LODIS

UNIFIED SCHOOL DISTRICT
ADDENDUM NO. 01

North Stockton Kitchen Renovation at Five Sites
Project No. 5310-0000-895-75
March 27, 2026

1. Engineer's Estimate for the project? There is not an engineer’s estimate.
2. Is there a Project Labor Agreement? The Project Manual says, "If Applicable" No PLA

3. Canyou provide me the information for prequalification, a link if
possible? https://pgbids.com/lodi/

4. Flooring type will be Armstrong Natralis Arctic (70002) or equivalent at all sites.
Incorporate cove in installation.

5. “Nothing is mentioned about moisture in the existing floors. Manlio Silva looked pretty
bad. There is no way to tell if you have a moisture issue unless there is a test done. Are you
asking us to include a moisture barrio under the new flooring or will that be a change order
if discovered after?” Change Order.

6. “Flooring replacement is specifically called out as to replace in the “Kitchen”, however
the flooring extends into the offices, storage and dish wash area. We want to confirm that
all of the rooms are considered part of the Kitchen.” See attached maps.

7. The Specifications call out to replace or fix FRP “as required” . There were many areas
where the FRP looked fine and then there were areas like the dish washing area at Julia
Morgan that had no FRP. This could come down to opinion when on site. Can this be
defined a little better or can we give a SF allowance per Kitchen? Remove all existing
FRP.


https://pqbids.com/lodi/

8. Is there a hazardous materials report for each site to determine if there is asbestos
(flooring) or lead paint abatement needed? There are reports that prove no hazardous
materials at any of the sites.

9. Please clarify the amount of FRP that is in need of replace/repair/extend at each site. See
attached maps.

10. Scope of work clarifies the removal of kitchen equipment scheduled for
removal/disposal and temporarily remove and re-install for new flooring install. Who is
responsible to remove the SS kitchen compartment sinks, SS counters, and SS prep
tables? These items are not identified to be removed for flooring installation. These items
have many support legs that need to be removed in order for continuous flooring
installation. Contractor to determine best course of action to ensure proper warranty
period. Shelving in the Dry Goods storage area to be removed and replaced per attached
submittals.

11. Westwood ES

Will the paint on the concrete floor need to be removed prior to installation of the new slip-
resistant tile flooring? Per the Project manual. “@ Remove existing kitchen flooring as
required to accommodate new finishes.” Contractor to determine best course of action.

12. Christa McAuliffe MS - Floor Sink

Please provide drawings with connection details & specifications for the new floor sink at
this site. No Floor sink to be installed. Remove this point from Bid and Scope. Equipment
requiring floor sink (Tilt Skillet and (4) Convection ovens) to be revised to “Vulcan 30 or 40-
gallon VG Series, which must include a drain spout and auto-tilt, or an equivalent model “
and (4) American Range M-2.

13. Demo Existing Service Counter. Preserve SS surface covering wall. Re secure existing
utilities as needed. Replace Service line with (2) G.A. Systems HCDO5 (or equivalent)
separated by a 32”w x 30”d x 34”h SS table. Table to be topped with a Hatco GR2SDS-24 (or
equivalent).

14. Manlio Silva ES, George Lincoln ES, Julia Morgan ES, & Christa McAuliffe MS

Please provide specifications & details for the new serving lines at these 4 schools. Only
Christa McAuliffe will receive a new Serving line (See 13). All 4 Elementary Schools to
receive G.A. Systems model EHCDO5 or equivalent. See provided cut sheet.
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Glo-Ray® Designer Slant
Merchandising Display

Warmers
Models: GR2SDS-24, -30, -36, -42, -48, -54, -60
GR2SDS-24D, -30D, -36D, -42D, -48D,
-54D, -60D

Hatco's Glo-Ray® Designer Slant Merchandising Display
Warmers are designed specifically to hold hot wrapped or
boxed product safely, and at proper serving temperatures
while enhancing your setting with style and color. With
pre-focused infrared top heat and a thermostatically-
controlled hardcoated heated base, they excel at
extending the holding times of most food, offering the
convenience of self-serve and the efficiency of kitchen-
to-server holding.

