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SECTION 01 10 00 - SUMMARY

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section Includes:A.

Work covered by Contract Documents.1.
Phased construction.2.
Work under separate contracts.3.
Specification and drawing conventions.4.

WORK COVERED BY CONTRACT DOCUMENTS1.3

The Work of Project is defined by the Contract Documents and consists of the following:A.

Bid scope includes the furnishing (including, but not limited to: purchase,1.
fabrication, storage, and delivery) of Food Service Equipment noted on the
Drawings and in specification section 11 40 00 as "Furnished by Using Agency."
Receiving and installation of equipment is by others and is excluded from the bid
scope. Vendor shall coordinate all delivery dates and times with the General
Contractor responsible for installation. 

The Drawings used for this bid package are those that were previously issued for bid inB.
December 2014 for the Interior Build-Out of the City Center Campus, inclusive of
addenda items. References to GC, EC, PC, HC, VC, and SPC are for those contracts
awarded by the Capital Development Board for that project.

References to alternate bids shall be ignored. The FSE scope for this bid package doesC.
not include any alternate bids.

PHASED CONSTRUCTION1.4

The Work shall be conducted in two phases, with each phase substantially complete asA.
indicated:

Phase One:  Includes all work required to furnish all exhaust hoods to installing1.
contractor.

Submittals shall be provided within 2 weeks after the Notice to Proceed.a.
Delivery of exhaust hoods shall occur within 8 weeks from approval ofb.
submittals.
Fabrication priority shall be determined by the General Contractorc.
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responsible for installation. If no item priority is provided by the GC, the
Vendor shall assume that fabrication priority is based on floor level,
starting at the highest level and proceeding downward.

Phase Two:  Includes all work required to furnish all remaining food service2.
equipment to installing contractor.

Submittals shall be provided within 4 weeks after the Notice to Proceed.a.
Delivery of remaining equipment shall occur no later than March 1,b.
2016.

WORK UNDER SEPARATE CONTRACTS1.5

General:  Cooperate fully with separate contractors so work on those contracts may beA.
carried out smoothly, without interfering with or delaying work under this Contract or
other contracts.  Coordinate the Work of this Contract with work performed under
separate contracts.

Concurrent Work:  Owner has awarded  separate contract(s) for the followingB.
construction operations at Project site.  Those operations will be conducted
simultaneously with work under this Contract.

General Contractor: The George Sollitt Construction Co.; general coordination,1.
receiving, and installation of food service equipment as a component of the
interior build-out of the Joliet Junior College City Center Campus project.

WORK RESTRICTIONS1.6

Work Restrictions, General:  Comply with restrictions on construction operations.A.

Comply with limitations on use of public streets and with other requirements of1.
authorities having jurisdiction.

Submittals will be forwarded to the General Contractor for review and coordination.B.

Coordinate delivery times and dates with the General Contractor.C.

Nonsmoking Building:  Smoking is not permitted within the building or within 25 feet ofD.
entrances, operable windows, or outdoor-air intakes.

Controlled Substances:  Use of tobacco products and other controlled substances onE.
Project site is not permitted.

SPECIFICATION AND DRAWING CONVENTIONS1.7

Specification Content:  The Specifications use certain conventions for the style ofA.
language and the intended meaning of certain terms, words, and phrases when used in
particular situations.  These conventions are as follows:

Imperative mood and streamlined language are generally used in the1.
Specifications.  The words "shall," "shall be," or "shall comply with," depending
on the context, are implied where a colon (:) is used within a sentence or
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phrase.
Specification requirements are to be performed by Contractor unless specifically2.
stated otherwise.

Division 01 General Requirements:  Requirements of Sections in Division 01 apply to theB.
Work of all Sections in the Specifications.

Drawing Coordination:  Requirements for materials and products identified on DrawingsC.
are described in detail in the Specifications.  One or more of the following are used on
Drawings to identify materials and products:

Terminology:  Materials and products are identified by the typical generic terms1.
used in the individual Specifications Sections.
Abbreviations:  Materials and products are identified by abbreviations published2.
as part of the U.S. National CAD Standard and scheduled on Drawings.
Keynoting:  Materials and products are identified by reference keynotes3.
referencing Specification Section numbers found in this Project Manual.

PRODUCTS (Not Used)PART 2 - 

EXECUTION (Not Used)PART 3 - 

END OF SECTION 01 10 00
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SECTION 01 26 00 - CONTRACT MODIFICATION PROCEDURES

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section includes administrative and procedural requirements for handling and processingA.
Contract modifications.

Related Requirements:B.

Section 01 25 00 "Substitution Procedures" for administrative procedures for1.
handling requests for substitutions made after the Contract award.

MINOR CHANGES IN THE WORK1.3

Architect will issue supplemental instructions authorizing minor changes in the Work, notA.
involving adjustment to the Contract Sum or the Contract Time, on AIA Document G710,
"Architect's Supplemental Instructions." 

PROPOSAL REQUESTS1.4

Owner-Initiated Proposal Requests:  Architect will issue a detailed description ofA.
proposed changes in the Work that may require adjustment to the Contract Sum or the
Contract Time.  If necessary, the description will include supplemental or revised
Drawings and Specifications.

Work Change Proposal Requests issued by Architect  are not instructions either1.
to stop work in progress or to execute the proposed change.
Within time specified in Proposal Request or 20 days, when not otherwise2.
specified, after receipt of Proposal Request, submit a quotation estimating cost
adjustments to the Contract Sum and the Contract Time necessary to execute
the change.

Include a list of quantities of products required or eliminated and unita.
costs, with total amount of purchases and credits to be made.  If
requested, furnish survey data to substantiate quantities.
Indicate applicable taxes, delivery charges, equipment rental, andb.
amounts of trade discounts.
Include costs of labor and supervision directly attributable to the change.c.
Include an updated Contractor's construction schedule that indicates thed.
effect of the change, including, but not limited to, changes in activity
duration, start and finish times, and activity relationship.  Use available
total float before requesting an extension of the Contract Time.
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Quotation Form:  Use CSI Form 13.6D, "Proposal Worksheete.
Summary," and Form 13.6C, "Proposal Worksheet Detail."  

Contractor-Initiated Proposals:  If latent or changed conditions require modifications toB.
the Contract, Contractor may initiate a claim by submitting a request for a change to
Architect.

Include a statement outlining reasons for the change and the effect of the1.
change on the Work.  Provide a complete description of the proposed change.
Indicate the effect of the proposed change on the Contract Sum and the Contract
Time.
Include a list of quantities of products required or eliminated and unit costs, with2.
total amount of purchases and credits to be made.  If requested, furnish survey
data to substantiate quantities.
Indicate applicable taxes, delivery charges, equipment rental, and amounts of3.
trade discounts.
Include costs of labor and supervision directly attributable to the change.4.
Include an updated Contractor's construction schedule that indicates the effect of5.
the change, including, but not limited to, changes in activity duration, start and
finish times, and activity relationship.  Use available total float before requesting
an extension of the Contract Time.
Comply with requirements in Section 01 25 00 "Substitution Procedures" if the6.
proposed change requires substitution of one product or system for product or
system specified.
Proposal Request Form:  Use CSI Form 13.6A, "Change Order Request7.
(Proposal)," with attachments CSI Form 13.6D, "Proposal Worksheet Summary,"
and Form 13.6C, "Proposal Worksheet Detail." 

CHANGE ORDER PROCEDURES1.5

On Owner's approval of a Work Changes Proposal Request, Architect will issue aA.
Change Order for signatures of Owner and Contractor on AIA Document G701 .

CONSTRUCTION CHANGE DIRECTIVE1.6

Construction Change Directive:  Architect may issue a Construction Change Directive onA.
AIA Document G714 .  Construction Change Directive instructs Contractor to proceed
with a change in the Work, for subsequent inclusion in a Change Order.

Change Directive contains a complete description of change in the Work.  It also1.
designates method to be followed to determine change in the Contract Sum or
the Contract Time.

Documentation:  Maintain detailed records on a time and material basis of work requiredB.
by the Construction Change Directive.

After completion of change, submit an itemized account and supporting data1.
necessary to substantiate cost and time adjustments to the Contract.
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PRODUCTS (Not Used)PART 2 - 

EXECUTION (Not Used)PART 3 - 

END OF SECTION 01 26 00
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SECTION 01 29 00 - PAYMENT PROCEDURES

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section includes administrative and procedural requirements necessary to prepare andA.
process Applications for Payment.

Related Requirements:B.

Section 01 26 00 "Contract Modification Procedures" for administrative1.
procedures for handling changes to the Contract.

DEFINITIONS1.3

Schedule of Values:  A statement furnished by Contractor allocating portions of theA.
Contract Sum to various portions of the Work and used as the basis for reviewing
Contractor's Applications for Payment.

The 'Itemized Food Service Equipment Proposal Form' submitted with the bid1.
shall be used for this purpose.

APPLICATIONS FOR PAYMENT1.4

Each Application for Payment following the initial Application for Payment shall beA.
consistent with previous applications and payments as certified by Architect and paid for
by Owner.

Initial Application for Payment, Application for Payment at time of Substantial1.
Completion, and final Application for Payment involve additional requirements.

Payment Application Times:  Submit Application for Payment to Architect by the 21st dayB.
of the month.  The period covered by each Application for Payment is one month, ending
on the last day of the month.

Submit draft copy of Application for Payment seven days prior to due date for1.
review by Architect.

Application for Payment Forms:  Use forms acceptable to Architect and Owner forC.
Applications for Payment.  Submit forms for approval with initial submittal of schedule of
values.
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Application Preparation:  Complete every entry on form.  Notarize and execute by aD.
person authorized to sign legal documents on behalf of Contractor.  Architect will return
incomplete applications without action.

Entries shall match data on the schedule of values and Contractor's construction1.
schedule.  Use updated schedules if revisions were made.
Include amounts for work completed following previous Application for Payment,2.
whether or not payment has been received.  Include only amounts for work
completed at time of Application for Payment.
Include amounts of Change Orders and Construction Change Directives issued3.
before last day of construction period covered by application.
Indicate separate amounts for work being carried out under Owner-requested4.
project acceleration.

Stored Materials:  Include in Application for Payment amounts applied for materials orE.
equipment purchased or fabricated and stored, but not yet installed.  Differentiate
between items stored on-site and items stored off-site.

Provide certificate of insurance, evidence of transfer of title to Owner, and1.
consent of surety to payment, for stored materials.
Provide supporting documentation that verifies amount requested, such as paid2.
invoices.  Match amount requested with amounts indicated on documentation; do
not include overhead and profit on stored materials.
Provide summary documentation for stored materials indicating the following:3.

Value of materials previously stored and remaining stored as of date ofa.
previous Applications for Payment.
Value of previously stored materials put in place after date of previousb.
Application for Payment and on or before date of current Application for
Payment.
Value of materials stored since date of previous Application for Paymentc.
and remaining stored as of date of current Application for Payment.

Waivers of Mechanic's Lien:  With each Application for Payment, submit waivers ofF.
mechanic's liens from subcontractors, sub-subcontractors, and suppliers for construction
period covered by the previous application.

Submit partial waivers on each item for amount requested in previous1.
application, after deduction for retainage, on each item.
When an application shows completion of an item, submit conditional final or full2.
waivers.
Owner reserves the right to designate which entities involved in the Work must3.
submit waivers.
Submit final Application for Payment with or preceded by conditional final waivers4.
from every entity involved with performance of the Work covered by the
application who is lawfully entitled to a lien.
Waiver Forms:  Submit executed waivers of lien on forms, acceptable to Owner.5.

Initial Application for Payment:  Administrative actions and submittals that must precedeG.
or coincide with submittal of first Application for Payment include the following:

List of subcontractors.1.
Schedule of values.2.
Contractor's construction schedule (preliminary if not final).3.
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Products list (preliminary if not final).4.
Submittal schedule (preliminary if not final).5.
Certificates of insurance and insurance policies.6.
Performance and payment bonds.7.
Data needed to acquire Owner's insurance.8.

Application for Payment at Substantial Completion:  After Architect issues the CertificateH.
of Substantial Completion, submit an Application for Payment showing 100 percent
completion for portion of the Work claimed as substantially complete.

Include documentation supporting claim that the Work is substantially complete1.
and a statement showing an accounting of changes to the Contract Sum.
This application shall reflect Certificate(s) of Substantial Completion issued2.
previously for Owner occupancy of designated portions of the Work.

Final Payment Application:  After completing Project closeout requirements, submit finalI.
Application for Payment with releases and supporting documentation not previously
submitted and accepted, including, but not limited, to the following:

Evidence of completion of Project closeout requirements.1.
Insurance certificates for products and completed operations where required and2.
proof that taxes, fees, and similar obligations were paid.
Updated final statement, accounting for final changes to the Contract Sum.3.
AIA Document G706, "Contractor's Affidavit of Payment of Debts and Claims."4.
AIA Document G706A, "Contractor's Affidavit of Release of Liens."5.
AIA Document G707, "Consent of Surety to Final Payment."6.

PRODUCTS (Not Used)PART 2 - 

EXECUTION (Not Used)PART 3 - 

END OF SECTION 01 29 00
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SECTION 01 31 00 - PROJECT MANAGEMENT AND COORDINATION

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section includes administrative provisions for coordinating construction operations onA.
Project including, but not limited to, the following:

General coordination procedures.1.
Requests for Information (RFIs).2.

Related Requirements:B.

Section 01 77 00 "Closeout Procedures" for coordinating closeout of the1.
Contract.

DEFINITIONS1.3

RFI:  Request from Owner, Architect, or Contractor seeking information required by orA.
clarifications of the Contract Documents.

INFORMATIONAL SUBMITTALS1.4

Subcontract List:  Prepare a written summary identifying individuals or firms proposed forA.
each portion of the Work, including those who are to furnish products or equipment
fabricated to a special design.  Use CSI Form 1.5A. Include the following information in
tabular form:

Name, address, and telephone number of entity performing subcontract or1.
supplying products.
Number and title of related Specification Section(s) covered by subcontract.2.
Drawing number and detail references, as appropriate, covered by subcontract.3.

Key Personnel Names:  Within 15 days of starting construction operations, submit a listB.
of key personnel assignments, including superintendent and other personnel in
attendance at Project site.  Identify individuals and their duties and responsibilities; list
addresses and telephone numbers, including home, office, and cellular telephone
numbers and e-mail addresses.  Provide names, addresses, and telephone numbers of
individuals assigned as alternates in the absence of individuals assigned to Project.

GENERAL COORDINATION PROCEDURES1.5
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Coordination:  Coordinate construction operations included in different Sections of theA.
Specifications to ensure efficient and orderly installation of each part of the Work.
Coordinate construction operations, included in different Sections, that depend on each
other for proper installation, connection, and operation.

Schedule construction operations in sequence required to obtain the best results1.
where installation of one part of the Work depends on installation of other
components, before or after its own installation.
Coordinate installation of different components to ensure maximum performance2.
and accessibility for required maintenance, service, and repair.
Make adequate provisions to accommodate items scheduled for later installation.3.

Prepare memoranda for distribution to each party involved, outlining special proceduresB.
required for coordination.  Include such items as required notices, reports, and list of
attendees at meetings.

Administrative Procedures:  Coordinate scheduling and timing of required administrativeC.
procedures with other construction activities and activities of other contractors to avoid
conflicts and to ensure orderly progress of the Work.  Such administrative activities
include, but are not limited to, the following:

Preparation of Contractor's construction schedule.1.
Preparation of the schedule of values.2.
Delivery and processing of submittals.3.
Progress meetings.4.
Project closeout activities.5.

REQUESTS FOR INFORMATION (RFIs)1.6

General:  Immediately on discovery of the need for additional information or interpretationA.
of the Contract Documents, Contractor shall prepare and submit an RFI in the form
specified.

Architect will return RFIs submitted to Architect by other entities controlled by1.
Contractor with no response.
Coordinate and submit RFIs in a prompt manner so as to avoid delays in2.
Contractor's work or work of subcontractors.

Content of the RFI:  Include a detailed, legible description of item needing information orB.
interpretation and the following:

Project name.1.
Project number.2.
Date.3.
Name of Contractor.4.
Name of Architect.5.
RFI number, numbered sequentially.6.
RFI subject.7.
Specification Section number and title and related paragraphs, as appropriate.8.
Drawing number and detail references, as appropriate.9.
Field dimensions and conditions, as appropriate.10.
Contractor's suggested resolution.  If Contractor's suggested resolution impacts11.
the Contract Time or the Contract Sum, Contractor shall state impact in the RFI.
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Contractor's signature.12.
Attachments:  Include sketches, descriptions, measurements, photos, Product13.
Data, Shop Drawings, coordination drawings, and other information necessary to
fully describe items needing interpretation.

Include dimensions, thicknesses, structural grid references, and detailsa.
of affected materials, assemblies, and attachments on attached
sketches.

RFI Forms:  Software-generated form with substantially the same content as indicatedC.
above, acceptable to Architect.

Attachments shall be electronic files in Adobe Acrobat PDF format.1.

Architect's Action:  Architect will review each RFI, determine action required, andD.
respond.  Allow seven working days for Architect's response for each RFI.  RFIs received
by Architect after 1:00 p.m. will be considered as received the following working day.

The following Contractor-generated RFIs will be returned without action:1.

Requests for approval of submittals.a.
Requests for approval of substitutions.b.
Requests for approval of Contractor's means and methods.c.
Requests for coordination information already indicated in the Contractd.
Documents.
Requests for adjustments in the Contract Time or the Contract Sum.e.
Requests for interpretation of Architect's actions on submittals.f.
Incomplete RFIs or inaccurately prepared RFIs.g.

Architect's action may include a request for additional information, in which case2.
Architect's time for response will date from time of receipt of additional
information.
Architect's action on RFIs that may result in a change to the Contract Time or the3.
Contract Sum may be eligible for Contractor to submit Change Proposal
according to Section 01 26 00 "Contract Modification Procedures."

If Contractor believes the RFI response warrants change in the Contracta.
Time or the Contract Sum, notify Architect in writing within days of
receipt of the RFI response.

RFI Log:  Prepare, maintain, and submit a tabular log of RFIs organized by the RFIE.
number.  Submit log weekly.  Software log with not less than the following:

Project name.1.
Name and address of Contractor.2.
RFI number including RFIs that were returned without action or withdrawn.3.
RFI description.4.
Date the RFI was submitted.5.
Date Architect's response was received.6.

On receipt of Architect's action, update the RFI log and immediately distribute the RFIF.
response to affected parties.  Review response and notify Architect within seven days if
Contractor disagrees with response.
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PRODUCTS (Not Used)PART 2 - 

EXECUTION (Not Used)PART 3 - 

END OF SECTION 01 31 00
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SECTION 01 33 00 - SUBMITTAL PROCEDURES

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section includes requirements for the submittal schedule and administrative andA.
procedural requirements for submitting Shop Drawings, Product Data, Samples, and
other submittals.

Related Requirements:B.

Section 01 29 00 "Payment Procedures" for submitting Applications for Payment1.
and the schedule of values.
Section 01 78 23 "Operation and Maintenance Data" for submitting operation and2.
maintenance manuals.

DEFINITIONS1.3

Action Submittals:  Written and graphic information and physical samples that requireA.
Architect's and Construction Manager's responsive action.  Action submittals are those
submittals indicated in individual Specification Sections as "action submittals."

Informational Submittals:  Written and graphic information and physical samples that doB.
not require Architect's and Construction Manager's responsive action.  Submittals may be
rejected for not complying with requirements.  Informational submittals are those
submittals indicated in individual Specification Sections as "informational submittals."

File Transfer Protocol (FTP):  Communications protocol that enables transfer of files toC.
and from another computer over a network and that serves as the basis for standard
Internet protocols.  An FTP site is a portion of a network located outside of network
firewalls within which internal and external users are able to access files.

Portable Document Format (PDF):  An open standard file format licensed by AdobeD.
Systems used for representing documents in a device-independent and display
resolution-independent fixed-layout document format.

SUBMITTAL ADMINISTRATIVE REQUIREMENTS1.4

Architect's Digital Data Files:  Electronic digital data files of the Contract Drawings will notA.
be provided by Architect for Contractor's use in preparing submittals.

Coordination:  Coordinate preparation and processing of submittals with performance ofB.
construction activities.
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Coordinate each submittal with fabrication, purchasing, testing, delivery, other1.
submittals, and related activities that require sequential activity.
Submit all submittal items required for each Specification Section concurrently2.
unless partial submittals for portions of the Work are indicated on approved
submittal schedule.
Submit action submittals and informational submittals required by the same3.
Specification Section as separate packages under separate transmittals.
Coordinate transmittal of different types of submittals for related parts of the4.
Work so processing will not be delayed because of need to review submittals
concurrently for coordination.

Architect and Construction Manager reserve the right to withhold actiona.
on a submittal requiring coordination with other submittals until related
submittals are received.

Processing Time:  Allow time for submittal review, including time for resubmittals, asC.
follows.  Time for review shall commence on Construction Manager'sreceipt of submittal.
No extension of the Contract Time will be authorized because of failure to transmit
submittals enough in advance of the Work to permit processing, including resubmittals.

Initial Review:  Allow 15 days for initial review of each submittal.  Allow additional1.
time if coordination with subsequent submittals is required.  Construction
Manager will advise Contractor when a submittal being processed must be
delayed for coordination.
Intermediate Review:  If intermediate submittal is necessary, process it in same2.
manner as initial submittal.
Resubmittal Review:  Allow 15 days for review of each resubmittal.3.
Concurrent Consultant Review:  Where the Contract Documents indicate that4.
submittals may be transmitted simultaneously to Architect and to Architect's
consultants, allow 15 days for review of each submittal.  Submittal will be
returned to Construction Manager, through Architect, before being returned to
Contractor.

Electronic Submittals:  Identify and incorporate information in each electronic submittalD.
file as follows:

Assemble complete submittal package into a single indexed file incorporating1.
submittal requirements of a single Specification Section and transmittal form with
links enabling navigation to each item.
Name file with submittal number or other unique identifier, including revision2.
identifier.

File name shall use project identifier and Specification Section numbera.
followed by a decimal point and then a sequential number (e.g., LNHS-
061000.01).  Resubmittals shall include an alphabetic suffix after another
decimal point (e.g., LNHS-061000.01.A).

Provide means for insertion to permanently record Contractor's review and3.
approval markings and action taken by Architect and Construction Manager.
Transmittal Form for Electronic Submittals:  Use electronic form acceptable to4.
Owner, containing the following information:

Project name.a.
Date.b.
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Name and address of Architect.c.
Name of Construction Manager.d.
Name of Contractor.e.
Name of firm or entity that prepared submittal.f.
Names of subcontractor, manufacturer, and supplier.g.
Category and type of submittal.h.
Submittal purpose and description.i.
Specification Section number and title.j.
Specification paragraph number or drawing designation and generick.
name for each of multiple items.
Drawing number and detail references, as appropriate.l.
Location(s) where product is to be installed, as appropriate.m.
Related physical samples submitted directly.n.
Indication of full or partial submittal.o.
Transmittal number, numbered consecutively.p.
Submittal and transmittal distribution record.q.
Other necessary identification.r.
Remarks.s.

Options:  Identify options requiring selection by Architect.E.

Deviations and Additional Information:  On an attached separate sheet, prepared onF.
Contractor's letterhead, record relevant information, requests for data, revisions other
than those requested by Architect and Construction Manager on previous submittals, and
deviations from requirements in the Contract Documents, including minor variations and
limitations.  Include same identification information as related submittal.

Resubmittals:  Make resubmittals in same form and number of copies as initial submittal.G.

Note date and content of previous submittal.1.
Note date and content of revision in label or title block and clearly indicate extent2.
of revision.
Resubmit submittals until they are marked with approval notation from Architect's3.
and Construction Manager's action stamp.

Distribution:  Furnish copies of final submittals to manufacturers, subcontractors,H.
suppliers, fabricators, installers, authorities having jurisdiction, and others as necessary
for performance of construction activities.  Show distribution on transmittal forms.

Use for Construction:  Retain complete copies of submittals on Project site.  Use onlyI.
final action submittals that are marked with approval notation from Architect's and
Construction Manager's action stamp.

PRODUCTSPART 2 - 

SUBMITTAL PROCEDURES2.1

General Submittal Procedure Requirements:  Prepare and submit submittals required byA.
individual Specification Sections.  Types of submittals are indicated in individual
Specification Sections.

Submit electronic submittals via email as PDF electronic files.1.
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Architect, through Construction Manager, will return annotated file.a.
Annotate and retain one copy of file as an electronic Project record
document file.

Product Data:  Collect information into a single submittal for each element of constructionB.
and type of product or equipment.

If information must be specially prepared for submittal because standard1.
published data are not suitable for use, submit as Shop Drawings, not as Product
Data.
Mark each copy of each submittal to show which products and options are2.
applicable.
Include the following information, as applicable:3.

Manufacturer's catalog cuts.a.
Manufacturer's product specifications.b.
Standard color charts.c.
Statement of compliance with specified referenced standards.d.
Application of testing agency labels and seals.e.
Notation of coordination requirements.f.
Availability and delivery time information.g.

For equipment, include the following in addition to the above, as applicable:4.

Wiring diagrams showing factory-installed wiring.a.
Clearances required to other construction, if not indicated onb.
accompanying Shop Drawings.

Submit Product Data in the following format:5.

PDF electronic file.a.

Shop Drawings:  Prepare Project-specific information, drawn accurately to scale.  Do notC.
base Shop Drawings on reproductions of the Contract Documents or standard printed
data.

Preparation:  Fully illustrate requirements in the Contract Documents.  Include1.
the following information, as applicable:

Identification of products.a.
Schedules.b.
Compliance with specified standards.c.
Notation of coordination requirements.d.
Notation of dimensions established by field measurement.e.
Relationship and attachment to adjoining construction clearly indicated.f.
Seal and signature of professional engineer if specified.g.

Sheet Size:  Except for templates, patterns, and similar full-size drawings, submit2.
Shop Drawings on sheets at least 8-1/2 by 11 inches, but no larger than 30 by 42
inches.
Submit Shop Drawings in the following format:3.

PDF electronic file.a.
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Coordination Drawing Submittals:  Comply with requirements specified in Section 01 31D.
00 "Project Management and Coordination."

Application for Payment and Schedule of Values:  Comply with requirements specified inE.
Section 01 29 00 "Payment Procedures."

Closeout Submittals and Maintenance Material Submittals:  Comply with requirementsF.
specified in Section 01 77 00 "Closeout Procedures."

Maintenance Data:  Comply with requirements specified in Section 01 78 23 "OperationG.
and Maintenance Data."

EXECUTIONPART 3 - 

CONTRACTOR'S REVIEW3.1

Action and Informational Submittals:  Review each submittal and check for coordinationA.
with other Work of the Contract and for compliance with the Contract Documents.  Note
corrections and field dimensions.  Mark with approval stamp before submitting to
Architect and Construction Manager.

Project Closeout and Maintenance Material Submittals:  See requirements in Section 01B.
77 00 "Closeout Procedures."

Approval Stamp:  Stamp each submittal with a uniform, approval stamp.  Include ProjectC.
name and location, submittal number, Specification Section title and number, name of
reviewer, date of Contractor's approval, and statement certifying that submittal has been
reviewed, checked, and approved for compliance with the Contract Documents.

ARCHITECT'S AND CONSTRUCTION MANAGER'S ACTION3.2

Informational Submittals:  Architect and Construction Manager will review each submittalA.
and will not return it, or will return it if it does not comply with requirements.  Architect and
Construction Manager will forward each submittal to appropriate party.

Partial submittals prepared for a portion of the Work will be reviewed when use of partialB.
submittals has received prior approval from Architect and Construction Manager.

Incomplete submittals are unacceptable, will be considered nonresponsive, and will beC.
returned for resubmittal without review.

Submittals not required by the Contract Documents may be returned by the ArchitectD.
without action.

END OF SECTION 01 33 00
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SECTION 01 42 00 - REFERENCES

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

DEFINITIONS1.2

General:  Basic Contract definitions are included in the Conditions of the Contract.A.

"Approved":  When used to convey Architect's action on Contractor's submittals,B.
applications, and requests, "approved" is limited to Architect's duties and responsibilities
as stated in the Conditions of the Contract.

"Directed":  A command or instruction by Architect.  Other terms including "requested,"C.
"authorized," "selected," "required," and "permitted" have the same meaning as "directed."

"Indicated":  Requirements expressed by graphic representations or in written form onD.
Drawings, in Specifications, and in other Contract Documents.  Other terms including
"shown," "noted," "scheduled," and "specified" have the same meaning as "indicated."

"Regulations":  Laws, ordinances, statutes, and lawful orders issued by authorities havingE.
jurisdiction, and rules, conventions, and agreements within the construction industry that
control performance of the Work.

Avoid revising "Furnish," "Install," and "Provide" paragraphs below because of widespreadF.
acceptance and understanding of these terms as defined.

"Furnish":  Supply and deliver to Project site, ready for unloading, unpacking, assembly,G.
installation, and similar operations.

"Install":  Operations at Project site including unloading, temporarily storing, unpacking,H.
assembling, erecting, placing, anchoring, applying, working to dimension, finishing,
curing, protecting, cleaning, and similar operations.

"Provide":  Furnish and install, complete and ready for the intended use.I.

Generally retain "Project Site" Paragraph below; revise to suit Project.  See Evaluations.J.

"Project Site":  Space available for performing construction activities.  The extent ofK.
Project site is shown on Drawings and may or may not be identical with the description of
the land on which Project is to be built.

INDUSTRY STANDARDS1.3

Applicability of Standards:  Unless the Contract Documents include more stringentA.
requirements, applicable construction industry standards have the same force and effect
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as if bound or copied directly into the Contract Documents to the extent referenced.  Such
standards are made a part of the Contract Documents by reference.

Retain "Publication Dates" Paragraph below unless Specifications are revised to insertB.
dates (which is not recommended).  Unreferenced standards are not applicable.  Revise
effective date of the standard established below to suit Project.

Publication Dates:  Comply with standards in effect as of date of the Contract DocumentsC.
unless otherwise indicated.

Retain "Copies of Standards" Paragraph below on projects where copies of standards areD.
needed.  A requirement to retain many standards on a project site could become
expensive.  See Evaluations.

Copies of Standards:  Each entity engaged in construction on Project should be familiarE.
with industry standards applicable to its construction activity.  Copies of applicable
standards are not bound with the Contract Documents.

Where copies of standards are needed to perform a required construction1.
activity, obtain copies directly from publication source.

ABBREVIATIONS AND ACRONYMS1.4

Industry Organizations:  Where abbreviations and acronyms are used in Specifications orA.
other Contract Documents, they shall mean the recognized name of the entities indicated
in Thomson Gale's "Encyclopedia of Associations" or in Columbia Books' "National Trade
& Professional Associations of the U.S."

PRODUCTS (Not Used)PART 2 - 

EXECUTION (Not Used)PART 3 - 

END OF SECTION 01 42 00
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SECTION 01 60 00 - PRODUCT REQUIREMENTS

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section includes administrative and procedural requirements for selection of products forA.
use in Project; product delivery, storage, and handling; manufacturers' standard
warranties on products; special warranties; and comparable products.

Related Requirements:B.

Section 012500 "Substitution Procedures" for requests for substitutions.1.
Section 014200 "References" for applicable industry standards for products2.
specified.

DEFINITIONS1.3

Products:  Items obtained for incorporating into the Work, whether purchased for ProjectA.
or taken from previously purchased stock.  The term "product" includes the terms
"material," "equipment," "system," and terms of similar intent.

Named Products:  Items identified by manufacturer's product name, including1.
make or model number or other designation shown or listed in manufacturer's
published product literature, that is current as of date of the Contract Documents.
New Products:  Items that have not previously been incorporated into another2.
project or facility.  Products salvaged or recycled from other projects are not
considered new products.
Comparable Product:  Product that is demonstrated and approved through3.
submittal process to have the indicated qualities related to type, function,
dimension, in-service performance, physical properties, appearance, and other
characteristics that equal or exceed those of specified product.

ACTION SUBMITTALS1.4

Comparable Product Requests:  Submit request for consideration of each comparableA.
product.  Identify product or fabrication or installation method to be replaced.  Include
Specification Section number and title and Drawing numbers and titles.

Include data to indicate compliance with the requirements specified in1.
"Comparable Products" Article.
Architect's Action:  If necessary, Architect will request additional information or2.
documentation for evaluation within one week of receipt of a comparable product
request.  Architect will notify Contractor of approval or rejection of proposed
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comparable product request within 15 days of receipt of request, or seven days
of receipt of additional information or documentation, whichever is later.

Form of Approval:  As specified in Section 013300 "Submittala.
Procedures."
Use product specified if Architect does not issue a decision on use of ab.
comparable product request within time allocated.

QUALITY ASSURANCE1.5

Compatibility of Options:  If Contractor is given option of selecting between two or moreA.
products for use on Project, select product compatible with products previously selected,
even if previously selected products were also options.

PRODUCT DELIVERY, STORAGE, AND HANDLING1.6

Deliver, store, and handle products using means and methods that will prevent damage,A.
deterioration, and loss, including theft and vandalism.  Comply with manufacturer's
written instructions.

Delivery and Handling:B.

Coordinate delivery with installation time to ensure minimum holding time for1.
items that are flammable, hazardous, easily damaged, or sensitive to
deterioration, theft, and other losses.
Deliver products to Project site in an undamaged condition in manufacturer's2.
original sealed container or other packaging system, complete with labels and
instructions for handling, storing, unpacking, protecting, and installing.
Inspect products on delivery to determine compliance with the Contract3.
Documents and to determine that products are undamaged and properly
protected.

Storage:C.

Store products off-site until ready for delivery.1.
Store products to allow for inspection and measurement of quantity or counting2.
of units.
Store products that are subject to damage by the elements, under cover in a3.
weathertight enclosure above ground, with ventilation adequate to prevent
condensation.
Comply with product manufacturer's written instructions for temperature,4.
humidity, ventilation, and weather-protection requirements for storage.
Protect stored products from damage and liquids from freezing.5.

PRODUCT WARRANTIES1.7

Warranties specified in other Sections shall be in addition to, and run concurrent with,A.
other warranties required by the Contract Documents.  Manufacturer's disclaimers and
limitations on product warranties do not relieve Contractor of obligations under
requirements of the Contract Documents.

Manufacturer's Warranty:  Written warranty furnished by individual manufacturer1.
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for a particular product and specifically endorsed by manufacturer to Owner.
Special Warranty:  Written warranty required by the Contract Documents to2.
provide specific rights for Owner.

Special Warranties:  Prepare a written document that contains appropriate terms andB.
identification, ready for execution.

Manufacturer's Standard Form:  Modified to include Project-specific information1.
and properly executed.
See other Sections for specific content requirements and particular requirements2.
for submitting special warranties.

Submittal Time:  Comply with requirements in Section 017700 "Closeout Procedures."C.

PRODUCTSPART 2 - 

PRODUCT SELECTION PROCEDURES2.1

General Product Requirements:  Provide products that comply with the ContractA.
Documents, are undamaged and, unless otherwise indicated, are new at time of
installation.

Provide products complete with accessories, trim, finish, fasteners, and other1.
items needed for a complete installation and indicated use and effect.
Standard Products:  If available, and unless custom products or nonstandard2.
options are specified, provide standard products of types that have been
produced and used successfully in similar situations on other projects.
Owner reserves the right to limit selection to products with warranties not in3.
conflict with requirements of the Contract Documents.
Where products are accompanied by the term "as selected," Architect will make4.
selection.
Descriptive, performance, and reference standard requirements in the5.
Specifications establish salient characteristics of products.

Product Selection Procedures:B.

Product:  Where Specifications name a single manufacturer and product, provide1.
the named product that complies with requirements.  Comparable products or
substitutions for Contractor's convenience will not be considered.
Manufacturer/Source:  Where Specifications name a single manufacturer or2.
source, provide a product by the named manufacturer or source that complies
with requirements.  Comparable products or substitutions for Contractor's
convenience will not be considered.
Products:3.

Restricted List:  Where Specifications include a list of names of botha.
manufacturers and products, provide one of the products listed that
complies with requirements.  Comparable products or substitutions for
Contractor's convenience will not be considered.
Nonrestricted List:  Where Specifications include a list of names of bothb.
available manufacturers and products, provide one of the products listed,
or an unnamed product, that complies with requirements.  Comply with
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requirements in "Comparable Products" Article for consideration of an
unnamed product.

Manufacturers:4.

Restricted List:  Where Specifications include a list of manufacturers'a.
names, provide a product by one of the manufacturers listed that
complies with requirements. Comparable products or substitutions for
Contractor's convenience will not be considered.
Nonrestricted List:  Where Specifications include a list of availableb.
manufacturers, provide a product by one of the manufacturers listed, or
a product by an unnamed manufacturer, that complies with
requirements.  Comply with requirements in "Comparable Products"
Article for consideration of an unnamed manufacturer's product.

