El Dorado Middle School Addendum No. 01
Multi-Purpose Building Upgrade BID No. 1963 October 15, 2025

Mt. Diablo Unified School District Sheet 1 of 5
N&L Project No. Y2326.00

nachtc:lewis

To all bidders for furnishing all labor and materials necessary and required for constructing the above
referenced project. This Addendum has been prepared to clarify, modify, delete, or add to the original or
previously modified Contract Documents for the above referenced project. Revisions to items listed here
shall supersede description thereof prior to above date. All conditions not specifically referenced here
shall remain the same. It is the obligation of the General Contractor to make subcontractors aware of any
items herein that may affect submitted bids.

Acknowledge receipt of all Addenda by inserting the addendum number and date in the space provided
on the Bid Form. Failure to do so may subject Bidder to disqualification. All addenda items refer to the
Specifications and Drawings unless specifically noted otherwise.

SPECIFICATIONS

ADO01.1 Specification Section 11 40 00 - FOODSERVICE EQUIPMENT

 REPLACE the section in its entirety with provided attachment AD01-1.
ADO01.2 Specification Section 00 01 10 —- VOLUME 1 TABLE OF CONTENTS

* REPLACE the section in its entirety with provided attachment AD01-16.
ADO01.3 Specification Section 00 01 15 — LIST OF DRAWINGS TABLE AND SCHEDULES

 REPLACE the section in its entirety with provided attachment AD01-17.
AD01.4 Specification Section 00 45 10 - AGREEMENT

* REPLACE the section in its entirety with provided attachment AD01-18.
ADO01.5 Specification Section 00 91 00 —- COMMISSIONING

» ADD the section in its entirety with provided attachment AD01-19.
ADO01.6 Specification Section 23 08 00 - MECHANICAL SYSTEM COMMISSIONING

» ADD the section in its entirety with provided attachment AD01-20.
ADO01.7 Specification Section 26 08 00 - ELECTRICAL SYSTEM COMMISSIONING

* ADD the section in its entirety with provided attachment AD01-21.
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ADO01.8

ADO01.9

ADO01.10

ADO1.11

ADO01.12

AD01.13

AD01.14

DRAWINGS

Sheet FS1.1 - FOODSERVICE EQUIPMENT FLOOR PLAN

 REPLACE the Sheet in its entirety with provided attachment AD01-2
» Changed serving line configuration and load center location,

e Changed salad bar location

e Changed milk cooler location

* Add a mobile point of sale unit.

* Moved serving line slightly for clearance.

* Removed griddle, char broiler

* Added mobile warmer

* Added third drawer to the mobile tables

*  Mixer model number changed

Sheet FS2.1 - FOODSERVICE EQUIPMENT PLUMBING PLAN

* REPLACE the Sheet in its entirety with provided attachment AD01-3
» Updated gas connection requirements for equipment change under hood

Sheet FS3.1 - FOODSERVICE EQUIPMENT ELECTRICAL PLAN

 REPLACE the Sheet in its entirety with provided attachment AD01-4

» Updated coil freezer coil power requirement (latest code-compliant refrigeration
revision)

* Load center at serving line location and requirements changed

e Swapped electrical location with milk cooler and salad bar.

» Removed floor outlets and changed E15 to warmer under hood with shunt trip
breaker.

*  Power changed for remote refrigeration (latest code-compliant
refrigeration revision)

Sheet FS5.4 - FOODSERVICE EQUIPMENT EXHAUST HOOD DETAILS

 REPLACE the Sheet in its entirety with provided attachment AD01-5
» Update equipment under hood.

Sheet FS7.1 - FOODSERVICE EQUIPMENT REMOTE REFRIGERATION

 REPLACE the Sheet in its entirety with provided attachment AD01-6
» Update remote refrigeration unit to meet new code compliant refrigeration.

Sheet FS8.1 - FOODSERVICE EQUIPMENT ANCHORAGE DETAILS

* REPLACE the Sheet in its entirety with provided attachment AD01-7
* REVISE sink heights at details A, B, C, and D.

Sheet FS8.3 - FOODSERVICE EQUIPMENT ANCHORAGE DETAILS

* REPLACE the Sheet in its entirety with provided attachment AD01-8
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AD01.15

AD01.16

ADO01.17

ADO01.18

ADO01.19

ADO01.20

ADO01.21

ADO01.22

«  REMOVE detail B/FS8.3
« REMOVE detail D/FS8.3
e ADD detail J/FS8.3 for refrigeration platform.

Sheet FS9.1 — FOODSERVICE EQUIPMENT ELEVATIONS
* REPLACE the Sheet in its entirety with provided attachment AD01-9
* Updated 3 compartment sink, under hood equipment, removed splash, and
added drawers to elevation.

Sheet FS9.2 - FOODSERVICE EQUIPMENT SERVING LINE

* REPLACE the Sheet in its entirety with provided attachment AD01-10
* Updated serving line equipment.

Sheet FS9.3 - FOODSERVICE EQUIPMENT SERVING LINE

* REPLACE the Sheet in its entirety with provided attachment AD01-11
» Updated serving line equipment.

Sheet FS9.4 — FOODSERVICE EQUIPMENT SERVING LINE

* REPLACE the Sheet in its entirety with provided attachment AD01-12
» Updated serving line equipment.

Sheet FS9.5 - FOODSERVICE EQUIPMENT SERVING LINE

 REPLACE the Sheet in its entirety with provided attachment AD01-13
» Updated serving line equipment.

Sheet FS9.6 - FOODSERVICE EQUIPMENT SERVING LINE

 REPLACE the Sheet in its entirety with provided attachment AD01-14
» Updated electrical and plumbing kitchen equipment schedule.

BID RFI QUESTIONS

Bid Question #1
Q: What hardware is needed at the 23 openings and 3 gates without a hardware group?

A: Doors identified in the door schedule without a hardware group will not receive new
hardware. Many doors are existing to remain and are included in the schedule for new sign
scope. The gate hardware groups are in specification section 08 71 00 with additional
hardware specified in 32 31 13

Bid Question #2

Q: Door #106 at Dry Food Storage refers to detail 16/A601. This sheet does not exist. Please
provide missing details. Please advise on missing information for this door?

A: Revise Door #106 to Type A HM door panel, Type 1 HM Frame, both painted. Other
information like door hardware group to remain.
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ADO01.23

ADO01.24

ADO01.25

ADO01.26

ADO01.27

ADO01.28

ADO01.29

Bid Question #3

Q: ltis not clear what the Signal Terminal Cabinet "STC-MU" is on page E214. Is it for the PA
system only? What cables are going to this cabinet? Are we installing a new cabinet here? Is
there any backbone cabling for this?

A: STC-MU is the signal terminal cabinet for terminating low voltage wiring (Intercom,
Intrusion Alarm, Fire Alarm). Refer to numbered note 7 on E214 and spec section 26 27 16
for cabinet requirements. See E111, E112 and E121 for backbone cabling.

Bid Question #4

Q: Please confirm there are no fire sprinkler work of any kind on this project.

A: The building is not covered with traditional fire sprinklers. No new fire sprinkler work is
included on this project. Fire suppression systems are included as part of the kitchen hood
equipment.

Bid Question #5

Q: Please provide a light fixture schedule.

A: See attachment AD01-15 for light fixture schedule.

Bid Question #6

Q: Please confirm if the TV brackets are CFCI.

A: TV Brackets are CFCI and as specified in 10/A640.

Bid Question #7

Q: Please confirm if the TV's will be OFCI.

A: Confirmed, TVs will be OFCI.

Bid Question #8

Q: Will we need to maintain access through the drop off area during construction?

A: Drop off will need to remain accessible during designated drop off times.

Bid Question #9

Q: Is there an engineer’s estimate for this project?

A: Estimated at approximately $3,000,000.00 (Three Million Dollars).
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SECTION 11 40 00
FOODSERVICE EQUIPMENT

PART 1 - GENERAL

1.1

1.2

RELATED DOCUMENTS

Drawings and general provisions of the Contract, including General and Supplementary
Conditions and Division 01 Specification Sections, apply to this Section.

SUMMARY

This section includes of furnishing all labor and material required to provide and deliver all food
service equipment herein specified into the building, uncrate, assemble, set-in-place, level and
completely install, exclusive of final utility connections.

Furnish all material and labor required to completely provide, deliver and install all Food Service
Equipment as specified herein and as shown on the drawings. This work shall be in strict
accordance with the plans and specifications with all dimensions verified in the field prior to any
fabrication.

1. Coordinate the Food Service Equipment work with the respective trades performing
preparatory work for the installation of the Food Service Equipment.

2. Comply with all Federal, State and Municipal regulations which bear on the execution of this
project. Food service aisles shall be a minimum of 36” wide and tray slides shall be mounted
at 34” maximum above the finished floor. Food service equipment required to be accessible
shall conform to all reach requirements in CBC 1104B-5, 1104B-6 and figures 11B-16 and
11B-17.

Work Includes:

1. Materials shown on the Food Service Equipment Schedule.

2. Piping, valves, and plumbing accessories that are integral within the equipment.

3. Furnishing control devices such as solenoid valves that are not integral with the equipment,
for installation by Heating ventilating & air conditioning division 23 and/or Electrical Division
26

4. Wiring, wiring devices, controls and mechanical accessories that are integral in the
equipment.

5. Ventilating ducts, flues, controls and mechanical accessories that are integral in the
equipment.

6. Anchors, fasteners, fillers and sealants for mounting equipment securely in place.

7. Cooperation with all other contractors on the job including the furnishing of information in the
form of drawings, wiring diagrams and other data.

8. Touch-up painting after the installation of the food service equipment.

D. Related Sections include the following:

1.
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FOODSERVICE EQUIPMENT
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Division 16 Electrical

QUALITY ASSURANCE

A. QUALIFICATIONS:

1.

Installer: Regularly engaged in providing food service equipment from manufacturers of this
type of equipment a minimum of 5 years with at least 5 installations of this size and type that
are at least each 3 years old.

B. STANDARD OF MANUFACTURE

1.

Food service equipment that is specified as "custom" having no manufacture name or model
number shall be manufactured by a Food Service Equipment Fabricator with at least five

(5) years' experience with engineering, design and fabrication of food service

equipment. The manufacture shall be subject to the review of the Architect and/or
Consultant and shall be approved by the National Sanitation Foundation. All Fabricated
equipment shall be constructed in strict compliance with the latest

standards of the National Sanitation Foundation and shall bear the mark of the National
Sanitation Foundation in full compliance with all applicable codes and ordinances.

2. All electrically heated or operated equipment shall bear the seal of approval of the
Underwriters Laboratories and shall comply with the National Electrical Code and all local
Codes and Ordinances.

3. All food service equipment that is specified as "buy-out" having a specific manufacture name
and model number shall comply with the latest editions of the National Sanitation Foundation.

4. All Gas heated or operated equipment shall be the seal of approval of the American Gas
Association (AGA)

5. All Steam heated or operated equipment shall conform to the standard of the American
Society of Mechanical Engineers (ASME) and shall be ASME approved.

6. Food shields and Sneeze guards shall meet all the requirements of National Sanitation
Foundation (NSF) Standard 2.

SUBMITTALS

A. Spare

B. SHOP DRAWINGS / EQUIPMENT BROCHURES

1.

No ordering or fabrication of equipment shall take place until the equipment brochures and
shop drawings have been reviewed in writing by the Architect and/or Consultant. Receipt of
this review shall not relieve the Contractor from the responsibility of verifying all quantities
and related dimensions, maintaining the specified quality of equipment, and verifying
conditions of the job site.