Standard features
e Shelves are slanted for the convience of self-service

e Models have pre-focused infrared top heat directing heat
to the outer edges of the holding surface where heat loss
is the greatest

e Thermostatically-controlled, hardcoated heated base has
a temperature range of 185°- 200°F (85°- 93°C)

e Coated shatter-resistant incandescent lights enhance product
display while safeguarding food products from bulb breakage

¢ NSF requires units over 36" (914 mm) in width or weighing more
than 80 Ibs. (36 kg) to be either sealed to the installation surface
or raised with the 4" (102 mm) legs included

e Standard units shipped with: tempered glass side panels,
a thermostatically controlled heated base, infrared upper
heating elements, incandescent lights, product divider rods,
4" (102 mm) legs and a 6' (1829 mm) cord with plug

Project

ltem #

Quantity
GRS2DS-30
Slant single shelf in optional
Designer White Granite and

standard Black insets

GR2SDS-30D

Slant dual shelf in optional
Designer Black and
standard Black insets

Options (available at time of purchase only)

Designer Colors?
Non-standard colors are non-returnable —
Clear Anodized Aluminum standard
OWarmRed  OBlack  OGray Granite
OINavy Blue  OHunter Green

Designer Inset Panel Colors?
Non-standard colors are non-returnable — Black standard
OWarm Red  OGray Granite CIWhite Granite
OONavy Blue ~ OHunter Green  JAntique Copper

O Dark Gray Corner Caps — Non-standard colors are non-returnable —
Black standard

5" (127 mm) Sneeze Guard on customer side only
LIPlexi-Glass Flip Up Doors (split-door on models G2SDS-48 and larger)

160 Watt Halogen Bulb in lieu of Standard Display Light
(not available on export voltages)

OlIndicating Temperature Control (LED) (adds 17" [48 mm] to unit depth)

OWhite Granite
O Antique Copper

Accessories
[ Stainless Steel Rods
OFlip-up Control Cover
Chef LED (Bulbs must be rotated down)
120V: O 2700K similar to warm incandescent

[ 3000K similar to warm halogen
I 4000K similar to cool fluorescent

230V: O 2700K similar to warm incandescent
1 3000K similar to warm halogen
J 4000K similar to cool fluorescent
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CZ < silver ions to help inhibit the growth of microbes on the powder coated surface. e —
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C{z: For operation, location and safety information, please refer to the Installation ANSI/NSF 4
( and Operating Manual.
OO e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e ereenennm
HATCO CORPORATION | P.O. Box 340500 Milwaukee, WI 53234-0500 U.S.A. | (414) 671-6350
d www.hatcocorp.com | support@hatcocorp.com | Find a Hatco Rep Image Library Document Library | Patents | Chat
Form No. GR2SDS Spec Sheet Page 1 of 3 February 2025


https://www.hatcocorp.com/en
https://www.hatcocorp.com/cms/IOMANUALS/000000002574481-00000-20081008.PDF
https://www.hatcocorp.com/en/company/antimicrobial-paint
https://www.hatcocorp.com/en
mailto:support%40hatcocorp.com?subject=
https://www.hatcocorp.com/en/support/find-a-rep
https://www.hatcocorp.com/en/resources/image-library
https://www.hatcocorp.com/en/resources/document-library
https://www.hatcocorp.com/en/patents
http://messenger.providesupport.com/messenger/09icew6fjvmk507jd84boe6v2r.html
https://www.hatcocorp.com/en/equipment/merchandisers/merchandising-warmers

Glo-Ray® Designer Slant Merchandising Display

Warmers Models: GR2SDS-24, -30, -36, -42, -48, -54, -60
GR2SDS-24D, -30D, -36D, -42D, -48D, -54D, -60D
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FRONT VIEW SIDE VIEW FRONT VIEW SIDE VIEW
SPECIFICATIONS The shaded areas contain electrical
Single Shelf — SLANT MERCHANDISING DISPLAY WARMERS information for International models

Model No. of | Dimensions Usable Heated | Average | Volts Watts Amps Plug Approx.
Bulbs, | WxDxH) Shelf Space Chute Ship
Divider | includes legs (Wx D) Width Weight
Rods
120 820 6.8 NEMA 5-15P
, , , v oo . 220 800 36 CEE 7/7 Schuko, BS-1363 | 102 |bs.
GR2SDS-24 |25 | S0.25'x2664'x227" | 2887°x22" | 373" g 820 34 BS-1363, AS 3112 (46 kg)

768 x 677 x 576 606 x 559 95 mm
(768 x 677 x mm) | (606 x559mm) | ) 220-230 (CE) | 800-875 3.6-3.8 CEE 7/7 Schuko, BS-1363