COMPARABLE PRODUCTS2.2

Conditions for Consideration:  Architect will consider Contractor's request for comparableA.
product when the following conditions are satisfied.  If the following conditions are not
satisfied, Architect may return requests without action, except to record noncompliance
with these requirements:

Evidence that the proposed product does not require revisions to the Contract1.
Documents, that it is consistent with the Contract Documents and will produce
the indicated results, and that it is compatible with other portions of the Work.
Detailed comparison of significant qualities of proposed product with those2.
named in the Specifications.  Significant qualities include attributes such as
performance, weight, size, durability, visual effect, and specific features and
requirements indicated.
Evidence that proposed product provides specified warranty.3.

EXECUTION (Not Used)PART 3 - 

END OF SECTION 01 60 00
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SECTION 01 77 00 - CLOSEOUT PROCEDURES

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section includes administrative and procedural requirements for contract closeout,A.
including, but not limited to, the following:

Substantial Completion procedures.1.
Final completion procedures.2.
Warranties.3.

Related Requirements:B.

Section 017823 "Operation and Maintenance Data" for operation and1.
maintenance manual requirements.

MAINTENANCE MATERIAL SUBMITTALS1.3

Schedule of Maintenance Material Items:  For maintenance material submittal itemsA.
specified in other Sections.

SUBSTANTIAL COMPLETION PROCEDURES1.4

Contractor's List of Incomplete Items:  Prepare and submit a list of items to be completedA.
and corrected (Contractor's punch list), indicating the value of each item on the list and
reasons why the Work is incomplete.

Submittals Prior to Substantial Completion:  Complete the following a minimum of 10B.
days prior to requesting inspection for determining date of Substantial Completion.  List
items below that are incomplete at time of request.

Submit closeout submittals specified in individual Sections, including specific1.
warranties, workmanship bonds, maintenance service agreements, final
certifications, and similar documents.
Submit maintenance material submittals specified in individual Sections,2.
including tools, spare parts, extra materials, and similar items, and deliver to
location designated by Construction Manager.  Label with manufacturer's name
and model number where applicable.

Schedule of Maintenance Material Items:  Prepare and submit schedulea.
of maintenance material submittal items, including name and quantity of
each item and name and number of related Specification Section.
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Obtain Construction Manager's signature for receipt of submittals.

FINAL COMPLETION PROCEDURES1.5

Submittals Prior to Final Completion:  Before requesting final inspection for determiningA.
final completion, complete the following:

Submit a final Application for Payment according to Section 012900 "Payment1.
Procedures."
Certified List of Incomplete Items:  Submit certified copy of Architect's2.
Substantial Completion inspection list of items to be completed or corrected
(punch list), endorsed and dated by Architect.  Certified copy of the list shall state
that each item has been completed or otherwise resolved for acceptance.

LIST OF INCOMPLETE ITEMS (PUNCH LIST)1.6

Organization of List:  Include name and identification of each space and area affected byA.
construction operations for incomplete items and items needing correction including, if
necessary, areas disturbed by Contractor that are outside the limits of construction.  Use
CSI Form 14.1A.

Organize list of spaces in sequential order,  proceeding from lowest floor to1.
highest floor.
Organize items applying to each space by major element, including categories2.
for ceiling, individual walls, floors, equipment, and building systems.
Include the following information at the top of each page:3.

Project name.a.
Date.b.
Name of Architect and Construction Manager.c.
Page number.d.

Submit list of incomplete items in the following format:4.

MS Excel electronic file.  Architect, through Construction Manager, willa.
return annotated file.

SUBMITTAL OF PROJECT WARRANTIES1.7

Time of Submittal:  Submit written warranties on request of Architect for designatedA.
portions of the Work where commencement of warranties other than date of Substantial
Completion is indicated, or when delay in submittal of warranties might limit Owner's
rights under warranty.

Organize warranty documents into an orderly sequence based on the table of contents ofB.
Project Manual.

Bind warranties and bonds in heavy-duty, three-ring, vinyl-covered, loose-leaf1.
binders, thickness as necessary to accommodate contents, and sized to receive
8-1/2-by-11-inch paper.
Provide heavy paper dividers with plastic-covered tabs for each separate2.
warranty.  Mark tab to identify the product or installation.  Provide a typed
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description of the product or installation, including the name of the product and
the name, address, and telephone number of Installer.
Identify each binder on the front and spine with the typed or printed title3.
"WARRANTIES," Project name, and name of Contractor.
Warranty Electronic File:  Scan warranties and bonds and assemble complete4.
warranty and bond submittal package into a single indexed electronic PDF file
with links enabling navigation to each item.  Provide bookmarked table of
contents at beginning of document.

Provide additional copies of each warranty to include in operation and maintenanceC.
manuals.

PRODUCTS (Not Used)PART 2 - 

EXECUTION (Not Used)PART 3 - 

END OF SECTION 01 77 00
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SECTION 01 78 23 - OPERATION AND MAINTENANCE DATA

GENERALPART 1 - 

RELATED DOCUMENTS1.1

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

SUMMARY1.2

Section includes administrative and procedural requirements for preparing operation andA.
maintenance manuals, including the following:

Product maintenance manuals.1.

Related Requirements:B.

Section 013300 "Submittal Procedures" for submitting copies of submittals for1.
operation and maintenance manuals.

DEFINITIONS1.3

System:  An organized collection of parts, equipment, or subsystems united by regularA.
interaction.

Subsystem:  A portion of a system with characteristics similar to a system.B.

CLOSEOUT SUBMITTALS1.4

Manual Content:  Operations and maintenance manual content is specified in individualA.
Specification Sections to be reviewed at the time of Section submittals.  Submit reviewed
manual content formatted and organized as required by this Section.

Architect[ and Commissioning Authority] will comment on whether content of1.
operations and maintenance submittals are acceptable.
Where applicable, clarify and update reviewed manual content to correspond to2.
revisions and field conditions.

Format:  Submit operations and maintenance manuals in the following format:B.

PDF electronic file.  Assemble each manual into a composite electronically1.
indexed file.  Submit on digital media acceptable to Architect.

Name each indexed document file in composite electronic index witha.
applicable item name.  Include a complete electronically linked operation
and maintenance directory.

Final Manual Submittal:  Submit each manual in final form prior to requesting inspectionC.

JOLIET JUNIOR COLLEGE
JJC City Center Food Service Equipment
DKA Project No.: 13-016

OPERATION AND MAINTENANCE DATA
Section 01 78 23

Page 1 of 3



for Substantial Completion and at least [15] <Insert number> days before commencing
demonstration and training.  Architect[ and Commissioning Authority] will return copy with
comments.

PRODUCTSPART 2 - 

PRODUCT MAINTENANCE MANUALS2.1

Content:  Organize manual into a separate section for each product, material, and finish.A.
Include source information, product information, maintenance procedures, repair
materials and sources, and warranties and bonds, as described below.

Source Information:  List each product included in manual, identified by product nameB.
and arranged to match manual's table of contents.  For each product, list name, address,
and telephone number of Installer or supplier and maintenance service agent, and cross-
reference Specification Section number and title in Project Manual and drawing or
schedule designation or identifier where applicable.

Product Information:  Include the following, as applicable:C.

Product name and model number.1.
Manufacturer's name.2.
Color, pattern, and texture.3.
Reordering information for specially manufactured products.4.

Maintenance Procedures:  Include manufacturer's written recommendations and theD.
following:

Inspection procedures.1.
Types of cleaning agents to be used and methods of cleaning.2.
List of cleaning agents and methods of cleaning detrimental to product.3.
Schedule for routine cleaning and maintenance.4.

Warranties and Bonds:  Include copies of warranties and bonds and lists ofE.
circumstances and conditions that would affect validity of warranties or bonds.

Include procedures to follow and required notifications for warranty claims.1.

EXECUTIONPART 3 - 

MANUAL PREPARATION3.1

Product Maintenance Manual:  Assemble a complete set of maintenance data indicatingA.
care and maintenance of each product, material, and finish incorporated into the Work.

Manufacturers' Data:  Where manuals contain manufacturers' standard printed data,B.
include only sheets pertinent to product or component installed.  Mark each sheet to
identify each product or component incorporated into the Work.  If data include more
than one item in a tabular format, identify each item using appropriate references from
the Contract Documents.  Identify data applicable to the Work and delete references to
information not applicable.
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Prepare supplementary text if manufacturers' standard printed data are not1.
available and where the information is necessary for proper operation and
maintenance of equipment or systems.

Drawings:  Prepare drawings supplementing manufacturers' printed data to illustrate theC.
relationship of component parts of equipment and systems and to illustrate control
sequence and flow diagrams.  Coordinate these drawings with information contained in
record Drawings to ensure correct illustration of completed installation.

Do not use original project record documents as part of operation and1.
maintenance manuals.

Comply with Section 01 77 00 "Closeout Procedures" for schedule for submittingD.
operation and maintenance documentation.

END OF SECTION 01 78 23
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DIVISION 11 – EQUIPMENT 
11 40 00 – Foodservice Equipment 

 

CDB 810-048-023 11 40 00-1 

PART 1 – GENERAL 
 
1.1 WORK INCLUDES: 
 
 A.   Base Bid 
 
  1.   GC  Provide:  
 
   a.  All food service equipment indicated on the drawings and   
    specified herein. 
   b.  All plumbing, electrical and HVAC connections to food   
    service equipment. 
 
 B.  Alternate Bid G-2 
 
1.2 RELATED WORK: 
 
 A.  Specified Elsewhere 
 
  1. Division 22: Plumbing Contractor Provide: food service equipment  
   plumbing connections as indicated on drawings. 
  2.  Division 23: Ventilation Contractor Provide: food service equipment  
   ventilation connections as indicated on drawings. 
  3.  Division 26: Electrical Contractor Provide: food service equipment  
   electrical connections as indicated on drawings. 
 
1.3 DISCREPANCIES 
 
 A. Where model numbers, quantities, sizes or gauges of material differ on plans and 

specifications, it shall be understood that the GC  shall figure the larger quantities, 
longest size and heavier gauge unless advised otherwise in writing. 

 
 B. Where an accessory or price of equipment is shown on elevation or plan, it shall be 

deemed part of the contract, even if it is not listed in the Item Specifications. 
 
 C. Where an item is listed in Item Specifications and not shown on plan or elevations, 

the item shall be deemed part of the contract.    
 
1.5 MEASUREMENTS  
 
 A. All dimensions given on bidding are approximate and are as accurate as can be 

determined at the time.  The GC  shall check all measurements at the building prior 
to fabrication of equipment and shall bring any deviation from the dimensions 
shown or required by building conditions to the A/E's attention.  All equipment 
must conform to the finished building conditions.  Where obstructions occur, 
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equipment must be neatly scribed fitting to and around same resulting in a sanitary 
fixture. 

 
 B. Prior to fabrication, the A/E reserves the right to require the Contractor to make 

reasonable modifications in the routing of the work and relocation of the 
equipment.  This specifically refers to conditions where interference occurs or 
where materials cannot be installed because of structural or mechanical conditions 
encountered.  The Contractor will receive no additional compensation for such 
work. 

 
1.6 ORDINANCES   
 
 A. Work and materials shall be in full accord with the latest rules of U.S. Public Health 

Service, National Board of Fire Underwriters, O.S.H.A., local and state ordinances, 
State Accident Commissions Safety Ordinances, regulations of the State Fire 
Marshal and with prevailing ordinances. 

 
 B. Ordinances including building codes, gas codes, steam codes, and other codes 

applying to this contract shall be followed. 
 
 C. All applicable items shall conform to latest Standards Revisions established by the 

National Sanitation Foundations, (NSF),  Ann Arbor, Michigan. 
 
 D. Electric operated and/or heated equipment, fabricated or otherwise shall conform to 

the latest standards of National Electric Manufacturer's Association, Underwriters 
Laboratories, Inc., National Electric Code or local standards such as to be 
acceptable to authorities having jurisdiction. 

 
 E. Standard steam heated equipment shall be manufactured in accordance with 

A.S.M.E. code requirements and carry the A.S.M.E. stamp. 
 
 F. Burners for gas heated equipment shall be equipped with automatic lighters.  Oven 

burners and other concealed burners shall have automatic safety pilots and conform 
to A.G.A. standards.  All gas equipment is to be furnished with appliance pressure 
regulators. 

 
 G. The drawings and specifications shall govern whenever they require longer sizes or 

higher standards than are required by the ordinances. 
 
 H.. The Ordinances shall govern whenever drawings and specifications require 

something which will violate the ordinances. 
 
 I. No extra change will be paid for furnishing items required by local and state 

ordinances not specified or shown on drawings.  Rulings and interpretations of the 
enforcing agencies shall be considered as part of the ordinances. 
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 J. Should any change in the drawings and specifications be required to conform to the 
above, the A/E shall be notified when bid is submitted.  

 
 K. After entering into contract, all necessary work shall be done to meet above laws, 

ordinances, Fire Marshal requirements, etc., without additional expense to the 
Using Agency . 

 
1.7 SAMPLES  
 
 Samples of all hardware, locks, feet, brackets, and other materials that may be requested 

shall be submitted for approval before use. 
 
1.8 SCHEDULING OF WORK 
 

The work shall be scheduled so there will be no interference with work of other trades 
and so that it will cause no delay.  A time schedule will be worked out for the entire 
building and this work shall keep pace with the set schedule, working nights, Sundays 
and holidays, if necessary, to complete the work within the time limit. 

 
1.9  SUBMITTALS 
 
 A.  All submittals to be reviewed, stamped and dated by GC prior to sending them to 

the A/E.   Submittals not bearing the GC’s stamp will be rejected. 
 
 B. GC  shall submit required number of good quality drawings, brochures and 

portfolios of all equipment, apparatus, materials, etc., which are applicable to this 
contract together with detailed specifications.  Each piece of equipment, apparatus, 
and accessory to be checked by the GC  to insure compliance with requirements of 
A/E's drawings and specifications and also brochures or any other item of 
information to be clearly marked for identification with respect to their application 
and installation locations.  This specification page shall appear on every shop 
drawing. 

 
 C. Approval and/or review of shop drawings, details, and equipment by the A/E is for 

design and concept only and does not relieve the GC  of responsibility for 
compliance with design drawings, details and specifications, verification of all 
dimensions of equipment and building conditions and reasonable adjustments due 
to deviations. 

 
 D. While the A/E’s drawings and specifications propose to be complete in all respects 

as to layout, type of equipment and materials, they are not intended to serve as 
detailed sleeve or insert drawings, and preparation of such drawings, required or 
necessary for this purpose, or to set equipment accurately, are to be the 
responsibility of the GC .  
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 E. GC  shall submit drawings of all custom fabricated equipment within thirty (30) 
days after notification of contract award.  Drawings to be accurately laid out and 
correlated with other contractors work and latest A/E’s final construction plans.  
Equipment elevation shop drawings must be on 3/4" scale (3/4" = 1'-0"). 

 
 F. Drawings to show detailed construction for each piece of equipment.  Before 

submitting detail drawings for review, they must be checked by the GC  with the 
specifications and shall show exactly how item will be fabricated.  Construction of 
equipment shall not deviate from approved shop drawings without written approval 
from the A/E. 

 
 G. GC  shall submit rough-in drawings for approval at a scale of 1/4" = 1'-0", locating 

accurately all utility connections for each item of equipment requiring the same.  
Rough-in plan to be drawn up using final A/E’s building drawings.  NOTE:   All 
rough-in connections to conform with normal acceptable standards.  Rough-in 
requirements for present or future food service equipment shall be included on all 
drawings. 

 
 H. GC  1/4" scale rough-in drawings are to be dimensioned from ends of finished 

walls.  Shop drawings with dimensions from centerline of columns will not be 
accepted, unless approval has been given by A/E or the GC . 

 
 I. Drawings showing all dimensions of bases or platforms and depressions to be 

submitted on a scale of 1/4" = 1'-0". 
 
 J. Rough in connection notes are not to be listed under numbered rough in schedule, 

except for general purpose outlets or where drawing space is limited. 
 
 K. Equipment rough in plans are to be furnished complete with layout plan and item 

schedule similar to food service A/Es drawings.  Plumbing, electrical, ventilation & 
depression plan, and base detail when required. 

 
 L. Plumbing and electrical plans are to be on separate sheets when drawings are 

prepared at 1/4" scale.   
 
 M. Manufacturers to strictly adhere to approved and reviewed drawings, except where 

field conditions require changes and in that event the A/E must be notified in 
writing. 

 
 N. Manufacturing of any equipment fitting between walls or between columns and 

walls to be withheld until actual field dimensions are set and approved by the GC .  
All other items which do not require field dimensions are to be manufactured upon 
receipt of reviewed shop drawings. 
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 O. Upon completion of contract, the contractor is to deliver to the A/E two (2) 
complete sets of final working drawings and two (2) portfolios of purchased 
equipment bound in a binder. 

 
 P. A time schedule will be worked out for the entire building and this work shall keep 

pace with set schedule, working nights,  Sundays, and holidays, if necessary, to 
complete the work within the time limit. 

 
1.10 JOB CONDITIONS 
 
 A. It shall be the responsibility of the GC  to have a qualified representative at all 

monthly or special job meetings to help the A/E other contractors on the job to 
correlate work or answer questions so that the job can progress without any 
obstructions. 

 
 B. GC  to check the A/E’s Contract Plans and visit the premises at a suitable time to 

determine maximum size of equipment he can safely get into the building in one  
piece.  Field joints to be held to a minimum.  Should door openings not be large 
enough, GC  shall provide field joints in equipment as required and re-weld inside 
of building.  

 
 C. Rough-in cold water, hot water, waste and vent piping, duct work and electrical 

wiring to be installed by Plumbing, Heating, Ventilation and Electrical Trades.  
Such items are to be brought away from surface of floors, walls and/or ceilings by 
these Trades and capped prior to installation of food service equipment. 

 
1.11 GUARANTEE 
 
 A. GC  is to furnish one (1) year written guarantee for equipment starting from date of 

substantial completion.  Guarantee to be in accordance with A/E's General 
Conditions. 

 
 B. All self-contained refrigeration compressors for milk coolers, ice cream cabinets, 

cold food counters, reach in refrigerators or freezers, etc., shall be furnished with a 
five (5) year compressor warranty and one (1) year refrigeration service starting 
from date of substantial completion. 

 
 C. All items furnished by the GC as part of this  Contract, shall be guaranteed against 

defects in workmanship and material for a period of one (1) year. 
 
 D. Manufacturers of standard items of equipment as supplied under this Contract are to 

provide a one (1) year warranty on parts and labor.   
 
 E. In addition, connected pieces of equipment requiring calibration are to be so 

calibrated by a qualified person as part of this Contract. Commencement date for 
warranty purposes is date of substantial completing 
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1.12 DEMONSTRATION 
 

The GC  shall arrange a demonstration date with the Using Agency and at the same time 
check out all loose items with the Food Service Manager.   

 
1.13  PROTECTION OF EQUIPMENT 
 
 A. Fabricated fixtures such as custom st. st. & plastic laminate items are to have 

fiberboard or plywood taped to tops and exposed body panels.  Protective covering 
is to be left in place until all trades are completed. 

 
 B. Manufactured equipment is to have fiberboard or plywood tape as required per 

equipment shape and installation access requirements. Prohibited use of equipment 
tool and material storage area, workbench, Scaffold, stacking area, etc. 

 
1.14 SHOP DRAWING REVIEW 
 
 A.  By reviewing and submitting shop drawings and samples, the GC thereby 

represents that he has verified all construction criteria, materials, catalog numbers 
and similar data and that he has checked and coordinated each shop drawing and 
sample with the requirements of the work and of the contract documents. 

 
 B. If shop drawings and/or samples are submitted without proper identification and in 

the A/E's opinion it is evident that they have not been properly reviewed by the GC  
or if shop drawings are submitted in an unprofessional manner, they will be 
returned to the GC  for identification and/or review and resubmission.  In such an 
event, it will be held that the GC  has not complied with the above requirements for 
reviewing and identifying shop drawings and samples.  The GC  shall bear the risk 
of all delays in work or in work of any other trade, the same as if no shop drawing 
or samples had been submitted. The above requirements will be strictly enforced. 

 
 C. By submitting prepared Buyout Booklets, the GC  thereby represents that he has 

determined and verified voltage and phase requirements and that he has checked 
and coordinated each item with shop drawings and contract documents. 

 
 D. Each item in the Buyout booklet shall have a typed title page, complete with 

descriptive details and included accessories.  See following page for sample. 
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PART 2 – PRODUCTS 
 
2.1 FABRICATION STANDARDS 
 
 A. Welding Requirements:  
 
  1. All food service equipment is to be constructed in strict compliance with the 

latest standards of the National Sanitation Foundation and to meet all 
requirements of the local and State Health Regulations 

  2. The words "weld", "welded", or "welding" as used in the item specifications, 
mean a metal joint continuously welded then all exposed parts ground smooth 
and polished to match adjoining surfaces. 

  3.  All welding to be done in a thorough manner with welding rod of same 
composition as sheets or parts welded.  Welds to be strong, ductile with 
excess metal and discoloration ground off and joint finished smooth to match 
adjoining surfaces. 

   4. Welds to be free of imperfections such as pits, runs, splatters, cracks, warping 
or discoloration.  All welded joints to be homogeneous with parent metal 
itself.  All fabricated equipment items where metal to metal butt joints occur 
to be joined and properly welded then ground and polished smooth. 

 5. All exposed welded joints to be ground flush with adjoining material and 
neatly finished to harmonies therewith.   

  6. Whenever material has been depressed or sunken in by welding operations, 
such depressions shall be suitably hammered and peened flush with adjoining 
surfaces to then be polished and/or buffed to match adjoining surfaces to a 
degree consistent with good workmanship.  Care shall be exercised in all 
grinding operations to avoid excessive heating of metal and metal 
discoloration.  Abrasive wheels and belts used in grinding to be iron free and 
not having been used on carbon steel.   In all cases, the grain or rough finish to 
be removed by successively finer polishing operations to be consistent with 
reasonable care and good workmanship.   

  7. Where break band occurs, free of open texture or orange peel appearance, all 
such marks shall be removed by grinding, polishing and finishing.  Wherever 
sheared edges occur, they shall be free from burrs, projections and fins to 
obviate all danger from cutting or laceration when hand is drawn over such 
sheared edges. 

  8. Where miters or bullnosed corner, they will be neatly ground to uniform 
condition and in no case will overlapping materials be acceptable. 
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  9. Equipment quality finish consistent with high grade of manufacturing 

practiced in industry.  All exposed surfaces to be commercial mill finishes 
known as #4 satin finish for corrosion resistant steel.  All exposed edges to be 
furnished with a #4 finish, unless otherwise noted in item specifications. 

  10. All cabinets, doors and shelves where exposed to be interpreted as meaning 
inside surface exposed to view when swinging door or sliding doors are 
opened.  Unless otherwise specified, underside of shelves need not be satin 
finish. 

 
 B. Doors – Hinged: 
 
  1. To be full height of door opening.  Each door shall not be over 30" wide for 

high cabinets and 24" wide for low cabinets.  Doors to be double pan 
construction flush type and braced and thoroughly sound deadened made of 
18 ga. st. st.  Inner and outer pans to be sealed with 3/4" long tack welds 
spaces approximately 6" apart.  Balance of the space to be completely sealed 
between tack welds with silver solder or N.S.F. approved hard solder (Silicone 
not approved) 

  2. All welds ground and polished smooth.  All bracings to be on proper centers 
to fit door size. 

  3. Doors to be mounted on heavy semi concealed nickel bronze olive knuckle 
hinges fastened to inside ledge of door and cabinet so that only pin will be 
exposed to heavy st. st. piano hinges.   

 
 
 C. Doors – Sliding: 
 
  1. To Be Fabricated same as specified for hinged doors, except they shall operate 

on nylon tire wheels running on one (1) piece drawn aluminum overhead 
tracks.  Bottom shall be guided by st. st. guide pins at center of door 
openings.  Provide locks where called for in item specifications.  Provide flush 
type polished handles.  (Heated cabinets with sliding doors to use st. st. ball 
bearing wheels). 

  2. "High" type fixtures to be fitted with two (2) sets of doors in height, each set 
opening into half height of fixture. 

  3. "Low" type fixtures to be fitted with (1) set of full height doors.  No door 
length to exceed 36". 

 
 D. Sinks:  
 
  1. All sinks to be made of 14 ga. st. st. unless otherwise specified.  All corners 

shall be coved at least 5/8" radius, with all corners and joints welded, ground 
and polished smooth to a #4 satin finish.  Sinks, unless otherwise specified, 
shall not be less than 14" deep.  The use of solder or separate filler pieces to 
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obtain coved corners will not be acceptable.  All sink bottoms are to be 
integrally pitched to insure complete drainage of sink to waste opening.  
Edges at table height to have exposed edges formed to match adjoining table.  
Edges adjacent to table to be welded to table with all welds ground and 
polished smooth. 

  2. Unless otherwise specified, all sinks to be provided with backsplash 12" high 
x 2-1/2" wide to allow for pipe space in rear.  Flange over at ends, with top 
edge turned back 2-1/2" at 45 degree angle and down 1”.  Provide openings 
for combination swinging type water faucet for each compartment. 

  3. In sinks of two (2) or more compartments, furnish between each sink 
compartment a 3/4" wide full height portion integrally welded to sinks at 
front, back and bottom maintaining smooth 5/8" radius coved corners as 
described in preceding paragraph. 

  4. Front of multiple compartment sinks shall consist of st. st. apron same gauge 
as sinks having length same as overall length of sink bowls and same depth as 
bowls.  This apron shall be "1” shaped and welded to or part of the top rim. 

  5. Design of apron front to be such that sinks shall have an appearance of a 
continuous one (1) piece front face of all overlapping joints and open spaces 
between sink compartments. 

  6. Each compartment to be furnished with rotary handle type drain, connected 
rear overflow, 6" tailpiece and faucet of make and model number as called for 
in Item Specifications.  Also each sink to be furnished with 14 ga. st. st. waste 
handle bracket welded to underside of sink. 

 
 E. Tables & Tops – Height:  All working tops to be 34" high from floor, unless 

otherwise stated under specific item. 
 
 F. Metal Tops: 
 
  1. Unless otherwise specified in Item Specifications, metal tops to be 14 ga. st. 

st. reinforced and braced on underside by framework consisting of 1-1/2" x 
1-1/2" x 3/16" angles and 1" x 3" x 3/16" channels, galvanized where 
concealed and st. st. where exposed. 

  2. Framework angles to run full length and width and with angle crossbrace on 
not over 2'-6" centers.  Channel reinforcing to run full length of tops down 
center of top.  All tops with sinks shall be integrally pitched towards same. 

  3. All joints of framework to be welded with weld re-metalized.  Tops to be 
bolted to framework in a concealed manner with st. st. bolts and cap nuts.  All 
metal tops to appear as one piece with all field and shop joints reinforced and 
welded, ground smooth, and polished, also to be made of largest piece 
obtainable. 

 
  4. No short pieces of metal will be acceptable.  St. st. tops to have a #4 satin 

finish and all tops of this metal to be full 1/2" cove at re-entrant corners, also 
where turned up in rear or in front, such as dishtables.  Solder filled corners 
will not be acceptable.  
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  5. Metal edges to be made as described below and/or shown on detail drawings.  
Top to have all edges turned down 1-3/4” then back 1/2" at a 70 degree angle 
all around with all corners welded, ground, and polished smooth with no 
cracks or openings showing.  All exterior corners to be well rounded 
bullnosed in 1-1/4" radius. 

 
 G. Dishtables & Pot Washing Tables: 
 
  1. All free edges to be turned up 2-3/4" then rolled to 1-5/8” x 180 degrees and 

furnished with apron edge front, as per Edge Detail Sheet.  All exposed and 
exterior corners to be coved at 5/8" radius with all joints welded, ground, and 
polished smooth.  

  2. Where tables abut a wall or other tall equipment, extend back and/or ends up 
12" then back 2-1/2" at 45 degrees and down 1” parallel to wall.  Provide with 
end filler pieces and all welded surfaces ground and polished smooth. 

  3. The underside of Dish and Pot Washing tables to be reinforced with 1-1/2” x 
1-1/2” x 3/16" st. st. angles and 1” x 3" st. st. channels.  Angles to run full 
length of tops at both front and rear of tops with crossbrace front to back on 
2'-6" centers.  Channel bracing to run down center, full length of tops.  Tops 
shall be integrally pitched to dishwasher and sinks. 

 
 H. Fastening Tops to Washers and Other Equipment:  Where tops are shown adjacent 

to dish or glass washer, etc., ends are to be turned down 1-1/2” into fixture and 
bolted tightly to it with approved gaskets between body and  turned down edges.  
Backsplashes to have edge against fixture turned out 1-1/2” and tightly fitted to it.  
Free edges to be neatly fitted to fixture corners to prevent water from dripping on 
floor.  All tops to have integral pitch to drain towards dishwasher. 

 
 
 I. Dish & Pot Table Drainage: During installation of dish tables and dishwasher, GC  

shall water test all counter tops to make sure of proper pitch before final plumbing 
and electrical connections are made.  All water on counter tops shall drain with no 
standing puddles allowed.  Should the GC  fail to pitch tables properly, he shall be 
responsible for disconnecting plumbing and electrical connections and readjust 
tables to insure proper pitch.  GC  shall also be responsible for reconnecting all 
service lines after tables have been realigned. 

 
 J. Pipe Stands: 
 
  1. All equipment requiring pipe legs or stands to be provided with sufficient 

supports to carry superimposed load of 100 lbs. per sq. ft.  Top to be 
fabricated of 16 ga. st. st.  Tubing to be furnished with st. st. hex head bullet 
shaped feet as previously specified.  All pipe stands to be braced with 
crossrails,  st. st. pipe welded to legs approximately 10" above floor or braced 
by lower shelf as specified hereinafter.  Provide st. st. gussets as previously 
specified, welded to framework on underside of top.   
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  2. In place of gussets, st. st. legs may be welded to st. st. channels 5" long which 
shall fit into channel crossbracing.  Flange of both channels to be machine 
bolted together.  Holes for bolts to be slotted for adjustment.  Provide legs on 
not over 5'-0" centers and additional if required or requested.   

  3. All pipe legs or vertical members to be set back from table top on ends and on 
front and back sufficient distance to offset any interference with workers, 
columns, walls or other items.  Where tops are welded to sinks, omit pipe legs 
supporting top at sink location. 

 
 K. Shelves Under Tables: 
 
  1. Under tops which are mounted on pipe legs or stands, shelves under table to 

be fabricated of 16 ga. st. st. with all edges flanged down 1-1/2” or as 
otherwise noted in the Item Specifications.  Shelves to fit tightly around 
contour of legs and welded from underside.  Shelves to be made up from long 
lengths with all joints welded, ground, and polished smooth.  

 
  2. Short lengths will not be permitted.  Reinforced, as required, to support load 

of 50 lbs. per sq. ft.  All sharp edges, burrs, and corners to be ground smooth 
and removed and then be slightly rounded.  All shelves in cabinet bases are to 
be angle reinforced.   

 
 L. Cabinet Bases: 
 
  1. Exterior cabinet bases to be constructed of 18 ga. st. st. with front face, 

exposed ends, rear, and corners integrally exposed with all welds ground and 
polished smooth to form a one piece construction appearance. 

  2. St. st. exterior to be mounted over a 1-1/2” x 1-1/2” x 1/8" all welded 
galvanized iron angle frame.  Where st. st. exterior meets angle framework at 
drawer, door or shelf openings, exterior shall be turned in 1-1/2” over angle 
framework inside of openings.  All drawers and doors to be flush with cabinet 
face. 

  3. All cabinet base bottoms to be enclosed with 18 ga. galvanized iron panels.  
Interior shelves of cabinet base to be constructed of 16 ga. st. st. and be 
reinforced with 1-1/2” x 1-1/2” x 1/8" angles.  Rear and ends of shelves to be 
turned up 2" with all interior corners coved to 5/8" radius. 

 
 M. Drawers: 
 
  1. Drawer front to be 3/4" thick double pan construction with 16 ga. st. st. 

telescoping rear panels.  Joints to be sealed same as specified for double pan 
hinged doors.  Drawer front fitted with recessed st. st. grip handle.  Drawer to 
be furnished with 18 ga. galvanized iron bottom with openings in front to 
accommodate drawer.  Provide with cylinder type lock when specified under 
Item Specifications or shown on elevation details. 



CDB 810-048-023 11 40 00-14  

  2. Opening in front to have edges turned in to fit drawer front which will be 
flush when drawer is closed.  Bottom of enclosure to be open with edges 
turned in 1” on all sides.   

  3. All corners on enclosure to be continuously welded, then polished and ground 
smooth.  Exposed rivets or screws will not be acceptable.  Drawer insert to 
consist of removable die stamped 18 ga. st. st. pan approximately 20" square x 
5" deep.  Top edges of drawer insert to be flanged out on all sides, not less 
than 1/2" for resting on drawer extension glides.  All sharp edges and burrs to 
be removed from drawer flange. 

  4. Housing supports to be made of 12 ga. st. st. formed into angles welded to 
underside of metal tops or screwed to underside of wood tops and to extend 
full width of top with rear enclosure, where exposed.  All welded items to be 
ground and polished smooth.  Screws for wood tops to be st. st. countersunk.  
Drawer housings to slide on 14 ga. st. st. telescoping channels with st. st. 
rollers, extension roller slides. 

 
 N. Drawers: This mechanism must be designed so that drawer will not tilt when fully 

opened.  Provide with stop mechanism to prevent pulling the housing from slides 
but with suitable extension so it may be removed for cleaning. 

 
 O. Tier of Drawers: 
 
  1. To be two (2) or three (3) in number of same size as specified for above and 

entirely enclosed with 18 ga. st. st. same as specified under cabinet bases with 
openings for drawers with all joints flush welded, grounded, and polished 
smooth. 

  2. Single drawers under table tops to be one inch (1”) back of edge of fixture.  
All draws shall have front flush with cabinet body. 

 
 P. Fasteners: Exposed screw or bolt heads will not be permitted on fixtures.  Rivets, if 

specified, shall be countersunk flush.  Rivets to be same material as they join.  Butt 
joints made by riveting straps under seams and then filling with solder or caulking 
will not be permitted or accepted. 

 
 Q.  Name Plates: All buyout equipment shall be furnished with a permanently affixed 

metal name plate listing manufacturer's name, model number, voltage, cycle, phase, 
horsepower, etc., in an easily readable location.  Dealers, installers, fabricators or 
service agencies name plate stickers shall not be fastened to any item without the 
approval of the A/E. 

 
2.2    MATERIALS AND WORKMANSHIP 
 
 A.  Unless otherwise specified, all material shall be new and of best quality, perfect, 

and without flaws and shall be delivered upon completion in an undamaged 
condition. 
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 B. Stainless Steel Shall be type 304 having a standard analysis of 18% chrome and 8% 
nickel.  Gauge to be specified under Item Specifications and furnished with #4 satin 
finish, unless otherwise specified. 

 
 C. Pipe legs shall be, 16 ga. st. st. (0.65" thick), tubing furnished with st. st. adjustable 

foot and enclosed gusset welded to underside of table top reinforcing channel. 
 
 D. Tubing to be seamless drawn, ground, and polished smooth to a #4 satin finish.  

Bottom of legs to be swedged for close fit to adjustable foot. Where space permits 
furnish 1-1/4" dia. st. st. crossrails welded to leg uprights. All welds shall have 
radius corners and be ground and polished smooth to a #4 satin finish. 

 
 E. All hardware and other fittings used in connection with the equipment to be cast 

nickel bronze or st. st.  Handles to be welded or bolted to the equipment in a 
concealed manner. Bolts to be st. st. and hinges to be recessed in door with st. st. 
N.S.F. approved hinge.  Hinges to be fastened in place with st. st. recessed rivets or 
welded in place with weld ground and polished smooth. 

 
 F. Sliding doors to be depressed type and furnished with handles.  Hinges to be olive 

knuckle, semi concealed type of nickel bronze or st. st. piano type as described 
under the specific item. 

 
 G. All metal that is not st. st. is to be painted with two (2) coats of an approved 

rustproof paint  highest quality gray enamel. 
 
 H.  All receptacles are to be grounded type being both dust and moisture proof.  

Furnish outlets with st. st. face plates and neoprene mats.  In cabinet bases, all 
receptacles are to be mounted in Chase with  all coved corners st. st. recessed type 
enclosure mounted to cabinet base.  Receptacles shall be prewired by GC  to 
junction box in bottom of base cabinet left ready for final connection by Electrical 
Trades.  All wiring between receptacles and junction box to be run in rigid conduit. 