Equipment Brochures; within twenty (20) calendar days after award of the contract, brochures
containing manufacturers specification sheets, dimensioned drawings and/or other pertinent
data describing all items of standard manufacture shall be submitted for review by the
Architect and/or Consultant. Sheets with the notation "Fabricated Item" and name of the
fabricated item, as well as any required mechanical, plumbing or electrical requirements
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FOODSERVICE EQUIPMENT
11 40 00

shall be inserted between the manufacturer's specification sheets describing the "buy-out”
equipment.

3. Rough-in and Equipment Location Drawings; within thirty (20) calendar days after award of
the contract, complete rough-in and details for electrical and plumbing services with both
vertical and horizontal dimensions, from column center-lines or exterior walls for location
said connection points and rough-in locations shall be submitted for review by the Architect
and/or Consultant. Equipment location plans shall be drawn to scale of not less than 1/4" =
1'-0" and include a schedule of equipment clearly identifying all items. Minimum
drawings size shall be 24"x 36".

4. Shop Drawings; within thirty (30) calendar days after award of the contract, shop fabrication
drawings shall be submitted for review by the Architect and/or Consultant. Plans shall be
drawn to scale of not less than 1/2"=1'-0". Additional plan views, elevations and
sections at 3/4"=1'-0" shall be supplied of all counters and tables with complete
dimensions. All shop practices regarding joints, gussets, bracing, tie-downs, supports,
etc. shall be clearly defined as well as gauges and quality of metals and brands and model
numbers of all miscellaneous fittings, plumbing and electrical trim. The drawings shall also
show locations of blocking (supplied under another sections) for all wall and ceiling mounted
Food Service Equipment. Minimum drawings size shall be 24"x36".

SAMPLES
1. Provide all samples if specification requested.
SUBSTITUTIONS:

1. Manufacturer's listed in this section are used as standards for quality. All Substitutions shall
be approved by the Architect and/or Consultant prior to installation.

2. Refer to Division 1 - General Requirements for procedures governing substitutions
3. Only one substitution for each item will be considered.

4. |Installation of any qualified substituted equipment is the Food Service Equipment Contractor's
responsibility. Including any mechanical, electrical, structural changes required for the
installation of qualified substitution shall be without additional cost to the Owner.

DISCREPANCIES:

In the event of discrepancies within the Contract Documents, the Architect and/or Consultant
shall be so notified in sufficient time prior to bid opening, ten (10) days to allow issuance of an
addendum.

If time does not permit notification or clarification of discrepancies prior to the bid opening,
following shall apply: The drawings and drawing schedules shall govern in matters of quantity; the
specifications in matter of quality. In the event of conflict within drawings involving quantities, or
within the specifications involving quality, the greater quantity and high quality shall apply. Such
discrepancies shall be noted and clarified in the contractors bid. No additional allowances will be
made because of errors, ambiguities, or omissions which reasonable should have been
discovered during the preparation of the bid.

RESPONSIBILITY:
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The work as specified in this division shall include assuring that all required submittals conform to
the intent and meaning of the documents, conditions at the job site, and all local codes and
ordinances.

Visit the job site to field check actual wall dimensions and utility rough-ins. Be responsible for
furnishing, fabricating, and installing the equipment in accordance with the available space and
utility services as they exist on the job site.

Check all door openings, passageways, elevators, etc., to verify that the equipment can be
transported to its proper location within the building. If necessary, check the possibility with the
General Contractor of holding wall erection, placement of doorjambs, window, etc. for the
purpose of moving equipment to its proper location.

Notify the Architect and/or Consultant of any discrepancies between the plans and specification
prior to fabrication of any equipment, to actual condition on the job.

If any special hoisting equipment and operators are required, include cost as part of the bid for
this work.

DELIVERY AND STORAGE

All equipment specified herein shall be delivered to the job site; received and handled by the
Contractor or his authorized agent. The Owner shall in no way be expected to store or handle any
such equipment.

All equipment shall be delivered in such a manner as to protect it against dirt, water, chemical or
mechanical injury.

Throughout the progress of the work, the Contractor shall keep the working area free of debris of
all types resulting from his work.

All packing material shall be removed from the project location by the Contractor.
COORDINATION

Coordinate work with mechanical, electrical, plumbing, interiors and other trades whose work is in
conjunction with equipment specified herein.

MEASUREMENTS

Verify all dimensions shown on the drawings by taking field measurements at the job site prior to
fabrication of equipment or ordering equipment. Proper fit and attachment of all parts is required
and is the sole responsibility of the Food Service Contractor. If necessary, all equipment shall be
fabricated so that it may be handled through finished door openings.

PRODUCT REQUIREMENTS
Spare
GUARANTEE / WARRANTY

All work shall be guaranteed by the Foodservice Equipment Contractor against all defects for a
term of one (1) year from the date of notice of completion. This guarantee shall cover
replacement of defective material at the Foodservice Equipment Contractor expense, including
transportation and labor. This guarantee will not cover any cost for replacement of parts or work
made necessary by carelessness or misuse of the equipment by others.

MDUSD EI Dorado MS Multi-Purpose Building Upgrades 4



ADO1-1

FOODSERVICE EQUIPMENT
11 40 00

B. The Food Service Equipment Contractor shall provide at his own expense the installation, start-

up and service for one (1) year from the date of recording the notice of completion of the project;
the replacement of all condensing units and other refrigeration devices supplied under this
contract. In addition to this one (1) year free service, the condensing units shall have a five (5)
year compressor warranty; said warranty commencing at the date of completion.

PART 2 PRODUCTS

21

MATERIALS

Metal for construction purposes, where entirely concealed, shall be steel of wrought iron sections
galvanized by the hot-drip process after fabrication. Bolts, screws, rivets, and similar attachments
to this galvanized work shall be galvanized or brass. Exposed screw and rivet work shall be
finished to match adjacent surfaces, flush and buffed smooth. Finished work shall be free of tool
or construction marks, dents, or other imperfections; and at the completion of the work, all metal
shall be gone over with a portable machine and buffed and dressed to perfect surfaces.

All materials shall be new and of first grade. All gauges specified herein shall be minimum and
shall be minimum and shall be established after polishing. They shall refer to:

1. U.S. Standard Gauge for sheets and plates.

2. Stainless steel shall be manufactured by one of the following: Allegheny Ludlum Steel
Corporation, American Rolling Mills, U.S. Steel Corporation.

The Contractor will be required to furnish a certified copy of the mill analysis of materials to the
Architect and/or Consultant.

Stainless steel sheets shall conform to ASTM A240, Type 304 Condition A, 18-8 having a No. 4
finish. No.2B finish shall be acceptable on surfaces of equipment not exposed to view. All sheets
shall be uniform throughout in color, finish and appearance.

Stainless steel tubing and pipe shall be Type 304, 18-8, having a No. 4 finish, and shall conform
to either ASTM A213 if seamless or ASTM A249 if welded.

Galvanized steel shall be approved grade of copper-bearing steel sheets with a minimum copper
content of 20%. All sheets to be commercial quality, stretcher leveled, bonderized and re-rolled to
insure smooth surface. Galvanized steel shall not be allowed in the construction and fabrication of
any “Fabricated Assembly” items.

. All millwork materials shall be free from defect impairing strength, durability, or appearance;

straight and free from warpage; and the best grade for their particular function. All wood shall be
well seasoned and kiln dried and shall have an average moisture content of 8%, a maximum of
10%, and a minimum of 5%.

Plywood and other woodwork of treatable species, where required by code, shall be fire-retardant
treated to result in a flame spread rating of 25 or less with no evidence of significant progressive
combustion when tested for 30 minutes duration under ASTM E-84 and shall bear the testing
laboratory mark on the surface to be concealed.

Concealed softwood or hardwood lumber shall be of poplar, Douglas fir, basswood, red oak,
birch, maple, beech or other stable wood and shall be select or better grade, unselected for color
and grain, surfaced four sides, square-edged, and straight. Basswood may be used where fire-
retardant treated materials are required.
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Face veneers shall be matched for color and grain to produce balance and continuity of
character. Mineral streaks and other discolorations, wormholes, ruptured grain, loose texture,
doze, or shake will not be permitted. Face veneer leaves on each surface shall be full-length,
book matched, center matched, and sequence matched. Surfaces shall be sequenced, and
blueprint matched. Veneers not otherwise indicated shall be plain sliced. Backing veneers for
concealed surfaces shall be of a species and thickness to balance the pull of the face veneers.

Hardwood plywood for painted surfaces shall conform to U.S. Product Standard PS -51-71, Type
[, and shall have sound birch, maple or other approved close grain hardwood faces suitable for
paint finish.

Plastic laminate surfaces shall be laminated with thermosetting decorative sheets in the color,
pattern and style as selected by the Architect. Horizontal surfaces shall be laminated with sheets
conforming to Federal Specifications L-P-508F, Style D, Type | (general purpose), Grade HP,
Class I, 1/16" thick, satin finish with rough sanded backs. Vertical surfaces shall be laminated
with sheets conforming to Federal Specification L-P-598F, Style D, Type Il (vertical surface),
Grade HP, Class |, conforming, satin finish, 1/32" thick or heavier. Balance sheets for backs in
concealed locations shall be .020" thick laminate backing sheets conforming to Federal
Specification L-P-00508E, Style ND, Type V (backing sheet), Grade HP.

. Adhesive for application of plastic laminate to wood surfaces of counter tops shall be phonetic,

resorcinol or melamine adhesive conforming to Federal Specification MMM-A-181C and
producing a waterproof bond. Adhesive for applying plastic laminate to vertical surfaces shall be
either a waterproof type or a water-resistant type such as a modified urea formaldehyde resin
liquid glue conforming to Federal Specification MMM-A-188C. Contact adhesive will not be
acceptable.

Plate glass shall be 1/2" thick safety glass with polished edges.

. Sealant shall be equal to that manufactured by General Electric. Silicone construction 1200

sealant; in either clear or approved color to match surrounding surfaces.

Sound deadening material shall be equal to that manufactured by H.W. Mortell Co.,Kankakee,
lllinois, and shall be sprayed by use of a mechanical device to a thickness of not less than 1/8"
thick.

FINISHES

Paint and coatings shall be of an NSF approved type suitable for use in conjunction with food
service equipment. Such paint or coating shall be durable, non-toxic, non-dusting, non-flaking and
mildew resistant, shall comply with all governing regulations and shall be applied in accordance
with the recommendations of the manufacturer.

All exterior, galvanized parts, exposed members of framework where specified to be painted shall
be cleaned, properly primed with rust inhibiting primer, degreased, and finished with two (2) coats
of epoxy-based grey hammertone paint, unless otherwise specified.

Stainless steel, where exposed, shall be polished to a #4 commercial finish. Where unexposed,
finish shall be #2B. The grain of polishing shall run in the same direction wherever possible.
Where surfaces are disturbed by the fabricating process, such surfaces shall be refinished to
match adjacent undisturbed surfaces.

SHOP FABRICATED EQUIPMENT CONSTRUCTION

Leg stands for open base tables or dish tables shall be constructed of 1-5/8" dia. 16-gauge
stainless steel tubing, with stringer and cross braces of the same material. Joints between legs
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and cross braces shall be welded and ground smooth. Flattened ends on tube stretchers are not
permitted. Mechanical fittings are also not permitted.

1. Stainless Steel Leg Sockets: Component Hardware Group, Inc. model A18-0206, or
accepted equal; weld to underside of countertop framing or at bottom of enclosed cabinet unit
and fastened with flush set screw locking device.

