:

According to Section 755, Public School Code of Pennsylvania, 1949 as amended, thecontractor
agrees:

That in the hiring of employees for the performance of work under this contract, or any sub-contract
hereunder, no contractor, sub-contractor, nor any person acting on behalf of such contractor or sub-
contractor, shall, by reason of race, creed or color, discriminate against any citizen who is qualified
and available to perform the work to which the employment relates;

That no contractor, sub-contractor, nor any person on his behalf, shall in any manner discriminate
against or intimidateany employee hired for the performance of work under this contract on the
account of race, creed or color;

That there may be deducted from the amount payable to the contractor under this contract, a penalty
of five dollars ($5) for each person for each calendar day during which such person was
discriminated against or intimidated, in violation of the provisions of this contract; and,
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That this contract may be canceled or terminated by the School District, and all money due or to
become due here under may be forfeited, for a second or any subsequent violation of the terms and
conditions of the contract.

HUMAN RELATIONS ACT: The provisions of the Pennsylvania Human Relations Act, Act 222 of
October 27, 1955 (P.L. 744) (43 P.S. Section 951 et. seq.) of the Commonwealth of Pennsylvania
prohibit discrimination because of race, color, religious creed,ancestry, age, sex, national origin,
handicap or disability, by employers, employment agencies, labor organizations, contractors and
others. The contractor shall agree to comply with the provisions of this Act as amended that are
made part of this specification. Your attention is directed to the language of the Commonwealth's
non-discrimination clause in 16 PA Code 349.101.

ALTERNATIVES:

The various materials and products specified in the Specifications by name or description are given
to establish a standard of quality and of cost for bid purposes. It is not the intent to limit the bidder,
the bid or the evaluation of the bid to any one material or product specified but rather to describe
the minimum standard. A bid containing an alternative, which does not meet the specifications, may
be declared non- responsive.

PRICES:

Pricing will be a firm-fixed lump sum contract with Vendor providing all labor, material and equipment
necessary to accurately perform the work in accordance with the Specifications and final submittal
of all reporting requirements as defined. Pricing is to be submitted by theVendor as delineated
within the Bid Form and shall remain firm for the duration of the project.

The Vendor shall include in its bid price the costs of developing and submitting any plans not
included in the bid package that may be required by any agencies having regulatory jurisdiction in
this project.

The Contractor shall also include in its bid the cost of any and all licenses as may be requiredby
any agencies having regulatory jurisdiction in this project.

TAX EXEMPTIONS:

The School District is exempt from federal excise and state sales taxes. Pursuant to 72 P.S. §
7204(57), Contractors are exempt from paying sales tax on the purchase of “building machinery and
equipment” that will be transferred to the School District in conjunction with a construction contract.

COSTS:
The School District is not liable for any costs or expenses incurred by the bidders.

CLERICAL ERRORS:

Bidders will be responsible for the accuracy of their quotes. Amounts listed will be accepted asa
firm quote, and no subsequent corrections on the part of the bidder will be accepted.
Notwithstanding anything herein, the School District reserves the right, in its sole discretion, to waive
any irregularities in the bids and/or in the bidding.
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BID ACCEPTANCE/REJECTION/WAIVER:

Award will be made to the lowest responsive and responsible bidder on the base bid or any
combination of base bid, unit prices and alternates or any combination of base bids, unit prices and
alternatives for several contracts, if applicable.

The Board of School Directors reserves the right to reject any or all bids or any part of any bidfor
any reason, including but not limited to: omissions, alterations of form, additions or deductions not
called for, conditional or uninvited alternate bids, defects related to the performance and payment
bonds or irregularities of any kind. The School District reserves the right to re-bid all or part of this
project at a later date.

The Board of School Directors further reserves the right, in its sole discretion, to waive any
irregularities or clerical errors in the bids and/or in the bidding process as it may deem to be in the
best interest of the School District and to be in accordance with applicable law.

EVIDENCE OF RESPONSIBILITY:

Upon request, Vendors must be able to furnish information in writing that they maintain a permanent
place of business; have all required business licenses, have adequate equipment, finances, and
personnel; and are authorized dealers capable of providing the necessary services and warranties
for the items they propose to furnish.

PRODUCT ACCEPTANCE/REJECTION:

The Board of School Directors reserves the right to reject any product, article, supply, materialor
work offered or furnished which, in its sole opinion, is not in strict compliance with the Specifications
incorporated herein. Neither acceptance of delivery nor payment of invoice shall be construed as
acceptance of the Work, product or service. All Work, products, articles, supplies, or materials so
rejected shall be immediately removed from the School District’s premises at the Vendor’s expense.

INVOICING:

Terms for this project are NET 45 after delivery, inspection and acceptance of the satisfactorily
completed work or approved equipment.

AWARD OF CONTRACT:

Award of products, article, supply, material or work set forth in these Project Specifications. Awards
may be given to a single or multiple vendors. Pricing is to be submitted as detailed within the Bid
Form. Prices will be firm-fixed lump sum pricing for all the labor and equipment necessary to
accurately perform the scope of work in accordance with the Specifications, and final submittal of
all defined reporting requirements. The Vendor agrees that the obligations of the Vendor are not
assignable, nor capable of being fulfilled by anyone other than the Vendor unless written permission
is provided by the Board of School Directors. All conditions set forth in the bid proposal become an
integral part of the Contract awarded.
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1.1.

1.2.

WARRANTY:

By submitting a response to the bid documents, the Vendor warrantees all of the materials and Work
provided under the Contract for a period of one year, except where manufacturer’s warranties or the
warranty period stated in the Specification is longer.

EQUIPMENT AND MATERIALS:

The successful bidder shall warrant that all equipment and/or materials delivered in connection with
the contract shall be new, of good quality, ready for use, and that said equipment and/or materials
are fit for the School District’s intended purposes. The School District shall be entitled to the benefit
of all warranties by the manufacturer of the equipment and/or materials, eventhose warranties
that exceed the minimum standards otherwise set forth herein.

The contract will be governed by and construed in accordance with the laws of Pennsylvania.

CONCURRENCE:

The undersigned Vendor hereby certifies to having read all instructions and conditions as setforth
herein and, in all documents, referenced and/or incorporated herein, including all Contract
Documents as defined in the Contract, and agrees to comply with the same, without exception.

SCHEDULE:

An award is anticipated at the August 13, 2025 Board of School Director’s scheduled meeting and
is subject to the Board of School Directors’ final approval.

SITE ACCESS:

Access to the School District’s property shall be limited to 7:00 AM to 4:00 PM, Monday through
Friday, except by special arrangement with the School District. All work shall be done so as not to
interfere with school activities.

ADDITIONAL TERMS AND CONDITIONS:

EQUAL EMPLOYMENT OPPORTUNITY

Except as otherwise provided under 41 CFR Part 60, all purchases or contracts that meet the
definition of “federally assisted construction contract” in 41 CFR Part 60-1.3 shall be deemed to
include the equal opportunity clause provided under 41 CFR 60-1.4(b), in accordance with Executive
Order 11246, “Equal Employment Opportunity” (30 FR 12319, 12935, 3 CFR Part, 1964-1965
Comp., p. 339), as amended by Executive Order 11375, “Amending Executive Order 11246 Relating
to Equal Employment Opportunity,” and implementing regulations at 41 CFR Part 60, “Office of
Federal Contract Compliance Programs, Equal Employment Opportunity, Department of
Labor.” The equal opportunity clause provided under 41 CFR 60-1.4(b) is hereby incorporated by
reference. The awarded vendor(s) agrees that such provision applies to any purchase or contract
that meets the definition of “federally assisted construction contract” in 41 CFR Part 60-1.3 and the
awarded vendor(s) agrees that it shall comply with such provision.

RIGHT TO INVENTIONS MADE UNDER A CONTRACT OR AGREEMENT

If IU13’s federal award meets the definition of “funding agreement” under 37 CFR 401.2(a) and the
recipient or subrecipient wishes to enter into a contract with a small business firm or nonprofit

GENERAL INSTRUCTIONS AND CONDITIONS FOR BIDDING GC-5



1.3.

1.4.

1.5.

1.6.

organization regarding the substitution of parties, assignment or performance or experimental,
developmental, or research work under that “funding agreement,” the recipient or subrecipient must
comply with the requirements of 37 CFR Part 401, “Rights to Inventions Made by Nonprofit
Organizations and Small Business Firms Under Government Grants, Contracts and Cooperative
Agreements,” and any implementing regulations issued by the awarding agency. The awarded
vendor(s) agrees to comply with the above requirements when applicable.

SMALL AND MINORITY BUSINESS, WOMENS BUSINESS ENTERPRISES, AND LABOR
SURPLUS AREA FIRMS

The awarded vendor(s) shall comply with the requirements of 2 C.F.R. § 200.321, addressing
contracting with small and minority businesses, women'’s business enterprises, and labor surplus
area firms. To that end, the awarded vendor(s) shall (i) place qualified small and minority businesses
and women’s business enterprises on solicitation lists; (ii) assure that small and minority businesses,
and women'’s business enterprises are solicited whenever they are potential sources; (iii) divide total
requirements, when economically feasible, into smaller tasks or quantities to permit maximum
participation by small and minority businesses, and women’s business enterprises; (iv) establish
delivery schedules, where the requirement permits, which encourage participation by small and
minority businesses, and women’s business enterprises; (v) use the services and assistance, as
appropriate, of such organizations as the Small Business Administration and the Minority Business
Development Agency of the Department of Commerce; and (vi) require that, if subcontracts are to
be let, to take the affirmative steps listed in subsections (i) through (v) of this paragraph.

BYRD ANTI-LOBBYING AMENDMENT

Byrd Anti-Lobbying Amendment (31 USC 1352). Vendors that apply or bid for an award exceeding
$100,000 must file the required certification. Each tier certifies to the tier above that it will not and
has not used federal appropriated funds to pay any person or organization for influencing or
attempting to influence an officer or employee of any agency, a member of Congress, officer or
employee of Congress, or an employee of a member of Congress in connection with obtaining any
federal contract, grant or any other award covered by 31 USC 1352. Each tier must also disclose
any lobbying with non-federal funds that takes place in connection with obtaining any federal award.
Such disclosures are forwarded from tier to tier up to the non-federal award. As applicable, all
bidders and awarded vendor(s) agree to file all certifications and disclosures required by, and
otherwise comply with, the Byrd Anti-Lobbying Amendment (31 USC 1352).

CLEAN AIR ACT

Clean Air Act (42 USC 7401-7671q.) and the Federal Water Pollution Control Act (33 USC 1251-
1387), as amended — Contracts and subgrants of amounts in excess of $150,000 must contain a
provision that requires the non-Federal award to agree to comply with all applicable standards,
orders, or regulations issued pursuant to the Clean Air Act (42 USC 7401-7671q.) and the Federal
Water Pollution Control Act, as amended (33 USC 1251-1387). Violations must be reported to the
Federal awarding agency and the Regional Office of the Environmental Protection Agency (EPA).
When required, vendor agrees to comply with all applicable standards, orders, or regulations issued
pursuant to the Clean Air Act and the Federal Water Pollution Control Act.

CONTRACT WORK HOURS AND SAFETY STANDARDS

Where applicable, for all contracts or purchases in excess of $100,000 that involve the employment
of mechanics or laborers, vendor agrees to comply with 40 USC 3702 and 3704, as supplemented
by Department of Labor regulations (29 CFR Part 5). Under 40 USC 3702 of the Act, vendor is
required to compute the wages of every mechanic and laborer on the basis of a standard work week
of 40 hours. Work in excess of the standard work week is permissible provided that the worker is
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1.7.

1.8.

1.9.

compensated at a rate of not less than one and a half times the basic rate of pay for all hours worked
in excess of 40 hours in the work week. The requirements of 40 USC 3704 are applicable to
construction work and provide that no laborer or mechanic must be required to work in surroundings
or under working conditions which are unsanitary, hazardous or dangerous. These requirements do
not apply to the purchases of supplies or materials or articles ordinarily available on the open market,
or contracts for transportation or transmission of intelligence.

DAVIS BACON ACT

When required by Federal program legislation, vendor agrees that, for all prime construction
contracts/purchases in excess of $2,000, vendor shall comply with the Davis-Bacon Act (40 USC
3141-3144, and 3146-3148) as supplemented by Department of Labor regulations (29 CFR Part 5,
“Labor Standards Provisions Applicable to Contracts Covering Federally Financed and Assisted
Construction”). In accordance with the statute, vendor is required to pay wages to laborers and
mechanics at a rate not less than the prevailing wages specified in a wage determinate made by
the Secretary of Labor. In addition, vendor shall pay wages not less than once a week. Current
prevailing wage determinations issued by the Department of Labor are available
at https://beta.sam.gov/. Vendor agrees that, for any purchase to which this requirement applies,
the award of the purchase to the vendor is conditioned upon vendor’s acceptance of the wage
determination. Vendor further agrees that it shall also comply with the Copeland “Anti-Kickback” Act
(40 USC 3145), as supplemented by Department of Labor regulations (29 CFR Part 3, “Contractors
and Subcontractors on Public Building or Public Work Financed in Whole or in Part by Loans or
Grants from the United States”). The Act provides that each contractor or subrecipient must be
prohibited from inducing, by any means, any person employed in the construction, completion, or
repair of public work, to give up any part of the compensation to which he or she is otherwise entitled.

DOMESTIC PREFERENCES

As appropriate and to the extent consistent with law, the Intermediate Unit should, to the greatest
extent practicable under a Federal award, provide a preference for the purchase, acquisition, or use
of goods, products, or materials produced in the United States (including but not limited to iron,
aluminum, steel, cement, and other manufactured products). Produced in the United States’ means,
for iron and steel products, that all manufacturing processes, from the initial melting stage through
the application of coatings, occurred in the United States. Manufactured products’ means items and
construction materials composed in whole or in part of non-ferrous metals such as aluminum;
plastics and polymer-based products such as polyvinyl chloride pipe; aggregates such as concrete;
glass, including optical fiber; and lumber. This requirement also applies to subawards, including all
contracts and purchase orders for work or products under a Federal award.

GEOGRAPHICAL PREFERENCES PROHIBITED

Notwithstanding the domestic preferences for procurement discussed above, the Intermediate Unit
must conduct procurements in a manner that prohibits the use of statutorily or administratively
imposed state, local, or tribal geographical preferences in the evaluation of bids or proposals, except
in those cases where applicable federal statutes expressly mandate or encourage geographic
preference. When contracting for architectural and engineering (A/E) services, geographic location
may be a selection criterion provided its application leaves an appropriate number of qualified firms,
given the nature and size of the project, to compete for the contract.

. NEVER CONTRACT WITH THE ENEMY

For Federal grants and cooperative agreements, as defined by 2 CFR 200.1, that are expected to
exceed $50,000 and that are performed outside the United States, including U.S. territories, and
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that are in support of a contingency operation in which members of the Armed Forces are actively
engaged in hostilities, the Intermediate Unit must exercise due diligence to ensure that none of the
funds, including supplies and services, received under the grant or cooperative agreement are
provided directly or indirectly (including through subawards or contracts) to a person or entity who
is actively opposing the United States or coalition forces involved in a contingency operation in which
members of the Armed Forces are actively engaged in hostilities. This due diligence must be
completed through 2 CFR 180.300 prior to issuing a subaward or contract.

The Intermediate Unit must terminate or void in whole or in part any subaward or contract with a
person or entity listed in the System for Award management (SAM) as a prohibited or restricted
source pursuant to subtitle E of Title VIII of the NDAA for FY 2015, unless the Federal awarding
agency provides written approval to continue the subaward or contract.

. SIMPLIFIED ACQUISITION THRESHOLD

Contracts for more than the simplified acquisition threshold currently set at $250,000, which is the
inflation adjusted amount determined by the Civilian Agency Acquisition Council and the Defense
Acquisition Regulations Council (Councils) as authorized by 41 USC 1908, must address
administrative, contractual, or legal remedies in instances where contractors violate or breach
contract terms, and provide for such sanctions and penalties as appropriate. Provisions regarding
Contractor default are included in the Bidding and Contract Documents and General Terms and
Conditions. Any Contract award will be subject to such Bidding and Contract Documents and
General Terms and Conditions. The remedies under the Contract are in addition to any other
remedies that may be available under law or in equity. By submitting a Proposal, you agree to these
Contractor violation and breach of contract terms.

. DEBARMENT AND SUSPENSION

Debarment and Suspension (Executive Orders 12549 and 12689). A contract award (see 2 CFR
180.220) must not be made to parties listed on the government-wide exclusions in the System for
Award Management (“SAM”), in accordance with the Office of Management and Budget, more
commonly known as “OMB,” guidelines at 2 CFR 180 that implement Executive Orders 12549 (3
CFR Part 1966 Comp. p. 189) and 12689 (3 CFR Part 1989 Comp. p. 235), “Debarment and
Suspension.” SAM exclusions contain the names of parties debarred, suspended, or otherwise
excluded by agencies, as well as parties declared ineligible under statutory or regulatory authority
other than Executive Order 12549. Bidder certifies that bidder is not currently listed on the
government-wide exclusions in SAM, is not debarred, suspended, or otherwise excluded by
agencies or declared ineligible under statutory or regulatory authority other than Executive Order
12549. Awarded vendor(s) further agrees to immediately notify the 1U13 with pending purchases or
seeking to purchase from awarded vendor(s) if awarded vendor(s) is later listed on the government-
wide exclusions in SAM, or is debarred, suspended, or otherwise excluded by agencies or declared
ineligible under statutory or regulatory authority other than Executive Order 12549.

. BUILD AMERICA, BUY AMERICA ACT

Where applicable, the awarded vendor agrees that unless a domestic preference requirement is
waived by the United States Department of Education or other applicable agency, for infrastructure
projects or activities funded by Federal grants or funds: (i) all iron and steel used in the infrastructure
project or activity which is subject to the contract are produced in the United States; (ii) all
manufactured products used in the infrastructure project or activity which is subject to the contract
are produced in the United States; and (iii) all construction materials used in the infrastructure project
or activity are manufactured in the United States. Build America, Buy America Act, Pub. L. No. 117-
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58, §§ 70901-52. Upon request, the awarded vendor shall provide, and shall cause its suppliers,
manufacturers, and subcontractors to provide a certificate(s), on a form reasonably acceptable to
the Intermediate Unit and the applicable agency, certifying compliance with the sourcing
requirements of the Build America, Buy America Act, Pub. L. No. 117-58, for the applicable
infrastructure project or activity.

GENERAL INSTRUCTIONS AND CONDITIONS FOR BIDDING GC-9



SUB-CONTRACTORS:

The Vendor must list and identify any third-party participants (Sub-Contractors) and explain their
participation in performing the Work under the Contract. NOTE: third party participants are
applicable to the same insurance requirements as the Contractor.

PROPOSED SCOPE OF WORK CONTACT/TELEPHONE
SUBCONTRACTOR

(1)

(2)

3)

If any additional Sub-Contractors will be utilized, provide the information requested above on a
separate sheet of paper.

REFERENCES:

The vendor is required to submit a minimum of three (3) references with locations and points of
contact for which a similar scope of work was performed. List the names of at least three business
references (preferably other school districts) where you have performed a similar scope of work:

SCHOOL/COMPANY CONTACT PERSON TELEPHONE NO.

(1)
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AUTHORIZATION:

By signing below, the individual personally covenants and warrants that they are duly authorized to
submit this bid on behalf of the identified Vendor by all necessary authority, resolutions or actions.

NAME OF VENDOR

ADDRESS

AUTHORIZED SIGNATURE

DATE

TITLE

CONTACT PERSON

(please print)

TELEPHONE NUMBER

EMAIL ADDRESS

NON-COLLUSION AFFIDAVIT

State of

County of

| state that | am of
(Name and Title) (Name of Firm)

and that | am authorized to make this affidavit on behalf of my firm, and its owners, directors and
officers.l am the person responsible in my firm for the price(s) and the amount of this bid.

| warrant, certify and state that:

(1) The price(s) and amount of this bid have been arrived at independently and without consultation,
communication or agreement with any other Contractor or potential Contractor.

(2) Neither the price(s) nor the amount of this bid, and neither the approximate price(s) nor approximate
amount of this bid, have been disclosed to any other firm or person who is a Contractor of potential Contractor,
and they will not be disclosed before bid opening.
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(3) No attempt has been made or will be made to induce any firm or person to refrain from bidding on this
contract, or to submit a bid higher than this bid, or to submit any intentionally high or noncompetitive bidor
other form of complementary bid.

(4) My firm’s bid is made in good faith and not pursuant to any agreement of discussion with, or inducement
from, any firms or persons to submit a complementary or other noncompetitive bid.

(5) (Name of Firm), its affiliates, subsidiaries, officers,
directors and employees are not currently under investigation by any governmental agency and have not in
the last three years been convicted or found liable for any act prohibited by State or Federal law in any
jurisdiction, involving conspiracy or collusion with respect to bidding on any public contract, except as follows:

| state that (Name of Firm) understands and
acknowledges that the above representatives are material and important, and will be relied on by the
Downingtown Area School District in awarding the contract(s) for which this is submitted. | understandand
my firm understands that any misstatement in this affidavit is and shall be treated as fraudulent concealment
from the Downingtown Area School District of the true facts relating to the submission ofbids for this
contract.

(Signature)

(Name and Company Position)

SWORN TO AND SUBSCRIBED BEFORE ME THIS DAY OF , 20

Notary Public My commission expires:

GENERAL INSTRUCTIONS AND CONDITIONS FOR BIDDING GC-12



DOWNINGTOWN AREA SCHOOL DISTRICT
Summary of Requested Items
Detailed Specifications Provided on Subsequent Pages

All Bids Should Include:
1. Delivery and Full Installation
2. Removal and disposal of the existing unit/s and related components

Alternate brands may be considered if they are compatible with the existing layout and meet or
exceed the outlined specifications.

East Ward Elementary School

ITEM #01 WALK-IN COOLER/FREEZER COMBO

Quantity: One (1)

Manufacturer: Bally

Model: Custom

Construction: Furnish and erect two compartment sectional urethane insulated walk-in

cooler / freezer assembly.

Walk-in assembly shall bear the UL and NSF label and meet 2021 Federal
Regulations.

Ceiling and wall panels shall be constructed of 4" thick urethane insulation,
assembly to be accomplished by the use of integral cam type locking device
secured in place during the foaming process. Seams between panels shall
be fully insulated with vinyl foamed-in-place gasket material.

Ceiling and wall panels shall be finished of 18 gauge embossed aluminum on
interior and exterior surfaces.

Walk-in assembly shall be provided with 1/8” thick aluminum diamond tread
plate floor with NSF approved coved corners, insulated with 4" thick urethane
insulation and reinforced with 34” thick 5-7 ply marine grade plywood
underlayment. Floor installation shall be in accordance with manufacturer’s
recommended practice and shall sit in building floor depression. Building
floor finish shall be flush and smooth to allow a level transition between the
walk-in floor and the adjacent finished kitchen floor.

Walk-in assembly shall be furnished with 36” wide in-fitting type super doors
and frame assemblies constructed of 16 gauge stainless steel provided with
three self-closing cam action chrome plated hinge assemblies, handles and
hardware.

Provide each door with 2" dial type flush mount thermometer with chrome
plated bezel mounted in door frame.

Provide each door with triple pane observation and 36” high x 1/8” thick
aluminum diamond tread kick plates on both interior and exterior side.



Provide each door with UL listed vapor-proof LED light fixture complete with
toggle switch and pilot light and full perimeter frame condensation heater.

Provide two (2) additional UL listed vapor-proof LED ceiling mounted light
fixtures complete with stainless steel mounting hardware. One in each
compartment.

Foodservice Equipment Contractor shall install ceiling mounted light fixtures
and furnish materials and inter-wire light fixtures and switch.

Walk-in freezer assembly shall be furnished with heated pressure relief port.

Furnish and install 18 gauge embossed aluminum vertical trim angles and
ceiling closure panels.

Furnish and install entire refrigeration system complete with Copeland semi-
hermetic condensing units and insulated copper refrigeration lines charged
with R404A refrigerant. Each condensing unit shall be interconnected to a
low profile, high velocity evaporator coil in each walk-in compartment.
Refrigeration system shall include all fittings, valves, switches, controls and
all related components to comprise a complete operating unit of sufficient
BTU capacity to maintain automatic operation of 35 degree F product
temperature in cooler and -10 degree F product temperature in freezer.

Refrigeration system shall be provided with outdoor remote air-cooled
condensing units with each condensing unit to be located outdoors on the
building roof.

Condensing units shall be provided with winterized controls (low ambient
package) including crankcase heater, head pressure control, dryers and
galvanized steel stand with hinged louvered weather hood.

Provide all hangers and brackets as required to install refrigeration lines.

Construction Trade shall furnish all sleeves and openings through walls for
passage of refrigeration lines.

Furnish galvanized steel stand.

Mechanical (HVAC) Trade shall provide exhaust ventilation for indoor
condensing units based on 750 CFM exhaust for each compressor
horsepower for air cooled condensing units.

Foodservice Equipment Contractor shall furnish materials and inter-wire
defrost time clock circuit for walk-in freezer, from condensing unit to
evaporator coil.

Foodservice Equipment Contractor shall furnish materials and install (wrap
and insulate with foam pipe insulation) heat tracing tape to evaporator coil
condensate line in walk-in freezer.



ITEM #02
Quantity:

Manufacturer:

Model:
Sup Info:

ITEM #03
Quantity:

Manufacturer:

Model:
Sup Info:

ITEM #04
Quantity:

Manufacturer:

Model:
Sup Info:

ITEM #05
Quantity:

Manufacturer:

Model:
Sup Info:

Requirements

Foodservice Equipment Contractor shall furnish and install copper tubing and
extend evaporator coil condensate line to floor receptacle.

Set and adjust all temperature and defrost cycles.

Provide start-up and two year material and labor warranty on entire
refrigeration system and five years manufacturer’s warranty on compressor.

EVAPORATOR, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.

CONDENSING UNIT, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.

EVAPORATOR, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.

CONDENSING UNIT, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.

e The condensing unit shall be installed on the roof in the general vicinity above the walk-
in freezer/refrigerator.

o

The location selected must avoid conflicts with any obstacles and provide
adequate clearance for servicing.

e The roof penetration and patching must be done in accordance with the TREMCO
roofing manufacturer’s warranty requirements.

Roof mounted condensing units must include:
e Roofed in place equipment rails
o Roofed in pipe portals for refrigerant lines, high voltage and control wiring



Lionville Elementary School

ITEM #01
Quantity:
Manufacturer:
Model:
Construction:

WALK-IN COOLER/FREEZER COMBO

One (1)

Bally

Custom
Furnish and erect two compartment sectional urethane insulated walk-in
cooler / freezer assembly.

Walk-in assembly shall bear the UL and NSF label and meet 2021 Federal
Regulations.

Ceiling and wall panels shall be constructed of 4" thick urethane insulation,
assembly to be accomplished by the use of integral cam type locking device
secured in place during the foaming process. Seams between panels shall
be fully insulated with vinyl foamed-in-place gasket material.

Ceiling and wall panels shall be finished of 18 gauge embossed aluminum on
interior and exterior surfaces.

Walk-in assembly shall be provided with 14 gauge galvanized floor insulated
insulated with 4" thick urethane insulation and reinforced with %” thick 5-7 ply
marine grade plywood underlayment. Floor installation shall be in
accordance with manufacturer’s recommended practice and shall sit in
building floor depression with adjacent kitchen floor material finish in walk-in,
set flush with kitchen floor.

Walk-in assembly shall be furnished with two (2) 36” wide in-fitting type super
doors and frame assemblies constructed of 16 gauge stainless steel provided
with three self-closing cam action chrome plated hinge assemblies, handles
and hardware.

Provide each door with 2" dial type flush mount thermometer with chrome
plated bezel mounted in door frame.

Provide each door with triple pane observation and 36” high x 1/8” thick
aluminum diamond tread kick plates on both interior and exterior side.

Provide each door with UL listed vapor-proof LED light fixture complete with
toggle switch and pilot light and full perimeter frame condensation heater.

Provide two (2) additional UL listed vapor-proof LED ceiling mounted light
fixtures complete with stainless steel mounting hardware. One in each
compartment.

Foodservice Equipment Contractor shall install ceiling mounted light fixtures
and furnish materials and inter-wire light fixtures and switch.

Walk-in freezer assembly shall be furnished with heated pressure relief port.



ITEM #02
Quantity:
Manufacturer:
Model:

Sup Info:

Furnish and install 18 gauge embossed aluminum vertical trim angles and
ceiling closure panels.

Furnish and install entire refrigeration system complete with Copeland semi-
hermetic condensing units and insulated copper refrigeration lines charged
with R404A refrigerant. Each condensing unit shall be interconnected to a
low profile, high velocity evaporator coil in each walk-in compartment.
Refrigeration system shall include all fittings, valves, switches, controls and
all related components to comprise a complete operating unit of sufficient
BTU capacity to maintain automatic operation of 35 degree F product
temperature in cooler and -10 degree F product temperature in freezer.

Refrigeration system shall be provided with outdoor remote air-cooled
condensing units with each condensing unit to be located outdoors on the
building roof.

Condensing units shall be provided with winterized controls (low ambient
package) including crankcase heater, head pressure control, dryers and
galvanized steel stand with hinged louvered weather hood.

Provide all hangers and brackets as required to install refrigeration lines.

Construction Trade shall furnish all sleeves and openings through walls for
passage of refrigeration lines.

Secure condensing unit stands to building roof; Roofing Trade shall provide
waterproof roof opening for passage of refrigeration lines.

Foodservice Equipment Contractor shall furnish materials and inter-wire
defrost time clock circuit for walk-in freezer, from condensing unit to
evaporator coil.

Foodservice Equipment Contractor shall furnish materials and install (wrap
and insulate with foam pipe insulation) heat tracing tape to evaporator coil
condensate line in walk-in freezer.

Foodservice Equipment Contractor shall furnish and install copper tubing and
extend evaporator coil condensate line to floor receptacle.

Set and adjust all temperature and defrost cycles.

Provide start-up and two year material and labor warranty on entire
refrigeration system and five years manufacturer’s warranty on compressor.

EVAPORATOR, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.



ITEM #03
Quantity:
Manufacturer:
Model:

Sup Info:

ITEM #04
Quantity:
Manufacturer:
Model:

Sup Info:

ITEM #05
Quantity:
Manufacturer:
Model:

Sup Info:

Requirements

e The condensing unit shall be installed on the roof in the general vicinity above the walk-

CONDENSING UNIT, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.

EVAPORATOR, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.

CONDENSING UNIT, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and
design methods and features which shall take precedence to this
specification.

in freezer/refrigerator.

o

The location selected must avoid conflicts with any obstacles and provide
adequate clearance for servicing.

e The roof penetration and patching must be done in accordance with the TREMCO
roofing manufacturer’s warranty requirements.

Roof mounted condensing units must include:
¢ Roofed in place equipment rails
e Roofed in pipe portals for refrigerant lines, high voltage and control wiring



Marsh Creek 6" Grade Center

ITEM #01
Quantity:
Manufacturer:
Model:
Options:

DISHWASHER, CONVEYOR

One (1)

Hobart / Champion / Stero

CL64-BAS+BUILDUP

CL64BAS-ELEOAX 208v/60/3-ph DUAL POINT CONNECTION
CL64BAS-HGTSTD Standard height

CL64BAS-HTE15K Electrical tank heat 15kW

CL64BAS-ERH24K With 24 kW Booster (default)
CL64BAS-DIROLR Left to right operation

WS40-NOINSTALL Water softening system

DWT-CL Drain water tempering kit for CL models

Installation of DWT kit only

VNTSTK-EXTND 21" Adjustable vent stack extension, field installed
PRESREG-1/20BR 1/2" brass pressure regulator
1/2INSHK-ABSRBR Water Shock Absorber Kit

TBLLIM-CL Table limit switch for CL & CLEN series
CL64EN-BASFETSTD Standard feet

KEC to disconnect and reconnect vent to vent cowl collars
INTEGRAL 90 DEGREE TURN UNLOAD TABLE TO WORK WITH
EXISTING CLEAN DISH TABLE AND NEW DISH MACHINE



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

SECTION - FOODSERVICE EQUIPMENT

East Ward Elementary School

1.1

A.

1.2

RELATED DOCUMENTS

Drawings and general provisions of the Contract including General and Supplementary
Conditions and Division 1 Specification Sections apply to this Section.

SUMMARY

Provide all material, labor, equipment and services required to execute and complete all
items of work relating to the food service equipment, both existing and new, all as
required to make the resulting facility a fully functional and reliable operating unit in
accordance with this Specification. All food service equipment shall be furnished as
specified, delivered prepaid, unloaded and uncrated, assembled with all components
and accessories connected within the equipment, set-in-place in proper location as
indicated on the drawings, leveled and fastened to the wall, ceiling or floor as required,
left ready for final utility connections. The work shall include:

1. To prevent extended warehousing of all food service equipment, no pre-ordering
of equipment is permitted; schedule ordering of the equipment so that warehousing
of the equipment shall not be required for longer than 60 days prior to delivery to
the site for installation.

2.  Allfood service equipment shall have a manufacturer extended warranty covering
parts and labor for a period of two years which shall take effect only after
acceptance and beneficial use by the District. All labor shall be performed by a
factory authorized and qualified representative.

3.  A‘“complete and thorough” demonstration and start-up for each item of equipment
must be conducted by a qualified manufacturer representative in the use,
sanitation and maintenance of the equipment.

Furnishing scheduled items of custom fabricated food service equipment as specified
utilizing a food service equipment fabricator listed with the National Sanitation
Foundation (NSF) for custom equipment fabrication.

Delivery of food service equipment in factory fabricated containers designed to protect
equipment and finish until final installation. Delivery of food service equipment shall be
coordinated with the construction schedule. If necessary, delivery of the food service
equipment shall be by means other than common carrier to expedite delivery and to
maintain project schedule.

Warehousing of the food service equipment in a bonded warehouse and re-delivery of
the food service equipment from the storage facility to the project site or arrangement for
secured storage at the project site to assure availability of the food service equipment to
maintain project schedule.

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

E.

Field installation of the food service equipment including buy out equipment at the project
site including on site receiving and unloading, uncrating from packing containers,
conveyance of the food service equipment from the receiving area to the installation
location, erection and assembly of the food service equipment including field welding
and polishing of sub assemblies and installation of fixtures and components and setting
in place in final location.

Removal and disposal of discontinued items of food service equipment not to be reused
including costs for transport and scrapping. This shall include pump-down and reclaim
of refrigerant and fire system propellant and disposal costs of all refrigeration systems
as required. Utility disconnection and termination of utility services shall be provided by
the Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal and disposal of discontinued items of food service equipment not to be reused
including costs for transport and scrapping. This shall include pump-down and reclaim
of refrigerant and disposal costs of all refrigeration systems as required. Utility
disconnection and termination of utility services shall be provided by the Plumbing,
Electrical and Mechanical (HVAC) Trades.

Removal, cleaning, servicing, reassemble and reinstallation of items of food service
equipment to be reused including warehousing and transportation costs for scheduled
items of food service equipment to be refurbished off-site or to be temporarily stored off-
site. This shall include pump-down and reclaim of refrigerant and disposal costs of all
refrigeration systems as required. Utility disconnection and termination of discontinued
services and modification or preparation or relocated utility services shall be provided by
the Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal, cleaning, servicing, crating and delivery including costs for transport of items
of food service equipment to be reused in an alternate location. This shall include pump-
down and reclaim of refrigerant and disposal costs of all refrigeration systems as
required. Utility disconnection and termination of utility services shall be provided by the
Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal and disposal of all packing material.

All costs for special tools, crane rental or usage cost or rigging as may be required for
delivery or installation of the food service equipment.

All work is to be performed by skilled labor utilizing the proper Trades having respective
jurisdiction thereto. All work shall be performed at hours required to maintain consistent
work schedules with all other Trades without additional cost.

Preparation of dimensioned utility rough-in floor plans coordinated with the Contract
Documents and site conditions and the food service equipment manufacturers’ utility
connection points for all food service equipment.

Assist in the preparation of "chalk-line" mark-up of utility rough-in locations on the
building floor at the job site.

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

0.

AA.

Take complete financial responsibility for any and all additional expenses resulting from
incomplete or inaccurate rough-in drawings or instructions for the final rough-in
dimensioning at the job site.

Provide complete manufacturers’ and fabricator shop drawings of all related items of
food service equipment.

Provide competent on-site supervision for the coordination of work and to assist and
supervise the erection, assembly and installation of the food service equipment, this shall
include any moving, shifting or disassembly of the food service equipment to enable work
to be performed free of obstruction.

Attend all job conferences and meetings.

Maintaining coordination and control over the form, fit, function and utility requirements
of all food service equipment, from placement of purchase orders through Final
Acceptance.

Provide competent on-site final testing, demonstration and instruction in the use and
service of all items of food service equipment in the form of a qualified manufacturer’s
representative for each item of food service equipment.

Providing access to the custom equipment fabricator's shop for inspection of
construction and materials used at any time during the progress of fabrication.

Field verification of all measurements at the project site prior to the fabrication of custom
fabricated and buy-out equipment and correct any deviation from the dimensions
indicated on any plans and shop drawing which may affect the final form or fit of any item
of food service equipment as a result of final building conditions and actual field
dimensions.

All food service equipment shall conform to field verified dimensions and to the finished
building conditions with edges scribed and sealed to wall surfaces, fitting to and around
building obstructions. All joints, seams or surfaces shall be fully sealed with General
Electric or equivalent clear silicone sealer.

Field verification of delivery access into and through the building to the final equipment
location including access and clearance through hallways, doorways and elevators (cab
size and weight restrictions); furnish food service equipment in sections or
sub-assemblies as required for access.

Keeping the premise free from accumulation of waste material and rubbish caused by
his work. At the completion of each workday all waste material and rubbish must be
removed and all areas swept broom clean.

Physical damage to equipment, building or previous work completed or in the process
of completion shall be repaired or replaced.

Furnish as part of and affixed to the food service equipment, accessories, components
and fixtures furnished standard with the equipment as specified or listed as an option
and shall include the following:

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

BB.

CC.

DD.