 
 I. All counter top receptacles to be chrome plated type as specified in Item 

Specifications.  Counter top receptacles to be pre wired to junction box in rigid 
conduit same as previously specified.  All wiring to be in strict compliance with 
latest standards of the National Sanitation Foundation and Department of Health 
Requirements. 

 
 J. Quietness of operation of all food service equipment is a requirement and the GC  

shall be required to remove or repair any equipment producing objectionable noises. 
 
2.3 PRODUCTS 
 A. See Appendix FS-1 for product information. 
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PART 3 – EXECUTION 
 
3.1 EXAMINATION 
 
 A. The A/E, Using Agency, and/or their duly authorized representative shall have free  
  access to the contractor's shop or shops during the construction of this equipment  
  for the purpose of making inspections to see that the plans and specifications and  
  detailed drawings are being adhered to carefully. 
 
 B. If items are found not to be complete per approved drawings, General Requirements 
  and the A/E's Item Specifications, upon receiving the Punch List, the General  
  Contractor  shall correct all items on the list within thirty (30) days. 
 
 C. It shall be the responsibility of the PC, EC, HC & VC to check all rough-in   
  connections installed by their personnel to make sure that they agree with   
  the dimensioned rough-in drawings as prepared by the GC . 
 
 D. Should these Trades fail to check rough-in before slab is poured, they shall assume  
  all responsibility for making necessary changes and paying all the costs involved.   
  Should the dimensioned rough-in drawings be incorrect, it shall be the   
  responsibility of the GC  to assume costs involved for revising all    
  connections involved in the dimensioned error. 
 
 E. GC  shall coordinate with the EC the voltage and phase  required for each   
  piece of equipment that is to be supplied.  Should the General Contractor fail to  
  verify the voltage characteristics it shall be his responsibility to make all necessary  
  changes at no cost. 
 
 F. When deemed necessary by the A/E, the GC  shall meet on the job site with the  
  appropriate prime contractor(s) to determine the best way of offsetting rough-in  
  connections that interfere with beams, foundations or other possible field   
  obstructions. 
 
3.2 PREPARATION 
 
 A. All gas equipment is to be furnished with appliance pressure regulators. Electrical  
  requirements shall be in accordance with rough-in plan and verified on the job site. 
 
 B. Should the electrical requirements and the item specifications not agree with the  
  rough-in plan or electrical requirements on the job site, it shall be the responsibility  
  of the GC  to send a written report to the A/E advising them of the discrepancy.   
  Should the GC  fail to coordinate voltages on the job site, it shall be his  full   
  responsibility to make all necessary changes at no cost. 
 
 C. All measurements shall be verified at the building site and full responsibility for  
  their correctness must be assumed by the Contractor. 
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 D. The GC is responsible for verifying all dimensions and conditions at the job site.  
  No extra charge or compensation will be allowed on account of difference between  
  actual dimensions and the measurements indicated on the drawings.  All or any  
  differences which may be found shall be submitted to the A/E for consideration  
  before proceeding with the work. 
 
3.3   INSTALLATION 
 
 A. General Contractor: 
 
  1. GC  shall be responsible for assembly and erection of all equipment included  
   herein and in required location as shown on drawings, leaving same with  
   outlets for other prime contractors to make final heating,  plumbing,  electrical 
   and ventilation connections. 
 
  2. GC  is to provide a competent foreman to supervise the  erection and placing  
   of equipment and to advise other Prime Trades in regards to connections at  
   time of installation.  Where applicable, he shall deliver to other Prime Trades  
   all plumbing, heating , and electrical parts included with his equipment for  
   their proper installation. 
 
  3. GC  to have qualified personnel on job site while the Plumbing, Electrical,  
   and HC & VC Trades are making final connections between rough-in and  
   equipment.  Where necessary, GC  is to move equipment to allow these  
   Trades to make final connections.  Should the GC  fail to assist the other  
   Trades and final location of equipment is incorrect, it shall be the   
   responsibility of the GC to move the equipment to correct location and assume 
   the cost of disconnecting and reconnecting the service connections. 
  
  4. GC  is responsible for cutting all holes thru tops, backsplashes,   shelves and   
   cabinets so the other Prime Trades can make final connections to outlets in  
   fixtures from his rough-in. 
 
  5. Should specified equipment arrive at the job site with incorrect finish, model  
   number, damaged, etc.  A replacement item must be ordered immediately.   
   Should the project schedule require incorrect unit for opening operation,  
   existing unit is to be left in operation until replacement is available, at no cost  
   to the Using Agency.  It shall be the responsibility of the GC  to assume all  
   costs for restocking, reselling, etc., of the incorrect items that have been used. 
 
  6. All holes or openings must be cut in a workmanlike manner, with all edges  
   ground and polished smooth and free of sharp edges.  Opening in rear of base  
   cabinet must not be larger than 1” bigger than pipe extending thru cabinet.   
   Oversize cutouts with rough edges will not be approved. 
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  7. All faucets and waste assemblies to be furnished by the GC and to be turned   
   over to the PC for their installation.  NOTE:  Faucets and waste   
   assemblies to be tagged properly to insure proper installation of these items on 
   the correct fixtures 
 
  8. Trimming & Sealing Equipment: 
 
   a. Space between units to walls, ceilings, and floors and adjoining units not 
    portable and with enclosed bodies, shall be completely sealed against  
    entrance of food particles or vermin by means of st. st. trim strips,  
    welding or commercial joint material suitable to the nature of the  
    equipment.  Sealer when not exposed to extreme heat shall be silicone  
    construction sealant in the appropriate color.  Ends of hollow sections to  
    be closed.  Enclosed fixtures without legs mounted on masonry bases or  
    floor shall be sealed watertight to base of floor. 
 
   b. All equipment setting on masonry bases will be constructed to overhang  
    to provide toe spaces, however, metal framework and/or housings are to  
    be turned under a sufficient distance to overlap masonry base and  
    eliminate openings at these points.  Bases to be sealed with silicone  
    sealant. 
 
 B. Ventilating Contractor: 
 
  1. This Trade will provide all ductwork to openings on top hood furnished by  
   the GC . 
 
 C. Electrical, Heating and Plumbing Contractors: 
 
  1. These Trades shall provide all final electrical, heating and plumbing   
   connections between fixtures and rough-in outlets in walls or floors. 
 
  2. Internal connections on booster heater and disposer to be provided by the  
   PC and EC and proper installation of these above named    
   items.  GC  shall also include detailed drawings showing  proper location of  
   all accessories. GC shall provide all masonry platforms, tile bases and floor  
   openings. 
 
 8. Trimming & Sealing Equipment: 
 
  1. Space between units to walls, ceilings, and floors and adjoining units not  
   portable and with enclosed bodies, shall be completely sealed against entrance 
   of food particles or vermin by means of st. st. trim strips, welding or   
   commercial joint material suitable to the nature of the equipment.  Sealer  
   when not exposed to extreme heat shall be silicone construction sealant in the  
   appropriate color.  Ends of hollow sections to be closed.  Enclosed fixtures  
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   without legs mounted on masonry bases or floor shall be sealed watertight to  
   base of floor. 
 
  2. All equipment setting on masonry bases will be constructed to overhang to  
   provide toe spaces, however, metal framework and/or housings are to be  
   turned under a sufficient distance to overlap masonry base and eliminate  
   openings at these points.  Bases to be sealed with Dow Corning sealant #780  
   or approved G.E. sealant. 
 
3.4   ADJUST & CLEAN 
 
 A. GC  shall adjust and lubricate all moving parts for smooth quiet operation.  The  
  GC  shall touch up scratches, marred or abraded surfaces to restore equipment to  
  the original condition. 
 
 B. The GC  shall remove all crating and packing material from the job site and   
  shall also remove fingerprints and leave equipment and adjacent equipment or  
  surfaces clean. 
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APPENDIX FS-1 
 
ITEM #1  NOT USED 
 
ITEM #2  DRY STORAGE SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  (1) One lot arranged per plan. 
  
MFG & MODEL: InterMetro Industries Corp model #Super Brite Super Erecta or Eagle model 
#Eaglebright or ISS model #Plating Plus Shelving. 
  
CONST:   All carbon steel construction.  Shelves to have 10 ga. mat wires spaced 21/32" apart.   
Mat wires to be supported by 6 ga. support wire.   Support wire spacing specific to shelf size.  
Shelf width greater than 18" include one to two 7 ga. snake wire supports running the length of 
the shelf.  Shelf frame to be made up of 7 ga. snake wire with two 6 ga. snake support wire.    A 
round 1 1/2" steel collar is welded at each corner.  All contact points are to be welded. 
  
Posts are to be provided as  1" O.D.   Round tubes notched every  1" of the post.  A 
polypropylene post cap will be installed on the top of each post.    The bottom of the post to have 
F04-004 hex head leveler and C03-002 post insert for the purpose of leveling the shelving. 
  
Finish will be Super Brite, a zinc based chromate bath.   
 
DETAILS: Each shelving to be furnished five (5) tiers high with four (4) 86" high posts. 
Shelving size and quantity to be sized per plan.  Shared uprights will not be accepted. 
 
ITEM #3  WALK IN REFRIGERATOR / FREEZER 
 
QTY: One (1) 
 
MFG: American Panel Custom, Bally Custom or Kolpak Custom 
 
CONST: 
 
Walk-In Refrigerator/Freezer provided under this portion of the specifications shall be 
prefabricated of modular design and construction.  They shall be constructed to allow convenient 
and accurate field assembly. 
 
See plan for sizing and configuration.  Panel sizing to fit openings with not more than 2” 
clearance to surrounding walls.  Interiors to have finished clear height of 8’ – 4.25”. 
 
Panel Construction - All panels shall consist of interior and exterior metal surfaces precision 
formed to exact dimensions with double 90 edges to enhance overall panel rigidity.  The 
finished metal surfaces shall be fitted with a teardrop profile gasket and placed in precision 
tooled fixtures where they are injected with Foamed-in-Place urethane insulation. Curing of the 
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insulating core shall take place at a controlled temperature within the foaming fixture to provide 
permanent adhesion to the metal surfaces, allowing for uniform foam expansion and to maximize 
finished panel strength.  Panel edges shall have a molded urethane tongue and groove profile of 
insulation factor equal to material to accurately align panels during installation and to assure an 
airtight seal.  No structural wood, steel, straps, high density urethane or other non-insulating 
materials shall be used in panel construction.  
Finished panels must be UL classified building units.   
 
Finished panels will be 4” thick and will be provided in 11 ½”, 23”, 34 ½” and 46” widths to 
conform to project drawings.  Corner panels shall be one piece 90 angled construction and shall 
measure 12” x 12” or 12” x 6 ¼” where required. For units with multiple compartments, 
specially designed “tee” panels shall be provided to form partition wall to outside wall junctures.  
“Tee” panels shall measure 23” x 12” or 23” x 6 ¼” where required.  All panels shall be 
interchangeable with like panels or standard door frame sections for fast and easy assembly.  
 
Floor Construction and Finish:   NSF 1/8” diamond aluminum treadplate with NSF Coved 
corners per manufacturers standards. 
 
Floors to be 3.75” thick.  Include a factory installed 32” long interior ramp.  Panel transition 
between walls and floors to be coved to meet NSF and Health Department Approval.  Provide 
threshold between walk in and kitchen area, threshold to be secured to the floor, edges to be 
sealed with clear silicone. 
 
Panels shall be fabricated in a similar manner to other panels in the walk-in with panel edges to 
have foamed-in-place tongue and groove with Posi-Loc locking assemblies foamed-in-place at 
time of fabrication   All edges and corners to be coved in accordance with NSF Standard 7 and 
completely foamed-in-place.    
 
Door Construction - Entrance doors are constructed similar to other panels and shall be flush 
mount, magnetic in-fitting type.  Door sections shall be constructed to conform to Underwriters 
Laboratories Standards for electrical safety and shall bear all appropriate U.L. listing labels.  The 
perimeter of the door and frame shall be built of a fiberglass reinforced plastic (FRP) pultrusions 
weighing not less than 11 ounces per lineal foot.  All pultrusions shall be non-conductive, non-
corrosive, rust proof and listed by the National Sanitation Foundation.  Door jamb shall house a 
door frame heater circuit and a magnet attracting stainless steel trim strip.  Door frame shall be 
equipped with flexible bellows type vinyl door gasket with magnetic core and flexible EPDM 
(ethylene propylene diene monomer) door sweep.  Standard door frame sections 46”, 57 ½” or 
69” wide shall be equipped with a vapor proof light fixture and globe pre-wired to a pushbutton 
type light switch with pilot light and a 2 1/2” diameter dial-type thermometer.  An aluminum 
braided heater wire with integral circuit closure providing activation while refrigerated room is 
within operating temperature and a 16 gauge stainless steel threshold plate shall also be included 
in all door frames.   
 
Door hardware shall be die cast zinc with brushed satin finish.  Doors shall be mounted with two 
(2) heavy duty cam lift hinges.  Pull handle assembly shall incorporate a keyed cylinder deadbolt 
style lock, provision for Using Agency supplied padlock and an inside safety release to prevent 
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personnel entrapment.  Positive door closing and sealing shall be assisted by a hydraulic closer 
device. 
 
Per code, provide clear vinyl strip curtains at door openings. 
 
ACCESSORIES: 
 
View-Through Window:  To provide vision in the walk-in room, a 14” x 14” triple-pane window 
shall be used with a heated frame as standard.  For freezer applications or humid conditions, 
heated glass shall be used.  Window shall be neatly trimmed and designed for replacement in the 
field. 
 
Monitoring System:  fully programmable featuring audio/visual temperature alarm with digital 
thermometer, high & low set points, 115V output, energy saving door frame heater wire, vapor 
proof light & switch with pilot light. 
 
Cylinder Lock:  A cylinder locking device shall be installed on reach-in doors as required.  It 
shall consist of a cylinder lock and locking cam with a non-conductive housing. 
 
Thru-Ceiling Electrical:  A thru-ceiling electrical assembly shall be factory installed at the 
entrance door to allow the door electrical components to be pre-wired through to the exterior 
ceiling.  It shall consist of a flexible cord with plug on the door section and receptacle installed in 
the ceiling panel.  
 
Kickplate:  Provide 1/8” aluminum diamond kickplate on interior and exterior of all entrance 
doors.  Kickplate to be 36” high x width of door. 
 
Provide  48” long LED ceiling mounted light fixtures in each compartment and one (1) LED 
vapor proof fixture above each door.  Exposed conduit on interior ceiling is not permitted.  GC  
to be responsible for installation of light fixtures.  Loose box of fixtures turned over to EC is not 
acceptable.   See drawings for quantities and locations.  All conduit and wiring to be by EC. 
 
GC  to mount lights and leave ready for interwiring and final connections to switch(s) and 
building power supply by EC.. 
 
NOTE!  Per code, The light intensity shall be at least 110 lux (10 foot candles) at a distance of 
75 cm (30 inches) above the floor, in walk-in refrigeration units, dry food storage areas and in 
other areas during periods of cleaning.   Manufacturer  to provide fixture quantities to meet these 
requirements. 
 
Wall Protectors:  To prevent damage to Walk-Ins in heavy traffic areas, the following bumper 
rail shall be supplied on the exposed walls: 
 
A 1-1/2” wide extruded aluminum rail with vinyl insert.  Field mounted with unexposed with 
sheet metal screws/supplied with end caps. 
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Closure Panels:  Furnish removable closure panels to enclose the area between the building and 
the walk-in ceilings.  Panels to be fabricated of same material as walk-in exterior.   
 
Trim Strips:  Furnish trim strips between walk-in and building walls where shown.  Constructed 
and finished of same material as exterior of walk-in. 
 
Corner Guard:  Provide 16 gauge stainless steel corner guards 6” x 6” x 60” high on exposed 
exterior corner of walk-in. 
 
Base Cove:  GC  to provide base cove to seal walk-in to building floor and facilitate easy 
cleaning. 
 
One (1) 32” long interior Ramp, 36” overall 
One (1) Lot exterior wall bumpers where exposed 
One (1) Lot of LED lights at doorway 
One (1) Lot of LED Tube Light Fixtures on ceiling 
One (1) Flex Strip Curtain 
One (1) Heated Pressure Relief Vent Model 1825  
Two (2) Vision Windows 14” x 14”  
 
DETAILS: 
 
Finishes - The interior and exterior finish on panel surfaces is to be manufactured from a 
combination of the following premium grade materials.  The gauge or thickness of the metal 
material listed is rated prior to embossing. 
 
 Interior walls shall be .032. Stucco Aluminum 
 Interior ceilings shall be .032. Stucco Aluminum 
 Exposed Exterior walls shall be .032. Stucco Aluminum 
 Exterior ceiling shall be .032. Stucco Aluminum 
 Unexposed top of box and bottom of floor to be 26 Ga. Acrylume 
 Exposed Exterior Front shall be 032. Stucco Aluminum 
 
Insulation - Insulation shall be 4” thick high pressure impingement mixed (HPIM) foamed-in-
place urethane, minimum 2.4 lb. per cubic foot density, fully heat cured and bonded to metal 
finishes.  The insulation shall be manufactured using an HFC 245fa expanding agent.  The 
thermal conductivity (“K” factor) shall not exceed  0.133 BTU/Hour/Square Foot/Degree 
Fahrenheit/Inch of Thickness across the entire width of the panel.  Overall coefficient of heat 
transfer (“U” factor) shall not exceed .033 and the resistance to heat penetration (“R” factor) 
shall not be less than 30.  The insulation shall have a 97% closed cell structure to prevent 
absorption of liquids.  The finished panel (not just the core material) shall be listed by 
Underwriters Laboratories as a Class 1 (UL-723) building unit and demonstrate a flame spread 
rating of 20 or less.  The core material smoke developed Underwriters Laboratory rating shall be 
no greater than 300 as documented by and in accordance with ASTM Standards.  
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Panel Assembly - Assembly of walk-in shall be accomplished by the use of cam-action locking 
mechanisms precisely positioned along the outside tongue or groove edges of each panel to 
exactly correspond with a matching mechanism in the adjacent panel.  Cam lock spacing on 
vertical joints shall not exceed 46” and at junction of vertical and horizontal joints by 23”.  Cam 
locks shall be foamed-in-place and anchored securely in the panel by steel “wings” integral to 
the lock housing.  Cam locks shall be operated through access ports by the use of a hex wrench, 
thereby, pulling the panels together and establishing an airtight seal.  All access ports shall be 
located on the walk-in interior to facilitate assembly when close to building structures and shall 
be covered by vinyl snap-in caps after final assembly.  Complete step-by-step assembly 
instructions and erection drawings shall be supplied by the walk-in manufacturer and installing 
contractor must be factory authorized! 
 
System shall have an integrated, push button light switch with on/off indicator light.  System 
shall comply with IECC 2012 federal energy requirements by incorporating an automatic 
lighting shut-off.  System shall actively monitor and control door heater assembly for proper 
operation and lower energy consumption by having programmable initiation temperature, 
termination temperature and percentage of operation time adjustability. 
 
System to have 115V output for connection to external alarms, dialers, etc. that run on standard 
115V input.  The system shall be supplied with a dry contact kit for connection to equipment that 
requires dry contacts.  
 
Electrical Contractors Responsibilities to be as indicated on drawings. 
 
Shop drawing:  Submit shop drawing for review and approval. 
 
ITEM #4  NOT USED 
 
ITEM #5  WALK IN FREEZER SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  One (1) Set arranged per plan 
  
MFG/MODEL:  InterMetro Industries Corp Super Erecta Metroseal3 or Eagle #Eagleguard or 
ISS #GreyBond Shelving 
  
CONST:  Shelves to have # 10  gauge  mat wires  spaced  21/32" on centers with  #6 gauge cross 
braces  a maximum of 8" on centers and running perpendicular to crosswires.   Additional center 
cross bracing is augmented with 1/4" snake wire support on shelves with depth 21" and greater.   
Side construction to consist of 1/4" diameter top and bottom support wires with 7 gauge snake 
wire welded between the top and bottom support wires.  The top and bottom support wires are to 
be welded to round 1 1/4" i.d. collar to form corner.  All contact points are to be welded. 
  
Posts are to be provided as 1" O.D.  round  tubes  grooved at 1 "  increments and numbered at 2" 
increments.  Posts are double-grooved every 8" for easy identification.      A  round plastic  post 
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cap will be installed on the top of each post.    A slip sleeve will be provided for each collar to 
stay at selected position on the post. 
  
ACCESSORIES:    
  
One (1) Set of 5” dia., swivel casters, 2 with locks to be provided with each section of  shelving.  
  
DETAILS: 
  
Shelving to be furnished four (4) tiers high with One (1) set of posts per unit.  Post sized to allow 
mobile units to be rolled in and out of 75" doors while on 5" casters.  GC  to coordinate shelving 
length with walk in interior to insure proper fit. 
 
ITEM #6  WALK IN REFRIGERATOR SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  One (1) Set arranged per plan 
  
MFG/MODEL:  InterMetro Industries Corp Super Erecta Metroseal3 or Eagle #Eagleguard or 
ISS #GreyBond Shelving 
  
CONST:  Shelves to have # 10  gauge  mat wires  spaced  21/32" on centers with  #6 gauge cross 
braces  a maximum of 8" on centers and running perpendicular to crosswires.   Additional center 
cross bracing is augmented with 1/4" snake wire support on shelves with depth 21" and greater.   
Side construction to consist of 1/4" diameter top and bottom support wires with 7 gauge snake 
wire welded between the top and bottom support wires.  The top and bottom support wires are to 
be welded to round 1 1/4" i.d. collar to form corner.  All contact points are to be welded. 
  
Posts are to be provided as 1" O.D.  round  tubes  grooved at 1 "  increments and numbered at 2" 
increments.  Posts are double-grooved every 8" for easy identification.      A  round plastic  post 
cap will be installed on the top of each post.    A slip sleeve will be provided for each collar to 
stay at selected position on the post. 
  
ACCESSORIES:    
  
One (1) Set of 5” dia., swivel casters, 2 with locks to be provided with each section of  shelving.  
  
DETAILS: 
  
Shelving to be furnished four (4) tiers high with One (1) set of posts per unit.  Post sized to allow 
mobile units to be rolled in and out of 75" doors while on 5" casters.  GC  to coordinate shelving 
length with walk in interior to insure proper fit. 
 
ITEM #7  ST. ST. HAND SINK 
 
QTY:   One (1) 
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MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass.  Faucet shall be T & S EC 1301 TMV,  CHICAGO OR FISHER operated electronic 
gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by Using 
Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #8  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #9  SOILED/CLEAN DISHTABLE & POT WASH 
 
One (1) Custom Fabricated unit in size 30" & 33” deep x length as shown plan with integral 
pitch to allow tables to drain towards dishwasher or table drainers.  
 



CDB 810-048-023 11 40 00-27  

TOP - Fabricated of 14 gauge stainless steel with front and exposed ends furnished with type "D" 
raised rim with apron type edge. Working surface to have integral pitch to drain surface area of 
any excess water.  Top of rim to be parallel with floor.  Reinforcing under and polish to be 
furnished in accordance with General Requirements and standard edge details. 
 
BACKSPLASH - Rear and sides were shown on plan, against walls to be furnished with 12" 
high integral backsplash.  Top to be turned back at 45 degree angle with 1" return down parallel 
to wall.  Furnish 14 gauge stainless steel "Z" clips to hold backsplash tight to wall in neat and 
workmanlike manner.  Provide clear silicone sealant to wall and equipment per Department of 
Health Requirements.  See Edge Detail type "G" for construction requirements.  
 
LEG SUPPORTS AGAINST WALL - Top and sink to be mounted on EFW all stainless steel 
one (1) leg support.  Gusset, leg crossbrace and wall flange fabricated in accordance with 
isometric detail drawing attached to contract drawings.  
 
SHELF UNDER - Under top as shown on plan or elevation, furnish 16 gauge stainless steel 
removable shelf.  Shelf to be rolled over crossrails in front and sides.  Rear to be turned up 3" 
against walls or side equipment.  Shelf to have all coved corners at not less than 5/8" radius.  
Omit crossrail and undershelf under clean dishtable for dish cart storage. 
 
DISPOSER CUTOUTS - Where shown, top to be cut out to accommodate disposer cone 
specified under separate item.  Cone to be continuously welded around full perimeter, then 
ground and polished smooth to a #4 satin finish.  Under top furnish 14 ga. st. st. bracket to 
accommodate disposer control panel or switch.  Rear backsplash to be punched out to 
accommodate vacuum breaker assembly specified under disposers item #12 
 
TABLE DRAINER - In top of soiled table, furnish integrally welded table drainer 6" wide x 3" 
deep x full width of dishtable.  (Full width to mean from front vertical inside edge of rolled rim 
to back of vertical edge of backsplash).  Inside edges both horizontally and vertically furnished 
with not less than ½" radius. Interior of drainer to be furnished with all coved cornered 
perforated strainer basket made of 16 gauge stainless steel.  
 
Include 1/4" stainless steel rod guide handles to allow racks to slide over drainer area.  Drainer 
pitched to drain and to have die stamped opening and furnished with basket drain, brass chrome 
plated with  1-1/2" tailpiece.  
 
SINKS: In top, furnish three (3) integrally welded sink compartments per plan location.  Sink 
compartments to be 28 x 28" x 14" deep.  Bottom of each sink compartment furnished with die-
stamped opening to accommodate waste flange.  Sink bottom all coved cornered, pitched to 
waste and fabricated per General Requirements. 
 
SINK TRIM:  Three (3) compartment unit to be furnished with the following: 
 
Three (3) T&S Model B-0290-112X or FISHER or CHICAGO FAUCET 3/4” I.P.S  to fit in rear 
of Backsplash to accommodate 3/4” water lines , Center Pre-rinse w/ 10” “Add a Faucet” (1) 
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T&S Model B-0287-427-B, Remove T&S Model 114X, 12” spout and provide T&S Model 112x 
10” spout. 
 
Furnish each faucet complete with T&S Model B-0427 or FISHER or CHICAGO FAUCET 
Assembly to facilitate fastening to Backsplash 
 
Three (3) T&S Model B-3950-01 or FISHER or CHICAGO FAUCET Twist Handle Drains with 
connected rear overflow & 010387-45 removable basket strainers. Twist Handle Drains 
Furnished with 14 ga. st. st. bracket welded to underside of sink. 
 
Sink trim to be furnished with identification tags and signed over to PC for their internal and 
final connections to rough-in locations. 
 
Submit shop drawing for review and approval. 
 
ITEM #10  WIRE WALL SHELVING 
 
One (1) Lot Metro #SuperBright or Eagle model #Eaglebright or ISS model #Plating Plus 
Shelving. wire wall shelving sized per plan.  Unit to consist of two (2) 14” deep chrome shelves 
with two (2) 2WD14C chrome wire wall supports & one (1) 18” deep chrome shelves with two 
(2) 2WD18C chrome wire wall supports.   Each chrome wire wall support consists of one shelf 
support and mount plate with two caps.  GC  to mount wire shelf supports to wall with heavy 
duty SST lag bolts.  
 
See Elevation for details. 
 
ITEM #11  ST. ST. WALL PANELING 
 
One (1) Lot of Custom Fabricated 18 ga. st. st. rear and side wall paneling 30" high by length 
and width as shown on plan.   Furnish paneling hair line butt joints.  Paneling to be sealed on 
sides and top with clear silicone sealant.  
 
Panel section behind dishwasher to run down to top of coved tile base.  GC  to provide necessary 
cut outs for power and water supply lines. 
 
Submit shop drawing for review and approval. 
 
ITEM #12  3 H.P. DISPOSER AND SPRAY 
 
QTY: One (1) Lot  
 
MFG/MODEL: In-Sink-Erator SS-300-18B-CC101  or Salvajor 300-SA ARSS 18 or  Waste 
King 3000-3 PC-2024 18 
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CONSTRUCTION: Unit shall be a commercial, heavy-duty disposer with three (3) horsepower 
motor, stainless steel and chrome plated finish. Control Panel shall be 18 gauge st. st. NEMA 4, 
waterproof enclosure.  
 
ACCESSORIES:  
 
One (1) 18” cone w/ two fixed nozzles  
One (1) St. St. Removable Cover and Scrap Block  
One (1) Automatic Reversing Feature  
One (1) Time Delay Relay set for 30 seconds  
One (1) 24 volt line voltage transformer, controls operate on 24 volts  
One (1) Line Disconnect Switch, Interlocks with front cover   
One (1) Start/Stop Push Button 
One (1) Flow control valve/solenoid 
One (1) St. st. support leg  
One (1) 14 gauge st. st. mounting bracket  
One (1) T&S B-2278  OR FISHER OR CHICAGO FAUCET Pre-rinse unit w/ built in vacuum 
breaker 
One (1) T&S B-0456  or FISHER or CHICAGO FAUCET Vacuum Breaker Assembly w/ 
chrome plated pipe extension & elbows above backsplash area 
 
DETAILS: Cone to be continuously welded to top with all welds ground and polished smooth.  
Control panel bracket welded to underside to top and set back so disconnect handle does not 
project beyond edge of table.  Backsplash to be pre-drilled on exact centers to accommodate 
Vacuum Breaker Assembly.  GC shall tag all accessories with item numbers and locations of 
equipment.  Accessories are then to be delivered to Plumbing and Electrical Contractors for their 
internal and final connections.  GC shall furnish detailed drawings showing proper installation of 
loose accessories and piping details.   
 
ITEM #13  VENTLESS DISHWASHER 
 
QTY:  One (1) 
 
MFG/MODEL:  HOBART AM-15VLT or CHAMPION #DH5000-VHR or MEIKO #DV80.2 
 
CONST: Unit to have  spring counter balanced doors arranged as shown on plan.   Drawn Tank, 
Tank shelf and feet constructed of 16 ga. st. st.   Frame to be constructed of 12 gauge st. st.   
Chamber to be constructed of 18 ga. st. st.  Removable trim panels to be constructed of 20 ga. st. 
st.   NOTE! Unit to meet all state and local code for ventless operation. 
  
ACCESSORIES: 
  
One (1) Internal condensing system 
One (1) Door Lock interlock to prevent door from being opened too soon. 
One (1) Single Point electrical connection  
One (1) Pressure reducing valve sized for dishwasher capacity   (unconnected) 
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One (1) Automatic tank fill 
One (1) Built in  70 degree rise electric booster heater 
One (1) 5 KW Tank heater 
One (1) Lot of low water tank heat protection 
One (1) Splash  proof pump motor 
One (1) Lot of  interlocked door safety switches 
One (1) Lot of interchangeable spray arms 
One (1) Lot of st. st. front and side panels 
One (1) Lot of detergent connection provisions 
One (1) Lot of NSF approved gauges on rinse & wash water  
One (1) NSF Pot and Pan listed 2, 4 and 6 minute Cycle 
One (1) Timed wash cycles for 1,2,4 or 6 minutes 
One (1) 27" door opening for 18" x 26 sheet pans or 60 qt. mixing bowl 
One (1) Stainless Steel Pump and Impeller 
One (1) Delime notification (field activated) and Delime Cycle 
One (1) Drain Water tempering kit 
Two (2) Sheet Pan Rack  
Two (2) Standard 20" x 20" dish racks 
Two (2) Standard 20" x 20" open racks 
 
ELECT:  Per rough in drawings. 
 
ITEM #14  NOT USED 
 
ITEM #15  SOAP AND RINSE DISPENSER 
Not in Contract 
 
ITEM #16  STORAGE SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  Two (2)  
 
MFG & MODEL: InterMetro Industries Corp model #Super Brite Super Erecta or Eagle model 
#Eaglebright or ISS model #Plating Plus Shelving. 
 
CONST:   All carbon steel construction.  Shelves to have 10 ga. mat wires spaced 21/32" apart.   
Mat wires to be supported by 6 ga. support wire.   Support wire spacing specific to shelf size.  
Shelf width greater than 18" include one to two 7 ga. snake wire supports running the length of 
the shelf.  Shelf frame to be made up of 7 ga. snake wire with two 6 ga. snake support wire.    A 
round 1 1/2" steel collar is welded at each corner.  All contact points are to be welded. 
  
 Posts are to be provided as  1" O.D.  Round tubes notched every  1" of the post.  A 
polypropylene post cap will be installed on the top of each post.    The bottom of the post to be 
furnished with heavy duty casters, two with locks. 
 
Finish will be Super Brite, a zinc based chromate bath.   
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DETAILS: Each shelving to be furnished five (5) tiers high with four (4) 84" high posts. 
Shelving size and quantity to be sized per plan.  
 
ITEM #17  30" HIGH ST. ST. WALL PANELING 
 
One (1) Lot of Custom fabricated 18 ga. St. St. 30" high wall paneling sized and shape as per 
elevation detail. Paneling to be installed with flush mounted hidden fasteners.  Furnish hairline 
butt joints at all seams  GC  to seal sides and edges with silicone after installation.  Submit shop 
drawing for approval. 
 
ITEM #18  ST. ST. WORK COUNTER/REF BASE 
 
Eight (8) Custom fabricated unit, sized 13’ - 6” per plan and elevation detail x 33" deep  x 36" 
high.  
 
TOP  Fabricated of 14 gauge stainless steel with type "A" edges on all open sides.  Top to have 
bullnosed corners with polished finish and reinforcing angles/channels under, per General 
Requirements.  
 
Edges against equipment or where shown on plan to be furnished with 12" high integral 
backsplash with 1" return at 90 degree angle.  Caulk with clear G. E. sealant to meet Health 
Department approval. 
 
SINK In top as shown on plan and elevation furnish integrally welded sink sized 24" x 26" x 12" 
deep.  Sink fabricated of 14 ga. st. st. with horizontal and vertical corners with not less than 5/8" 
integral radius.  Sink bottom to be pitched to drain towards 3-1/2" dia., die stamped opening.  
Sink to be polished out in all corners to a #4 finish. 
 
SINK TRIM 
 
One (1) T& S or FISHER or CHICAGO FAUCET B-0230-LN W/ 060X 8” swing spout & B-
0199-01 aerator 
  
Furnish each faucet complete with T&S model B-0230-K or FISHER or CHICAGO FAUCET 
Assembly to facilitate fastening to Backsplash 
  
One (1) T&S model B-3950-01 or FISHER or CHICAGO FAUCET twist handle drain with rear 
overflow & 010387-45 removable Basket Strainer. Twist drain handle furnished with 14 gauge 
stainless steel brackets welded to underside sink. 
Sink trim to be furnished with identification tags and signed over to PC for internal and final 
connections to rough-in locations. 
 
SINK ENCLOSURE Cabinet base under sink section furnished with 18 ga. st. st. louvered 
access door.  Door to be double pan construction, sound deadened, with NSF hinges and recessed 
st. st. handles per General Requirements.  Bottom of sink enclosure, to be furnished with 
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removable 16 ga. st. st. shelf, coved interior corners with rear and ends turned up 2" against 
cabinet interior.  NOTE!  shelf to be held back 8" from rear of cabinet to allow space for water 
and waste rough-in connections. 
 
LEGS & FLANGE FEET Balance of top to be mounted on 1-5/8" diameter 16 gauge stainless 
steel tubular legs furnished with integrally welded crossrails between legs. Legs to be furnished 
with stainless steel gussets and stainless steel adjustable flange type feet.  GC  to bolt flanges to 
floor with st. st. lag bolts. 
 
SHELF OVER: Over top as shown on plan furnish single deck 16 gauge stainless steel shelf with 
1" rolled rim and 2" turnup against wall at 56”. Shelf to be mounted on 1-1/4" diameter 16 gauge 
stainless steel cantilever type uprights extending up thru backsplash.  Hole in backsplash cut out 
to fit uprights with not more than 1/16" clearance then caulked with clear silicone sealant.  
 
ATTACHMENT RACK Above shelf as shown on elevation detail, provide two (2) bar type rack 
constructed of 2" x 1/4" st. st. bars welded to 12 ga. st. st. gussets at each end and reinforced thru 
center on approx., 36" centers with similar type gussets.  (Verify mounting height).   Attachment 
rack/shelf support uprights to be reinforced below top as required to support heavy loads. 
 
Each bar to be furnished with st. st. sliding type pot hooks space on 6" centers. Racks to be all 
welded construction with all welds ground and polished smooth. Top bar to be 10" out from wall 
with bottom bar 3" out from wall. 
 
STOOL & TOOL KIT STORAGE: Provide open storage and shelves sized per plan and 
elevation detail for stool and tool kit storage.  GC  to verify exact size with Using Agency. 
 
UNDERCOUNTER REFRIGERATOR: Two (2) 18 gauge st. st. custom fabricated single 
compartment undercounter refrigerators.  Door hardware, gaskets, etc. component all to be per 
manufacturers standards. 
 