2. Sanitary Type Stainless Adjustable Foot: Component Hardware Group, Inc. model A10-0851,
or accepted equal

B. Tabletops shall be 14-gauge stainless steel unless otherwise noted, with all shop seams and
corners welded, ground smooth and polished. Tops of closed base fixtures shall be reinforced on
the underside with a framework of 1-1/2" angles or 16-gauge stainless steel hat section; and on
open pipe frames with a 4" channel at each pair of legs. The leg sockets shall be welded to this
channel. The channel in turn stud welded to the top. Tops shall be reinforced so that there will be
any noticeable deflection. Unless otherwise shown on the detail drawings, metal tops shall be
turned down 2", and back at 15-degree angle, with 1-1/8" turn-under, except where adjacent to
walls or other pieces of equipment. The wall side shall be turned up 10" and back 2" at a 45-
degree angle. Ends of this splash are to be closed. Free corner of tops shall be spherical. All
tops shall have 1/8" of sound-deadening material applied to the underside by use of spray
equipment in an oven, smooth application for ease in cleaning.

C. Enclosed bases or cabinet bodies shall be of the material and gauge hereinafter specified. They
shall be enclosed on the ends and sides as required. The bases shall be reinforced at the top
with a framework of 1-1/2" x 1-1/2" x 1/8" stainless steel angles fully welded to the base with the
stainless-steel angles 36” on center (maximum), with all corners of said framework mitered and
fully welded. All vertical joints of the bases shall be fully welded, ground and polished. All free
corners of enclosed bases or cabinet bodies and all corners against walls and other fixtures shall
be square. In the case of fixtures fitting against or between walls, the bodies shall be set in 1"
from the wall line, but the tops shall be extended back to the wall line to permit adjustment to wall
irregularities. A flush fitting vertical trim strip (extension of the vertical end mullion without vertical
seam of the same material as the body shall be provided at each end of the body and shall
extend 1" to the wall line). These fixtures shall be constructed to set on bases or legs as
hereinafter specified and shall be set in mastic in a vermin-proof manner.

D. Shelves, mullions and aprons shall be fabricated flush with the cabinet body, welded, ground, and
polished. Butt joints are not acceptable.

E. Drawers, to be furnished with stainless steel flush pull, Component Hardware Group Inc., model
number P63-1012 or equal installed into the 18-gauge double-pan drawer front panel.

1. Stainless steel locks, Component Hardware Group, Inc., model number P30-4781 or equal
for each drawer. All drawers are to be keyed alike.

2. Stainless Steel full extension slides, Component Hardware Group, Inc., model no S52-0024
or equal NSF Approved. Provide two (2) per drawer. Slides to be installed so drawer will roll
closed when released.

3. Stainless steel removable drawer pan, Component Hardware Group, Inc., model number,
S81-1520 or equal one (1) per drawer set loosely in a channel frame so it can be easily lifted
out for cleaning. This supporting frame shall be welded stainless steel channel.

4. Drawer face panel to be constructed of 18-gauge stainless steel double pan construction.
(Single metal thickness drawer faces are not being expectable.)
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F. Hinged doors in base cabinets shall be of double pan construction, insulated and constructed of
18-gauge stainless steel. Doors shall have wire type pull Component Hardware Group Inc., model
number P46-1010 or equal installed as shown in elevations. Door pulls to be NSF and ADA
compliant.

G. Interior shelves shall be solid, non-removable 16-gauge stainless steel, with ends and backs
provided with a 1-1/2" high turn-up against the body of the fixture and welded to the same. Front
edge is to be turned down 1-1/2" and under 1/2”, at the bottom shelf, beyond the edge of the
base to prevent sagging and vermin collection.

H. Under shelves on open tables shall be constructed of 16-gauge stainless steel, flanged down 90
degrees '2". The corners shall be welded to the legs. Under shelves shall be 10" from the floor.
Backs shall be turned up 2".

I. Elevated shelves shall be constructed of 16 gauges stainless steel with edges turned down in a
square edge, and back 1/8"; except where shelves are adjacent to walls or other fixtures, where
they shall be turned up 2". Corners shall be spherical, mounted on 14-gauge stainless steel
support brackets.

J. Sinks and drain boards shall be constructed of 14-gauge stainless steel. The working edge of the
sink shall be provided with 5/8" radius sanitary rolled edge in one piece with rounded corners.
The drain boards shall be made as an integral part of the sink; all vertical and horizontal corners
shall be rounded with 5/8" radius; and the working front edges shall be maintained at one level,
taking up the pitch of the drain boards by dropping the sink to allow for same. Depth of sink bowl
shall be determined from the top bowl. Sinks shall be provided with back and end splashes with
top edge flanged back 2-1/4" at 45-degree angle and attached to the building wall with “zee” clips.
Splash back of sinks and drain boards shall be grained in the same direction. Suitable openings
shall be cut for hot and cold-water supplies and waste outlets. All surface plumbing trim as called
for on the drawings and herein specified shall be provided. Bottom of each sink bowl! with center
drain connection shall be fitted with a 2" lever type action waste valve mounted into the sink and
made watertight. Sink bowls and drain boards shall have 1/8" of sound-deadening material
underneath, spray-applied.

K. Rivets, bolts and screws shall not be permitted in any exposed location.

L. All welding shall be of the heliarc method with welding rod of the same composition as the parts
welded. Welds shall be complete, strong, and ductile with excess metal ground off and joints
finished smooth to match adjoining surfaces. Welds shall be free of mechanical imperfections and
shall be continuously welded so that the fixture shall appear as one-piece construction. Butt
welds made by spot solder and finished by grinding are not acceptable.

M. All exposed joints shall be ground flush with adjoining material and finished to harmonize therein.
Whenever material has been sunk or depressed by welding operation, such depressions shall be
suitably hammered and peened flush with the adjoining surface and, if necessary, again ground
to eliminate low spots. In all cases, the grain of rough grinding shall be removed by successive
fine polishing operations.

N. All exposed welded joints in stainless steel construction shall be suitably coated with an approved
metallic-based paint.

O. After galvanized steel members have been welded, all welds and areas where galvanizing has
been damaged shall have a zinc dust coating applied.

P. Seams shall be continuous welds flush and ground smooth.
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1. Field Joints: Flush welded, ground smooth and polished on the job, solder or rivets not
allowed.

2. Counter Tops: Field joints in stainless steel counter tops and drain boards butt welded with
welds ground flush and smooth and polished to match original finish.

3. Pass windows: Provide a complete all welded seamless counter from inside area to the
outside ledge at each pass window location. Mechanical joints, butt joints or lap joints will not
be accepted.

ELECTRICAL REQUIREMENTS

Standard UL listed materials, devices and components shall be selected and installed in
accordance with NEMA Standards and recommendations and as required for safe and efficient
use and operation of the Food Service Equipment without objectionable noise, vibration, and
sanitation problems.

Motors up to and including %2 HP are to be wired for 120-volt, single phase. Fixtures totaling more
than 1000 watts are to be wired for 208-volt, single phase. Fixtures having multiple number of
heating elements, can be wired for three phase with the load balanced as equally as possible
within the fixture.

Heating elements having a connected load of up to and including 1000 watts are to be wired for
120-volt, single phase. Fixtures totaling more then 1000 watts are to be wired for 208-volt, single
phase. Fixtures having multiple number of heating elements can be wired for three phase with the
load balanced as equally as possible within the fixture.

Equipment where applicable shall be furnished with three-wire cord and plug.

PLUMBING TRIM, SINKS

All vegetable and pot washing sinks or other 14" deep sinks shall have Fisher Mfg. Co. Model
22209 series (2" drain size) quick opening drain. Fisher Mfg. Co. Model 60100 splash mounted
faucet shall be mounted over each partition as shown on the drawings.

All cook sinks, pantry sinks, or other 10" or 12" deep sinks shall have Fisher Mfg. Co. Model

22209 series (2" drain size or as shown on the drawings) quick opening drain. Fisher Mfg Co.
Model 57649 faucets mounted as shown on the drawings.

. All Fisher Mfg., Co. faucets to be furnished as stainless steel to comply with AD1953 Standards

and conform to NSF 61 Standard 9.

Provide gas pressure regulators for installation by the Plumbing Contractor.

FIRE SUPPRESSION GAS SHUT/OFF VALVE: Gas valve to be furnished by the Foodservice
Equipment Contractor and furnished to the Plumbing Contractor for installation. Foodservice
Equipment Contractor is to verify with plumbing division for gas line size. Valve to be located in
an accessible location and if necessary with access panel.

HARDWARE

Elevated shelf brackets shall be as shown on the Drawings.

Drawer and door handles shall be as shown on the Drawings.

Hinges for all metal doors shall be Klein Hardware Co. 7870 series, finished in satin chrome.
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INSTALLATION
POSITIONING OF EQUIPMENT

Installation procedure, details and scheduling shall be so arranged that the work of other
contractors may progress without unnecessary delay, interference or damage.

The Contractor shall do all fitting, joining, fastening, scribing, caulking and adjusting necessary to
install any fixed item of equipment in its designated location; and shall locate and/or store
portable, non-fixed items as directed by the Architect and/or Consultant with due regard for the
security and protection from damage of the items involved.

WORKMANSHIP

Commencement of work shall constitute agreement with and acceptance of all conditions as
found.

Equipment shall be installed as shown on the plans. Where abutting, curved or irregularly shaped
angles or projecting corners of walls occur, equipment shall be made to conform. Where several
pieces of equipment are to be assembled in a group, the group shall be complete as whole, with
all necessary filler or connecting pieces as may be required to make a complete, sanitary and
vermin-proof group.

Welded parts shall be non-porous and free of imperfections. Welds on galvanized metal shall be
ground smooth, sandblasted and sprayed with molten zinc or 1200 degrees F to a thickness of
.004". Tinning of welds will not be acceptable. Welds of stainless steel shall be ground and
polished to the original finish and all grained in the same direction.

. All fixtures, unless made of stainless steel, shall be finished in sprayed lacquer in color as chosen

by the architect; or if specifically stated, in “plastic laminate”; in pattern and/or color as selected
by the Architect.

POST INSTALLATION PROCEDURES

Prior to being offered for final acceptance, all equipment shall be thoroughly cleaned. This shall
include removal of all stains, paint spots, protective wrapping and coatings, tapes, grease, oil,
plaster, dust, polishing compounds, etc. and cleaning of floors in food service areas (broom
clean) and signed off by the General Contractor with a copy to the Architect and/or Consultant.

After installation at least ten (10) days prior to offering for acceptance, all equipment shall
undergo a "Start-up" procedure by a Factory Authorized service dealer. Equipment is to be
inspected, tested, calibrated and adjusted for normal operation conditions. If inspection or testing
indicated defects, such defects shall be corrected, and the inspection and test repeated to insure
a perfect operation of all equipment, prior to final acceptance and for a period ninety day after
final acceptance.

Upon completion of the project, the Contractor shall furnish the Owner two (2) sets of dimensional
prints, data sheets, spare parts lists and operating manuals for each piece of mechanical
equipment; each set shall be neatly bound in a loose-leaf binder, each set shall be complete with
and index of equipment and with a complete list of service contracts with said agencies to
perform these services. In addition to this list. The contractor shall submit for review of the
Architect and/or Contractor and submittal to the Owner for his files, copies of service contracts
with said agencies to perform these services. It shall be the responsibility of this contractor to fill
out forward and all warranty forms as required.
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D. This contractor shall arrange demonstrations of the operation and maintenance of all buy-out”
equipment by competent instructors. These demonstrations to take place within ten (10) days
prior to the acceptance of the kitchen. All instruction periods shall be scheduled with the Architect
and/or Consultant fourteen (14) days prior to commencement of same, and at times convenient to
the Architect and/or consultant and Owner.