EE.

FF.

GG.

1.  PLUMBING ACCESSORIES: Pop-up, lever or basket type waste outlets,
tailpieces, standing or connected overflows, faucets and spray units, vacuum
breakers, shut-off and control valves and fittings.

2.  STEAM AND GAS ACCESSORIES: Steam supply valves, thermostats, pressure
reducing and regulating valves, shut-off and control valves, temperature and
pressure gauges, copper steam coils or injector assemblies, traps and fittings

3. ELECTRICAL ACCESSORIES: Terminal blocks, conduit, wiring, signal and pilot
lamps, on-off and control switches, control panels, magnetic contactor assemblies,
heating elements, junction boxes, outlet boxes and receptacles and cord and plug
sets.

4. REFRIGERATION ACCESSORIES: Copper insulated refrigeration tubing, valves,
fittings, hangers, high- and low-pressure control switches, solenoid valves,
evaporator coils, expansion valves, condensing units and condensate
evaporators.

All built-in accessories, components and fixtures shall be factory installed at the time of
fabrication and shall comply with all applicable codes and regulations.

Furnish and install copper insulated refrigeration lines from compressor location to
evaporator coils and expansion valves for all refrigeration units and ice makers with
remote or refrigeration systems other than self-contained.

Furnish and install flexible stainless-steel gas flue tubing from exhaust collar on gas hot
water booster heater terminating at the exhaust vent connection at the vent extension or
condensate hood.

Furnish 14-gauge galvanized steel welded roof curbs for all refrigeration condensing unit
stands and exhaust fans and supply fan make-up air units including setting-in-place and
securing to the building roof.

Furnish and install in exhaust hood, plenum, duct and surface fire protection system.
Entire system shall be furnished and installed in compliance with UL Standard 1254, UL
Standard 300, NFPA 96 and any prevailing statutes or codes including automatic
shut-down of all cooking appliances per code section 44 of NFPA 17A-27. The
manufacturer of the fire suppression system shall be ISO 9001 registered. The entire
installation must conform to ADA (American Disabilities Act) latest edition. The system
shall be an automatic fire suppression system using a wet chemical agent for grease
related fires. The system shall be the pre-engineered type having minimum and
maximum guidelines established by the manufacturer and listed by Underwriters

Laboratories (UL). The system shall be installed and serviced by certified personnel
trained by the manufacturer. Provide as part of fire system, mechanically operated gas
supply line shut-off valve to interrupt gas supply to all gas operated cooking appliances.
Gas valve shall be provided with manual reset to prevent gas flow to pilot devices on
appliances prior to restart.

Furnish and install remote and self-contained refrigeration system complete with
condensing unit and insulated copper refrigeration lines charged with R448A refrigerant.
Condensing unit shall be interconnected to a low profile, high velocity evaporator coil.
Refrigeration system shall include all fittings, valves, switches, controls and all related
components to comprise a complete operating unit of sufficient BTU capacity to
maintain automatic operation of 35-degree F product temperature in coolers and -10-

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

HH.

1.

KK.

LL.

MM.

degree F product temperature in freezers. Refrigeration system provided with outdoor
remote air-cooled condensing unit shall be provided with winterized controls (low
ambient package) including crankcase heater, line dryers and head pressure control
unless specified as part of a pre-assembled refrigeration rack system.
Refrigeration lines to be run within any slab or floor shall be either hard copper or soft
copper if run within conduit.

All electrical wiring, plumbing lines, gas lines (except exposed threaded pipe gas
manifolds at cooking appliances), steam lines and refrigeration lines shall be concealed
in the floor, walls or above the finished ceiling in an acceptable manner and in
compliance with all applicable codes. Where it is impractical to run lines within the floor,
walls or above the finished ceiling, lines shall be enclosed in a stainless steel (or alternate
“smooth and cleanable” approved material) with appropriate access for service or
replacement. In situations of an island arrangement or where equipment is not situated
with access to a wall surface, lines must be installed in the floor in an approved manner
including in-ground conduit for refrigeration and beverage lines. In no case shall any
lines be “exposed”.

Furnish materials and install all interconnecting wiring as required for the food service
equipment, except for exhaust ventilation and fire suppression systems. This shall
include inter-wiring of control panels furnished as a part of a fixture or appliance, on-off
switches for light fixtures furnished as a part of a fixture or appliance, inter-wiring of
control devices to motors furnished as a part of a fixture or appliance, time clock circuits
for freezers from remote condensing unit to evaporator coil, heated pressure relief ports
in walk-in freezer, electrical receptacles furnished as a part of a fixture or appliance, light
fixtures in walk-in refrigeration to on-off switches and conduit junction boxes, ceiling
mounted heat lamps to remote wall switch and inter-wiring of food waste disposer from
control device to disposer motor as required to complete the installation of the food
service equipment. This work does not pertain to the any of the exhaust and supply
ventilation systems on the project.

Furnish materials and install heat tracing tape to all condensate lines within walk-in
freezer; insulate entire heat tracing tape with foam pipe insulation.

Furnish materials and install all interconnecting plumbing as required for the food service
equipment, except for exhaust ventilation and fire suppression systems. This shall
include faucets, drains, drains with connected overflow, shut-off valves, vacuum
breakers, flow or pressure control valves, gauges, bleeder tubes, piping from disposer
control devise to disposer cone and disposer body inlets and piping for steam operated
equipment from boiler take-off valve at steam generator to steam inlet connection at
appliance as required to complete the installation of the food service equipment.

Furnish materials and install insulated copper interconnecting piping between the
dishmachine and the hot water booster heater, this shall include the installation of
pressure and temperature gauges, strainer and shock absorber in the hot water supply
line to the booster heater.

Furnish and install water filter assemblies, sized and of the proper type to accommodate
the water flow rate and “particulate” requirement of the food service equipment; this shall
include all combi and bake ovens, steam cookers, proofing cabinets, ice makers, coffee
brewing equipment and soda and beverage dispensing equipment.

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

1.3

NN.

00.

PP.

Furnish and install copper condensate lines in walk-in refrigeration from evaporator coil
to waste receptor.

Furnish and install gas supply shut-off valve at each gas manifold connection and furnish
and install flexible gas hose connectors to each shut-off valve and to each cooking
appliance.

Furnish materials and install interconnecting chrome plated exposed piping for hose reel
and hose bibs including installation of check valves and vacuum breaker in supply line;
this shall include chrome plated bleeder outlet if required by local health department
regulations or local plumbing codes.

WORK BY THE ELECTRICAL TRADE

Rough-in utility connections including proper voltage, phase and amperage required to
satisfactorily operate all items of food service equipment.

Final connection of the food service equipment from the rough-in location to the
connection point on all food service equipment and necessary connection points.

All electrical components for the exhaust and supply ventilation system (including
condensate hoods and pant leg vent systems) including, electrical disconnects, starters,
exhaust fan on-off switch with indicator lights located in kitchen and supply fan controller
with indicator lights located in kitchen and dish room.

Furnishing and installation of all accessories, components and fixtures other than those
specified as part of the food service equipment, to include but not be limited to, electrical
circuit breakers or fuses, electrical receptacles, disconnect switches, on-off switches or
other fittings and appurtenances that are required to connect the food service equipment
in accordance with manufacturer’s instructions and result in proper operation.

Utility disconnection and termination of discontinued services of existing food service
equipment to be terminated.

Furnishing and installing electrical plug and cord sets where not furnished as part of
the appliance.

Electrical contractors or shunt-trip circuit breakers to interrupt electrical power to all
electrically operated food service cooking appliances.

In-floor, flush mounted, waterproof electrical receptacles of type and capacity to match
plug and cord sets for all mobile food service counter equipment.

Ceiling mounted, retractable drop cords to accommodate food service equipment in an
island arrangement, of the type and capacity to match plug and cord sets of the food
service appliances.

Furnishing materials and installation of all interconnecting wiring as required for the food
service exhaust ventilation and fire suppression systems; this shall include wiring of
electrically operated gas supply shut-off valves for fire suppression systems, fire

FOODSERVICE EQUIPMENT
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1.4

1.5

suppression system wiring to building fire alarm, heat detector electrical detection device
to automatically start supply and exhaust fans and exhaust hood light fixtures to remote
wall switch.

WORK BY THE PLUMBING TRADE

Rough-in utility connections including gas, steam, hot and cold water and floor receptors
and drains in proper sizes, pressures and quantities required to satisfactorily operate all
items of food service equipment.

Final connection of the food service equipment from the rough-in location to the
connection point on all food service equipment and necessary outlets.

Furnishing and installation of all accessories, components and fixtures other than those
specified as part of the food service equipment, to include but not be limited to stop
cocks, traps, pipe, shut-off valves, pressure reducing valves or other fittings and
appurtenances that are required to connect the food service equipment in accordance
with manufacturer’s instructions and result in proper operation.

Furnishing and installing chrome plated indirect waste outlet piping for food service
equipment, from the waste outlet connection on the food service equipment to the
building waste receptacle (floor sink, etc.).

Flushing and sanitizing of lines before making final connections to the food service
equipment.

Grease interceptors for food service equipment in capacity and size as required by code.

Furnish and install exposed threaded gas manifold piping for all cooking appliances and
welded in-wall gas manifold piping.

Install gas shut-off valve supplied as part of the fire suppression system in the gas supply
line in an exposed and accessible location.

WORK BY THE MECHANICAL TRADE

Supply and exhaust ventilation for indoor refrigeration condensing units based on 750
cfm for each air-cooled compressor horsepower and 250 c¢fm for each water-cooled
compressor horsepower.

Exhaust ventilation for condensate applications including fully welded 18-gauge
stainless steel or 12-gauge aluminum liquid tight ductwork pitched toward source to
prevent leaking, fan and start-sop switch with indicator lights located in the dishroom.

Exhaust hood exhaust ventilation system including roof top mounted “utility set” type up-
blast centrifugal fan with backward incline wheel, adjustable sheaves, vibration mounts
and bird screen at discharge end; fan shall be rated at 14 sones or less and shall be UL
710 listed; roof curb, exhaust ductwork constructed of a minimum 16 gauge galvanized

FOODSERVICE EQUIPMENT
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1.6

1.7

1.8

steel or 18 gauge stainless steel, fully welded liquid tight with clean-outs at every major
bend and in 20 foot intervals; ductwork shall not exceed a three to one aspect ratio,
connection to exhaust fan shall include a UL listed and rated vibration eliminator and
ductwork shall be insulated with all prevailing codes.

Exhaust hood supply ventilation system including roof top mounted UL listed supply fan
with vibration mounts, adjustable sheaves, roof curb, bird screen at intake end,
maintainable filtration system, and gas or electric heated supply air heater (supply air
heater heat incoming supply air below a 65-degree F ambient temperature) and 22-
gauge galvanized steel ductwork.

Disconnection and termination of discontinued ductwork of existing exhaust or
condensate hoods to be terminated or relocated, and modification or preparation of
exhaust system for existing exhaust or condensate hoods to be relocated at the new
location.

WORK BY THE CONSTRUCTION TRADE

Masonry bases, floor curbs, structural pads, floor depressions, roof curbs, flues and
fireproof duct shafts or enclosures.

Conduit for beverage lines (PVC if embedded in concrete or smooth aluminum if
exposed) with 24" radius sweep bends and 24" x 24" pull boxes every 100 lineal feet or
three turns including sleeves any through walls, floors and ceilings.

Sleeves and openings through wall, floors and ceilings for passage of refrigeration lines.
Wall blocking or reinforcing to adequately support wall mounted food service equipment
or fixtures; provide 3/4" thick exterior grade plywood backing for wood stud applications
and 16-gauge steel backing for metal stud applications.

Stainless steel or FPR wall paneling behind all mop receptors, dishtables and pot / utensil
washing sinks.

Installation of floor pans in floor depression with floor pans set flush and finished
watertight around entire perimeter at juncture with floor surface.

Conduit for refrigeration lines (PVC if embedded in concrete or smooth aluminum if
exposed) with 24" radius sweep bends including sleeves any through walls, floors and
ceiling.

WORK BY THE ROOFING TRADE

Roof penetrations properly sealed and flashed to prevent water penetration.

BIDDING INSTRUCTIONS AND QUALIFICATION OF BIDDER

The primary items of food service equipment described in this specification are
considered the basis of the bid. Only “equal” items listed as part of this specification will
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be considered and must meet the conditions of the base bid item; this shall include all
materials and material finishes, fabrication methods, electrical, plumbing, and
mechanical components, electrical control devices, hardware, accessories and options,
exactly as specified without exception. It will be the full and complete responsibility of the
Food Service Equipment Contractor to pay any and all costs incurred in adapting any
other “equal’ item to the mechanical, electrical, exhaust ventilation or structural systems
of the building including any other cost increase incurred as a result of engineering
changes to the mechanical, electrical, exhaust ventilation, architectural, structural or food
service drawings. The contract is to be awarded as follows:

1. The competence and responsibility of the bidder.

2.  Anitemized cost breakdown of each scheduled item of food service equipment is
required, as specified, in order that the District may, at his option, delete any item
or supply any portion thereof, or increase the quantity of any item without affecting
the cost quoted for the remaining items. “Pre-approved” substituted items must be
submitted as an add or deduct alternate in addition to the base bid.

3. The District is not obligated to accept the lowest or any other bid. The award of the
contract and choice of the food service equipment Contractor shall be at the
District's discretion.

Each bidder shall be responsible to visit the project site of the proposed work and fully
acquaint himself with conditions as they exist.

Each bidder is responsible to attend any pre-bid meeting as required by the District.

Each bidder shall be responsible to examine and review the contract document drawings
and specifications. Should the bidder find during examination of the drawings and
specifications any discrepancies, omissions, ambiguities, or conflicts in or among the
contract documents or shall be in doubt as to their meaning, the District shall be notified
no later than four working days prior to bid opening for clarification.

The failure or omission by any bidder to receive or examine any form, instrument or
document or to visit the project site shall in no way relieve him from obligation with
respect to his bid. No claims for any extras will be allowed due to unintentional errors,
conflicts, or omissions in the contract documents drawings or specifications.

SUBMITTALS

Product Data: For each buy-out item of food service equipment indicated. Include
manufacturer's model number and accessories and requirements for access and
maintenance clearances, water and drainage, power or fuel and service connections
including roughing-in dimensions

Shop Drawings: For food service equipment not manufactured as standard production
and catalog items by manufacturers. Shop drawings shall include the following
information:

1.  Dimensioned rough-in plans scaled at 1/4"=1'-0" accurately locating connection
points and indicating utility data for all mechanical, electrical and supply and
exhaust ventilation requirements.
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2. Dimensioned plans scaled at 2"=1'-0" accurately locating and indicating the
finished size of masonry bases, floor depressions in structural slabs, stub walls,
curbs and finished openings for pass-thru equipment.

3. Dimensioned plans scaled at 1/4"=1'-0" accurately locating conduit and pull boxes
for beverage and refrigeration lines including floor, wall and ceiling penetrations
and termination points.

4. Dimensioned plans and detailed drawings of all custom fabricated food service
equipment scaled at 3/4"-1'-0" for plan and elevation views and 1-'2"=1'-0" for
sectional views.

Copies of original maintenance and repair manuals including a list of all authorized
service agencies responsible for each item of food service equipment.

QUALITY ASSURANCE

Manufacturer’s qualifications shall include a firm that has regularly engaged in the
manufacturing of food service equipment of the same type, capacity, performance and
size as specified and whose products have been in similar service for not less than five
years.

Custom fabricator qualifications for custom food service equipment shall include a skilled
sheet metal shop with a minimum of five years’ experience in custom sheet metal food
service equipment fabrication of similar type as specified. All custom food service
equipment shall be fabricated at the same shop.

Installer’s qualifications shall include a firm with at least three years of successful
installation experience on projects with a similar scope to that as required for this project.

Food service equipment dealers’ qualifications shall include a firm which is regularly
engaged in the purchasing of food service equipment as is a manufacturer authorized
agent of the specified equipment for not less than five years. The dealer shall also
employ a full time project management staff to oversee the purchase of the equipment
in compliance with the specifications, coordinate the form and fit of the equipment to the
project site conditions, attend all project meetings, coordinate shop drawing review,
coordinate installation with the Trades, coordinate factory training and address all issues
as they relate to the satisfactory completion of the facility in compliance with the
specifications and related documentation.

Codes and Standards: All food service equipment furnished and installed under this
specification shall be manufactured in strict compliance with the following publications or
the current or revised related publication as well as all state, national and local codes
and agencies having jurisdiction over same:

1. National Electrical Manufacturer Association NEMA
a. ICS-77 Industrial Controls and Systems

2. National Electrical Manufacturer Association NEMA
a. ICS-77 Industrial Controls and Systems
b. 17.4 Local Application System
c. 17.13 Water Sprinkler Systems

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

d. 96-76 Installation of Equipment for the Removal of Smoke and Grease
Laden Vapors for Commercial Cooking Equipment
3. National Sanitation Foundation NSF
a. 1176 Food Service Equipment
b. 4 73 Commercial Cooking and Warming Equipment
c. C-2-72 Special Equipment and/or Devices
4.  National Electrical Manufacturer Association NEMA
a. 57-78 Electric Lighting Fixtures
b. 197-78 Commercial Electric Cooking Appliances
c. 300 Fire Extinguishing Systems

F. All food service equipment shall be manufactured in strict compliance with standards as
set forth by the National Sanitation Foundation (NSF) including fabrication of custom-
built equipment and shall be listed with same and shall bear their seal. Any item of food
service equipment lacking the NSF seal will be rejected.

G. All electrically operated food service equipment shall be constructed in strict compliance
with standards as set forth by the Underwriters Laboratories (UL) and shall utilize
approved components and assemblies and shall bear the label thereof.

H. Custom fabricated food service equipment shall be constructed to the standards as set
forth by the National Association of Food Equipment Manufacturers (NAFEM).

l. All refrigeration equipment and all pressurized vessels shall be constructed, approved,
inspected, registered and stamped and installed in strict compliance with the American
Society of Mechanical Engineers (ASME), state and local codes for Unfired Pressure
Vessels and all other agencies having jurisdiction thereof.

J. All gas operated food service equipment shall be fabricated in strict compliance with
standards as set forth by the Underwriter Laboratory (UL) and shall be listed with same
and shall bear their seal.

K. Steam operated equipment shall be fabricated and installed in accordance with
Pennsylvania Department of Labor and Industry standards.

L. Product Options: Drawings indicate food service equipment based on the specific
products indicated. Other manufacturers’ equipment with equivalent size and
performance characteristics may be considered.

M.  Preinstallation Conference: Conduct conference at Project site to comply with
requirements of Division 1 Section “Project Meetings.” Review methods and procedures
related to food service equipment including, but not limited to the following:

1.  Review access requirements for equipment delivery.

2.  Review equipment storage and security requirements.

3 Inspect and discuss condition of substrate and other preparatory work performed
by other Trades.

Review structural loading limitations.

Review and finalize construction schedule and verify availability of materials, In-
staller’s personnel, equipment and facilities needed to make progress and avoid
delays.

o s
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A.

DELIVERY, STORAGE AND HANDLING

Deliver food service equipment as factory-assembled units with protective crating and
covering.

Store food service equipment in original protective crating and covering and in a dry
location.

PROJECT CONDITIONS

Field Measurements: Verify dimensions of food service equipment installation areas by
field measurements before equipment fabrication and indicate measurements on Shop
Drawings and Coordination Drawings. Coordinate fabrication schedule with construction
progress to avoid delaying the Work.

COORDINATION

Coordinate equipment layout and installation with other work including light fixtures,
HVAC equipment and fire-suppression system components.

Coordinate location and requirements of service-utility connections.

Coordinate size, location and requirements of concrete bases, positive slopes to drains,
floor depressions and insulated floors. Concrete, reinforcement and formwork
requirements are specified in Division 3 Section “Cast-in-Place Concrete”.

Coordinate installation of roof curbs, equipment supports and roof penetrations, as
specified in Division 7 Section “Roof Accessories”.

WARRANTIES

General Warranty: The special warranty specified in this Article shall not deprive the
District of other rights the District may have under other provisions of the Contract
Documents and shall be in addition to and run concurrent with other warranties made by
the Contractor under requirements of the Contract Documents.

All buy-out food service equipment herein specified shall have all parts and labor
warranted in writing, from the date of Final Acceptance by the District against defective
parts, materials, workmanship and design for a period of time as stated within the
manufacturers standard published warranty, but no less than two years.

All custom fabricated food service equipment shall be warranted as stated above except
for a period of two years.

Refrigeration equipment shall include start-up and two-year parts and labor warranty on
the entire refrigeration system and manufacturers five-year parts warranty on hermetic
scroll and semi-hermetic sealed compressors.
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PART 2 - PRODUCTS

2.1 MATERIALS AND WORKMANSHIP

A Stainless steel shall be type 302 or type 304 extra low carbon non-magnetic austenitic
18% chrome, 8% nickel alloy steel. Gauges shall be U.S. Standard of Thickness set forth

below:
GAUGE THICKNESS GAUGE THICKNESS
10 .1346 16 .0598
11 1196 18 .0478
12 .1046 20 .0359
14 .0747 22 .0299

All sheets shall be of maximum length to permit fabrication from one sheet. All thickness
must meet the above gauge thickness within tolerances set forth by the ANSI after
polishing. Finished sheets exceeding these tolerances shall be rejected as not meeting
this Specification.

Galvanealled steel shall be ARMCO steel or an approved grade of copper bearing steel
shall be properly primed, degreased and finished with two coats of synthetic aluminum
bronze.

Structural steel members used for framing, consisting of angles, bands, bars and
channels shall be ductile in quality, free of hard spots, runs, checks, cracks and other
surface defects and shall be smooth galvanized by the hot dip process with all surplus
removed, free of runs, blisters, excess splatter and uncoated spots or patches.

White metal shall consist of corrosion resistant metal containing not less than 21% nickel.
All castings shall be rough ground, polished and buffed to a bright luster and shall be
free from pit marks, runs, checks, burrs and other imperfections.

Stainless steel pipe and tubing shall be seamless or welded of gauge specified and of
true roundness. Seamless tubing shall be thoroughly and correctly annealed and ground
smooth. Welded tubing shall be thoroughly heat treated and properly quenched to
eliminate carbide precipitation, drawn true to size and roundness and polished to match
stainless steel sheets.

Welding shall be of the electric submerged or concealed arc type, heliarc wherever
practical. Where welding rods are required they shall be of the same composition as
materials to be joined coated with a non-carbonaceous flux.

Plastic Laminate: Complying with NEMA LD 3 and NSF 35 requirements; NSF certified
for end-use application indicated; 0.050 inch (1.27 mm) thick, smooth texture and easily
cleanable.
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2.3

1. Color: As selected by Architect from manufacturer’s full range of colors.
Plywood and Lumber: Close grain exterior grade mahogany or birch plywood.

Sealant: ASTM C 920; Type S, Grade NS, Class 25, Use NT. Provide elastomeric
sealant NSF certified for end-use application indicated. Provide sealant that when cured
and washed meets requirements of Food and Drug Administration’s 21 CFR, Section
177.2600 for use in areas that come in contact with food.

1. Color: As selected by Architect from manufacturer’s full range of colors.
2. Backer Rod: Closed-cell polyethylene in diameter larger than joint width.

Plastic: Except for plastic laminate, provide plastic materials and components complying
with NSF 51.

Sound Dampening: NSF-certified, non-absorbent, hard drying, sound-deadening
coating. Provide coating compounded for permanent adhesion to metal in 1/8-inch (3-
mm) thickness that does not chip, flake or blister.

Gaskets: NSF certified for end-use application indicated; of resilient rubber, neoprene or
PVC that is nontoxic, stable, odorless, nonabsorbent and unaffected by exposure to
foods and cleaning compounds.

ACCESSORIES

Cabinet Hardware: Provide NSF-certified stainless-steel hardware for equipment items
as indicated.

Casters: NSF-certified standard-duty stainless-steel swivel stem casters with 5-inch
(125-mm) diameter wheels, polyurethane tires with 1-inch (25-mm) tread width and 300-
Ib (90-kg) load capacity per caster. Provide brakes on 2 casters per unit.

FABRICATION, GENERAL

All welds shall be strong and ductile, nonporous, free of pits and cracks. Parts which are
to be welded shall be homogeneous, of a like color and finish to adjoining material.
Excess metal and carbide precipitation shall be ground off, finished smooth and polished.
Unexposed welds shall be pacified to prevent attrition. Brazed or soldered joints are
unacceptable. Where galvanizing has been damaged due to the welding or grinding
process, these areas shall be galvawelded to replace finish

All exposed surfaces of the food service equipment shall be free from bolts, screws and
rivet fastenings. Wherever bolts are required they shall be of similar composition and
finish as the metal to which they are applied.

Wherever practical all food service equipment and fixtures shall be factory or shop
fabricated of one-piece construction, shipped to the project site as one unit completely
assembled.
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D.

Items of food service equipment or fixtures too large to enter or transverse the building
to the installation location in one assembly shall be constructed in sections and shall be
furnished with field joints. Where field joints are necessary, all adjoining exposed
surfaces shall be field welded at the project site as specified above for welding. Where
conditions make welded field joints impractical, each sub-assembly shall be fabricated
with off-set draw angles welded to the underside of each adjoining top surface and drawn
together to a “hairline” seam with 1/4"-20 stainless steel bolts with lock washers and
chrome plated acorn nuts. Bolted field joints will be permitted only where specifically
shown on Drawings or specified for a particular item.

Wherever shear edges occur they shall be free of burrs, fins or irregular projections and
shall be finished to prevent cutting or laceration when the hand is drawn over such shear
edges. Brake bends shall be free of undue and where such bends do mar the uniform
surface appearance of the material, such marks shall be removed by suitable grinding,
polishing and finishing. In no case where miters or bullnose corners occur is overlapping
materials acceptable.

GENERAL FRABRICATION STANDARDS
TOPS:

1. Tops shall be fabricated of 14-gauge stainless steel unless otherwise specified. All
edges shall be bullnose or formed as specified with all joints butt-edged and
electrically welded, ground smooth and polished so no evidence of welding will
appear. Soldered corners to achieve round corner construction will not be
accepted.

2. Tops adjacent to walls, columns or other equipment shall be turned up integrally
into a backsplash as specified. All interior corners shall be coved on a %" radius,
both horizontally and vertically, forming spherical corners. Ends of backsplashes
shall be fully enclosed to the low point of the top edge, fully welded, ground smooth
and polished.

SUPPORT FRAMING

1. Around the entire perimeter on the underside of all tops and set back 1" from the
down-turned edge shall be a fully welded frame assembly fabricated of 1-1/2" x
1-1/2" x 1/8" stainless steel angle iron or material as specified. Provide
intermediate cross bracing fabricated of the same material as the angle framing
and fully weld to perimeter frame on centers not to exceed 24". Tack weld the
entire frame assembly to the underside of the top surface.

2. Open base tables shall be provided with leg mounting channels for weld anchoring
leg gussets and shall be fabricated of 1" x 4" x 1" 12-gauge stainless steel or
material as specified fully welded at each end of frame and at intervals not to
exceed 6'-0".

3. Cabinet base tables and counters shall be provided with triangular corner gusset
plates for weld anchoring counter type legs and shall be fabricated of 12-gauge
stainless steel fully welded at each corner of table or counter body and at intervals
not to exceed 6'-0".

4, Freestanding sinks and Bain Maries shall be provided with triangular corner gusset
plates for weld anchoring leg gussets and shall be fabricated of 12-gauge stainless

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

steel, fully welded at each corner of sink or Bain Marie bottom and at intervals not

to exceed 6'-0".

C. LEGS AND ADJUSTABLE BULLET FEET

1.

Legs shall be constructed of 1-5/8" diameter 16-gauge stainless steel tubing. Each
leg shall be swaged and tapered at the bottom. Fasten each leg to a 3-1/2" high
conical shaped die-formed stainless steel gusset equivalent to Component
Hardware A20-0206. Provide each leg with stainless steel adjustable foot insert
equivalent to Component Hardware A10-0852.

Cabinet base tables and counters shall be provided with 6" high conical shaped
die-formed stainless steel equipment leg with stainless steel adjustable round foot
insert equivalent to Component Hardware A72-0811.

D. CROSSRAILS

1.

Provide all open base tables and freestanding sinks and bain Maries with 1-1/4"
diameter 16-gauge stainless steel tubular cross railing running between legs at a
point 10" above the finished floor. Cross railing shall be continuously welded to
legs, filleted, ground smooth and polished to provide a smooth coved radius with
leg surface.

Where cross railing abuts cabinet base fixtures, cross railing shall be concealed
bolt anchored to same utilizing stainless-steel hardware.

E. UNDERSHELVES

1.

Provide solid fixed undershelf, constructed of 16-gauge stainless steel. Front edge
shall be turned down 1" at 90 degrees and returned '2” at 45 degrees. Rear and
ends shall be turned up 2" high on a 90-degree angle, interior corners coved on
%" radius.

F. DRAWERS

1.

Provide drawer pan constructed of 14-gauge stainless steel with inside corners
coved on a 3/4" radius. Drawer front face shall be double pan type constructed of
16-gauge stainless steel with inner pan set into outer pan and welded in place.
Drawer front shall be set into and shall be removable from a 14-gauge stainless
steel, channel shaped drawer cradle. Drawer suspension slides shall be secured
to drawer frame assembly and shall be Component Hardware S52 series full
extension type with 14-gauge stainless steel slides with stainless steel ball bearing
wheels having a load capacity of 200 pounds. Provide hard rubber bumper drawer
stops. Drawer suspension guides shall be fastened to 18-gauge stainless steel
housing which is suspended from the angle framing under the table top. Provide
drawer fronts with full grip recessed stainless steel flush pull handles.

Stainless steel drawer enclosure cabinet with quantity of drawers as specified with
cabinet body fabricated of 18-gauge stainless steel, wrap around construction.
The backs of front stiles shall be closed with tight fitting channel sections of 18-
gauge stainless steel, welded in place, and closed on top and bottom. Drawer
suspension slides shall be secured to drawer frame assembly and shall be
Component Hardware S52 series full extension type with 14-gauge stainless steel
slides with stainless steel ball bearing wheels having a load capacity of 200
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pounds. Provide hard rubber bumper drawer stops. Provide drawer fronts with full
grip recessed stainless steel flush pull handles.

G.  CABINET BASES

1.

Cabinet body shall be fabricated of 18-gauge stainless steel wrap around
construction. The backs of front stiles shall be closed with tight fitting channel
sections of 18-gauge stainless steel, welded in place and closed on top and
bottom.

Cabinet base shelves shall be fixed bottom and intermediate fabricated of 18-
gauge stainless steel. Front edge shall be turned down 1 1/2" at 90 degrees,
returned 1/2" at 90 degrees. Rear and ends shall be turned up 2" at 90 degrees
with interior corners coved on a %” radius. Shelf shall be weld anchored to cabinet
body. Bottom shelf shall be fabricated flush with front mullions with fully welded
facing junctures presenting seamless construction. Fixed intermediate shelves
shall be designed similar to bottom shelf except front edge shall be set behind
vertical mullions and fully welded thereto.

H.  SLIDING DOORS

1.

Sliding doors shall be double pan type constructed of 16-gauge stainless steel with
inner pan set into outer pan and welded in place. Doors shall have welded
internally 1" x 4" x 1" 14-gauge stainless steel hat type reinforcing channels. Doors
shall be fitted with full grip, recessed type stainless steel flush pull handles. Provide
16-gauge stainless steel angle door stops welded to door. Provide hard rubber
door stops. Provide each door with two, 1 3/8" diameter stainless steel ball bearing
sheaves fastened to 1" x 1/8" thick stainless-steel bar stock hangers welded to top
corners of each door for suspending on overhead door channel track. Provide
hangers with stainless steel removable locks to prevent doors from jumping track
during operation while permitting ease of removal. Fabricate overhead track of 14-
gauge stainless steel and weld to cabinet body. Provide bottom of doors with nylon
door guides secured to bottom shelf. Guides shall not interfere with door removal.

I HINGED DOORS

1.

Hinged doors shall be double pan type constructed of 16-gauge stainless steel
with inner pan set into outer pan and welded in place. Hinges shall be stainless
steel cam action pin type fastened by means of counter sunk flat head stainless
steel screws staggered on centers and tapped into 1/4" thick stainless-steel bar
stock welded behind door jamb. Doors shall be removable from hinges without the
use of tools. Doors shall be held closed by permanent magnet closure devices.
Doors shall be fitted with a full grip recessed type stainless steel flush pull handle.
Provide hard rubber door stop bumpers.

J. SINKS

1.

2.

Sinks shall be fabricated of 14-gauge stainless steel with all interior corners coved
on a %” radius both horizontally and vertically forming spherical corners.

Exposed edges of sink shall be finished with a 1 74" diameter 180 degree rolled
edge, rear and sides adjacent to adjoining surfaces shall have a backsplash turned
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up 10" high at a 90-degree angle on a %" radius and turned back 2 2" on a 45-
degree angle, then down %" at 90 degrees along back.
Multiple sink compartments shall be divided with double wall 14-gauge stainless
steel partitions 1" wide rounded on top and all corners at a % radius. Finish
bottom, back and front with 14-gauge stainless steel to form one continuous
sink with no overlapping joints or open spaces between sink compartments.
Integral drainboards shall be constructed of 14-gauge stainless steel. The front
portion shall continue the 1 2" diameter 180 degree rolled rim of the sink bowl on
a continuous level horizontal plane. The surface of the drainboard shall be pitched
from 2 72" at the end away from the sink to 3" at the sink bowl. Sink and drainboard
backsplash shall be continuous and level on the horizontal plane. All interior
corners both vertical and horizontal shall be coved on a %" radius. Drainboards
shall be reinforced with 1" x 4" x 1", 12-gauge stainless steel “hat” channels
extending front to rear tack welded to underside of drainboard for weld anchoring
leg gussets.
Provide crossrails extending front to rear between legs, crossrails shall not extend
along rear at sink to prevent interference with plumbing.
Built-in sink compartments shall be fabricated as an integral part of fixture with sink
fully welded with adjacent top, weld ground smooth and polished.

K. MILLWORK

1.

2.

Millwork fabricator shop shall be a certified participant in AWI's Quality Certification
Program (QCP) to standard “Premium” construction.

Tops shall be fabricated of 3/4" thick 5-7 ply BW marine grade plywood build up to
a 1 %.” thickness. All plastic laminate finished edges shall be applied prior to the
surface laminate. Provide cross bracing around entire perimeter below tops and
above all interior dividers to minimize deflection from equipment. Tops shall be
fabricated in sections as large as possible to minimize field seams. Field seams
shall be assembled utilizing TB-2 yellow glue. The bottom surfaces of all tops
must be sealed with gray cabinet liner to comply with Board of Health
requirements. Cut-outs for drop-in equipment shall be cut in the shop and with all
edges sealed. All drop-in equipment shall be pre-fitted in top prior to delivery to
the job site. All drop-in equipment shall be sealed with General Electric or
equivalent clear silicon sealer after installation. Hardwood edges shall be applied
prior to surface laminate. All hardwood to match for color and grain. Edges to be
chamfered and finished as specified. Solid surface tops shall receive full plywood
substrate with 3/4" x 3" batons for proper air space. All tops shall be prepared for
installation of sneeze guards including additional blocking and / or cutouts.

All cabinet base and interiors shall be fabricated of 3/4" thick 5-7 ply marine grade
plywood with high-pressure laminate finish. Recessed toe base shall be 6” high
fabricated of 3/4" thick 5-7 ply marine grade plywood with 16-gauge stainless steel
finish. Shelf pilasters to be recessed type 250WH with 253WH locking clips.
Cabinet backs shall be fabricated of 1/4" thick MELA-MDF board. Cabinet ends
to be dadoed for back and bottom and notched to receive aprons and kicks. Bultt
or dowel construction will not be acceptable. Cabinets shall be assembled with
TB-2 yellow glue with screws and staples. Cabinets with finished backs shall be
fabricated of 3/4" thick 5-7 marine grade plywood with high-pressure laminate
finish. Cabinets over 48" in length shall have interior dividers. Dividers shall be
dadoed into the bottom and notched for aprons. Dividers shall be notched as
required for equipment. Aprons shall be large enough to conceal drop-in

FOODSERVICE EQUIPMENT



DASD — East Ward Elementary School
FOODSERVICE EQUIPMENT

equipment and also to house control panels. Cabinet bases shall be fabricated in
sections as large as possible to minimize field seams.

Doors shall be fabricated of 3/4" thick MDF board with high-pressure laminate
finish and shall be furnished with three BLUM 75M5580 or 75M5680 European
style concealed hinges. Door pulls shall be Hafele 116.39.437. Locks where
required shall be cam style, keyed alike. Doors shall not exceed 27" in width and
shall be of equal size.

Drawers shall be constructed of 3/8" thick birchwood with dove tail joinery. Drawer
slides shall be Accuride 150 Ib. full extension type with stainless steel ball bearing
hardware.

Applied wood fascia panels and doors shall be stile and rail design. Panels to be
recessed or raised as specified. All wood to be select for color and grain. Finish
shall match stock color samples or custom to match furnished sample. All panels
and doors to be equally sized per cabinet. Provide full wood louvered panels as
required for equipment requiring air circulation. Finish all wood with stain followed
by single coat of sealer. After sealer, apply one layer of Armourcote conversion
varnish approved for use in food service with 55% gloss.

L. SOLID AND HARD SURFACE MATERIAL (“CORIAN” / “ZODIAQ”)

1.

Provide counter top, tray slide, etc. of approved solid surface material. Material
shall be fabricated and assembled per manufacturers approved methods utilizing
a factory authorized and certified fabricator and installer. The edges of the top
shall be formed as indicated on the food service and architectural detail drawings,
routed and finished as directed. Openings shall have radius corners and shall be
reinforced with additional material. Where drop-in appliances are to set on tops,
the fixture shall be furnished with a 3" thick marine grade plywood sub-top
fabricated with a perimeter frame extending through the opening in the top
preventing the appliance from setting directly on the solid surface material and
allowing the sub-top to distribute the weight of the appliance. Where heated
appliances are to set on the top the sub-top is to be fabricated as above to prevent
heat from being in direct contact with the solid surface top; additional fiberboard
insulation material is to be provided where transfer of radiated heat will contact any
solid surface material

M.  PAINTING

1.