Interior of undercounter refrigerator to be 18 ga. st. st. with all coved corner welded construction, 
furnished with NSF approved automatic interior light, drain, three (3) adjustable chrome plated 
wire shelves per compartment, and a dial thermometer on cabinet per Department of Health 
Requirements.  Include recessed blower coils, solenoids, thermostat, interior light, control switch 
and pilot light installed inside refrigerator.  See remote refrigeration specification for details. 
 
GC  to be responsible for 100% operating system, including interconnections with item #778 and 
coordinate all refrigeration line runs. 
 
ELECTRICAL: Provide pre-wired duplex receptacles furnished and installed to meet all state 
and local code.  Receptacles to be located in backsplash as shown on elevation and rough in plan.  
Receptacles to be pre-wired to “J” box in base of cabinet. 
 
Submit shop drawing for approval. 
 
ITEM #19  STUDENT TOOL KITS 
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Not in Contract 
 
ITEM #20  STUDENT STOOLS 
Not in Contract 
 
ITEM #21  UTENSIL RACK 
 
One (1) Lot included with item #18. 
 
ITEM #22  WALDORF STYLE COOKING BATTERY 
 
Four (4) Garland Range or Jade or Montague Custom Waldorf Suites as shown on plan.  Suites 
shall have combination of precision mechanical and welded stainless steel construction 
throughout and be hand built to custom specifications.  All units shall be fully constructed and 
tested at the factory prior to shipment.  
 
See elevations and sections for details.  Waldorf Suite shall include the following heavy duty 
components: 
 
One (1) Continuous perimeter belly bar 2” x 1/2” 
Four (4) Food wells w/ drains & faucets  
Two (2) Char-broilers  
Four (4) Four Burner Ranges and one 12” hot top with convection ovens  
Two (2) Storage cabinets 
Two (2) Overhead Salamander Broilers  
Two (2) Custom End Cabinets w/ stainless doors 
Four (4) Recessed Duplex Receptacles (two per side on end cabinets) 
One (1) Custom St. St. Tubular Over-shelf 
One (1) Custom Stainless Steel Removable Center Cover  
One (1) Custom Stainless Steel Back Pedestal Flue to support over-shelf and salamanders  
 
Suite shall be provided with a single point gas connection, 1 ¼” gas pressure regulators and 
custom center raceway gas manifold.  Suite shall have a single point electrical connection with 
main load center  
 
Water, Drains, Gas and Electric Utilities per plan and rough in. 
 
HW/SMP-60 Wells cook and hold warmer  C/W Faucets Fisher, Chicago or T&S  
M17B Ceramic Stone Char-broilers 45K Btu. All stainless exterior. 
M43-1RC 4 burner range C/W (4) 26K Btu open burner one 12” hot-top 22K Btu and 40K Btu 
oven burner.  Oven interior is black porcelain.  All stainless exterior. 
M17ES Cabinets with stainless door.  Utility cabinets.  All stainless exterior. 
MIR-34C Salamanders with (2) 20K Btu ceramic tile burners.  All stainless exterior. 
 
GC to turn faucet assemblies over to PC for installation and connection to water source. 
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Submit shop drawing for review and approval. 
 
ITEM #23  ST. ST. ISLAND EXHAUST HOODS  
Furnished by Using Agency, Installed by GC, with connections by EC and VC. 
 
Four (4) HALTON Back-to-back model #KVE – PSP commercial kitchen island style exhaust 
hood sized per plan.  
  
All exposed surfaces shall be 18-gauge stainless steel with a #4 brushed finish.  Unexposed 
surfaces are 18-gauge stainless steel.  The installation shall be in accordance with the 
manufacturer’s recommendations and conform to NFPA-96 guidelines and all applicable local 
codes.  The hood height shall not exceed 24” H.  The overall lengths of the hoods shall be as 
indicated on drawings and/or equipment schedule.  Use of Capture Walls to create a seal between 
cooking equipment and wall shall not be used as they require cooking equipment to be located 
further from wall reducing isle space. Bottom edge of hood front panels to be square, chamfered 
front shall not be allowed as they reduce front overhang and jeopardize capture and containment 
over tall cooking equipment. 
 
Seams and joints shall be welded liquid tight in accordance with National Fire Protection 
Association (NFPA) bulletin #96.  Exposed external welds shall be ground and polished to match 
original material finish.  The hood shall be Underwriters Laboratories (UL) Classified.  
Construction shall conform to the requirements of National Sanitation Foundation (NSF) 
standard 2 and the NSF seal shall be displayed on the front face of the hood.  Hanger brackets 
shall be threaded ½-13 and located on approximately five foot centers. 
 
The exhaust airflow will be calculated based on the convective heat generated by the appliances 
underneath each canopy. Submittal shall include convective heat calculations base on the input 
power of the appliance served as defined by ASTM Standards F-1704-05 Capture & 
Containment and F-2474-05 Heat Gain to Space.  Final air volume calculations shall comply 
with the hood listing.  The use of end panels or rear seals to achieve required airflows, are not 
acceptable. 
 
The hood exhaust collars shall be equipped with UL Listed Automated Balancing Damper 
(ABD) as required and shown on submittal drawings. 
 
LED light fixture with the following certifications U.L., CSA, NSF and CE for use in grease 
exhaust hoods in quantity sufficient to provide 50 foot candles at the cooking surface when hood 
is mounted 84” A.F.F. LED light fixture is complete with die cast aluminum junction box with 
integral fins for natural heat dissipation. Input voltage of 24V DC with a power consumption not 
to exceed 20 watts. The housing encases 24 LED light emitters with a brightness of 1000 lumens. 
Lamp body is stainless steel ring with a high temperature silicone seal.  Junction box to accept 
standard ½” NPT fitting.  Fixture shall come complete with integral power supply with an input 
voltage of 108VAC – 305VAC and input frequency of 50/60 Hz. Input current rating shall be 
0.57A @ 120VAC. Fixture shall contain no mercury or lead. It shall be grease, heat and water 
proof and UL certified for kitchen grease hood application.  All wiring is in accordance with the 
National Electric Code (NFPA 70). 
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There shall also be an illuminated flush mounted “Override” button mounted on the face of each 
of the hoods as shown on contract drawings.  Hood light switch shall be provided and installed 
by E.C. in field.  The E.C. will be responsible for providing and installing the wiring required 
from wall-mounted light switch to light junction box located on hoods as indicated on drawings. 
 
Hood will include an active internal “Capture-Jet” System on all open sides of the hood that will 
allow for Capture and Containment of thermal plume at specified air volumes.  The Capture Jet 
air shall be pulled into a 1” air plenum with the Capture-Jet fan and discharged through Capture-
Jet ports that are located along the inside front, side and bottom edge of the hood at discharge 
velocity of 1800 FPM.  Slot type, passive devices or “Short-Cycle” discharge is not acceptable. 
 
The hood shall be equipped with model KSA (High Efficiency) multi-cyclone stainless steel 
grease extractors. The grease extraction efficiency is 93% on particles with a diameter of 5 
microns and 98% on particles with a diameter of 15 microns or larger,  based upon ASTM F-
2519-05 method of test, as tested by an independent testing laboratory. The pressure loss over 
the extractor shall not exceed 0.50" of water (w.c.) at flow rates approved by UL for heavy load 
cooking. Sound levels shall not exceed an NC rating of 55. Baffle or slot type extractors shall not 
be used. 
 
Recessed MUA ceiling plenums and diffusers shall be provided with a white powder coat finish 
to match the drop ceiling tiles in the kitchen.  MUA plenums shall not exceed 150 cfm/ per lineal 
foot of plenum using a 10% open perforation diffuser material to reduce possibility of air 
disturbance the front edge of the hood.  
            
Include Halton M.A.R.V.E.L. II DCV System which is an independent custom programmed 
demand control system.  It provides for the complete and independent modulation of exhaust air 
volumes for multiple hood sections utilizing a single exhaust fan while operating each hood 
section independently of each other by use of UL Listed ABD – Automated Balancing Dampers 
and a single MUA unit with capability for Halton F.O.R.M. to monitor and control 
predetermined control points. The system shall come equipped with hood mounted infrared 
cooking activity sensors capable of measuring appliance surface temperatures. Infrared sensor 
will read appliance surface temperature which will be translated by the specific calculation 
algorithm for that appliance and will respond proactively to any change in cooking status. 
Infrared sensor and exhaust collar mounted temperature sensor work in concert on differential 
temperature reading back to the controller. 
 
System to also come equipped with utility cabinet and VFD(s) to control fan speeds. VFD’s for 
the exhaust fan will be provided by hood manufacturer. The VFD’s must be programmed by the 
hood manufacturer. The M.A.R.V.E.L. II system shall automatically control the speed of the 
exhaust fan. System will output a 0-10v proportional signal to the BMS to control make-up air 
fan. Signal is proportional of exhaust 0-100% of design flow, based on appliances status, 
cooking activities and exhaust air temperatures. 
 
The system is equipped with a manual override switch on the face of the hood. Normal hood 
function is automatically regulated based on the appliance status. The integrated PLC will 
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analyze signals from the cooking activity sensors, temperature sensors and pressure transducers 
mounted in the hood and then send a signal to the and VFD to adjust the exhaust fan and supply 
fan speed to satisfy current cooking load conditions. The system shall be monitored with an 
internet connected web browser from either a local or remote location. Marvel Demand Control 
System shall be provided with a graphical display of the kitchen hood(s) and cooking equipment 
viewable in real time.  Such a model will be accessible thru an broadband connection (installed 
per specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, duct temperature, space temperature, grease sensor and VFD status. System will include 
1 year monitoring service with automated alarm signaling to the Using Agency or BMS.  System 
will also be accessible by the Using Agency thru the Web for this one year term. 
 
Provide a M.A.R.V.E.L. control panel (as shown on drawings) that will display all hood sections 
it is controlling/monitoring.  The M.A.R.V.E.L. II system shall come with a HMI color touch 
screen capable of monitoring parameters including but not limited, hood status (off, idle, 
cooking), real time airflow monitoring, exhaust temperature, damper position and energy 
savings. HMI will indicate any current faults that need operator attention. Some features are 
password protected for security purposes. HMI touch screen to be housed in stainless steel 
surface mounted control box. Master control panel utilized BACnet interface communication 
protocol for building automation and control network compatibility, all to be ASHRAE, ANSI 
and ISO standard protocol. Components to be provided with “plug & play” interconnections as 
indicated on drawings. 
 
The Demand Control System may be utilized as a single autonomous device, or as a part of a 
network.  The Demand Control System when controlling 4 hoods or more shall be capable of 
monitoring and controlling up to 3 typical roof top units. The optional expansion of the 
MARVEL system to include such features as, but not limited to, monitoring building power, 
monitor a walk in cooler or a walk in freezer, with a total of up to 12 inputs without additional 
control hardware. Upgrading to Facilities Optimization and Resource Management (FORM) is 
project specific and if applicable, outlined in the specification. The Demand Control System 
shall support one UART-based serial interface that is jumper selectable to provide an RS-232 or 
an RS-485 interface to an external device (e.g., power meter), or to an internal daughterboard for 
supporting another communications interface (e.g., wireless sensor network connection).  All of 
the controllers within the Demand Control System cooperate and share information to optimize 
the overall energy performance of the facility.  M.A.R.V.E.L. II Demand Control System shall 
be provided with a graphical display of the kitchen hood(s) and cooking equipment viewable in 
real time.  Such a model will be accessible thru a broadband connection (installed per 
specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, damper position, duct temperature, space temperature sensor(s) (shipped loose and to be 
installed by the E.C. in field), grease sensors and VFD status.   M.A.R.V.E.L. shall include ABD 
damper diagnostics. It will have the capability to monitor the status of each individual actuator or 
damper blade assuring proper operation of the dampers at all times. 
 
Demand Control Ventilation system shall include the Halton KGS duct safety and monitoring 
system sensor in the plenum of the exhaust hood with the highest grease producing appliances. In 
addition, appropriate duct sensors as shown in plans. Installation of duct sensors will be by 
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appropriate trade. Sensor capable of determining deposition levels as determined by NFPA 96 
guidelines. Operator to be alerted when duct requires cleaning. 
 
EC will be responsible for wiring between the supplied Halton M.A.R.V.E.L. II control panel 
and the hood mounted sensors. EC will also be responsible for wiring between the Halton 
M.A.R.V.E.L. II control panel and the VFD’s and then from the VFD’s to the exhaust/supply fan 
motors. Halton to provide inter-connectivity cables between the hoods and associated control 
panels. Halton to provide room temperature sensor. Electrician to provide labor to run cables and 
required control power per submittal drawings. Field start-up to be performed by Halton 
Authorized Service Agency. 
 
A duct mounted temperature sensor only system will not be permitted. A duct mounted 
temperature sensor in conjunction with a smoke detector will not be permitted. 
Submit shop drawing for review and approval. 
 
Performance Criterion 
 
Other manufacturers wishing to offer an alternate to the specified manufacturer must apply for 
permission to do so, in writing, from the office of the specifying A/E. A/E must receive 
application at least ten working days prior to the bid date. Any alternate system must meet 
construction and performance requirements and efficiencies as outlined in this specification. 
Requests for approval must include grease filtration performance data (micron size vs. 
extraction) for mechanical extractor and manufacturer’s own exhaust airflow calculations based 
on convective heat load of cooking equipment beneath the hood. Efficiency comparison data to 
be performed in accordance with ASTM Standard F1704-96 and include results for exhaust rate 
for capture and containment of convective plume, Temperature rise of exhaust air and Heat Gain 
to the space (kBtu/h).Test results must be based on the same physical height of the specified 
system and not include rear seals and/or side skirts. Results of walk-by test without side skirts 
must be disclosed.  An additional load cannot be placed on the kitchen HVAC system. 
Manufacturer must provide a written guarantee of performance, ensuring the specifying A/E that 
the system will perform to the A/E’s satisfaction when installed and balanced according to 
design airflows and results of ASTM Standard F1704-96 test. (As determined by TAB ports and 
pressure vs. air flow curves). A/E reserves the right to reject any system which, when installed, 
does not perform to ASTM Standard F1704-96 for heat gain according to the specification. 
Rejected system must be replaced with specified system, with all replacement costs paid by 
manufacturer of rejected system. Any changes in the specified sizing of power wiring or gas 
lines due to the use of any system other than that which is specified is the responsibility of the 
alternate hood manufacturer, and must be coordinated by the hood manufacturer and contractors 
involved.  
 
Submit shop drawings for review. 
 
ITEM #24  FIRE SUPPRESSION SYSTEMS 
 
Four (4) Systems completely installed ANSUL R102 or KIDDE or RANGE GUARD Wet 
Chemical Restaurant Kitchen Fire Suppression System sized to meet job requirements in 
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accordance with the manufacturer's specifications and installed only by an authorized Fire 
System Distributor.  This system must be installed in accordance with UL-300, BOCA, NFPA-
17A, NFPA-96 and the authority having jurisdiction. The installing company must carry 
complete Operations Liability Insurance of a minimum of $1,000,000.  
  
NOTE! Units MUST BE INSTALLED IN the factory stainless steel enclosures. Any Fire 
System not completely installed in an authorized cabinet must be approved by the A/E in writing 
prior to such substitution.  Cabinet installation must comply with CABO/ANSI A117.1-1992. 
 
NOTE! Mechanical Gas Valves must be used for automatic shut-off. Any Fire System installed 
using an Electric Gas Valve must have written approval from the A/E prior to such installation. 
 
System to provide automatic fire suppression for the plenum area of Exhaust Hood, connecting 
exhaust ducts.  
 
STANDARD: All equipment and the complete system shall conform to NFPA #96, vapor 
removal from cooking equipment Underwriters Laboratories File #EX2458. 
 
APPROVALS: All devices furnished shall be constructed and installed in accordance with this 
specification and shall be U.L. approved. 
 
MATERIAL: Exhaust Hood, Duct, and Cooking Appliance Fire Suppression shall be 
manufacturers standard wet suppression agent. 
 
INSTALLATION: System shall be installed in conformance with the latest edition of applicable 
standard of NFPA 17A, NFPA 96, BOCA, Manufacturer's manual and all applicable state and 
local codes. 
 
1. Installer shall visit the job site, take all field measurements and verify all conditions affecting 
the work unless shown on attached plan. 
 
2. Obtain and pay for any permits specifically required for the fire suppression installation. 
 
3. Provide shop drawings showing the piping and mechanical detail of the fire system to the 
authority having jurisdiction. 
 
TEST: Upon completion of installation, seller to perform all tests necessary to fulfill requirement 
of the authority having jurisdiction. 
 
SPECIFIC JOB SITE REQUIREMENTS: System to be provided with Two (2) Micro switches 
(DPDT) mounted in the Control cabinet. Second switch to be interfaced with the building Fire 
Alarm, if required. 
 
System installer to provide a manual reset relay to the Electrical Contractor for installation into 
the fuel shut-off system. 
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The installer to provide the Heating  Contractor one mechanically operated automatic gas shut-
off valve, for each fire suppression system, sized for the job requirements. HC is to install the 
valve. System installer is to connect the gas valve cable to the Control cabinet. 
 
The Fire System must be located where shown on the food service equipment drawings. 
 
NOTE! ANY RELOCATION of the Fire System MUST BE APPROVED by the A/E in writing 
prior to such relocation. 
 
The Fire System installer shall be responsible for cutting or punching holes in walls, ceilings and 
floors for installation of the equipment. The installer will be responsible for furnishing trim 
flanges or patching and painting of any holes required for the installation of the fire system. 
 
PIPING: Fire System to be per manufacturers standards. All piping and conduit of the fire 
system is to be concealed where possible and all piping and conduit to be either chrome plated, 
chrome sleeved or stainless steel where exposure is necessary. 
 
HEATING CONTRACTORS RESPONSIBILITIES: The Heating Contractor shall be 
responsible for the installation of the automatic gas shut-off valve required for the automatic 
shut-off of the gas supply to all gas operated appliances under Exhaust Hood. 
 
The valve shall be installed as near as possible to the subject cooking equipment and should not 
be installed in a location that would affect the shutdown of the gas supply to any gas operated 
equipment not located under the Exhaust Hood. The mechanical gas shut-off valve required 
under this specification shall be furnished to the Heating Contractor by the Fire System installing 
company. 
 
ELECTRICAL CONTRACTOR'S RESPONSIBILITIES: The Electrical Contractor shall be 
responsible for all labor and materials required to completely connect the cooking fuel shut-off 
system. 
 
The Electrical Contractor shall be responsible for installing a ½” conduit and flush-mounted 
standard 4" X 4" electrical octagon box with screws at 2 & 8 o’clock for each fire system. Verify 
height requirement with Authority Having Jurisdiction.   
 
This is to be used for the manual pull station to activate the Fire System. The ½” conduit should 
extend approximately 15" above the finished ceiling. 
 
The following must be completed by the Electrical Contractor (See electrical drawings for 
details): 
1. All electrical under the Exhaust Hood must shut down upon activation of the Fire System. 
This includes all outlets, hard-piped appliances and all refrigeration stands. 
 
2. All Make-up Air Units for the Exhaust Hoods in the kitchen must shut down. 
 
3. Exhaust Hood Fans must continue to run. 
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4. If an electrical gas valve is used, a manual reset relay must be used. This relay is to be  
supplied by the fire system  installer. 
 
5. If Fire Alarm notification is required, one of the micro switches is to be used for this purpose. 
 
6. No electrical connections to be made inside the Control cabinet. 
 
ITEM #25  ST. ST. WALL COVERING AND CAP 
 
One (1) Lot of 18 ga. st. st.  wall paneling covering entire wall area per elevation.  Paneling to be 
installed with flush mounted hidden fasteners.  Panel to cover entire wall surface from top of tile 
base on all five surfaces.  Provide cut outs for all utilities as required. 
 
Submit shop drawing for approval. 
 
ITEM #26  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #27  TRASH RECEPTACLES 
Not in Contract 
 
ITEM #28  ST. ST. HAND SINK 
 
QTY:   One (1) 
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MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #29  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #30 NOT USED 
 
ITEM #31 SECURED STORAGE SHELVING 
Furnished by Using Agency, Installed by GC. 
 



CDB 810-048-023 11 40 00-42  

Two (2) METRO model SEC55DCQ super erecta or Eagle or ISS 48” long x 24” chrome wire 
security shelving units furnished per manufacturers standards.  Units to be provided with two (2) 
interior wire shelves, heavy duty casters, two with brakes.  Locks to be provided by operator. 
 
ITEM #32  20 QT. TILT KETTLE W/ STAND (GAS) 
 
One (1) GROEN  MODEL: TDH-20 & TS/9S or Cleveland or Vulcan 20 Qt.  Kettle shall be of 
304 stainless steel, one-piece welded construction. All exposed surfaces shall be stainless steel. 
All controls shall be contained in a gasketed enclosure. Unit shall be furnished with a heavy 
reinforced rim with a welded-in butterfly shaped pouring lip for maximum sanitation and 
durability.  Right or left hand tilt handle. Faucet bracket is standard and mounted on rear of 
control box. 
 
ACCESSORIES: 
 
One (1) Faucet Mounting Bracket 
One (1) Double Pantry Faucet w/ swing spout 
One (1) TS/9S Equipment Stand with sliding drain drawers 
One (1) Lot gas and water hoses with quick disconnects 
 
Faucet assembly to be turned over to PC for installation and piping. 
 
ITEM #33  ICE MAKER AND BIN 
Furnished by Using Agency, Installed by GC. 
 
QTY: One (1)  
 
MFG/MODEL: MANITOWOC Model #ID-0502A or Hoshizaki KM-515MAH or Ice-O-Matic 
#ICE500 
 
CONST:  Unit to be furnished per manufacturers standards. 
 
ACCESSORIES: 
 
One (1) UL Cord and plug 
One (1) B400 30” wide bin (290# Capacity) 
One (1) Lot of start up and inspection 
One (1) Artic Pure Water Filter 
One (10 Lot Luminice Growth Inhibitor 
One (1) Set of extra filter cartridges 
 
DETAILS: Unit to have capacity of 530 pounds of ice per 24 hours.  GC  to coordinate location 
of electrical connection and water filter to assure unit will fit in correct location.  GC to turn 
filter assembly over to PC for installation and connection to water source. 
 
ITEM #34  GRIDDLE TOP/CHAR BROILER/OVEN 
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Furnished by Using Agency, Installed by GC. 
 
One (1) JADE component unit consisting of JMRH-24GT, JMRH-24B & JTRH-36S or 
GARLAND custom or MONTAGUE custom fabricated component unit in similar configuration. 
 
SPECIFICATIONS: 
 
Units to be batteried together and provided per manufacturers standards.  
 
ACCESSORIES:  
  
One (1) Cabinet base extensions, 12" 
One (1) Common 6” plate shelf, per unit 
One (1) Gas hose with quick disconnects and wall restraint 
One (1) 3/4" Rear connection 
One (1) 3/4" Gas regulator supplied w/range 
One (1) Set of four casters (2 with brakes) 
 
UTILITY REQMTS: 
 
Provide unit for Natural Gas. 
 
ITEM #35  ST. ST. WALL PANELING & CAP 
 
One (1) Lot of Custom fabricated 18 ga. wall paneling sized and shape as per elevation detail. 
Paneling to be installed with hidden fasteners.  Include Sill cap with 1.5” turn down on all sides.  
Corners to be mitered and welded smooth to match original final.  Paneling to run from top of 
wall down to top of coved base below on chefs side.  Furnish hairline butt joints at all seams  GC  
to seal sides and edges with silicone after installation. 
 
Submit shop drawing for approval 
 
ITEM #36  UNDERCOUNTER DISHWASHER 
Furnished by Using Agency, Installed by GC, with connections by PC. 
 
One (1) Hobart model #LXeH, or Jackson #AVENGER HT or Champion #UH230B  High 
Temperature undercounter dishwasher.  Unit to be furnished per manufacturers standards.  
Include the following standard and optional accessories: 
 
One (1) Lot Detergent and Rinse aid pumps with “auto-prime”  
One (1) UL Approved power cord and plug 
One (1) Water Hammer Arrestor Kit 
One (1) Drain water tempering kit 
One (1) Built in 70 degree rise booster heater 
One (1) Low Chemical alert indicators  
One (1) Peg rack 
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One (1) Open rack 
 
Dishwasher to be furnished complete with all necessary piping to accept Using Agency’s soap 
and rinse dispensing system.  
 
ITEM #37  SIX BURNER RANGE/CONVECTION OVEN 
Furnished by Using Agency, Installed by GC, with connections by HC. 
 
One (1) Garland Model G36-6C  or JADE # JTRH-6-36C or  Montague #136-5C Range, gas, 
36" W, (6) 33,000 BTU open burners, with cast iron top & ring grates, standard oven with 3 
position rack guides with oven rack, stainless steel front, sides, plate rail. 
 
One (1) Convection Oven Base 
One (1) Stainless steel back guard 
One (1) Extra Oven Rack 
One (1) Lot Adjustable height swivel casters with front brakes (set of 4) 
One (1) Gas hose with quick disconnects and wall restraint 
 
ITEM #38  ST. ST. ISLAND EXHAUST HOOD 
Furnished by Using Agency, Installed by GC, with connections by EC and VC. 
 
One (1) HALTON island unit sized per plan.  General construction to be same as item #23, 
submit shop drawing for review and approval. 
 
ITEM #39  FIRE SUPPRESSION SYSTEMS 
 
One (1) system completely installed ANSUL R102 or KIDDE or RANGE GUARD Wet 
Chemical Restaurant Kitchen Fire Suppression System sized to meet job requirements in 
accordance with the manufacturer's specifications and installed only by an authorized Fire 
System Distributor.  This system must be installed in accordance with UL-300, BOCA, NFPA-
17A, NFPA-96 and the authority having jurisdiction. The installing company must carry 
complete Operations Liability Insurance of a minimum of $1,000,000.  
 
NOTE! Units MUST BE INSTALLED IN the factory stainless steel enclosures. Any Fire 
System not completely installed in an authorized cabinet must be approved by the A/E in writing 
prior to such substitution.  Cabinet installation must comply with CABO/ANSI A117.1-1992. 
 
NOTE! Mechanical Gas Valves must be used for automatic shut-off. Any Fire System installed 
using an Electric Gas Valve must have written approval from the A/E prior to such installation. 
 
System to provide automatic fire suppression for the plenum area of Exhaust Hood, connecting 
exhaust ducts.  
 
STANDARD: All equipment and the complete system shall conform to NFPA #96, vapor 
removal from cooking equipment Underwriters Laboratories File #EX2458. 
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APPROVALS: All devices furnished shall be constructed and installed in accordance with this 
specification and shall be U.L. approved. 
 
MATERIAL: Exhaust Hood, Duct, and Cooking Appliance Fire Suppression shall be 
manufacturers standard wet suppression agent. 
 
INSTALLATION: System shall be installed in conformance with the latest edition of applicable 
standard of NFPA 17A, NFPA 96, BOCA, Manufacturer's manual and all applicable state and 
local codes. 
 
1. Installer shall visit the job site, take all field measurements and verify all conditions affecting 
the work unless shown on attached plan. 
 
2. Obtain and pay for any permits specifically required for the fire suppression installation. 
 
3. Provide shop drawings showing the piping and mechanical detail of the fire system to the 
authority having jurisdiction. 
 
TEST: Upon completion of installation, seller to perform all tests necessary to fulfill requirement 
of the authority having jurisdiction. 
 
SPECIFIC JOB SITE REQUIREMENTS: System to be provided with Two (2) Micro switches 
(DPDT) mounted in the Control cabinet. Second switch to be interfaced with the building Fire 
Alarm, if required. 
 
System installer to provide a manual reset relay to the Electrical Contractor for installation into 
the fuel shut-off system. 
 
The installer to provide the Heating  Contractor one mechanically operated automatic gas shut-
off valve, for each fire suppression system, sized for the job requirements. HC is to install the 
valve. System installer is to connect the gas valve cable to the Control cabinet. 
 
The Fire System must be located where shown on the food service equipment drawings. 
 
NOTE! ANY RELOCATION of the Fire System MUST BE APPROVED by the A/E in writing 
prior to such relocation. 
 
The Fire System installer shall be responsible for cutting or punching holes in walls, ceilings and 
floors for installation of the equipment. The installer will be responsible for furnishing trim 
flanges or patching and painting of any holes required for the installation of the fire system. 
 
PIPING: Fire System to be per manufacturers standards. All piping and conduit of the fire 
system is to be concealed where possible and all piping and conduit to be either chrome plated, 
chrome sleeved or stainless steel where exposure is necessary. 
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HEATING CONTRACTORS RESPONSIBILITIES: The Heating Contractor shall be 
responsible for the installation of the automatic gas shut-off valve required for the automatic 
shut-off of the gas supply to all gas operated appliances under Exhaust Hood. 
 
The valve shall be installed as near as possible to the subject cooking equipment and should not 
be installed in a location that would affect the shutdown of the gas supply to any gas operated 
equipment not located under the Exhaust Hood. The mechanical gas shut-off valve required 
under this specification shall be furnished to the Heating Contractor by the Fire System installing 
company. 
 
ELECTRICAL CONTRACTOR'S RESPONSIBILITIES: The Electrical Contractor shall be 
responsible for all labor and materials required to completely connect the cooking fuel shut-off 
system. 
 
The Electrical Contractor shall be responsible for installing a ½” conduit and flush-mounted 
standard 4" X 4" electrical octagon box with screws at 2 & 8 o’clock for each fire system. Verify 
height requirement with Authority Having Jurisdiction.   
 
This is to be used for the manual pull station to activate the Fire System. The ½” conduit should 
extend approximately 15" above the finished ceiling. 
 
The following must be completed by the Electrical Contractor (See electrical drawings for 
details): 
1. All electrical under the Exhaust Hood must shut down upon activation of the Fire System. 
This includes all outlets, hard-piped appliances and all refrigeration stands. 
 
2. All Make-up Air Units for the Exhaust Hoods in the kitchen must shut down. 
 
3. Exhaust Hood Fans must continue to run. 
 
4. If an electrical gas valve is used, a manual reset relay must be used. This relay is to be  
supplied by the fire system  installer. 
 
5. If Fire Alarm notification is required, one of the micro switches is to be used for this purpose. 
 
6. No electrical connections to be made inside the Control cabinet. 
 
ITEM #40  ST. ST. DEMO COUNTER/SINK 
 
One (1) Custom Fabricated unit sized 9' - 6" long x 36" wide x 36" high.  
 
Top:  Fabricated of 14 ga. St. St. With type "A" edges on all open sides.  Top to have bullnosed 
corners with polished finish and reinforcing angles/channels under, per general requirements. 
 
Sink: In top as shown on  per plan furnish integrally welded sink 18" x 21" x 12" deep.  Sink 
fabricated of 14 ga. st. st. with horizontal and vertical corners with not less than 5/8" integral 
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radius.  Sink bottom to be pitched to drain towards 3 1/2" dia., diestamped opening.  Sink to be 
polished out in all corners to a #4 finish. 
 
Sink Trim: One (1) T& S or FISHER or CHICAGO FAUCET Model B-1120-LN deck type 
faucet furnished with 060X, 8” swing spout with B-0199-01 aerator. Faucet caulked watertight to 
counter top. Faucet to be cast red brass, all chrome plated with color coded hot and cold water 
faucets. 
  
One (1) T&S Model B-3950-01  (1-1/2” I.P.S) or FISHER or CHICAGO FAUCET twist handle 
drain with connected rear overflow assembly  
 
Sink trim to be furnished with identification tags and signed over to PC for internal and final 
connections to rough-in locations. 
 
Backsplash:  Side of top to be turned up against stub wall as shown on elevation. 
 
Undercounter Dishwasher; Provide recessed space in base cabinet sized to accommodate 
undercounter dishwasher and detergent bottles.  See elevation for location and details. 
 
Electrical:  Provide recessed electrical receptacle in splash as shown on elevation.  Receptacle to 
be pre-wired to “J” box in base of cabinet.  Provide Electrical receptacle in A/V cabinet for  
computer and DVD use.  All receptacles to be located on shop drawings. 
 
Base Enclosure:  Cabinet base under unit to be furnished with 18 gauge stainless steel full width 
access doors.  Door to be double pan constructed, sound deadened with stainless steel, NSF. 
hinges and recessed stainless steel handle per general requirements. Bottom of sink enclosure, to 
be furnished with removable 16 gauge stainless steel shelf, coved interior corners with rear and 
ends turned up 2" against cabinet  A/V Section to be provided with pull out drawer for keyboard 
, etc. per section detail. 
 
Tray Storage:  Provide enclosed storage area for  pans as shown on elevation. 
 
Submit shop drawing for review and approval. 
 
ITEM #41  PORTABLE PAN RACK 
Furnished by Using Agency, Installed by GC. 
 
Two (2) ADVANCE TABCO model #PR20-3W or New Age #1331 or  Eagle #4331 in quantity 
as shown on plan.  Units to be front load all welded portable pan rack.  Unit to be furnished per 
manufacturers standards.  Include heavy duty casters, two with locks. 
 
ITEM #42  PORTABLE ST. ST. SLICER STAND 
Furnished by Using Agency, Installed by GC. 
 
One (1) Custom fabricated unit, size 30" long x 30" wide x 34" high.  
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TOP  Fabricated of 14 gauge stainless steel with type "A" edges on all sides.  Top to have 
bullnosed corners, polished finish and reinforcing under per General Requirements.  
 
LEGS Top to be mounted on 1-5/8" diameter, 16 gauge stainless steel tubular legs furnished with 
integrally welded 1-1/4" diameter, stainless steel crossrails running between leg uprights in both 
directions.  Top of leg furnished with stainless steel gusset, welded to channel top reinforcing.  
 
CASTERS  Each leg to be furnished with heavy duty casters with wheel locks and N.S.F. 
approval.  Caster to be 5" diameter with black solid neoprene tired wheels.  
 
SHELF UNDER: Under top, furnish 16 gauge stainless steel removable shelf with all outside 
edges rolled over 90 degrees to match contour of crossrail.  
 
Submit shop drawing for review and approval 
 
ITEM #43  SLICER 
Furnished by Using Agency, Installed by GC. 
 
One (1)  Hobart Model #H7 or  Globe #3950N or Berkel #X13AE-Plus automatic slicer 
furnished per manufacturers standards.  Provide the following standard and optional accessories: 
 
One (1) Food Chute 
One (1) Low Fence 
One (1) UL Cord and plug 
 
ITEM #44  NOT USED 
 
ITEM #45  REACH IN BLAST CHILLER 
 
One (1) IRINOX model #MF70.1L or American Panel # AP12BCF110-3 Delfield #T14D reach 
in blast chiller / shock freezer furnished per manufacturers standards.  Include the following 
standard and optional accessories, One (1) Sous-vide Pouch core temp probe , One (1) Lot 
casters, two with locks, one (1) UL Cord and plug. 
 
ITEM #46  TILT BRAISING PAN 
 
QTY:  One (1)  
 
MFR: GROEN MODEL #BPM-40G or Cleveland #SGL40T, Vulcan #VG40 
 
SPECIFICATIONS: Unit shall be a forty gallon, gas fired, tilting skillet.  Unit to be stainless 
steel interior and exterior.  Stainless steel clad 5/8” cooking surface, with specially designed 
welded heat transfer fins.  Also provide unit with a torsion bar type counterbalanced cover, 
adjustable thermostat, and electronic intermittent pilot ignition system.  Unit is standard with 
manual hand tilt and shall tilt past vertical for cleaning. 
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ACCESSORIES: 
 
One (1) Tangent Draw Off 
One (1) Lot flange feet.  Secure to floor with st. st. lag bolts. 
One (1) Pan Carrier  
One (1) Double Pantry Faucet   
One (1) Lot gas and water supply lines with quick disconnects and wall restraints 
  
UTILITY REQMTS:  
 
Natural Gas,   115 v, 60 Hz, single phase for controls -Hot and Cold water connections (faucet) 
 
Faucet assembly to be turned over to PC for installation and piping. 
 
ITEM #47  ST. ST. FLOOR DRAINER 
 
One (1) Custom Fabricated unit size and shape as per plan fabricated of 14 ga. st. st. with all 
welded construction with all horizontal and vertical corners coved on not less than 5/8" radius.  
NOTE:  Drainer size and installation location to be coordinated with tilt kettle or braising pan 
manufacturer and model number.  GC  to verify exact requirements. 
 
Front, rear and end edges shall be 2" channel type with edge turned down and out and fit finish 
floor as shown on section detail.  GC  To verify floor material to insure proper fit. 
 
Drain trough to be fitted with an integrally welded 14 ga. st. st. box type drain with st. st. sleeve 
fitting ready for caulked type waste connection furnished by the PC. 
  