PART 4 ITEMIZED EQUIPMENT SCHEDULE
4.1 FOOD SERVICE EQUIPMENT LIST AND DESCRIPTION

A. Fabricated Equipment: Wherever the term “Fabricated Assembly” is used within the list noted
below and description of Food Service Equipment, it shall be presumed to be followed by the
phrase, “constructed to the configuration, dimension, detail and design as shown on the drawings
and specifications and with workmanship and materials as specified above” and shall meet the
fabrication detail requirements of the latest edition of the Sheet Metal and Air Conditioning
Contractors National Association (SMACNA), and National Sanitation Foundation
(NSF Standard 2).

B. All food service equipment shall be installed per the “Guidelines for Seismic Restraints of Kitchen
Equipment” by the Sheet Metal and Air Conditioning Contractors National Association
(SMACNA).

C. All food service equipment shall comply with the standards of The California Code of Regulations,
Title 24, Part No. 2.

D. All food service equipment shall comply with the current California Energy Commission Appliance
Efficiency Regulations.

E. Equipment in the following schedule is listed by ltem Numbers shown on Drawings.

F. Equipment listed is schedule as (OFCI) means Owner Furnished Contractor Installed.

1. SCHEDULED ITEMS:

ITEM #1 AIR CURTAIN
Quantity: One (1)
Manufacturer: Berner (or equal)
Model: SLC07-1036A-BK
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Sanitation Series Low Profile Air Curtain, 36"L, unheated, (1) 1/5 hp motor, for doors up to 7' high,
aluminized steel cabinet, baked-on electrostatic black powdered coated aluminum steel cabinet, interior
or exterior mounting, UL, cULus, UL EPH, MADE IN USA
Accessories:
1ea. Five year parts warranty (unheated units)
1ea. Model A 120v/60/1-ph
1ea. Model 9503SD020-P Automatic Door Switch, plunger type, activates air door when door
opens, single phase only & max. amp draw of 20 amps, 120-240V
1ea. Black powder coat exterior finish standard

ITEM #2 HAND SINK
Quantity: One (1)
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Manufacturer: Eagle Group (or equal)
Model: HSAP-14-ADA-FW
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Hand Sink, wall mount, 14" wide x 16" front-to-back x 5" deep bowl, 16/304 stainless steel construction,
splash mount gooseneck faucet with wrist handles & mixer valve, marine edge on front & sides, 1/2" NPS
water inlet, chrome-plated P-trap, wrist handles, soap dispenser, basket drain, skirt assembly & paper
towel dispenser, PHYSICALLY CHALLENGED, NSF
Accessories:
1ea. Model 313305 T&S Extra Heavy Duty Gooseneck Faucet, wrist handles, splash mount 4"
OC, NSF
1ea. Model -LRS Left & right side splashes

ITEM #3 PREPARATION SINK

Quantity: One (1)

Manufacturer: American Stainless-Steel Corp. (or equal)

Model: FABRICATED ITEM

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.

Fabricated assembly in length and configuration as shown on the drawings and shall include the
following:

A. Work area top to be 14-gauge stainless steel with a 14-gauge stainless steel backsplash at back
2" thick with a 45-degree top edge to wall, turn down %2" at back and right side. Top to be
constructed with a 2” turn down on 2 sides as shown. Drainboards are to slope per NSF
guidelines to sink.

B. One (1) 14-gauge stainless steel formed and welded sinks, refer to drawings for bow! dimensional
requirements. (Diecast sink bowls are not acceptable).
C. Legs to be 16-gauge stainless steel tubular, stainless steel welded leg sockets, stainless steel

seismic flanged feet and stainless-steel cross rail bracing. Provide 16-gauge stainless steel
undershelf as shown.

D. Approximate size: 30" deep x as shown.
E. Twist waste valve to have support bracket installed as part of fabrication with a minimum of 4”
clearance from twist handle.
Accessories:

1ea. Fisher Model 57657 Faucet, deck mount, 8" centers, 10" swing spout, lever handles with
color coded indexes, 1/2" male inlets, stainless steel, ADA Compliant

1ea. Fisher Model 22209 DrainKing Waste Valve, with flat strainer, 12 GPM drain rate, dual
Teflon seals, stainless steel ball, cast red brass body

1ea. Fisher 5-year warranty against defects in materials or workmanship, standard

2 ea. Fisher Model 5000-2103 Close Elbow, 3/4" female, rough chrome

ITEM #4 WALL MOUNTED SHELF

Quantity: One (1)

Manufacturer: Custom

Model: American Stainless-Steel Corp. (or equal)

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.

Fabricated assembly in length and configuration as shown on the drawings and shall include the
following: To be fabricated of 16-gauge stainless steel body and shelves. Furnish with hinged doors and
as shown on the drawings.
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A. To be 304 16-gauge stainless steel construction, 1 1/2" turn down in front and 2" turn up
at back and right end and left ends. Provide 14-gauge stainless steel wall brackets as
shown. Shelf to be stud welded with cap nuts (2) ea at each shelf bracket silicone shelf
to brackets will not be allowed for attachment.

B. Approximate Size: (1) ea. 12" deep x length as shown.

ITEM #4.1 OVERSHELF WITH POT RACK
Quantity: One (1)
Manufacturer: Advance Tabco
Model: PS-15-36
Status: OFCI
This item owner furnished contractor installed. Contractor to verify/provide backing
locations/requirements.
Accessories
1. Model PS-15-36 Shelf with Pot Rack, wall-mounted, 36"W x 15"D, 18/430 stainless steel
shelf, 2" x 1/4" stainless steel pot rack, includes: (6) plated double pot hooks, NSF

ITEM #5 SINK, (3) THREE COMPARTMENT

Quantity: One (1)

Manufacturer: American Stainless-Steel Corp. (or equal)

Model: FABRICATED ITEM

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.

Fabricated assembly in length and configuration as shown on the drawings and shall include the
following:

A. Work area top to be 14-gauge stainless steel with a 14-gauge stainless steel backsplash at back
2" thick with a 45-degree top edge to wall, turn down 2" at back and right side to Z-clips. Top to
be constructed with a rolled edge as shown. Drainboards are to slope per NSF guidelines to
sinks.

B. Three (3) 14-gauge stainless steel formed and welded integral sinks, refer to drawings for bowl

dimensional requirements. (Diecast sink bows are not acceptable).

Provide and install 16-gauge stainless steel tubular legs, stainless steel welded leg sockets, and

stainless-steel cross rail bracing.

Provide 16-gauge stainless steel undershelf with 1 %5” turn down at front and 2” turn up at back.

Provide adjustable seismic flanged feet. Refer to drawings for configuration and quantity.

Twist waste valve to have support bracket installed as part of fabrication with a minimum of 4”

clearance from twist handle.
Accessories:

3 ea. Fisher Model 22209 DrainKing Waste Valve, with flat strainer, 12 GPM drain rate, dual
Teflon seals, stainless steel ball, cast red brass body

2 ea. Fisher Model 60100 Faucet, 3/4", 8" backsplash, with 10" swing spout & elbows,
stainless steel

4 ea. Fisher Model 5000-2103 Close Elbow, 3/4" female, rough chrome

mmo o

ITEM #6 PRE-RINSE FAUCET ASSEMBLY

Quantity: One (1)

Manufacturer: Fisher (or equal)

Model: 13390

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
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Equipment vendor to verify equipment configurations with the DSA approved drawings.
Pre-Rinse Unit, spring style, backsplash mount, 8" centers, 21" riser, 36" hose, 1.15 GPM Ultra-Spray ™
PLUS spray valve with built-in spray handle clip & dish guard bumper, lever handles with color coded
indexes, includes wall bracket, 1/2" NPT male inlets, brass, ADA Compliant
Accessories:
1ea. Model 64211 Elbows, (2) 1/2", brass

ITEM #7 DOUBLE STACK COMBI OVEN, GAS
Quantity: Two (2)
Manufacturer: RATIONAL (or equal)
Model: ICP 6-FULL/6-FULL NG 208/240V 1 PH
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Two (2) (CC1GRRA.0000238) iCombi Pro® 6-Full Size Combi Ovens, double stack, natural gas, (12) 18"
x 26" sheet pan or (24) 12" x 20" steam pan or (12) 2/1 GN pan capacity, (6) stainless steel grids
included, intelligent cooking system with (4) assistants; iDensityControl, iCookingSuite,
iProductionManager, & iCareSystem, (6) operating modes, (5) cooking methods, (3) manual operating
modes, 85° to 572°F temperature range, quick clean, care control, eco mode, 6-point core temperature
probe, retractable hand shower, Ethernet interface, Wi-Fi enabled, includes: (2) buckets of Active Green
Cleaner, & (2) buckets of Care Tabs, 106,500 BTU each, 208/240v/60/1-ph, 6 ft. cord, 0.9 kW each,
IPX5, cCSAus, NSF, ENERGY STAR-®
Accessories:
1ea. Model 60.75.752 Combi-Duo Universal Stacking Kit, for iCombi 6-half size or 6-full size
(electric or gas) on iCombi 6-full size (gas only)
1ea. Model 60.31.205 Stand | Stationary Oven Stand for Combi-Duo (MarineLine), 7-3/4"H,
open sides, with fixing mount, for iCombi 6-full size on 6-full size
1ea. 2years parts and labor, 5 years steam generator warranty
1ea. Model 1900.1150US Water Filtration Double Cartridge System, for full-size Combi-Duos
or if used for more than (2) units, includes: (1) double head with pressure gauge, (2)
R95H filter & (1) filter installation kit (for each additional unit add (1) additional head &
additional cartridge. Maximum (4) cartridges)
1ea. NOTE: The RATIONAL Water Filtration Systems helps provide consistent high quality
water to your RATIONAL cooking systems. The patented carbon block technology
reduces the effects of sediment, chloramines and chlorine while providing the required
flow rates
4 ea. Provide seismic flanged feet.
4 ea. Provide drain water tempering kit one (1) per drain line.

ITEM #8 EXHAUST HOOD AND S/S WALL LINING

Quantity: One (1)

Manufacturer: CAPTIVE AIRE (or equal)

Model: 6024-ND-2-PSP-F

Status: CFCI

To be stainless steel type | exhaust hood. Hood to be 18-gauge stainless steel with removable Captrate
Solo Filter cartridges. See drawings for dimensions. The exhaust hood is to have 3" air space at back.
Provide 200-watt lights pre-wired to one (1) point of connection as the configuration is shown on the
drawings. Provide Hood and all accessories as shown on the drawings.

A. 18-gauge stainless steel wall panels (minimum length to be 36”) per California Mechanical Code
Chapter 5. Wall lining to be applied with Dow Corning #995 adhesive. "Liquid Nails" are not
acceptable.

B. Wall panels shall be installed horizontally and fluted vertically every 6” from top of floor base to

bottom lip of the hood
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Wall lining shall be installed without exposed screws and bolts.

Provide stainless steel “tees” and/or “ells” at each panel on both sides, bottom and top.

The stainless-steel wall lining shall extend the full length of the exhaust hood Item including the
fire system cabinet on the end of the hood.