Galvanized steel shall be cleaned and degreased with mineral spirits, primed with
a minimum of two coats of primer and spray finished with a minimum of two coats
of gray epoxy enamel paint

N.  LAMINATED PLASTIC

1.

2.

All exposed surfaces shall be faced with 1/16" thick high-pressure plastic laminate
in color and pattern as specified.

All unexposed surfaces shall be faced with .020 or .030 gray thermoset decorative
overlay.

Where the plastic laminate is to be bonded to removable or fixed panels the panels
shall be fabricated of 3/4" thick close grain marine grade mahogany or birch
plywood with surfaces bonded with waterproof glue.
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4.  Where the plastic laminate is to be bonded directly to the metal facing of a cabinet
base table or counter, surfaces shall be bonded with contact adhesive.

CLOSURE TRIM

1. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material
and finish as specified, trim shall be one-piece constructions furnished to seal both
horizontal and vertical junctures and openings

STAINLESS STEEL FINISHES

General: Comply with NAAMM’s “Metal Finishes Manual for Architectural and Metal
products” for recommendations relative to applying and designating finishes.

1. Remove or blend tool and die marks and stretch lines into finish.

2. Grind and polish surfaces to produce uniform directional textured polished finish
indicated, free of cross scratches. Run grain with long dimension of each piece.

Concealed Surfaces: Minimum of 80 grit finish.

Exposed Surfaces: No. 4 finish (bright, directional polish) of 180 grit.

When polishing is completed, passivate and rinse surfaces. Remove embedded foreign
matter and leave surfaces chemically clean.

Protect mechanical finishes on exposed surfaces from damage by applying a strippable
temporary protective covering before shipment.

PART 3 - EXECUTION

3.1

A.

3.2

EXAMINATION

Examine areas and conditions with Installer for compliance with requirements for
installation tolerances, service-utility connections and other conditions affecting
installation and performance of food service equipment. Do not proceed with installation
until unsatisfactory conditions have been corrected.

Examine roughing-in for piping, mechanical and electrical systems to verify actual
locations of connections before installation

INSTALLATION

Set each item of fixed food service equipment securely in place, level and adjust to
correct height. Anchor to supporting surface where required for sustained operation and
use without shifting or dislocation. Provide concealed anchoring where possible. Adjust
work surfaces to a level tolerance of 1/16" maximum offset and slope drainage surfaces
at 1/16" per foot.
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B.

3.3

3.4

Complete field assembly of field joints by welding or bolting utilizing the method as
indicated with the fixture. Grind all field welds smooth and polish. Set and trim all gaskets
to be installed as part of field assembly.

Treat enclosed spaces that are inaccessible after food service equipment installation by
covering all horizontal surfaces with powdered borax at a rate of 4 ounces per square
foot.

Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish
as specified, trim shall be one-piece construction furnished to seal both horizontal and
vertical junctures and openings where the conditions given below occur:

1. Food service equipment is installed into wall openings. Trim shall apply to both
sides of wall opening with all corners fully welded, ground smooth and polished.

2. Two or more items of food service equipment are butted together.

3. Food service equipment is installed against wall, columns other equipment
resulting in a gap or juncture exceeding 1/4" in width.

4.  An open gap of any size between the juncture or joint between adjoining items of
food service equipment, wall or column surfaces which might result in the
penetration or collection of grease or vermin.

Provide cut-outs and openings in food service equipment as required to extend
plumbing, electric, steam or gas lines through the food service equipment either for
interconnection of utility lines or final connection.

Seal around each item of food service equipment with sealant for gaps or spaces less
than 1/4" in width and with stainless steel trim for gaps or spaces exceeding 1/4" in width.
Closure strips shall conform to the shape and size of the surfaces or juncture to be sealed
and shall be neatly scribed for a tight fit.

PROTECTION AND CLEANING

Provide final protection and maintain conditions in a manner acceptable to District,
Manufacturer and Installer that ensure food service equipment is without damage or
deterioration at the time of Substantial Completion.

After completion of the food service equipment installation and completion of other major
work in the food service area remove protective coverings and clean and sanitize all food
service equipment both internally and externally. Restore exposed and semi-exposed
finished to remove abrasions or other surface damage, polish exposed metal surfaces
and touch-up painted surfaces. Replace work which cannot be successfully restored.

COMMISIONING

Delay start-up of the food service equipment until utility services have been installed,
completed and tested, balanced and adjusted for pressure and voltage, and until water
and steam lines have been treated and cleaned for sanitation. Before start-up of the food
service equipment lubricate in accordance with manufacturer’s instructions.
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1.  Coordinate food service equipment startup with service-utility testing, balancing
and adjustments. Do not operate steam lines before they have been cleaned and
sanitized.

Provide on-site demonstration and formal technical training by the manufacturer’s
technical representative for each item of food service equipment as required to instruct
the District and its personnel in the safe operation and sanitation and maintenance of the
food service equipment.

C. Test each item of food service equipment for proper operation.

3.5

1. Repair or replace equipment that is defective in operation including units that
operate below required capacity or that operate with excessive noise or vibration.

2.  Test refrigeration equipment’s ability to maintain specified operating temperature
under heavy-use conditions. Repair or replace equipment that does not maintain
specified operating temperature.

3. Test and adjust controls and safeties. Replace damaged and malfunctioning
controls and equipment.

4. Test motors and rotating equipment for proper rotation and lubricate moving parts
according to manufacturer’s written instructions.

5. Test water, drain, gas, steam, oil, refrigerant and liquid-carrying components for
leaks. Repair or replace leaking components.

6. Train District’'s maintenance personnel on procedures and schedules related to
startup and shutdown, troubleshooting, servicing and preventive maintenance for
each food service equipment item.

7. Review data in the operation and maintenance manuals. Refer to Division 1
Section “Contract Closeout”.

8. Review data in the operation and maintenance manuals. Refer to Division 1
Section “Operation and Maintenance Data”.

9.  Schedule training with District through Construction Manager with at least seven
days advance notice.

SCHEDULE OF EQUIPMENT

Equipment Schedule: Refer to all Contract Documents pertaining to the food service
areas. Equipment itemized along with brands and model numbers and salient features
establish the standard for construction, operation and engineering criteria.

Equipment indicated below is intended to establish the standard of quality of the food
service equipment. Alternate “Equal”’ products by other manufacturers may be
considered if equivalent in design, performance, durability and function.

This document is the intellectual property of Corsi Associates and as such use by any
other entity is prohibited.
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ITEM #01
Quantity:
Manufacturer:
Model:
Construction:

WALK-IN COOLER/FREEZER COMBO

One (1)

Bally

Custom

Furnish and erect two compartment sectional urethane insulated walk-in
cooler / freezer assembly.

Walk-in assembly shall bear the UL and NSF label and meet 2021 Federal
Regulations.

Ceiling and wall panels shall be constructed of 4" thick urethane insulation,
assembly to be accomplished by the use of integral cam type locking device
secured in place during the foaming process. Seams between panels shall
be fully insulated with vinyl foamed-in-place gasket material.

Ceiling and wall panels shall be finished of 18 gauge embossed aluminum on
interior and exterior surfaces.

Walk-in assembly shall be provided with 1/8” thick aluminum diamond tread
plate floor with NSF approved coved corners, insulated with 4" thick urethane
insulation and reinforced with %” thick 5-7 ply marine grade plywood under-
layment. Floor installation shall be in accordance with manufacturer’s recom-
mended practice and shall sit in building floor depression. Building floor finish
shall be flush and smooth to allow a level transition between the walk-in floor
and the adjacent finished kitchen floor.

Walk-in assembly shall be furnished with 36” wide in-fitting type super doors
and frame assemblies constructed of 16 gauge stainless steel provided with
three self-closing cam action chrome plated hinge assemblies, handles and
hardware.

Provide each door with 2" dial type flush mount thermometer with chrome
plated bezel mounted in door frame.

Provide each door with triple pane observation and 36” high x 1/8” thick alu-
minum diamond tread kick plates on both interior and exterior side.

Provide each door with UL listed vapor-proof LED light fixture complete with
toggle switch and pilot light and full perimeter frame condensation heater.

Provide two (2) additional UL listed vapor-proof LED ceiling mounted light fix-
tures complete with stainless steel mounting hardware. One in each compart-
ment.

Foodservice Equipment Contractor shall install ceiling mounted light fixtures
and furnish materials and inter-wire light fixtures and switch.

Walk-in freezer assembly shall be furnished with heated pressure relief port.

Furnish and install 18 gauge embossed aluminum vertical trim angles and
ceiling closure panels.
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ITEM #02
Quantity:
Manufacturer:
Model:

Sup Info:

Furnish and install entire refrigeration system complete with Copeland semi-
hermetic condensing units and insulated copper refrigeration lines charged
with R404A refrigerant. Each condensing unit shall be interconnected to a
low profile, high velocity evaporator coil in each walk-in compartment. Refrig-
eration system shall include all fittings, valves, switches, controls and all re-
lated components to comprise a complete operating unit of sufficient BTU ca-
pacity to maintain automatic operation of 35 degree F product temperature in
cooler and -10 degree F product temperature in freezer.

Refrigeration system shall be provided with outdoor remote air-cooled con-
densing units with each condensing unit to be located outdoors on the build-
ing roof.

Condensing units shall be provided with winterized controls (low ambient
package) including crankcase heater, head pressure control, dryers and gal-
vanized steel stand with hinged louvered weather hood.

Provide all hangers and brackets as required to install refrigeration lines.

Construction Trade shall furnish all sleeves and openings through walls for
passage of refrigeration lines.

Furnish galvanized steel stand.

Mechanical (HVAC) Trade shall provide exhaust ventilation for indoor con-
densing units based on 750 CFM exhaust for each compressor horsepower
for air cooled condensing units.

Foodservice Equipment Contractor shall furnish materials and inter-wire de-
frost time clock circuit for walk-in freezer, from condensing unit to evaporator
coil.

Foodservice Equipment Contractor shall furnish materials and install (wrap
and insulate with foam pipe insulation) heat tracing tape to evaporator coil
condensate line in walk-in freezer.

Foodservice Equipment Contractor shall furnish and install copper tubing and
extend evaporator coil condensate line to floor receptacle.

Set and adjust all temperature and defrost cycles.

Provide start-up and two year material and labor warranty on entire refrigera-
tion system and five years manufacturer’s warranty on compressor.

EVAPORATOR, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sigh methods and features which shall take precedence to this specification.
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ITEM #03
Quantity:

Manufacturer:

Model:
Sup Info:

ITEM #04
Quantity:

Manufacturer:

Model:
Sup Info:

ITEM #05
Quantity:

Manufacturer:

Model:
Sup Info:

CONDENSING UNIT, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sign methods and features which shall take precedence to this specification.

EVAPORATOR, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sign methods and features which shall take precedence to this specification.

CONDENSING UNIT, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sign methods and features which shall take precedence to this specification.
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SECTION FOODSERVICE EQUIPMENT

Lionville Elementary School

1.1

A.

1.2

RELATED DOCUMENTS

Drawings and general provisions of the Contract including General and Supplementary
Conditions and Division 1 Specification Sections apply to this Section.

SUMMARY

Provide all material, labor, equipment and services required to execute and complete all
items of work relating to the food service equipment, both existing and new, all as
required to make the resulting facility a fully functional and reliable operating unit in
accordance with this Specification. All food service equipment shall be furnished as
specified, delivered prepaid, unloaded and uncrated, assembled with all components
and accessories connected within the equipment, set-in-place in proper location as
indicated on the drawings, leveled and fastened to the wall, ceiling or floor as required,
left ready for final utility connections. The work shall include:

1. To prevent extended warehousing of all food service equipment, no pre-ordering
of equipment is permitted; schedule ordering of the equipment so that warehousing
of the equipment shall not be required for longer than 60 days prior to delivery to
the site for installation.

2.  Allfood service equipment shall have a manufacturer extended warranty covering
parts and labor for a period of two years which shall take effect only after
acceptance and beneficial use by the District. All labor shall be performed by a
factory authorized and qualified representative.

3.  A‘“complete and thorough” demonstration and start-up for each item of equipment
must be conducted by a qualified manufacturer representative in the use,
sanitation and maintenance of the equipment.

Furnishing scheduled items of custom fabricated food service equipment as specified
utilizing a food service equipment fabricator listed with the National Sanitation
Foundation (NSF) for custom equipment fabrication.

Delivery of food service equipment in factory fabricated containers designed to protect
equipment and finish until final installation. Delivery of food service equipment shall be
coordinated with the construction schedule. If necessary, delivery of the food service
equipment shall be by means other than common carrier to expedite delivery and to
maintain project schedule.

Warehousing of the food service equipment in a bonded warehouse and re-delivery of
the food service equipment from the storage facility to the project site or arrangement for
secured storage at the project site to assure availability of the food service equipment to
maintain project schedule.
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E.

Field installation of the food service equipment including buy out equipment at the project
site including on site receiving and unloading, uncrating from packing containers,
conveyance of the food service equipment from the receiving area to the installation
location, erection and assembly of the food service equipment including field welding
and polishing of sub assemblies and installation of fixtures and components and setting
in place in final location.

Removal and disposal of discontinued items of food service equipment not to be reused
including costs for transport and scrapping. This shall include pump-down and reclaim
of refrigerant and fire system propellant and disposal costs of all refrigeration systems
as required. Utility disconnection and termination of utility services shall be provided by
the Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal and disposal of discontinued items of food service equipment not to be reused
including costs for transport and scrapping. This shall include pump-down and reclaim
of refrigerant and disposal costs of all refrigeration systems as required. Utility
disconnection and termination of utility services shall be provided by the Plumbing,
Electrical and Mechanical (HVAC) Trades.

Removal, cleaning, servicing, reassemble and reinstallation of items of food service
equipment to be reused including warehousing and transportation costs for scheduled
items of food service equipment to be refurbished off-site or to be temporarily stored off-
site. This shall include pump-down and reclaim of refrigerant and disposal costs of all
refrigeration systems as required. Utility disconnection and termination of discontinued
services and modification or preparation or relocated utility services shall be provided by
the Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal, cleaning, servicing, crating and delivery including costs for transport of items
of food service equipment to be reused in an alternate location. This shall include pump-
down and reclaim of refrigerant and disposal costs of all refrigeration systems as
required. Utility disconnection and termination of utility services shall be provided by the
Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal and disposal of all packing material.

All costs for special tools, crane rental or usage cost or rigging as may be required for
delivery or installation of the food service equipment.

All work is to be performed by skilled labor utilizing the proper Trades having respective
jurisdiction thereto. All work shall be performed at hours required to maintain consistent
work schedules with all other Trades without additional cost.

Preparation of dimensioned utility rough-in floor plans coordinated with the Contract
Documents and site conditions and the food service equipment manufacturers’ utility
connection points for all food service equipment.

Assist in the preparation of "chalk-line" mark-up of utility rough-in locations on the
building floor at the job site.
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0.

AA.

Take complete financial responsibility for any and all additional expenses resulting from
incomplete or inaccurate rough-in drawings or instructions for the final rough-in
dimensioning at the job site.

Provide complete manufacturers’ and fabricator shop drawings of all related items of
food service equipment.

Provide competent on-site supervision for the coordination of work and to assist and
supervise the erection, assembly and installation of the food service equipment, this shall
include any moving, shifting or disassembly of the food service equipment to enable work
to be performed free of obstruction.

Attend all job conferences and meetings.

Maintaining coordination and control over the form, fit, function and utility requirements
of all food service equipment, from placement of purchase orders through Final
Acceptance.

Provide competent on-site final testing, demonstration and instruction in the use and
service of all items of food service equipment in the form of a qualified manufacturer’s
representative for each item of food service equipment.

Providing access to the custom equipment fabricator's shop for inspection of
construction and materials used at any time during the progress of fabrication.

Field verification of all measurements at the project site prior to the fabrication of custom
fabricated and buy-out equipment and correct any deviation from the dimensions
indicated on any plans and shop drawing which may affect the final form or fit of any item
of food service equipment as a result of final building conditions and actual field
dimensions.

All food service equipment shall conform to field verified dimensions and to the finished
building conditions with edges scribed and sealed to wall surfaces, fitting to and around
building obstructions. All joints, seams or surfaces shall be fully sealed with General
Electric or equivalent clear silicone sealer.

Field verification of delivery access into and through the building to the final equipment
location including access and clearance through hallways, doorways and elevators (cab
size and weight restrictions); furnish food service equipment in sections or
sub-assemblies as required for access.

Keeping the premise free from accumulation of waste material and rubbish caused by
his work. At the completion of each workday all waste material and rubbish must be
removed and all areas swept broom clean.

Physical damage to equipment, building or previous work completed or in the process
of completion shall be repaired or replaced.

Furnish as part of and affixed to the food service equipment, accessories, components
and fixtures furnished standard with the equipment as specified or listed as an option
and shall include the following:
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BB.

CC.

DD.

EE.

FF.

GG.

1.  PLUMBING ACCESSORIES: Pop-up, lever or basket type waste outlets,
tailpieces, standing or connected overflows, faucets and spray units, vacuum
breakers, shut-off and control valves and fittings.

2.  STEAM AND GAS ACCESSORIES: Steam supply valves, thermostats, pressure
reducing and regulating valves, shut-off and control valves, temperature and
pressure gauges, copper steam coils or injector assemblies, traps and fittings

3. ELECTRICAL ACCESSORIES: Terminal blocks, conduit, wiring, signal and pilot
lamps, on-off and control switches, control panels, magnetic contactor assemblies,
heating elements, junction boxes, outlet boxes and receptacles and cord and plug
sets.

4. REFRIGERATION ACCESSORIES: Copper insulated refrigeration tubing, valves,
fittings, hangers, high- and low-pressure control switches, solenoid valves,
evaporator coils, expansion valves, condensing units and condensate
evaporators.

All built-in accessories, components and fixtures shall be factory installed at the time of
fabrication and shall comply with all applicable codes and regulations.

Furnish and install copper insulated refrigeration lines from compressor location to
evaporator coils and expansion valves for all refrigeration units and ice makers with
remote or refrigeration systems other than self-contained.

Furnish and install flexible stainless-steel gas flue tubing from exhaust collar on gas hot
water booster heater terminating at the exhaust vent connection at the vent extension or
condensate hood.

Furnish 14-gauge galvanized steel welded roof curbs for all refrigeration condensing unit
stands and exhaust fans and supply fan make-up air units including setting-in-place and
securing to the building roof.

Furnish and install in exhaust hood, plenum, duct and surface fire protection system.
Entire system shall be furnished and installed in compliance with UL Standard 1254, UL
Standard 300, NFPA 96 and any prevailing statutes or codes including automatic
shut-down of all cooking appliances per code section 44 of NFPA 17A-27. The
manufacturer of the fire suppression system shall be ISO 9001 registered. The entire
installation must conform to ADA (American Disabilities Act) latest edition. The system
shall be an automatic fire suppression system using a wet chemical agent for grease
related fires. The system shall be the pre-engineered type having minimum and
maximum guidelines established by the manufacturer and listed by Underwriters

Laboratories (UL). The system shall be installed and serviced by certified personnel
trained by the manufacturer. Provide as part of fire system, mechanically operated gas
supply line shut-off valve to interrupt gas supply to all gas operated cooking appliances.
Gas valve shall be provided with manual reset to prevent gas flow to pilot devices on
appliances prior to restart.

Furnish and install remote and self-contained refrigeration system complete with
condensing unit and insulated copper refrigeration lines charged with R448A refrigerant.
Condensing unit shall be interconnected to a low profile, high velocity evaporator coil.
Refrigeration system shall include all fittings, valves, switches, controls and all related
components to comprise a complete operating unit of sufficient BTU capacity to
maintain automatic operation of 35-degree F product temperature in coolers and -10-
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HH.

1.

KK.

LL.

MM.

degree F product temperature in freezers. Refrigeration system provided with outdoor
remote air-cooled condensing unit shall be provided with winterized controls (low
ambient package) including crankcase heater, line dryers and head pressure control
unless specified as part of a pre-assembled refrigeration rack system.
Refrigeration lines to be run within any slab or floor shall be either hard copper or soft
copper if run within conduit.

All electrical wiring, plumbing lines, gas lines (except exposed threaded pipe gas
manifolds at cooking appliances), steam lines and refrigeration lines shall be concealed
in the floor, walls or above the finished ceiling in an acceptable manner and in
compliance with all applicable codes. Where it is impractical to run lines within the floor,
walls or above the finished ceiling, lines shall be enclosed in a stainless steel (or alternate
“smooth and cleanable” approved material) with appropriate access for service or
replacement. In situations of an island arrangement or where equipment is not situated
with access to a wall surface, lines must be installed in the floor in an approved manner
including in-ground conduit for refrigeration and beverage lines. In no case shall any
lines be “exposed”.

Furnish materials and install all interconnecting wiring as required for the food service
equipment, except for exhaust ventilation and fire suppression systems. This shall
include inter-wiring of control panels furnished as a part of a fixture or appliance, on-off
switches for light fixtures furnished as a part of a fixture or appliance, inter-wiring of
control devices to motors furnished as a part of a fixture or appliance, time clock circuits
for freezers from remote condensing unit to evaporator coil, heated pressure relief ports
in walk-in freezer, electrical receptacles furnished as a part of a fixture or appliance, light
fixtures in walk-in refrigeration to on-off switches and conduit junction boxes, ceiling
mounted heat lamps to remote wall switch and inter-wiring of food waste disposer from
control device to disposer motor as required to complete the installation of the food
service equipment. This work does not pertain to the any of the exhaust and supply
ventilation systems on the project.

Furnish materials and install heat tracing tape to all condensate lines within walk-in
freezer; insulate entire heat tracing tape with foam pipe insulation.

Furnish materials and install all interconnecting plumbing as required for the food service
equipment, except for exhaust ventilation and fire suppression systems. This shall
include faucets, drains, drains with connected overflow, shut-off valves, vacuum
breakers, flow or pressure control valves, gauges, bleeder tubes, piping from disposer
control devise to disposer cone and disposer body inlets and piping for steam operated
equipment from boiler take-off valve at steam generator to steam inlet connection at
appliance as required to complete the installation of the food service equipment.

Furnish materials and install insulated copper interconnecting piping between the
dishmachine and the hot water booster heater, this shall include the installation of
pressure and temperature gauges, strainer and shock absorber in the hot water supply
line to the booster heater.

Furnish and install water filter assemblies, sized and of the proper type to accommodate
the water flow rate and “particulate” requirement of the food service equipment; this shall
include all combi and bake ovens, steam cookers, proofing cabinets, ice makers, coffee
brewing equipment and soda and beverage dispensing equipment.
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1.3

NN.

00.

PP.

Furnish and install copper condensate lines in walk-in refrigeration from evaporator coil
to waste receptor.

Furnish and install gas supply shut-off valve at each gas manifold connection and furnish
and install flexible gas hose connectors to each shut-off valve and to each cooking
appliance.

Furnish materials and install interconnecting chrome plated exposed piping for hose reel
and hose bibs including installation of check valves and vacuum breaker in supply line;
this shall include chrome plated bleeder outlet if required by local health department
regulations or local plumbing codes.

WORK BY THE ELECTRICAL TRADE

Rough-in utility connections including proper voltage, phase and amperage required to
satisfactorily operate all items of food service equipment.

Final connection of the food service equipment from the rough-in location to the
connection point on all food service equipment and necessary connection points.

All electrical components for the exhaust and supply ventilation system (including
condensate hoods and pant leg vent systems) including, electrical disconnects, starters,
exhaust fan on-off switch with indicator lights located in kitchen and supply fan controller
with indicator lights located in kitchen and dishroom.

Furnishing and installation of all accessories, components and fixtures other than those
specified as part of the food service equipment, to include but not be limited to, electrical
circuit breakers or fuses, electrical receptacles, disconnect switches, on-off switches or
other fittings and appurtenances that are required to connect the food service equipment
in accordance with manufacturer’s instructions and result in proper operation.

Utility disconnection and termination of discontinued services of existing food service
equipment to be terminated.

Furnishing and installing electrical plug and cord sets where not furnished as part of
the appliance.

Electrical contractors or shunt-trip circuit breakers to interrupt electrical power to all
electrically operated food service cooking appliances.

In-floor, flush mounted, waterproof electrical receptacles of type and capacity to match
plug and cord sets for all mobile food service counter equipment.

Ceiling mounted, retractable drop cords to accommodate food service equipment in an
island arrangement, of the type and capacity to match plug and cord sets of the food
service appliances.

Furnishing materials and installation of all interconnecting wiring as required for the food
service exhaust ventilation and fire suppression systems; this shall include wiring of
electrically operated gas supply shut-off valves for fire suppression systems, fire
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1.4

1.5

suppression system wiring to building fire alarm, heat detector electrical detection device
to automatically start supply and exhaust fans and exhaust hood light fixtures to remote
wall switch.

WORK BY THE PLUMBING TRADE

Rough-in utility connections including gas, steam, hot and cold water and floor receptors
and drains in proper sizes, pressures and quantities required to satisfactorily operate all
items of food service equipment.

Final connection of the food service equipment from the rough-in location to the
connection point on all food service equipment and necessary outlets.

Furnishing and installation of all accessories, components and fixtures other than those
specified as part of the food service equipment, to include but not be limited to stop
cocks, traps, pipe, shut-off valves, pressure reducing valves or other fittings and
appurtenances that are required to connect the food service equipment in accordance
with manufacturer’s instructions and result in proper operation.

Furnishing and installing chrome plated indirect waste outlet piping for food service
equipment, from the waste outlet connection on the food service equipment to the
building waste receptacle (floor sink, etc.).

Flushing and sanitizing of lines before making final connections to the food service
equipment.

Grease interceptors for food service equipment in capacity and size as required by code.

Furnish and install exposed threaded gas manifold piping for all cooking appliances and
welded in-wall gas manifold piping.

Install gas shut-off valve supplied as part of the fire suppression system in the gas supply
line in an exposed and accessible location.

WORK BY THE MECHANICAL TRADE

Supply and exhaust ventilation for indoor refrigeration condensing units based on 750
cfm for each air-cooled compressor horsepower and 250 c¢fm for each water-cooled
compressor horsepower.

Exhaust ventilation for condensate applications including fully welded 18-gauge
stainless steel or 12-gauge aluminum liquid tight ductwork pitched toward source to
prevent leaking, fan and start-sop switch with indicator lights located in the dishroom.

Exhaust hood exhaust ventilation system including roof top mounted “utility set” type up-
blast centrifugal fan with backward incline wheel, adjustable sheaves, vibration mounts
and bird screen at discharge end; fan shall be rated at 14 sones or less and shall be UL
710 listed; roof curb, exhaust ductwork constructed of a minimum 16 gauge galvanized
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1.6

1.7

1.8

steel or 18 gauge stainless steel, fully welded liquid tight with clean-outs at every major
bend and in 20 foot intervals; ductwork shall not exceed a three to one aspect ratio,
connection to exhaust fan shall include a UL listed and rated vibration eliminator and
ductwork shall be insulated with all prevailing codes.

Exhaust hood supply ventilation system including roof top mounted UL listed supply fan
with vibration mounts, adjustable sheaves, roof curb, bird screen at intake end,
maintainable filtration system, and gas or electric heated supply air heater (supply air
heater heat incoming supply air below a 65-degree F ambient temperature) and 22-
gauge galvanized steel ductwork.

Disconnection and termination of discontinued ductwork of existing exhaust or
condensate hoods to be terminated or relocated, and modification or preparation of
exhaust system for existing exhaust or condensate hoods to be relocated at the new
location.

WORK BY THE CONSTRUCTION TRADE

Masonry bases, floor curbs, structural pads, floor depressions, roof curbs, flues and
fireproof duct shafts or enclosures.

Conduit for beverage lines (PVC if embedded in concrete or smooth aluminum if
exposed) with 24" radius sweep bends and 24" x 24" pull boxes every 100 lineal feet or
three turns including sleeves any through walls, floors and ceilings.

Sleeves and openings through wall, floors and ceilings for passage of refrigeration lines.
Wall blocking or reinforcing to adequately support wall mounted food service equipment
or fixtures; provide 3/4" thick exterior grade plywood backing for wood stud applications
and 16-gauge steel backing for metal stud applications.

Stainless steel or FPR wall paneling behind all mop receptors, dishtables and pot / utensil
washing sinks.

Installation of floor pans in floor depression with floor pans set flush and finished
watertight around entire perimeter at juncture with floor surface.

Conduit for refrigeration lines (PVC if embedded in concrete or smooth aluminum if
exposed) with 24" radius sweep bends including sleeves any through walls, floors and
ceiling.

WORK BY THE ROOFING TRADE

Roof penetrations properly sealed and flashed to prevent water penetration.

BIDDING INSTRUCTIONS AND QUALIFICATION OF BIDDER

The primary items of food service equipment described in this specification are
considered the basis of the bid. Only “equal” items listed as part of this specification will
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be considered and must meet the conditions of the base bid item; this shall include all
materials and material finishes, fabrication methods, electrical, plumbing, and
mechanical components, electrical control devices, hardware, accessories and options,
exactly as specified without exception. It will be the full and complete responsibility of the
Food Service Equipment Contractor to pay any and all costs incurred in adapting any
other “equal’ item to the mechanical, electrical, exhaust ventilation or structural systems
of the building including any other cost increase incurred as a result of engineering
changes to the mechanical, electrical, exhaust ventilation, architectural, structural or food
service drawings. The contract is to be awarded as follows:

1. The competence and responsibility of the bidder.

2.  Anitemized cost breakdown of each scheduled item of food service equipment is
required, as specified, in order that the District may, at his option, delete any item
or supply any portion thereof, or increase the quantity of any item without affecting
the cost quoted for the remaining items. “Pre-approved” substituted items must be
submitted as an add or deduct alternate in addition to the base bid.

3. The District is not obligated to accept the lowest or any other bid. The award of the
contract and choice of the food service equipment Contractor shall be at the
District's discretion.

Each bidder shall be responsible to visit the project site of the proposed work and fully
acquaint himself with conditions as they exist.

Each bidder is responsible to attend any pre-bid meeting as required by the District.

Each bidder shall be responsible to examine and review the contract document drawings
and specifications. Should the bidder find during examination of the drawings and
specifications any discrepancies, omissions, ambiguities, or conflicts in or among the
contract documents or shall be in doubt as to their meaning, the District shall be notified
no later than four working days prior to bid opening for clarification.

The failure or omission by any bidder to receive or examine any form, instrument or
document or to visit the project site shall in no way relieve him from obligation with
respect to his bid. No claims for any extras will be allowed due to unintentional errors,
conflicts, or omissions in the contract documents drawings or specifications.

SUBMITTALS

Product Data: For each buy-out item of food service equipment indicated. Include
manufacturer's model number and accessories and requirements for access and
maintenance clearances, water and drainage, power or fuel and service connections
including roughing-in dimensions

Shop Drawings: For food service equipment not manufactured as standard production
and catalog items by manufacturers. Shop drawings shall include the following
information:

1.  Dimensioned rough-in plans scaled at 1/4"=1'-0" accurately locating connection
points and indicating utility data for all mechanical, electrical and supply and
exhaust ventilation requirements.
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2. Dimensioned plans scaled at '2"=1'-0" accurately locating and indicating the
finished size of masonry bases, floor depressions in structural slabs, stub walls,
curbs and finished openings for pass-thru equipment.

3. Dimensioned plans scaled at 1/4"=1'-0" accurately locating conduit and pull boxes
for beverage and refrigeration lines including floor, wall and ceiling penetrations
and termination points.

4. Dimensioned plans and detailed drawings of all custom fabricated food service
equipment scaled at 3/4"-1'-0" for plan and elevation views and 1-'2"=1'-0" for
sectional views.

Copies of original maintenance and repair manuals including a list of all authorized
service agencies responsible for each item of food service equipment.

QUALITY ASSURANCE

Manufacturer’s qualifications shall include a firm that has regularly engaged in the
manufacturing of food service equipment of the same type, capacity, performance and
size as specified and whose products have been in similar service for not less than five
years.

Custom fabricator qualifications for custom food service equipment shall include a skilled
sheet metal shop with a minimum of five years’ experience in custom sheet metal food
service equipment fabrication of similar type as specified. All custom food service
equipment shall be fabricated at the same shop.

Installer’s qualifications shall include a firm with at least three years of successful
installation experience on projects with a similar scope to that as required for this project.

Food service equipment dealers’ qualifications shall include a firm which is regularly
engaged in the purchasing of food service equipment as is a manufacturer authorized
agent of the specified equipment for not less than five years. The dealer shall also
employ a full time project management staff to oversee the purchase of the equipment
in compliance with the specifications, coordinate the form and fit of the equipment to the
project site conditions, attend all project meetings, coordinate shop drawing review,
coordinate installation with the Trades, coordinate factory training and address all issues
as they relate to the satisfactory completion of the facility in compliance with the
specifications and related documentation.

Codes and Standards: All food service equipment furnished and installed under this
specification shall be manufactured in strict compliance with the following publications or
the current or revised related publication as well as all state, national and local codes
and agencies having jurisdiction over same:

1. National Electrical Manufacturer Association NEMA
a. ICS-77 Industrial Controls and Systems

2. National Electrical Manufacturer Association NEMA
a. ICS-77 Industrial Controls and Systems
b. 17.4 Local Application System
c. 17.13 Water Sprinkler Systems
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d. 96-76 Installation of Equipment for the Removal of Smoke and Grease
Laden Vapors for Commercial Cooking Equipment
3. National Sanitation Foundation NSF
a. 1176 Food Service Equipment
b. 4 73 Commercial Cooking and Warming Equipment
c. C-2-72 Special Equipment and/or Devices
4.  National Electrical Manufacturer Association NEMA
a. 57-78 Electric Lighting Fixtures
b. 197-78 Commercial Electric Cooking Appliances
c. 300 Fire Extinguishing Systems

F. All food service equipment shall be manufactured in strict compliance with standards as
set forth by the National Sanitation Foundation (NSF) including fabrication of custom-
built equipment and shall be listed with same and shall bear their seal. Any item of food
service equipment lacking the NSF seal will be rejected.

G. All electrically operated food service equipment shall be constructed in strict compliance
with standards as set forth by the Underwriters Laboratories (UL) and shall utilize
approved components and assemblies and shall bear the label thereof.

H. Custom fabricated food service equipment shall be constructed to the standards as set
forth by the National Association of Food Equipment Manufacturers (NAFEM).

l. All refrigeration equipment and all pressurized vessels shall be constructed, approved,
inspected, registered and stamped and installed in strict compliance with the American
Society of Mechanical Engineers (ASME), state and local codes for Unfired Pressure
Vessels and all other agencies having jurisdiction thereof.

J. All gas operated food service equipment shall be fabricated in strict compliance with
standards as set forth by the Underwriter Laboratory (UL) and shall be listed with same
and shall bear their seal.

K. Steam operated equipment shall be fabricated and installed in accordance with
Pennsylvania Department of Labor and Industry standards.

L. Product Options: Drawings indicate food service equipment based on the specific
products indicated. Other manufacturers’ equipment with equivalent size and
performance characteristics may be considered.

M.  Preinstallation Conference: Conduct conference at Project site to comply with
requirements of Division 1 Section “Project Meetings.” Review methods and procedures
related to food service equipment including, but not limited to the following:

1.  Review access requirements for equipment delivery.

2.  Review equipment storage and security requirements.

3 Inspect and discuss condition of substrate and other preparatory work performed
by other Trades.

Review structural loading limitations.

Review and finalize construction schedule and verify availability of materials, In-
staller’s personnel, equipment and facilities needed to make progress and avoid
delays.

o s

FOODSERVICE EQUIPMENT



DASD - Lionville Elementary School
FOODSERVICE EQUIPMENT

1.1

A.

DELIVERY, STORAGE AND HANDLING

Deliver food service equipment as factory-assembled units with protective crating and
covering.

Store food service equipment in original protective crating and covering and in a dry
location.

PROJECT CONDITIONS

Field Measurements: Verify dimensions of food service equipment installation areas by
field measurements before equipment fabrication and indicate measurements on Shop
Drawings and Coordination Drawings. Coordinate fabrication schedule with construction
progress to avoid delaying the Work.

COORDINATION

Coordinate equipment layout and installation with other work including light fixtures,
HVAC equipment and fire-suppression system components.

Coordinate location and requirements of service-utility connections.

Coordinate size, location and requirements of concrete bases, positive slopes to drains,
floor depressions and insulated floors. Concrete, reinforcement and formwork
requirements are specified in Division 3 Section “Cast-in-Place Concrete”.

Coordinate installation of roof curbs, equipment supports and roof penetrations, as
specified in Division 7 Section “Roof Accessories”.

WARRANTIES

General Warranty: The special warranty specified in this Article shall not deprive the
District of other rights the District may have under other provisions of the Contract
Documents and shall be in addition to and run concurrent with other warranties made by
the Contractor under requirements of the Contract Documents.

All buy-out food service equipment herein specified shall have all parts and labor
warranted in writing, from the date of Final Acceptance by the District against defective
parts, materials, workmanship and design for a period of time as stated within the
manufacturers standard published warranty, but no less than two years.

All custom fabricated food service equipment shall be warranted as stated above except
for a period of two years.

Refrigeration equipment shall include start-up and two-year parts and labor warranty on
the entire refrigeration system and manufacturers five-year parts warranty on hermetic
scroll and semi-hermetic sealed compressors.
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PART 2 - PRODUCTS

2.1 MATERIALS AND WORKMANSHIP

A Stainless steel shall be type 302 or type 304 extra low carbon non-magnetic austenitic
18% chrome, 8% nickel alloy steel. Gauges shall be U.S. Standard of Thickness set forth

below:
GAUGE THICKNESS GAUGE THICKNESS
10 .1346 16 .0598
11 1196 18 .0478
12 .1046 20 .0359
14 .0747 22 .0299

All sheets shall be of maximum length to permit fabrication from one sheet. All thickness
must meet the above gauge thickness within tolerances set forth by the ANSI after
polishing. Finished sheets exceeding these tolerances shall be rejected as not meeting
this Specification.