230-240 (CE) | 753-820 3.3-3.4 BS-1363

120 1020 85 NEMA 5-15P
o . 220 1000 45 CEE 7/7 Schuko, BS-1383 | 110 s,
GR2SDS-30 |2,6 | 30:25'x2064"x227" | 2987"x22" | 402" g 1020 43 BS-1363, AS 3112 (50 kg)

(921 x 677 x 576 mm) | (759 x 559 mm) (102 mm)

220-230 (CE) | 1000-1093 | 4.5-4.8 CEE 7/7 Schuko, BS-1363
230-240 (CE) | 937-1020 4.1-4.3 BS-1363

120 1220 102 NEMA 5-15P
. . . . . . 220 1200 55 CEE 7/7 Schuko, BS-1363 136 Ibs.
GR2SDS-36 |27 | 4225'x2664'x227" | 3587 x22" | 4.23 240 1220 51 BS-1363, AS 3112 (62 ko)

(1073 x 677 x 576 mm) | (911 x559 mm) | (107 mm)

220-230 (CE) | 1200-1312 | 5.5-5.7 CEE 7/7 Schuko, BS-1363
230-240 (CE) | 1120-1220 | 4.9-5.1 BS-1363

120 1490 2.4 NEMA 5-15P*
. . . 41.87" x 22" . 220 1450 6.6 CEE 7/7 Schuko, BS-1363 155 Ibs.
GR2SDS-42 | 4,8 | 48:20"x2664'X22.7" | 464, 55 | 440 240 1490 62 BS-1363, AS 3112 (70 kg)
(1226 x 677 x 576 mm) (111 mm)
mm) 220-230 (CE) | 1450-1585 | 6.6-69 | CEE 7/7 Schuko, BS-1363
230-240 (CE) | 1368-1490 | 6.0-6.2 | BS-1363
120 1690 141 NEMA 5-15P*
. . . 47.87" x 22" . 220 1650 7.5 CEE 7/7 Schuko, BS-1363 164 Ibs.
GR2SDS-48 | 4,9 | 2425'x2664°x227" | 154q, 559 | 424 240 1690 71 BS-1363, AS 3112 (75 kg)
(1378 x 677 x 576 mm) (115 mm)
mm) 220-230 (CE) | 1650-1804 | 75-78 | CEE 7/7 Schuko, BS-1363
230-240 (CE) | 1552-1690 | 6.8-71 | BS-1363
120 1890 158 NEMA 5-20P
. . . 53.87" x 22" . 220 1850 8.4 CEE 7/7 Schuko, BS-1363 182 Ibs.
GR2SDS-54 | 4,10 ‘(510523 XX62767"3(457X62$}Z1 ) | (1368559 é?g ) [220 1890 79 BS-1363, AS 3112 (83 kg)
mm)) 220-230 (CE) | 1850-2002 | 8488 | CEE 7/7 Schuko, BS-1363
230-240 (CE) | 1736-1890 | 7.6-7.9 | BS-1363
120 2210 18.4 NEMA 5-30P
. . . 59.87" x 22" . 220 2150 9.8 CEE 7/7 Schuko, BS-1363 202 Ibs.
GR2SDS-60 | 6, 12 ?féig XX62767"3(457X62% )| (1521559 fﬁ’g ) 240 2210 9.2 BS-1363, AS 3112 (92 kg)
mm) 220-230 (CE) | 2150-2350 | 9.8-102 | CEE 7/7 Schuko, BS-1363

230-240 (CE) | 2030-2210 | 8.8-9.2 BS-1363

% Canadian models use NEMA 5-20P.
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Glo-Ray® Designer Slant Merchandising Display