Insulated wall lining shall meet the requirements of NFPA-96 and all local codes and ordinances.
Provide 18-gauge stainless steel closure skirting from top of the hood to finish ceiling.

Provide all hanging information to the Contractor including the total weight of the hood.

Furnish all necessary materials to support this assembly from the building structure. Assembly
shall meet the requirements of NFPA-96 and the latest edition of the California Mechanical Code.
18-gauge stainless steel wall lining with a 1-inch mineral wool blanket and wire mesh backing or
ceramic fiber and backing spaced out 1-inch on non-combustible spacers per California
Mechanical Code 2019 Chapter 5.

K. Current exhaust hood configuration, DCV set up to provide 0-10v speed signal and does not
include VFDs for the fans. Refer to foodservice equipment exhaust hood details.

~IEM Moo

«

ITEM #8.1 FIRE SYSTEM

Quantity: One (1)

Manufacturer: CAPTIVE AIRE / ANSUL

Model: R-102

Status: CFCI

Equipment configuration with the DSA approved drawings.

Complete with a stainless-steel control panel, remote pull station, all shut/down electric contractors. This
assembly to be in compliance with NFPA 96 and UL-300.

A. All exposed piping, fittings, nozzles, and trim shall be stainless steel or chrome plated finish.

B. All conduit piping and boxes are to be concealed in the building wall or ventilator. Verify with
contractors to coordinate installation in the wall areas.

C. Furnish a mechanical gas shut-off valve of proper size to the Plumbing Contractor for installation.

Verify with Electrical Contractor what type of electrical panel will be furnished, either for shunt
trips or contactors, and provide all necessary information regarding the inter-lock conduit and

wiring between this electrical panel and the fire suppression panel. This electrical work and all
material to be supplied by the Electrical Contractor.

D. Coordinate with the hood manufacturer to supply the proper access into the hood area for the fire
suppression linkage and nozzle locations.
E. Before installation of the fire suppression system is started, approved drawings and fitting lists

must be approved by the Office of Regulation Services. Once the installation is completed a field
test must be performed in the presence of the inspecting authority.

ITEM #9 HAND SINK
Quantity: One (1)
Manufacturer: Advance Tabco (or equal)
Model: 7-PS-68
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Hand Sink, wall mounted, 14" wide x 10" front-to-back x 5" deep bowl, 20 gauge 304 stainless steel, with
splash mounted gooseneck faucet with wrist blades, basket drain, wall bracket, NSF, cCSAus.
Accessories:
1ea. Model 7-PS-10 P-trap, heavy duty, 1-1/2", 17 gauge
1ea. Model 7-PS-17 Welded Side Splash, 7-3/4"H (installed height), both sides, for hand sinks
with 14" wide x 10" front-to-back bowl, splash mounted faucets

ITEM #10 RANGE, 36", 6 OPEN BURNERS
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Quantity: One (1)
Manufacturer: Garland/US Range (or equal)
Model: GFE36-6R
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Starfire Pro Series Restaurant Range, gas, 36", (6) 26,000 BTU open burners, electric pilot ignition, cast
iron top & ring grates, standard oven, includes (1) rack & 3 position rack guides, stainless steel front,
sides, plate rail and 10" low profile back guard, 6" stainless steel legs with adjustable feet, 194,000 BTU,
CSA Flame, CSA Star, cCSAus, CE, NSF (Garland)

Accessories:

1ea. One year limited parts and labor warranty, covers products purchased and installed in the

USA only, standard

1ea. Gas type to be specified

1ea. (Electronic ignition) 115v/60/1-ph, 0.1 amps, NEMA 5-15P, standard

1ea. 10" Low-Profile stainless steel backguard standard

1ea. Model PFLGRR Deck fasteners / flanged feet (set of 4), for fastening unit to the floor

ITEM #11 SPARE

ITEM #12 SPARE

ITEM #13 SPARE

ITEM # HEATED CABINET
Quantityy Two (2)
Manufac : Cor (or equal)

Model: H-137-SUA-12D
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Cabinet, Mobile Heated, insulated, top-mount heater assembly, recessed push/pull handles, magnetic
latch, (12) sets chrome plated wire universal angle slides for 12" x 20" thru 18" x 26" pans on 4-1/2"
centers, adjustable 1-1/2" centers, reversible dutch doors, (4) heavy duty 5" swivel casters (2) braked,
anti-microbial latches, stainless steel construction, NSF, cCSAus, ENERGY STAR®
Accessories:

1ea. Standard Warranty: 1 year labor with 3 year parts warranty

1ea. 120v/60/1-ph, 1.5 kW, 12.0 amp, 10 ft power cord, NEMA 5-15P, standard

1ea. Right-hand door swing (top & bottom doors), standard

1ea. Tempered glass window, per door (2 required)

1ea. Model 1056 002 Corner Bumpers, add 2" to OA dimensions, non-marking, gray

1ea. 6"casters, setof4

ITEM 15 MOBILE WORKTABLE WITH UTENSIL DRAWER

Quantity: Two (2)

Manufacturer: American Stainless-Steel Corp. (or equal)

Model: FABRICATED ITEM

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
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Fabricated assembly in length and configuration as shown on the drawings and shall include the

following:

A. Work area top to be 14-gauge stainless steel with 2" turn down on all four sides.

B. Provide and install 16-gauge stainless steel tubular legs, stainless steel welded leg sockets, and
fully welded stainless-steel cross rail bracing. Provide 16-gauge stainless steel undershelf as
shown.

C. Prowde swivel expanding stem casters Component Hardware Group, Inc. (4) ea. Model CMS4-

N rake wioyel
D. ensil drawer Component Hardware Group, Inc. Model S90-0020N drawer
3 derside of mobile worktable Iltem No. 15. Provide all necessary hardware
mounting angles etc. for a complete installation. Slides to be installed so drawer will roll closed
when released.
E.

ITEM #16 DRY STORAGE SHELVING
Quantity: 7 (7)
Manufacturer: Metro (or equal)
Model: A2448NC
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 48"W x 24"D, chrome plated finish, corner release system,
NSF. Shelving to be 4-tier units with the bottom shelf at a minimum of 12" above finished floor. Provide
post clamps to adjacent shelving unit two at front and two at back. Provide wall mounting angle brackets
at top of shelving as shown. Provide "S' hooks where shelving comes together at 90 degrees delete
inside post all locations inside corners.
Accessories:
28 ea. 64P - 64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments & numbered
at 2" increments, double grooved every 8" chrome finish
8 ea. 9995Z- Super Erecta® "S"Hook, zinc
8 ea. 9994Z- Super Erecta® Post Clamp, zinc
28 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
Zinc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16,

ITEM #16.1 DRY STORAGE SHELVING
Quantity: One (1)
Manufacturer: Metro (or equal)
Model: A2436NC
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 36"W x 24"D, chrome plated finish, corner release system,
NSF. Shelving to be 4-tier units with the bottom shelf at a minimum of 12" above finished floor. Provide
post clamps to adjacent shelving unit two at front and two at back. Provide wall mounting angle brackets
at top of shelving as shown. Provide "S' hooks where shelving comes together at 90 degrees delete
inside post all locations inside corners.
Accessories:
28 ea. 64P - 64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments & numbered
at 2" increments, double grooved every 8" chrome finish
8 ea. 9995Z- Super Erecta® "S"Hook, zinc
8 ea. 9994Z- Super Erecta® Post Clamp, zinc
28 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
Zinc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16,
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ITEM #18 WALK-IN FREEZER

Quantity: One (1)

Manufacturer: RMI-Econocold (or equal)
Model: FABRICATED ITEM

Status: CFCI

Assembly shall consist of one (1) refrigerator compartment; Wide x 8’-0” high clear interior dimensions
Equipment vendor to verify equipment configurations with the DSA approved drawings.

(see drawings for dimensions and configuration). Assembly to form the configuration as shown on the
drawings. Assembly shall be furnished as herein specified. And as prepared by RMI.

1.

Assembilies shall be N.S.F (Standard 7) approved and formed in the configuration as shown on
the contract drawings. Assemblies shall meet California Code of Regulations Title 20 Sections
11601 through 1608 dated July 2006 Appliance Efficiency Regulations.

Panel Construction: Shall consist of exterior and interior die-formed metal panels formed to
ensure proper size. Section edges must have lineup pines and double row of closed-cell gaskets
to insure panel alignment and proper seal at each joint. Corner panels to be 90-degree angles 12
inches in each direction. (No Wood Construction will be accepted).

Insulation: Walls and Ceiling 4" of “foamed-in-place” urethane insulation shall be used with
thermal conductivity of not more than 0.118 BTU per hour per square foot. U Factor shall not
exceed 0.030. The insulation shall be rated self-extinguishing and fire-retardant type as specified
by UL. Insulation must remain stable at temperatures up to 260°F. Floor to be same as above
except Heavy-Duty reinforced for cart storage capable to withstand 500-pound point load with no
deflection.

Section Fasteners: All wall, floor and ceiling section joints shall be fastened together with steel
cam-action speed locks. These fasteners shall not exceed a 46" on center spacing. All locks shall
be actuated from inside with a standard hex type Allen wrench. All socket ports shall be finished
off with a 2" diameter snap cover to match the color of the panels.

Hinged Walk-In Doors: Door shall be installed as shown on the drawings. Door shall be urethane
insulated, flush-in fitting type 42" wide x 80" high (as shown on the drawings) with triple-pane 1/4"
thick plate glass view windows (freezer heated). Each door shall be furnished with a door heater

switch and mortise-style lock. Door finish to be 20-gauge stainless steel inside and out. Door and
door section shall be listed by UL and equipped with the following:

a. Magnetic gasket
b. Door closer
C. Polished chrome deadbolt latch and cam-lift spring-loaded hinges Latches shall have a

safety release to prevent entrapment of personnel within the box. Latches also have
padlocking provisions.

d. Bottom of door shall have a double sweep gasket. Magnetic gasket shall be of a
dart and ridge design that will allow for easy replacement by the end user without the
use of any tools. The door jamb shall be constructed of a fully welded anodized aluminum
rigid frame. The perimeter of the frame shall be no less than two inches wide to
provide integral backing to accommodate all required hardware. Freezer door jambs shall
also have a 120-volt jamb and threshold heater with a Snap-On easily
removable stainless-steel channel and a heated pressure relief vent assembly listed by
UL.

e. Each entrance door shall be provided with a 3-way rocker light switch with an indicating
pilot light exterior. All switches are pre-wired, and factory tested per UL.
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f. A threshold shall be provided with the door section. Heater wire shall continue beneath
the threshold (freezer) in a raceway.
g. A digital thermometer shall be included with each door section to indicate inside
temperature.

Lights: Each door section shall be equipped with a flush-mounted constant burning pilot light and
switch on exterior and interior factory wired to an interior LED Fixture Kason 1806. Each
compartment shall be provided with ceiling mounted vapor proof LED light fixture with clear
prismatic injection-molded polycarbonate diffuser Kason model 1810 or equal, see drawings for
quantity. Light fixtures shall be factory wired to the light switch at the entrance door. Lighting level
shall be a minimum of 10-foot candles measured 30" off the finished floor.

Finish: Finished: Exterior wall panels, exposed to kitchen shall be 22-gauge stainless steel finish.
Ceiling panels and door panels shall be a minimum of .026 galvanized steel with baked enamel
embossed white finish and where concealed shall be .026" galvanized steel. Interior wall and
ceiling panels shall be .026" galvanized steel and finished in baked enamel embossed white
finish. Interior kitchen finish floor to meet interior floor panel of walk-in at same elevation for an
even transition into walk-in. Contractor to verify finished floor thickness and provide anti-slip
surface. Contractor to verify finished floor thickness.