Drain to be furnished with 16 ga. st. st. perforated basket with all welded construction with all 
horizontal and vertical corners coved on not less than 5/8" radius.  Basket shall be approximately 
9" x 9" x 4" deep and furnished with a 3/8" dia. st. st. rod handle and 1/8" dia. holes on 1/4" 
centers.  Furnish drain trough with a recessed removable st. st. close mesh grating.  Grate shall 
be constructed and fabricated with 10 ga. st. st. perimeter, 12 ga. st. st. inner bars on 3/4" centers 
with 3/8" dia. st. st. reinforcing rods. 
 
GC  shall verify the exact height and location of drain lines on job site and fabricated depth of 
pan accordingly for proper fit of trough in floor opening. 
 
GC  shall deliver trough to job site before finished floor is installed and turn over to the 
plumbing contractor for installation with supervision by GC .  Grouting material to be furnished 
by the PC. 
 
Submit shop drawing for review and approval. 
 
ITEM #48  60 GALLON TILT KETTLE 
 
QTY: One (1) 



CDB 810-048-023 11 40 00-50  

 
MFG.: GROEN MODEL: DHT-60 or Cleveland #KGL-60 or Vulcan #K60GLT  
 
SPECIFICATIONS: 
 
Kettle shall be constructed of type 18.8, 316 stainless steel solid one piece welded construction. 
The unit shall have a reinforced bar rim with butterfly shaped pouring lip.  Unit shall have st. st.  
tubular legs with level adjustable feet. Kettle shall have a fin tube burner assembly, 50 PSI Steam 
Jacket Rating, Variable Temperature Control, front mounted water sight glass and Electronic 
Ignition System.  150,000 BTU’s.  
 
ACCESSORIES:  
 
One (1) 2” Tangent Draw-off valve 
One (1) Pan Carrier 
One (1) Hinged Cover Kit (#51)   
One (1) Kettle Brush Kit  
One (1) Faucet Mounting Bracket 
One (1) Double Pantry Faucet 
One (1) Lot gas and water supply lines with quick disconnects and wall restraints 
 
UTILITY REQUIREMENTS:  
 
Per rough in plan.  Faucet assembly to be turned over to PC for installation and piping. 
 
ITEM #49  ST. ST. FLOOR DRAINER 
 
One (1) Custom Fabricated unit size and shape as per plan fabricated of 14 ga. st. st. with all 
welded construction with all horizontal and vertical corners coved on not less than 5/8" radius.  
NOTE:  Drainer size and installation location to be coordinated with tilt kettle or braising pan 
manufacturer and model number.  GC  to verify exact requirements. 
 
Front, rear and end edges shall be 2" channel type with edge turned down and out and fit finish 
floor as shown on section detail.  GC  To verify floor material to insure proper fit. 
 
Drain trough to be fitted with an integrally welded 14 ga. st. st. box type drain with st. st. sleeve 
fitting ready for caulked type waste connection furnished by the PC. 
 
Drain to be furnished with 16 ga. st. st. perforated basket with all welded construction with all 
horizontal and vertical corners coved on not less than 5/8" radius.  Basket shall be approximately 
9” x 9” x 4” deep and furnished with a 3/8" dia. st. st. rod handle and 1/8" dia. holes on 1/4" 
centers.  Furnish drain trough with a recessed removable st. st. close mesh grating.  Grate shall 
be constructed and fabricated with 10 ga. st. st. perimeter, 12 ga. st. st. inner bars on 3/4" centers 
with 3/8" dia. st. st. reinforcing rods. 
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GC  shall verify the exact height and location of drain lines on job site and fabricated depth of 
pan accordingly for proper fit of trough in floor opening. 
 
GC  shall deliver trough to job site before finished floor is installed and turn over to the 
plumbing contractor for installation with supervision by GC .  Grouting material to be furnished 
by the PC. 
 
Submit shop drawing for review and approval. 
 
ITEM #50  FRYER SYSTEM 
Furnished by Using Agency, Installed by GC. 
 
Two (2) FRYMASTER H-55SC or PITCO #SSH-55C-S/FD or ALTO SHAAM #ASF-60G 
Fryers 
  
Fryers to be all st. st. construction.  Frypots to be all st. st.  with drain lever actuated st. st. ball 
type at bottom of frypot cool zone.  St. st.  finished back to be included.   
 
ACCESSORIES:   
One (1) Footprint filter.  Filter to be located under fryers and shall be integrally piped to adjacent 
fryers.  Include filter heater.   
One (1) Lot Electronic Timers 
Two (2) Lift off 16 ga. st. st. covers  
One (1) Set of casters, two with brakes  
Two (2) Full Size Baskets 
Four (4) Twin Size Baskets  
One (1) Box of filter paper 
One (1) Box of filter powder  
One (1) 1” Quick Disconnect with Gas Hose 
One (1) “T” Rear manifold to provide single gas connection  
 
DETAILS:   Above units to be batteried together as shown on plan.  Burners to be controlled by 
exclusive 1 degree action, centerline thermostat.  Minimum shortening capacity of 40 pounds 
each.   
 
ITEM #51  ST. ST. EXHAUST HOOD 
Furnished by Using Agency, Installed by GC, with connections by EC and VC. 
 
One (1) HALTON Wall Mounted style model #KVE commercial kitchen exhaust hood sized per 
plan.   
 
All exposed surfaces shall be 18-gauge stainless steel with a #4 brushed finish.  Unexposed 
surfaces are 18-gauge stainless steel.  Provide a 3" deep air gap integral with rear of hood with 
finished bottom and ends.  The installation shall be in accordance with the manufacturer’s 
recommendations and conform to NFPA-96 guidelines and all applicable local codes.  The hood 
height shall not exceed 24” H.  The overall lengths of the hoods shall be as indicated on 
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drawings and/or equipment schedule.  Use of Capture Walls to create a seal between cooking 
equipment and wall shall not be used as they require cooking equipment to be located further 
from wall reducing isle space. Bottom edge of hood front panels to be square, chamfered front 
shall not be allowed as they reduce front overhang and jeopardize capture and containment over 
tall cooking equipment. 
 
Seams and joints shall be welded liquid tight in accordance with National Fire Protection 
Association (NFPA) bulletin #96.  Exposed external welds shall be ground and polished to match 
original material finish.  The hood shall be Underwriters Laboratories (UL) Classified.  
Construction shall conform to the requirements of National Sanitation Foundation (NSF) 
standard 2 and the NSF seal shall be displayed on the front face of the hood.  Hanger brackets 
shall be threaded ½-13 and located on approximately five foot centers. 
 
The exhaust airflow will be calculated based on the convective heat generated by the appliances 
underneath each canopy. Submittal shall include convective heat calculations base on the input 
power of the appliance served as defined by ASTM Standards F-1704-05 Capture & 
Containment and F-2474-05 Heat Gain to Space.  Final air volume calculations shall comply 
with the hood listing. 
 
The hood exhaust collars shall be equipped with UL Listed Automated Balancing Damper 
(ABD) as required and shown on submittal drawings. 
 
LED light fixture with the following certifications U.L., CSA, NSF and CE for use in grease 
exhaust hoods in quantity sufficient to provide 50 foot candles at the cooking surface when hood 
is mounted 84” A.F.F. LED light fixture is complete with die cast aluminum junction box with 
integral fins for natural heat dissipation. Input voltage of 24V DC with a power consumption not 
to exceed 20 watts. The housing encases 24 LED light emitters with a brightness of 1000 lumens. 
Lamp body is stainless steel ring with a high temperature silicone seal.  Junction box to accept 
standard ½” NPT fitting.  Fixture shall come complete with integral power supply with an input 
voltage of 108VAC – 305VAC and input frequency of 50/60 Hz. Input current rating shall be 
0.57A @ 120VAC. Fixture shall contain no mercury or lead. It shall be grease, heat and water 
proof and UL certified for kitchen grease hood application.  All wiring is in accordance with the 
National Electric Code (NFPA 70). 
 
There shall also be an illuminated flush mounted “Override” button mounted on the face of each 
of the hoods as shown on contract drawings.  Hood light switch shall be provided and installed 
by E.C. in field.  The E.C. will be responsible for providing and installing the wiring required 
from wall-mounted light switch to light junction box located on hoods as indicated on drawings. 
 
Hood will include an active internal “Capture-Jet” System on all open sides of the hood that will 
allow for Capture and Containment of thermal plume at specified air volumes.  The Capture Jet 
air shall be pulled into a 1” air plenum with the Capture-Jet fan and discharged through Capture-
Jet ports that are located along the inside front, side and bottom edge of the hood at discharge 
velocity of 1800 FPM.  Slot type, passive devices or “Short-Cycle” discharge is not acceptable.  
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The hood shall be equipped with model KSA (High Efficiency) multi-cyclone stainless steel 
grease extractors. The grease extraction efficiency is 93% on particles with a diameter of 5 
microns and 98% on particles with a diameter of 15 microns or larger, as tested by an 
independent testing laboratory. The pressure loss over the extractor shall not exceed 0.50" of 
water (w.c.) at flow rates approved by UL for heavy load cooking. Sound levels shall not exceed 
an NC rating of 55. Baffle or slot type extractors shall not be used. 
        
Include Halton M.A.R.V.E.L. II DCV System which is an independent custom programmed 
demand control system.  It provides for the complete and independent modulation of exhaust air 
volumes for multiple hood sections utilizing a single exhaust fan while operating each hood 
section independently of each other by use of UL Listed ABD – Automated Balancing Dampers 
and a single MUA unit with capability for Halton F.O.R.M. to monitor and control 
predetermined control points. The system shall come equipped with hood mounted infrared 
cooking activity sensors capable of measuring appliance surface temperatures. Infrared sensor 
will read appliance surface temperature which will be translated by the specific calculation 
algorithm for that appliance and will respond proactively to any change in cooking status. 
Infrared sensor and exhaust collar mounted temperature sensor work in concert on differential 
temperature reading back to the controller. 
 
System to also come equipped with utility cabinet,  touch screen and VFD(s) to control fan 
speeds. VFD’s for the exhaust fan will be provided by hood manufacturer. The VFD’s must be 
programmed by the hood manufacturer. The M.A.R.V.E.L. II system shall automatically control 
the speed of the exhaust fan. System will output a 0-10v proportional signal to the BMS to 
control make-up air fan. Signal is proportional of exhaust 0-100% of design flow, based on 
appliances status, cooking activities and exhaust air temperatures. 
 
The system is equipped with a manual override switch on the face of the hood. Normal hood 
function is automatically regulated based on the appliance status. The integrated PLC will 
analyze signals from the cooking activity sensors, temperature sensors and pressure transducers 
mounted in the hood and then send a signal to the and VFD to adjust the exhaust fan and supply 
fan speed to satisfy current cooking load conditions. The system shall be monitored with an 
internet connected web browser from either a local or remote location. Marvel Demand Control 
System shall be provided with a graphical display of the kitchen hood(s) and cooking equipment 
viewable in real time.  Such a model will be accessible thru an broadband connection (installed 
per specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, duct temperature, space temperature, grease sensor and VFD status. System will include 
1 year monitoring service with automated alarm signaling to the Using Agency or BMS.  System 
will also be accessible by the Using Agency thru the Web for this one year term. 
 
Provide a M.A.R.V.E.L. control panel (as shown on drawings) that will display all hood sections 
it is controlling/monitoring.  The M.A.R.V.E.L. II system shall come with a HMI color touch 
screen capable of monitoring parameters including but not limited, hood status (off, idle, 
cooking), real time airflow monitoring, exhaust temperature, damper position and energy 
savings. HMI will indicate any current faults that need operator attention. Some features are 
password protected for security purposes. HMI touch screen to be housed in stainless steel 
surface mounted control box. Master control panel utilized BACnet interface communication 
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protocol for building automation and control network compatibility, all to be ASHRAE, ANSI 
and ISO standard protocol. Components to be provided with “plug & play” interconnections as 
indicated on drawings. 
 
The Demand Control System may be utilized as a single autonomous device, or as a part of a 
network.  The Demand Control System when controlling 4 hoods or more shall be capable of 
monitoring and controlling up to 3 typical roof top units. The optional expansion of the 
MARVEL system to include such features as, but not limited to, monitoring building power, 
monitor a walk in cooler or a walk in freezer, with a total of up to 12 inputs without additional 
control hardware. Upgrading to Facilities Optimization and Resource Management (FORM) is 
project specific and if applicable, outlined in the specification. The Demand Control System 
shall support one UART-based serial interface that is jumper selectable to provide an RS-232 or 
an RS-485 interface to an external device (e.g., power meter), or to an internal daughterboard for 
supporting another communications interface (e.g., wireless sensor network connection).  All of 
the controllers within the Demand Control System cooperate and share information to optimize 
the overall energy performance of the facility.  M.A.R.V.E.L. II Demand Control System shall 
be provided with a graphical display of the kitchen hood(s) and cooking equipment viewable in 
real time.  Such a model will be accessible thru a broadband connection (installed per 
specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, damper position, duct temperature, space temperature sensor(s) (shipped loose and to be 
installed by the E.C. in field), grease sensors and VFD status.   M.A.R.V.E.L. shall include ABD 
damper diagnostics. It will have the capability to monitor the status of each individual actuator or 
damper blade assuring proper operation of the dampers at all times. 
 
Demand Control Ventilation system shall include the Halton KGS duct safety and monitoring 
system sensor in the plenum of the exhaust hood with the highest grease producing appliances. In 
addition, appropriate duct sensors as shown in plans. Installation of duct sensors will be by 
appropriate trade. Sensor capable of determining deposition levels as determined by NFPA 96 
guidelines. Operator to be alerted when duct requires cleaning. 
 
EC will be responsible for wiring between the supplied Halton M.A.R.V.E.L. II control panel 
and the hood mounted sensors. EC will also be responsible for wiring between the Halton 
M.A.R.V.E.L. II control panel and the VFD’s and then from the VFD’s to the exhaust/supply fan 
motors. Halton to provide inter-connectivity cables between the hoods and associated control 
panels. Halton to provide room temperature sensor. Electrician to provide labor to run cables and 
required control power per submittal drawings. Field start-up to be performed by Halton 
Authorized Service Agency. 
 
A duct mounted temperature sensor only system will not be permitted. A duct mounted 
temperature sensor in conjunction with a smoke detector will not be permitted. 
Submit shop drawing for review and approval. 
 
Performance Criterion 
Other manufacturers wishing to offer an alternate to the specified manufacturer must apply for 
permission to do so, in writing, from the office of the specifying A/E. A/E must receive 
application at least ten working days prior to the bid date. Any alternate system must meet 
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construction and performance requirements and efficiencies as outlined in this specification. 
Requests for approval must include grease filtration performance data (micron size vs. 
extraction) for mechanical extractor and manufacturer’s own exhaust airflow calculations based 
on convective heat load of cooking equipment beneath the hood. Efficiency comparison data to 
be performed in accordance with ASTM Standard F1704-96 and include results for exhaust rate 
for capture and containment of convective plume, Temperature rise of exhaust air and Heat Gain 
to the space (kBtu/h).Test results must be based on the same physical height of the specified 
system and not include rear seals and/or side skirts. Results of walk-by test without side skirts 
must be disclosed.  An additional load cannot be placed on the kitchen HVAC system. 
Manufacturer must provide a written guarantee of performance, ensuring the specifying A/E that 
the system will perform to the A/E’s satisfaction when installed and balanced according to 
design airflows and results of ASTM Standard F1704-96 test. (As determined by TAB ports and 
pressure vs. air flow curves). A/E reserves the right to reject any system which, when installed, 
does not perform to ASTM Standard F1704-96 for heat gain according to the specification. 
Rejected system must be replaced with specified system, with all replacement costs paid by 
manufacturer of rejected system. Any changes in the specified sizing of power wiring or gas 
lines due to the use of any system other than that which is specified is the responsibility of the 
alternate hood manufacturer, and must be coordinated by the hood manufacturer and contractors 
involved.  
 
Submit shop drawing for review and approval. 
 
ITEM #52  FIRE SUPPRESSION SYSTEMS 
 
One (1) system completely installed ANSUL R102 or KIDDE or RANGE GUARD Wet 
Chemical Restaurant Kitchen Fire Suppression System sized to meet job requirements in 
accordance with the manufacturer's specifications and installed only by an authorized Fire 
System Distributor.  This system must be installed in accordance with UL-300, BOCA, NFPA-
17A, NFPA-96 and the authority having jurisdiction. The installing company must carry 
complete Operations Liability Insurance of a minimum of $1,000,000.  
 
NOTE! Units MUST BE INSTALLED IN the factory stainless steel enclosures. Any Fire 
System not completely installed in an authorized cabinet must be approved by the A/E in writing 
prior to such substitution.  Cabinet installation must comply with CABO/ANSI A117.1-1992. 
 
NOTE! Mechanical Gas Valves must be used for automatic shut-off. Any Fire System installed 
using an Electric Gas Valve must have written approval from the A/E prior to such installation. 
 
System to provide automatic fire suppression for the plenum area of Exhaust Hood, connecting 
exhaust ducts.  
 
STANDARD: All equipment and the complete system shall conform to NFPA #96, vapor 
removal from cooking equipment Underwriters Laboratories File #EX2458. 
 
APPROVALS: All devices furnished shall be constructed and installed in accordance with this 
specification and shall be U.L. approved. 
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MATERIAL: Exhaust Hood, Duct, and Cooking Appliance Fire Suppression shall be 
manufacturers standard wet suppression agent. 
 
INSTALLATION: System shall be installed in conformance with the latest edition of applicable 
standard of NFPA 17A, NFPA 96, BOCA, Manufacturer's manual and all applicable state and 
local codes. 
 
1. Installer shall visit the job site, take all field measurements and verify all conditions affecting 
the work unless shown on attached plan. 
 
2. Obtain and pay for any permits specifically required for the fire suppression installation. 
 
3. Provide shop drawings showing the piping and mechanical detail of the fire system to the 
authority having jurisdiction. 
 
TEST: Upon completion of installation, seller to perform all tests necessary to fulfill requirement 
of the authority having jurisdiction. 
 
SPECIFIC JOB SITE REQUIREMENTS: System to be provided with Two (2) Micro switches 
(DPDT) mounted in the Control cabinet. Second switch to be interfaced with the building Fire 
Alarm, if required. 
 
System installer to provide a manual reset relay to the Electrical Contractor for installation into 
the fuel shut-off system. 
 
The installer to provide the Heating  Contractor one mechanically operated automatic gas shut-
off valve, for each fire suppression system, sized for the job requirements. HC is to install the 
valve. System installer is to connect the gas valve cable to the Control cabinet. 
 
The Fire System must be located where shown on the food service equipment drawings. 
 
NOTE! ANY RELOCATION of the Fire System MUST BE APPROVED by the A/E in writing 
prior to such relocation. 
 
The Fire System installer shall be responsible for cutting or punching holes in walls, ceilings and 
floors for installation of the equipment. The installer will be responsible for furnishing trim 
flanges or patching and painting of any holes required for the installation of the fire system. 
 
PIPING: Fire System to be per manufacturers standards. All piping and conduit of the fire 
system is to be concealed where possible and all piping and conduit to be either chrome plated, 
chrome sleeved or stainless steel where exposure is necessary. 
 
HEATING CONTRACTORS RESPONSIBILITIES: The Heating Contractor shall be 
responsible for the installation of the automatic gas shut-off valve required for the automatic 
shut-off of the gas supply to all gas operated appliances under Exhaust Hood. 
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The valve shall be installed as near as possible to the subject cooking equipment and should not 
be installed in a location that would affect the shutdown of the gas supply to any gas operated 
equipment not located under the Exhaust Hood. The mechanical gas shut-off valve required 
under this specification shall be furnished to the Heating Contractor by the Fire System installing 
company. 
 
ELECTRICAL CONTRACTOR'S RESPONSIBILITIES: The Electrical Contractor shall be 
responsible for all labor and materials required to completely connect the cooking fuel shut-off 
system. 
 
The Electrical Contractor shall be responsible for installing a ½” conduit and flush-mounted 
standard 4" X 4" electrical octagon box with screws at 2 & 8 o’clock for each fire system. Verify 
height requirement with Authority Having Jurisdiction.   
 
This is to be used for the manual pull station to activate the Fire System. The ½” conduit should 
extend approximately 15" above the finished ceiling. 
 
The following must be completed by the Electrical Contractor (See electrical drawings for 
details): 
1. All electrical under the Exhaust Hood must shut down upon activation of the Fire System. 
This includes all outlets, hard-piped appliances and all refrigeration stands. 
 
2. All Make-up Air Units for the Exhaust Hoods in the kitchen must shut down. 
 
3. Exhaust Hood Fans must continue to run. 
 
4. If an electrical gas valve is used, a manual reset relay must be used. This relay is to be  
supplied by the fire system  installer. 
 
5. If Fire Alarm notification is required, one of the micro switches is to be used for this purpose. 
 
6. No electrical connections to be made inside the Control cabinet. 
 
ITEM #53  ST. ST. WALL PANELING 
 
One (1) Lot 18 ga. st. st. wall paneling to run from top of coved base to bottom edge of hood.  
GC  to secure paneling to wall with hidden fasteners.  Provide cut outs for all utilities as 
required. 
Panel edges to be sealed with clear silicone.  Submit shop drawing for review and approval. 
 
ITEM #54 COMBI OVEN W/ STAND 
 
One (1) CLEVELAND model #OGS-10.20 CONVOTHERM™  or RATIONAL SCCWE-102G 
or ALTO SHAAM #CTP10-20G , timer and core probe, 250 recipe storage capacity, cooking 
modes hot air, steam, combi, retherm, cook & hold, "Delta T" slow cooking and "Crisp & 
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Tasty", includes (4) 26" x 20" wire shelves, hand shower, (11) 18"x26" or (22) 12"x20" pan cap. 
, s/s interior & exterior.   Include the following standard and optional accessories: 
 
One (1) Easy Touch Controls 
One (1) CST-20-OB open base cabinet with casters, two with locks. 
One (1) Lot Claris Water Treatment System, includes (1) pre-filter, (1) Claris X-large steam 
system, (1) Claris flow meter and (1) water test kit  
One (1) Chicken Grill Rack, 12" x 20" (full size), for 10.20 combi OvenSteamers 
One (1) Frying Basket, Wire, 20" x 26", for 10.20 combi oven steamers 
One (1) Convo Grill Rack, 13" wide x 18" deep, for ConvoTherm  ovens, fits directly on pan 
rack guides 
One (1) Lot Convo Clean Hands Free built-in automatic cleaning system: (1) 10 liter 
ConvoClean, (1) 1 liter Convo Care and (1) empty 10 liter container with label for mixing 
One (1) Lot Gas and Water Supply Hoses with quick disconnects and wall restraint 
One (1) Lot locking casters. 
One (1) Lot factory start up and training 
 
GC  to verify accessories with Using Agency prior to shipping. 
 
ITEM #55  NOT USED 
 
ITEM #56  DRY ERASE BOARD 
Not in Contract 
 
ITEM #57  ST. ST. TABLE 
 
One (1) Custom fabricated unit, size 30" long x 12" wide x 34" high.  
 
TOP 
 
Fabricated of 14 gauge stainless steel with type "A" edges on all sides.  Top to have bullnosed 
corners, polished finish and reinforcing under per General Requirements.  
 
LEGS 
 
Top to be mounted on 1-5/8" diameter, 16 gauge stainless steel tubular legs furnished with 
integrally welded 1-1/4" diameter, stainless steel crossrails running between leg uprights in both 
directions.  Top of leg furnished with steel gusset, welded to channel top reinforcing.   Include st. 
st. flange feet. 
 
SHELF UNDER 
 
Under top, furnish 16 gauge stainless steel removable shelf with all outside edges rolled over 90 
degrees to match contour of crossrail.  
 
Submit shop drawing for review and approval 
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ITEM #58  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #59  WALL MOUNTED CHEMICAL SHELF 
 
One (1) Metro Chrome or  Eagle Chrome or ISS Chrome wire wall shelving sized per plan.  
Each unit to consist of two (2) 14” deep chrome shelves with two (2) 2WD14C chrome wire wall 
supports Each chrome wire wall support consists of one shelf support and mount plate with two 
caps.  GC  to mount wire shelf supports to wall with heavy duty SST lag bolts. 
 
ITEM #60  ST. ST. WALL PANELS 
 
Two (2) Custom fabricated 18 ga. st. st. wall panel sized full width of sink x 36” high.  Panels to 
be secured to wall with hidden fastener.  Edges to be sealed with silicone.  GC  to provided holes 
in panel as required to accommodate faucet. 
 
Submit shop drawing for review and approval. 
 
ITEM #61  WALL MOUNTED MOP RACK 
Not in Contract 
 
ITEM #62  NOT USED 
 
ITEM #63  NOT USED 
 
ITEM #64  NOT USED 
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ITEM #65  NOT USED 
 
ITEM #66  NOT USED 
 
ITEM #67  NOT USED 
 
ITEM #69  NOT USED 
 
ITEM #70  NOT USED 
 
ITEM #71  WALK IN REFRIGERATOR/FREEZER 
 
QTY: One (1) 
 
MFG: American Panel Custom or Bally Custom or Kolpak Custom  
 
CONST: 
 
Walk-In Refrigerator/Freezer provided under this portion of the specifications shall be 
prefabricated of modular design and construction.  They shall be constructed to allow convenient 
and accurate field assembly. 
 
See plan for sizing and configuration.  Panel sizing to fit openings with not more than 2” 
clearance to surrounding walls.  Interiors to have finished clear height of 8’ – 4.25”. 
 
Panel Construction - All panels shall consist of interior and exterior metal surfaces precision 
formed to exact dimensions with double 90 edges to enhance overall panel rigidity.  The 
finished metal surfaces shall be fitted with a teardrop profile gasket and placed in precision 
tooled fixtures where they are injected with Foamed-in-Place urethane insulation. Curing of the 
insulating core shall take place at a controlled temperature within the foaming fixture to provide 
permanent adhesion to the metal surfaces, allowing for uniform foam expansion and to maximize 
finished panel strength.  Panel edges shall have a molded urethane tongue and groove profile of 
insulation factor equal to material to accurately align panels during installation and to assure an 
airtight seal.  No structural wood, steel, straps, high density urethane or other non-insulating 
materials shall be used in panel construction.  
Finished panels must be UL classified building units.   
 
Finished panels will be 4” thick and will be provided in 11 ½”, 23”, 34 ½” and 46” widths to 
conform to project drawings.  Corner panels shall be one piece 90 angled construction and shall 
measure 12” x 12” or 12” x 6 ¼” where required. For units with multiple compartments, 
specially designed “tee” panels shall be provided to form partition wall to outside wall junctures.  
“Tee” panels shall measure 23” x 12” or 23” x 6 ¼” where required.  All panels shall be 
interchangeable with like panels or standard door frame sections for fast and easy assembly.  
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Floor Construction and Finish:   NSF 1/8” diamond aluminum treadplate with waterproof marine 
grade plywood reinforcing under per manufacturers standards. 
 
Floors to be 3.75” thick.  Include a factory installed 32” long interior ramp.  Panel transition 
between walls and floors to be coved to meet NSF and Health Department Approval.  Provide 
threshold between walk in and kitchen area, threshold to be secured to the floor, edges to be 
sealed with clear silicone. 
 
Panels shall be fabricated in a similar manner to other panels in the walk-in with panel edges to 
have foamed-in-place tongue and groove with Posi-Loc locking assemblies foamed-in-place at 
time of fabrication   All edges and corners to be coved in accordance with NSF Standard 7 and 
completely foamed-in-place.    
 
Door Construction - Entrance doors are constructed similar to other panels and shall be flush 
mount, magnetic in-fitting type.  Door sections shall be constructed to conform to Underwriters 
Laboratories Standards for electrical safety and shall bear all appropriate U.L. listing labels.  The 
perimeter of the door and frame shall be built of a fiberglass reinforced plastic (FRP) pultrusions 
weighing not less than 11 ounces per lineal foot.  All pultrusions shall be non-conductive, non-
corrosive, rust proof and listed by the National Sanitation Foundation.  Door jamb shall house a 
door frame heater circuit and a magnet attracting stainless steel trim strip.  Door frame shall be 
equipped with flexible bellows type vinyl door gasket with magnetic core and flexible EPDM 
(ethylene propylene diene monomer) door sweep.  Standard door frame sections 46”, 57 ½” or 
69” wide shall be equipped with a vapor proof light fixture and globe pre-wired to a pushbutton 
type light switch with pilot light and a 2 1/2” diameter dial-type thermometer.  An aluminum 
braided heater wire with integral circuit closure providing activation while refrigerated room is 
within operating temperature and a 16 gauge stainless steel threshold plate shall also be included 
in all door frames.   
 
Door hardware shall be die cast zinc with brushed satin finish.  Doors shall be mounted with two 
(2) heavy duty cam lift hinges.  Pull handle assembly shall incorporate a keyed cylinder deadbolt 
style lock, provision for Using Agency supplied padlock and an inside safety release to prevent 
personnel entrapment.  Positive door closing and sealing shall be assisted by a hydraulic closer 
device. 
 
Per code, provide clear vinyl strip curtains at door openings. 
 
ACCESSORIES: 
 
View-Through Window:  To provide vision in the walk-in room, a 14” x 14” triple-pane window 
shall be used with a heated frame as standard.  For freezer applications or humid conditions, 
heated glass shall be used.  Window shall be neatly trimmed and designed for replacement in the 
field. 
 
Monitoring System:  fully programmable featuring audio/visual temperature alarm with digital 
thermometer, high & low set points, 115V output, energy saving door frame heater wire, vapor 
proof light & switch with pilot light. 
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Cylinder Lock:  A cylinder locking device shall be installed on reach-in doors as required.  It 
shall consist of a cylinder lock and locking cam with a non-conductive housing. 
 
Thru-Ceiling Electrical:  A thru-ceiling electrical assembly shall be factory installed at the 
entrance door to allow the door electrical components to be pre-wired through to the exterior 
ceiling.  It shall consist of a flexible cord with plug on the door section and receptacle installed in 
the ceiling panel.  
 
Kickplate:  Provide 1/8” aluminum diamond kickplate on interior and exterior of all entrance 
doors.  Kickplate to be 36” high x width of door. 
 
Provide  48” long LED ceiling mounted light fixtures in each compartment and one (1) LED 
vapor proof fixture above each door.  Exposed conduit on interior ceiling is not permitted.  GC  
to be responsible for installation of light fixtures.  Loose box of fixtures turned over to EC is not 
acceptable.   See drawings for quantities and locations.  All conduit and wiring to be by EC.  
 
GC  to mount lights and leave ready for interwiring and final connections to switch(s) and 
building power supply by EC.. 
 
NOTE!  Per code, The light intensity shall be at least 110 lux (10 foot candles) at a distance of 
75 cm (30 inches) above the floor, in walk-in refrigeration units, dry food storage areas and in 
other areas during periods of cleaning.   Manufacturer  to provide fixture quantities to meet these 
requirements. 
 
Wall Protectors:  To prevent damage to Walk-Ins in heavy traffic areas, the following bumper 
rail shall be supplied on the exposed walls: 
 
A 1-1/2” wide extruded aluminum rail with vinyl insert.  Field mounted with unexposed with 
sheet metal screws/supplied with end caps. 
 
Closure Panels:  Furnish removable closure panels to enclose the area between the building and 
the walk-in ceilings.  Panels to be fabricated of same material as walk-in exterior.   
 
Trim Strips:  Furnish trim strips between walk-in and building walls where shown.  Constructed 
and finished of same material as exterior of walk-in. 
 
Corner Guard:  Provide 16 gauge stainless steel corner guards 6” x 6” x 60” high on exposed 
exterior corner of walk-in. 
 
Base Cove:  GC  to provide base cove to seal walk-in to building floor and facilitate easy 
cleaning. 
 
One (1) 32” long interior Ramp, 36” overall 
One (1) Lot exterior wall bumpers where exposed 
One (1) Lot of LED lights at doorway 
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One (1) Lot of LED Tube Light Fixtures on ceiling 
One (1) Flex Strip Curtain 
One (1) Heated Pressure Relief Vent Model 1825  
Two (2) Vision Windows 14” x 14”  
 
DETAILS: 
 
Finishes - The interior and exterior finish on panel surfaces is to be manufactured from a 
combination of the following premium grade materials.  The gauge or thickness of the metal 
material listed is rated prior to embossing. 
 
 Interior walls shall be .032. Stucco Aluminum 
 Interior ceilings shall be .032. Stucco Aluminum 
 Exposed Exterior walls shall be .032. Stucco Aluminum 
 Exterior ceiling shall be .032. Stucco Aluminum 
 Unexposed top of box and bottom of floor to be 26 Ga. Acrylume 
 Exposed Exterior Front shall be 032. Stucco Aluminum 
 
Insulation - Insulation shall be 4” thick high pressure impingement mixed (HPIM) foamed-in-
place urethane, minimum 2.4 lb. per cubic foot density, fully heat cured and bonded to metal 
finishes.  The insulation shall be manufactured using an HFC 245fa expanding agent.  The 
thermal conductivity (“K” factor) shall not exceed  0.133 BTU/Hour/Square Foot/Degree 
Fahrenheit/Inch of Thickness across the entire width of the panel.  Overall coefficient of heat 
transfer (“U” factor) shall not exceed .033 and the resistance to heat penetration (“R” factor) 
shall not be less than 30.  The insulation shall have a 97% closed cell structure to prevent 
absorption of liquids.  The finished panel (not just the core material) shall be listed by 
Underwriters Laboratories as a Class 1 (UL-723) building unit and demonstrate a flame spread 
rating of 20 or less.  The core material smoke developed Underwriters Laboratory rating shall be 
no greater than 300 as documented by and in accordance with ASTM Standards.  
 
Panel Assembly - Assembly of walk-in shall be accomplished by the use of cam-action locking 
mechanisms precisely positioned along the outside tongue or groove edges of each panel to 
exactly correspond with a matching mechanism in the adjacent panel.  Cam lock spacing on 
vertical joints shall not exceed 46” and at junction of vertical and horizontal joints by 23”.  Cam 
locks shall be foamed-in-place and anchored securely in the panel by steel “wings” integral to 
the lock housing.  Cam locks shall be operated through access ports by the use of a hex wrench, 
thereby, pulling the panels together and establishing an airtight seal.  All access ports shall be 
located on the walk-in interior to facilitate assembly when close to building structures and shall 
be covered by vinyl snap-in caps after final assembly.  Complete step-by-step assembly 
instructions and erection drawings shall be supplied by the walk-in manufacturer and installing 
contractor must be factory authorized! 
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System shall have an integrated, push button light switch with on/off indicator light.  System 
shall comply with IECC 2012 federal energy requirements by incorporating an automatic 
lighting shut-off.  System shall actively monitor and control door heater assembly for proper 
operation and lower energy consumption by having programmable initiation temperature, 
termination temperature and percentage of operation time adjustability. 
 
System to have 115V output for connection to external alarms, dialers, etc. that run on standard 
115V input.  The system shall be supplied with a dry contact kit for connection to equipment that 
requires dry contacts.  
 
Electrical Contractors Responsibilities to be as indicated on drawings. 
 
Shop drawing:  Submit shop drawing for review and approval. 
 
ITEM #72  NOT USED 
 
ITEM #73  WALK IN FREEZER SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  One (1) Set arranged per plan 
  
MFG/MODEL:  InterMetro Industries Corp Super Erecta Metroseal3 or Eagle #Eagleguard or 
ISS #GreyBond Shelving 
  
CONST:  Shelves to have # 10  gauge  mat wires  spaced  21/32" on centers with  #6 gauge cross 
braces  a maximum of 8" on centers and running perpendicular to crosswires.   Additional center 
cross bracing is augmented with 1/4" snake wire support on shelves with depth 21" and greater.   
Side construction to consist of 1/4" diameter top and bottom support wires with 7 gauge snake 
wire welded between the top and bottom support wires.  The top and bottom support wires are to 
be welded to round 1 1/4" i.d. collar to form corner.  All contact points are to be welded. 
  
Posts are to be provided as 1" O.D.  round  tubes  grooved at 1 "  increments and numbered at 2" 
increments.  Posts are double-grooved every 8" for easy identification.      A  round plastic  post 
cap will be installed on the top of each post.    A slip sleeve will be provided for each collar to 
stay at selected position on the post. 
  
  
ACCESSORIES:    
  
One (1) Set of 5” dia., swivel casters, 2 with locks to be provided with each section of  shelving.  
  
DETAILS: 
  
Shelving to be furnished four (4) tiers high with One (1) set of posts per unit.  Post sized to allow 
mobile units to be rolled in and out of 75" doors while on 5" casters.  GC  to coordinate shelving 
length with walk in interior to insure proper fit. 
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ITEM #74  WALK IN REFRIGERATOR SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  One (1) Set arranged per plan 
  
MFG/MODEL:  InterMetro Industries Corp Super Erecta Metroseal3 or Eagle #Eagleguard or 
ISS #GreyBond Shelving 
  
CONST:  Shelves to have # 10  gauge  mat wires  spaced  21/32" on centers with  #6 gauge cross 
braces  a maximum of 8" on centers and running perpendicular to crosswires.   Additional center 
cross bracing is augmented with 1/4" snake wire support on shelves with depth 21" and greater.   
Side construction to consist of 1/4" diameter top and bottom support wires with 7 gauge snake 
wire welded between the top and bottom support wires.  The top and bottom support wires are to 
be welded to round 1 1/4" i.d. collar to form corner.  All contact points are to be welded. 
  