Warmers Models: GR2SDS-24, -30, -36, -42, -48, -54, -60

GR2SDS-24D, -30D, -36D, -42D, -48D, -54D, -60D

SPECIFICATIONS The shaded areas contain electrical
Dual Shelf — SLANT MERCHANDISING DISPLAY WARMERS information for International models
Model gol.bof I\)Ailm%\siﬁns Usable Heated | Average Volts Watts Amps Plug Ap_prox.
XD X
g::l(ijdsér i(ncludes Ie)gs (?lcihl‘:))Space \(I>VI:('ilttl‘15 mipght
oas
120 1640 13.7 NEMA 5-15P*
30.25" x 26.64" x 23.87" x 22" 373" 220 1600 7.3 CEE 7/7 Schuko, BS-1363 160 Ibs.
GR2SDS-24D | 4,10 33.84" (606 x559 mm) | (06 mm) 240 1640 6.8 BS-1363, AS 3112 (73 kg)
(768 x 677 x 859 mm) 220-230 (CE) | 1600-1749 | 7.3-7.6 CEE 7/7 Schuko, BS-1363
230-240 (CE) | 1506-1640 | 6.6-6.8 | BS-1363
120/208 2040 85 NEMA L14-20P
120/240 2040 85 NEMA L14-20P
GR2SDS-30D | 4 12 36-25;; 53;64" X 2087"x22' | 402" 220 2000 9.1 CEE 7/7 Schuko, BS-1363 (18%4455
' (921 x 677 x 859 mm) (759 x 559 mm) | (102mm) | 240 2040 85 BS-1363, AS 3112
220-230 (CE) | 2000-2186 | 9.1-9.5 | CEE 7/7 Schuko, BS-1363
230-240 (CE) | 1874-2040 |8.2-85 | BS-1363
120/208 2440 10.2 NEMA L14-20P
120/240 2440 10.2 NEMA L14-20P
GR2SDS-36D | 4 14 42-25;5‘55;64" X 35.87'x22" | 403" 220 2400 10.9 CEE 7/7 Schuko, BS-1363 (29%0}('3)8
' (1073 x 677 x 859 mm) | (©11% 559 mm) (107 mm) | 240 2440 10.2 BS-1363, AS 3112
220-230 (CE) | 2400-2623 | 10.9-11.4 | CEE 7/7 Schuko, BS-1363
230-240 (CE) | 2241-2440 |9.7-102 | BS-1363
120/208 2980 12.4 NEMA L14-20P
120/240 2980 124 NEMA L14-20P
GR2SDS-42D | 8 16 4825;;52;64" X 4187 x22" | 4.40" 220 2900 132 CEE 7/7 Schuko, No Plug (2;9843)5
' (1226 x 677 x 850 mm) | (1064 X559 mm) (111 mm) [240 2980 12.4 BS-1363, AS 3112
220-230 (CE) | 2900-3170 | 13.2-13.8 | CEE 7/7 Schuko, No Plug
230-240 (CE) | 2737-2980 | 11.9-12.4 | BS-1363
120/208 3380 14.1 NEMA L14-20P
120/240 3380 14.1 NEMA L14-20P
GR2SDS-48D | 5 18 54-25;3’f§ﬁ;64" X 4787 x22" | 454" 220 3300 15.0 CEE 7/7 Schuko, No Plug -(?15156'ES)
' (1378 x 677 x 859 mm) | (1216 X559 mm) (115 mm) [ 240 3380 14.1 AS 3112, No Plug
220-230 (CE) | 3300-3607 | 15.0-15.7 | CEE 7/7 Schuko, No Plug
230-240 (CE) | 3104-3380 | 13.5-14.1 | No Plug
120/208 3780 15.8 NEMA L14-20P
) ) 120/240 3780 15.8 NEMA L14-20P
GR2SDS-54D | 8,20 60-253;_ 53;64 X 5387"x22' | 465" 220 3700 16.8 No Plug 265 Ibs.
(1530 x 677 x 859 mim) (1368 x 559 mm) | (118 mm) | 240 3780 15.8 No Plug (120 kg)
220-230 (CE) | 3700-4044 | 16.8-17.6 | No Plug
230-240 (CE) | 3472-3780 | 15.1-15.8 | No Plug
120/208 4420 18.4 NEMA L14-30P
66.95" x 26,64 120/240 4420 184 NEMA L14-30P
29 X 20.637X 59.87" x 22" 4.36" 220 4300 19.6 No Plug
GR2SDS-60D | 12,24 (1683 x s oy | (1821 x589 mm) | - (110mm) 240 4420 184 No Plug s
220-230 (CE) | 4300-4700 | 19.6-20.4 | No Plug
230-240 (CE) | 4049-4420 | 17.6-18.4 | No Plug
# Canadian models use NEMA 5-20F. PLUG CONFIGURATIONS  NEMA 5-15P NEMA5-20P  NEMAS5-30P  CEE 7/7 Schuko

CORD LOCATION
Back of unit, top right side.