Galvanealled steel shall be ARMCO steel or an approved grade of copper bearing steel
shall be properly primed, degreased and finished with two coats of synthetic aluminum
bronze.

Structural steel members used for framing, consisting of angles, bands, bars and
channels shall be ductile in quality, free of hard spots, runs, checks, cracks and other
surface defects and shall be smooth galvanized by the hot dip process with all surplus
removed, free of runs, blisters, excess splatter and uncoated spots or patches.

White metal shall consist of corrosion resistant metal containing not less than 21% nickel.
All castings shall be rough ground, polished and buffed to a bright luster and shall be
free from pit marks, runs, checks, burrs and other imperfections.

Stainless steel pipe and tubing shall be seamless or welded of gauge specified and of
true roundness. Seamless tubing shall be thoroughly and correctly annealed and ground
smooth. Welded tubing shall be thoroughly heat treated and properly quenched to
eliminate carbide precipitation, drawn true to size and roundness and polished to match
stainless steel sheets.

Welding shall be of the electric submerged or concealed arc type, heliarc wherever
practical. Where welding rods are required they shall be of the same composition as
materials to be joined coated with a non-carbonaceous flux.

Plastic Laminate: Complying with NEMA LD 3 and NSF 35 requirements; NSF certified
for end-use application indicated; 0.050 inch (1.27 mm) thick, smooth texture and easily
cleanable.

FOODSERVICE EQUIPMENT



DASD - Lionville Elementary School
FOODSERVICE EQUIPMENT

2.2

2.3

1. Color: As selected by Architect from manufacturer’s full range of colors.
Plywood and Lumber: Close grain exterior grade mahogany or birch plywood.

Sealant: ASTM C 920; Type S, Grade NS, Class 25, Use NT. Provide elastomeric
sealant NSF certified for end-use application indicated. Provide sealant that when cured
and washed meets requirements of Food and Drug Administration’s 21 CFR, Section
177.2600 for use in areas that come in contact with food.

1. Color: As selected by Architect from manufacturer’s full range of colors.
2. Backer Rod: Closed-cell polyethylene in diameter larger than joint width.

Plastic: Except for plastic laminate, provide plastic materials and components complying
with NSF 51.

Sound Dampening: NSF-certified, non-absorbent, hard drying, sound-deadening
coating. Provide coating compounded for permanent adhesion to metal in 1/8-inch (3-
mm) thickness that does not chip, flake or blister.

Gaskets: NSF certified for end-use application indicated; of resilient rubber, neoprene or
PVC that is nontoxic, stable, odorless, nonabsorbent and unaffected by exposure to
foods and cleaning compounds.

ACCESSORIES

Cabinet Hardware: Provide NSF-certified stainless-steel hardware for equipment items
as indicated.

Casters: NSF-certified standard-duty stainless-steel swivel stem casters with 5-inch
(125-mm) diameter wheels, polyurethane tires with 1-inch (25-mm) tread width and 300-
Ib (90-kg) load capacity per caster. Provide brakes on 2 casters per unit.

FABRICATION, GENERAL

All welds shall be strong and ductile, nonporous, free of pits and cracks. Parts which are
to be welded shall be homogeneous, of a like color and finish to adjoining material.
Excess metal and carbide precipitation shall be ground off, finished smooth and polished.
Unexposed welds shall be pacified to prevent attrition. Brazed or soldered joints are
unacceptable. Where galvanizing has been damaged due to the welding or grinding
process, these areas shall be galvawelded to replace finish

All exposed surfaces of the food service equipment shall be free from bolts, screws and
rivet fastenings. Wherever bolts are required they shall be of similar composition and
finish as the metal to which they are applied.

Wherever practical all food service equipment and fixtures shall be factory or shop
fabricated of one-piece construction, shipped to the project site as one unit completely
assembled.
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D.

Items of food service equipment or fixtures too large to enter or transverse the building
to the installation location in one assembly shall be constructed in sections and shall be
furnished with field joints. Where field joints are necessary, all adjoining exposed
surfaces shall be field welded at the project site as specified above for welding. Where
conditions make welded field joints impractical, each sub-assembly shall be fabricated
with off-set draw angles welded to the underside of each adjoining top surface and drawn
together to a “hairline” seam with 1/4"-20 stainless steel bolts with lock washers and
chrome plated acorn nuts. Bolted field joints will be permitted only where specifically
shown on Drawings or specified for a particular item.

Wherever shear edges occur they shall be free of burrs, fins or irregular projections and
shall be finished to prevent cutting or laceration when the hand is drawn over such shear
edges. Brake bends shall be free of undue and where such bends do mar the uniform
surface appearance of the material, such marks shall be removed by suitable grinding,
polishing and finishing. In no case where miters or bullnose corners occur is overlapping
materials acceptable.

GENERAL FRABRICATION STANDARDS
TOPS:

1. Tops shall be fabricated of 14-gauge stainless steel unless otherwise specified. All
edges shall be bullnose or formed as specified with all joints butt-edged and
electrically welded, ground smooth and polished so no evidence of welding will
appear. Soldered corners to achieve round corner construction will not be
accepted.

2. Tops adjacent to walls, columns or other equipment shall be turned up integrally
into a backsplash as specified. All interior corners shall be coved on a %" radius,
both horizontally and vertically, forming spherical corners. Ends of backsplashes
shall be fully enclosed to the low point of the top edge, fully welded, ground smooth
and polished.

SUPPORT FRAMING

1. Around the entire perimeter on the underside of all tops and set back 1" from the
down-turned edge shall be a fully welded frame assembly fabricated of 1-1/2" x
1-1/2" x 1/8" stainless steel angle iron or material as specified. Provide
intermediate cross bracing fabricated of the same material as the angle framing
and fully weld to perimeter frame on centers not to exceed 24". Tack weld the
entire frame assembly to the underside of the top surface.

2. Open base tables shall be provided with leg mounting channels for weld anchoring
leg gussets and shall be fabricated of 1" x 4" x 1" 12-gauge stainless steel or
material as specified fully welded at each end of frame and at intervals not to
exceed 6'-0".

3. Cabinet base tables and counters shall be provided with triangular corner gusset
plates for weld anchoring counter type legs and shall be fabricated of 12-gauge
stainless steel fully welded at each corner of table or counter body and at intervals
not to exceed 6'-0".

4, Freestanding sinks and Bain Maries shall be provided with triangular corner gusset
plates for weld anchoring leg gussets and shall be fabricated of 12-gauge stainless
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steel, fully welded at each corner of sink or Bain Marie bottom and at intervals not

to exceed 6'-0".

C. LEGS AND ADJUSTABLE BULLET FEET

1.

Legs shall be constructed of 1-5/8" diameter 16-gauge stainless steel tubing. Each
leg shall be swaged and tapered at the bottom. Fasten each leg to a 3-1/2" high
conical shaped die-formed stainless steel gusset equivalent to Component
Hardware A20-0206. Provide each leg with stainless steel adjustable foot insert
equivalent to Component Hardware A10-0852.

Cabinet base tables and counters shall be provided with 6" high conical shaped
die-formed stainless steel equipment leg with stainless steel adjustable round foot
insert equivalent to Component Hardware A72-0811.

D. CROSSRAILS

1.

Provide all open base tables and freestanding sinks and bain Maries with 1-1/4"
diameter 16-gauge stainless steel tubular cross railing running between legs at a
point 10" above the finished floor. Cross railing shall be continuously welded to
legs, filleted, ground smooth and polished to provide a smooth coved radius with
leg surface.

Where cross railing abuts cabinet base fixtures, cross railing shall be concealed
bolt anchored to same utilizing stainless-steel hardware.

E. UNDERSHELVES

1.

Provide solid fixed undershelf, constructed of 16-gauge stainless steel. Front edge
shall be turned down 1" at 90 degrees and returned '2” at 45 degrees. Rear and
ends shall be turned up 2" high on a 90-degree angle, interior corners coved on
%" radius.

F. DRAWERS

1.

Provide drawer pan constructed of 14-gauge stainless steel with inside corners
coved on a 3/4" radius. Drawer front face shall be double pan type constructed of
16-gauge stainless steel with inner pan set into outer pan and welded in place.
Drawer front shall be set into and shall be removable from a 14-gauge stainless
steel, channel shaped drawer cradle. Drawer suspension slides shall be secured
to drawer frame assembly and shall be Component Hardware S52 series full
extension type with 14-gauge stainless steel slides with stainless steel ball bearing
wheels having a load capacity of 200 pounds. Provide hard rubber bumper drawer
stops. Drawer suspension guides shall be fastened to 18-gauge stainless steel
housing which is suspended from the angle framing under the table top. Provide
drawer fronts with full grip recessed stainless steel flush pull handles.

Stainless steel drawer enclosure cabinet with quantity of drawers as specified with
cabinet body fabricated of 18-gauge stainless steel, wrap around construction.
The backs of front stiles shall be closed with tight fitting channel sections of 18-
gauge stainless steel, welded in place, and closed on top and bottom. Drawer
suspension slides shall be secured to drawer frame assembly and shall be
Component Hardware S52 series full extension type with 14-gauge stainless steel
slides with stainless steel ball bearing wheels having a load capacity of 200
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pounds. Provide hard rubber bumper drawer stops. Provide drawer fronts with full
grip recessed stainless steel flush pull handles.

G.  CABINET BASES

1.

Cabinet body shall be fabricated of 18-gauge stainless steel wrap around
construction. The backs of front stiles shall be closed with tight fitting channel
sections of 18-gauge stainless steel, welded in place and closed on top and
bottom.

Cabinet base shelves shall be fixed bottom and intermediate fabricated of 18-
gauge stainless steel. Front edge shall be turned down 1 1/2" at 90 degrees,
returned 1/2" at 90 degrees. Rear and ends shall be turned up 2" at 90 degrees
with interior corners coved on a %” radius. Shelf shall be weld anchored to cabinet
body. Bottom shelf shall be fabricated flush with front mullions with fully welded
facing junctures presenting seamless construction. Fixed intermediate shelves
shall be designed similar to bottom shelf except front edge shall be set behind
vertical mullions and fully welded thereto.

H.  SLIDING DOORS

1.

Sliding doors shall be double pan type constructed of 16-gauge stainless steel with
inner pan set into outer pan and welded in place. Doors shall have welded
internally 1" x 4" x 1" 14-gauge stainless steel hat type reinforcing channels. Doors
shall be fitted with full grip, recessed type stainless steel flush pull handles. Provide
16-gauge stainless steel angle door stops welded to door. Provide hard rubber
door stops. Provide each door with two, 1 3/8" diameter stainless steel ball bearing
sheaves fastened to 1" x 1/8" thick stainless-steel bar stock hangers welded to top
corners of each door for suspending on overhead door channel track. Provide
hangers with stainless steel removable locks to prevent doors from jumping track
during operation while permitting ease of removal. Fabricate overhead track of 14-
gauge stainless steel and weld to cabinet body. Provide bottom of doors with nylon
door guides secured to bottom shelf. Guides shall not interfere with door removal.

I HINGED DOORS

1.

Hinged doors shall be double pan type constructed of 16-gauge stainless steel
with inner pan set into outer pan and welded in place. Hinges shall be stainless
steel cam action pin type fastened by means of counter sunk flat head stainless
steel screws staggered on centers and tapped into 1/4" thick stainless-steel bar
stock welded behind door jamb. Doors shall be removable from hinges without the
use of tools. Doors shall be held closed by permanent magnet closure devices.
Doors shall be fitted with a full grip recessed type stainless steel flush pull handle.
Provide hard rubber door stop bumpers.

J. SINKS

1.

2.

Sinks shall be fabricated of 14-gauge stainless steel with all interior corners coved
on a %” radius both horizontally and vertically forming spherical corners.

Exposed edges of sink shall be finished with a 1 74" diameter 180 degree rolled
edge, rear and sides adjacent to adjoining surfaces shall have a backsplash turned
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up 10" high at a 90-degree angle on a %" radius and turned back 2 2" on a 45-
degree angle, then down %" at 90 degrees along back.
Multiple sink compartments shall be divided with double wall 14-gauge stainless
steel partitions 1" wide rounded on top and all corners at a % radius. Finish
bottom, back and front with 14-gauge stainless steel to form one continuous
sink with no overlapping joints or open spaces between sink compartments.
Integral drainboards shall be constructed of 14-gauge stainless steel. The front
portion shall continue the 1 2" diameter 180 degree rolled rim of the sink bowl on
a continuous level horizontal plane. The surface of the drainboard shall be pitched
from 2 72" at the end away from the sink to 3" at the sink bowl. Sink and drainboard
backsplash shall be continuous and level on the horizontal plane. All interior
corners both vertical and horizontal shall be coved on a %" radius. Drainboards
shall be reinforced with 1" x 4" x 1", 12-gauge stainless steel “hat” channels
extending front to rear tack welded to underside of drainboard for weld anchoring
leg gussets.
Provide crossrails extending front to rear between legs, crossrails shall not extend
along rear at sink to prevent interference with plumbing.
Built-in sink compartments shall be fabricated as an integral part of fixture with sink
fully welded with adjacent top, weld ground smooth and polished.

K. MILLWORK

1.

2.

Millwork fabricator shop shall be a certified participant in AWI's Quality Certification
Program (QCP) to standard “Premium” construction.

Tops shall be fabricated of 3/4" thick 5-7 ply BW marine grade plywood build up to
a 1 %.” thickness. All plastic laminate finished edges shall be applied prior to the
surface laminate. Provide cross bracing around entire perimeter below tops and
above all interior dividers to minimize deflection from equipment. Tops shall be
fabricated in sections as large as possible to minimize field seams. Field seams
shall be assembled utilizing TB-2 yellow glue. The bottom surfaces of all tops
must be sealed with gray cabinet liner to comply with Board of Health
requirements. Cut-outs for drop-in equipment shall be cut in the shop and with all
edges sealed. All drop-in equipment shall be pre-fitted in top prior to delivery to
the job site. All drop-in equipment shall be sealed with General Electric or
equivalent clear silicon sealer after installation. Hardwood edges shall be applied
prior to surface laminate. All hardwood to match for color and grain. Edges to be
chamfered and finished as specified. Solid surface tops shall receive full plywood
substrate with 3/4" x 3" batons for proper air space. All tops shall be prepared for
installation of sneeze guards including additional blocking and / or cutouts.

All cabinet base and interiors shall be fabricated of 3/4" thick 5-7 ply marine grade
plywood with high-pressure laminate finish. Recessed toe base shall be 6” high
fabricated of 3/4" thick 5-7 ply marine grade plywood with 16-gauge stainless steel
finish. Shelf pilasters to be recessed type 250WH with 253WH locking clips.
Cabinet backs shall be fabricated of 1/4" thick MELA-MDF board. Cabinet ends
to be dadoed for back and bottom and notched to receive aprons and kicks. Bultt
or dowel construction will not be acceptable. Cabinets shall be assembled with
TB-2 yellow glue with screws and staples. Cabinets with finished backs shall be
fabricated of 3/4" thick 5-7 marine grade plywood with high-pressure laminate
finish. Cabinets over 48" in length shall have interior dividers. Dividers shall be
dadoed into the bottom and notched for aprons. Dividers shall be notched as
required for equipment. Aprons shall be large enough to conceal drop-in
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equipment and also to house control panels. Cabinet bases shall be fabricated in
sections as large as possible to minimize field seams.

Doors shall be fabricated of 3/4" thick MDF board with high-pressure laminate
finish and shall be furnished with three BLUM 75M5580 or 75M5680 European
style concealed hinges. Door pulls shall be Hafele 116.39.437. Locks where
required shall be cam style, keyed alike. Doors shall not exceed 27" in width and
shall be of equal size.

Drawers shall be constructed of 3/8" thick birchwood with dove tail joinery. Drawer
slides shall be Accuride 150 Ib. full extension type with stainless steel ball bearing
hardware.

Applied wood fascia panels and doors shall be stile and rail design. Panels to be
recessed or raised as specified. All wood to be select for color and grain. Finish
shall match stock color samples or custom to match furnished sample. All panels
and doors to be equally sized per cabinet. Provide full wood louvered panels as
required for equipment requiring air circulation. Finish all wood with stain followed
by single coat of sealer. After sealer, apply one layer of Armourcote conversion
varnish approved for use in food service with 55% gloss.

L. SOLID AND HARD SURFACE MATERIAL (“CORIAN” / “ZODIAQ”)

1.

Provide counter top, tray slide, etc. of approved solid surface material. Material
shall be fabricated and assembled per manufacturers approved methods utilizing
a factory authorized and certified fabricator and installer. The edges of the top
shall be formed as indicated on the food service and architectural detail drawings,
routed and finished as directed. Openings shall have radius corners and shall be
reinforced with additional material. Where drop-in appliances are to set on tops,
the fixture shall be furnished with a 3" thick marine grade plywood sub-top
fabricated with a perimeter frame extending through the opening in the top
preventing the appliance from setting directly on the solid surface material and
allowing the sub-top to distribute the weight of the appliance. Where heated
appliances are to set on the top the sub-top is to be fabricated as above to prevent
heat from being in direct contact with the solid surface top; additional fiberboard
insulation material is to be provided where transfer of radiated heat will contact any
solid surface material

M.  PAINTING

1.

Galvanized steel shall be cleaned and degreased with mineral spirits, primed with
a minimum of two coats of primer and spray finished with a minimum of two coats
of gray epoxy enamel paint

N.  LAMINATED PLASTIC

1.

2.

All exposed surfaces shall be faced with 1/16" thick high-pressure plastic laminate
in color and pattern as specified.

All unexposed surfaces shall be faced with .020 or .030 gray thermoset decorative
overlay.

Where the plastic laminate is to be bonded to removable or fixed panels the panels
shall be fabricated of 3/4" thick close grain marine grade mahogany or birch
plywood with surfaces bonded with waterproof glue.
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4.  Where the plastic laminate is to be bonded directly to the metal facing of a cabinet
base table or counter, surfaces shall be bonded with contact adhesive.

CLOSURE TRIM

1. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material
and finish as specified, trim shall be one-piece constructions furnished to seal both
horizontal and vertical junctures and openings

STAINLESS STEEL FINISHES

General: Comply with NAAMM’s “Metal Finishes Manual for Architectural and Metal
products” for recommendations relative to applying and designating finishes.

1. Remove or blend tool and die marks and stretch lines into finish.

2. Grind and polish surfaces to produce uniform directional textured polished finish
indicated, free of cross scratches. Run grain with long dimension of each piece.

Concealed Surfaces: Minimum of 80 grit finish.

Exposed Surfaces: No. 4 finish (bright, directional polish) of 180 grit.

When polishing is completed, passivate and rinse surfaces. Remove embedded foreign
matter and leave surfaces chemically clean.

Protect mechanical finishes on exposed surfaces from damage by applying a strippable
temporary protective covering before shipment.

PART 3 - EXECUTION

3.1

A.

3.2

EXAMINATION

Examine areas and conditions with Installer for compliance with requirements for
installation tolerances, service-utility connections and other conditions affecting
installation and performance of food service equipment. Do not proceed with installation
until unsatisfactory conditions have been corrected.

Examine roughing-in for piping, mechanical and electrical systems to verify actual
locations of connections before installation

INSTALLATION

Set each item of fixed food service equipment securely in place, level and adjust to
correct height. Anchor to supporting surface where required for sustained operation and
use without shifting or dislocation. Provide concealed anchoring where possible. Adjust
work surfaces to a level tolerance of 1/16" maximum offset and slope drainage surfaces
at 1/16" per foot.
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B.

3.3

3.4

Complete field assembly of field joints by welding or bolting utilizing the method as
indicated with the fixture. Grind all field welds smooth and polish. Set and trim all gaskets
to be installed as part of field assembly.

Treat enclosed spaces that are inaccessible after food service equipment installation by
covering all horizontal surfaces with powdered borax at a rate of 4 ounces per square
foot.

Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish
as specified, trim shall be one-piece construction furnished to seal both horizontal and
vertical junctures and openings where the conditions given below occur:

1. Food service equipment is installed into wall openings. Trim shall apply to both
sides of wall opening with all corners fully welded, ground smooth and polished.

2. Two or more items of food service equipment are butted together.

3. Food service equipment is installed against wall, columns other equipment
resulting in a gap or juncture exceeding 1/4" in width.

4.  An open gap of any size between the juncture or joint between adjoining items of
food service equipment, wall or column surfaces which might result in the
penetration or collection of grease or vermin.

Provide cut-outs and openings in food service equipment as required to extend
plumbing, electric, steam or gas lines through the food service equipment either for
interconnection of utility lines or final connection.

Seal around each item of food service equipment with sealant for gaps or spaces less
than 1/4" in width and with stainless steel trim for gaps or spaces exceeding 1/4" in width.
Closure strips shall conform to the shape and size of the surfaces or juncture to be sealed
and shall be neatly scribed for a tight fit.

PROTECTION AND CLEANING

Provide final protection and maintain conditions in a manner acceptable to District,
Manufacturer and Installer that ensure food service equipment is without damage or
deterioration at the time of Substantial Completion.

After completion of the food service equipment installation and completion of other major
work in the food service area remove protective coverings and clean and sanitize all food
service equipment both internally and externally. Restore exposed and semi-exposed
finished to remove abrasions or other surface damage, polish exposed metal surfaces
and touch-up painted surfaces. Replace work which cannot be successfully restored.

COMMISIONING

Delay start-up of the food service equipment until utility services have been installed,
completed and tested, balanced and adjusted for pressure and voltage, and until water
and steam lines have been treated and cleaned for sanitation. Before start-up of the food
service equipment lubricate in accordance with manufacturer’s instructions.
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1.  Coordinate food service equipment startup with service-utility testing, balancing
and adjustments. Do not operate steam lines before they have been cleaned and
sanitized.

Provide on-site demonstration and formal technical training by the manufacturer’s
technical representative for each item of food service equipment as required to instruct
the District and its personnel in the safe operation and sanitation and maintenance of the
food service equipment.

C. Test each item of food service equipment for proper operation.

1. Repair or replace equipment that is defective in operation including units that
operate below required capacity or that operate with excessive noise or vibration.

2.  Test refrigeration equipment’s ability to maintain specified operating temperature
under heavy-use conditions. Repair or replace equipment that does not maintain
specified operating temperature.

3. Test and adjust controls and safeties. Replace damaged and malfunctioning
controls and equipment.

4. Test motors and rotating equipment for proper rotation and lubricate moving parts
according to manufacturer’s written instructions.

5. Test water, drain, gas, steam, oil, refrigerant and liquid-carrying components for
leaks. Repair or replace leaking components.

6. Train District’'s maintenance personnel on procedures and schedules related to
startup and shutdown, troubleshooting, servicing and preventive maintenance for
each food service equipment item.

7. Review data in the operation and maintenance manuals. Refer to Division 1
Section “Contract Closeout”.

8. Review data in the operation and maintenance manuals. Refer to Division 1
Section “Operation and Maintenance Data”.

9.  Schedule training with District through Construction Manager with at least seven
days advance notice.

3.5 SCHEDULE OF EQUIPMENT

A Equipment Schedule: Refer to all Contract Documents pertaining to the food service
areas. Equipment itemized along with brands and model numbers and salient features
establish the standard for construction, operation and engineering criteria.

B. Equipment indicated below is intended to establish the standard of quality of the food
service equipment. Alternate “Equal”’ products by other manufacturers may be
considered if equivalent in design, performance, durability and function.

C. This document is the intellectual property of Corsi Associates and as such use by any
other entity is prohibited.

ITEM #01 WALK-IN COOLER/FREEZER COMBO
Quantity: One (1)

Manufacturer: Bally

Model:

Custom
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Construction:

Furnish and erect two compartment sectional urethane insulated walk-in
cooler / freezer assembly.

Walk-in assembly shall bear the UL and NSF label and meet 2021 Federal
Regulations.

Ceiling and wall panels shall be constructed of 4" thick urethane insulation,
assembly to be accomplished by the use of integral cam type locking device
secured in place during the foaming process. Seams between panels shall
be fully insulated with vinyl foamed-in-place gasket material.

Ceiling and wall panels shall be finished of 18 gauge embossed aluminum on
interior and exterior surfaces.

Walk-in assembly shall be provided with 14 gauge galvanized floor insulated
insulated with 4" thick urethane insulation and reinforced with 34” thick 5-7 ply
marine grade plywood underlayment. Floor installation shall be in accord-
ance with manufacturer’'s recommended practice and shall sit in building floor
depression with adjacent kitchen floor material finish in walk-in, set flush with
kitchen floor.

Walk-in assembly shall be furnished with two (2) 36” wide in-fitting type super
doors and frame assemblies constructed of 16 gauge stainless steel provided
with three self-closing cam action chrome plated hinge assemblies, handles
and hardware.

Provide each door with 2" dial type flush mount thermometer with chrome
plated bezel mounted in door frame.

Provide each door with triple pane observation and 36” high x 1/8” thick alu-
minum diamond tread kick plates on both interior and exterior side.

Provide each door with UL listed vapor-proof LED light fixture complete with
toggle switch and pilot light and full perimeter frame condensation heater.

Provide two (2) additional UL listed vapor-proof LED ceiling mounted light fix-
tures complete with stainless steel mounting hardware. One in each compart-
ment.

Foodservice Equipment Contractor shall install ceiling mounted light fixtures
and furnish materials and inter-wire light fixtures and switch.

Walk-in freezer assembly shall be furnished with heated pressure relief port.

Furnish and install 18 gauge embossed aluminum vertical trim angles and
ceiling closure panels.

Furnish and install entire refrigeration system complete with Copeland semi-
hermetic condensing units and insulated copper refrigeration lines charged
with R404A refrigerant. Each condensing unit shall be interconnected to a
low profile, high velocity evaporator coil in each walk-in compartment.

FOODSERVICE EQUIPMENT



DASD - Lionville Elementary School
FOODSERVICE EQUIPMENT

ITEM #02
Quantity:

Manufacturer:

Model:
Sup Info:

ITEM #03
Quantity:

Manufacturer:

Model:
Sup Info:

Refrigeration system shall include all fittings, valves, switches, controls and
all related components to comprise a complete operating unit of sufficient
BTU capacity to maintain automatic operation of 35 degree F product temper-
ature in cooler and -10 degree F product temperature in freezer.

Refrigeration system shall be provided with outdoor remote air-cooled con-
densing units with each condensing unit to be located outdoors on the build-
ing roof.

Condensing units shall be provided with winterized controls (low ambient
package) including crankcase heater, head pressure control, dryers and gal-
vanized steel stand with hinged louvered weather hood.

Provide all hangers and brackets as required to install refrigeration lines.

Construction Trade shall furnish all sleeves and openings through walls for
passage of refrigeration lines.

Secure condensing unit stands to building roof; Roofing Trade shall provide
waterproof roof opening for passage of refrigeration lines.

Foodservice Equipment Contractor shall furnish materials and inter-wire de-
frost time clock circuit for walk-in freezer, from condensing unit to evaporator
coil.

Foodservice Equipment Contractor shall furnish materials and install (wrap
and insulate with foam pipe insulation) heat tracing tape to evaporator coil
condensate line in walk-in freezer.

Foodservice Equipment Contractor shall furnish and install copper tubing and
extend evaporator coil condensate line to floor receptacle.

Set and adjust all temperature and defrost cycles.

Provide start-up and two year material and labor warranty on entire refrigera-
tion system and five years manufacturer’s warranty on compressor.

EVAPORATOR, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sign methods and features which shall take precedence to this specification.

CONDENSING UNIT, WALK-IN COOLER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sign methods and features which shall take precedence to this specification.
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ITEM #04
Quantity:

Manufacturer:

Model:
Sup Info:

ITEM #05
Quantity:

Manufacturer:

Model:
Sup Info:

EVAPORATOR, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sigh methods and features which shall take precedence to this specification.

CONDENSING UNIT, WALK-IN FREEZER

One (1)

Bally

Size and shape per plan

Refer to latest approved Engineering Drawings for engineering data and de-
sign methods and features which shall take precedence to this specification.
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SECTION FOODSERVICE EQUIPMENT

Marsh Creek 6" Grade Center

1.1

A.

1.2

RELATED DOCUMENTS

Drawings and general provisions of the Contract including General and Supplementary
Conditions and Division 1 Specification Sections apply to this Section.

SUMMARY

Provide all material, labor, equipment and services required to execute and complete all
items of work relating to the food service equipment, both existing and new, all as
required to make the resulting facility a fully functional and reliable operating unit in
accordance with this Specification. All food service equipment shall be furnished as
specified, delivered prepaid, unloaded and uncrated, assembled with all components
and accessories connected within the equipment, set-in-place in proper location as
indicated on the drawings, leveled and fastened to the wall, ceiling or floor as required,
left ready for final utility connections. The work shall include:

1. To prevent extended warehousing of all food service equipment, no pre-ordering
of equipment is permitted; schedule ordering of the equipment so that warehousing
of the equipment shall not be required for longer than 60 days prior to delivery to
the site for installation.

2.  Allfood service equipment shall have a manufacturer extended warranty covering
parts and labor for a period of two years which shall take effect only after
acceptance and beneficial use by the District. All labor shall be performed by a
factory authorized and qualified representative.

3.  A‘“complete and thorough” demonstration and start-up for each item of equipment
must be conducted by a qualified manufacturer representative in the use,
sanitation and maintenance of the equipment.

Furnishing scheduled items of custom fabricated food service equipment as specified
utilizing a food service equipment fabricator listed with the National Sanitation
Foundation (NSF) for custom equipment fabrication.

Delivery of food service equipment in factory fabricated containers designed to protect
equipment and finish until final installation. Delivery of food service equipment shall be
coordinated with the construction schedule. If necessary, delivery of the food service
equipment shall be by means other than common carrier to expedite delivery and to
maintain project schedule.

Warehousing of the food service equipment in a bonded warehouse and re-delivery of
the food service equipment from the storage facility to the project site or arrangement for
secured storage at the project site to assure availability of the food service equipment to
maintain project schedule.
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E.

Field installation of the food service equipment including buy out equipment at the project
site including on site receiving and unloading, uncrating from packing containers,
conveyance of the food service equipment from the receiving area to the installation
location, erection and assembly of the food service equipment including field welding
and polishing of sub assemblies and installation of fixtures and components and setting
in place in final location.

Removal and disposal of discontinued items of food service equipment not to be reused
including costs for transport and scrapping. This shall include pump-down and reclaim
of refrigerant and fire system propellant and disposal costs of all refrigeration systems
as required. Utility disconnection and termination of utility services shall be provided by
the Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal and disposal of discontinued items of food service equipment not to be reused
including costs for transport and scrapping. This shall include pump-down and reclaim
of refrigerant and disposal costs of all refrigeration systems as required. Utility
disconnection and termination of utility services shall be provided by the Plumbing,
Electrical and Mechanical (HVAC) Trades.

Removal, cleaning, servicing, reassemble and reinstallation of items of food service
equipment to be reused including warehousing and transportation costs for scheduled
items of food service equipment to be refurbished off-site or to be temporarily stored off-
site. This shall include pump-down and reclaim of refrigerant and disposal costs of all
refrigeration systems as required. Utility disconnection and termination of discontinued
services and modification or preparation or relocated utility services shall be provided by
the Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal, cleaning, servicing, crating and delivery including costs for transport of items
of food service equipment to be reused in an alternate location. This shall include pump-
down and reclaim of refrigerant and disposal costs of all refrigeration systems as
required. Utility disconnection and termination of utility services shall be provided by the
Plumbing, Electrical and Mechanical (HVAC) Trades.

Removal and disposal of all packing material.

All costs for special tools, crane rental or usage cost or rigging as may be required for
delivery or installation of the food service equipment.

All work is to be performed by skilled labor utilizing the proper Trades having respective
jurisdiction thereto. All work shall be performed at hours required to maintain consistent
work schedules with all other Trades without additional cost.

Preparation of dimensioned utility rough-in floor plans coordinated with the Contract
Documents and site conditions and the food service equipment manufacturers’ utility
connection points for all food service equipment.

Assist in the preparation of "chalk-line" mark-up of utility rough-in locations on the
building floor at the job site.
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0.

AA.

Take complete financial responsibility for any and all additional expenses resulting from
incomplete or inaccurate rough-in drawings or instructions for the final rough-in
dimensioning at the job site.

Provide complete manufacturers’ and fabricator shop drawings of all related items of
food service equipment.

Provide competent on-site supervision for the coordination of work and to assist and
supervise the erection, assembly and installation of the food service equipment, this shall
include any moving, shifting or disassembly of the food service equipment to enable work
to be performed free of obstruction.

Attend all job conferences and meetings.

Maintaining coordination and control over the form, fit, function and utility requirements
of all food service equipment, from placement of purchase orders through Final
Acceptance.

Provide competent on-site final testing, demonstration and instruction in the use and
service of all items of food service equipment in the form of a qualified manufacturer’s
representative for each item of food service equipment.

Providing access to the custom equipment fabricator's shop for inspection of
construction and materials used at any time during the progress of fabrication.

Field verification of all measurements at the project site prior to the fabrication of custom
fabricated and buy-out equipment and correct any deviation from the dimensions
indicated on any plans and shop drawing which may affect the final form or fit of any item
of food service equipment as a result of final building conditions and actual field
dimensions.

All food service equipment shall conform to field verified dimensions and to the finished
building conditions with edges scribed and sealed to wall surfaces, fitting to and around
building obstructions. All joints, seams or surfaces shall be fully sealed with General
Electric or equivalent clear silicone sealer.

Field verification of delivery access into and through the building to the final equipment
location including access and clearance through hallways, doorways and elevators (cab
size and weight restrictions); furnish food service equipment in sections or
sub-assemblies as required for access.

Keeping the premise free from accumulation of waste material and rubbish caused by
his work. At the completion of each workday all waste material and rubbish must be
removed and all areas swept broom clean.

Physical damage to equipment, building or previous work completed or in the process
of completion shall be repaired or replaced.

Furnish as part of and affixed to the food service equipment, accessories, components
and fixtures furnished standard with the equipment as specified or listed as an option
and shall include the following:
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BB.

CC.

DD.

EE.

FF.

GG.

1.  PLUMBING ACCESSORIES: Pop-up, lever or basket type waste outlets,
tailpieces, standing or connected overflows, faucets and spray units, vacuum
breakers, shut-off and control valves and fittings.

2.  STEAM AND GAS ACCESSORIES: Steam supply valves, thermostats, pressure
reducing and regulating valves, shut-off and control valves, temperature and
pressure gauges, copper steam coils or injector assemblies, traps and fittings

3. ELECTRICAL ACCESSORIES: Terminal blocks, conduit, wiring, signal and pilot
lamps, on-off and control switches, control panels, magnetic contactor assemblies,
heating elements, junction boxes, outlet boxes and receptacles and cord and plug
sets.

4. REFRIGERATION ACCESSORIES: Copper insulated refrigeration tubing, valves,
fittings, hangers, high- and low-pressure control switches, solenoid valves,
evaporator coils, expansion valves, condensing units and condensate
evaporators.

All built-in accessories, components and fixtures shall be factory installed at the time of
fabrication and shall comply with all applicable codes and regulations.

Furnish and install copper insulated refrigeration lines from compressor location to
evaporator coils and expansion valves for all refrigeration units and ice makers with
remote or refrigeration systems other than self-contained.

Furnish and install flexible stainless-steel gas flue tubing from exhaust collar on gas hot
water booster heater terminating at the exhaust vent connection at the vent extension or
condensate hood.

Furnish 14-gauge galvanized steel welded roof curbs for all refrigeration condensing unit
stands and exhaust fans and supply fan make-up air units including setting-in-place and
securing to the building roof.

Furnish and install in exhaust hood, plenum, duct and surface fire protection system.
Entire system shall be furnished and installed in compliance with UL Standard 1254, UL
Standard 300, NFPA 96 and any prevailing statutes or codes including automatic
shut-down of all cooking appliances per code section 44 of NFPA 17A-27. The
manufacturer of the fire suppression system shall be ISO 9001 registered. The entire
installation must conform to ADA (American Disabilities Act) latest edition. The system
shall be an automatic fire suppression system using a wet chemical agent for grease
related fires. The system shall be the pre-engineered type having minimum and
maximum guidelines established by the manufacturer and listed by Underwriters

Laboratories (UL). The system shall be installed and serviced by certified personnel
trained by the manufacturer. Provide as part of fire system, mechanically operated gas
supply line shut-off valve to interrupt gas supply to all gas operated cooking appliances.
Gas valve shall be provided with manual reset to prevent gas flow to pilot devices on
appliances prior to restart.

Furnish and install remote and self-contained refrigeration system complete with
condensing unit and insulated copper refrigeration lines charged with R448A refrigerant.
Condensing unit shall be interconnected to a low profile, high velocity evaporator coil.
Refrigeration system shall include all fittings, valves, switches, controls and all related
components to comprise a complete operating unit of sufficient BTU capacity to
maintain automatic operation of 35-degree F product temperature in coolers and -10-
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HH.

1.

KK.

LL.

MM.

degree F product temperature in freezers. Refrigeration system provided with outdoor
remote air-cooled condensing unit shall be provided with winterized controls (low
ambient package) including crankcase heater, line dryers and head pressure control
unless specified as part of a pre-assembled refrigeration rack system.
Refrigeration lines to be run within any slab or floor shall be either hard copper or soft
copper if run within conduit.

All electrical wiring, plumbing lines, gas lines (except exposed threaded pipe gas
manifolds at cooking appliances), steam lines and refrigeration lines shall be concealed
in the floor, walls or above the finished ceiling in an acceptable manner and in
compliance with all applicable codes. Where it is impractical to run lines within the floor,
walls or above the finished ceiling, lines shall be enclosed in a stainless steel (or alternate
“smooth and cleanable” approved material) with appropriate access for service or
replacement. In situations of an island arrangement or where equipment is not situated
with access to a wall surface, lines must be installed in the floor in an approved manner
including in-ground conduit for refrigeration and beverage lines. In no case shall any
lines be “exposed”.