Posts are to be provided as 1" O.D.  round  tubes  grooved at 1 "  increments and numbered at 2" 
increments.  Posts are double-grooved every 8" for easy identification.      A  round plastic  post 
cap will be installed on the top of each post.    A slip sleeve will be provided for each collar to 
stay at selected position on the post. 
  
ACCESSORIES:    
  
One (1) Set of 5” dia., swivel casters, 2 with locks to be provided with each section of  shelving.  
  
DETAILS: 
  
Shelving to be furnished four (4) tiers high with One (1) set of posts per unit.  Post sized to allow 
mobile units to be rolled in and out of 75" doors while on 5" casters.  GC  to coordinate shelving 
length with walk in interior to insure proper fit. 
 
ITEM #75  PORTABLE PAN RACK 
Furnished by Using Agency, Installed by GC. 
 
Two (2) ADVANCE TABCO model #PR20-3W or New Age #1331 or  Eagle #4331 in quantity 
as shown on plan.  Units to be front load all welded portable pan rack.  Unit to be furnished per 
manufacturers standards.  Include heavy duty casters, two with locks. 
 
ITEM #76  DRY STORAGE SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  (1) One lot arranged per plan. 
  
MFG & MODEL: InterMetro Industries Corp model #Super Brite Super Erecta or Eagle model 
#Eaglebright or ISS model #Plating Plus Shelving. 
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CONST:   All carbon steel construction.  Shelves to have 10 ga. mat wires spaced 21/32" apart.   
Mat wires to be supported by 6 ga. support wire.   Support wire spacing specific to shelf size.  
Shelf width greater than 18" include one to two 7 ga. snake wire supports running the length of 
the shelf.  Shelf frame to be made up of 7 ga. snake wire with two 6 ga. snake support wire.    A 
round 1 1/2" steel collar is welded at each corner.  All contact points are to be welded. 
  
Posts are to be provided as  1" O.D.  Round tubes notched every  1" of the post.  A 
polypropylene post cap will be installed on the top of each post.    The bottom of the post to have 
F04-004 hex head leveler and C03-002 post insert for the purpose of leveling the shelving. 
  
Finish will be Super Brite, a zinc based chromate bath.   
 
DETAILS: Each shelving to be furnished five (5) tiers high with four (4) 86" high posts. 
Shelving size and quantity to be sized per plan.  Shared uprights will not be accepted. 
 
ITEM #77  NOT USED 
 
ITEM #78  ST. ST. WALL PANELING 
 
One (1) Lot of Custom Fabricated 18 ga. st. st. rear and side wall paneling 30" high by length 
and width as shown on plan.   Furnish paneling hair line butt joints.  Paneling to be sealed on 
sides and top with clear silicone sealant.  
 
Panel section behind dishwasher to run down to top of coved tile base.  GC  to provide necessary 
cut outs for power and water supply lines. 
 
Submit shop drawing for review and approval. 
 
ITEM #79  SOILED/CLEAN DISHTABLES/ POT SINK 
 
One (1) Custom Fabricated unit in size 30" & 33” deep x length as shown plan with integral 
pitch to allow tables to drain towards dishwasher or table drainers.  
 
TOP - Fabricated of 14 gauge stainless steel with front and exposed ends furnished with type "D" 
raised rim with apron type edge. Working surface to have integral pitch to drain surface area of 
any excess water.  Top of rim to be parallel with floor.  Reinforcing under and polish to be 
furnished in accordance with General Requirements and standard edge details. 
 
BACKSPLASH - Rear and sides were shown on plan, against walls to be furnished with 12" 
high integral backsplash.  Top to be turned back at 45 degree angle with 1" return down parallel 
to wall.  Furnish 14 gauge stainless steel "Z" clips to hold backsplash tight to wall in neat and 
workmanlike manner.  Provide clear silicone sealant to wall and equipment per Department of 
Health Requirements.  See Edge Detail type "G" for construction requirements.  
 



CDB 810-048-023 11 40 00-67  

LEG SUPPORTS AGAINST WALL - Top and sink to be mounted on EFW all stainless steel 
one (1) leg support.  Gusset, leg crossbrace and wall flange fabricated in accordance with 
isometric detail drawing attached to contract drawings.  
 
SHELF UNDER - Under top as shown on plan or elevation, furnish 16 gauge stainless steel 
removable shelf.  Shelf to be rolled over crossrails in front and sides.  Rear to be turned up 3" 
against walls or side equipment.  Shelf to have all coved corners at not less than 5/8" radius.  
Omit crossrail and undershelf under clean dishtable for dish cart storage. 
 
DISPOSER CUTOUTS - Where shown, top to be cut out to accommodate disposer cone 
specified under separate item.  Cone to be continuously welded around full perimeter, then 
ground and polished smooth to a #4 satin finish.  Under top furnish 14 ga. st. st. bracket to 
accommodate disposer control panel or switch.  Rear backsplash to be punched out to 
accommodate vacuum breaker assembly specified under disposers item #84. 
 
TABLE DRAINER - In top of soiled table, furnish integrally welded table drainer 6" wide x 3" 
deep x full width of dishtable.  (Full width to mean from front vertical inside edge of rolled rim 
to back of vertical edge of backsplash).  Inside edges both horizontally and vertically furnished 
with not less than ½" radius. Interior of drainer to be furnished with all coved cornered 
perforated strainer basket made of 16 gauge stainless steel.  
 
Include 1/4" stainless steel rod guide handles to allow racks to slide over drainer area.  Drainer 
pitched to drain and to have die stamped opening and furnished with basket drain, brass chrome 
plated with  1-1/2" tailpiece.  
 
SINKS: In top, furnish three (3) integrally welded sink compartments per plan location.  Sink 
compartments to be 28 x 28" x 14" deep.  Bottom of each sink compartment furnished with die-
stamped opening to accommodate waste flange.  Sink bottom all coved cornered, pitched to 
waste and fabricated per General Requirements. 
 
SINK TRIM:  Three (3) compartment unit to be furnished with the following: 
 
Three (3) T& S or FISHER or CHICAGO FAUCET Model B-0290-112X (3/4” I.P.S) to fit in 
rear of Backsplash to accommodate 3/4” water lines , Center compartment Pre-rinse w/ 10” 
“Add a Faucet” (1) T&S Model B-0287-427-B, Remove T&S Model 114X, or FISHER or 
CHICAGO FAUCET 12” spout and provide T&S Model 112x 10” spout. 
 
Furnish each faucet complete with T&S Model B-0427 or FISHER or CHICAGO FAUCET 
Assembly to facilitate fastening to Backsplash 
 
Three (3) T&S Model B-3950-01 or FISHER or CHICAGO FAUCET Twist Handle Drains with 
connected rear overflow & 010387-45 removable basket strainers. Twist Handle Drains 
Furnished with 14 ga. st. st. bracket welded to underside of sink. 
 
Sink trim to be furnished with identification tags and signed over to PC for their internal and 
final connections to rough-in locations. 
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Submit shop drawing for review and approval. 
 
ITEM #80  NOT USED 
 
ITEM #81  VENTLESS DISHWASHER 
 
QTY:  One (1) 
 
MFG/MODEL:  HOBART AM-15VLT or CHAMPION #DH5000-VHR or MEIKO #DV80.2 
 
CONST: Unit to have  spring counter balanced doors arranged as shown on plan.   Drawn Tank, 
Tank shelf and feet constructed of 16 ga. st. st.   Frame to be constructed of 12 gauge st. st.   
Chamber to be constructed of 18 ga. st. st.  Removable trim panels to be constructed of 20 ga. st. 
st.   NOTE! Unit to meet all state and local code for ventless operation. 
 
 ACCESSORIES: 
  
One (1) Internal condensing system 
One (1) Door Lock interlock to prevent door from being opened too soon. 
One (1) Single Point electrical connection  
One (1) Pressure reducing valve sized for dishwasher capacity   (unconnected) 
One (1) Automatic tank fill 
One (1) Built in  70 degree rise electric booster heater 
One (1) 5 KW Tank heater 
One (1) Lot of low water tank heat protection 
One (1) Splash  proof pump motor 
One (1) Lot of  interlocked door safety switches 
One (1) Lot of interchangeable spray arms 
One (1) Lot of st. st. front and side panels 
One (1) Lot of detergent connection provisions 
One (1) Lot of NSF approved gauges on rinse & wash water  
One (1) NSF Pot and Pan listed 2, 4 and 6 minute Cycle 
One (1) Timed wash cycles for 1,2,4 or 6 minutes 
One (1) 27" door opening for 18" x 26 sheet pans or 60 qt. mixing bowl 
One (1) Stainless Steel Pump and Impeller 
One (1) Delime notification (field activated) and Delime Cycle 
One (1) Drain Water tempering kit 
One (1) Sheet Pan Rack  
Three (3) Standard 20" x 20" dish racks 
Three (3) Standard 20" x 20" open racks 
 
ELECT:  Per rough in drawings. 
 
ITEM #82  NOT USED 
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ITEM #83  SOAP AND RINSE DISPENSER 
Not in Contract 
 
ITEM #84  3 H.P. DISPOSER AND SPRAY 
 
QTY: One (1) Lot  
 
MFG/MODEL: In-Sink-Erator SS-300-18B-CC101  or Salvajor 300-SA ARSS 18 or  Waste 
King 3000-3 PC-2024 18 
 
CONSTRUCTION: Unit shall be a commercial, heavy-duty disposer with three (3) horsepower 
motor, stainless steel and chrome plated finish. Control Panel shall be 18 gauge st. st. NEMA 4, 
waterproof enclosure.  
 
ACCESSORIES:  
 
One (1) 18” cone w/ two fixed nozzles  
One (1) St. St. Removable Cover and Scrap Block  
One (1) Automatic Reversing Feature  
One (1) Time Delay Relay set for 30 seconds  
One (1) 24 volt line voltage transformer, controls operate on 24 volts  
One (1) Line Disconnect Switch, Interlocks with front cover   
One (1) Start/Stop Push Button 
One (1) Flow control valve/solenoid 
One (1) St. st. support leg  
One (1) 14 gauge st. st. mounting bracket  
One (1) T&S B-2278  OR FISHER OR CHICAGO FAUCET Pre-rinse unit w/ built in vacuum 
breaker 
One (1) T&S B-0456  or FISHER or CHICAGO FAUCET Vacuum Breaker Assembly w/ 
chrome plated pipe extension & elbows above backsplash area 
 
DETAILS: Cone to be continuously welded to top with all welds ground and polished smooth.  
Control panel bracket welded to underside to top and set back so disconnect handle does not 
project beyond edge of table.  Backsplash to be pre-drilled on exact centers to accommodate 
Vacuum Breaker Assembly.  GC  shall tag all accessories with item numbers and locations of 
equipment.  Accessories are then to be delivered to Plumbing and Electrical Contractors for their 
internal and final connections.  GC  shall furnish detailed drawings showing proper installation 
of loose accessories and piping details.   
 
ITEM #85  ICE MAKER AND BIN 
Furnished by Using Agency, Installed by GC, with connections by PC. 
 
QTY: One (1)  
 
MFG/MODEL: MANITOWOC Model #ID-0502A or Hoshizaki KM-515MAH or Ice-O-Matic 
#ICE500 
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CONST:  Unit to be furnished per manufacturers standards. 
 
ACCESSORIES: 
 
One (1) UL Cord and plug 
One (1) B400 30” wide bin (290# Capacity) 
One (1) Lot of start up and inspection 
One (1) Artic Pure Water Filter 
One (10 Lot Luminice Growth Inhibitor 
One (1) Set of extra filter cartridges 
 
DETAILS: Unit to have capacity of 530 pounds of ice per 24 hours.  GC  to coordinate location 
of electrical connection and water filter to assure unit will fit in correct location.  GC to turn 
filter assembly over to PC for installation and connection to water source. 
 
ITEM #86  DRY ERASE BOARD 
Not in Contract 
 
ITEM #87  WIRE WALL SHELVING 
 
One (1) Lot Metro #SuperBright or Eagle model #Eaglebright or ISS model #Plating Plus 
Shelving. wire wall shelving sized per plan.  Unit to consist of two (2) 14” deep chrome shelves 
with two (2) 2WD14C chrome wire wall supports & one (1) 18” deep chrome shelves with two 
(2) 2WD18C chrome wire wall supports.   Each chrome wire wall support consists of one shelf 
support and mount plate with two caps.  GC  to mount wire shelf supports to wall with heavy 
duty SST lag bolts.  
 
See Elevation for details. 
 
ITEM #88  NOT USED 
 
ITEM #89  NOT USED 
 
ITEM #90  NOT USED 
 
ITEM #91  NOT USED 
 
ITEM #92  NOT USED 
 
ITEM #93  STORAGE SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  Two (2)  
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MFG & MODEL: InterMetro Industries Corp model #Super Brite Super Erecta or Eagle model 
#Eaglebright or ISS model #Plating Plus Shelving. 
 
CONST:   All carbon steel construction.  Shelves to have 10 ga. mat wires spaced 21/32" apart.   
Mat wires to be supported by 6 ga. support wire.   Support wire spacing specific to shelf size.  
Shelf width greater than 18" include one to two 7 ga. snake wire supports running the length of 
the shelf.  Shelf frame to be made up of 7 ga. snake wire with two 6 ga. snake support wire.    A 
round 1 1/2" steel collar is welded at each corner.  All contact points are to be welded. 
  
 Posts are to be provided as  1" O.D.  Round tubes notched every  1" of the post.  A 
polypropylene post cap will be installed on the top of each post.    The bottom of the post to be 
furnished with heavy duty casters, two with locks. 
 
Finish will be Super Brite, a zinc based chromate bath.   
 
DETAILS: Each shelving to be furnished five (5) tiers high with four (4) 84" high posts. 
Shelving size and quantity to be sized per plan.  
 
ITEM #94  NOT USED 
 
ITEM #95  NOT USED 
 
ITEM #96  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #97  ST. ST. HAND SINK 
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QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #98  WALL MOUNTED MOP RACK 
Not in Contract 
 
ITEM #99  ST. ST. WALL PANELS 
 
Two (2) Custom Fabricated 18 ga. st.st. wall panels sized 24" wide x 36" high.  Panels to be 
notched/punched as necessary to fit around faucet assembly.  Paneling to be fastened to wall with 
hidden adhesive.  Seal top and sides of paneling with silicone.   GC  to verify mop sink size prior 
to fabrication.  Panels to be sized to match mop sink.   
 
Submit shop drawing for approval. 
 
ITEM #100  WALL MOUNTED CHEMICAL SHELF 
 
One (1) Metro Chrome wire or  Eagle Chrome or  ISS Chrome  wall shelving sized per plan.  
Each unit to consist of two (2) 14” deep chrome shelves with two (2) 2WD14C chrome wire wall 
supports Each chrome wire wall support consists of one shelf support and mount plate with two 
caps.  GC  to mount wire shelf supports to wall with heavy duty SST lag bolts. 
 
ITEM #101  STUDENT STOOLS 
Not in Contract 
 
ITEM #102  NOT USED 
 
ITEM #103  NOT USED 
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ITEM #104  ST. ST. WALL COVERING AND CAP 
 
One (1) Lot of 18 ga. st. st.  wall paneling covering entire wall area per elevation.  Paneling to be 
installed with flush mounted hidden fasteners.  Panel to cover entire wall surface from top of 
base on all five surfaces.  Provide cut outs for all utilities as required. 
 
Submit shop drawing for approval. 
 
ITEM #105  30" HIGH ST. ST. WALL PANELS 
 
One (1) Lot of Custom fabricated 18 ga. St. St. 30" high wall paneling sized and shape as per 
elevation detail. Paneling to be installed with flush mounted hidden fasteners.  Furnish hairline 
butt joints at all seams  GC  to seal sides and edges with silicone after installation.  Submit shop 
drawing for approval. 
 
ITEM #106  STUDENT TOOL KITS 
Not in Contract 
 
ITEM #107  TRASH RECEPTACLES 
Not in Contract 
 
ITEM #108  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #109  ST. ST. WORK COUNTER/REF BASE 
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Eight (8) Custom fabricated unit, sized 13’ - 6” per plan and elevation detail x 33" deep  x 36" 
high.   NOTE Unit exposed through glass to be provide with finished st. st. back. 
 
TOP  Fabricated of 14 gauge stainless steel with type "A" edges on all open sides.  Top to have 
bullnosed corners with polished finish and reinforcing angles/channels under, per General 
Requirements.   Edges against equipment or where shown on plan to be furnished with 12" high 
integral backsplash with 1" return at 90 degree angle.  Caulk with clear G. E. sealant to meet 
Health Department approval. 
 
SINK In top as shown on plan and elevation furnish integrally welded sink sized 24" x 26" x 12" 
deep.  Sink fabricated of 14 ga. st. st. with horizontal and vertical corners with not less than 5/8" 
integral radius.  Sink bottom to be pitched to drain towards 3-1/2" dia., die stamped opening.  
Sink to be polished out in all corners to a #4 finish. 
 
SINK TRIM 
 
One (1) T&S B-0230-LN W/ 060X 8” swing spout & B-0199-01 aerator (FISHER, CHICAGO 
FAUCET) 
  
Furnish each faucet complete with T&S model B-0230-K or FISHER or CHICAGO FAUCET 
Assembly to facilitate fastening to Backsplash 
  
One (1) T&S model B-3950-01 twist handle drain with rear overflow & 010387-45 or FISHER 
or CHICAGO FAUCET removable Basket Strainer. Twist drain handle furnished with 14 gauge 
stainless steel brackets welded to underside sink. 
 
Sink trim to be furnished with identification tags and signed over to PC for internal and final 
connections to rough-in locations. 
 
SINK ENCLOSURE Cabinet base under sink section furnished with 18 ga. st. st. louvered 
access door.  Door to be double pan construction, sound deadened, with NSF hinges and recessed 
st. st. handles per General Requirements.  Bottom of sink enclosure, to be furnished with 
removable 16 ga. st. st. shelf, coved interior corners with rear and ends turned up 2" against 
cabinet interior.  NOTE!  shelf to be held back 8" from rear of cabinet to allow space for water 
and waste rough-in connections. 
 
LEGS & FLANGE FEET Balance of top to be mounted on 1-5/8" diameter 16 gauge stainless 
steel tubular legs furnished with integrally welded crossrails between legs. Legs to be furnished 
with stainless steel gussets and stainless steel adjustable flange type feet.  GC  to bolt flanges to 
floor with st. st. lag bolts. 
 
SHELF OVER: Over top as shown on plan furnish single deck 16 gauge stainless steel shelf with 
1" rolled rim and 2" turnup against wall at 56”. Shelf to be mounted on 1-1/4" diameter 16 gauge 
stainless steel cantilever type uprights extending up thru backsplash.  Hole in backsplash cut out 
to fit uprights with not more than 1/16" clearance then caulked with clear silicone sealant.  
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ATTACHMENT RACK  Above shelf as shown on elevation detail, provide two (2) bar type 
rack constructed of 2" x 1/4" st. st. bars welded to 12 ga. st. st. gussets at each end and reinforced 
thru center on approx., 36" centers with similar type gussets.  (Verify mounting height).   
Attachment rack/shelf support uprights to be reinforced below top as required to support heavy 
loads. 
 
Each bar to be furnished with st. st. sliding type pot hooks space on 6" centers. Racks to be all 
welded construction with all welds ground and polished smooth. Top bar to be 10" out from wall 
with bottom bar 3" out from wall. 
 
STOOL & TOOL KIT STORAGE Provide open storage and shelves sized per plan and elevation 
detail for stool and tool kit storage.  GC  to verify exact size with Using Agency. 
 
UNDERCOUNTER REFRIGERATOR Two (2) 18 gauge st. st. custom fabricated single 
compartment undercounter refrigerators.  Door hardware, gaskets, etc. component all to be per 
manufacturers standard.  Interior of undercounter refrigerator to be 18 ga. st. st. with all coved 
corner welded construction, furnished with NSF approved automatic interior light, drain, three 
(3) adjustable chrome plated wire shelves per compartment, and a dial thermometer on cabinet 
per Department of Health Requirements.  Include recessed blower coils, solenoids, thermostat, 
interior light, control switch and pilot light installed inside refrigerator.  See remote refrigeration 
specification for details. 
 
GC  to be responsible for 100% operating system, including interconnections with item #778 and 
verify all refrigeration line runs. 
 
ELECTRICAL: Provide pre-wired duplex receptacles furnished and installed to meet all state 
and local code.  Receptacles to be located in backsplash as shown on elevation and rough in plan.  
Receptacles to be pre-wired to “J” box in base of cabinet. 
 
Submit shop drawing for approval. 
 
ITEM #110  UTENSIL RACKS 
 
One (1) Lot included with item #109. 
 
ITEM #111  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
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ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #112  NOT USED 
 
ITEM #113  WALDORF STYLE COOKING BATTERY 
 
Four (4) Garland Range or Jade or Montague Custom Waldorf Suites as shown on plan.  Suites 
shall have combination of precision mechanical and welded stainless steel construction 
throughout and be hand built to custom specifications.  All units shall be fully constructed and 
tested at the factory prior to shipment.  
 
See elevations and sections for details.  Waldorf Suite shall include the following heavy duty 
components: 
 
One (1) Full perimeter belly bar furnished 2” x 1/2” 
Four (4) Food wells w/ drains & faucets  
Two (2) Char-broilers  
Four (4) Four Burner Ranges and one 12” hot top with convection ovens  
Two (2) Storage cabinets 
Two (2) Overhead Salamander Broilers  
Four (4) Recessed Duplex Receptacles (two per side on end cabinets) 
Two (2) Custom End Cabinets w/ stainless doors 
One (1) Custom St. St. Tubular Over-shelf 
One (1) Custom Stainless Steel Removable Center Cover  
One (1) Custom Stainless Steel Back Pedestal Flue to support over-shelf and salamanders  
 
Suite shall be provided with a single point gas connection, 1 ¼” gas pressure regulators and 
custom center raceway gas manifold.  Suite shall have a single point electrical connection with 
main load center  
Water, Drains, Gas and Electric Utilities per plan and rough in. 
 
HW/SMP-60 Wells cook and hold warmer  C/W Faucets Fisher, Chicago or T&S  
M17B Ceramic Stone Char-broilers 45K Btu. All stainless exterior. 
M43-1RC 4 burner range C/W (4) 26K Btu open burner one 12” hot-top 22K Btu and 40K Btu 
oven burner.  Oven interior is black porcelain.  All stainless exterior. 
M17ES Cabinets with stainless door.  Utility cabinets.  All stainless exterior. 
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MIR-34C Salamanders with (2) 20K Btu ceramic tile burners.  All stainless exterior. 
 
GC to turn faucet assemblies over to PC for installation and connection to water source. 
 
Submit shop drawing for review and approval. 
 
ITEM #114  ST. ST. ISLAND EXHAUST HOODS 
Furnished by Using Agency, Installed by GC, with connections by EC and VC. 
 
Four (4) HALTON Back-to-back model #KVE – PSP commercial kitchen island style exhaust 
hood sized per plan.  All exposed surfaces shall be 18-gauge stainless steel with a #4 brushed 
finish.  Unexposed surfaces are 18-gauge stainless steel.  The installation shall be in accordance 
with the manufacturer’s recommendations and conform to NFPA-96 guidelines and all 
applicable local codes.  The hood height shall not exceed 24”H.  The overall lengths of the hoods 
shall be as indicated on drawings and/or equipment schedule.  Use of Capture Walls to create a 
seal between cooking equipment and wall shall not be used as they require cooking equipment to 
be located further from wall reducing isle space. Bottom edge of hood front panels to be square, 
chamfered front shall not be allowed as they reduce front overhang and jeopardize capture and 
containment over tall cooking equipment. 
 
Seams and joints shall be welded liquid tight in accordance with National Fire Protection 
Association (NFPA) bulletin #96.  Exposed external welds shall be ground and polished to match 
original material finish.  The hood shall be Underwriters Laboratories (UL) Classified.  
Construction shall conform to the requirements of National Sanitation Foundation (NSF) 
standard 2 and the NSF seal shall be displayed on the front face of the hood.  Hanger brackets 
shall be threaded ½-13 and located on approximately five foot centers. 
 
The exhaust airflow will be calculated based on the convective heat generated by the appliances 
underneath each canopy. Submittal shall include convective heat calculations base on the input 
power of the appliance served as defined by ASTM Standards F-1704-05 Capture & 
Containment and F-2474-05 Heat Gain to Space.  Final air volume calculations shall comply 
with the hood listing.  The use of end panels or rear seals to achieve required airflows, are not 
acceptable. 
 
The hood exhaust collars shall be equipped with UL Listed Automated Balancing Damper 
(ABD) as required and shown on submittal drawings. 
 
LED light fixture with the following certifications U.L., CSA, NSF and CE for use in grease 
exhaust hoods in quantity sufficient to provide 50 foot candles at the cooking surface when hood 
is mounted 84” A.F.F. LED light fixture is complete with die cast aluminum junction box with 
integral fins for natural heat dissipation. Input voltage of 24V DC with a power consumption not 
to exceed 20 watts. The housing encases 24 LED light emitters with a brightness of 1000 lumens. 
Lamp body is stainless steel ring with a high temperature silicone seal.  Junction box to accept 
standard ½” NPT fitting.  Fixture shall come complete with integral power supply with an input 
voltage of 108VAC – 305VAC and input frequency of 50/60 Hz. Input current rating shall be 
0.57A @ 120VAC. Fixture shall contain no mercury or lead. It shall be grease, heat and water 
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proof and UL certified for kitchen grease hood application.  All wiring is in accordance with the 
National Electric Code (NFPA 70). 
 
There shall also be an illuminated flush mounted “Override” button mounted on the face of each 
of the hoods as shown on contract drawings.  Hood light switch shall be provided and installed 
by E.C. in field.  The E.C. will be responsible for providing and installing the wiring required 
from wall-mounted light switch to light junction box located on hoods as indicated on drawings. 
 
Hood will include an active internal “Capture-Jet” System on all open sides of the hood that will 
allow for Capture and Containment of thermal plume at specified air volumes.  The Capture Jet 
air shall be pulled into a 1” air plenum with the Capture-Jet fan and discharged through Capture-
Jet ports that are located along the inside front, side and bottom edge of the hood at discharge 
velocity of 1800 FPM.  Slot type, passive devices or “Short-Cycle” discharge is not acceptable. 
 
The hood shall be equipped with model KSA (High Efficiency) multi-cyclone stainless steel 
grease extractors. The grease extraction efficiency is 93% on particles with a diameter of 5 
microns and 98% on particles with a diameter of 15 microns or larger,  based upon ASTM F-
2519-05 method of test, as tested by an independent testing laboratory. The pressure loss over 
the extractor shall not exceed 0.50" of water (w.c.) at flow rates approved by UL for heavy load 
cooking. Sound levels shall not exceed an NC rating of 55. Baffle or slot type extractors shall not 
be used. 
 
Recessed MUA ceiling plenums and diffusers shall be provided with a white powder coat finish 
to match the drop ceiling tiles in the kitchen.  MUA plenums shall not exceed 150 cfm/ per lineal 
foot of plenum using a 10% open perforation diffuser material to reduce possibility of air 
disturbance the front edge of the hood.  
            
Include Halton M.A.R.V.E.L. II DCV System which is an independent custom programmed 
demand control system.  It provides for the complete and independent modulation of exhaust air 
volumes for multiple hood sections utilizing a single exhaust fan while operating each hood 
section independently of each other by use of UL Listed ABD – Automated Balancing Dampers 
and a single MUA unit with capability for Halton F.O.R.M. to monitor and control 
predetermined control points. The system shall come equipped with hood mounted infrared 
cooking activity sensors capable of measuring appliance surface temperatures. Infrared sensor 
will read appliance surface temperature which will be translated by the specific calculation 
algorithm for that appliance and will respond proactively to any change in cooking status. 
Infrared sensor and exhaust collar mounted temperature sensor work in concert on differential 
temperature reading back to the controller. 
 
System to also come equipped with utility cabinet and VFD(s) to control fan speeds. VFD’s for 
the exhaust fan will be provided by hood manufacturer. The VFD’s must be programmed by the 
hood manufacturer. The M.A.R.V.E.L. II system shall automatically control the speed of the 
exhaust fan. System will output a 0-10v proportional signal to the BMS to control make-up air 
fan. Signal is proportional of exhaust 0-100% of design flow, based on appliances status, 
cooking activities and exhaust air temperatures. 
 



CDB 810-048-023 11 40 00-79  

The system is equipped with a manual override switch on the face of the hood. Normal hood 
function is automatically regulated based on the appliance status. The integrated PLC will 
analyze signals from the cooking activity sensors, temperature sensors and pressure transducers 
mounted in the hood and then send a signal to the and VFD to adjust the exhaust fan and supply 
fan speed to satisfy current cooking load conditions. The system shall be monitored with an 
internet connected web browser from either a local or remote location. Marvel Demand Control 
System shall be provided with a graphical display of the kitchen hood(s) and cooking equipment 
viewable in real time.  Such a model will be accessible thru an broadband connection (installed 
per specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, duct temperature, space temperature, grease sensor and VFD status. System will include 
1 year monitoring service with automated alarm signaling to the Using Agency or BMS.  System 
will also be accessible by the Using Agency thru the Web for this one year term. 
 
Provide a M.A.R.V.E.L. control panel (as shown on drawings) that will display all hood sections 
it is controlling/monitoring.  The M.A.R.V.E.L. II system shall come with a HMI color touch 
screen capable of monitoring parameters including but not limited, hood status (off, idle, 
cooking), real time airflow monitoring, exhaust temperature, damper position and energy 
savings. HMI will indicate any current faults that need operator attention. Some features are 
password protected for security purposes. HMI touch screen to be housed in stainless steel 
surface mounted control box. Master control panel utilized BACnet interface communication 
protocol for building automation and control network compatibility, all to be ASHRAE, ANSI 
and ISO standard protocol. Components to be provided with “plug & play” interconnections as 
indicated on drawings. 
 
The Demand Control System may be utilized as a single autonomous device, or as a part of a 
network.  The Demand Control System when controlling 4 hoods or more shall be capable of 
monitoring and controlling up to 3 typical roof top units. The optional expansion of the 
MARVEL system to include such features as, but not limited to, monitoring building power, 
monitor a walk in cooler or a walk in freezer, with a total of up to 12 inputs without additional 
control hardware. Upgrading to Facilities Optimization and Resource Management (FORM) is 
project specific and if applicable, outlined in the specification. The Demand Control System 
shall support one UART-based serial interface that is jumper selectable to provide an RS-232 or 
an RS-485 interface to an external device (e.g., power meter), or to an internal daughterboard for 
supporting another communications interface (e.g., wireless sensor network connection).  All of 
the controllers within the Demand Control System cooperate and share information to optimize 
the overall energy performance of the facility.  M.A.R.V.E.L. II Demand Control System shall 
be provided with a graphical display of the kitchen hood(s) and cooking equipment viewable in 
real time.  Such a model will be accessible thru a broadband connection (installed per 
specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, damper position, duct temperature, space temperature sensor(s) (shipped loose and to be 
installed by the E.C. in field), grease sensors and VFD status.   M.A.R.V.E.L. shall include ABD 
damper diagnostics. It will have the capability to monitor the status of each individual actuator or 
damper blade assuring proper operation of the dampers at all times. 
 
Demand Control Ventilation system shall include the Halton KGS duct safety and monitoring 
system sensor in the plenum of the exhaust hood with the highest grease producing appliances. In 
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addition, appropriate duct sensors as shown in plans. Installation of duct sensors will be by 
appropriate trade. Sensor capable of determining deposition levels as determined by NFPA 96 
guidelines. Operator to be alerted when duct requires cleaning. 
 
EC will be responsible for wiring between the supplied Halton M.A.R.V.E.L. II control panel 
and the hood mounted sensors. EC will also be responsible for wiring between the Halton 
M.A.R.V.E.L. II control panel and the VFD’s and then from the VFD’s to the exhaust/supply fan 
motors. Halton to provide inter-connectivity cables between the hoods and associated control 
panels. Halton to provide room temperature sensor. Electrician to provide labor to run cables and 
required control power per submittal drawings. Field start-up to be performed by Halton 
Authorized Service Agency. 
 
A duct mounted temperature sensor only system will not be permitted. A duct mounted 
temperature sensor in conjunction with a smoke detector will not be permitted. 
Submit shop drawing for review and approval. 
 
Performance Criterion 
 
Other manufacturers wishing to offer an alternate to the specified manufacturer must apply for 
permission to do so, in writing, from the office of the specifying A/E. A/E must receive 
application at least ten working days prior to the bid date. Any alternate system must meet 
construction and performance requirements and efficiencies as outlined in this specification. 
Requests for approval must include grease filtration performance data (micron size vs. 
extraction) for mechanical extractor and manufacturer’s own exhaust airflow calculations based 
on convective heat load of cooking equipment beneath the hood. Efficiency comparison data to 
be performed in accordance with ASTM Standard F1704-96 and include results for exhaust rate 
for capture and containment of convective plume, Temperature rise of exhaust air and Heat Gain 
to the space (kBtu/h).Test results must be based on the same physical height of the specified 
system and not include rear seals and/or side skirts. Results of walk-by test without side skirts 
must be disclosed.  An additional load cannot be placed on the kitchen HVAC system. 
Manufacturer must provide a written guarantee of performance, ensuring the specifying A/E that 
the system will perform to the A/E’s satisfaction when installed and balanced according to 
design airflows and results of ASTM Standard F1704-96 test. (As determined by TAB ports and 
pressure vs. air flow curves). A/E reserves the right to reject any system which, when installed, 
does not perform to ASTM Standard F1704-96 for heat gain according to the specification. 
Rejected system must be replaced with specified system, with all replacement costs paid by 
manufacturer of rejected system. Any changes in the specified sizing of power wiring or gas 
lines due to the use of any system other than that which is specified is the responsibility of the 
alternate hood manufacturer, and must be coordinated by the hood manufacturer and contractors 
involved.  
 
Submit shop drawing for review and approval. 
 
ITEM #115  FIRE SUPPRESSION SYSTEMS 
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Four (4) System completely installed ANSUL R102 or KIDDE or RANGE GUARD Wet  
Chemical Restaurant Kitchen Fire Suppression System sized to meet job requirements in 
accordance with the manufacturer's specifications and installed only by an authorized Fire 
System Distributor.  This system must be installed in accordance with UL-300, BOCA, NFPA-
17A, NFPA-96 and the authority having jurisdiction. The installing company must carry 
complete Operations Liability Insurance of a minimum of $1,000,000.  
 
NOTE! Units MUST BE INSTALLED IN the factory stainless steel enclosures. Any Fire 
System not completely installed in an authorized cabinet must be approved by the A/E in writing 
prior to such substitution.  Cabinet installation must comply with CABO/ANSI A117.1-1992. 
 
NOTE! Mechanical Gas Valves must be used for automatic shut-off. Any Fire System installed 
using an Electric Gas Valve must have written approval from the A/E prior to such installation. 
 
System to provide automatic fire suppression for the plenum area of Exhaust Hood, connecting 
exhaust ducts.  
 
STANDARD: All equipment and the complete system shall conform to NFPA #96, vapor 
removal from cooking equipment Underwriters Laboratories File #EX2458. 
 
APPROVALS: All devices furnished shall be constructed and installed in accordance with this 
specification and shall be U.L. approved. 
 
MATERIAL: Exhaust Hood, Duct, and Cooking Appliance Fire Suppression shall be 
manufacturers standard wet suppression agent. 
 
INSTALLATION: System shall be installed in conformance with the latest edition of applicable 
standard of NFPA 17A, NFPA 96, BOCA, Manufacturer's manual and all applicable state and 
local codes. 
 
1. Installer shall visit the job site, take all field measurements and verify all conditions affecting 
the work unless shown on attached plan. 
 
2. Obtain and pay for any permits specifically required for the fire suppression installation. 
 
3. Provide shop drawings showing the piping and mechanical detail of the fire system to the 
authority having jurisdiction. 
 
TEST: Upon completion of installation, seller to perform all tests necessary to fulfill requirement 
of the authority having jurisdiction. 
 
SPECIFIC JOB SITE REQUIREMENTS: System to be provided with Two (2) Micro switches 
(DPDT) mounted in the Control cabinet. Second switch to be interfaced with the building Fire 
Alarm, if required. 
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System installer to provide a manual reset relay to the Electrical Contractor for installation into 
the fuel shut-off system. 
 