PRODUCT SPECS

Glo-Ray® Desinger Slant Merchandising Warmers
The Designer Merchandising Warmer shall be a Glo-Ray® Model ... as manufactured
by the Hatco Corporation, Milwaukee, WI 53234 U.S.A.
The warmer shall be rated at ... watts, ... volts, and be ... inches (millimeters) in
overall width. It shall consist of a thermostatically-controlled hardcoated heated base,
infrared heat from above, full view tempered glass sides, adjustable divider rods,
Designer color inser panels and incandescent display lights. The infrared heating

AS 3112

(RO JF@ kO 1k

element shall be tubular metal sheathed and the warmer shall have a 6' (1829 mm)
cord with plug attached.

Accessories shall include control covers, Chef LED Bulbs and additional stainless
steel dividers rods.

Warranty consists of 24/7 parts and service assistance (US and Canada only).

Image Library

NEMA L-14-20P
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CASTER
CORD LOCATED
THRU BOTTOM

SELF SERVICE
SNEEZE GUARD

MODEL#:HLC-CS-5W6-1-R-DRN-LUSD;
SERIES:REFRIGERATED SERVING WELLS;

VOLTS:120 VOLTS;

CASTERS:6 3.5" ALL SWIVEL CASTER;

BOTTOM BUMPER:NO BUMPER;

DOORS (CONTROL SIDE):NONE;

DOOR HINGE:NONE;

HINGING:NONE;

DOOR LATCH:NONE;

HANDLES:NO HANDLES;

SLIDES/RACKS:NONE;

WATTS:@450 5-15P PLUG;

MISC OPTIONS:DRAIN SYSTEM W/SHUT OFF,EXTERIOR
CABINET UPGRADE 18 GA,SNEEZE GUARD - TBD,
CWBP-5 (120V,560W,FACTORY INSTALLED,FWE PART
TBD).EXACT DIMS:31" H,LIFTING DEVICE (TO LIFT UNIT
TO 34" H),CORD WINDING BRACKET;

D

5599 Highway 31 West
Portland ,TN 37148

DIMENSIONS ARE O.D.
UNLESS OTHERWISE SPECIFIED
TOLERANCES:
+/-.031 +/- 1DEG.

TEL. (615)325-2774

FAX.(615)628-0480 DO NOT SCALE DRAWING

DRAWING #: HLC-CS-5Wé-1-R-DRN-LUSD

DESCRIPTION: WELL STATION HANDY SERVING LINE

REV.ERR CPRARESARRMOR!:REVDESCRIPTION

REV DATE: Wednesday, December 17, 2025 2:27:59 PM

DRAWN BY: SOUK

LAST SAVED BY: sluangnik
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SPECIALIZING IN CAFETERIA SERVING LINES

SPEC SHEET

PROJECT:
Hot Cold Dual Operation ITEM #:
Cabinet MODEL:

Standard Features

O Locking pins, one at each end

Independent infinite temperature controls for each well

1250 watt heat element per well

Compressor located on left

404A refrigerant

Each well accommodates 1 - 12" x 20" pan or fractional equivaleni
Hard wire connection

One Pan Lifting Ring included per well

Plate type 3" swivel non-marking casters with brakes

Options

oooooooa

O Cord and plug; specify length
0O Hard wiring
° ° O Drains with manifold
SpeCIﬁcatlons O Adapter bar set
Top is 14 gauge 304 stainless steel #4 finish bound with (4) 10/32 O Compressor location on right
stainless steel screws flush at each end. Front and back edges are turned O Solid Surface Top (in lieu of stainless steel top)
down 102° and turned back 90° eliminating the gap between the top and
the base of the cabinet. The ends are turned down 90° flush with cabinet Acces Sories

base, this eliminates any open space between G.A. Systems cabinets. No

exposed screws on the front or back of cabinet. Tray Slide Stainless Steel

Tray Slide Solid Surface Material

Double Sided Sneeze Guard Glass

Double Sided Sneeze Guard Acrylic

Single Sided Sneeze Guard Glass

Single Sided Sneeze Guard Acrylic

Single Sided Self Serving Sneeze Guard Acrylic
Merchandise Display Rack Single
Merchandise Display Rack Half

Display Shelf Double (stainless steel)

Single Display Shelf (glass)

Body of cabinet is fabricated of 1" square 18 gauge stainless steel and cold
rolled tubing to form the top and bottom frames. Each is welded to 1-1/2"
square 18 gauge stainless steel corner posts. Each corner post is filled
with a urethane foam type insulation and capped. All joints are welded
with all exposed welds being ground and polished. 20 gauge galvanized
body panels are welded to tubing super structure. An inner liner between
outer walls and interior food wells are constructed of 22 gauge stainless
steel with 2B finish.