Furnish materials and install all interconnecting wiring as required for the food service
equipment, except for exhaust ventilation and fire suppression systems. This shall
include inter-wiring of control panels furnished as a part of a fixture or appliance, on-off
switches for light fixtures furnished as a part of a fixture or appliance, inter-wiring of
control devices to motors furnished as a part of a fixture or appliance, time clock circuits
for freezers from remote condensing unit to evaporator coil, heated pressure relief ports
in walk-in freezer, electrical receptacles furnished as a part of a fixture or appliance, light
fixtures in walk-in refrigeration to on-off switches and conduit junction boxes, ceiling
mounted heat lamps to remote wall switch and inter-wiring of food waste disposer from
control device to disposer motor as required to complete the installation of the food
service equipment. This work does not pertain to the any of the exhaust and supply
ventilation systems on the project.

Furnish materials and install heat tracing tape to all condensate lines within walk-in
freezer; insulate entire heat tracing tape with foam pipe insulation.

Furnish materials and install all interconnecting plumbing as required for the food service
equipment, except for exhaust ventilation and fire suppression systems. This shall
include faucets, drains, drains with connected overflow, shut-off valves, vacuum
breakers, flow or pressure control valves, gauges, bleeder tubes, piping from disposer
control devise to disposer cone and disposer body inlets and piping for steam operated
equipment from boiler take-off valve at steam generator to steam inlet connection at
appliance as required to complete the installation of the food service equipment.

Furnish materials and install insulated copper interconnecting piping between the
dishmachine and the hot water booster heater, this shall include the installation of
pressure and temperature gauges, strainer and shock absorber in the hot water supply
line to the booster heater.

Furnish and install water filter assemblies, sized and of the proper type to accommodate
the water flow rate and “particulate” requirement of the food service equipment; this shall
include all combi and bake ovens, steam cookers, proofing cabinets, ice makers, coffee
brewing equipment and soda and beverage dispensing equipment.
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1.3

NN.

00.

PP.

Furnish and install copper condensate lines in walk-in refrigeration from evaporator coil
to waste receptor.

Furnish and install gas supply shut-off valve at each gas manifold connection and furnish
and install flexible gas hose connectors to each shut-off valve and to each cooking
appliance.

Furnish materials and install interconnecting chrome plated exposed piping for hose reel
and hose bibs including installation of check valves and vacuum breaker in supply line;
this shall include chrome plated bleeder outlet if required by local health department
regulations or local plumbing codes.

WORK BY THE ELECTRICAL TRADE

Rough-in utility connections including proper voltage, phase and amperage required to
satisfactorily operate all items of food service equipment.

Final connection of the food service equipment from the rough-in location to the
connection point on all food service equipment and necessary connection points.

All electrical components for the exhaust and supply ventilation system (including
condensate hoods and pant leg vent systems) including, electrical disconnects, starters,
exhaust fan on-off switch with indicator lights located in kitchen and supply fan controller
with indicator lights located in kitchen and dishroom.

Furnishing and installation of all accessories, components and fixtures other than those
specified as part of the food service equipment, to include but not be limited to, electrical
circuit breakers or fuses, electrical receptacles, disconnect switches, on-off switches or
other fittings and appurtenances that are required to connect the food service equipment
in accordance with manufacturer’s instructions and result in proper operation.

Utility disconnection and termination of discontinued services of existing food service
equipment to be terminated.

Furnishing and installing electrical plug and cord sets where not furnished as part of
the appliance.

Electrical contractors or shunt-trip circuit breakers to interrupt electrical power to all
electrically operated food service cooking appliances.

In-floor, flush mounted, waterproof electrical receptacles of type and capacity to match
plug and cord sets for all mobile food service counter equipment.

Ceiling mounted, retractable drop cords to accommodate food service equipment in an
island arrangement, of the type and capacity to match plug and cord sets of the food
service appliances.

Furnishing materials and installation of all interconnecting wiring as required for the food
service exhaust ventilation and fire suppression systems; this shall include wiring of
electrically operated gas supply shut-off valves for fire suppression systems, fire
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1.4

1.5

suppression system wiring to building fire alarm, heat detector electrical detection device
to automatically start supply and exhaust fans and exhaust hood light fixtures to remote
wall switch.

WORK BY THE PLUMBING TRADE

Rough-in utility connections including gas, steam, hot and cold water and floor receptors
and drains in proper sizes, pressures and quantities required to satisfactorily operate all
items of food service equipment.

Final connection of the food service equipment from the rough-in location to the
connection point on all food service equipment and necessary outlets.

Furnishing and installation of all accessories, components and fixtures other than those
specified as part of the food service equipment, to include but not be limited to stop
cocks, traps, pipe, shut-off valves, pressure reducing valves or other fittings and
appurtenances that are required to connect the food service equipment in accordance
with manufacturer’s instructions and result in proper operation.

Furnishing and installing chrome plated indirect waste outlet piping for food service
equipment, from the waste outlet connection on the food service equipment to the
building waste receptacle (floor sink, etc.).

Flushing and sanitizing of lines before making final connections to the food service
equipment.

Grease interceptors for food service equipment in capacity and size as required by code.

Furnish and install exposed threaded gas manifold piping for all cooking appliances and
welded in-wall gas manifold piping.

Install gas shut-off valve supplied as part of the fire suppression system in the gas supply
line in an exposed and accessible location.

WORK BY THE MECHANICAL TRADE

Supply and exhaust ventilation for indoor refrigeration condensing units based on 750
cfm for each air-cooled compressor horsepower and 250 c¢fm for each water-cooled
compressor horsepower.

Exhaust ventilation for condensate applications including fully welded 18-gauge
stainless steel or 12-gauge aluminum liquid tight ductwork pitched toward source to
prevent leaking, fan and start-sop switch with indicator lights located in the dishroom.

Exhaust hood exhaust ventilation system including roof top mounted “utility set” type up-
blast centrifugal fan with backward incline wheel, adjustable sheaves, vibration mounts
and bird screen at discharge end; fan shall be rated at 14 sones or less and shall be UL
710 listed; roof curb, exhaust ductwork constructed of a minimum 16 gauge galvanized
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1.6

1.7

1.8

steel or 18 gauge stainless steel, fully welded liquid tight with clean-outs at every major
bend and in 20 foot intervals; ductwork shall not exceed a three to one aspect ratio,
connection to exhaust fan shall include a UL listed and rated vibration eliminator and
ductwork shall be insulated with all prevailing codes.

Exhaust hood supply ventilation system including roof top mounted UL listed supply fan
with vibration mounts, adjustable sheaves, roof curb, bird screen at intake end,
maintainable filtration system, and gas or electric heated supply air heater (supply air
heater heat incoming supply air below a 65-degree F ambient temperature) and 22-
gauge galvanized steel ductwork.

Disconnection and termination of discontinued ductwork of existing exhaust or
condensate hoods to be terminated or relocated, and modification or preparation of
exhaust system for existing exhaust or condensate hoods to be relocated at the new
location.

WORK BY THE CONSTRUCTION TRADE

Masonry bases, floor curbs, structural pads, floor depressions, roof curbs, flues and
fireproof duct shafts or enclosures.

Conduit for beverage lines (PVC if embedded in concrete or smooth aluminum if
exposed) with 24" radius sweep bends and 24" x 24" pull boxes every 100 lineal feet or
three turns including sleeves any through walls, floors and ceilings.

Sleeves and openings through wall, floors and ceilings for passage of refrigeration lines.
Wall blocking or reinforcing to adequately support wall mounted food service equipment
or fixtures; provide 3/4" thick exterior grade plywood backing for wood stud applications
and 16-gauge steel backing for metal stud applications.

Stainless steel or FPR wall paneling behind all mop receptors, dishtables and pot / utensil
washing sinks.

Installation of floor pans in floor depression with floor pans set flush and finished
watertight around entire perimeter at juncture with floor surface.

Conduit for refrigeration lines (PVC if embedded in concrete or smooth aluminum if
exposed) with 24" radius sweep bends including sleeves any through walls, floors and
ceiling.

WORK BY THE ROOFING TRADE

Roof penetrations properly sealed and flashed to prevent water penetration.

BIDDING INSTRUCTIONS AND QUALIFICATION OF BIDDER

The primary items of food service equipment described in this specification are
considered the basis of the bid. Only “equal” items listed as part of this specification will
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be considered and must meet the conditions of the base bid item; this shall include all
materials and material finishes, fabrication methods, electrical, plumbing, and
mechanical components, electrical control devices, hardware, accessories and options,
exactly as specified without exception. It will be the full and complete responsibility of the
Food Service Equipment Contractor to pay any and all costs incurred in adapting any
other “equal’ item to the mechanical, electrical, exhaust ventilation or structural systems
of the building including any other cost increase incurred as a result of engineering
changes to the mechanical, electrical, exhaust ventilation, architectural, structural or food
service drawings. The contract is to be awarded as follows:

1. The competence and responsibility of the bidder.

2.  Anitemized cost breakdown of each scheduled item of food service equipment is
required, as specified, in order that the District may, at his option, delete any item
or supply any portion thereof, or increase the quantity of any item without affecting
the cost quoted for the remaining items. “Pre-approved” substituted items must be
submitted as an add or deduct alternate in addition to the base bid.

3. The District is not obligated to accept the lowest or any other bid. The award of the
contract and choice of the food service equipment Contractor shall be at the
District's discretion.

Each bidder shall be responsible to visit the project site of the proposed work and fully
acquaint himself with conditions as they exist.

Each bidder is responsible to attend any pre-bid meeting as required by the District.

Each bidder shall be responsible to examine and review the contract document drawings
and specifications. Should the bidder find during examination of the drawings and
specifications any discrepancies, omissions, ambiguities, or conflicts in or among the
contract documents or shall be in doubt as to their meaning, the District shall be notified
no later than four working days prior to bid opening for clarification.

The failure or omission by any bidder to receive or examine any form, instrument or
document or to visit the project site shall in no way relieve him from obligation with
respect to his bid. No claims for any extras will be allowed due to unintentional errors,
conflicts, or omissions in the contract documents drawings or specifications.

SUBMITTALS

Product Data: For each buy-out item of food service equipment indicated. Include
manufacturer's model number and accessories and requirements for access and
maintenance clearances, water and drainage, power or fuel and service connections
including roughing-in dimensions

Shop Drawings: For food service equipment not manufactured as standard production
and catalog items by manufacturers. Shop drawings shall include the following
information:

1.  Dimensioned rough-in plans scaled at 1/4"=1'-0" accurately locating connection
points and indicating utility data for all mechanical, electrical and supply and
exhaust ventilation requirements.
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2. Dimensioned plans scaled at 2"=1'-0" accurately locating and indicating the
finished size of masonry bases, floor depressions in structural slabs, stub walls,
curbs and finished openings for pass-thru equipment.

3. Dimensioned plans scaled at 1/4"=1'-0" accurately locating conduit and pull boxes
for beverage and refrigeration lines including floor, wall and ceiling penetrations
and termination points.

4. Dimensioned plans and detailed drawings of all custom fabricated food service
equipment scaled at 3/4"-1'-0" for plan and elevation views and 1-'2"=1'-0" for
sectional views.

Copies of original maintenance and repair manuals including a list of all authorized
service agencies responsible for each item of food service equipment.

QUALITY ASSURANCE

Manufacturer’s qualifications shall include a firm that has regularly engaged in the
manufacturing of food service equipment of the same type, capacity, performance and
size as specified and whose products have been in similar service for not less than five
years.

Custom fabricator qualifications for custom food service equipment shall include a skilled
sheet metal shop with a minimum of five years’ experience in custom sheet metal food
service equipment fabrication of similar type as specified. All custom food service
equipment shall be fabricated at the same shop.

Installer’s qualifications shall include a firm with at least three years of successful
installation experience on projects with a similar scope to that as required for this project.

Food service equipment dealers’ qualifications shall include a firm which is regularly
engaged in the purchasing of food service equipment as is a manufacturer authorized
agent of the specified equipment for not less than five years. The dealer shall also
employ a full time project management staff to oversee the purchase of the equipment
in compliance with the specifications, coordinate the form and fit of the equipment to the
project site conditions, attend all project meetings, coordinate shop drawing review,
coordinate installation with the Trades, coordinate factory training and address all issues
as they relate to the satisfactory completion of the facility in compliance with the
specifications and related documentation.

Codes and Standards: All food service equipment furnished and installed under this
specification shall be manufactured in strict compliance with the following publications or
the current or revised related publication as well as all state, national and local codes
and agencies having jurisdiction over same:

1. National Electrical Manufacturer Association NEMA
a. ICS-77 Industrial Controls and Systems

2. National Electrical Manufacturer Association NEMA
a. ICS-77 Industrial Controls and Systems
b. 17.4 Local Application System
c. 17.13 Water Sprinkler Systems
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d. 96-76 Installation of Equipment for the Removal of Smoke and Grease
Laden Vapors for Commercial Cooking Equipment
3. National Sanitation Foundation NSF
a. 1176 Food Service Equipment
b. 4 73 Commercial Cooking and Warming Equipment
c. C-2-72 Special Equipment and/or Devices
4.  National Electrical Manufacturer Association NEMA
a. 57-78 Electric Lighting Fixtures
b. 197-78 Commercial Electric Cooking Appliances
c. 300 Fire Extinguishing Systems

F. All food service equipment shall be manufactured in strict compliance with standards as
set forth by the National Sanitation Foundation (NSF) including fabrication of custom-
built equipment and shall be listed with same and shall bear their seal. Any item of food
service equipment lacking the NSF seal will be rejected.

G. All electrically operated food service equipment shall be constructed in strict compliance
with standards as set forth by the Underwriters Laboratories (UL) and shall utilize
approved components and assemblies and shall bear the label thereof.

H. Custom fabricated food service equipment shall be constructed to the standards as set
forth by the National Association of Food Equipment Manufacturers (NAFEM).

l. All refrigeration equipment and all pressurized vessels shall be constructed, approved,
inspected, registered and stamped and installed in strict compliance with the American
Society of Mechanical Engineers (ASME), state and local codes for Unfired Pressure
Vessels and all other agencies having jurisdiction thereof.

J. All gas operated food service equipment shall be fabricated in strict compliance with
standards as set forth by the Underwriter Laboratory (UL) and shall be listed with same
and shall bear their seal.

K. Steam operated equipment shall be fabricated and installed in accordance with
Pennsylvania Department of Labor and Industry standards.

L. Product Options: Drawings indicate food service equipment based on the specific
products indicated. Other manufacturers’ equipment with equivalent size and
performance characteristics may be considered.

M.  Preinstallation Conference: Conduct conference at Project site to comply with
requirements of Division 1 Section “Project Meetings.” Review methods and procedures
related to food service equipment including, but not limited to the following:

1.  Review access requirements for equipment delivery.

2.  Review equipment storage and security requirements.

3 Inspect and discuss condition of substrate and other preparatory work performed
by other Trades.

Review structural loading limitations.

Review and finalize construction schedule and verify availability of materials, In-
staller’s personnel, equipment and facilities needed to make progress and avoid
delays.

o s
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A.

DELIVERY, STORAGE AND HANDLING

Deliver food service equipment as factory-assembled units with protective crating and
covering.

Store food service equipment in original protective crating and covering and in a dry
location.

PROJECT CONDITIONS

Field Measurements: Verify dimensions of food service equipment installation areas by
field measurements before equipment fabrication and indicate measurements on Shop
Drawings and Coordination Drawings. Coordinate fabrication schedule with construction
progress to avoid delaying the Work.

COORDINATION

Coordinate equipment layout and installation with other work including light fixtures,
HVAC equipment and fire-suppression system components.

Coordinate location and requirements of service-utility connections.

Coordinate size, location and requirements of concrete bases, positive slopes to drains,
floor depressions and insulated floors. Concrete, reinforcement and formwork
requirements are specified in Division 3 Section “Cast-in-Place Concrete”.

Coordinate installation of roof curbs, equipment supports and roof penetrations, as
specified in Division 7 Section “Roof Accessories”.

WARRANTIES

General Warranty: The special warranty specified in this Article shall not deprive the
District of other rights the District may have under other provisions of the Contract
Documents and shall be in addition to and run concurrent with other warranties made by
the Contractor under requirements of the Contract Documents.

All buy-out food service equipment herein specified shall have all parts and labor
warranted in writing, from the date of Final Acceptance by the District against defective
parts, materials, workmanship and design for a period of time as stated within the
manufacturers standard published warranty, but no less than two years.

All custom fabricated food service equipment shall be warranted as stated above except
for a period of two years.

Refrigeration equipment shall include start-up and two-year parts and labor warranty on
the entire refrigeration system and manufacturers five-year parts warranty on hermetic
scroll and semi-hermetic sealed compressors.
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PART 2 - PRODUCTS

2.1 MATERIALS AND WORKMANSHIP

A Stainless steel shall be type 302 or type 304 extra low carbon non-magnetic austenitic
18% chrome, 8% nickel alloy steel. Gauges shall be U.S. Standard of Thickness set forth

below:
GAUGE THICKNESS GAUGE THICKNESS
10 .1346 16 .0598
11 1196 18 .0478
12 .1046 20 .0359
14 .0747 22 .0299

All sheets shall be of maximum length to permit fabrication from one sheet. All thickness
must meet the above gauge thickness within tolerances set forth by the ANSI after
polishing. Finished sheets exceeding these tolerances shall be rejected as not meeting
this Specification.

Galvanealled steel shall be ARMCO steel or an approved grade of copper bearing steel
shall be properly primed, degreased and finished with two coats of synthetic aluminum
bronze.

Structural steel members used for framing, consisting of angles, bands, bars and
channels shall be ductile in quality, free of hard spots, runs, checks, cracks and other
surface defects and shall be smooth galvanized by the hot dip process with all surplus
removed, free of runs, blisters, excess splatter and uncoated spots or patches.

White metal shall consist of corrosion resistant metal containing not less than 21% nickel.
All castings shall be rough ground, polished and buffed to a bright luster and shall be
free from pit marks, runs, checks, burrs and other imperfections.

Stainless steel pipe and tubing shall be seamless or welded of gauge specified and of
true roundness. Seamless tubing shall be thoroughly and correctly annealed and ground
smooth. Welded tubing shall be thoroughly heat treated and properly quenched to
eliminate carbide precipitation, drawn true to size and roundness and polished to match
stainless steel sheets.

Welding shall be of the electric submerged or concealed arc type, heliarc wherever
practical. Where welding rods are required they shall be of the same composition as
materials to be joined coated with a non-carbonaceous flux.

Plastic Laminate: Complying with NEMA LD 3 and NSF 35 requirements; NSF certified
for end-use application indicated; 0.050 inch (1.27 mm) thick, smooth texture and easily
cleanable.

FOODSERVICE EQUIPMENT



DASD — Marsh Creek 6% Grade Center
FOODSERVICE EQUIPMENT

2.2

2.3

1. Color: As selected by Architect from manufacturer’s full range of colors.
Plywood and Lumber: Close grain exterior grade mahogany or birch plywood.

Sealant: ASTM C 920; Type S, Grade NS, Class 25, Use NT. Provide elastomeric
sealant NSF certified for end-use application indicated. Provide sealant that when cured
and washed meets requirements of Food and Drug Administration’s 21 CFR, Section
177.2600 for use in areas that come in contact with food.

1. Color: As selected by Architect from manufacturer’s full range of colors.
2. Backer Rod: Closed-cell polyethylene in diameter larger than joint width.

Plastic: Except for plastic laminate, provide plastic materials and components complying
with NSF 51.

Sound Dampening: NSF-certified, non-absorbent, hard drying, sound-deadening
coating. Provide coating compounded for permanent adhesion to metal in 1/8-inch (3-
mm) thickness that does not chip, flake or blister.

Gaskets: NSF certified for end-use application indicated; of resilient rubber, neoprene or
PVC that is nontoxic, stable, odorless, nonabsorbent and unaffected by exposure to
foods and cleaning compounds.

ACCESSORIES

Cabinet Hardware: Provide NSF-certified stainless-steel hardware for equipment items
as indicated.

Casters: NSF-certified standard-duty stainless-steel swivel stem casters with 5-inch
(125-mm) diameter wheels, polyurethane tires with 1-inch (25-mm) tread width and 300-
Ib (90-kg) load capacity per caster. Provide brakes on 2 casters per unit.

FABRICATION, GENERAL

All welds shall be strong and ductile, nonporous, free of pits and cracks. Parts which are
to be welded shall be homogeneous, of a like color and finish to adjoining material.
Excess metal and carbide precipitation shall be ground off, finished smooth and polished.
Unexposed welds shall be pacified to prevent attrition. Brazed or soldered joints are
unacceptable. Where galvanizing has been damaged due to the welding or grinding
process, these areas shall be galvawelded to replace finish

All exposed surfaces of the food service equipment shall be free from bolts, screws and
rivet fastenings. Wherever bolts are required they shall be of similar composition and
finish as the metal to which they are applied.

Wherever practical all food service equipment and fixtures shall be factory or shop
fabricated of one-piece construction, shipped to the project site as one unit completely
assembled.
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D.

Items of food service equipment or fixtures too large to enter or transverse the building
to the installation location in one assembly shall be constructed in sections and shall be
furnished with field joints. Where field joints are necessary, all adjoining exposed
surfaces shall be field welded at the project site as specified above for welding. Where
conditions make welded field joints impractical, each sub-assembly shall be fabricated
with off-set draw angles welded to the underside of each adjoining top surface and drawn
together to a “hairline” seam with 1/4"-20 stainless steel bolts with lock washers and
chrome plated acorn nuts. Bolted field joints will be permitted only where specifically
shown on Drawings or specified for a particular item.

Wherever shear edges occur they shall be free of burrs, fins or irregular projections and
shall be finished to prevent cutting or laceration when the hand is drawn over such shear
edges. Brake bends shall be free of undue and where such bends do mar the uniform
surface appearance of the material, such marks shall be removed by suitable grinding,
polishing and finishing. In no case where miters or bullnose corners occur is overlapping
materials acceptable.

GENERAL FRABRICATION STANDARDS
TOPS:

1. Tops shall be fabricated of 14-gauge stainless steel unless otherwise specified. All
edges shall be bullnose or formed as specified with all joints butt-edged and
electrically welded, ground smooth and polished so no evidence of welding will
appear. Soldered corners to achieve round corner construction will not be
accepted.

2. Tops adjacent to walls, columns or other equipment shall be turned up integrally
into a backsplash as specified. All interior corners shall be coved on a %” radius,
both horizontally and vertically, forming spherical corners. Ends of backsplashes
shall be fully enclosed to the low point of the top edge, fully welded, ground smooth
and polished.

SUPPORT FRAMING

1. Around the entire perimeter on the underside of all tops and set back 1" from the
down-turned edge shall be a fully welded frame assembly fabricated of 1-1/2" x
1-1/2" x 1/8" stainless steel angle iron or material as specified. Provide
intermediate cross bracing fabricated of the same material as the angle framing
and fully weld to perimeter frame on centers not to exceed 24". Tack weld the
entire frame assembly to the underside of the top surface.

2. Open base tables shall be provided with leg mounting channels for weld anchoring
leg gussets and shall be fabricated of 1" x 4" x 1" 12-gauge stainless steel or
material as specified fully welded at each end of frame and at intervals not to
exceed 6'-0".

3. Cabinet base tables and counters shall be provided with triangular corner gusset
plates for weld anchoring counter type legs and shall be fabricated of 12-gauge
stainless steel fully welded at each corner of table or counter body and at intervals
not to exceed 6'-0".

4, Freestanding sinks and Bain Maries shall be provided with triangular corner gusset
plates for weld anchoring leg gussets and shall be fabricated of 12-gauge stainless
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steel, fully welded at each corner of sink or Bain Marie bottom and at intervals not

to exceed 6'-0".

C. LEGS AND ADJUSTABLE BULLET FEET

1.

Legs shall be constructed of 1-5/8" diameter 16-gauge stainless steel tubing. Each
leg shall be swaged and tapered at the bottom. Fasten each leg to a 3-1/2" high
conical shaped die-formed stainless steel gusset equivalent to Component
Hardware A20-0206. Provide each leg with stainless steel adjustable foot insert
equivalent to Component Hardware A10-0852.

Cabinet base tables and counters shall be provided with 6" high conical shaped
die-formed stainless steel equipment leg with stainless steel adjustable round foot
insert equivalent to Component Hardware A72-0811.

D. CROSSRAILS

1.

Provide all open base tables and freestanding sinks and bain Maries with 1-1/4"
diameter 16-gauge stainless steel tubular cross railing running between legs at a
point 10" above the finished floor. Cross railing shall be continuously welded to
legs, filleted, ground smooth and polished to provide a smooth coved radius with
leg surface.

Where cross railing abuts cabinet base fixtures, cross railing shall be concealed
bolt anchored to same utilizing stainless-steel hardware.

E. UNDERSHELVES

1.

Provide solid fixed undershelf, constructed of 16-gauge stainless steel. Front edge
shall be turned down 1" at 90 degrees and returned '2” at 45 degrees. Rear and
ends shall be turned up 2" high on a 90-degree angle, interior corners coved on
%" radius.

F. DRAWERS

1.

Provide drawer pan constructed of 14-gauge stainless steel with inside corners
coved on a 3/4" radius. Drawer front face shall be double pan type constructed of
16-gauge stainless steel with inner pan set into outer pan and welded in place.
Drawer front shall be set into and shall be removable from a 14-gauge stainless
steel, channel shaped drawer cradle. Drawer suspension slides shall be secured
to drawer frame assembly and shall be Component Hardware S52 series full
extension type with 14-gauge stainless steel slides with stainless steel ball bearing
wheels having a load capacity of 200 pounds. Provide hard rubber bumper drawer
stops. Drawer suspension guides shall be fastened to 18-gauge stainless steel
housing which is suspended from the angle framing under the table top. Provide
drawer fronts with full grip recessed stainless steel flush pull handles.

Stainless steel drawer enclosure cabinet with quantity of drawers as specified with
cabinet body fabricated of 18-gauge stainless steel, wrap around construction.
The backs of front stiles shall be closed with tight fitting channel sections of 18-
gauge stainless steel, welded in place, and closed on top and bottom. Drawer
suspension slides shall be secured to drawer frame assembly and shall be
Component Hardware S52 series full extension type with 14-gauge stainless steel
slides with stainless steel ball bearing wheels having a load capacity of 200
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pounds. Provide hard rubber bumper drawer stops. Provide drawer fronts with full
grip recessed stainless steel flush pull handles.

G.  CABINET BASES

1.

Cabinet body shall be fabricated of 18-gauge stainless steel wrap around
construction. The backs of front stiles shall be closed with tight fitting channel
sections of 18-gauge stainless steel, welded in place and closed on top and
bottom.

Cabinet base shelves shall be fixed bottom and intermediate fabricated of 18-
gauge stainless steel. Front edge shall be turned down 1 1/2" at 90 degrees,
returned 1/2" at 90 degrees. Rear and ends shall be turned up 2" at 90 degrees
with interior corners coved on a %” radius. Shelf shall be weld anchored to cabinet
body. Bottom shelf shall be fabricated flush with front mullions with fully welded
facing junctures presenting seamless construction. Fixed intermediate shelves
shall be designed similar to bottom shelf except front edge shall be set behind
vertical mullions and fully welded thereto.

H.  SLIDING DOORS

1.

Sliding doors shall be double pan type constructed of 16-gauge stainless steel with
inner pan set into outer pan and welded in place. Doors shall have welded
internally 1" x 4" x 1" 14-gauge stainless steel hat type reinforcing channels. Doors
shall be fitted with full grip, recessed type stainless steel flush pull handles. Provide
16-gauge stainless steel angle door stops welded to door. Provide hard rubber
door stops. Provide each door with two, 1 3/8" diameter stainless steel ball bearing
sheaves fastened to 1" x 1/8" thick stainless-steel bar stock hangers welded to top
corners of each door for suspending on overhead door channel track. Provide
hangers with stainless steel removable locks to prevent doors from jumping track
during operation while permitting ease of removal. Fabricate overhead track of 14-
gauge stainless steel and weld to cabinet body. Provide bottom of doors with nylon
door guides secured to bottom shelf. Guides shall not interfere with door removal.

I HINGED DOORS

1.

Hinged doors shall be double pan type constructed of 16-gauge stainless steel
with inner pan set into outer pan and welded in place. Hinges shall be stainless
steel cam action pin type fastened by means of counter sunk flat head stainless
steel screws staggered on centers and tapped into 1/4" thick stainless-steel bar
stock welded behind door jamb. Doors shall be removable from hinges without the
use of tools. Doors shall be held closed by permanent magnet closure devices.
Doors shall be fitted with a full grip recessed type stainless steel flush pull handle.
Provide hard rubber door stop bumpers.

J. SINKS

1.

2.

Sinks shall be fabricated of 14-gauge stainless steel with all interior corners coved
on a %” radius both horizontally and vertically forming spherical corners.

Exposed edges of sink shall be finished with a 1 74" diameter 180 degree rolled
edge, rear and sides adjacent to adjoining surfaces shall have a backsplash turned
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up 10" high at a 90-degree angle on a %" radius and turned back 2 2" on a 45-
degree angle, then down %" at 90 degrees along back.
Multiple sink compartments shall be divided with double wall 14-gauge stainless
steel partitions 1" wide rounded on top and all corners at a % radius. Finish
bottom, back and front with 14-gauge stainless steel to form one continuous
sink with no overlapping joints or open spaces between sink compartments.
Integral drainboards shall be constructed of 14-gauge stainless steel. The front
portion shall continue the 1 2" diameter 180 degree rolled rim of the sink bowl on
a continuous level horizontal plane. The surface of the drainboard shall be pitched
from 2 72" at the end away from the sink to 3" at the sink bowl. Sink and drainboard
backsplash shall be continuous and level on the horizontal plane. All interior
corners both vertical and horizontal shall be coved on a %" radius. Drainboards
shall be reinforced with 1" x 4" x 1", 12-gauge stainless steel “hat” channels
extending front to rear tack welded to underside of drainboard for weld anchoring
leg gussets.
Provide crossrails extending front to rear between legs, crossrails shall not extend
along rear at sink to prevent interference with plumbing.
Built-in sink compartments shall be fabricated as an integral part of fixture with sink
fully welded with adjacent top, weld ground smooth and polished.

K. MILLWORK

1.

2.

Millwork fabricator shop shall be a certified participant in AWI's Quality Certification
Program (QCP) to standard “Premium” construction.

Tops shall be fabricated of 3/4" thick 5-7 ply BW marine grade plywood build up to
a 1 %.” thickness. All plastic laminate finished edges shall be applied prior to the
surface laminate. Provide cross bracing around entire perimeter below tops and
above all interior dividers to minimize deflection from equipment. Tops shall be
fabricated in sections as large as possible to minimize field seams. Field seams
shall be assembled utilizing TB-2 yellow glue. The bottom surfaces of all tops
must be sealed with gray cabinet liner to comply with Board of Health
requirements. Cut-outs for drop-in equipment shall be cut in the shop and with all
edges sealed. All drop-in equipment shall be pre-fitted in top prior to delivery to
the job site. All drop-in equipment shall be sealed with General Electric or
equivalent clear silicon sealer after installation. Hardwood edges shall be applied
prior to surface laminate. All hardwood to match for color and grain. Edges to be
chamfered and finished as specified. Solid surface tops shall receive full plywood
substrate with 3/4" x 3" batons for proper air space. All tops shall be prepared for
installation of sneeze guards including additional blocking and / or cutouts.

All cabinet base and interiors shall be fabricated of 3/4" thick 5-7 ply marine grade
plywood with high-pressure laminate finish. Recessed toe base shall be 6” high
fabricated of 3/4" thick 5-7 ply marine grade plywood with 16-gauge stainless steel
finish. Shelf pilasters to be recessed type 250WH with 253WH locking clips.
Cabinet backs shall be fabricated of 1/4" thick MELA-MDF board. Cabinet ends
to be dadoed for back and bottom and notched to receive aprons and kicks. Bultt
or dowel construction will not be acceptable. Cabinets shall be assembled with
TB-2 yellow glue with screws and staples. Cabinets with finished backs shall be
fabricated of 3/4" thick 5-7 marine grade plywood with high-pressure laminate
finish. Cabinets over 48" in length shall have interior dividers. Dividers shall be
dadoed into the bottom and notched for aprons. Dividers shall be notched as
required for equipment. Aprons shall be large enough to conceal drop-in
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equipment and also to house control panels. Cabinet bases shall be fabricated in
sections as large as possible to minimize field seams.

Doors shall be fabricated of 3/4" thick MDF board with high-pressure laminate
finish and shall be furnished with three BLUM 75M5580 or 75M5680 European
style concealed hinges. Door pulls shall be Hafele 116.39.437. Locks where
required shall be cam style, keyed alike. Doors shall not exceed 27" in width and
shall be of equal size.

Drawers shall be constructed of 3/8" thick birchwood with dove tail joinery. Drawer
slides shall be Accuride 150 Ib. full extension type with stainless steel ball bearing
hardware.

Applied wood fascia panels and doors shall be stile and rail design. Panels to be
recessed or raised as specified. All wood to be select for color and grain. Finish
shall match stock color samples or custom to match furnished sample. All panels
and doors to be equally sized per cabinet. Provide full wood louvered panels as
required for equipment requiring air circulation. Finish all wood with stain followed
by single coat of sealer. After sealer, apply one layer of Armourcote conversion
varnish approved for use in food service with 55% gloss.

L. SOLID AND HARD SURFACE MATERIAL (“CORIAN” / “ZODIAQ”)

1.

Provide counter top, tray slide, etc. of approved solid surface material. Material
shall be fabricated and assembled per manufacturers approved methods utilizing
a factory authorized and certified fabricator and installer. The edges of the top
shall be formed as indicated on the food service and architectural detail drawings,
routed and finished as directed. Openings shall have radius corners and shall be
reinforced with additional material. Where drop-in appliances are to set on tops,
the fixture shall be furnished with a 3" thick marine grade plywood sub-top
fabricated with a perimeter frame extending through the opening in the top
preventing the appliance from setting directly on the solid surface material and
allowing the sub-top to distribute the weight of the appliance. Where heated
appliances are to set on the top the sub-top is to be fabricated as above to prevent
heat from being in direct contact with the solid surface top; additional fiberboard
insulation material is to be provided where transfer of radiated heat will contact any
solid surface material

M.  PAINTING

1.

Galvanized steel shall be cleaned and degreased with mineral spirits, primed with
a minimum of two coats of primer and spray finished with a minimum of two coats
of gray epoxy enamel paint

N.  LAMINATED PLASTIC

1.

2.

All exposed surfaces shall be faced with 1/16" thick high-pressure plastic laminate
in color and pattern as specified.

All unexposed surfaces shall be faced with .020 or .030 gray thermoset decorative
overlay.

Where the plastic laminate is to be bonded to removable or fixed panels the panels
shall be fabricated of 3/4" thick close grain marine grade mahogany or birch
plywood with surfaces bonded with waterproof glue.
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4.  Where the plastic laminate is to be bonded directly to the metal facing of a cabinet
base table or counter, surfaces shall be bonded with contact adhesive.

CLOSURE TRIM

1. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material
and finish as specified, trim shall be one-piece constructions furnished to seal both
horizontal and vertical junctures and openings

STAINLESS STEEL FINISHES

General: Comply with NAAMM’s “Metal Finishes Manual for Architectural and Metal
products” for recommendations relative to applying and designating finishes.

1. Remove or blend tool and die marks and stretch lines into finish.

2. Grind and polish surfaces to produce uniform directional textured polished finish
indicated, free of cross scratches. Run grain with long dimension of each piece.

Concealed Surfaces: Minimum of 80 grit finish.

Exposed Surfaces: No. 4 finish (bright, directional polish) of 180 grit.

When polishing is completed, passivate and rinse surfaces. Remove embedded foreign
matter and leave surfaces chemically clean.

Protect mechanical finishes on exposed surfaces from damage by applying a strippable
temporary protective covering before shipment.

PART 3 - EXECUTION

3.1

A.

3.2

EXAMINATION

Examine areas and conditions with Installer for compliance with requirements for
installation tolerances, service-utility connections and other conditions affecting
installation and performance of food service equipment. Do not proceed with installation
until unsatisfactory conditions have been corrected.

Examine roughing-in for piping, mechanical and electrical systems to verify actual
locations of connections before installation

INSTALLATION

Set each item of fixed food service equipment securely in place, level and adjust to
correct height. Anchor to supporting surface where required for sustained operation and
use without shifting or dislocation. Provide concealed anchoring where possible. Adjust
work surfaces to a level tolerance of 1/16" maximum offset and slope drainage surfaces
at 1/16" per foot.

FOODSERVICE EQUIPMENT
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B.

3.3

3.4

Complete field assembly of field joints by welding or bolting utilizing the method as
indicated with the fixture. Grind all field welds smooth and polish. Set and trim all gaskets
to be installed as part of field assembly.

Treat enclosed spaces that are inaccessible after food service equipment installation by
covering all horizontal surfaces with powdered borax at a rate of 4 ounces per square
foot.

Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish
as specified, trim shall be one-piece construction furnished to seal both horizontal and
vertical junctures and openings where the conditions given below occur:

1. Food service equipment is installed into wall openings. Trim shall apply to both
sides of wall opening with all corners fully welded, ground smooth and polished.

2. Two or more items of food service equipment are butted together.

3. Food service equipment is installed against wall, columns other equipment
resulting in a gap or juncture exceeding 1/4" in width.

4.  An open gap of any size between the juncture or joint between adjoining items of
food service equipment, wall or column surfaces which might result in the
penetration or collection of grease or vermin.

Provide cut-outs and openings in food service equipment as required to extend
plumbing, electric, steam or gas lines through the food service equipment either for
interconnection of utility lines or final connection.

Seal around each item of food service equipment with sealant for gaps or spaces less
than 1/4" in width and with stainless steel trim for gaps or spaces exceeding 1/4" in width.
Closure strips shall conform to the shape and size of the surfaces or juncture to be sealed
and shall be neatly scribed for a tight fit.

PROTECTION AND CLEANING

Provide final protection and maintain conditions in a manner acceptable to District,
Manufacturer and Installer that ensure food service equipment is without damage or
deterioration at the time of Substantial Completion.