Accessories: Assembly shall be provided with the following accessories.

Door hinges: (3) per door, self-closing and chrome-plated Kason No.1256 Cam-Lift.

Door Pulls: Chrome plated Kason No. 1229C with inside safety release.

Door Closure: Kason No. 1094.

Trim Molding: Where unit abuts the building wall they shall be trimmed with a closure

strip to match the exterior walk-in wall finish. Provide removable

“drop-in” closure panels at ceiling. Provide vertical closure strips at all building wall

junctures.

e. Each compartment shall be provided with a high-temperature alarm system, Modular
Corporation model No. 75 FLUSH mounted. This unit to be provided complete with
built-in N/O & N/C dry contacts and pulse output for remote notification.

f. Dial Thermometer: Provide one (1) 4" dia. built into each walk-in door panel.

g. Pressure Relief Port: One (1) for each compartment Kason No. 1830 (heated at
freezer only.

h. Strip Curtains: each walk-in door shall have polyester-reinforced clear vinyl strip
curtains.

i. Entrance Doors: Each door shall have a 1/8" thick sheet aluminum diamond plate
kick panel 3'-0" high on the exterior and interior door panels and adjacent door jambs.

j. The wall panels exposed to the kitchen shall have a 16-gauge stainless steel rub rail.

k. Provide a stainless-steel interior and exterior coved toe base.

l. Provide necessary backing in wall panel for the attachment

m. Floor to be heavy duty type to support cart traffic capable to withstand 500-pound point

load with no deflection.

aoow

This assembly shall be installed by factory personal and or factory-approved installers
with written certification provided by the manufacturer to the Architect and Consultant.

Walk-in assembly shall be installed into a recessed area as shown on the drawings.
Contractor is to verify finishes and thickness of kitchen floor and allow for proper clearance at
walk-in door.

ITEM #18.1 COLD STORAGE SHELVING

Quantity: Two (2)
Manufacturer: Metro (or equal)
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Model: A2436NK3
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 36"W x 24"D, Metroseal 3 (corrosion-resistant) finish, corner
release system, with Microban® antimicrobial protection, NSF. Shelving to be 4-tier units with the bottom
shelf at a minimum of 12" above finished floor. Provide post clamps to adjacent shelving unit two at front
and two at back. Provide wall mounting angle brackets at top of shelving as shown. Provide "S' hooks
where shelving comes together at 90 degrees delete inside post all locations inside corners.
Accessories:
8 ea. 64PK3 - 64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments &
numbered at 2" increments, double grooved every 8" chrome finish
8 ea. 9995Z- Super Erecta® "S"Hook, zinc
8 ea. 9994Z- Super Erecta® Post Clamp, zinc
8 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
Zinc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16,

ITEM #18.2 COLD STORAGE SHELVING
Quantity: Three (3)
Manufacturer: Metro (or equal)
Model: A2442NK3
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 42"W x 24"D, Metroseal 3 (corrosion-resistant) finish, corner
release system, with Microban® antimicrobial protection, NSF. Shelving to be 4-tier units with the bottom
shelf at a minimum of 12" above finished floor. Provide post clamps to adjacent shelving unit two at front
and two at back. Provide wall mounting angle brackets at top of shelving as shown. Provide "S' hooks
where shelving comes together at 90 degrees delete inside post all locations inside corners.
Accessories:
12 ea. 64PK3 - 64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments &
numbered at 2" increments, double grooved every 8" chrome finish
12 ea. 9995Z- Super Erecta® "S"Hook, zinc
12 ea. 9994Z- Super Erecta® Post Clamp, zinc
12 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
Zinc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16,

ITEM #18.3 COLD STORAGE SHELVING
Quantity: Three (3)
Manufacturer: Metro (or equal)
Model: A2448NK3
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 48"W x 24"D, Metroseal 3 (corrosion-resistant) finish, corner
release system, with Microban® antimicrobial protection, NSF. Shelving to be 4-tier units with the bottom
shelf at a minimum of 12" above finished floor. Provide post clamps to adjacent shelving unit two at front
and two at back. Provide wall mounting angle brackets at top of shelving as shown. Provide "S' hooks
where shelving comes together at 90 degrees delete inside post all locations inside corners.
Accessories:
12 ea. 64PK3 - 64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments &
numbered at 2" increments, double grooved every 8" chrome finish
12 ea. 9995Z- Super Erecta® "S"Hook, zinc
12 ea. 9994Z- Super Erecta® Post Clamp, zinc
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12 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
Zinc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16,

ITEM #18.4 COLD STORAGE SHELVING
Quantity: One (1)
Manufacturer: Metro (or equal)
Model: A2460NK3
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 60"W x 24"D, Metroseal 3 (corrosion-resistant) finish, corner
release system, with Microban® antimicrobial protection, NSF. Shelving to be 4-tier units with the bottom
shelf at a minimum of 12" above finished floor. Provide post clamps to adjacent shelving unit two at front
and two at back. Provide wall mounting angle brackets at top of shelving as shown. Provide "S' hooks
where shelving comes together at 90 degrees delete inside post all locations inside corners.
Accessories:
4 ea. 64PK3 -64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments &
numbered at 2" increments, double grooved every 8" chrome finish
4 ea. 9995Z- Super Erecta® "S"Hook, zinc
4 ea. 9994Z- Super Erecta® Post Clamp, zinc
4 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
Zinc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16,

ITEM #19 WALK-IN REFRIGERATOR
Quantity: One (1)

Manufacturer: RMI-Econocold (or equal)
Model: FABRICATED ITEM

Status: CFCI

Assembly shall consist of one (1) refrigerator compartment; Wide x 8’-0” high clear interior dimensions
(see drawings for dimensions and configuration). Assembly to form the configuration as shown on the
drawings. Assembly shall be furnished as herein specified. And as prepared by RMI.

1. Assembilies shall be N.S.F (Standard 7) approved and formed in the configuration as shown on
the contract drawings. Assemblies shall meet California Code of Regulations Title 20 Sections
11601 through 1608 dated July 2006 Appliance Efficiency Regulations.

2. Panel Construction: Shall consist of exterior and interior die-formed metal panels formed to
ensure proper size. Section edges must have lineup pines and double row of closed-cell gaskets
to insure panel alignment and proper seal at each joint. Corner panels to be 90-degree angles 12
inches in each direction. (No Wood Construction will be accepted).

3. Insulation: Walls and Ceiling 4" of “foamed-in-place” urethane insulation shall be used with
thermal conductivity of not more than 0.118 BTU per hour per square foot. U Factor shall not
exceed 0.030. The insulation shall be rated self-extinguishing and fire-retardant type as specified
by UL. Insulation must remain stable at temperatures up to 260°F. Floor to be same as above
except Heavy-Duty reinforced for cart storage capable to withstand 500-pound point load with no
deflection.

4. Section Fasteners: All wall, floor and ceiling section joints shall be fastened together with steel
cam-action speed locks. These fasteners shall not exceed a 46" on center spacing. All locks shall
be actuated from inside with a standard hex type Allen wrench. All socket ports shall be finished
off with a 2" diameter snap cover to match the color of the panels.
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5. Hinged Walk-In Doors: Door shall be installed as shown on the drawings. Door shall be urethane
insulated, flush-in fitting type 42" wide x 80" high (as shown on the drawings) with triple-pane 1/4"
thick plate glass view windows (freezer heated). Each door shall be furnished with a door heater
switch and mortise-style lock. Door finish to be 20-gauge stainless steel inside and out. Door and
door section shall be listed by UL and equipped with the following:

a. Magnetic gasket
b. Door closer
C. Polished chrome deadbolt latch and cam-lift spring-loaded hinges Latches shall have a

safety release to prevent entrapment of personnel within the box. Latches also have
padlocking provisions.

d. Bottom of door shall have a double sweep gasket. Magnetic gasket shall be of a
dart and ridge design that will allow for easy replacement by the end user without the
use of any tools. The door jamb shall be constructed of a fully welded anodized aluminum
rigid frame. The perimeter of the frame shall be no less than two inches wide to
provide integral backing to accommodate all required hardware. Freezer door jambs shall
also have a 120-volt jamb and threshold heater with a Snap-On easily
removable stainless-steel channel and a heated pressure relief vent assembly listed by

UL.

e. Each entrance door shall be provided with a 3-way rocker light switch with an indicating
pilot light exterior. All switches are pre-wired, and factory tested per UL.

f. A threshold shall be provided with the door section. Heater wire shall continue beneath
the threshold (freezer) in a raceway.

g. A digital thermometer shall be included with each door section to indicate inside
temperature.

6. Lights: Each door section shall be equipped with a flush-mounted constant burning pilot light and

switch on exterior and interior factory wired to an interior LED Fixture Kason 1806. Each
compartment shall be provided with ceiling mounted vapor proof LED light fixture with clear
prismatic injection-molded polycarbonate diffuser Kason model 1810 or equal, see drawings for
quantity. Light fixtures shall be factory wired to the light switch at the entrance door. Lighting level
shall be a minimum of 10-foot candles measured 30" off the finished floor.

7. Finish: Finished: Exterior wall panels, exposed to kitchen shall be 22-gauge stainless steel finish.
Ceiling panels and door panels shall be a minimum of .026 galvanized steel with baked enamel
embossed white finish and where concealed shall be .026" galvanized steel. Interior wall and
ceiling panels shall be .026" galvanized steel and finished in baked enamel embossed white
finish. Interior kitchen finish floor to meet interior floor panel of walk-in at same elevation for an
even transition into walk-in. Contractor to verify finished floor thickness and provide anti-slip
surface. Contractor to verify finished floor thickness.

8. Accessories: Assembly shall be provided with the following accessories.

Door hinges: (3) per door, self-closing and chrome-plated Kason No.1256 Cam-Lift.

Door Pulls: Chrome plated Kason No. 1229C with inside safety release.

Door Closure: Kason No. 1094.

Trim Molding: Where unit abuts the building wall they shall be trimmed with a closure

strip to match the exterior walk-in wall finish. Provide removable

“drop-in” closure panels at ceiling. Provide vertical closure strips at all building wall

junctures.

e. Each compartment shall be provided with a high-temperature alarm system, Modular
Corporation model No. 75 FLUSH mounted. This unit to be provided complete with
built-in N/O & N/C dry contacts and pulse output for remote notification.

f. Dial Thermometer: Provide one (1) 4" dia. built into each walk-in door panel.

g. Pressure Relief Port: One (1) for each compartment Kason No. 1830 (heated at

freezer only.
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h. Strip Curtains: each walk-in door shall have polyester-reinforced clear vinyl strip
curtains.

i. Entrance Doors: Each door shall have a 1/8" thick sheet aluminum diamond plate
kick panel 3'-0" high on the exterior and interior door panels and adjacent door jambs.

j. The wall panels exposed to the kitchen shall have a 16-gauge stainless steel rub rail.
k. Provide a stainless-steel interior and exterior coved toe base.

l. Provide necessary backing in wall panel for the attachment

m. Floor to be heavy duty type to support cart traffic capable to withstand 500-pound point

load with no deflection.

9. This assembly shall be installed by factory personal and or factory-approved installers
with written certification provided by the manufacturer to the Architect and Consultant.

10. Walk-in assembly shall be installed into a recessed area as shown on the drawings.
Contractor is to verify finishes and thickness of kitchen floor and allow for proper clearance at
walk-in door.