Wells are 6" deep and constructed of 18 gauge stainless steel. Wells are Cash Shelf 15”"

manufactured with a continuous seamless design with all corners coved Cash Shelf 20

for easy cleaning. Wells are fully insulated with a urethane foam for ener- Cash Shelf 24

gy savings and efficiency and there are no screws used in the construction Tray Shelf 12"

of the wells. Tray Shelf 15
Tray Shelf 18"
Toe Kick

Each well has a 3-position control; hot, cold, and off, in addition to an
infinite control to adjust the heating temperature when in the “hot” posi-
tion. Designed to heat without water and requires no floor drain.

Premium High Pressure Laminate
Graphic Panels Stand-off

doooooooooobooooooooao

Graphic Vinyl Decals

Front removable access panel is 18 gauge 304 stainless steel #4 finish
and recessed for controls. Easily removable screws on front panel allow Refrigerated system; cabinets with two wells utilize a 1/3 HP com-
for easy removal and convenience in servicing the unit. Louver panels on pressor and cabinets with 3, 4 and 5 wells utilize a 1/2 HP compres-
compressor side of front is 304 stainless steel #4 finish. sor all operating on 404A refrigerant. The temperature is preset at

the factory.
Exterior front, back and ends are trimmed with 22 gauge stainless steel Heating system; each well has a 1250 watt heat source and an infinite
#¢4 finish trim to accept laminated color panels. Laminate is applied to control to adjust heating temperature when in the 3-position switch
1/8" board for additional strength. is in “hot” position.

Bottom is fully enclosed. There is a 3-3/4" clearance from the bottom of
the cabinet to the floor. Plate type 3" swivel non-marking casters with eTb €'I'b
us
s O

brakes. Cabinet heights are ADA compliant. RO e
. . o . . " : ; Intertek Intertek
Electrical outlet must not exceed 4 inches in height including plug. Note: Do not position cabinet with 4003279
louvered panel against wall or other
equipment. Damage to compressor Conforms to UL Std. 197 &
could result. 471 & NSF/ANSI Std. 4 & 7

Rev 12/2024

226 W Carleton Ave. Orange CA 92867
www.GASystemsMfg.com
714-848-7529
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SPECIALIZING IN CAFETERIA SERVING LINES

Hot Cold Dual Operation e
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ITEM MODEL WIDTH DEPTH HEIGHT LBS VOLT Hz. REQUIREMENT CORD PLUG WATT
C0499 | HCDO2 37" 30-3/8" 34" 425 | 208/220 | 60 | 1020 AMP 4 WIRE 6' NEMA 14-20 2500
C0498 | HCDO3 53" 30-3/8" 34" 475 | 208/220 | 60 | 10 30 AMP 4 WIRE 6' NEMA 14-30 3750
C0444 | HCDO4 68-3/4" 30-3/8" 34" 525 | 208/220 | 60 | 10 30 AMP 4 WIRE 6' NEMA 14-30 5000
C0497 | HCDO5 86-3/4" 30-3/8" 34" 575 | 208/220 | 60 | 1030 AMP 4 WIRE 6' NEMA 14-30 6250
C1063 | HCDO536 | 86-3/4" 36-3/8" 34" 575 | 208/220 | 60 | 10 30 AMP 4 WIRE 6' NEMA 14-30 6250
C1061 | EHCDO2 37" 30-3/8" 31-1/2" 425 | 208/220 | 60 | 1020 AMP 4 WIRE 6 NEMA 14-20 2500
C1062 | EHCDO3 53" 30-3/8" 31-1/2" 475 | 208/220 | 60 | 10 30 AMP 4 WIRE 6' NEMA 14-30 3750
C0504 | EHCDO4 | 68-3/4" 30-3/8" 31-1/2" 525 | 208/220 | 60 | 1® 30 AMP 4 WIRE 6' NEMA 14-30 5000
C0512 | EHCDO5 86-3/4" 30-3/8" 31-1/2" 575 | 208/220 | 60 | 10 30 AMP 4 WIRE 6' NEMA 14-30 6250
C1050 | HCDO2SL | 54" 30-3/8" 34" 425 | 208/220 60 | 1020 AMP 4 WIRE 6' NEMA 14-20 2500
C1049 | HCDO3SL | 78" 30-3/8" 34" 475 | 208/220 | 60 | 10 30 AMP 4 WIRE 6' NEMA 14-30 3750