After completion of the food service equipment installation and completion of other major
work in the food service area remove protective coverings and clean and sanitize all food
service equipment both internally and externally. Restore exposed and semi-exposed
finished to remove abrasions or other surface damage, polish exposed metal surfaces
and touch-up painted surfaces. Replace work which cannot be successfully restored.

COMMISIONING

Delay start-up of the food service equipment until utility services have been installed,
completed and tested, balanced and adjusted for pressure and voltage, and until water
and steam lines have been treated and cleaned for sanitation. Before start-up of the food
service equipment lubricate in accordance with manufacturer’s instructions.

FOODSERVICE EQUIPMENT
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1.  Coordinate food service equipment startup with service-utility testing, balancing
and adjustments. Do not operate steam lines before they have been cleaned and
sanitized.

Provide on-site demonstration and formal technical training by the manufacturer’s
technical representative for each item of food service equipment as required to instruct
the District and its personnel in the safe operation and sanitation and maintenance of the
food service equipment.

C. Test each item of food service equipment for proper operation.

1. Repair or replace equipment that is defective in operation including units that
operate below required capacity or that operate with excessive noise or vibration.

2.  Test refrigeration equipment’s ability to maintain specified operating temperature
under heavy-use conditions. Repair or replace equipment that does not maintain
specified operating temperature.

3. Test and adjust controls and safeties. Replace damaged and malfunctioning
controls and equipment.

4. Test motors and rotating equipment for proper rotation and lubricate moving parts
according to manufacturer’s written instructions.

5. Test water, drain, gas, steam, oil, refrigerant and liquid-carrying components for
leaks. Repair or replace leaking components.

6. Train District’'s maintenance personnel on procedures and schedules related to
startup and shutdown, troubleshooting, servicing and preventive maintenance for
each food service equipment item.

7. Review data in the operation and maintenance manuals. Refer to Division 1
Section “Contract Closeout”.

8. Review data in the operation and maintenance manuals. Refer to Division 1
Section “Operation and Maintenance Data”.

9.  Schedule training with District through Construction Manager with at least seven
days advance notice.

3.5 SCHEDULE OF EQUIPMENT

A Equipment Schedule: Refer to all Contract Documents pertaining to the food service
areas. Equipment itemized along with brands and model numbers and salient features
establish the standard for construction, operation and engineering criteria.

B. Equipment indicated below is intended to establish the standard of quality of the food
service equipment. Alternate “Equal”’ products by other manufacturers may be
considered if equivalent in design, performance, durability and function.

C. This document is the intellectual property of Corsi Associates and as such use by any
other entity is prohibited.

ITEM #01 DISHWASHER, CONVEYOR
Quantity: One (1)

Manufacturer: Hobart / Champion / Stero

Model:

CL64-BAS+BUILDUP

FOODSERVICE EQUIPMENT
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Options:

CL64BAS-ELEOAX 208v/60/3-ph DUAL POINT CONNECTION
CL64BAS-HGTSTD Standard height

CL64BAS-HTE15K Electrical tank heat 15kW

CL64BAS-ERH24K With 24 kW Booster (default)
CL64BAS-DIROLR Left to right operation

WS40-NOINSTALL Water softening system

DWT-CL Drain water tempering kit for CL models

Installation of DWT kit only

VNTSTK-EXTND 21" Adjustable vent stack extension, field installed
PRESREG-1/20BR 1/2" brass pressure regulator
1/2INSHK-ABSRBR Water Shock Absorber Kit

TBLLIM-CL Table limit switch for CL & CLEN series
CL64EN-BASFETSTD Standard feet

KEC to disconnect and reconnect vent to vent cowl collars
INTEGRAL 90 DEGREE TURN UNLOAD TABLE TO WORK WITH
EXISTING CLEAN DISH TABLE AND NEW DISH MACHINE

FOODSERVICE EQUIPMENT



	1. Advertisement for Bid - EW, LE & MC6
	2. Invition to Bid
	3. Bid
	DOWNINGTOWN AREA SCHOOL DISTRICT
	Contractors and their employees working in or near facilities where children may be located will be required to provide the District with a required FBI and Pennsylvania Criminal Background Check, as well as a Pennsylvania Child Abuse Background Check...
	NON-COLLUSION AFFIDAVIT

	4. Requested Items
	DOWNINGTOWN AREA SCHOOL DISTRICT
	Summary of Requested Items
	Detailed Specifications Provided on Subsequent Pages
	All Bids Should Include:
	East Ward Elementary School
	Lionville Elementary School
	Marsh Creek 6th Grade Center

	5. Specs- EW
	East Ward Elementary School
	1.1 RELATED DOCUMENTS
	A. Drawings and general provisions of the Contract including General and Supplementary Conditions and Division 1 Specification Sections apply to this Section.

	1.2 SUMMARY
	A. Provide all material, labor, equipment and services required to execute and complete all items of work relating to the food service equipment, both existing and new, all as required to make the resulting facility a fully functional and reliable ope...
	1. To prevent extended warehousing of all food service equipment, no pre-ordering of equipment is permitted; schedule ordering of the equipment so that warehousing of the equipment shall not be required for longer than 60 days prior to delivery to the...
	2. All food service equipment shall have a manufacturer extended warranty covering parts and labor for a period of two years which shall take effect only after acceptance and beneficial use by the District.  All labor shall be performed by a factory a...
	3. A “complete and thorough” demonstration and start-up for each item of equipment must be conducted by a qualified manufacturer representative in the use, sanitation and maintenance of the equipment.

	B. Furnishing scheduled items of custom fabricated food service equipment as specified utilizing a food service equipment fabricator listed with the National Sanitation Foundation (NSF) for custom equipment fabrication.
	C. Delivery of food service equipment in factory fabricated containers designed to protect equipment and finish until final installation. Delivery of food service equipment shall be coordinated with the construction schedule.  If necessary, delivery o...
	D. Warehousing of the food service equipment in a bonded warehouse and re-delivery of the food service equipment from the storage facility to the project site or arrangement for secured storage at the project site to assure availability of the food se...
	E. Field installation of the food service equipment including buy out equipment at the project site including on site receiving and unloading, uncrating from packing containers, conveyance of the food service equipment from the receiving area to the i...
	F. Removal and disposal of discontinued items of food service equipment not to be reused including costs for transport and scrapping.  This shall include pump-down and reclaim of refrigerant and fire system propellant and disposal costs of all refrige...
	G. Removal and disposal of discontinued items of food service equipment not to be reused including costs for transport and scrapping.  This shall include pump-down and reclaim of refrigerant and disposal costs of all refrigeration systems as required....
	H. Removal, cleaning, servicing, reassemble and reinstallation of items of food service equipment to be reused including warehousing and transportation costs for scheduled items of food service equipment to be refurbished off-site or to be temporarily...
	I. Removal, cleaning, servicing, crating and delivery including costs for transport of items of food service equipment to be reused in an alternate location. This shall include pump-down and reclaim of refrigerant and disposal costs of all refrigerati...
	J. Removal and disposal of all packing material.
	K. All costs for special tools, crane rental or usage cost or rigging as may be required for delivery or installation of the food service equipment.
	L. All work is to be performed by skilled labor utilizing the proper Trades having respective jurisdiction thereto. All work shall be performed at hours required to maintain consistent work schedules with all other Trades without additional cost.
	M. Preparation of dimensioned utility rough-in floor plans coordinated with the Contract Documents and site conditions and the food service equipment manufacturers’ utility connection points for all food service equipment.
	N. Assist in the preparation of "chalk-line" mark-up of utility rough-in locations on the building floor at the job site.
	O. Take complete financial responsibility for any and all additional expenses resulting from incomplete or inaccurate rough-in drawings or instructions for the final rough-in dimensioning at the job site.
	P. Provide complete manufacturers’ and fabricator shop drawings of all related items of food service equipment.
	Q. Provide competent on-site supervision for the coordination of work and to assist and supervise the erection, assembly and installation of the food service equipment, this shall include any moving, shifting or disassembly of the food service equipme...
	R. Attend all job conferences and meetings.
	S. Maintaining coordination and control over the form, fit, function and utility requirements of all food service equipment, from placement of purchase orders through Final Acceptance.
	T. Provide competent on-site final testing, demonstration and instruction in the use and service of all items of food service equipment in the form of a qualified manufacturer’s representative for each item of food service equipment.
	U. Providing access to the custom equipment fabricator’s shop for inspection of construction and materials used at any time during the progress of fabrication.
	V. Field verification of all measurements at the project site prior to the fabrication of custom fabricated and buy-out equipment and correct any deviation from the dimensions indicated on any plans and shop drawing which may affect the final form or ...
	W. All food service equipment shall conform to field verified dimensions and to the finished building conditions with edges scribed and sealed to wall surfaces, fitting to and around building obstructions.  All joints, seams or surfaces shall be fully...
	X. Field verification of delivery access into and through the building to the final equipment location including access and clearance through hallways, doorways and elevators (cab size and weight restrictions); furnish food service equipment in sectio...
	Y. Keeping the premise free from accumulation of waste material and rubbish caused by his  work.  At the completion of each workday all waste material and rubbish must be removed and all areas swept broom clean.
	Z. Physical damage to equipment, building or previous work completed or in the process of completion shall be repaired or replaced.
	AA. Furnish as part of and affixed to the food service equipment, accessories, components and fixtures furnished standard with the equipment as specified or listed as an option and shall include the following:
	1. PLUMBING ACCESSORIES: Pop-up, lever or basket type waste outlets, tailpieces, standing or connected overflows, faucets and spray units, vacuum breakers, shut-off and control valves and fittings.
	2. STEAM AND GAS ACCESSORIES: Steam supply valves, thermostats, pressure reducing and regulating valves, shut-off and control valves, temperature and pressure gauges, copper steam coils or injector assemblies, traps and fittings
	3. ELECTRICAL ACCESSORIES: Terminal blocks, conduit, wiring, signal and pilot lamps, on-off and control switches, control panels, magnetic contactor assemblies, heating elements, junction boxes, outlet boxes and receptacles and cord and plug sets.
	4. REFRIGERATION ACCESSORIES: Copper insulated refrigeration tubing, valves, fittings, hangers, high- and low-pressure control switches, solenoid valves, evaporator coils, expansion valves, condensing units and condensate evaporators.
	BB. All built-in accessories, components and fixtures shall be factory installed at the time of fabrication and shall comply with all applicable codes and regulations.
	CC. Furnish and install copper insulated refrigeration lines from compressor location to evaporator coils and expansion valves for all refrigeration units and ice makers with remote or refrigeration systems other than self-contained.
	DD. Furnish and install flexible stainless-steel gas flue tubing from exhaust collar on gas hot water booster heater terminating at the exhaust vent connection at the vent extension or condensate hood.
	EE. Furnish 14-gauge galvanized steel welded roof curbs for all refrigeration condensing unit stands and exhaust fans and supply fan make-up air units including setting-in-place and securing to the building roof.
	FF. Furnish and install in exhaust hood, plenum, duct and surface fire protection system.  Entire system shall be furnished and installed in compliance with UL Standard 1254, UL Standard 300, NFPA 96 and any prevailing statutes or codes including auto...
	GG. Furnish and install remote and self-contained refrigeration system complete with condensing unit and insulated copper refrigeration lines charged with R448A refrigerant. Condensing unit shall be interconnected to a low profile, high velocity evapo...
	HH. All electrical wiring, plumbing lines, gas lines (except exposed threaded pipe gas manifolds at cooking appliances), steam lines and refrigeration lines shall be concealed in the floor, walls or above the finished ceiling in an acceptable manner a...
	II. Furnish materials and install all interconnecting wiring as required for the food service equipment, except for exhaust ventilation and fire suppression systems. This shall include inter-wiring of control panels furnished as a part of a fixture or...
	JJ. Furnish materials and install heat tracing tape to all condensate lines within walk-in freezer; insulate entire heat tracing tape with foam pipe insulation.
	KK. Furnish materials and install all interconnecting plumbing as required for the food service equipment, except for exhaust ventilation and fire suppression systems. This shall include faucets, drains, drains with connected overflow, shut-off valves...
	LL. Furnish materials and install insulated copper interconnecting piping between the dishmachine and the hot water booster heater, this shall include the installation of pressure and temperature gauges, strainer and shock absorber in the hot water su...
	MM. Furnish and install water filter assemblies, sized and of the proper type to accommodate the water flow rate and “particulate” requirement of the food service equipment; this shall include all combi and bake ovens, steam cookers, proofing cabinets...
	NN. Furnish and install copper condensate lines in walk-in refrigeration from evaporator coil to waste receptor.
	OO. Furnish and install gas supply shut-off valve at each gas manifold connection and furnish and install flexible gas hose connectors to each shut-off valve and to each cooking appliance.
	PP. Furnish materials and install interconnecting chrome plated exposed piping for hose reel and hose bibs including installation of check valves and vacuum breaker in supply line; this shall include chrome plated bleeder outlet if required by local h...

	1.3 WORK BY THE ELECTRICAL TRADE
	A. Rough-in utility connections including proper voltage, phase and amperage required to satisfactorily operate all items of food service equipment.
	B. Final connection of the food service equipment from the rough-in location to the connection point on all food service equipment and necessary connection points.
	C. All electrical components for the exhaust and supply ventilation system (including condensate hoods and pant leg vent systems) including, electrical disconnects, starters, exhaust fan on-off switch with indicator lights located in kitchen and suppl...
	D. Furnishing and installation of all accessories, components and fixtures other than those specified as part of the food service equipment, to include but not be limited to, electrical circuit breakers or fuses, electrical receptacles, disconnect swi...
	E. Utility disconnection and termination of discontinued services of existing food service equipment to be terminated.
	F. Furnishing and installing electrical plug and cord sets where not furnished as part  of the appliance.
	G. Electrical contractors or shunt-trip circuit breakers to interrupt electrical power to all electrically operated food service cooking appliances.
	H. In-floor, flush mounted, waterproof electrical receptacles of type and capacity to match plug and cord sets for all mobile food service counter equipment.
	I. Ceiling mounted, retractable drop cords to accommodate food service equipment in an island arrangement, of the type and capacity to match plug and cord sets of the food service appliances.
	J. Furnishing materials and installation of all interconnecting wiring as required for the food service exhaust ventilation and fire suppression systems; this shall include wiring of electrically operated gas supply shut-off valves for fire suppressio...

	1.4 WORK BY THE PLUMBING TRADE
	A. Rough-in utility connections including gas, steam, hot and cold water and floor receptors and drains in proper sizes, pressures and quantities required to satisfactorily operate all items of food service equipment.
	B. Final connection of the food service equipment from the rough-in location to the connection point on all food service equipment and necessary outlets.
	C. Furnishing and installation of all accessories, components and fixtures other than those specified as part of the food service equipment, to include but not be limited to stop cocks, traps, pipe, shut-off valves, pressure reducing valves or other f...
	D. Furnishing and installing chrome plated indirect waste outlet piping for food service equipment, from the waste outlet connection on the food service equipment to the building waste receptacle (floor sink, etc.).
	E. Flushing and sanitizing of lines before making final connections to the food service equipment.
	F. Grease interceptors for food service equipment in capacity and size as required by code.
	G. Furnish and install exposed threaded gas manifold piping for all cooking appliances and welded in-wall gas manifold piping.
	H. Install gas shut-off valve supplied as part of the fire suppression system in the gas supply line in an exposed and accessible location.

	1.5 WORK BY THE MECHANICAL TRADE
	A. Supply and exhaust ventilation for indoor refrigeration condensing units based on 750 cfm for each air-cooled compressor horsepower and 250 cfm for each water-cooled compressor horsepower.
	B. Exhaust ventilation for condensate applications including fully welded 18-gauge stainless steel or 12-gauge aluminum liquid tight ductwork pitched toward source to prevent leaking, fan and start-sop switch with indicator lights located in the dishr...
	C. Exhaust hood exhaust ventilation system including roof top mounted “utility set” type up-blast centrifugal fan with backward incline wheel, adjustable sheaves, vibration mounts and bird screen at discharge end; fan shall be rated at 14 sones or les...
	D. Exhaust hood supply ventilation system including roof top mounted UL listed supply fan with vibration mounts, adjustable sheaves, roof curb, bird screen at intake end, maintainable filtration system, and gas or electric heated supply air heater (su...
	E. Disconnection and termination of discontinued ductwork of existing exhaust or condensate hoods to be terminated or relocated, and modification or preparation of exhaust system for existing exhaust or condensate hoods to be relocated at the new loca...

	1.6 WORK BY THE CONSTRUCTION TRADE
	A. Masonry bases, floor curbs, structural pads, floor depressions, roof curbs, flues and fireproof duct shafts or enclosures.
	B. Conduit for beverage lines (PVC if embedded in concrete or smooth aluminum if exposed) with 24" radius sweep bends and 24" x 24" pull boxes every 100 lineal feet or three turns including sleeves any through walls, floors and ceilings.
	C. Sleeves and openings through wall, floors and ceilings for passage of refrigeration lines.
	D. Wall blocking or reinforcing to adequately support wall mounted food service equipment or fixtures; provide 3/4" thick exterior grade plywood backing for wood stud applications and 16-gauge steel backing for metal stud applications.
	E. Stainless steel or FPR wall paneling behind all mop receptors, dishtables and pot / utensil washing sinks.
	F. Installation of floor pans in floor depression with floor pans set flush and finished  watertight around entire perimeter at juncture with floor surface.
	G. Conduit for refrigeration lines (PVC if embedded in concrete or smooth aluminum if exposed) with 24" radius sweep bends including sleeves any through walls, floors and ceiling.

	1.7 WORK BY THE ROOFING TRADE
	A. Roof penetrations properly sealed and flashed to prevent water penetration.

	1.8 BIDDING INSTRUCTIONS AND QUALIFICATION OF BIDDER
	A. The primary items of food service equipment described in this specification are considered the basis of the bid.  Only “equal” items listed as part of this specification will be considered and must meet the conditions of the base bid item; this sha...
	1. The competence and responsibility of the bidder.
	2. An itemized cost breakdown of each scheduled item of food service equipment is required, as specified, in order that the District may, at his option, delete any item or supply any portion thereof, or increase the quantity of any item without affect...
	3. The District is not obligated to accept the lowest or any other bid. The award of the contract and choice of the food service equipment Contractor shall be at the District's discretion.

	B. Each bidder shall be responsible to visit the project site of the proposed work and fully acquaint himself with conditions as they exist.
	C. Each bidder is responsible to attend any pre-bid meeting as required by the District.
	D. Each bidder shall be responsible to examine and review the contract document drawings and specifications. Should the bidder find during examination of the drawings and specifications any discrepancies, omissions, ambiguities, or conflicts in or amo...
	E. The failure or omission by any bidder to receive or examine any form, instrument or document or to visit the project site shall in no way relieve him from obligation with respect to his bid. No claims for any extras will be allowed due to unintenti...

	1.9 SUBMITTALS
	A. Product Data: For each buy-out item of food service equipment indicated. Include manufacturer’s model number and accessories and requirements for access and maintenance clearances, water and drainage, power or fuel and service connections including...
	B. Shop Drawings: For food service equipment not manufactured as standard production and catalog items by manufacturers.  Shop drawings shall include the following information:
	1. Dimensioned rough-in plans scaled at 1/4"=1'-0" accurately locating connection points and indicating utility data for all mechanical, electrical and supply and exhaust ventilation requirements.
	2. Dimensioned plans scaled at ½"=1'-0" accurately locating and indicating the finished size of masonry bases, floor depressions in structural slabs, stub walls, curbs and finished openings for pass-thru equipment.
	3. Dimensioned plans scaled at 1/4"=1'-0" accurately locating conduit and pull boxes for beverage and refrigeration lines including floor, wall and ceiling penetrations and termination points.
	4. Dimensioned plans and detailed drawings of all custom fabricated food service equipment scaled at 3/4"-1'-0" for plan and elevation views and 1-½"=1'-0" for sectional views.
	C. Copies of original maintenance and repair manuals including a list of all authorized service agencies responsible for each item of food service equipment.

	1.10 QUALITY ASSURANCE
	A. Manufacturer’s qualifications shall include a firm that has regularly engaged in the manufacturing of food service equipment of the same type, capacity, performance and size as specified and whose products have been in similar service for not less ...
	B. Custom fabricator qualifications for custom food service equipment shall include a skilled sheet metal shop with a minimum of five years’ experience in custom sheet metal food service equipment fabrication of similar type as specified. All custom f...
	C. Installer’s qualifications shall include a firm with at least three years of successful installation experience on projects with a similar scope to that as required for this project.
	D. Food service equipment dealers’ qualifications shall include a firm which is regularly engaged in the purchasing of food service equipment as is a manufacturer authorized agent of the specified equipment for not less than five years.  The dealer sh...
	E. Codes and Standards: All food service equipment furnished and installed under this specification shall be manufactured in strict compliance with the following publications or the current or revised related publication as well as all state, national...
	1. National Electrical Manufacturer Association NEMA
	a. ICS-77 Industrial Controls and Systems
	2. National Electrical Manufacturer Association NEMA
	a. ICS-77 Industrial Controls and Systems
	b. 17.4 Local Application System
	c. 17.13 Water Sprinkler Systems
	d. 96-76 Installation of Equipment for the Removal of Smoke and Grease Laden Vapors for Commercial Cooking Equipment
	3. National Sanitation Foundation NSF
	a. 11 76 Food Service Equipment
	b. 4 73 Commercial Cooking and Warming Equipment
	c. C-2-72 Special Equipment and/or Devices
	4. National Electrical Manufacturer Association NEMA
	a. 57-78 Electric Lighting Fixtures
	b. 197-78 Commercial Electric Cooking Appliances
	c. 300 Fire Extinguishing Systems
	F. All food service equipment shall be manufactured in strict compliance with standards as set forth by the National Sanitation Foundation (NSF) including fabrication of custom-built equipment and shall be listed with same and shall bear their seal. A...
	G. All electrically operated food service equipment shall be constructed in strict compliance with standards as set forth by the Underwriters Laboratories (UL) and shall utilize approved components and assemblies and shall bear the label thereof.
	H. Custom fabricated food service equipment shall be constructed to the standards as set forth by the National Association of Food Equipment Manufacturers (NAFEM).
	I. All refrigeration equipment and all pressurized vessels shall be constructed, approved, inspected, registered and stamped and installed in strict compliance with the American Society of Mechanical Engineers (ASME), state and local codes for Unfired...
	J. All gas operated food service equipment shall be fabricated in strict compliance with standards as set forth by the Underwriter Laboratory (UL) and shall be listed with same and shall bear their seal.
	K. Steam operated equipment shall be fabricated and installed in accordance with Pennsylvania Department of Labor and Industry standards.
	L. Product Options: Drawings indicate food service equipment based on the specific products indicated. Other manufacturers’ equipment with equivalent size and performance characteristics may be considered.
	M. Preinstallation Conference: Conduct conference at Project site to comply with requirements of Division 1 Section “Project Meetings.” Review methods and procedures related to food service equipment including, but not limited to the following:

	1.11 DELIVERY, STORAGE AND HANDLING
	A. Deliver food service equipment as factory-assembled units with protective crating and covering.
	B. Store food service equipment in original protective crating and covering and in a dry location.

	1.12 PROJECT CONDITIONS
	A. Field Measurements: Verify dimensions of food service equipment installation areas by field measurements before equipment fabrication and indicate measurements on Shop Drawings and Coordination Drawings. Coordinate fabrication schedule with constru...

	1.13 COORDINATION
	A. Coordinate equipment layout and installation with other work including light fixtures, HVAC equipment and fire-suppression system components.
	B. Coordinate location and requirements of service-utility connections.
	C. Coordinate size, location and requirements of concrete bases, positive slopes to drains, floor depressions and insulated floors. Concrete, reinforcement and formwork requirements are specified in Division 3 Section “Cast-in-Place Concrete”.
	D. Coordinate installation of roof curbs, equipment supports and roof penetrations, as specified in Division 7 Section “Roof Accessories”.

	1.14 WARRANTIES
	A. General Warranty: The special warranty specified in this Article shall not deprive the District of other rights the District may have under other provisions of the Contract Documents and shall be in addition to and run concurrent with other warrant...
	B. All buy-out food service equipment herein specified shall have all parts and labor warranted in writing, from the date of Final Acceptance by the District against defective parts, materials, workmanship and design for a period of time as stated wit...
	C. All custom fabricated food service equipment shall be warranted as stated above except for a period of two years.
	D. Refrigeration equipment shall include start-up and two-year parts and labor warranty on the entire refrigeration system and manufacturers five-year parts warranty on hermetic scroll and semi-hermetic sealed compressors.


	PART 2 -  PRODUCTS
	2.1 MATERIALS AND WORKMANSHIP
	A. Stainless steel shall be type 302 or type 304 extra low carbon non-magnetic austenitic 18% chrome, 8% nickel alloy steel. Gauges shall be U.S. Standard of Thickness set forth below:
	B. All sheets shall be of maximum length to permit fabrication from one sheet. All thickness must meet the above gauge thickness within tolerances set forth by the ANSI after polishing.  Finished sheets exceeding these tolerances shall be rejected as ...
	C. Galvanealled steel shall be ARMCO steel or an approved grade of copper bearing steel shall be properly primed, degreased and finished with two coats of synthetic aluminum bronze.
	D. Structural steel members used for framing, consisting of angles, bands, bars and channels shall be ductile in quality, free of hard spots, runs, checks, cracks and other surface defects and shall be smooth galvanized by the hot dip process with all...
	E. White metal shall consist of corrosion resistant metal containing not less than 21% nickel. All castings shall be rough ground, polished and buffed to a bright luster and shall be free from pit marks, runs, checks, burrs and other imperfections.
	F. Stainless steel pipe and tubing shall be seamless or welded of gauge specified and of true roundness. Seamless tubing shall be thoroughly and correctly annealed and ground smooth.  Welded tubing shall be thoroughly heat treated and properly quenche...
	G. Welding shall be of the electric submerged or concealed arc type, heliarc wherever practical. Where welding rods are required they shall be of the same composition as materials to be joined coated with a non-carbonaceous flux.
	H. Plastic Laminate: Complying with NEMA LD 3 and NSF 35 requirements; NSF certified for end-use application indicated; 0.050 inch (1.27 mm) thick, smooth texture and easily cleanable.
	1. Color: As selected by Architect from manufacturer’s full range of colors.
	I. Plywood and Lumber: Close grain exterior grade mahogany or birch plywood.
	J. Sealant: ASTM C 920; Type S, Grade NS, Class 25, Use NT. Provide elastomeric sealant NSF certified for end-use application indicated. Provide sealant that when cured and washed meets requirements of Food and Drug Administration’s 21 CFR, Section 17...
	1. Color: As selected by Architect from manufacturer’s full range of colors.
	2. Backer Rod: Closed-cell polyethylene in diameter larger than joint width.
	K. Plastic: Except for plastic laminate, provide plastic materials and components complying with NSF 51.
	L. Sound Dampening: NSF-certified, non-absorbent, hard drying, sound-deadening coating. Provide coating compounded for permanent adhesion to metal in 1/8-inch (3-mm) thickness that does not chip, flake or blister.
	M. Gaskets: NSF certified for end-use application indicated; of resilient rubber, neoprene or PVC that is nontoxic, stable, odorless, nonabsorbent and unaffected by exposure to foods and cleaning compounds.

	2.2 ACCESSORIES
	A. Cabinet Hardware: Provide NSF-certified stainless-steel hardware for equipment items as indicated.
	B. Casters: NSF-certified standard-duty stainless-steel swivel stem casters with 5-inch (125-mm) diameter wheels, polyurethane tires with 1-inch (25-mm) tread width and 300-lb (90-kg) load capacity per caster.  Provide brakes on 2 casters per unit.

	2.3 FABRICATION, GENERAL
	A. All welds shall be strong and ductile, nonporous, free of pits and cracks. Parts which are to be welded shall be homogeneous, of a like color and finish to adjoining material. Excess metal and carbide precipitation shall be ground off, finished smo...
	B. All exposed surfaces of the food service equipment shall be free from bolts, screws and rivet fastenings. Wherever bolts are required they shall be of similar composition and finish as the metal to which they are applied.
	C. Wherever practical all food service equipment and fixtures shall be factory or shop fabricated of one-piece construction, shipped to the project site as one unit completely assembled.
	D. Items of food service equipment or fixtures too large to enter or transverse the building to the installation location in one assembly shall be constructed in sections and shall be furnished with field joints. Where field joints are necessary, all ...
	E. Wherever shear edges occur they shall be free of burrs, fins or irregular projections and shall be finished to prevent cutting or laceration when the hand is drawn over such shear edges. Brake bends shall be free of undue and where such bends do ma...

	2.4 GENERAL FRABRICATION STANDARDS
	A. TOPS:
	1. Tops shall be fabricated of 14-gauge stainless steel unless otherwise specified. All edges shall be bullnose or formed as specified with all joints butt-edged and electrically welded, ground smooth and polished so no evidence of welding will appear...
	2. Tops adjacent to walls, columns or other equipment shall be turned up integrally into a backsplash as specified. All interior corners shall be coved on a ¾” radius, both horizontally and vertically, forming spherical corners. Ends of backsplashes s...

	B. SUPPORT FRAMING
	1. Around the entire perimeter on the underside of all tops and set back 1" from the down-turned edge shall be a fully welded frame assembly fabricated of 1-1/2" x 1-1/2" x 1/8" stainless steel angle iron or material as specified. Provide intermediate...
	2. Open base tables shall be provided with leg mounting channels for weld anchoring leg gussets and shall be fabricated of 1" x 4" x 1" 12-gauge stainless steel or material as specified fully welded at each end of frame and at intervals not to exceed ...
	3. Cabinet base tables and counters shall be provided with triangular corner gusset plates for weld anchoring counter type legs and shall be fabricated of 12-gauge stainless steel fully welded at each corner of table or counter body and at intervals n...
	4. Freestanding sinks and Bain Maries shall be provided with triangular corner gusset plates for weld anchoring leg gussets and shall be fabricated of 12-gauge stainless steel, fully welded at each corner of sink or Bain Marie bottom and at intervals ...

	C. LEGS AND ADJUSTABLE BULLET FEET
	1. Legs shall be constructed of 1-5/8" diameter 16-gauge stainless steel tubing. Each leg shall be swaged and tapered at the bottom. Fasten each leg to a 3-1/2" high conical shaped die-formed stainless steel gusset equivalent to Component Hardware A20...
	2. Cabinet base tables and counters shall be provided with 6" high conical shaped die-formed stainless steel equipment leg with stainless steel adjustable round foot insert equivalent to Component Hardware A72-0811.

	D. CROSSRAILS
	1. Provide all open base tables and freestanding sinks and bain Maries with 1-1/4" diameter 16-gauge stainless steel tubular cross railing running between legs at a point 10" above the finished floor. Cross railing shall be continuously welded to legs...
	2. Where cross railing abuts cabinet base fixtures, cross railing shall be concealed bolt anchored to same utilizing stainless-steel hardware.

	E. UNDERSHELVES
	1. Provide solid fixed undershelf, constructed of 16-gauge stainless steel. Front edge shall be turned down 1" at 90 degrees and returned ½” at 45 degrees. Rear and ends shall be turned up 2" high on a 90-degree angle, interior corners coved on ¾” rad...

	F. DRAWERS
	1. Provide drawer pan constructed of 14-gauge stainless steel with inside corners coved on a 3/4" radius.  Drawer front face shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Drawe...
	2. Stainless steel drawer enclosure cabinet with quantity of drawers as specified with cabinet body fabricated of 18-gauge stainless steel, wrap around construction.  The backs of front stiles shall be closed with tight fitting channel sections of 18-...

	G. CABINET BASES
	1. Cabinet body shall be fabricated of 18-gauge stainless steel wrap around construction.  The backs of front stiles shall be closed with tight fitting channel sections of 18-gauge stainless steel, welded in place and closed on top and bottom.
	2. Cabinet base shelves shall be fixed bottom and intermediate fabricated of 18-gauge stainless steel.  Front edge shall be turned down 1 1/2" at 90 degrees, returned 1/2" at 90 degrees.  Rear and ends shall be turned up 2" at 90 degrees with interior...

	H. SLIDING DOORS
	1. Sliding doors shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Doors shall have welded internally 1" x 4" x 1" 14-gauge stainless steel hat type reinforcing channels.  Doors sh...
	I. HINGED DOORS
	1. Hinged doors shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Hinges shall be stainless steel cam action pin type fastened by means of counter sunk flat head stainless steel sc...
	J. SINKS
	1. Sinks shall be fabricated of 14-gauge stainless steel with all interior corners coved on a ¾” radius both horizontally and vertically forming spherical corners.
	2. Exposed edges of sink shall be finished with a 1 ½" diameter 180 degree rolled edge, rear and sides adjacent to adjoining surfaces shall have a backsplash turned up 10" high at a 90-degree angle on a ¾” radius and turned back 2 ½" on a 45-degree an...
	3. Multiple sink compartments shall be divided with double wall 14-gauge stainless steel partitions 1" wide rounded on top and all corners at a ¾” radius.  Finish  bottom, back and front with 14-gauge stainless steel to form one continuous sink with n...
	4. Integral drainboards shall be constructed of 14-gauge stainless steel.  The front portion shall continue the 1 ½" diameter 180 degree rolled rim of the sink bowl on a continuous level horizontal plane.  The surface of the drainboard shall be pitche...
	5. Provide crossrails extending front to rear between legs, crossrails shall not extend along rear at sink to prevent interference with plumbing.
	6. Built-in sink compartments shall be fabricated as an integral part of fixture with sink fully welded with adjacent top, weld ground smooth and polished.
	K. MILLWORK
	1. Millwork fabricator shop shall be a certified participant in AWI’s Quality Certification Program (QCP) to standard “Premium” construction.
	2. Tops shall be fabricated of 3/4" thick 5-7 ply BW marine grade plywood build up to a 1 ½” thickness.  All plastic laminate finished edges shall be applied prior to the surface laminate. Provide cross bracing around entire perimeter below tops and a...
	3. All cabinet base and interiors shall be fabricated of 3/4" thick 5-7 ply marine grade plywood with high-pressure laminate finish.  Recessed toe base shall be 6” high fabricated of 3/4" thick 5-7 ply marine grade plywood with 16-gauge stainless stee...
	4. Doors shall be fabricated of 3/4" thick MDF board with high-pressure laminate finish and shall be furnished with three BLUM 75M5580 or 75M5680 European style concealed hinges.  Door pulls shall be Hafele 116.39.437.  Locks where required shall be c...
	5. Drawers shall be constructed of 3/8" thick birchwood with dove tail joinery. Drawer slides shall be Accuride 150 lb. full extension type with stainless steel ball bearing hardware.
	6. Applied wood fascia panels and doors shall be stile and rail design.  Panels to be recessed or raised as specified.  All wood to be select for color and grain.  Finish shall match stock color samples or custom to match furnished sample.  All panels...
	L. SOLID AND HARD SURFACE MATERIAL (“CORIAN” / “ZODIAQ”)
	1. Provide counter top, tray slide, etc. of approved solid surface material.  Material shall be fabricated and assembled per manufacturers approved methods utilizing a factory authorized and certified fabricator and installer.  The edges of the top sh...
	M. PAINTING
	1. Galvanized steel shall be cleaned and degreased with mineral spirits, primed with a minimum of two coats of primer and spray finished with a minimum of two coats of gray epoxy enamel paint
	N. LAMINATED PLASTIC
	1. All exposed surfaces shall be faced with 1/16" thick high-pressure plastic laminate in color and pattern as specified.
	2. All unexposed surfaces shall be faced with .020 or .030 gray thermoset decorative overlay.
	3. Where the plastic laminate is to be bonded to removable or fixed panels the panels shall be fabricated of 3/4" thick close grain marine grade mahogany or birch plywood with surfaces bonded with waterproof glue.
	4. Where the plastic laminate is to be bonded directly to the metal facing of a cabinet base table or counter, surfaces shall be bonded with contact adhesive.
	O. CLOSURE TRIM
	1. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish as specified, trim shall be one-piece constructions furnished to seal both horizontal and vertical junctures and openings

	2.5 STAINLESS STEEL FINISHES
	A. General: Comply with NAAMM’s “Metal Finishes Manual for Architectural and Metal products” for recommendations relative to applying and designating finishes.
	1. Remove or blend tool and die marks and stretch lines into finish.
	2. Grind and polish surfaces to produce uniform directional textured polished finish indicated, free of cross scratches. Run grain with long dimension of each piece.

	B. Concealed Surfaces: Minimum of 80 grit finish.
	C. Exposed Surfaces: No. 4 finish (bright, directional polish) of 180 grit.
	D. When polishing is completed, passivate and rinse surfaces. Remove embedded foreign matter and leave surfaces chemically clean.
	E. Protect mechanical finishes on exposed surfaces from damage by applying a strippable temporary protective covering before shipment.


	PART 3 -  EXECUTION
	3.1 EXAMINATION
	A. Examine areas and conditions with Installer for compliance with requirements for installation tolerances, service-utility connections and other conditions affecting installation and performance of food service equipment. Do not proceed with install...
	B. Examine roughing-in for piping, mechanical and electrical systems to verify actual locations of connections before installation

	3.2 INSTALLATION
	A. Set each item of fixed food service equipment securely in place, level and adjust to correct height. Anchor to supporting surface where required for sustained operation and use without shifting or dislocation. Provide concealed anchoring where poss...
	B. Complete field assembly of field joints by welding or bolting utilizing the method as indicated with the fixture. Grind all field welds smooth and polish. Set and trim all gaskets to be installed as part of field assembly.
	C. Treat enclosed spaces that are inaccessible after food service equipment installation by covering all horizontal surfaces with powdered borax at a rate of 4 ounces per square foot.
	D. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish as specified, trim shall be one-piece construction furnished to seal both horizontal and vertical junctures and openings where the conditions given below o...
	1. Food service equipment is installed into wall openings. Trim shall apply to both sides of wall opening with all corners fully welded, ground smooth and polished.
	2. Two or more items of food service equipment are butted together.
	3. Food service equipment is installed against wall, columns other equipment resulting in a gap or juncture exceeding 1/4" in width.
	4. An open gap of any size between the juncture or joint between adjoining items of food service equipment, wall or column surfaces which might result in the penetration or collection of grease or vermin.
	E. Provide cut-outs and openings in food service equipment as required to extend plumbing, electric, steam or gas lines through the food service equipment either for interconnection of utility lines or final connection.
	F. Seal around each item of food service equipment with sealant for gaps or spaces less than 1/4" in width and with stainless steel trim for gaps or spaces exceeding 1/4" in width. Closure strips shall conform to the shape and size of the surfaces or ...