ITEM #19.1 COLD STORAGE SHELVING
Quantity: Four (4)
Manufacturer: Metro (or equal)
Model: A2448NK3
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 48"W x 24"D, Metroseal 3 (corrosion-resistant) finish, corner
release system, with Microban® antimicrobial protection, NSF. Shelving to be 4-tier units with the bottom
shelf at a minimum of 12" above finished floor. Provide post clamps to adjacent shelving unit two at front
and two at back. Provide wall mounting angle brackets at top of shelving as shown. Provide "S' hooks
where shelving comes together at 90 degrees delete inside post all locations inside corners.
Accessories:
16 ea. 64PK3 - 64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments &
numbered at 2" increments, double grooved every 8" chrome finish
16 ea. 9995Z- Super Erecta® "S"Hook, zinc
16 ea. 9994Z- Super Erecta® Post Clamp, zinc
16 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
Zinc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16,

ITEM #19.2 COLD STORAGE SHELVING
Quantity: Two (2)
Manufacturer: Metro (or equal)
Model: A2436NK3
Status: OFCI
This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.
Super Adjustable Super Erecta® Shelf, wire, 36"W x 24"D, Metroseal 3 (corrosion-resistant) finish, corner
release system, with Microban® antimicrobial protection, NSF. Shelving to be 4-tier units with the bottom
shelf at a minimum of 12" above finished floor. Provide post clamps to adjacent shelving unit two at front
and two at back. Provide wall mounting angle brackets at top of shelving as shown. Provide "S' hooks
where shelving comes together at 90 degrees delete inside post all locations inside corners.
Accessories:
4 ea. 64PK3 -64-1/2"H, adjustable leveling bolt, posts are grooved at 1" increments &
numbered at 2" increments, double grooved every 8" chrome finish
4 ea. 9995Z- Super Erecta® "S"Hook, zinc
4 ea. 9994Z- Super Erecta® Post Clamp, zinc
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4 ea. SAFP- Seismic Threaded Foot Plate Kit, (4) foot plates each with a single anchor hole.
inc plated finish, for use with staked 1" Round Posts, Spec Sheet 10.16

ITEM 20

ITEM #20.1 SERVING COUNTER UTILITY
Quantity: One (1)
Manufacturer: Duke Manufacturing (or equal)
Model: TST-60SS
Status: CFCI
Thurmaduke™ Solid Top Unit, Cold Food counter, 62.5"W x 38"D x 34"H, solid surface quartz composite
type countertop on backer board, 20ga stainless steel body & undershelves, 5" dia. gray poly swivel
casters & brakes, NSF
Drop-in equipment to have stainless steel isolation trim ring in countertop for 20.1.1
8 ft. cord & plug
Electric outlet, mounted in base, with stainless-steel cover, wired to existing power sources
Controls to be in rail
Stainless Steel end Shelf, 10" deep x 38" long, mounted to end of unit with hinged brackets
Millwork style décor panel on customer & end
Millwork style slotted hinged doors on open side with concealed hinges, and stainless-steel door
pulls
BGA Food Shield, 59-3/4"W x 29-3/8"D x 32-1/2"H, adjustable from full-service to self-service
guard (both sides), single glass display shelf, LED lights, 3/8" glass over-shelf & guard with 1/4"
glass wings (tempered and polished edges) CULus, UL EPH Classified

ITEM #20.1.1 COLD FOOD WELL UNIT, DROP-IN, REFRIGERATED
Quantity: One (1)
Manufacturer: Duke Manufacturing (or equal)
Model: CP3-SB-DC-D
Status: CFCI
Drop-In Cold Food Pan, refrigerated, 3/4" top recess, N7, 46-1/8"W x 25-1/2"D x 24-9/16"H,
accommodates (3) up to 6" deep 12" x 20" pan, touchscreen control, 300 series stainless steel top with
overhang & locking tabs, steel exterior housing, 1" brass drain & plug, R290, 120v/60, 5.2 amps, NEMA
5-15, UL EPH Classified, cULus,

Condensate evaporator

ITEM #20A SERVING COUNTER, UTILITY
Quantity: One (1)
Manufacturer: Duke Manufacturing (or equal)
Model: TST-46SS
Status: CFCI
Thurmaduke™ Solid Top Unit, Hot/Frost counter, 46"W x 38"D x 34"H, solid surface quartz
composite type extended countertop on backer board, 20ga stainless steel body & undershelves,
6" high stainless-steel legs with stainless steel on flanged feet, NSF
Drop-in equipment to have stainless steel isolation trim ring in countertop for 20A.1
Cutting Board/Shelf, operator's side, 7"D, 18ga stainless steel shelf, with hinged brackets,
mounted flush to countertop
Controls to be in rail
LED Lights under extended top
Electric outlet, mounted in base, with stainless-steel cover, wired to existing power
sources
Wire Chase in base, stainless steel, removeable cover
Stainless steel kick plate on customer’s side & end, 1/2" above floor for easy rolling
Millwork style décor panel on customer & end
Millwork style slotted hinged doors on open side with recessed hinges
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3-Form panel 3/8-inches thick on customer side with stainless steel barrel stand-offs
Hinged louvered door on operator side with recessed handle

BGA Food Shield, 45-3/4"W x 19-1/4"D x 44-1/2"H, adjustable from full-service to self-
service guard, dual glass display shelves, LED lights, 3/8" glass over-shelf & guard with
1/4" glass wings (tempered and polished edges) CULus, UL EPH Classified

ITEM #20B SERVING COUNTER, UTILITY
Quantity: One (1)
Manufacturer: Duke Manufacturing (or equal)
Model: TST-46SS
Status: CFCI
Thurmaduke™ Solid Top Unit, mobile utility counter, 46"W x 38"D x 34"H, solid surface quartz
composite type extended countertop on backer board, 20ga stainless steel body & undershelves,
6" high stainless-steel legs with stainless steel flanged feet, NSF
Drop-in equipment to have stainless steel isolation trim ring in countertop for
20B1
Cutting Board/Shelf, operator's side, 7"D, 18ga stainless steel shelf, with hinged
brackets, mounted flush to countertop
Controls to be in rail
LED Lights under extended top
Electric outlet, mounted in base, with stainless-steel cover, wired to existing power
sources
Wire Chase in base, stainless steel, removeable cover
Stainless steel kick plate on customer’s side & end, 1/2" above floor for easy
rolling
Millwork style décor panel on customer & end
Millwork style slotted hinged doors on open side with recessed hinges
3-Form panel 3/8-inches thick on customer side with stainless steel barrel stand-
offs
Hinged louvered door on operator side with recessed handle
BGA Food Shield, 45-3/4"W x 19-1/4"D x 44-1/2"H, adjustable from full-service to
self-service guard, glass display shelves, dual shelf, LED lights, 3/8" glass over-
shelf & guard with 1/4" glass wings (tempered and polished edges) CULus, UL EPH
Classified

ITEM #20B.1 HOT / COLD SHELF

Quantity: One (1)

Manufacturer: Custom/ Duke (or equal)

Model: DE-RHF1-SL-HFO1-SL

Status: CFCI

Recessed Hot Frost, Hot/Cold switchable slimline drop-in unit, 29"W x 21" D, fits (1) 18 x 26" pan

per shelf. Dukes easy to use, easy to learn, programmable color touch screen control, stainless

steel body and shelves, self-contained refrigeration, 120 volt/60/1 phase, 7.0 Amps, NEMA 5-15P
Duke HF1-OS over shelf Hot Frost, Hot/Cold switchable over shelf, 29"W x 21" D, fits (1) 18
x 26" pan per shelf. Dukes easy to use, easy to learn, programmable color touch screen
control, stainless steel body and shelves, self-contained refrigeration, 120 volt/60/1 phase,
8.0 Amps, NEMA 5-15P.

ITEM #21A SERVING COUNTER, UTILITY
Quantity: One (1)

Manufacturer: Duke Manufacturing (or equal)
Model: TST-46SS

Status: CFCI
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Thurmaduke™ Solid Top Unit, Hot/Cold/Freeze counter, 46"W x 38"D x 34"H, solid surface quartz
composite type extended countertop on backer board, 20ga stainless steel body & undershelves,
6" high stainless-steel legs with stainless steel on flanged feet, NSF
Drop-in equipment to have stainless steel isolation trim ring in countertop for 21A.1
Cutting Board/Shelf, operator's side, 7"D, 18ga stainless steel shelf, with hinged brackets,
mounted flush to countertop
Controls to be in rail
LED Lights under extended top
Electric outlet, mounted in base, with stainless-steel cover, wired to existing power
sources
Wire Chase in base, stainless steel, removeable cover
Stainless steel kick plate on customer’s side, 1/2" above floor for easy rolling
Millwork style décor panel on customer
3-Form panel 3/8-inches thick on customer side with stainless steel barrel stand-offs
Hinged louvered door on operator side with recessed handle
Fill Faucet on operators left with Expression style drain handle extended forward towards
operator side
Hose bibb connection and high temp hose
BGA Food Shield, 45-3/4"W x 19-1/4"D x 32-1/2"H, adjustable from full-service to self-
service guard, glass display shelf, single shelf, LED lights, 3/8" glass over-shelf & guard
with 1/4" glass wings (tempered and polished edges) CULus, UL EPH Classified

ITEM #21A.1 HOT / COLD FOOD WELL UNIT, DROP-IN, ELECTRIC

Quantity: One (1)

Manufacturer: Duke Manufacturing (or equal)

Model: HCF-2

Status: CFCI

Hot/Cold/Freeze Drop-In Food Well Unit, 33-3/16"W x 25-1/2"D x 25-13/16"H, flush mount pans, (2)
12" x 20" individual pan, individual wired remote digital controls for hot or cold operation,
individual drain, 10 ft. cord & plug, 120v/60/1-ph, 10.7 amps, NEMA 5-15P cULus, UL EPH
Classified

ITEM #21B SERVING COUNTER, UTILITY
Quantity: One (1)
Manufacturer: Duke Manufacturing (or equal)
Model: TST-46SS
Status: CFCI
Thurmaduke™ Solid Top Unit, mobile utility counter, 46"W x 38"D x 34"H, solid surface quartz
composite type extended countertop on backer board, 20ga stainless steel body & undershelves,
6" high stainless-steel legs with stainless steel on flanged feet, NSF
Drop-in equipment to have stainless steel isolation trim ring in countertop for 21B.1
Cutting Board/Shelf, operator's side, 7"D, 18ga stainless steel shelf, with hinged brackets,
mounted flush to countertop
Controls to be in rail
LED Lights under extended top
Electric outlet, mounted in base, with stainless-steel cover, wired to existing power
sources
Wire Chase in base, stainless steel, removeable cover
Stainless steel kick plate on customer’s side, 1/2" above floor for easy rolling
Millwork style décor panel on customer
Hinged louvered door on operator side with recessed handle
3-Form panel 3/8-inches thick on customer side with stainless steel barrel stand-offs
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Fill Faucet on operators left with Expression style drain handle extended forward towards
operator side
13. Hose bibb connection and high temp hose
14. BGA Food Shield, 45-3/4"W x 19-1/4"D x 32-1/2"H, adjustable from full-service to self-
service guard, glass display shelf, single shelf, LED lights, 3/8" glass over-shelf & guard with 1/4"
glass wings (tempered and polished edges) CULus, UL EPH Classified

ITEM #21B.1 HOT / COLD FOOD WELL UNIT, DROP-IN, ELECTRIC

Quantity: One (1)