Rev 12/2024

226 W Carleton Ave. Orange CA 92867
www.gasystemsmfg.com
714-848-7529




FOODSERVICE EQUIPMENT SCHEDULE

ITEM #1

ITEM #2

ITEM #3

ITEM #4

ITEM #5

ITEM #6

ITEM #7

ITEM #8

ITEM #9

ITEM #10
ITEM #11
ITEM #12
ITEM #13
ITEM #14
ITEM #15
ITEM #16
ITEM #17
ITEM #18
ITEM #19
ITEM #20
ITEM #21
ITEM #22
ITEM #23
ITEM #24
ITEM #25
ITEM #26
ITEM #27
ITEM #28
ITEM #29
ITEM #30
ITEM #31
ITEM #32
ITEM #33
ITEM #34
ITEM #35
ITEM #36
ITEM #37
ITEM #38
ITEM #39
ITEM #40

CLEAN DISHTABLE
DISPOSER & PRE-RINSE

DISHWASHER W/ VAPOR HOOD
BOOSTER HEATER

UPPER STORAGE CABINET

POT WASH SINKS

SOILED DRAINBOARD

COMPUTER CART

MOBILE PAN RACK

HOSE ASSEMBLY

BRAISING PAN W/ ELEC. TILT

FRYER W/ SPREADER

TWO BURNER RANGE

CONVECTION OVEN

FIRE SUPPRESSION SYSTEM

HANDWASH SINK -
EXTRACTOR HOOD

COOKS SINK

THREE DRAWER UNIT

COOKS TABLE

SHELF WITH UTENSIL RACK

MOBILE HOT FOOD UNIT

MICRO—-WAVE OVEN

WORK TABLE

OVER SHELF

PREP & WORK TABLE

OVER SHELF

BAKER'S TABLE WITH INGREDIENT BINS
60 QT. MIXER

SERVING COUNTER

REFRIGERATED COLD PAN

HOT FOOD WELLS

MIXER CART .

INSECT FAN W 2-%§ Poure 10 METAL BACKING
WALK-IN SHELVING <EE Z/%],
MOBILE SHELVING UNITS

5 QT. MIXER

SLICER

WALK—IN REFRIGERATOR

WALK-IN FREEZER

GENERAL NOTES

1. PARTITION LOCATIONS, WALL THICKNESS, FURRING, DOOR SIZES
LOCATIONS AND WALL, CEILING AND FLOOR FINISHES ARE SHOWN ON
THE FOOD SERVICE DRAWINGS FOR CONVENIENCE ONLY. REFER TO
ARCHITECTURAL DRAWINGS FOR ACTUAL BUILDING CONSTRUCTION
DIMENSIONS AND FINISHES.

2. ALL FABRICATED METAL WORK SHALL BE CONSTRUCTED IN
: COMPLIANCE WITH THE LATEST STANDARDS OF THE NATIONAL

SANITATION FOUNDATION.

3. ALL OPERABLE DOORS AND WINDOWS LOCATED IN THE FOOD
SERVICE AREAS SHALL BE SCREENED IN AN APPROVED MANNER.

4. ALL EXTERIOR DOORS SHALL HAVE THRESHOLDS AND BE VARMINT
AND RODENT PROOF,

5. LIGHTING FIXTURES IN KITCHEN AREAS SHALL BE APPROVED FOR
FOOD FACILITY USE.

6. THE FOOD SERVICE EQUIPMENT CONTRACTOR SHALL SEAL ALL
EQUIPMENT TO CEILING, WALLS AND FLOORS WITH SILICONE
CONSTRUCTION SEALANT IN EITHER CLEAR OR APPROVED COLOR TO
MATCH SURROUNDING SURFACES. ‘

7. VERIFY ALL DIMENSIONS WITH ACTUAL BUILDING CONDITIONS.

8. ALL WORK SHALL CONFORM TO THE CALIFORNIA BUILDING CODE,
CALIFORNIA ELECTRICAL CODE, CALIFORNIA MECHANICAL CODE AND
PLUMBING CODES, CALIFORNIA HEALTH AND SAFETY CODE AND ALL
LOCAL CODES AND ORDINANCES.

9. ALL FOOD SERVICE EQUIPMENT SHALL MEET AND BE INSTALLED PER
THE REQUIREMENTS OF THE CALIFORNIA ADMINISTRATION CODE,
TITLE 24, PART 1 THRU 5.