	3.3 PROTECTION AND CLEANING
	A. Provide final protection and maintain conditions in a manner acceptable to District, Manufacturer and Installer that ensure food service equipment is without damage or deterioration at the time of Substantial Completion.
	B. After completion of the food service equipment installation and completion of other major work in the food service area remove protective coverings and clean and sanitize all food service equipment both internally and externally. Restore exposed an...

	3.4 COMMISIONING
	A. Delay start-up of the food service equipment until utility services have been installed, completed and tested, balanced and adjusted for pressure and voltage, and until water and steam lines have been treated and cleaned for sanitation. Before star...
	1. Coordinate food service equipment startup with service-utility testing, balancing and adjustments. Do not operate steam lines before they have been cleaned and sanitized.
	B. Provide on-site demonstration and formal technical training by the manufacturer’s technical representative for each item of food service equipment as required to instruct the District and its personnel in the safe operation and sanitation and maint...
	C. Test each item of food service equipment for proper operation.
	1. Repair or replace equipment that is defective in operation including units that operate below required capacity or that operate with excessive noise or vibration.
	2. Test refrigeration equipment’s ability to maintain specified operating temperature under heavy-use conditions. Repair or replace equipment that does not maintain specified operating temperature.
	3. Test and adjust controls and safeties. Replace damaged and malfunctioning controls and equipment.
	4. Test motors and rotating equipment for proper rotation and lubricate moving parts according to manufacturer’s written instructions.
	5. Test water, drain, gas, steam, oil, refrigerant and liquid-carrying components for leaks. Repair or replace leaking components.
	6. Train District’s maintenance personnel on procedures and schedules related to startup and shutdown, troubleshooting, servicing and preventive maintenance for each food service equipment item.
	7. Review data in the operation and maintenance manuals. Refer to Division 1 Section “Contract Closeout”.
	8. Review data in the operation and maintenance manuals. Refer to Division 1 Section “Operation and Maintenance Data”.
	9. Schedule training with District through Construction Manager with at least seven days advance notice.

	3.5 SCHEDULE OF EQUIPMENT
	A. Equipment Schedule: Refer to all Contract Documents pertaining to the food service areas. Equipment itemized along with brands and model numbers and salient features establish the standard for construction, operation and engineering criteria.
	B. Equipment indicated below is intended to establish the standard of quality of the food service equipment.  Alternate “Equal” products by other manufacturers may be considered if equivalent in design, performance, durability and function.
	C. This document is the intellectual property of Corsi Associates and as such use by any other entity is prohibited.



	6. Specs- LE
	Lionville Elementary School
	1.1 RELATED DOCUMENTS
	A. Drawings and general provisions of the Contract including General and Supplementary Conditions and Division 1 Specification Sections apply to this Section.

	1.2 SUMMARY
	A. Provide all material, labor, equipment and services required to execute and complete all items of work relating to the food service equipment, both existing and new, all as required to make the resulting facility a fully functional and reliable ope...
	1. To prevent extended warehousing of all food service equipment, no pre-ordering of equipment is permitted; schedule ordering of the equipment so that warehousing of the equipment shall not be required for longer than 60 days prior to delivery to the...
	2. All food service equipment shall have a manufacturer extended warranty covering parts and labor for a period of two years which shall take effect only after acceptance and beneficial use by the District.  All labor shall be performed by a factory a...
	3. A “complete and thorough” demonstration and start-up for each item of equipment must be conducted by a qualified manufacturer representative in the use, sanitation and maintenance of the equipment.

	B. Furnishing scheduled items of custom fabricated food service equipment as specified utilizing a food service equipment fabricator listed with the National Sanitation Foundation (NSF) for custom equipment fabrication.
	C. Delivery of food service equipment in factory fabricated containers designed to protect equipment and finish until final installation. Delivery of food service equipment shall be coordinated with the construction schedule.  If necessary, delivery o...
	D. Warehousing of the food service equipment in a bonded warehouse and re-delivery of the food service equipment from the storage facility to the project site or arrangement for secured storage at the project site to assure availability of the food se...
	E. Field installation of the food service equipment including buy out equipment at the project site including on site receiving and unloading, uncrating from packing containers, conveyance of the food service equipment from the receiving area to the i...
	F. Removal and disposal of discontinued items of food service equipment not to be reused including costs for transport and scrapping.  This shall include pump-down and reclaim of refrigerant and fire system propellant and disposal costs of all refrige...
	G. Removal and disposal of discontinued items of food service equipment not to be reused including costs for transport and scrapping.  This shall include pump-down and reclaim of refrigerant and disposal costs of all refrigeration systems as required....
	H. Removal, cleaning, servicing, reassemble and reinstallation of items of food service equipment to be reused including warehousing and transportation costs for scheduled items of food service equipment to be refurbished off-site or to be temporarily...
	I. Removal, cleaning, servicing, crating and delivery including costs for transport of items of food service equipment to be reused in an alternate location. This shall include pump-down and reclaim of refrigerant and disposal costs of all refrigerati...
	J. Removal and disposal of all packing material.
	K. All costs for special tools, crane rental or usage cost or rigging as may be required for delivery or installation of the food service equipment.
	L. All work is to be performed by skilled labor utilizing the proper Trades having respective jurisdiction thereto. All work shall be performed at hours required to maintain consistent work schedules with all other Trades without additional cost.
	M. Preparation of dimensioned utility rough-in floor plans coordinated with the Contract Documents and site conditions and the food service equipment manufacturers’ utility connection points for all food service equipment.
	N. Assist in the preparation of "chalk-line" mark-up of utility rough-in locations on the building floor at the job site.
	O. Take complete financial responsibility for any and all additional expenses resulting from incomplete or inaccurate rough-in drawings or instructions for the final rough-in dimensioning at the job site.
	P. Provide complete manufacturers’ and fabricator shop drawings of all related items of food service equipment.
	Q. Provide competent on-site supervision for the coordination of work and to assist and supervise the erection, assembly and installation of the food service equipment, this shall include any moving, shifting or disassembly of the food service equipme...
	R. Attend all job conferences and meetings.
	S. Maintaining coordination and control over the form, fit, function and utility requirements of all food service equipment, from placement of purchase orders through Final Acceptance.
	T. Provide competent on-site final testing, demonstration and instruction in the use and service of all items of food service equipment in the form of a qualified manufacturer’s representative for each item of food service equipment.
	U. Providing access to the custom equipment fabricator’s shop for inspection of construction and materials used at any time during the progress of fabrication.
	V. Field verification of all measurements at the project site prior to the fabrication of custom fabricated and buy-out equipment and correct any deviation from the dimensions indicated on any plans and shop drawing which may affect the final form or ...
	W. All food service equipment shall conform to field verified dimensions and to the finished building conditions with edges scribed and sealed to wall surfaces, fitting to and around building obstructions.  All joints, seams or surfaces shall be fully...
	X. Field verification of delivery access into and through the building to the final equipment location including access and clearance through hallways, doorways and elevators (cab size and weight restrictions); furnish food service equipment in sectio...
	Y. Keeping the premise free from accumulation of waste material and rubbish caused by his  work.  At the completion of each workday all waste material and rubbish must be removed and all areas swept broom clean.
	Z. Physical damage to equipment, building or previous work completed or in the process of completion shall be repaired or replaced.
	AA. Furnish as part of and affixed to the food service equipment, accessories, components and fixtures furnished standard with the equipment as specified or listed as an option and shall include the following:
	1. PLUMBING ACCESSORIES: Pop-up, lever or basket type waste outlets, tailpieces, standing or connected overflows, faucets and spray units, vacuum breakers, shut-off and control valves and fittings.
	2. STEAM AND GAS ACCESSORIES: Steam supply valves, thermostats, pressure reducing and regulating valves, shut-off and control valves, temperature and pressure gauges, copper steam coils or injector assemblies, traps and fittings
	3. ELECTRICAL ACCESSORIES: Terminal blocks, conduit, wiring, signal and pilot lamps, on-off and control switches, control panels, magnetic contactor assemblies, heating elements, junction boxes, outlet boxes and receptacles and cord and plug sets.
	4. REFRIGERATION ACCESSORIES: Copper insulated refrigeration tubing, valves, fittings, hangers, high- and low-pressure control switches, solenoid valves, evaporator coils, expansion valves, condensing units and condensate evaporators.
	BB. All built-in accessories, components and fixtures shall be factory installed at the time of fabrication and shall comply with all applicable codes and regulations.
	CC. Furnish and install copper insulated refrigeration lines from compressor location to evaporator coils and expansion valves for all refrigeration units and ice makers with remote or refrigeration systems other than self-contained.
	DD. Furnish and install flexible stainless-steel gas flue tubing from exhaust collar on gas hot water booster heater terminating at the exhaust vent connection at the vent extension or condensate hood.
	EE. Furnish 14-gauge galvanized steel welded roof curbs for all refrigeration condensing unit stands and exhaust fans and supply fan make-up air units including setting-in-place and securing to the building roof.
	FF. Furnish and install in exhaust hood, plenum, duct and surface fire protection system.  Entire system shall be furnished and installed in compliance with UL Standard 1254, UL Standard 300, NFPA 96 and any prevailing statutes or codes including auto...
	GG. Furnish and install remote and self-contained refrigeration system complete with condensing unit and insulated copper refrigeration lines charged with R448A refrigerant. Condensing unit shall be interconnected to a low profile, high velocity evapo...
	HH. All electrical wiring, plumbing lines, gas lines (except exposed threaded pipe gas manifolds at cooking appliances), steam lines and refrigeration lines shall be concealed in the floor, walls or above the finished ceiling in an acceptable manner a...
	II. Furnish materials and install all interconnecting wiring as required for the food service equipment, except for exhaust ventilation and fire suppression systems. This shall include inter-wiring of control panels furnished as a part of a fixture or...
	JJ. Furnish materials and install heat tracing tape to all condensate lines within walk-in freezer; insulate entire heat tracing tape with foam pipe insulation.
	KK. Furnish materials and install all interconnecting plumbing as required for the food service equipment, except for exhaust ventilation and fire suppression systems. This shall include faucets, drains, drains with connected overflow, shut-off valves...
	LL. Furnish materials and install insulated copper interconnecting piping between the dishmachine and the hot water booster heater, this shall include the installation of pressure and temperature gauges, strainer and shock absorber in the hot water su...
	MM. Furnish and install water filter assemblies, sized and of the proper type to accommodate the water flow rate and “particulate” requirement of the food service equipment; this shall include all combi and bake ovens, steam cookers, proofing cabinets...
	NN. Furnish and install copper condensate lines in walk-in refrigeration from evaporator coil to waste receptor.
	OO. Furnish and install gas supply shut-off valve at each gas manifold connection and furnish and install flexible gas hose connectors to each shut-off valve and to each cooking appliance.
	PP. Furnish materials and install interconnecting chrome plated exposed piping for hose reel and hose bibs including installation of check valves and vacuum breaker in supply line; this shall include chrome plated bleeder outlet if required by local h...

	1.3 WORK BY THE ELECTRICAL TRADE
	A. Rough-in utility connections including proper voltage, phase and amperage required to satisfactorily operate all items of food service equipment.
	B. Final connection of the food service equipment from the rough-in location to the connection point on all food service equipment and necessary connection points.
	C. All electrical components for the exhaust and supply ventilation system (including condensate hoods and pant leg vent systems) including, electrical disconnects, starters, exhaust fan on-off switch with indicator lights located in kitchen and suppl...
	D. Furnishing and installation of all accessories, components and fixtures other than those specified as part of the food service equipment, to include but not be limited to, electrical circuit breakers or fuses, electrical receptacles, disconnect swi...
	E. Utility disconnection and termination of discontinued services of existing food service equipment to be terminated.
	F. Furnishing and installing electrical plug and cord sets where not furnished as part  of the appliance.
	G. Electrical contractors or shunt-trip circuit breakers to interrupt electrical power to all electrically operated food service cooking appliances.
	H. In-floor, flush mounted, waterproof electrical receptacles of type and capacity to match plug and cord sets for all mobile food service counter equipment.
	I. Ceiling mounted, retractable drop cords to accommodate food service equipment in an island arrangement, of the type and capacity to match plug and cord sets of the food service appliances.
	J. Furnishing materials and installation of all interconnecting wiring as required for the food service exhaust ventilation and fire suppression systems; this shall include wiring of electrically operated gas supply shut-off valves for fire suppressio...

	1.4 WORK BY THE PLUMBING TRADE
	A. Rough-in utility connections including gas, steam, hot and cold water and floor receptors and drains in proper sizes, pressures and quantities required to satisfactorily operate all items of food service equipment.
	B. Final connection of the food service equipment from the rough-in location to the connection point on all food service equipment and necessary outlets.
	C. Furnishing and installation of all accessories, components and fixtures other than those specified as part of the food service equipment, to include but not be limited to stop cocks, traps, pipe, shut-off valves, pressure reducing valves or other f...
	D. Furnishing and installing chrome plated indirect waste outlet piping for food service equipment, from the waste outlet connection on the food service equipment to the building waste receptacle (floor sink, etc.).
	E. Flushing and sanitizing of lines before making final connections to the food service equipment.
	F. Grease interceptors for food service equipment in capacity and size as required by code.
	G. Furnish and install exposed threaded gas manifold piping for all cooking appliances and welded in-wall gas manifold piping.
	H. Install gas shut-off valve supplied as part of the fire suppression system in the gas supply line in an exposed and accessible location.

	1.5 WORK BY THE MECHANICAL TRADE
	A. Supply and exhaust ventilation for indoor refrigeration condensing units based on 750 cfm for each air-cooled compressor horsepower and 250 cfm for each water-cooled compressor horsepower.
	B. Exhaust ventilation for condensate applications including fully welded 18-gauge stainless steel or 12-gauge aluminum liquid tight ductwork pitched toward source to prevent leaking, fan and start-sop switch with indicator lights located in the dishr...
	C. Exhaust hood exhaust ventilation system including roof top mounted “utility set” type up-blast centrifugal fan with backward incline wheel, adjustable sheaves, vibration mounts and bird screen at discharge end; fan shall be rated at 14 sones or les...
	D. Exhaust hood supply ventilation system including roof top mounted UL listed supply fan with vibration mounts, adjustable sheaves, roof curb, bird screen at intake end, maintainable filtration system, and gas or electric heated supply air heater (su...
	E. Disconnection and termination of discontinued ductwork of existing exhaust or condensate hoods to be terminated or relocated, and modification or preparation of exhaust system for existing exhaust or condensate hoods to be relocated at the new loca...

	1.6 WORK BY THE CONSTRUCTION TRADE
	A. Masonry bases, floor curbs, structural pads, floor depressions, roof curbs, flues and fireproof duct shafts or enclosures.
	B. Conduit for beverage lines (PVC if embedded in concrete or smooth aluminum if exposed) with 24" radius sweep bends and 24" x 24" pull boxes every 100 lineal feet or three turns including sleeves any through walls, floors and ceilings.
	C. Sleeves and openings through wall, floors and ceilings for passage of refrigeration lines.
	D. Wall blocking or reinforcing to adequately support wall mounted food service equipment or fixtures; provide 3/4" thick exterior grade plywood backing for wood stud applications and 16-gauge steel backing for metal stud applications.
	E. Stainless steel or FPR wall paneling behind all mop receptors, dishtables and pot / utensil washing sinks.
	F. Installation of floor pans in floor depression with floor pans set flush and finished  watertight around entire perimeter at juncture with floor surface.
	G. Conduit for refrigeration lines (PVC if embedded in concrete or smooth aluminum if exposed) with 24" radius sweep bends including sleeves any through walls, floors and ceiling.

	1.7 WORK BY THE ROOFING TRADE
	A. Roof penetrations properly sealed and flashed to prevent water penetration.

	1.8 BIDDING INSTRUCTIONS AND QUALIFICATION OF BIDDER
	A. The primary items of food service equipment described in this specification are considered the basis of the bid.  Only “equal” items listed as part of this specification will be considered and must meet the conditions of the base bid item; this sha...
	1. The competence and responsibility of the bidder.
	2. An itemized cost breakdown of each scheduled item of food service equipment is required, as specified, in order that the District may, at his option, delete any item or supply any portion thereof, or increase the quantity of any item without affect...
	3. The District is not obligated to accept the lowest or any other bid. The award of the contract and choice of the food service equipment Contractor shall be at the District's discretion.

	B. Each bidder shall be responsible to visit the project site of the proposed work and fully acquaint himself with conditions as they exist.
	C. Each bidder is responsible to attend any pre-bid meeting as required by the District.
	D. Each bidder shall be responsible to examine and review the contract document drawings and specifications. Should the bidder find during examination of the drawings and specifications any discrepancies, omissions, ambiguities, or conflicts in or amo...
	E. The failure or omission by any bidder to receive or examine any form, instrument or document or to visit the project site shall in no way relieve him from obligation with respect to his bid. No claims for any extras will be allowed due to unintenti...

	1.9 SUBMITTALS
	A. Product Data: For each buy-out item of food service equipment indicated. Include manufacturer’s model number and accessories and requirements for access and maintenance clearances, water and drainage, power or fuel and service connections including...
	B. Shop Drawings: For food service equipment not manufactured as standard production and catalog items by manufacturers.  Shop drawings shall include the following information:
	1. Dimensioned rough-in plans scaled at 1/4"=1'-0" accurately locating connection points and indicating utility data for all mechanical, electrical and supply and exhaust ventilation requirements.
	2. Dimensioned plans scaled at ½"=1'-0" accurately locating and indicating the finished size of masonry bases, floor depressions in structural slabs, stub walls, curbs and finished openings for pass-thru equipment.
	3. Dimensioned plans scaled at 1/4"=1'-0" accurately locating conduit and pull boxes for beverage and refrigeration lines including floor, wall and ceiling penetrations and termination points.
	4. Dimensioned plans and detailed drawings of all custom fabricated food service equipment scaled at 3/4"-1'-0" for plan and elevation views and 1-½"=1'-0" for sectional views.
	C. Copies of original maintenance and repair manuals including a list of all authorized service agencies responsible for each item of food service equipment.

	1.10 QUALITY ASSURANCE
	A. Manufacturer’s qualifications shall include a firm that has regularly engaged in the manufacturing of food service equipment of the same type, capacity, performance and size as specified and whose products have been in similar service for not less ...
	B. Custom fabricator qualifications for custom food service equipment shall include a skilled sheet metal shop with a minimum of five years’ experience in custom sheet metal food service equipment fabrication of similar type as specified. All custom f...
	C. Installer’s qualifications shall include a firm with at least three years of successful installation experience on projects with a similar scope to that as required for this project.
	D. Food service equipment dealers’ qualifications shall include a firm which is regularly engaged in the purchasing of food service equipment as is a manufacturer authorized agent of the specified equipment for not less than five years.  The dealer sh...
	E. Codes and Standards: All food service equipment furnished and installed under this specification shall be manufactured in strict compliance with the following publications or the current or revised related publication as well as all state, national...
	1. National Electrical Manufacturer Association NEMA
	a. ICS-77 Industrial Controls and Systems
	2. National Electrical Manufacturer Association NEMA
	a. ICS-77 Industrial Controls and Systems
	b. 17.4 Local Application System
	c. 17.13 Water Sprinkler Systems
	d. 96-76 Installation of Equipment for the Removal of Smoke and Grease Laden Vapors for Commercial Cooking Equipment
	3. National Sanitation Foundation NSF
	a. 11 76 Food Service Equipment
	b. 4 73 Commercial Cooking and Warming Equipment
	c. C-2-72 Special Equipment and/or Devices
	4. National Electrical Manufacturer Association NEMA
	a. 57-78 Electric Lighting Fixtures
	b. 197-78 Commercial Electric Cooking Appliances
	c. 300 Fire Extinguishing Systems
	F. All food service equipment shall be manufactured in strict compliance with standards as set forth by the National Sanitation Foundation (NSF) including fabrication of custom-built equipment and shall be listed with same and shall bear their seal. A...
	G. All electrically operated food service equipment shall be constructed in strict compliance with standards as set forth by the Underwriters Laboratories (UL) and shall utilize approved components and assemblies and shall bear the label thereof.
	H. Custom fabricated food service equipment shall be constructed to the standards as set forth by the National Association of Food Equipment Manufacturers (NAFEM).
	I. All refrigeration equipment and all pressurized vessels shall be constructed, approved, inspected, registered and stamped and installed in strict compliance with the American Society of Mechanical Engineers (ASME), state and local codes for Unfired...
	J. All gas operated food service equipment shall be fabricated in strict compliance with standards as set forth by the Underwriter Laboratory (UL) and shall be listed with same and shall bear their seal.
	K. Steam operated equipment shall be fabricated and installed in accordance with Pennsylvania Department of Labor and Industry standards.
	L. Product Options: Drawings indicate food service equipment based on the specific products indicated. Other manufacturers’ equipment with equivalent size and performance characteristics may be considered.
	M. Preinstallation Conference: Conduct conference at Project site to comply with requirements of Division 1 Section “Project Meetings.” Review methods and procedures related to food service equipment including, but not limited to the following:

	1.11 DELIVERY, STORAGE AND HANDLING
	A. Deliver food service equipment as factory-assembled units with protective crating and covering.
	B. Store food service equipment in original protective crating and covering and in a dry location.

	1.12 PROJECT CONDITIONS
	A. Field Measurements: Verify dimensions of food service equipment installation areas by field measurements before equipment fabrication and indicate measurements on Shop Drawings and Coordination Drawings. Coordinate fabrication schedule with constru...

	1.13 COORDINATION
	A. Coordinate equipment layout and installation with other work including light fixtures, HVAC equipment and fire-suppression system components.
	B. Coordinate location and requirements of service-utility connections.
	C. Coordinate size, location and requirements of concrete bases, positive slopes to drains, floor depressions and insulated floors. Concrete, reinforcement and formwork requirements are specified in Division 3 Section “Cast-in-Place Concrete”.
	D. Coordinate installation of roof curbs, equipment supports and roof penetrations, as specified in Division 7 Section “Roof Accessories”.

	1.14 WARRANTIES
	A. General Warranty: The special warranty specified in this Article shall not deprive the District of other rights the District may have under other provisions of the Contract Documents and shall be in addition to and run concurrent with other warrant...
	B. All buy-out food service equipment herein specified shall have all parts and labor warranted in writing, from the date of Final Acceptance by the District against defective parts, materials, workmanship and design for a period of time as stated wit...
	C. All custom fabricated food service equipment shall be warranted as stated above except for a period of two years.
	D. Refrigeration equipment shall include start-up and two-year parts and labor warranty on the entire refrigeration system and manufacturers five-year parts warranty on hermetic scroll and semi-hermetic sealed compressors.


	PART 2 -  PRODUCTS
	2.1 MATERIALS AND WORKMANSHIP
	A. Stainless steel shall be type 302 or type 304 extra low carbon non-magnetic austenitic 18% chrome, 8% nickel alloy steel. Gauges shall be U.S. Standard of Thickness set forth below:
	B. All sheets shall be of maximum length to permit fabrication from one sheet. All thickness must meet the above gauge thickness within tolerances set forth by the ANSI after polishing.  Finished sheets exceeding these tolerances shall be rejected as ...
	C. Galvanealled steel shall be ARMCO steel or an approved grade of copper bearing steel shall be properly primed, degreased and finished with two coats of synthetic aluminum bronze.
	D. Structural steel members used for framing, consisting of angles, bands, bars and channels shall be ductile in quality, free of hard spots, runs, checks, cracks and other surface defects and shall be smooth galvanized by the hot dip process with all...
	E. White metal shall consist of corrosion resistant metal containing not less than 21% nickel. All castings shall be rough ground, polished and buffed to a bright luster and shall be free from pit marks, runs, checks, burrs and other imperfections.
	F. Stainless steel pipe and tubing shall be seamless or welded of gauge specified and of true roundness. Seamless tubing shall be thoroughly and correctly annealed and ground smooth.  Welded tubing shall be thoroughly heat treated and properly quenche...
	G. Welding shall be of the electric submerged or concealed arc type, heliarc wherever practical. Where welding rods are required they shall be of the same composition as materials to be joined coated with a non-carbonaceous flux.
	H. Plastic Laminate: Complying with NEMA LD 3 and NSF 35 requirements; NSF certified for end-use application indicated; 0.050 inch (1.27 mm) thick, smooth texture and easily cleanable.
	1. Color: As selected by Architect from manufacturer’s full range of colors.
	I. Plywood and Lumber: Close grain exterior grade mahogany or birch plywood.
	J. Sealant: ASTM C 920; Type S, Grade NS, Class 25, Use NT. Provide elastomeric sealant NSF certified for end-use application indicated. Provide sealant that when cured and washed meets requirements of Food and Drug Administration’s 21 CFR, Section 17...
	1. Color: As selected by Architect from manufacturer’s full range of colors.
	2. Backer Rod: Closed-cell polyethylene in diameter larger than joint width.
	K. Plastic: Except for plastic laminate, provide plastic materials and components complying with NSF 51.
	L. Sound Dampening: NSF-certified, non-absorbent, hard drying, sound-deadening coating. Provide coating compounded for permanent adhesion to metal in 1/8-inch (3-mm) thickness that does not chip, flake or blister.
	M. Gaskets: NSF certified for end-use application indicated; of resilient rubber, neoprene or PVC that is nontoxic, stable, odorless, nonabsorbent and unaffected by exposure to foods and cleaning compounds.

	2.2 ACCESSORIES
	A. Cabinet Hardware: Provide NSF-certified stainless-steel hardware for equipment items as indicated.
	B. Casters: NSF-certified standard-duty stainless-steel swivel stem casters with 5-inch (125-mm) diameter wheels, polyurethane tires with 1-inch (25-mm) tread width and 300-lb (90-kg) load capacity per caster.  Provide brakes on 2 casters per unit.

	2.3 FABRICATION, GENERAL
	A. All welds shall be strong and ductile, nonporous, free of pits and cracks. Parts which are to be welded shall be homogeneous, of a like color and finish to adjoining material. Excess metal and carbide precipitation shall be ground off, finished smo...
	B. All exposed surfaces of the food service equipment shall be free from bolts, screws and rivet fastenings. Wherever bolts are required they shall be of similar composition and finish as the metal to which they are applied.
	C. Wherever practical all food service equipment and fixtures shall be factory or shop fabricated of one-piece construction, shipped to the project site as one unit completely assembled.
	D. Items of food service equipment or fixtures too large to enter or transverse the building to the installation location in one assembly shall be constructed in sections and shall be furnished with field joints. Where field joints are necessary, all ...
	E. Wherever shear edges occur they shall be free of burrs, fins or irregular projections and shall be finished to prevent cutting or laceration when the hand is drawn over such shear edges. Brake bends shall be free of undue and where such bends do ma...

	2.4 GENERAL FRABRICATION STANDARDS
	A. TOPS:
	1. Tops shall be fabricated of 14-gauge stainless steel unless otherwise specified. All edges shall be bullnose or formed as specified with all joints butt-edged and electrically welded, ground smooth and polished so no evidence of welding will appear...
	2. Tops adjacent to walls, columns or other equipment shall be turned up integrally into a backsplash as specified. All interior corners shall be coved on a ¾” radius, both horizontally and vertically, forming spherical corners. Ends of backsplashes s...

	B. SUPPORT FRAMING
	1. Around the entire perimeter on the underside of all tops and set back 1" from the down-turned edge shall be a fully welded frame assembly fabricated of 1-1/2" x 1-1/2" x 1/8" stainless steel angle iron or material as specified. Provide intermediate...
	2. Open base tables shall be provided with leg mounting channels for weld anchoring leg gussets and shall be fabricated of 1" x 4" x 1" 12-gauge stainless steel or material as specified fully welded at each end of frame and at intervals not to exceed ...
	3. Cabinet base tables and counters shall be provided with triangular corner gusset plates for weld anchoring counter type legs and shall be fabricated of 12-gauge stainless steel fully welded at each corner of table or counter body and at intervals n...
	4. Freestanding sinks and Bain Maries shall be provided with triangular corner gusset plates for weld anchoring leg gussets and shall be fabricated of 12-gauge stainless steel, fully welded at each corner of sink or Bain Marie bottom and at intervals ...

	C. LEGS AND ADJUSTABLE BULLET FEET
	1. Legs shall be constructed of 1-5/8" diameter 16-gauge stainless steel tubing. Each leg shall be swaged and tapered at the bottom. Fasten each leg to a 3-1/2" high conical shaped die-formed stainless steel gusset equivalent to Component Hardware A20...
	2. Cabinet base tables and counters shall be provided with 6" high conical shaped die-formed stainless steel equipment leg with stainless steel adjustable round foot insert equivalent to Component Hardware A72-0811.

	D. CROSSRAILS
	1. Provide all open base tables and freestanding sinks and bain Maries with 1-1/4" diameter 16-gauge stainless steel tubular cross railing running between legs at a point 10" above the finished floor. Cross railing shall be continuously welded to legs...
	2. Where cross railing abuts cabinet base fixtures, cross railing shall be concealed bolt anchored to same utilizing stainless-steel hardware.

	E. UNDERSHELVES
	1. Provide solid fixed undershelf, constructed of 16-gauge stainless steel. Front edge shall be turned down 1" at 90 degrees and returned ½” at 45 degrees. Rear and ends shall be turned up 2" high on a 90-degree angle, interior corners coved on ¾” rad...

	F. DRAWERS
	1. Provide drawer pan constructed of 14-gauge stainless steel with inside corners coved on a 3/4" radius.  Drawer front face shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Drawe...
	2. Stainless steel drawer enclosure cabinet with quantity of drawers as specified with cabinet body fabricated of 18-gauge stainless steel, wrap around construction.  The backs of front stiles shall be closed with tight fitting channel sections of 18-...

	G. CABINET BASES
	1. Cabinet body shall be fabricated of 18-gauge stainless steel wrap around construction.  The backs of front stiles shall be closed with tight fitting channel sections of 18-gauge stainless steel, welded in place and closed on top and bottom.
	2. Cabinet base shelves shall be fixed bottom and intermediate fabricated of 18-gauge stainless steel.  Front edge shall be turned down 1 1/2" at 90 degrees, returned 1/2" at 90 degrees.  Rear and ends shall be turned up 2" at 90 degrees with interior...

	H. SLIDING DOORS
	1. Sliding doors shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Doors shall have welded internally 1" x 4" x 1" 14-gauge stainless steel hat type reinforcing channels.  Doors sh...
	I. HINGED DOORS
	1. Hinged doors shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Hinges shall be stainless steel cam action pin type fastened by means of counter sunk flat head stainless steel sc...
	J. SINKS
	1. Sinks shall be fabricated of 14-gauge stainless steel with all interior corners coved on a ¾” radius both horizontally and vertically forming spherical corners.
	2. Exposed edges of sink shall be finished with a 1 ½" diameter 180 degree rolled edge, rear and sides adjacent to adjoining surfaces shall have a backsplash turned up 10" high at a 90-degree angle on a ¾” radius and turned back 2 ½" on a 45-degree an...
	3. Multiple sink compartments shall be divided with double wall 14-gauge stainless steel partitions 1" wide rounded on top and all corners at a ¾” radius.  Finish  bottom, back and front with 14-gauge stainless steel to form one continuous sink with n...
	4. Integral drainboards shall be constructed of 14-gauge stainless steel.  The front portion shall continue the 1 ½" diameter 180 degree rolled rim of the sink bowl on a continuous level horizontal plane.  The surface of the drainboard shall be pitche...
	5. Provide crossrails extending front to rear between legs, crossrails shall not extend along rear at sink to prevent interference with plumbing.
	6. Built-in sink compartments shall be fabricated as an integral part of fixture with sink fully welded with adjacent top, weld ground smooth and polished.
	K. MILLWORK
	1. Millwork fabricator shop shall be a certified participant in AWI’s Quality Certification Program (QCP) to standard “Premium” construction.
	2. Tops shall be fabricated of 3/4" thick 5-7 ply BW marine grade plywood build up to a 1 ½” thickness.  All plastic laminate finished edges shall be applied prior to the surface laminate. Provide cross bracing around entire perimeter below tops and a...
	3. All cabinet base and interiors shall be fabricated of 3/4" thick 5-7 ply marine grade plywood with high-pressure laminate finish.  Recessed toe base shall be 6” high fabricated of 3/4" thick 5-7 ply marine grade plywood with 16-gauge stainless stee...
	4. Doors shall be fabricated of 3/4" thick MDF board with high-pressure laminate finish and shall be furnished with three BLUM 75M5580 or 75M5680 European style concealed hinges.  Door pulls shall be Hafele 116.39.437.  Locks where required shall be c...
	5. Drawers shall be constructed of 3/8" thick birchwood with dove tail joinery. Drawer slides shall be Accuride 150 lb. full extension type with stainless steel ball bearing hardware.
	6. Applied wood fascia panels and doors shall be stile and rail design.  Panels to be recessed or raised as specified.  All wood to be select for color and grain.  Finish shall match stock color samples or custom to match furnished sample.  All panels...
	L. SOLID AND HARD SURFACE MATERIAL (“CORIAN” / “ZODIAQ”)
	1. Provide counter top, tray slide, etc. of approved solid surface material.  Material shall be fabricated and assembled per manufacturers approved methods utilizing a factory authorized and certified fabricator and installer.  The edges of the top sh...
	M. PAINTING
	1. Galvanized steel shall be cleaned and degreased with mineral spirits, primed with a minimum of two coats of primer and spray finished with a minimum of two coats of gray epoxy enamel paint
	N. LAMINATED PLASTIC
	1. All exposed surfaces shall be faced with 1/16" thick high-pressure plastic laminate in color and pattern as specified.
	2. All unexposed surfaces shall be faced with .020 or .030 gray thermoset decorative overlay.
	3. Where the plastic laminate is to be bonded to removable or fixed panels the panels shall be fabricated of 3/4" thick close grain marine grade mahogany or birch plywood with surfaces bonded with waterproof glue.
	4. Where the plastic laminate is to be bonded directly to the metal facing of a cabinet base table or counter, surfaces shall be bonded with contact adhesive.
	O. CLOSURE TRIM
	1. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish as specified, trim shall be one-piece constructions furnished to seal both horizontal and vertical junctures and openings

	2.5 STAINLESS STEEL FINISHES
	A. General: Comply with NAAMM’s “Metal Finishes Manual for Architectural and Metal products” for recommendations relative to applying and designating finishes.
	1. Remove or blend tool and die marks and stretch lines into finish.
	2. Grind and polish surfaces to produce uniform directional textured polished finish indicated, free of cross scratches. Run grain with long dimension of each piece.

	B. Concealed Surfaces: Minimum of 80 grit finish.
	C. Exposed Surfaces: No. 4 finish (bright, directional polish) of 180 grit.
	D. When polishing is completed, passivate and rinse surfaces. Remove embedded foreign matter and leave surfaces chemically clean.
	E. Protect mechanical finishes on exposed surfaces from damage by applying a strippable temporary protective covering before shipment.


	PART 3 -  EXECUTION
	3.1 EXAMINATION
	A. Examine areas and conditions with Installer for compliance with requirements for installation tolerances, service-utility connections and other conditions affecting installation and performance of food service equipment. Do not proceed with install...
	B. Examine roughing-in for piping, mechanical and electrical systems to verify actual locations of connections before installation

	3.2 INSTALLATION
	A. Set each item of fixed food service equipment securely in place, level and adjust to correct height. Anchor to supporting surface where required for sustained operation and use without shifting or dislocation. Provide concealed anchoring where poss...
	B. Complete field assembly of field joints by welding or bolting utilizing the method as indicated with the fixture. Grind all field welds smooth and polish. Set and trim all gaskets to be installed as part of field assembly.
	C. Treat enclosed spaces that are inaccessible after food service equipment installation by covering all horizontal surfaces with powdered borax at a rate of 4 ounces per square foot.
	D. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish as specified, trim shall be one-piece construction furnished to seal both horizontal and vertical junctures and openings where the conditions given below o...
	1. Food service equipment is installed into wall openings. Trim shall apply to both sides of wall opening with all corners fully welded, ground smooth and polished.
	2. Two or more items of food service equipment are butted together.
	3. Food service equipment is installed against wall, columns other equipment resulting in a gap or juncture exceeding 1/4" in width.
	4. An open gap of any size between the juncture or joint between adjoining items of food service equipment, wall or column surfaces which might result in the penetration or collection of grease or vermin.
	E. Provide cut-outs and openings in food service equipment as required to extend plumbing, electric, steam or gas lines through the food service equipment either for interconnection of utility lines or final connection.
	F. Seal around each item of food service equipment with sealant for gaps or spaces less than 1/4" in width and with stainless steel trim for gaps or spaces exceeding 1/4" in width. Closure strips shall conform to the shape and size of the surfaces or ...

	3.3 PROTECTION AND CLEANING
	A. Provide final protection and maintain conditions in a manner acceptable to District, Manufacturer and Installer that ensure food service equipment is without damage or deterioration at the time of Substantial Completion.
	B. After completion of the food service equipment installation and completion of other major work in the food service area remove protective coverings and clean and sanitize all food service equipment both internally and externally. Restore exposed an...