The installer to provide the Heating  Contractor one mechanically operated automatic gas shut-
off valve, for each fire suppression system, sized for the job requirements. HC is to install the 
valve. System installer is to connect the gas valve cable to the Control cabinet. 
 
The Fire System must be located where shown on the food service equipment drawings. 
 
NOTE! ANY RELOCATION of the Fire System MUST BE APPROVED by the A/E in writing 
prior to such relocation. 
 
The Fire System installer shall be responsible for cutting or punching holes in walls, ceilings and 
floors for installation of the equipment. The installer will be responsible for furnishing trim 
flanges or patching and painting of any holes required for the installation of the fire system. 
 
PIPING: Fire System to be per manufacturers standards. All piping and conduit of the fire 
system is to be concealed where possible and all piping and conduit to be either chrome plated, 
chrome sleeved or stainless steel where exposure is necessary. 
 
HEATING CONTRACTORS RESPONSIBILITIES: The Heating Contractor shall be 
responsible for the installation of the automatic gas shut-off valve required for the automatic 
shut-off of the gas supply to all gas operated appliances under Exhaust Hood. 
 
The valve shall be installed as near as possible to the subject cooking equipment and should not 
be installed in a location that would affect the shutdown of the gas supply to any gas operated 
equipment not located under the Exhaust Hood. The mechanical gas shut-off valve required 
under this specification shall be furnished to the Heating Contractor by the Fire System installing 
company. 
 
ELECTRICAL CONTRACTOR'S RESPONSIBILITIES: The Electrical Contractor shall be 
responsible for all labor and materials required to completely connect the cooking fuel shut-off 
system. 
 
The Electrical Contractor shall be responsible for installing a ½” conduit and flush-mounted 
standard 4" X 4" electrical octagon box with screws at 2 & 8 o’clock for each fire system. Verify 
height requirement with Authority Having Jurisdiction.   
 
This is to be used for the manual pull station to activate the Fire System. The ½” conduit should 
extend approximately 15" above the finished ceiling. 
 
The following must be completed by the Electrical Contractor (See electrical drawings for 
details): 
1. All electrical under the Exhaust Hood must shut down upon activation of the Fire System. 
This includes all outlets, hard-piped appliances and all refrigeration stands. 
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2. All Make-up Air Units for the Exhaust Hoods in the kitchen must shut down. 
 
3. Exhaust Hood Fans must continue to run. 
 
4. If an electrical gas valve is used, a manual reset relay must be used. This relay is to be  
supplied by the fire system  installer. 
 
5. If Fire Alarm notification is required, one of the micro switches is to be used for this purpose. 
 
6. No electrical connections to be made inside the Control cabinet. 
 
ITEM #116  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #117  NOT USED 
 
ITEM #118  PORTABLE PAN RACK 
Furnished by Using Agency, Installed by GC. 
 
Two (2) ADVANCE TABCO model #PR20-3W or New Age #1331 or  Eagle #4331 pan rack  in 
quantity as shown on plan.  Units to be front load all welded portable pan rack.  Unit to be 
furnished per manufacturers standards.  Include heavy duty casters, two with locks. 
 
ITEM #119  GRIDDLE TOP/CHARBROILER/OVEN BASE 
Furnished by Using Agency, Installed by GC. 
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One (1) JADE component unit consisting of JMRH-24GT, JMRH-24B & JTRH-36S or 
GARLAND custom or VIKING custom fabricated component unit in similar configuration. 
 
SPECIFICATIONS: 
 
Units to be batteried together and provided per manufacturers standards.  
 
ACCESSORIES:  
  
One (1) Cabinet base extensions, 12" 
One (1) Common 6” plate shelf, per unit 
One (1) Gas hose with quick disconnects and wall restraint 
One (1) 3/4" Rear connection 
One (1) 3/4" Gas regulator supplied w/range 
One (1) Set of four casters (2 with brakes) 
 
UTILITY REQMTS: 
 
Provide unit for Natural Gas. 
 
ITEM #120  ST. ST. WALL PANELING AND CAP 
 
One (1) Lot of Custom fabricated 18 ga. wall paneling sized and shape as per elevation detail. 
Paneling to be installed with hidden fasteners.  Include Sill cap with 1.5” turn down on all sides.  
Corners to be mitered and welded smooth to match original final.  Paneling to run from top of 
wall down to top of coved base below on chef’s side.  Furnish hairline butt joints at all seams  
GC  to seal sides and edges with silicone after installation. 
 
Submit shop drawing for approval 
 
ITEM #121  SIX BURNER RANGE W/ CONVECTION OVEN BASE 
Furnished by Using Agency, Installed by GC. 
 
One (1) Garland Model G36-6C D or Jade  # JTRH-6-36C or  Montague #136-5C Range, gas, 
36" W, (6) 33,000 BTU open burners, with cast iron top & ring grates, standard oven with 3 
position rack guides with oven rack, stainless steel front, sides, plate rail. 
 
One (1) Convection Oven Base 
One (1) Stainless steel back guard 
One (1) Extra Oven Rack 
One (1) Lot Adjustable height swivel casters with front brakes (set of 4) 
One (1) Gas hose with quick disconnects and wall restraint 
 
ITEM #122  ST. ST. ISLAND EXHAUST HOODS 
Furnished by Using Agency, Installed by GC, with connections by EC and VC. 
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One (1) HALTON unit sized per plan.  General construction to be same as item #114.  Submit 
shop drawing for review and approval. 
 
ITEM #123  FIRE SUPPRESSION SYSTEMS 
 
One (1) system completely installed ANSUL R102 or KIDDE or RANGE GUARD Wet 
Chemical Restaurant Kitchen Fire Suppression System sized to meet job requirements in 
accordance with the manufacturer's specifications and installed only by an authorized Fire 
System Distributor.  This system must be installed in accordance with UL-300, BOCA, NFPA-
17A, NFPA-96 and the authority having jurisdiction. The installing company must carry 
complete Operations Liability Insurance of a minimum of $1,000,000.  
 
NOTE! Units MUST BE INSTALLED IN the factory stainless steel enclosures. Any Fire 
System not completely installed in an authorized cabinet must be approved by the A/E in writing 
prior to such substitution.  Cabinet installation must comply with CABO/ANSI A117.1-1992. 
 
NOTE! Mechanical Gas Valves must be used for automatic shut-off. Any Fire System installed 
using an Electric Gas Valve must have written approval from the A/E prior to such installation. 
 
System to provide automatic fire suppression for the plenum area of Exhaust Hood, connecting 
exhaust ducts.  
 
STANDARD: All equipment and the complete system shall conform to NFPA #96, vapor 
removal from cooking equipment Underwriters Laboratories File #EX2458. 
 
APPROVALS: All devices furnished shall be constructed and installed in accordance with this 
specification and shall be U.L. approved. 
 
MATERIAL: Exhaust Hood, Duct, and Cooking Appliance Fire Suppression shall be 
manufacturers standard wet suppression agent. 
 
INSTALLATION: System shall be installed in conformance with the latest edition of applicable 
standard of NFPA 17A, NFPA 96, BOCA, Manufacturer's manual and all applicable state and 
local codes. 
 
1. Installer shall visit the job site, take all field measurements and verify all conditions affecting 
the work unless shown on attached plan. 
 
2. Obtain and pay for any permits specifically required for the fire suppression installation. 
 
3. Provide shop drawings showing the piping and mechanical detail of the fire system to the 
authority having jurisdiction. 
 
TEST: Upon completion of installation, seller to perform all tests necessary to fulfill requirement 
of the authority having jurisdiction. 
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SPECIFIC JOB SITE REQUIREMENTS: System to be provided with Two (2) Micro switches 
(DPDT) mounted in the Control cabinet. Second switch to be interfaced with the building Fire 
Alarm, if required. 
 
System installer to provide a manual reset relay to the Electrical Contractor for installation into 
the fuel shut-off system. 
 
The installer to provide the Heating  Contractor one mechanically operated automatic gas shut-
off valve, for each fire suppression system, sized for the job requirements. HC is to install the 
valve. System installer is to connect the gas valve cable to the Control cabinet. 
 
The Fire System must be located where shown on the food service equipment drawings. 
 
NOTE! ANY RELOCATION of the Fire System MUST BE APPROVED by the A/E in writing 
prior to such relocation. 
 
The Fire System installer shall be responsible for cutting or punching holes in walls, ceilings and 
floors for installation of the equipment. The installer will be responsible for furnishing trim 
flanges or patching and painting of any holes required for the installation of the fire system. 
 
PIPING: Fire System to be per manufacturers standards. All piping and conduit of the fire 
system is to be concealed where possible and all piping and conduit to be either chrome plated, 
chrome sleeved or stainless steel where exposure is necessary. 
 
HEATING CONTRACTORS RESPONSIBILITIES: The Heating Contractor shall be 
responsible for the installation of the automatic gas shut-off valve required for the automatic 
shut-off of the gas supply to all gas operated appliances under Exhaust Hood. 
 
The valve shall be installed as near as possible to the subject cooking equipment and should not 
be installed in a location that would affect the shutdown of the gas supply to any gas operated 
equipment not located under the Exhaust Hood. The mechanical gas shut-off valve required 
under this specification shall be furnished to the Heating Contractor by the Fire System installing 
company. 
 
ELECTRICAL CONTRACTOR'S RESPONSIBILITIES: The Electrical Contractor shall be 
responsible for all labor and materials required to completely connect the cooking fuel shut-off 
system. 
 
The Electrical Contractor shall be responsible for installing a ½” conduit and flush-mounted 
standard 4" X 4" electrical octagon box with screws at 2 & 8 o’clock for each fire system. Verify 
height requirement with Authority Having Jurisdiction.   
 
This is to be used for the manual pull station to activate the Fire System. The ½” conduit should 
extend approximately 15" above the finished ceiling. 
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The following must be completed by the Electrical Contractor (See electrical drawings for 
details): 
 
1. All electrical under the Exhaust Hood must shut down upon activation of the Fire System. 
This includes all outlets, hard-piped appliances and all refrigeration stands. 
 
2. All Make-up Air Units for the Exhaust Hoods in the kitchen must shut down. 
 
3. Exhaust Hood Fans must continue to run. 
 
4. If an electrical gas valve is used, a manual reset relay must be used. This relay is to be  
supplied by the fire system  installer. 
 
5. If Fire Alarm notification is required, one of the micro switches is to be used for this purpose. 
 
6. No electrical connections to be made inside the Control cabinet. 
 
ITEM #124  ST. ST. DEMO TABLE W/ SINK 
 
One (1) Custom Fabricated unit sized 10' - 6" long x 36" wide x 36" high.  
 
Top:  Fabricated of 14 ga. St. St. With type "A" edges on all open sides.  Top to have bullnosed 
corners with polished finish and reinforcing angles/channels under, per general requirements. 
 
Sink: In top as shown on  per plan furnish integrally welded sink 18" x 21" x 12" deep.  Sink 
fabricated of 14 ga. st. st. with horizontal and vertical corners with not less than 5/8" integral 
radius.  Sink bottom to be pitched to drain towards 3 1/2" dia., diestamped opening.  Sink to be 
polished out in all corners to a #4 finish. 
 
Sink Trim: One (1) T& S or FISHER or CHICAGO FAUCET Model B-1120-LN deck type 
faucet furnished with 060X, 8” swing spout with B-0199-01 aerator. Faucet caulked watertight to 
counter top. Faucet to be cast red brass, all chrome plated with color coded hot and cold water 
faucets. 
  
One (1) T&S Model B-3950-01  (1-1/2” I.P.S) T& S or FISHER or CHICAGO FAUCET twist 
handle drain with connected rear overflow assembly  
 
Sink trim to be furnished with identification tags and signed over to PC for internal and final 
connections to rough-in locations. 
 
Backsplash:  Side of top to be turned up against stub wall as shown on elevation. 
 
Undercounter Dishwasher; Provide recessed space in base cabinet sized to accommodate 
undercounter dishwasher and detergent bottles.  See elevation for location and details. 
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Electrical:  Provide recessed electrical receptacle in splash as shown on elevation.  Receptacle to 
be pre-wired to “J” box in base of cabinet.  Provide Electrical receptacle in A/V cabinet for  
computer and DVD use.  All receptacles to be located on shop drawings. 
 
Base Enclosure:  Cabinet base under unit to be furnished with 18 gauge stainless steel full width 
access doors.  Door to be double pan constructed, sound deadened with stainless steel, NSF 
hinges and recessed stainless steel handle per general requirements. Bottom of sink enclosure, to 
be furnished with removable 16 gauge stainless steel shelf, coved interior corners with rear and 
ends turned up 2" against cabinet  A/V Section to be provided with pull out drawer for keyboard 
, etc. per section detail.  Base to be supported with 6” legs with adjustable bullet feet. 
 
Tray Storage:  Provide enclosed storage area for  pans as shown on elevation. 
 
Submit shop drawing for review and approval. 
 
ITEM #125  PORTABLE PAN RACK 
Furnished by Using Agency, Installed by GC. 
 
One (1) ADVANCE TABCO model #PR20-3W or New Age #1331 or  Eagle #4331 as shown 
on plan.  Units to be front load all welded portable pan rack.  Unit to be furnished per 
manufacturers standards.  Include heavy duty casters, two with locks. 
 
ITEM #126  ST. ST. SLICER STAND 
Furnished by Using Agency, Installed by GC. 
 
One (1) Custom fabricated unit, size 30" long x 30" wide x 34" high.  
 
TOP  Fabricated of 14 gauge stainless steel with type "A" edges on all sides.  Top to have 
bullnosed corners, polished finish and reinforcing under per General Requirements.  
 
LEGS  Top to be mounted on 1-5/8" diameter, 16 gauge stainless steel tubular legs furnished 
with integrally welded 1-1/4" diameter, stainless steel crossrails running between leg uprights in 
both directions.  Top of leg furnished with stainless steel gusset, welded to channel top 
reinforcing.  
 
CASTERS  Each leg to be furnished with heavy duty casters with wheel locks and N.S.F. 
approval.  Caster to be 5" diameter with black solid neoprene tired wheels.  
 
SHELF UNDER: Under top, furnish 16 gauge stainless steel removable shelf with all outside 
edges rolled over 90 degrees to match contour of crossrail.  
 
Submit shop drawing for review and approval 
 
ITEM #127  SLICER 
Furnished by Using Agency, Installed by GC. 
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One (1)  Hobart Model #H7 or  Globe #3950N or Berkel #X13AE-Plus automatic slicer 
furnished per manufacturers standards.  Provide the following standard and optional accessories: 
 
One (1) Food Chute 
One (1) Low Fence 
One (1) UL Cord and plug 
 
ITEM #128  UNDERCOUNTER DISHWASHER 
Furnished by Using Agency, Installed by GC, with connections by PC. 
 
One (1) Hobart model #LXeH, or Jackson #AVENGER HT or Champion #UH230B High 
Temperature undercounter dishwasher.  Unit to be furnished per manufacturers standards.  
Include the following standard and optional accessories: 
 
One (1) Lot Detergent and Rinse aid pumps with “auto-prime”  
One (1) UL Approved power cord and plug 
One (1) Water Hammer Arrestor Kit 
One (1) Drain water tempering kit 
One (1) Built in 70 degree rise booster heater 
One (1) Low Chemical alert indicators  
One (1) Peg rack 
One (1) Open rack 
 
Dishwasher to be furnished complete with all necessary piping to accept Using Agency’s soap 
and rinse dispensing system.  
 
ITEM #129  FRYER SYSTEM 
Furnished by Using Agency, Installed by GC. 
 
One (1) Lot  FRYMASTER H-55SC or PITCO #SSH-55C-S/FD or ALTO SHAAM #ASF-60G 
Fryers High Efficiency Gas Fryers & Matching st. st. spreader dump station w/ Heat Lamp. 
  
Fryers to be all st. st. construction.  Frypots to be all st. st.  with drain lever actuated st. st. ball 
type at bottom of frypot cool zone.  St. st.  finished back to be included.   
 
ACCESSORIES:   
 
One (1) Footprint filter.  Filter to be located under fryers and shall be integrally piped to adjacent 
fryers.  Include filter heater.   
One (1) Lot Electronic Timers 
One (1) Lift off 16 ga. st. st. covers  
One (1) Set of casters, two with brakes  
One (1) Full Size Baskets 
Two (2) Twin Size Baskets  
One (1) Box of filter paper 
One (1) Box of filter powder  
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One (1) Quick Disconnect with Gas Hose and restraint 
 
DETAILS:   Above units to be batteried together as shown on plan.  Burners to be controlled by 
exclusive 1 degree action, centerline thermostat.  Minimum shortening capacity of 40 pounds 
each 
 
ITEM #130  REACH IN BLAST CHILLER 
 
One (1) IRINOX model #MF70.1L or American Panel # AP12BCF110-3  or Delfield #T14D 
reach in blast chiller / shock freezer furnished per manufacturers standards.  Include the 
following standard and optional accessories, One (1) Sous-vide Pouch core temp probe , One (1) 
Lot casters, two with locks, one (1) UL Cord and plug. 
 
ITEM #131  EXISTING 40 TILT BRAISING PAN 
 
One (1) Existing 40 gallon Groen unit to be moved from existing kitchen on main campus to new 
location as shown on plan after PC and or EC have disconnected utilities.  GC shall coordinate 
the relocation dates of the existing equipment which is to occur during phase 2 of the project 
when the existing labs have been shut down for summer. 
 
NOTE! GC to provide pantry style fill faucet per manufacturers standards and necessary 
mounting hardware.  Faucet and hardware to be turned over to PC for installation and final 
connection. 
 
EC to be responsible for final electrical connection (flex conduit, plug, etc.) required to properly 
re-connect unit per code.  
 
GC shall provide new gas flex hoses, regulators, vacuum breakers, etc. required to properly re-
connect unit per code.  
 
ITEM #132  ST. ST. FLOOR DRAINER 
 
One (1) Custom Fabricated unit size and shape as per plan fabricated of 14 ga. st. st. with all 
welded construction with all horizontal and vertical corners coved on not less than 5/8" radius.  
NOTE:  Drainer size and installation location to be coordinated with tilt kettle or braising pan 
manufacturer and model number.  GC  to verify exact requirements. 
 
Front, rear and end edges shall be 2" channel type with edge turned down and out and fit finish 
floor as shown on section detail.  GC  To verify floor material to insure proper fit. 
 
Drain trough to be fitted with an integrally welded 14 ga. st. st. box type drain with st. st. sleeve 
fitting ready for caulked type waste connection furnished by the PC. 
 
Drain to be furnished with 16 ga. st. st. perforated basket with all welded construction with all 
horizontal and vertical corners coved on not less than 5/8" radius.  Basket shall be approximately 
9” x 9” x 4” deep and furnished with a 3/8" dia. st. st. rod handle and 1/8" dia. holes on 1/4" 
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centers.  Furnish drain trough with a recessed removable st. st. close mesh grating.  Grate shall 
be constructed and fabricated with 10 ga. st. st. perimeter, 12 ga. st. st. inner bars on 3/4" centers 
with 3/8" dia. st. st. reinforcing rods. 
 
GC  shall verify the exact height and location of drain lines on job site and fabricated depth of 
pan accordingly for proper fit of trough in floor depression. 
 
GC  shall deliver trough to job site before finished floor is installed and turn over to the 
plumbing contractor for installation with supervision by GC .  Grouting material to be furnished 
by the PC. 
 
Submit shop drawing for review and approval. 
 
ITEM #133  EXISTING 40 GALLON ELECTRIC TILT KETTLE W/ FAUCET 
 
One (1) Existing Groen 40 gallon unit to be moved from existing kitchen on main campus to new 
location as shown on plan after PC and or EC have disconnected utilities.  GC shall coordinate 
the relocation dates of the existing equipment which is to occur during phase 2 of the project 
when the existing labs have been shut down for summer. 
 
EC to be responsible for final electrical connection (flex conduit, plugs, etc.) required to properly 
re-connect unit per code.  EC to replace direct wire connection with UL approved plug type cord. 
 
GC shall provide new gas flex hoses, regulators, vacuum breakers, etc. required to properly re-
connect unit per code.  
 
PC to be responsible for final connection to water source. 
 
ITEM #134  ST. ST. FLOOR DRAINER 
 
One (1) Custom Fabricated unit size and shape as per plan fabricated of 14 ga. st. st. with all 
welded construction with all horizontal and vertical corners coved on not less than 5/8" radius.  
NOTE:  Drainer size and installation location to be coordinated with tilt kettle or braising pan 
manufacturer and model number.  GC  to verify exact requirements. 
 
Front, rear and end edges shall be 2" channel type with edge turned down and out and fit finish 
floor as shown on section detail.  GC  To verify floor material to insure proper fit. 
 
Drain trough to be fitted with an integrally welded 14 ga. st. st. box type drain with st. st. sleeve 
fitting ready for caulked type waste connection furnished by the PC. 
 
Drain to be furnished with 16 ga. st. st. perforated basket with all welded construction with all 
horizontal and vertical corners coved on not less than 5/8" radius.  Basket shall be approximately 
9” x 9” x 4” deep and furnished with a 3/8" dia. st. st. rod handle and 1/8" dia. holes on 1/4" 
centers.  Furnish drain trough with a recessed removable st. st. close mesh grating.  Grate shall 
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be constructed and fabricated with 10 ga. st. st. perimeter, 12 ga. st. st. inner bars on 3/4" centers 
with 3/8" dia. st. st. reinforcing rods. 
 
GC  shall verify the exact height and location of drain lines on job site and fabricated depth of 
pan accordingly for proper fit of trough in floor depression. 
 
GC  shall deliver trough to job site before finished floor is installed and turn over to the 
plumbing contractor for installation with supervision by GC .  Grouting material to be furnished 
by the PC. 
 
Submit shop drawing for review and approval. 
 
ITEM #135  40 QT. KETTLE W. STAND 
 
One (1) GROEN  MODEL: TDH-40 & TS/9S or Cleveland #KGT-12-TGB or Blodgett #12G-
KTT GAS Kettle shall be of 304 stainless steel, one-piece welded construction. All exposed 
surfaces shall be stainless steel. All controls shall be contained in a gasketed enclosure. Unit 
shall be furnished with a heavy reinforced rim with a welded-in butterfly shaped pouring lip for 
maximum sanitation and durability. Right or left hand tilt handle. Faucet bracket is standard and 
mounted on rear of control box. 
 
ACCESSORIES with each: 
 
One (1) Faucet Mounting Bracket 
One (1) Double Pantry Faucet w/ swing spout 
One (1) TS/9S Equipment Stand with sliding drain drawers 
One (1) Lot gas and water hoses with quick disconnects 
 
ITEM #136  FRYER SYSTEM 
Furnished by Using Agency, Installed by GC. 
 
One (1) Lot  FRYMASTER H-55SC or PITCO #SSH-55C-S/FD or ALTO SHAAM #ASF-60G 
Fryers High Efficiency Gas Fryers & Matching st. st. spreader dump station w/ Heat Lamp . 
  
Fryer to be all st. st. construction.  Frypot to be all st. st.  with drain lever actuated st. st. ball type 
at bottom of frypot cool zone.  St. st.  finished back to be included.   
 
ACCESSORIES:   
 
One (1) Footprint filter.  Filter to be located under fryers and shall be integrally piped to adjacent 
fryers.  Include filter heater.   
One (1) Lot Electronic Timers 
One (1) Lift off 16 ga. st. st. covers  
One (1) Set of casters, two with brakes  
One (1) Full Size Baskets 
Two (2) Twin Size Baskets  
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One (1) Box of filter paper 
One (1) Box of filter powder  
One (1) Quick Disconnect with Gas Hose and restraint 
One (1) SDU50 Shortening Disposal Unit  
 
DETAILS:   Above units to be batteried together as shown on plan.  Burners to be controlled by 
exclusive 1 degree action, centerline thermostat.  Minimum shortening capacity of 40 pounds 
each.   
 
ITEM #137  EXISTING COMBI OVEN  
 
One (1) Existing Cleveland unit to be moved from existing kitchen at Ren Cen Campus to new 
location as shown on plan after PC and or EC have disconnected utilities.  GC shall coordinate 
the relocation dates of the existing equipment which is to occur during phase 2 of the project 
when the existing labs have been shut down for summer. 
 
EC to be responsible for final electrical connection (flex conduit, plugs, etc.) required to properly 
re-connect unit per code.  
 
GC shall provide new gas flex hoses, regulators, vacuum breakers, etc. required to properly re-
connect unit per code.  
 
ITEM #138  ST. ST. EXHAUST HOOD 
Furnished by Using Agency, Installed by GC, with connections by EC and VC. 
 
One (1) HALTON Wall Mounted style model #KVE commercial kitchen exhaust hood sized per 
plan.   
 
All exposed surfaces shall be 18-gauge stainless steel with a #4 brushed finish.  Unexposed 
surfaces are 18-gauge stainless steel.  Provide a 3" deep air gap integral with rear of hood with 
finished bottom and ends.  The installation shall be in accordance with the manufacturer’s 
recommendations and conform to NFPA-96 guidelines and all applicable local codes.  The hood 
height shall not exceed 24” H.  The overall lengths of the hoods shall be as indicated on 
drawings and/or equipment schedule.  Use of Capture Walls to create a seal between cooking 
equipment and wall shall not be used as they require cooking equipment to be located further 
from wall reducing isle space. Bottom edge of hood front panels to be square, chamfered front 
shall not be allowed as they reduce front overhang and jeopardize capture and containment over 
tall cooking equipment. 
 
Seams and joints shall be welded liquid tight in accordance with National Fire Protection 
Association (NFPA) bulletin #96.  Exposed external welds shall be ground and polished to match 
original material finish.  The hood shall be Underwriters Laboratories (UL) Classified.  
Construction shall conform to the requirements of National Sanitation Foundation (NSF) 
standard 2 and the NSF seal shall be displayed on the front face of the hood.  Hanger brackets 
shall be threaded ½-13 and located on approximately five foot centers. 
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The exhaust airflow will be calculated based on the convective heat generated by the appliances 
underneath each canopy. Submittal shall include convective heat calculations base on the input 
power of the appliance served as defined by ASTM Standards F-1704-05 Capture & 
Containment and F-2474-05 Heat Gain to Space.  Final air volume calculations shall comply 
with the hood listing. 
 
The hood exhaust collars shall be equipped with UL Listed Automated Balancing Damper 
(ABD) as required and shown on submittal drawings. 
 
LED light fixture with the following certifications U.L., CSA, NSF and CE for use in grease 
exhaust hoods in quantity sufficient to provide 50 foot candles at the cooking surface when hood 
is mounted 84” A.F.F. LED light fixture is complete with die cast aluminum junction box with 
integral fins for natural heat dissipation. Input voltage of 24V DC with a power consumption not 
to exceed 20 watts. The housing encases 24 LED light emitters with a brightness of 1000 lumens. 
Lamp body is stainless steel ring with a high temperature silicone seal.  Junction box to accept 
standard ½” NPT fitting.  Fixture shall come complete with integral power supply with an input 
voltage of 108VAC – 305VAC and input frequency of 50/60 Hz. Input current rating shall be 
0.57A @ 120VAC. Fixture shall contain no mercury or lead. It shall be grease, heat and water 
proof and UL certified for kitchen grease hood application.  All wiring is in accordance with the 
National Electric Code (NFPA 70). 
 
There shall also be an illuminated flush mounted “Override” button mounted on the face of each 
of the hoods as shown on contract drawings.  Hood light switch shall be provided and installed 
by E.C. in field.  The E.C. will be responsible for providing and installing the wiring required 
from wall-mounted light switch to light junction box located on hoods as indicated on drawings. 
 
Hood will include an active internal “Capture-Jet” System on all open sides of the hood that will 
allow for Capture and Containment of thermal plume at specified air volumes.  The Capture Jet 
air shall be pulled into a 1” air plenum with the Capture-Jet fan and discharged through Capture-
Jet ports that are located along the inside front, side and bottom edge of the hood at discharge 
velocity of 1800 FPM.  Slot type, passive devices or “Short-Cycle” discharge is not acceptable.  
 
The hood shall be equipped with model KSA (High Efficiency) multi-cyclone stainless steel 
grease extractors. The grease extraction efficiency is 93% on particles with a diameter of 5 
microns and 98% on particles with a diameter of 15 microns or larger, as tested by an 
independent testing laboratory. The pressure loss over the extractor shall not exceed 0.50" of 
water (w.c.) at flow rates approved by UL for heavy load cooking. Sound levels shall not exceed 
an NC rating of 55. Baffle or slot type extractors shall not be used. 
        
Include Halton M.A.R.V.E.L. II DCV System which is an independent custom programmed 
demand control system.  It provides for the complete and independent modulation of exhaust air 
volumes for multiple hood sections utilizing a single exhaust fan while operating each hood 
section independently of each other by use of UL Listed ABD – Automated Balancing Dampers 
and a single MUA unit with capability for Halton F.O.R.M. to monitor and control 
predetermined control points. The system shall come equipped with hood mounted infrared 
cooking activity sensors capable of measuring appliance surface temperatures. Infrared sensor 



CDB 810-048-023 11 40 00-95  

will read appliance surface temperature which will be translated by the specific calculation 
algorithm for that appliance and will respond proactively to any change in cooking status. 
Infrared sensor and exhaust collar mounted temperature sensor work in concert on differential 
temperature reading back to the controller. 
 
System to also come equipped with utility cabinet, touch screen and VFD(s) to control fan 
speeds. VFD’s for the exhaust fan will be provided by hood manufacturer. The VFD’s must be 
programmed by the hood manufacturer. The M.A.R.V.E.L. II system shall automatically control 
the speed of the exhaust fan. System will output a 0-10v proportional signal to the BMS to 
control make-up air fan. Signal is proportional of exhaust 0-100% of design flow, based on 
appliances status, cooking activities and exhaust air temperatures. 
 
The system is equipped with a manual override switch on the face of the hood. Normal hood 
function is automatically regulated based on the appliance status. The integrated PLC will 
analyze signals from the cooking activity sensors, temperature sensors and pressure transducers 
mounted in the hood and then send a signal to the and VFD to adjust the exhaust fan and supply 
fan speed to satisfy current cooking load conditions. The system shall be monitored with an 
internet connected web browser from either a local or remote location. Marvel Demand Control 
System shall be provided with a graphical display of the kitchen hood(s) and cooking equipment 
viewable in real time.  Such a model will be accessible thru an broadband connection (installed 
per specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, duct temperature, space temperature, grease sensor and VFD status. System will include 
1 year monitoring service with automated alarm signaling to the Using Agency or BMS.  System 
will also be accessible by the Using Agency thru the Web for this one year term. 
 
Provide a M.A.R.V.E.L. control panel (as shown on drawings) that will display all hood sections 
it is controlling/monitoring.  The M.A.R.V.E.L. II system shall come with a HMI color touch 
screen capable of monitoring parameters including but not limited, hood status (off, idle, 
cooking), real time airflow monitoring, exhaust temperature, damper position and energy 
savings. HMI will indicate any current faults that need operator attention. Some features are 
password protected for security purposes. HMI touch screen to be housed in stainless steel 
surface mounted control box. Master control panel utilized BACnet interface communication 
protocol for building automation and control network compatibility, all to be ASHRAE, ANSI 
and ISO standard protocol. Components to be provided with “plug & play” interconnections as 
indicated on drawings. 
 
The Demand Control System may be utilized as a single autonomous device, or as a part of a 
network.  The Demand Control System when controlling 4 hoods or more shall be capable of 
monitoring and controlling up to 3 typical roof top units. The optional expansion of the 
MARVEL system to include such features as, but not limited to, monitoring building power, 
monitor a walk in cooler or a walk in freezer, with a total of up to 12 inputs without additional 
control hardware. Upgrading to Facilities Optimization and Resource Management (FORM) is 
project specific and if applicable, outlined in the specification. The Demand Control System 
shall support one UART-based serial interface that is jumper selectable to provide an RS-232 or 
an RS-485 interface to an external device (e.g., power meter), or to an internal daughterboard for 
supporting another communications interface (e.g., wireless sensor network connection).  All of 
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the controllers within the Demand Control System cooperate and share information to optimize 
the overall energy performance of the facility.  M.A.R.V.E.L. II Demand Control System shall 
be provided with a graphical display of the kitchen hood(s) and cooking equipment viewable in 
real time.  Such a model will be accessible thru a broadband connection (installed per 
specification) and show real time status and function of the exhaust hoods, current exhaust 
airflow, damper position, duct temperature, space temperature sensor(s) (shipped loose and to be 
installed by the E.C. in field), grease sensors and VFD status.   M.A.R.V.E.L. shall include ABD 
damper diagnostics. It will have the capability to monitor the status of each individual actuator or 
damper blade assuring proper operation of the dampers at all times. 
 
Demand Control Ventilation system shall include the Halton KGS duct safety and monitoring 
system sensor in the plenum of the exhaust hood with the highest grease producing appliances. In 
addition, appropriate duct sensors as shown in plans. Installation of duct sensors will be by 
appropriate trade. Sensor capable of determining deposition levels as determined by NFPA 96 
guidelines. Operator to be alerted when duct requires cleaning. 
 
EC will be responsible for wiring between the supplied Halton M.A.R.V.E.L. II control panel 
and the hood mounted sensors. EC will also be responsible for wiring between the Halton 
M.A.R.V.E.L. II control panel and the VFD’s and then from the VFD’s to the exhaust/supply fan 
motors. Halton to provide inter-connectivity cables between the hoods and associated control 
panels. Halton to provide room temperature sensor. Electrician to provide labor to run cables and 
required control power per submittal drawings. Field start-up to be performed by Halton 
Authorized Service Agency. 
 
A duct mounted temperature sensor only system will not be permitted. A duct mounted 
temperature sensor in conjunction with a smoke detector will not be permitted. 
Submit shop drawing for review and approval. 
 
Performance Criterion 
 
Other manufacturers wishing to offer an alternate to the specified manufacturer must apply for 
permission to do so, in writing, from the office of the specifying A/E. A/E must receive 
application at least ten working days prior to the bid date. Any alternate system must meet 
construction and performance requirements and efficiencies as outlined in this specification. 
Requests for approval must include grease filtration performance data (micron size vs. 
extraction) for mechanical extractor and manufacturer’s own exhaust airflow calculations based 
on convective heat load of cooking equipment beneath the hood. Efficiency comparison data to 
be performed in accordance with ASTM Standard F1704-96 and include results for exhaust rate 
for capture and containment of convective plume, Temperature rise of exhaust air and Heat Gain 
to the space (kBtu/h).Test results must be based on the same physical height of the specified 
system and not include rear seals and/or side skirts. Results of walk-by test without side skirts 
must be disclosed.  An additional load cannot be placed on the kitchen HVAC system. 
Manufacturer must provide a written guarantee of performance, ensuring the specifying A/E that 
the system will perform to the A/E’s satisfaction when installed and balanced according to 
design airflows and results of ASTM Standard F1704-96 test. (As determined by TAB ports and 
pressure vs. air flow curves). A/E reserves the right to reject any system which, when installed, 



CDB 810-048-023 11 40 00-97  

does not perform to ASTM Standard F1704-96 for heat gain according to the specification. 
Rejected system must be replaced with specified system, with all replacement costs paid by 
manufacturer of rejected system. Any changes in the specified sizing of power wiring or gas 
lines due to the use of any system other than that which is specified is the responsibility of the 
alternate hood manufacturer, and must be coordinated by the hood manufacturer and contractors 
involved.  
 
Submit shop drawing for review and approval. 
 
ITEM #139  FIRE SUPPRESSION SYSTEMS 
 
One (1) system completely installed ANSUL R102 or KIDDE or RANGE GUARD Wet 
Chemical Restaurant Kitchen Fire Suppression System sized to meet job requirements in 
accordance with the manufacturer's specifications and installed only by an authorized Fire 
System Distributor.  This system must be installed in accordance with UL-300, BOCA, NFPA-
17A, NFPA-96 and the authority having jurisdiction. The installing company must carry 
complete Operations Liability Insurance of a minimum of $1,000,000.  
 
NOTE! Units MUST BE INSTALLED IN the factory stainless steel enclosures. Any Fire 
System not completely installed in an authorized cabinet must be approved by the A/E in writing 
prior to such substitution.  Cabinet installation must comply with CABO/ANSI A117.1-1992. 
 
NOTE! Mechanical Gas Valves must be used for automatic shut-off. Any Fire System installed 
using an Electric Gas Valve must have written approval from the A/E prior to such installation. 
 
System to provide automatic fire suppression for the plenum area of Exhaust Hood, connecting 
exhaust ducts.  
 
STANDARD: All equipment and the complete system shall conform to NFPA #96, vapor 
removal from cooking equipment Underwriters Laboratories File #EX2458. 
 