Y

42'DOC

FIRE SYSTEMS NOTES

1.

AN EXTINGUISHING SYSTEM SHALL COMPLY WITH THE CALIFORNIA

MECHANICAL CODE AND APPLICABLE STANDARDS REQUIRED BY

THE CALIFORNIA BUILDING CODE. INSTALLATION OF THE EXTINGUISHING

SYSTEM SHALL NOT BE STARTED UNTIL COMPLETE PLANS AND SPECIFICATIONS

HAVE BEEN APPROVED BY DSA. UPON COMPLETION THE SYSTEM SHALL BE TESTED
IN THE PRESENCE OF THE ENFORCING AGENCY.

]

@?

—

(=]

%]

|
N
O

-

-

o0

4'-5"

®

==t

|
o=
[

®

S
| —

©
¢

P-4
-
~———
— ——

9“‘5:'_‘—:——“

-~

—
g oy -

—~——

]

Grer

g'-2" 2'-9"
39 — (40
s o

S K

e .. ,

FRP

Flooring

Demo Existing Service
Line

FOODSERVICE EQUIPMENT PLAN
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| EQUIPMENT PLAN
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RENO HOEFLER ASSOCIATES

FOODSERVICE CONSULYANTS

P.O. BOX 459 GREENWOOD, CA 95635

(530) 8238361 (916) 446—4786

‘members of american institute of architects

CORDOBA + GERVIN ¢ SCHWEITZER

444 north 3rd. street, suite 301

(916) 443-2536

443-1645

fax (916)

.

CHRISTA McAULIFFE MIDDLE SCHOOL &
MILLSWOOD MIDDLE SCHOOL BUILDINGS

LODI UNIFIED SCHOOL DISTRICT
LODI, SAN JOAQUIN COUNTY, CALIFORNIA
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_ FOODSERVICE EQUIPMENT SCHEDULE

ITEM #1
ITEM #2
ITEM #3
1 1mEm 44
1 1mEM #5
~ ITEM #6
. ITEM #1
ITEM #8

ITEM #9

LTEM #11

ITEM #12
ITEM #13

ITEM #14

ITEM #15
~ ITEM #16
ITEM #17
ITEM #18
;TEM #19
ITEM #20
ITEM #21

ITEM #22
ITEM #23
ITEM #24
ITEM #25
ITEM #26
ITEM #27
ITEM #28
ITEM #29
ITEM #30

ITEM #31

- IIEM #32

ITEM #33

 ITEM #34
ITEM #35

'SHELVING UNITS (DRY STORAGE & WALKINS)
WALKIN FREEZER UNIT
- WALKIN REFRIGERATOR UNIT W/GLASS DOOR
'GLASS DOOR

DRAWER SECTIONS (3 TIER UNITS)

' PREPARATION SINK (INDIRECT WASTE)

"SLICER & CART {MOBILE)
PREPARATION WORK TABLE

~ OVERHEAD SHELF ASSEMBLY
ITEM f ;

POTWASH .SINKS (DIRECT WASTE)

DISPOSER UNIT W/CONTROL PANEL 1HP

UTENSIL RACK & SHELF ASSEMBLY

COOK'S TABLE

INGREDIENT BINS (MOBILE)

'MIXER 60QT

MIXER ACCESSORY "TIREE" STAND (MOBILE)

SPRAY HOSE ASSEMBLY

TILT BRAISING & FRY PAN UNIT,SEE PET ‘A For-z. Awawom@a
RANGE, SEE DET A FOR- ANcHORAGE Phe o
EXTRACTOR HOOD & FIRE SUPPRESSION SYSTEM o

CONVECTION OVENS (DOUBLE)

“HOT FOOD CABINET (MOBILE)

SNEEZE GUARD SHELF ASSEMBLY

SERVING COUNTER & PASS-THRU WINDOW

HOT FOOD WARMER UNITS

SOILED DISHTABLE & RETURN DISH WINDOW
DISPOSER W/CONTROL PANEL & PRE-RINSE ASSEMBLY
VAPOR HOOD ‘ :

DISHWASHER UNIT

HOT WATER BOOSTER HEATER UNIT

WALL SHELF UNIT
HANDWASH SINK (SOAP & TOWEL DISPENSERS BY OWNLR)
CLEAN DISHTABLE ("I" SHAPE)

UPPER STORAGE CABINETS
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