	3.4 COMMISIONING
	A. Delay start-up of the food service equipment until utility services have been installed, completed and tested, balanced and adjusted for pressure and voltage, and until water and steam lines have been treated and cleaned for sanitation. Before star...
	1. Coordinate food service equipment startup with service-utility testing, balancing and adjustments. Do not operate steam lines before they have been cleaned and sanitized.
	B. Provide on-site demonstration and formal technical training by the manufacturer’s technical representative for each item of food service equipment as required to instruct the District and its personnel in the safe operation and sanitation and maint...
	C. Test each item of food service equipment for proper operation.
	1. Repair or replace equipment that is defective in operation including units that operate below required capacity or that operate with excessive noise or vibration.
	2. Test refrigeration equipment’s ability to maintain specified operating temperature under heavy-use conditions. Repair or replace equipment that does not maintain specified operating temperature.
	3. Test and adjust controls and safeties. Replace damaged and malfunctioning controls and equipment.
	4. Test motors and rotating equipment for proper rotation and lubricate moving parts according to manufacturer’s written instructions.
	5. Test water, drain, gas, steam, oil, refrigerant and liquid-carrying components for leaks. Repair or replace leaking components.
	6. Train District’s maintenance personnel on procedures and schedules related to startup and shutdown, troubleshooting, servicing and preventive maintenance for each food service equipment item.
	7. Review data in the operation and maintenance manuals. Refer to Division 1 Section “Contract Closeout”.
	8. Review data in the operation and maintenance manuals. Refer to Division 1 Section “Operation and Maintenance Data”.
	9. Schedule training with District through Construction Manager with at least seven days advance notice.

	3.5 SCHEDULE OF EQUIPMENT
	A. Equipment Schedule: Refer to all Contract Documents pertaining to the food service areas. Equipment itemized along with brands and model numbers and salient features establish the standard for construction, operation and engineering criteria.
	B. Equipment indicated below is intended to establish the standard of quality of the food service equipment.  Alternate “Equal” products by other manufacturers may be considered if equivalent in design, performance, durability and function.
	C. This document is the intellectual property of Corsi Associates and as such use by any other entity is prohibited.



	7. Specs-  MC6
	Marsh Creek 6th Grade Center
	1.1 RELATED DOCUMENTS
	A. Drawings and general provisions of the Contract including General and Supplementary Conditions and Division 1 Specification Sections apply to this Section.

	1.2 SUMMARY
	A. Provide all material, labor, equipment and services required to execute and complete all items of work relating to the food service equipment, both existing and new, all as required to make the resulting facility a fully functional and reliable ope...
	1. To prevent extended warehousing of all food service equipment, no pre-ordering of equipment is permitted; schedule ordering of the equipment so that warehousing of the equipment shall not be required for longer than 60 days prior to delivery to the...
	2. All food service equipment shall have a manufacturer extended warranty covering parts and labor for a period of two years which shall take effect only after acceptance and beneficial use by the District.  All labor shall be performed by a factory a...
	3. A “complete and thorough” demonstration and start-up for each item of equipment must be conducted by a qualified manufacturer representative in the use, sanitation and maintenance of the equipment.

	B. Furnishing scheduled items of custom fabricated food service equipment as specified utilizing a food service equipment fabricator listed with the National Sanitation Foundation (NSF) for custom equipment fabrication.
	C. Delivery of food service equipment in factory fabricated containers designed to protect equipment and finish until final installation. Delivery of food service equipment shall be coordinated with the construction schedule.  If necessary, delivery o...
	D. Warehousing of the food service equipment in a bonded warehouse and re-delivery of the food service equipment from the storage facility to the project site or arrangement for secured storage at the project site to assure availability of the food se...
	E. Field installation of the food service equipment including buy out equipment at the project site including on site receiving and unloading, uncrating from packing containers, conveyance of the food service equipment from the receiving area to the i...
	F. Removal and disposal of discontinued items of food service equipment not to be reused including costs for transport and scrapping.  This shall include pump-down and reclaim of refrigerant and fire system propellant and disposal costs of all refrige...
	G. Removal and disposal of discontinued items of food service equipment not to be reused including costs for transport and scrapping.  This shall include pump-down and reclaim of refrigerant and disposal costs of all refrigeration systems as required....
	H. Removal, cleaning, servicing, reassemble and reinstallation of items of food service equipment to be reused including warehousing and transportation costs for scheduled items of food service equipment to be refurbished off-site or to be temporarily...
	I. Removal, cleaning, servicing, crating and delivery including costs for transport of items of food service equipment to be reused in an alternate location. This shall include pump-down and reclaim of refrigerant and disposal costs of all refrigerati...
	J. Removal and disposal of all packing material.
	K. All costs for special tools, crane rental or usage cost or rigging as may be required for delivery or installation of the food service equipment.
	L. All work is to be performed by skilled labor utilizing the proper Trades having respective jurisdiction thereto. All work shall be performed at hours required to maintain consistent work schedules with all other Trades without additional cost.
	M. Preparation of dimensioned utility rough-in floor plans coordinated with the Contract Documents and site conditions and the food service equipment manufacturers’ utility connection points for all food service equipment.
	N. Assist in the preparation of "chalk-line" mark-up of utility rough-in locations on the building floor at the job site.
	O. Take complete financial responsibility for any and all additional expenses resulting from incomplete or inaccurate rough-in drawings or instructions for the final rough-in dimensioning at the job site.
	P. Provide complete manufacturers’ and fabricator shop drawings of all related items of food service equipment.
	Q. Provide competent on-site supervision for the coordination of work and to assist and supervise the erection, assembly and installation of the food service equipment, this shall include any moving, shifting or disassembly of the food service equipme...
	R. Attend all job conferences and meetings.
	S. Maintaining coordination and control over the form, fit, function and utility requirements of all food service equipment, from placement of purchase orders through Final Acceptance.
	T. Provide competent on-site final testing, demonstration and instruction in the use and service of all items of food service equipment in the form of a qualified manufacturer’s representative for each item of food service equipment.
	U. Providing access to the custom equipment fabricator’s shop for inspection of construction and materials used at any time during the progress of fabrication.
	V. Field verification of all measurements at the project site prior to the fabrication of custom fabricated and buy-out equipment and correct any deviation from the dimensions indicated on any plans and shop drawing which may affect the final form or ...
	W. All food service equipment shall conform to field verified dimensions and to the finished building conditions with edges scribed and sealed to wall surfaces, fitting to and around building obstructions.  All joints, seams or surfaces shall be fully...
	X. Field verification of delivery access into and through the building to the final equipment location including access and clearance through hallways, doorways and elevators (cab size and weight restrictions); furnish food service equipment in sectio...
	Y. Keeping the premise free from accumulation of waste material and rubbish caused by his  work.  At the completion of each workday all waste material and rubbish must be removed and all areas swept broom clean.
	Z. Physical damage to equipment, building or previous work completed or in the process of completion shall be repaired or replaced.
	AA. Furnish as part of and affixed to the food service equipment, accessories, components and fixtures furnished standard with the equipment as specified or listed as an option and shall include the following:
	1. PLUMBING ACCESSORIES: Pop-up, lever or basket type waste outlets, tailpieces, standing or connected overflows, faucets and spray units, vacuum breakers, shut-off and control valves and fittings.
	2. STEAM AND GAS ACCESSORIES: Steam supply valves, thermostats, pressure reducing and regulating valves, shut-off and control valves, temperature and pressure gauges, copper steam coils or injector assemblies, traps and fittings
	3. ELECTRICAL ACCESSORIES: Terminal blocks, conduit, wiring, signal and pilot lamps, on-off and control switches, control panels, magnetic contactor assemblies, heating elements, junction boxes, outlet boxes and receptacles and cord and plug sets.
	4. REFRIGERATION ACCESSORIES: Copper insulated refrigeration tubing, valves, fittings, hangers, high- and low-pressure control switches, solenoid valves, evaporator coils, expansion valves, condensing units and condensate evaporators.
	BB. All built-in accessories, components and fixtures shall be factory installed at the time of fabrication and shall comply with all applicable codes and regulations.
	CC. Furnish and install copper insulated refrigeration lines from compressor location to evaporator coils and expansion valves for all refrigeration units and ice makers with remote or refrigeration systems other than self-contained.
	DD. Furnish and install flexible stainless-steel gas flue tubing from exhaust collar on gas hot water booster heater terminating at the exhaust vent connection at the vent extension or condensate hood.
	EE. Furnish 14-gauge galvanized steel welded roof curbs for all refrigeration condensing unit stands and exhaust fans and supply fan make-up air units including setting-in-place and securing to the building roof.
	FF. Furnish and install in exhaust hood, plenum, duct and surface fire protection system.  Entire system shall be furnished and installed in compliance with UL Standard 1254, UL Standard 300, NFPA 96 and any prevailing statutes or codes including auto...
	GG. Furnish and install remote and self-contained refrigeration system complete with condensing unit and insulated copper refrigeration lines charged with R448A refrigerant. Condensing unit shall be interconnected to a low profile, high velocity evapo...
	HH. All electrical wiring, plumbing lines, gas lines (except exposed threaded pipe gas manifolds at cooking appliances), steam lines and refrigeration lines shall be concealed in the floor, walls or above the finished ceiling in an acceptable manner a...
	II. Furnish materials and install all interconnecting wiring as required for the food service equipment, except for exhaust ventilation and fire suppression systems. This shall include inter-wiring of control panels furnished as a part of a fixture or...
	JJ. Furnish materials and install heat tracing tape to all condensate lines within walk-in freezer; insulate entire heat tracing tape with foam pipe insulation.
	KK. Furnish materials and install all interconnecting plumbing as required for the food service equipment, except for exhaust ventilation and fire suppression systems. This shall include faucets, drains, drains with connected overflow, shut-off valves...
	LL. Furnish materials and install insulated copper interconnecting piping between the dishmachine and the hot water booster heater, this shall include the installation of pressure and temperature gauges, strainer and shock absorber in the hot water su...
	MM. Furnish and install water filter assemblies, sized and of the proper type to accommodate the water flow rate and “particulate” requirement of the food service equipment; this shall include all combi and bake ovens, steam cookers, proofing cabinets...
	NN. Furnish and install copper condensate lines in walk-in refrigeration from evaporator coil to waste receptor.
	OO. Furnish and install gas supply shut-off valve at each gas manifold connection and furnish and install flexible gas hose connectors to each shut-off valve and to each cooking appliance.
	PP. Furnish materials and install interconnecting chrome plated exposed piping for hose reel and hose bibs including installation of check valves and vacuum breaker in supply line; this shall include chrome plated bleeder outlet if required by local h...

	1.3 WORK BY THE ELECTRICAL TRADE
	A. Rough-in utility connections including proper voltage, phase and amperage required to satisfactorily operate all items of food service equipment.
	B. Final connection of the food service equipment from the rough-in location to the connection point on all food service equipment and necessary connection points.
	C. All electrical components for the exhaust and supply ventilation system (including condensate hoods and pant leg vent systems) including, electrical disconnects, starters, exhaust fan on-off switch with indicator lights located in kitchen and suppl...
	D. Furnishing and installation of all accessories, components and fixtures other than those specified as part of the food service equipment, to include but not be limited to, electrical circuit breakers or fuses, electrical receptacles, disconnect swi...
	E. Utility disconnection and termination of discontinued services of existing food service equipment to be terminated.
	F. Furnishing and installing electrical plug and cord sets where not furnished as part  of the appliance.
	G. Electrical contractors or shunt-trip circuit breakers to interrupt electrical power to all electrically operated food service cooking appliances.
	H. In-floor, flush mounted, waterproof electrical receptacles of type and capacity to match plug and cord sets for all mobile food service counter equipment.
	I. Ceiling mounted, retractable drop cords to accommodate food service equipment in an island arrangement, of the type and capacity to match plug and cord sets of the food service appliances.
	J. Furnishing materials and installation of all interconnecting wiring as required for the food service exhaust ventilation and fire suppression systems; this shall include wiring of electrically operated gas supply shut-off valves for fire suppressio...

	1.4 WORK BY THE PLUMBING TRADE
	A. Rough-in utility connections including gas, steam, hot and cold water and floor receptors and drains in proper sizes, pressures and quantities required to satisfactorily operate all items of food service equipment.
	B. Final connection of the food service equipment from the rough-in location to the connection point on all food service equipment and necessary outlets.
	C. Furnishing and installation of all accessories, components and fixtures other than those specified as part of the food service equipment, to include but not be limited to stop cocks, traps, pipe, shut-off valves, pressure reducing valves or other f...
	D. Furnishing and installing chrome plated indirect waste outlet piping for food service equipment, from the waste outlet connection on the food service equipment to the building waste receptacle (floor sink, etc.).
	E. Flushing and sanitizing of lines before making final connections to the food service equipment.
	F. Grease interceptors for food service equipment in capacity and size as required by code.
	G. Furnish and install exposed threaded gas manifold piping for all cooking appliances and welded in-wall gas manifold piping.
	H. Install gas shut-off valve supplied as part of the fire suppression system in the gas supply line in an exposed and accessible location.

	1.5 WORK BY THE MECHANICAL TRADE
	A. Supply and exhaust ventilation for indoor refrigeration condensing units based on 750 cfm for each air-cooled compressor horsepower and 250 cfm for each water-cooled compressor horsepower.
	B. Exhaust ventilation for condensate applications including fully welded 18-gauge stainless steel or 12-gauge aluminum liquid tight ductwork pitched toward source to prevent leaking, fan and start-sop switch with indicator lights located in the dishr...
	C. Exhaust hood exhaust ventilation system including roof top mounted “utility set” type up-blast centrifugal fan with backward incline wheel, adjustable sheaves, vibration mounts and bird screen at discharge end; fan shall be rated at 14 sones or les...
	D. Exhaust hood supply ventilation system including roof top mounted UL listed supply fan with vibration mounts, adjustable sheaves, roof curb, bird screen at intake end, maintainable filtration system, and gas or electric heated supply air heater (su...
	E. Disconnection and termination of discontinued ductwork of existing exhaust or condensate hoods to be terminated or relocated, and modification or preparation of exhaust system for existing exhaust or condensate hoods to be relocated at the new loca...

	1.6 WORK BY THE CONSTRUCTION TRADE
	A. Masonry bases, floor curbs, structural pads, floor depressions, roof curbs, flues and fireproof duct shafts or enclosures.
	B. Conduit for beverage lines (PVC if embedded in concrete or smooth aluminum if exposed) with 24" radius sweep bends and 24" x 24" pull boxes every 100 lineal feet or three turns including sleeves any through walls, floors and ceilings.
	C. Sleeves and openings through wall, floors and ceilings for passage of refrigeration lines.
	D. Wall blocking or reinforcing to adequately support wall mounted food service equipment or fixtures; provide 3/4" thick exterior grade plywood backing for wood stud applications and 16-gauge steel backing for metal stud applications.
	E. Stainless steel or FPR wall paneling behind all mop receptors, dishtables and pot / utensil washing sinks.
	F. Installation of floor pans in floor depression with floor pans set flush and finished  watertight around entire perimeter at juncture with floor surface.
	G. Conduit for refrigeration lines (PVC if embedded in concrete or smooth aluminum if exposed) with 24" radius sweep bends including sleeves any through walls, floors and ceiling.

	1.7 WORK BY THE ROOFING TRADE
	A. Roof penetrations properly sealed and flashed to prevent water penetration.

	1.8 BIDDING INSTRUCTIONS AND QUALIFICATION OF BIDDER
	A. The primary items of food service equipment described in this specification are considered the basis of the bid.  Only “equal” items listed as part of this specification will be considered and must meet the conditions of the base bid item; this sha...
	1. The competence and responsibility of the bidder.
	2. An itemized cost breakdown of each scheduled item of food service equipment is required, as specified, in order that the District may, at his option, delete any item or supply any portion thereof, or increase the quantity of any item without affect...
	3. The District is not obligated to accept the lowest or any other bid. The award of the contract and choice of the food service equipment Contractor shall be at the District's discretion.

	B. Each bidder shall be responsible to visit the project site of the proposed work and fully acquaint himself with conditions as they exist.
	C. Each bidder is responsible to attend any pre-bid meeting as required by the District.
	D. Each bidder shall be responsible to examine and review the contract document drawings and specifications. Should the bidder find during examination of the drawings and specifications any discrepancies, omissions, ambiguities, or conflicts in or amo...
	E. The failure or omission by any bidder to receive or examine any form, instrument or document or to visit the project site shall in no way relieve him from obligation with respect to his bid. No claims for any extras will be allowed due to unintenti...

	1.9 SUBMITTALS
	A. Product Data: For each buy-out item of food service equipment indicated. Include manufacturer’s model number and accessories and requirements for access and maintenance clearances, water and drainage, power or fuel and service connections including...
	B. Shop Drawings: For food service equipment not manufactured as standard production and catalog items by manufacturers.  Shop drawings shall include the following information:
	1. Dimensioned rough-in plans scaled at 1/4"=1'-0" accurately locating connection points and indicating utility data for all mechanical, electrical and supply and exhaust ventilation requirements.
	2. Dimensioned plans scaled at ½"=1'-0" accurately locating and indicating the finished size of masonry bases, floor depressions in structural slabs, stub walls, curbs and finished openings for pass-thru equipment.
	3. Dimensioned plans scaled at 1/4"=1'-0" accurately locating conduit and pull boxes for beverage and refrigeration lines including floor, wall and ceiling penetrations and termination points.
	4. Dimensioned plans and detailed drawings of all custom fabricated food service equipment scaled at 3/4"-1'-0" for plan and elevation views and 1-½"=1'-0" for sectional views.
	C. Copies of original maintenance and repair manuals including a list of all authorized service agencies responsible for each item of food service equipment.

	1.10 QUALITY ASSURANCE
	A. Manufacturer’s qualifications shall include a firm that has regularly engaged in the manufacturing of food service equipment of the same type, capacity, performance and size as specified and whose products have been in similar service for not less ...
	B. Custom fabricator qualifications for custom food service equipment shall include a skilled sheet metal shop with a minimum of five years’ experience in custom sheet metal food service equipment fabrication of similar type as specified. All custom f...
	C. Installer’s qualifications shall include a firm with at least three years of successful installation experience on projects with a similar scope to that as required for this project.
	D. Food service equipment dealers’ qualifications shall include a firm which is regularly engaged in the purchasing of food service equipment as is a manufacturer authorized agent of the specified equipment for not less than five years.  The dealer sh...
	E. Codes and Standards: All food service equipment furnished and installed under this specification shall be manufactured in strict compliance with the following publications or the current or revised related publication as well as all state, national...
	1. National Electrical Manufacturer Association NEMA
	a. ICS-77 Industrial Controls and Systems
	2. National Electrical Manufacturer Association NEMA
	a. ICS-77 Industrial Controls and Systems
	b. 17.4 Local Application System
	c. 17.13 Water Sprinkler Systems
	d. 96-76 Installation of Equipment for the Removal of Smoke and Grease Laden Vapors for Commercial Cooking Equipment
	3. National Sanitation Foundation NSF
	a. 11 76 Food Service Equipment
	b. 4 73 Commercial Cooking and Warming Equipment
	c. C-2-72 Special Equipment and/or Devices
	4. National Electrical Manufacturer Association NEMA
	a. 57-78 Electric Lighting Fixtures
	b. 197-78 Commercial Electric Cooking Appliances
	c. 300 Fire Extinguishing Systems
	F. All food service equipment shall be manufactured in strict compliance with standards as set forth by the National Sanitation Foundation (NSF) including fabrication of custom-built equipment and shall be listed with same and shall bear their seal. A...
	G. All electrically operated food service equipment shall be constructed in strict compliance with standards as set forth by the Underwriters Laboratories (UL) and shall utilize approved components and assemblies and shall bear the label thereof.
	H. Custom fabricated food service equipment shall be constructed to the standards as set forth by the National Association of Food Equipment Manufacturers (NAFEM).
	I. All refrigeration equipment and all pressurized vessels shall be constructed, approved, inspected, registered and stamped and installed in strict compliance with the American Society of Mechanical Engineers (ASME), state and local codes for Unfired...
	J. All gas operated food service equipment shall be fabricated in strict compliance with standards as set forth by the Underwriter Laboratory (UL) and shall be listed with same and shall bear their seal.
	K. Steam operated equipment shall be fabricated and installed in accordance with Pennsylvania Department of Labor and Industry standards.
	L. Product Options: Drawings indicate food service equipment based on the specific products indicated. Other manufacturers’ equipment with equivalent size and performance characteristics may be considered.
	M. Preinstallation Conference: Conduct conference at Project site to comply with requirements of Division 1 Section “Project Meetings.” Review methods and procedures related to food service equipment including, but not limited to the following:

	1.11 DELIVERY, STORAGE AND HANDLING
	A. Deliver food service equipment as factory-assembled units with protective crating and covering.
	B. Store food service equipment in original protective crating and covering and in a dry location.

	1.12 PROJECT CONDITIONS
	A. Field Measurements: Verify dimensions of food service equipment installation areas by field measurements before equipment fabrication and indicate measurements on Shop Drawings and Coordination Drawings. Coordinate fabrication schedule with constru...

	1.13 COORDINATION
	A. Coordinate equipment layout and installation with other work including light fixtures, HVAC equipment and fire-suppression system components.
	B. Coordinate location and requirements of service-utility connections.
	C. Coordinate size, location and requirements of concrete bases, positive slopes to drains, floor depressions and insulated floors. Concrete, reinforcement and formwork requirements are specified in Division 3 Section “Cast-in-Place Concrete”.
	D. Coordinate installation of roof curbs, equipment supports and roof penetrations, as specified in Division 7 Section “Roof Accessories”.

	1.14 WARRANTIES
	A. General Warranty: The special warranty specified in this Article shall not deprive the District of other rights the District may have under other provisions of the Contract Documents and shall be in addition to and run concurrent with other warrant...
	B. All buy-out food service equipment herein specified shall have all parts and labor warranted in writing, from the date of Final Acceptance by the District against defective parts, materials, workmanship and design for a period of time as stated wit...
	C. All custom fabricated food service equipment shall be warranted as stated above except for a period of two years.
	D. Refrigeration equipment shall include start-up and two-year parts and labor warranty on the entire refrigeration system and manufacturers five-year parts warranty on hermetic scroll and semi-hermetic sealed compressors.


	PART 2 -  PRODUCTS
	2.1 MATERIALS AND WORKMANSHIP
	A. Stainless steel shall be type 302 or type 304 extra low carbon non-magnetic austenitic 18% chrome, 8% nickel alloy steel. Gauges shall be U.S. Standard of Thickness set forth below:
	B. All sheets shall be of maximum length to permit fabrication from one sheet. All thickness must meet the above gauge thickness within tolerances set forth by the ANSI after polishing.  Finished sheets exceeding these tolerances shall be rejected as ...
	C. Galvanealled steel shall be ARMCO steel or an approved grade of copper bearing steel shall be properly primed, degreased and finished with two coats of synthetic aluminum bronze.
	D. Structural steel members used for framing, consisting of angles, bands, bars and channels shall be ductile in quality, free of hard spots, runs, checks, cracks and other surface defects and shall be smooth galvanized by the hot dip process with all...
	E. White metal shall consist of corrosion resistant metal containing not less than 21% nickel. All castings shall be rough ground, polished and buffed to a bright luster and shall be free from pit marks, runs, checks, burrs and other imperfections.
	F. Stainless steel pipe and tubing shall be seamless or welded of gauge specified and of true roundness. Seamless tubing shall be thoroughly and correctly annealed and ground smooth.  Welded tubing shall be thoroughly heat treated and properly quenche...
	G. Welding shall be of the electric submerged or concealed arc type, heliarc wherever practical. Where welding rods are required they shall be of the same composition as materials to be joined coated with a non-carbonaceous flux.
	H. Plastic Laminate: Complying with NEMA LD 3 and NSF 35 requirements; NSF certified for end-use application indicated; 0.050 inch (1.27 mm) thick, smooth texture and easily cleanable.
	1. Color: As selected by Architect from manufacturer’s full range of colors.
	I. Plywood and Lumber: Close grain exterior grade mahogany or birch plywood.
	J. Sealant: ASTM C 920; Type S, Grade NS, Class 25, Use NT. Provide elastomeric sealant NSF certified for end-use application indicated. Provide sealant that when cured and washed meets requirements of Food and Drug Administration’s 21 CFR, Section 17...
	1. Color: As selected by Architect from manufacturer’s full range of colors.
	2. Backer Rod: Closed-cell polyethylene in diameter larger than joint width.
	K. Plastic: Except for plastic laminate, provide plastic materials and components complying with NSF 51.
	L. Sound Dampening: NSF-certified, non-absorbent, hard drying, sound-deadening coating. Provide coating compounded for permanent adhesion to metal in 1/8-inch (3-mm) thickness that does not chip, flake or blister.
	M. Gaskets: NSF certified for end-use application indicated; of resilient rubber, neoprene or PVC that is nontoxic, stable, odorless, nonabsorbent and unaffected by exposure to foods and cleaning compounds.

	2.2 ACCESSORIES
	A. Cabinet Hardware: Provide NSF-certified stainless-steel hardware for equipment items as indicated.
	B. Casters: NSF-certified standard-duty stainless-steel swivel stem casters with 5-inch (125-mm) diameter wheels, polyurethane tires with 1-inch (25-mm) tread width and 300-lb (90-kg) load capacity per caster.  Provide brakes on 2 casters per unit.

	2.3 FABRICATION, GENERAL
	A. All welds shall be strong and ductile, nonporous, free of pits and cracks. Parts which are to be welded shall be homogeneous, of a like color and finish to adjoining material. Excess metal and carbide precipitation shall be ground off, finished smo...
	B. All exposed surfaces of the food service equipment shall be free from bolts, screws and rivet fastenings. Wherever bolts are required they shall be of similar composition and finish as the metal to which they are applied.
	C. Wherever practical all food service equipment and fixtures shall be factory or shop fabricated of one-piece construction, shipped to the project site as one unit completely assembled.
	D. Items of food service equipment or fixtures too large to enter or transverse the building to the installation location in one assembly shall be constructed in sections and shall be furnished with field joints. Where field joints are necessary, all ...
	E. Wherever shear edges occur they shall be free of burrs, fins or irregular projections and shall be finished to prevent cutting or laceration when the hand is drawn over such shear edges. Brake bends shall be free of undue and where such bends do ma...

	2.4 GENERAL FRABRICATION STANDARDS
	A. TOPS:
	1. Tops shall be fabricated of 14-gauge stainless steel unless otherwise specified. All edges shall be bullnose or formed as specified with all joints butt-edged and electrically welded, ground smooth and polished so no evidence of welding will appear...
	2. Tops adjacent to walls, columns or other equipment shall be turned up integrally into a backsplash as specified. All interior corners shall be coved on a ¾” radius, both horizontally and vertically, forming spherical corners. Ends of backsplashes s...

	B. SUPPORT FRAMING
	1. Around the entire perimeter on the underside of all tops and set back 1" from the down-turned edge shall be a fully welded frame assembly fabricated of 1-1/2" x 1-1/2" x 1/8" stainless steel angle iron or material as specified. Provide intermediate...
	2. Open base tables shall be provided with leg mounting channels for weld anchoring leg gussets and shall be fabricated of 1" x 4" x 1" 12-gauge stainless steel or material as specified fully welded at each end of frame and at intervals not to exceed ...
	3. Cabinet base tables and counters shall be provided with triangular corner gusset plates for weld anchoring counter type legs and shall be fabricated of 12-gauge stainless steel fully welded at each corner of table or counter body and at intervals n...
	4. Freestanding sinks and Bain Maries shall be provided with triangular corner gusset plates for weld anchoring leg gussets and shall be fabricated of 12-gauge stainless steel, fully welded at each corner of sink or Bain Marie bottom and at intervals ...

	C. LEGS AND ADJUSTABLE BULLET FEET
	1. Legs shall be constructed of 1-5/8" diameter 16-gauge stainless steel tubing. Each leg shall be swaged and tapered at the bottom. Fasten each leg to a 3-1/2" high conical shaped die-formed stainless steel gusset equivalent to Component Hardware A20...
	2. Cabinet base tables and counters shall be provided with 6" high conical shaped die-formed stainless steel equipment leg with stainless steel adjustable round foot insert equivalent to Component Hardware A72-0811.

	D. CROSSRAILS
	1. Provide all open base tables and freestanding sinks and bain Maries with 1-1/4" diameter 16-gauge stainless steel tubular cross railing running between legs at a point 10" above the finished floor. Cross railing shall be continuously welded to legs...
	2. Where cross railing abuts cabinet base fixtures, cross railing shall be concealed bolt anchored to same utilizing stainless-steel hardware.

	E. UNDERSHELVES
	1. Provide solid fixed undershelf, constructed of 16-gauge stainless steel. Front edge shall be turned down 1" at 90 degrees and returned ½” at 45 degrees. Rear and ends shall be turned up 2" high on a 90-degree angle, interior corners coved on ¾” rad...

	F. DRAWERS
	1. Provide drawer pan constructed of 14-gauge stainless steel with inside corners coved on a 3/4" radius.  Drawer front face shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Drawe...
	2. Stainless steel drawer enclosure cabinet with quantity of drawers as specified with cabinet body fabricated of 18-gauge stainless steel, wrap around construction.  The backs of front stiles shall be closed with tight fitting channel sections of 18-...

	G. CABINET BASES
	1. Cabinet body shall be fabricated of 18-gauge stainless steel wrap around construction.  The backs of front stiles shall be closed with tight fitting channel sections of 18-gauge stainless steel, welded in place and closed on top and bottom.
	2. Cabinet base shelves shall be fixed bottom and intermediate fabricated of 18-gauge stainless steel.  Front edge shall be turned down 1 1/2" at 90 degrees, returned 1/2" at 90 degrees.  Rear and ends shall be turned up 2" at 90 degrees with interior...

	H. SLIDING DOORS
	1. Sliding doors shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Doors shall have welded internally 1" x 4" x 1" 14-gauge stainless steel hat type reinforcing channels.  Doors sh...
	I. HINGED DOORS
	1. Hinged doors shall be double pan type constructed of 16-gauge stainless steel with inner pan set into outer pan and welded in place.  Hinges shall be stainless steel cam action pin type fastened by means of counter sunk flat head stainless steel sc...
	J. SINKS
	1. Sinks shall be fabricated of 14-gauge stainless steel with all interior corners coved on a ¾” radius both horizontally and vertically forming spherical corners.
	2. Exposed edges of sink shall be finished with a 1 ½" diameter 180 degree rolled edge, rear and sides adjacent to adjoining surfaces shall have a backsplash turned up 10" high at a 90-degree angle on a ¾” radius and turned back 2 ½" on a 45-degree an...
	3. Multiple sink compartments shall be divided with double wall 14-gauge stainless steel partitions 1" wide rounded on top and all corners at a ¾” radius.  Finish  bottom, back and front with 14-gauge stainless steel to form one continuous sink with n...
	4. Integral drainboards shall be constructed of 14-gauge stainless steel.  The front portion shall continue the 1 ½" diameter 180 degree rolled rim of the sink bowl on a continuous level horizontal plane.  The surface of the drainboard shall be pitche...
	5. Provide crossrails extending front to rear between legs, crossrails shall not extend along rear at sink to prevent interference with plumbing.
	6. Built-in sink compartments shall be fabricated as an integral part of fixture with sink fully welded with adjacent top, weld ground smooth and polished.
	K. MILLWORK
	1. Millwork fabricator shop shall be a certified participant in AWI’s Quality Certification Program (QCP) to standard “Premium” construction.
	2. Tops shall be fabricated of 3/4" thick 5-7 ply BW marine grade plywood build up to a 1 ½” thickness.  All plastic laminate finished edges shall be applied prior to the surface laminate. Provide cross bracing around entire perimeter below tops and a...
	3. All cabinet base and interiors shall be fabricated of 3/4" thick 5-7 ply marine grade plywood with high-pressure laminate finish.  Recessed toe base shall be 6” high fabricated of 3/4" thick 5-7 ply marine grade plywood with 16-gauge stainless stee...
	4. Doors shall be fabricated of 3/4" thick MDF board with high-pressure laminate finish and shall be furnished with three BLUM 75M5580 or 75M5680 European style concealed hinges.  Door pulls shall be Hafele 116.39.437.  Locks where required shall be c...
	5. Drawers shall be constructed of 3/8" thick birchwood with dove tail joinery. Drawer slides shall be Accuride 150 lb. full extension type with stainless steel ball bearing hardware.
	6. Applied wood fascia panels and doors shall be stile and rail design.  Panels to be recessed or raised as specified.  All wood to be select for color and grain.  Finish shall match stock color samples or custom to match furnished sample.  All panels...
	L. SOLID AND HARD SURFACE MATERIAL (“CORIAN” / “ZODIAQ”)
	1. Provide counter top, tray slide, etc. of approved solid surface material.  Material shall be fabricated and assembled per manufacturers approved methods utilizing a factory authorized and certified fabricator and installer.  The edges of the top sh...
	M. PAINTING
	1. Galvanized steel shall be cleaned and degreased with mineral spirits, primed with a minimum of two coats of primer and spray finished with a minimum of two coats of gray epoxy enamel paint
	N. LAMINATED PLASTIC
	1. All exposed surfaces shall be faced with 1/16" thick high-pressure plastic laminate in color and pattern as specified.
	2. All unexposed surfaces shall be faced with .020 or .030 gray thermoset decorative overlay.
	3. Where the plastic laminate is to be bonded to removable or fixed panels the panels shall be fabricated of 3/4" thick close grain marine grade mahogany or birch plywood with surfaces bonded with waterproof glue.
	4. Where the plastic laminate is to be bonded directly to the metal facing of a cabinet base table or counter, surfaces shall be bonded with contact adhesive.
	O. CLOSURE TRIM
	1. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish as specified, trim shall be one-piece constructions furnished to seal both horizontal and vertical junctures and openings

	2.5 STAINLESS STEEL FINISHES
	A. General: Comply with NAAMM’s “Metal Finishes Manual for Architectural and Metal products” for recommendations relative to applying and designating finishes.
	1. Remove or blend tool and die marks and stretch lines into finish.
	2. Grind and polish surfaces to produce uniform directional textured polished finish indicated, free of cross scratches. Run grain with long dimension of each piece.

	B. Concealed Surfaces: Minimum of 80 grit finish.
	C. Exposed Surfaces: No. 4 finish (bright, directional polish) of 180 grit.
	D. When polishing is completed, passivate and rinse surfaces. Remove embedded foreign matter and leave surfaces chemically clean.
	E. Protect mechanical finishes on exposed surfaces from damage by applying a strippable temporary protective covering before shipment.


	PART 3 -  EXECUTION
	3.1 EXAMINATION
	A. Examine areas and conditions with Installer for compliance with requirements for installation tolerances, service-utility connections and other conditions affecting installation and performance of food service equipment. Do not proceed with install...
	B. Examine roughing-in for piping, mechanical and electrical systems to verify actual locations of connections before installation

	3.2 INSTALLATION
	A. Set each item of fixed food service equipment securely in place, level and adjust to correct height. Anchor to supporting surface where required for sustained operation and use without shifting or dislocation. Provide concealed anchoring where poss...
	B. Complete field assembly of field joints by welding or bolting utilizing the method as indicated with the fixture. Grind all field welds smooth and polish. Set and trim all gaskets to be installed as part of field assembly.
	C. Treat enclosed spaces that are inaccessible after food service equipment installation by covering all horizontal surfaces with powdered borax at a rate of 4 ounces per square foot.
	D. Provide closure trim pieces fabricated of 16-gauge stainless steel or of material and finish as specified, trim shall be one-piece construction furnished to seal both horizontal and vertical junctures and openings where the conditions given below o...
	1. Food service equipment is installed into wall openings. Trim shall apply to both sides of wall opening with all corners fully welded, ground smooth and polished.
	2. Two or more items of food service equipment are butted together.
	3. Food service equipment is installed against wall, columns other equipment resulting in a gap or juncture exceeding 1/4" in width.
	4. An open gap of any size between the juncture or joint between adjoining items of food service equipment, wall or column surfaces which might result in the penetration or collection of grease or vermin.
	E. Provide cut-outs and openings in food service equipment as required to extend plumbing, electric, steam or gas lines through the food service equipment either for interconnection of utility lines or final connection.
	F. Seal around each item of food service equipment with sealant for gaps or spaces less than 1/4" in width and with stainless steel trim for gaps or spaces exceeding 1/4" in width. Closure strips shall conform to the shape and size of the surfaces or ...

	3.3 PROTECTION AND CLEANING
	A. Provide final protection and maintain conditions in a manner acceptable to District, Manufacturer and Installer that ensure food service equipment is without damage or deterioration at the time of Substantial Completion.
	B. After completion of the food service equipment installation and completion of other major work in the food service area remove protective coverings and clean and sanitize all food service equipment both internally and externally. Restore exposed an...

	3.4 COMMISIONING
	A. Delay start-up of the food service equipment until utility services have been installed, completed and tested, balanced and adjusted for pressure and voltage, and until water and steam lines have been treated and cleaned for sanitation. Before star...
	1. Coordinate food service equipment startup with service-utility testing, balancing and adjustments. Do not operate steam lines before they have been cleaned and sanitized.
	B. Provide on-site demonstration and formal technical training by the manufacturer’s technical representative for each item of food service equipment as required to instruct the District and its personnel in the safe operation and sanitation and maint...
	C. Test each item of food service equipment for proper operation.
	1. Repair or replace equipment that is defective in operation including units that operate below required capacity or that operate with excessive noise or vibration.
	2. Test refrigeration equipment’s ability to maintain specified operating temperature under heavy-use conditions. Repair or replace equipment that does not maintain specified operating temperature.
	3. Test and adjust controls and safeties. Replace damaged and malfunctioning controls and equipment.
	4. Test motors and rotating equipment for proper rotation and lubricate moving parts according to manufacturer’s written instructions.
	5. Test water, drain, gas, steam, oil, refrigerant and liquid-carrying components for leaks. Repair or replace leaking components.
	6. Train District’s maintenance personnel on procedures and schedules related to startup and shutdown, troubleshooting, servicing and preventive maintenance for each food service equipment item.
	7. Review data in the operation and maintenance manuals. Refer to Division 1 Section “Contract Closeout”.
	8. Review data in the operation and maintenance manuals. Refer to Division 1 Section “Operation and Maintenance Data”.
	9. Schedule training with District through Construction Manager with at least seven days advance notice.

	3.5 SCHEDULE OF EQUIPMENT
	A. Equipment Schedule: Refer to all Contract Documents pertaining to the food service areas. Equipment itemized along with brands and model numbers and salient features establish the standard for construction, operation and engineering criteria.
	B. Equipment indicated below is intended to establish the standard of quality of the food service equipment.  Alternate “Equal” products by other manufacturers may be considered if equivalent in design, performance, durability and function.
	C. This document is the intellectual property of Corsi Associates and as such use by any other entity is prohibited.