Manufacturer: Duke Manufacturing (or equal)

Model: HCF-2

Status: CFCI

Hot/Cold/Freeze Drop-In Food Well Unit, 33-3/16"W x 25-1/2"D x 25-13/16"H, flush mount pans, (2)
12" x 20" individual pan, individual wired remote digital controls for hot or cold operation,
individual drain, 10 ft. cord & plug, 120v/60/1-ph, 10.7 amps, NEMA 5-15P cULus, UL EPH
Classified

ITEM #22 SERVING COUNTER, UTILITY
Quantity: One (1)
Manufacturer: Duke Manufacturing
Model: TST-46SS
Status: CFCI
Thurmaduke™ Solid Top Unit, mobile utility counter, 39"W x 32"D x 34"H, solid surface quartz
composite type extended countertop on backer board, 20ga stainless steel body & undershelves,
6" high stainless-steel legs with stainless steel on flanged feet, NSF
Cutting Board/Shelf, operator's side, 7"D, 18ga stainless steel shelf, with hinged brackets,
mounted flush to countertop
LED Lights under extended top
Electric outlet, mounted in base, with stainless-steel cover, wired to existing power
sources
(1) NEMA 5-15R Convenience outlet
(1) NEMA 5-15R for undercounter LED Lights
Wire Chase in base, stainless steel, removeable cover
Stainless steel kick plate on customer’s side, 1/2" above floor for easy rolling
Hinged single door, customer side, stainless steel, lift-off hinges and ADA compliant door
pulls
Millwork style décor panel on customer
3-Form panel 3/8-inches thick on customer side with stainless steel barrel stand-offs
ON & OFF switch for undercounter LED Lights
125-amp panel box pre-wired, single/three phase 120/208/240 service required all final
connections in the field at KEC expense

ITEM #23 MILK COOLER

Quantity: One (1)

Manufacturer: Beverage Air (or equal)

Model: SMF58HC-1-W

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.

School Milk Cooler, forced air, 58"W x 33-5/8"D x 47"H, 24 cu. ft., single access, exterior digital
thermometer, flat top carton capacities, (16) 13" x 13" x 11" or (10) 19" x 13" x 11" case capacity, self-
latching doors/lids with safety bumpers, cylinder lock, wire floor racks, floor drain, electronic control, auto
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defrost, galvanized steel interior with stainless steel floor, white exterior, R290 Hydrocarbon refrigerant,
1/3 HP, cULus, UL EPH Classified, UL-Sanitation, Made in USA
Accessories:

2 ea. 3 years parts & labor warranty (excludes maintenance items)

2 ea. Self-Contained refrigeration

2 ea. Additional 4 years compressor warranty (part only), standard

2 ea. 115v/60/1-ph, 3.3 amps, cord with NEMA 5-15P

2 ea. 6" Heavy duty casters, (2) with brakes, standard

ITEM #24 CASH REGISTER STAND
Quantity: One (1)
Manufacturer: Duke Manufacturing
Model: TCS-30SS
Status: CFCI
Thurmaduke™ Cashier Stand, mobile, 30"W, 32"D, 34"H, 16ga stainless top, solid surface quartz
composite type extended countertop on backer board, 20ga stainless steel body & undershelves,
Omission of bottom shelf for ADA compliance, 5" dia. gray poly swivel casters & brakes, NSF
Stainless steel drawer, with lock and keys
Tray Slide, cashier's left, 32" W x 12-1/4" D, solid stainless steel, on hinged brackets, with
(2) 1/8" die-formed rubbing tracks, & mounted 34" high
Tray Slide, cashier's right, 32" W x 12-1/4" D, solid stainless steel, on hinged brackets,
with (2) 1/8" die-formed rubbing tracks, & mounted 34" high
Millwork style décor panel on customer & end

ITEM #26 REMOTE REFRIGERATION

Quantity: One (1)

Manufacturer: Cold Zone (or equal)

Model: MPL-2

Status: CFCI

MINI-PAK REFRIGERATION SYSTEM

A. The outdoor air-cooled, refrigeration system is to be U.L. Listed and will be located on the roof of

the building. This unit includes the outdoor painted weather housing, compressors, copper core
aluminum finned condenser, electrical control panel, all housed within a single assembly and the
evaporator coil assemblies, all with the required options and accessories. All of the component
parts, options and accessories will be provided, mounted, piped and wired, as required by the
manufacturer.

The outdoor weather housing shall include a welded, de-burred and cleaned structural steel
frame made of 12 gauge. The exterior housing and access doors will be manufactured of a
minimum of 16 gauge galvanized steel which has been assembled and cleaned. The frame and
shall be painted with a primer coat of epoxy based paint and finished with a coat of polyurethane
acrylic enamel.

. All of the component parts, options and accessories will be provided, mounted, piped and wired,
as required by the manufacturer. The system shall be manufactured to operate at:  208/230
volts, 3 phase, 60 hertz.

COMPRESSOR AND CONDENSER SYSTEMS

A. All compressors will be Copeland hermetic, scroll, digital scroll, or discus. All compressors will be
manufactured to operate with R-454A or R-454C refrigerant. Each Compressor system shall be
filled with refrigerant compatible oil and will include discharge and suction line vibration protection
for Copelametic and Discus compressors, dual pressure control with stainless steel braided
piping, liquid line filter-dryer, moisture indicating sight glass, flooded head pressure control valve
and crankcase heater.
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B. Each of these systems shall also include a receiver tank capable of accepting the entire systems
refrigerant charge without exceeding 90% of its volumetric capacity. Each receiver will be
provided with a pressure relief vent and, at its inlet and outlet and an isolation valve with a service
port. Additionally, all compressor systems that will operate at suction temperatures below 0°F
shall include a suction line accumulator.

C. The condenser system shall include the Multi-Circuited condenser rated for 120 F ambient, 12
fins per inch, ECM condenser fan motors with 24 inch fan blades mounted in a venturi contoured
air-scoop protected by plastic coated fan guards, and flooded head pressure controls. The
compressors and condenser circuits shall be sized to operate at an average temperature
differential between the ambient and condensing temperatures of 20°F.

AIM ACT COMPLIANCE

A. System is designed to meet the standards of the AIM Act using refrigerant R454A or R454C,
which have a Global Warming potential of <300 or 150. All evaporator coils will include factory
mounted and wired leak detection and dual speed fan motors for venting. ColdZone will provide a
suction check valve, and an electromechanical liquid line solenoid valve shipped loose for field
installation with each coil. These valves should be mounted as close to the evaporator coil as
possible but must be installed outside the walk-in fixture.

B. The electrical contractor must provide control wiring from each evaporator coil to each liquid line
mitigation valve mounted outside the fixture. The voltage will be line voltage, either 115v for
medium temperature coils or 208-230V for low temperature coils.

CONTROL PANEL

A. The control panel shall be protected include circuit breakers, start capacitors, and fan cycle
control thermostats for each of the condenser fan motors. A fused disconnect will be located on
the rack system. A wiring diagram of the refrigeration system shall be provided and mounted
inside of the refrigerated system. All internal wiring shall be shown on the wiring diagram.

EVAPORATOR COILS WITH EcoNet 2.0 DEFROST
A. Evaporator coils shall be direct expansion type fabricated of cop—per tubes with aluminum fins.

B. All evaporator coils shall be provided with solenoid valve, thermo-static expansion valve,
thermostat for medium temp evaporators (thermostat for low-temp evaporators is part of the
demand defrost system), and wired to the junction box for positive pump-down. Evaporators
come standard in a dual voltage configuration, include ECM type fan motors that will operate at
the dual speeds of 1,550 rpm max and 900 rpm min, and are designed to function with new “wide
glide” refrigerants.

C. Low-temperature evaporator coils are to be provided with ColdZone’s EcoNet Defrost Controller,
which is factory mounted and programmed, and includes a visible display with navigation buttons.
The EcoNet system will precisely maintains superheat and fixture temperatures, using the
electronic expansion valve, and will eliminate unnecessary defrost cycles by measuring
compressor run-times in order to defrost only when needed. The Econet is Title 24 compliant and
will reduce evaporator fan speeds by 50% during the off-cycle in order to reduce energy
consumption.

GENERAL NOTES

A. GENERAL CONTRACTOR
1. Contractors shall verify all dimensions and coordinate with other trades.
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General contractor shall prepare the platform, curbed openings and
weatherproofing the same after installation.

REFRIGERATION CONTRACTOR
1. The complete system shall be evacuated with vacuum pump.

2. Charge, test and adjust each unit to assure proper operation.

3. All copper tubing to be refrigerant grade ACR. or type "I".

4 Silver solder and/or sil-fos shall be used for all refrigerant piping. Soft solder is
not acceptable.
All piping to be pressure tested with nitrogen at 300 psi. After the condensing
unit and coil have been connected, the balance of the system shall be leak tested
with all valves open.
Refrigeration contractor to provide and install drain line heater in freezer to be
connected by electrical contractor.

ELECTRICAL CONTRACTOR

1. Electrical contractor to connect drain line heater in freezer.

2. Electrical contractor to provide power for refrigeration package and evaporator
coils.

3. All electrical wiring and installation shall be in accordance with the wiring diagram
and local codes.

PLUMBING CONTRACTOR

1. Plumbing contractor to provide ACR or type "I" copper drain lines for walk-in
refrigeration and freezer, pitched 1/2" per foot of run. In freezer, unheated drain
line must be outside of insulation to prevent freezing. Trap drain line outside of
refrigerated space to avoid entrance of warm and moist air.
Plumbing contractor to provide individual drain line for each evaporator unless
otherwise called for.
All plumbing installation shall be in accordance with local codes.

ITEM #27 MOP SINK CABINET

Quantity: One (1)

Manufacturer: Eagle Group (or equal)

Model: F1916-VSCS-DR

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.

Mop Sink Cabinet, double width, 47-1/2"W x 22-1/4"D x 84-1/4"H, slanted top, holds (2) mops, (2) hinged
doors with transverse rod handles & keyed locks, 8" deep mop sink with service faucet (in right cabinet),
(1) fixed shelf above mop sink, (3) fixed shelves in left cabinet, includes 30" spray hose & spray hose
bracket, 430 stainless steel construction, NSF.

ITEM #28 PLANETARY MIXER

Quantity: One (1)

Manufacturer: Hobart (or equal)

Model: HL200-1STD

Status: OFCI

This item is owner furnished contractor installed. Contractor to verify utility and installation requirements.
Equipment vendor to verify equipment configurations with the DSA approved drawings.

Bench type mixer; with bowl, beater, whip & spiral dough arm, US/EXP configuration - Legacy Planetary

Mixer, Bench, 20 quart, (3) fixed speeds plus stir speed, gear-driven transmission, 15-minute
SmartTimer™, #12 taper hub, manual bowl lift, stainless steel bowl, aluminum "B" beater, stainless steel
"D" wire whip, aluminum "ED" spiral dough arm, stainless steel bowl guard, 1/2 hp, cord with plug
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Acessories:
1ea. Standard warranty - 1-Year parts, labor & travel time during normal working hours within
the USA

1ea. K-12 School Nutrition extended warranty extends the warranty for 12 months beyond the
12 month Original Equipment Warranty, not to exceed 24 months from date of installation

1ea. Model TABLEHW-HL2012 Mixer Table; 27”W x 32°D x 26”H, the top shelf is drilled for
mounting an HL120 or HL200 mixer, includes 4 posts for storing attachments, a lower
shelf for additional storage, & (4) locking 5” diameter wheels

END OF SECTION
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