APPROVALS: All devices furnished shall be constructed and installed in accordance with this 
specification and shall be U.L. approved. 
 
MATERIAL: Exhaust Hood, Duct, and Cooking Appliance Fire Suppression shall be 
manufacturers standard wet suppression agent. 
 
INSTALLATION: System shall be installed in conformance with the latest edition of applicable 
standard of NFPA 17A, NFPA 96, BOCA, Manufacturer's manual and all applicable state and 
local codes. 
 
1. Installer shall visit the job site, take all field measurements and verify all conditions affecting 
the work unless shown on attached plan. 
 
2. Obtain and pay for any permits specifically required for the fire suppression installation. 
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3. Provide shop drawings showing the piping and mechanical detail of the fire system to the 
authority having jurisdiction. 
 
TEST: Upon completion of installation, seller to perform all tests necessary to fulfill requirement 
of the authority having jurisdiction. 
 
SPECIFIC JOB SITE REQUIREMENTS: System to be provided with Two (2) Micro switches 
(DPDT) mounted in the Control cabinet. Second switch to be interfaced with the building Fire 
Alarm, if required. 
 
System installer to provide a manual reset relay to the Electrical Contractor for installation into 
the fuel shut-off system. 
 
The installer to provide the Heating  Contractor one mechanically operated automatic gas shut-
off valve, for each fire suppression system, sized for the job requirements. HC is to install the 
valve. System installer is to connect the gas valve cable to the Control cabinet. 
 
The Fire System must be located where shown on the food service equipment drawings. 
 
NOTE! ANY RELOCATION of the Fire System MUST BE APPROVED by the A/E in writing 
prior to such relocation. 
 
The Fire System installer shall be responsible for cutting or punching holes in walls, ceilings and 
floors for installation of the equipment. The installer will be responsible for furnishing trim 
flanges or patching and painting of any holes required for the installation of the fire system. 
 
PIPING: Fire System to be per manufacturers standards. All piping and conduit of the fire 
system is to be concealed where possible and all piping and conduit to be either chrome plated, 
chrome sleeved or stainless steel where exposure is necessary. 
 
HEATING CONTRACTORS RESPONSIBILITIES: The Heating Contractor shall be 
responsible for the installation of the automatic gas shut-off valve required for the automatic 
shut-off of the gas supply to all gas operated appliances under Exhaust Hood. 
 
The valve shall be installed as near as possible to the subject cooking equipment and should not 
be installed in a location that would affect the shutdown of the gas supply to any gas operated 
equipment not located under the Exhaust Hood. The mechanical gas shut-off valve required 
under this specification shall be furnished to the Heating Contractor by the Fire System installing 
company. 
 
ELECTRICAL CONTRACTOR'S RESPONSIBILITIES: The Electrical Contractor shall be 
responsible for all labor and materials required to completely connect the cooking fuel shut-off 
system. 
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The Electrical Contractor shall be responsible for installing a ½” conduit and flush-mounted 
standard 4" X 4" electrical octagon box with screws at 2 & 8 o’clock for each fire system. Verify 
height requirement with Authority Having Jurisdiction.   
 
This is to be used for the manual pull station to activate the Fire System. The ½” conduit should 
extend approximately 15" above the finished ceiling. 
 
The following must be completed by the Electrical Contractor (See electrical drawings for 
details): 
1. All electrical under the Exhaust Hood must shut down upon activation of the Fire System. 
This includes all outlets, hard-piped appliances and all refrigeration stands. 
 
2. All Make-up Air Units for the Exhaust Hoods in the kitchen must shut down. 
 
3. Exhaust Hood Fans must continue to run. 
 
4. If an electrical gas valve is used, a manual reset relay must be used. This relay is to be  
supplied by the fire system  installer. 
 
5. If Fire Alarm notification is required, one of the micro switches is to be used for this purpose. 
 
6. No electrical connections to be made inside the Control cabinet. 
 
ITEM #140  UTILITY DISTRIBUTION SYSTEM 
 
One (1) HALTON model KDS or AVTEC UDS or CADDY UDS  Utility  Distribution System  
in length as shown on plan consisting of two risers and a raceway shipped in sections for field 
assembly and connection to services by the appropriate trades. The risers shall also have an 
extension for field installation that joins to the risers at a level below the bottom of the 
companion exhaust hood so that the hood may be installed prior to the UDS. The exterior of the 
risers and the raceway shall be constructed of 304 type stainless steel, number 4 finish, not less 
than 18 Ga. Internal bracing shall be galvanized steel. All riser access doors shall be hinged and 
have pull and turn latches. Raceway panels  shall be held in place by screws. The raceway shall 
have a peaked top to shed water. The UDS shall have a neoprene bumper strip running the full 
length of the raceway. 
 
NOTE! Manufacturer to verify all voltage and loads of existing and new equipment 
connected to unit to insure proper sizing of Electrical and Gas Supply Feeds. 
  
ELECTRICAL CONTRACTORS RESPONSIBILITIES: 
 
There shall be a single point main electrical field connection to the UDS. The UDS shall have 
main breaker with a shunt trip sized to have a capacity at least 20% greater than the load of the 
originally-specified cooking equipment being connected.  
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The main breaker and the shunt trip shall be housed in a riser. Power shall be distributed through 
the raceway through suitably sized wire. Bus bars are optional. The raceway shall have 
removable plates on which there are mounted point of use breakers and receptacles for 
connection of individual appliances. Manufacturer reserves the right to substitute a direct 
connection for the receptacle when the electrical load is so great that supplying a receptacle is 
not practical. There shall be a “stop” button located on a riser to shut off the supply of electricity 
and fuel gas to the individual appliances in the event of an emergency.  
 
EC to be responsible for all field joints required to join units together. 
 
PLUMBING CONTRACTORS RESPONSIBILITIES: 
 
There shall be a single point connection for both domestic hot and cold water. There shall be 
quarter-turn ball valves located in a riser to isolate the main UDS water lines should the need 
arise. Hot and cold water lines shall be type “L” hard-drawn copper. Branch connections shall be 
located at suitable points along the length of the raceway and shall consist of a quick disconnect 
with integral ball valve and a flexible hose. Both water lines shall be insulated with ½” open cell 
foam. Provide integral Backflow Prevention on water supply lines as required by code.  
Manufacturer to verify with state and local inspectors as to type of units required. 
 
PC to be responsible for all field joints required to join units together. 
 
HEATING CONTRACTORS RESPONSIBILITIES: 
 
There shall be a single point connection for fuel gas. The fuel gas line shall be sized to have a 
capacity at least 20% greater than the load of the originally specified cooking equipment being 
connected. There shall be a quarter-turn ball valve located in a riser to isolate the main UDS fuel 
gas line should the need arise. Looped fuel gas systems there shall be one mechanical  gas valve 
shipped loose for installation before the tee to the loop in the fuel gas line. The field installation 
of the mechanical  gas valve is the responsibility of the Heating Contractor. Fuel gas lines shall 
be schedule 40 iron pipe. All joints in the main gas line are to be field welded.  Unions, 
Couplings, Bushing, Etc., are not permitted per International Fuel Gas Code.   Branch 
connections shall be made at suitable points along the length of the raceway and shall consist of 
a quarter-turn ball valve and a flexible hose.  
 
HC to be responsible for all field joints required to join units together. 
 
Submit shop drawing for review and approval. 
 
ITEM #141  PORTABLE PAN RACK 
Furnished by Using Agency, Installed by GC. 
 
One (1) ADVANCE TABCO model #PR20-3W or New Age #1331 or  Eagle #4331 as shown 
on plan.  Units to be front load all welded portable pan rack.  Unit to be furnished per 
manufacturers standards.  Include heavy duty casters, two with locks. 
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ITEM #142  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #143  ST. ST. WALL PANELING 
 
One (1) Lot 18 ga. st. st. wall paneling  above and below UDS to cover wall up to bottom edge of 
hood.  GC  to secure paneling to wall with hidden fasteners.  Provide cut outs for all utilities as 
required. 
Panel edges to be sealed with clear silicone.  Submit shop drawing for review and approval. 
 
ITEM #144  EXISTING 40 QT. ELECTRIC KETTLE 
 
One (1) Existing GROEN 40 qt. unit to be moved from existing kitchen on main campus to new 
location as shown on plan after PC and or EC have disconnected utilities.  GC shall coordinate 
the relocation dates of the existing equipment which is to occur during phase 2 of the project 
when the existing labs have been shut down for summer. 
 
EC to be responsible for final electrical connection (flex conduit, plugs, etc.) required to properly 
re-connect unit per code.   EC to replace direct wire connection with UL Approved plug type 
cord. 
 
GC to be responsible for all final connection piping, gas flex hoses, regulators, vacuum breakers, 
etc. required to properly re-connect unit per code.  
 
PC to be responsible for final connection to water source. 
 
ITEM #145  NOT USED 
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ITEM #146  NOT USED 
 
ITEM #147  NOT USED 
 
ITEM #148  NOT USED 
 
ITEM #149  NOT USED 
 
ITEM #150  NOT USED 
 
ITEM #151  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #152  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
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electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation. 
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #153  ST. ST. SINK 
 
One (1) Custom Fabricated Single Compartment Unit Sized per Plan and Elevation Detail.  Unit 
to Consist of the Following: 
 
BACKSPLASH:  Rear & Sides Against Walls or Equipment to Be Furnished with 12" High 
Integral Backsplash.  Top to Be Turned Back at 45 Degree Angle with 1" Return down Parallel 
to Wall.  Furnish 14 Ga. St. St. "Z" Clips to Hold Backsplash Tight to Wall in Neat & 
Workmanlike Manner.  Side Against Bakers Table to Be Furnished with 6" High Backsplash to 
Fit Tight Against Maple Riser.  Provide Clear Silicone Sealant to Wall & Equipment per Health 
Department Requirements. Side splash profile to match maple top riser. 
 
SINK:  Single Compartment Integrally Welded Sink 28" Wide Overall X 30" Front to Back X 
12" Deep.  Bottom of Sink to Be Pitched and Furnished with Die-stamped Opening to 
Accommodate Waste Flange.  Sink to Have All Coved Corners and Be Fabricated per General 
Requirements.  Free Edges on Sink to Be Type "D", Except Turndown to Match Bakers Table 
Edge. 
 
SINK TRIM: One (1) T&S B-0230-LN Faucet Body w/ 060X 8" Swing Spout (1) T&S B-0199-
01 Aerator One (1) T&S B-3950-01 (2" IPS) or FISHER or CHICAGO FAUCET Twist Handle 
Drain w/removable Flat Strainer, Connected Rear Overflow  Assembly. Twist Handle to Be 
Furnished with 14 Ga. St. St. Bracket Welded to Underside of Sink as Shown on Elevation.  
 
Sink trim to be furnished with identification tags and signed over to PC for internal and final 
connections to rough-in locations. 
 
LEG SUPPORTS:  Top & Sink to Be Mounted on EFW All St. St. One (1) Leg Supports.  
Gusset, Leg Crossbrace & Wall Flange to Be Constructed per General Requirements. Submit 
Detailed Shop Drawing for Review & Approval. 
 
ITEM #154  ST. ST. WORK TABLE 
 
One (1) Custom fabricated st. st. work table sized 11’- 0” long x 33” deep x 36” high to working 
surface   Front cross rail to be omitted to allow storage space for bins.  General construction to be 
same as previously specified.  Unit to be furnished with the following: 
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One (1) Lot integral 6” rear and side splash – Right hand splash to match contour of adjacent 
sink 
One (1) Type “A” Edge on Front 
One (1) Lot EFW one leg supports 
One (1) Lot of st. st front legs with adjustable bullet feet 
 
Provide finished rear where exposed through glass. 
 
Submit shop drawing for review and approval. 
 
ITEM #155  INGREDIENT BINS 
Furnished by Using Agency, Installed by GC. 
 
Four (4) CAMBRO  Model #ISB27 or Rubbermaid 27 gallon or Piper 27 gallon Bins Complete 
with Lids & Scoops.  Units to be furnished per manufacturers standards. 
 
ITEM #156  PORTIONS SCALE 
Not in Contract 
 
ITEM #157  NOT USED 
 
ITEM #158  NOT USED 
 
ITEM #159  ST. ST. WALL PANELING 
 
One (1) Lot of Custom Fabricated 18 ga. st. st. rear and side wall paneling 30" high by length 
and width as shown on plan.   Furnish paneling hair line butt joints.  Paneling to be sealed on 
sides and top with clear silicone sealant.  
 
Submit shop drawing for review and approval 
 
ITEM #160  3 H.P. DISPOSER W/ RINSE 
 
QTY: One (1) Lot  
 
MFG/MODEL: IN-SINK-ERATOR SS-300-18B-CC101  OR SALVAJOR 300-SA ARSS 18 
OR  WASTE KING 3000-3 PC-2024 18  
 
CONSTRUCTION: Unit shall be a commercial, heavy-duty disposer with three (3) horsepower 
motor, stainless steel and chrome plated finish. Control Panel shall be 18 gauge st. st. NEMA 4, 
waterproof enclosure.  
 
ACCESSORIES:  
 
One (1) 18” cone w/ two fixed nozzles  
One (1) St. St. Removable Cover and Scrap Block  
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One (1) Automatic Reversing Feature  
One (1) Time Delay Relay set for 30 seconds  
One (1) 24 volt line voltage transformer, controls operate on 24 volts  
One (1) Line Disconnect Switch, Interlocks with front cover   
One (1) Start/Stop Push Button 
One (1) Flow control valve  and solenoid 
One (1) St. st. support leg  
One (1) 14 gauge st. st. mounting bracket  
One (1) T&S B-2278  OR FISHER OR CHICAGO FAUCET Pre-rinse unit w/ built in vacuum 
breaker 
One (1) T&S B-0456  or FISHER or CHICAGO FAUCET Vacuum Breaker Assembly w/ 
chrome plated pipe extension & elbows above backsplash area 
 
DETAILS: Cone to be continuously welded to top with all welds ground and polished smooth.  
Control panel bracket welded to underside to top and set back so disconnect handle does not 
project beyond edge of table.  Backsplash to be pre-drilled on exact centers to accommodate 
Vacuum Breaker Assembly.  GC  shall tag all accessories with item numbers and locations of 
equipment.  Accessories are then to be delivered to Plumbing and Electrical Contractors for their 
internal and final connections.  GC  shall furnish detailed drawings showing proper installation 
of loose accessories and piping details.   
 
ITEM #161  ST. ST. THREE COMP. SINK 
 
One (1) Custom Fabricated unit in size 33” deep x length as shown plan with integral pitch to 
allow tables to drain towards sink compartments.  
 
TOP - Fabricated of 14 gauge stainless steel with front and exposed ends furnished with type "D" 
raised rim with apron type edge. Working surface to have integral pitch to drain surface area of 
any excess water.  Top of rim to be parallel with floor.  Reinforcing under and polish to be 
furnished in accordance with General Requirements and standard edge details. 
 
BACKSPLASH - Rear and sides were shown on plan, against walls to be furnished with 12" 
high integral backsplash.  Top to be turned back at 45 degree angle with 1" return down parallel 
to wall.  Furnish 14 gauge stainless steel "Z" clips to hold backsplash tight to wall in neat and 
workmanlike manner.  Provide clear silicone sealant to wall and equipment per Department of 
Health Requirements.  See Edge Detail type "G" for construction requirements.  
 
LEG SUPPORTS AGAINST WALL - Top and sink to be mounted on EFW all stainless steel 
one (1) leg support.  Gusset, leg crossbrace and wall flange fabricated in accordance with 
isometric detail drawing attached to contract drawings.  
 
SHELF UNDER - Under top as shown on plan or elevation, furnish 16 gauge stainless steel 
removable shelf.  Shelf to be rolled over crossrails in front and sides.  Rear to be turned up 3" 
against walls or side equipment.  Shelf to have all coved corners at not less than 5/8" radius.  
Omit crossrail and undershelf under clean dishtable for dish cart storage. 
 



CDB 810-048-023 11 40 00-106  

DISPOSER CUTOUTS - Where shown, top to be cut out to accommodate disposer cone 
specified under separate item.  Cone to be continuously welded around full perimeter, then 
ground and polished smooth to a #4 satin finish.  Under top furnish 14 ga. st. st. bracket to 
accommodate disposer control panel or switch.  Rear backsplash to be punched out to 
accommodate vacuum breaker assembly specified under disposers item #160. 
 
SINKS: In top, furnish three (3) integrally welded sink compartments per plan location.  Sink 
compartments to be 28 x 28" x 14" deep.  Bottom of each sink compartment furnished with die-
stamped opening to accommodate waste flange.  Sink bottom all coved cornered, pitched to 
waste and fabricated per General Requirements. 
 
SINK TRIM:  Three (3) compartment unit to be furnished with the following: 
 
Three (3) T&S Model B-0290-112X (3/4” I.P.S) to fit in rear of Backsplash to accommodate 
3/4” water lines , Center compartment Pre-rinse w/ 10” “Add a Faucet” (1) T&S Model B-0287-
427-B, Remove T&S Model 114X, 12” spout and provide T&S Model 112x 10” spout Oor 
FISHER or  CHICAGO FAUCET 
 
Furnish each faucet complete with T&S Model B-0427 or FISHER or CHICAGO FAUCET 
Assembly to facilitate fastening to Backsplash 
 
Three (3) T&S Model B-3950-01 or FISHER or CHICAGO FAUCET Twist Handle Drains with 
connected rear overflow & 010387-45 removable basket strainers. Twist Handle Drains 
Furnished with 14 ga. st. st. bracket welded to underside of sink. 
 
Sink trim to be furnished with identification tags and signed over to PC for their internal and 
final connections to rough-in locations. 
 
Submit shop drawing for review and approval. 
 
ITEM #162  WIRE WALL SHELVING 
 
One (1) Lot Metro #SuperBright or Eagle model #Eaglebright or ISS model #Plating Plus 
Shelving. wire wall shelving sized per plan.  Unit to consist of two (2) 14” deep chrome shelves 
with two (2) 2WD14C chrome wire wall supports & one (1) 18” deep chrome shelves with two 
(2) 2WD18C chrome wire wall supports.   Each chrome wire wall support consists of one shelf 
support and mount plate with two caps.  GC  to mount wire shelf supports to wall with heavy 
duty SST lag bolts.   See Elevation for details. 
 
ITEM #163  UNDERCOUNTER DISHWASHER 
Furnished by Using Agency, Installed by GC, with connections by PC. 
 
One (1) Hobart model #LXeH, or Jackson #AVENGER HT or Champion #UH230B High 
Temperature undercounter dishwasher.  Unit to be furnished per manufacturers standards.  
Include the following standard and optional accessories: 
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One (1) Lot Detergent and Rinse aid pumps with “auto-prime”  
One (1) UL Approved power cord and plug 
One (1) Water Hammer Arrestor Kit 
One (1) Drain water tempering kit 
One (1) Built in 70 degree rise booster heater 
One (1) Low Chemical alert indicators  
One (1) Peg rack 
One (1) Open rack 
 
Dishwasher to be furnished complete with all necessary piping to accept Using Agency’s soap 
and rinse dispensing system.  
 
ITEM #164  STORAGE SHELVING 
Furnished by Using Agency, Installed by GC. 
 
QTY:  One (1)  
 
MFG & MODEL: InterMetro Industries Corp model #Super Brite Super Erecta or Eagle model 
#Eaglebright or ISS model #Plating Plus Shelving. 
 
CONST:   All carbon steel construction.  Shelves to have 10 ga. mat wires spaced 21/32" apart.   
Mat wires to be supported by 6 ga. support wire.   Support wire spacing specific to shelf size.  
Shelf width greater than 18" include one to two 7 ga. snake wire supports running the length of 
the shelf.  Shelf frame to be made up of 7 ga. snake wire with two 6 ga. snake support wire.    A 
round 1 1/2" steel collar is welded at each corner.  All contact points are to be welded. 
  
 Posts are to be provided as  1" O.D.  Round tubes notched every  1" of the post.  A 
polypropylene post cap will be installed on the top of each post.    The bottom of the post to be 
furnished with heavy duty casters, two with locks. 
 
Finish will be Super Brite, a zinc based chromate bath.   
 
DETAILS: Each shelving to be furnished five (5) tiers high with four (4) 84" high posts. 
Shelving size and quantity to be sized per plan.  
 
ITEM #165  NOT USED 
 
ITEM #166  DOUGH DIVIDER/ROUNDER 
Furnished by Using Agency, Installed by GC. 
 
One (1)  DOYON model #DSF030  or DoughXpress DX-JN or Dutchess # JN  semi automatic 
divider rounder.  Unit to be furnished per manufacturers standards. 
 
ITEM #167  EXISTING ICE CREAM MAKER 
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One (1) Existing unit to be moved from existing kitchen at Ren Cen Campus to new location as 
shown on plan after PC and or EC have disconnected utilities.  GC shall coordinate the 
relocation dates of the existing equipment which is to occur during phase 2 of the project when 
the existing labs have been shut down for summer. 
 
ITEM #168  WATER METER 
 
One (1) GEMINI Model #SAMM200 or DOYON #DAF001 or BAXTER #WM water meter 
furnished per manufacturers standards.  Unit to have Baked enamel coated steel housing, wall 
mounted at four flange connections.  Provide meter with the following standard and optional 
accessories: 
 
One (1) 72" Dispensing hose with nozzle  
One (1) Wall Hook for nozzle 
 
Manual temperature mixing control valve with dial (Fahrenheit).  Manual water volume control 
valve graduated in pounds from 1 to 200 pounds.  50-75 pounds per minute.  Emergency cut-off 
valve. Two water inlets- hot and cold 3/4" connections.  Incoming water pressure to be regulated 
between 48-64 PSI. 
 
Unit to be mounted in location as shown on plan and elevation. 
 
PC to make final connections to water source. 
 
ITEM #169  WALL MOUNTED DRAIN BASIN 
 
One (1) ADVANCE TABCO model 7-PS-23 or Eagle Custom or John Boos Custom wall 
mounted Stainless Steel sink.  Unit to be furnished without holes punched for faucet.  Include 
drain assembly and tailpiece.  Sink to be used for catch basin for water dispenser.  GC  to mount 
unit on wall in location as shown on plan. 
 
PC to make final connection to waste line. 
 
ITEM #170  ICE CREAM MAKER 
Furnished by Using Agency, Installed by GC. 
 
One (1) COLDLITE / CARPIGIANI model #LB-100B or pre-approved equal batch freezer.  
Unit to be furnished per manufacturers standards.   Include the following standard and optional 
accessories: 
 
One (1) Lot 4” high st. st. legs per Health Department 
One (1) UL cord and plug 
One (1) Fully automatic operation with electronic consistency control. 
One (1) Lot Heavy duty drive system produces firmer product and longer life. 
One (1) Unique freezing cylinder design provides faster production and smoother product. 
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One (1) Heavy duty, one piece auger results in a maximum clean-out with minimal flavor 
overlap.  
One (1) Adjustable timer.  
 
ITEM #171  EXISTING 60/30 QT. MIXER 
 
One (1) Existing HOBART unit to be moved from existing kitchen at Ren Cen Campus to new 
location as shown on plan after PC and or EC have disconnected utilities.  GC shall coordinate 
the relocation dates of the existing equipment which is to occur during phase 2 of the project 
when the existing labs have been shut down for summer. 
 
ITEM #172  PORTABLE MIXER STAND 
Furnished by Using Agency, Installed by GC. 
 
One (1) HOBART model #124078-A-HL200 Varimixer Mobile or Globe portable mixer stand 
furnished per manufacturers standards. 
 
ITEM #173  20 QT. MIXER 
Furnished by Using Agency, Installed by GC. 
 
One (1)  Hobart  model #HL-200 or Varimixer #W20J or Globe #SP-20 
 
CONST: Per Manufacturers Standard. 
 
ACCESSORIES w/ each unit. 
 
One (1) UL Approved cord and plug 
One (1) Timer & automatic shut-off switch 
One(1) Accessory Package 
- 20 Quart Stainless Steel Bowl  
- 20 Quart “B” Beater  
- 20 Quart “D” Wire Whip 
 -20 Quart “ED” Dough Hook 
 -20 Quart Bowl Scraper  
- 20 Quart Ingredient Chute 
 
ELEC:  .5 HP. w/ voltage and phase per rough-in drawing 
 
ITEM #174  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
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CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation.   
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #175  ST. ST. WORK TABLE 
 
One (1) Custom fabricated unit, size 60" long x 30" wide x 28" high.  
 
TOP Fabricated of 14 gauge stainless steel with type "A" edges on all sides.  Top to have 
bullnosed corners, polished finish and reinforcing under per General Requirements.  
 
LEGS Top to be mounted on 1-5/8" diameter, 16 gauge stainless steel tubular legs furnished with 
integrally welded 1-1/4" diameter, stainless steel crossrails running between leg uprights in both 
directions.  Top of leg furnished with stainless steel gusset, welded to channel top reinforcing.  
 
CASTERS Each leg to be furnished with heavy duty casters with wheel locks and N.S.F. 
approval.  Caster to be 5" diameter with black solid neoprene tired wheels.  
 
SHELF UNDER: Under top, furnish 16 gauge stainless steel removable shelf with all outside 
edges rolled over 90 degrees to match contour of crossrail.  Submit shop drawing for review and 
approval 
 
ITEM #176  ROTARY OVEN RACKS 
 
Two (2) Units included with item #177. 
 
ITEM #177  ROTARY RACK OVEN 
 
One (1) GEMINI/SVEBA DAHLEN, model #C152 or Baxter Rotary or Revent Rotary rack 
oven.  Unit to be gas fired with single rack capacity.  Oven to be provided per manufacturers 
standards.  Include the following standard and optional accessories: 
  
One (1) Rear Drain  
One (1) Type I hood with single point connection 
One (1) Electric soft start rack rotation 
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One (1) Water pressure regulator and filter 
Two (2) Roll-in baking racks 
One (1) Built in steam generator 
One (1) Door/Exhaust fan interlock 
One (1) Soft start rack rotation 
One (1) Standard Hinged Right Door per plan 
One (1) Lot St. St. Angle Trim to close off unit to walls 
 
HC, PC and EC to make final connections. 
 
Submit shop drawing for review and approval. 
 
ITEM #178  ST. ST. EXHAUST HOOD 
 
One (1) Unit included with item #177. 
 
ITEM #179  FIRE SUPPRESSION SYSTEM 
 
One (1) system completely installed ANSUL R102 or KIDDE or RANGE GUARD Wet 
Chemical Restaurant Kitchen Fire Suppression System sized to meet job requirements in 
accordance with the manufacturer's specifications and installed only by an authorized Fire 
System Distributor.  This system must be installed in accordance with UL-300, BOCA, NFPA-
17A, NFPA-96 and the authority having jurisdiction. The installing company must carry 
complete Operations Liability Insurance of a minimum of $1,000,000.  
 
NOTE! Units MUST BE INSTALLED IN the factory stainless steel enclosures. Any Fire 
System not completely installed in an authorized cabinet must be approved by the A/E in writing 
prior to such substitution.  Cabinet installation must comply with CABO/ANSI A117.1-1992. 
 
NOTE! Mechanical Gas Valves must be used for automatic shut-off. Any Fire System installed 
using an Electric Gas Valve must have written approval from the A/E prior to such installation. 
 
System to provide automatic fire suppression for the plenum area of Exhaust Hood, connecting 
exhaust ducts.  
 
STANDARD: All equipment and the complete system shall conform to NFPA #96, vapor 
removal from cooking equipment Underwriters Laboratories File #EX2458. 
 
APPROVALS: All devices furnished shall be constructed and installed in accordance with this 
specification and shall be U.L. approved. 
 
MATERIAL: Exhaust Hood, Duct, and Cooking Appliance Fire Suppression shall be 
manufacturers standard wet suppression agent. 
 
INSTALLATION: System shall be installed in conformance with the latest edition of applicable 
standard of NFPA 17A, NFPA 96, BOCA, Manufacturer's manual and all applicable state and 
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local codes. 
 
1. Installer shall visit the job site, take all field measurements and verify all conditions affecting 
the work unless shown on attached plan. 
 
2. Obtain and pay for any permits specifically required for the fire suppression installation. 
 
3. Provide shop drawings showing the piping and mechanical detail of the fire system to the 
authority having jurisdiction. 
 
TEST: Upon completion of installation, seller to perform all tests necessary to fulfill requirement 
of the authority having jurisdiction. 
 
SPECIFIC JOB SITE REQUIREMENTS: System to be provided with Two (2) Micro switches 
(DPDT) mounted in the Control cabinet. Second switch to be interfaced with the building Fire 
Alarm, if required. 
 
System installer to provide a manual reset relay to the Electrical Contractor for installation into 
the fuel shut-off system. 
 
The installer to provide the Heating  Contractor one mechanically operated automatic gas shut-
off valve, for each fire suppression system, sized for the job requirements. HC is to install the 
valve. System installer is to connect the gas valve cable to the Control cabinet. 
 
The Fire System must be located where shown on the food service equipment drawings. 
 
NOTE! ANY RELOCATION of the Fire System MUST BE APPROVED by the A/E in writing 
prior to such relocation. 
 
The Fire System installer shall be responsible for cutting or punching holes in walls, ceilings and 
floors for installation of the equipment. The installer will be responsible for furnishing trim 
flanges or patching and painting of any holes required for the installation of the fire system. 
 
PIPING: Fire System to be per manufacturers standards. All piping and conduit of the fire 
system is to be concealed where possible and all piping and conduit to be either chrome plated, 
chrome sleeved or stainless steel where exposure is necessary. 
 
HEATING CONTRACTORS RESPONSIBILITIES: The Heating Contractor shall be 
responsible for the installation of the automatic gas shut-off valve required for the automatic 
shut-off of the gas supply to all gas operated appliances under Exhaust Hood. 
 
The valve shall be installed as near as possible to the subject cooking equipment and should not 
be installed in a location that would affect the shutdown of the gas supply to any gas operated 
equipment not located under the Exhaust Hood. The mechanical gas shut-off valve required 
under this specification shall be furnished to the Heating Contractor by the Fire System installing 
company. 
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ELECTRICAL CONTRACTOR'S RESPONSIBILITIES: The Electrical Contractor shall be 
responsible for all labor and materials required to completely connect the cooking fuel shut-off 
system. 
 
The Electrical Contractor shall be responsible for installing a ½” conduit and flush-mounted 
standard 4" X 4" electrical octagon box with screws at 2 & 8 o’clock for each fire system. Verify 
height requirement with Authority Having Jurisdiction.   
 
This is to be used for the manual pull station to activate the Fire System. The ½” conduit should 
extend approximately 15" above the finished ceiling. 
 
The following must be completed by the Electrical Contractor (See electrical drawings for 
details): 
 
1. All electrical under the Exhaust Hood must shut down upon activation of the Fire System. 
This includes all outlets, hard-piped appliances and all refrigeration stands. 
 
2. All Make-up Air Units for the Exhaust Hoods in the kitchen must shut down. 
 
3. Exhaust Hood Fans must continue to run. 
 
4. If an electrical gas valve is used, a manual reset relay must be used. This relay is to be  
supplied by the fire system  installer. 
 
5. If Fire Alarm notification is required, one of the micro switches is to be used for this purpose. 
 
6. No electrical connections to be made inside the Control cabinet. 
 
ITEM #180  TWO SECTION ROLL IN PROOFER/RETARDER 
 
One (1) DOYON model #ER236TLO or  BAXTER  #RPW2E 40.5T or or Hobart #HRPW2E-
405  two door extra tall self contained two rack roll in retarder-proofer furnished per 
manufacturers standards.  Include the following standard and optional accessories: 
 
Two (2) Glass doors with st. st. bumper guard 
Two (2) Roll in Racks 
One (1) Rear Drain extended to IW by PC 
One (1) Lot of st. st. trim to seal unit to wall. 
 
ITEM #181  ST. ST. WALL CABINET/GLASS DOORS 
 
One (1) Lot of Custom Fabricated Stainless Steel Wall hung cabinet with intermediate shelf. 
Sloping Top enhances sanitary configuration.  Cabinets sized per plan and elevation detail.   
 
All TIG welded using the TIG process. Welded seams finished to match adjacent surfaces. 
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Unit polished to a satin finish.  18 gauge type 430 series stainless steel. Stainless steel hinges and 
handles.   Provide units with .25” tempered glass doors with st. st. frame. 
 
GC  to lag units to wall with heavy duty Stainless Steel lag bolts.  Cabinets to support heavy 
loads. 
 
Submit shop drawing for approval. 
 
ITEM #182  ST. ST. WALL CABINET/GLASS DOORS 
 
One (1) Lot of custom fabricated units sized per plan and elevation detail.  General construction 
to be same as item #181.  GC to coordinate length wall cabinet to fit from edge of wall to edge of 
windows. 
 
Submit shop drawing for review and approval. 
 
ITEM #183  SIX BURNER RANGE/CONVECTION OVEN BASE 
Furnished by Using Agency, Installed by GC. 
 
One (1) Garland Model G36-6C  or Jade # JTRH-6-36C  or  Montague #136-5C Range, gas, 36" 
W, (6) 33,000 BTU open burners, with cast iron top & ring grates, standard oven with 3 position 
rack guides with oven rack, stainless steel front, sides, plate rail. 
 
One (1) Convection Oven Base 
One (1) Stainless steel back guard 
One (1) Extra Oven Rack 
One (1) Lot Adjustable height swivel casters with front brakes (set of 4) 
One (1) Gas hose with quick disconnects and wall restraint 
One (1) Salamander Broiler, gas, 35-1/2" W, for GF36 Range, (2) 14,000 BTU infrared 
burners with Hi-Lo valve controls each, (3) position spring balanced rack assembly, removable 
grease pan, stainless steel front, sides, top, backsplash and bottom with heat shield, 28,000 BTU 
One (1) Stainless steel main back (salamander) 
One (1) Interconnecting gas lines from range to salamander  
 
ITEM #184  BACKSHELF BROILER 
Furnished by Using Agency, Installed by GC, with connection by HC. 
 
One (1) Unit included with item #183. 
 
ITEM #185  NOT USED 
 
ITEM #186  NOT USED 
 
ITEM #187  NOT USED 
 
ITEM #188  EXISTING THREE DECK BAKE OVEN 
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One (1) Existing ADAMATIC unit to be moved from existing kitchen at Ren Cen Campus to 
new location as shown on plan after PC and or EC have disconnected utilities.  GC shall 
coordinate the relocation dates of the existing equipment which is to occur during phase 2 of the 
project when the existing labs have been shut down for summer. 
 
ITEM #189  ST. ST. HAND SINK 
 
QTY:   One (1) 
 
MFG/MODEL:  Advance Tabco model #7-PS-51 or Eagle #HSA-10-FOE or John Boos #PHHS-
W-1410-1 
 
CONST: Sink to be constructed of  st. st.  Sink to be furnished with 8" backsplash with 2" return 
to wall and flange down. 
 
ACCESSORIES: Furnish with strainer type 6" tailpiece and "P" trap all to be chrome plated  
brass. Faucet shall be T & S EC 1301 TMV,   CHICAGO or FISHER , hands free operated 
electronic gooseneck faucet, aerator, mixing valve.  Soap and towel dispenser to be provided  by 
Using Agency.  Faucet, tailpiece and trap to be turned over to PC for installation.   
 
NOTE! Sinks within 18” of adjoining pieces of equipment to have splash shield(s) on right and 
or left side  as required by the Health Department.  GC  to review installation location and 
provide shields as needed. 
 
DETAILS:  Sink to be mounted with rim 34" above finished floor with rough-in for water and 
waste located 4-7/8" below the 6-1/2" deep sink. 
 
ITEM #190  DECK OVEN 
 
One (1) BONGARD #Soleo M3 or Sveba Dahlen DC-33 or MIWE 3 deck three pan oven 
furnished per manufacturers standards with stainless steel front, sides and top, full length glass 
windows in oven doors.   
 
One (1) Single point electrical connection 
One (1) Set of four legs with heavy duty casters, two with locks 
Three (3) stone hearth decks with removable wire baking rack 
Three (3) decks with self generating steam system 
    
Oven to have three decks each with a capacity of three (3) 18" x 26" sheet pans  Each deck to 
have top, bottom and front independent heat controls with three separate infinite setting controls.  
Provide built-in lights and evacuation dampers for each deck.   
 
See rough in plan for voltage & phase.  Submit shop drawing for review and approval. 
 
ITEM #191  ST. ST. EXHAUST HOOD 
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Furnished by Using Agency, Installed by GC, with connections by EC and VC. 
 
One (1) HALTON Wall Mounted style model #KVE-PSP commercial kitchen exhaust hood 
sized per plan. 
 
All exposed surfaces shall be 18-gauge stainless steel with a #4 brushed finish.  Unexposed 
surfaces are 18-gauge stainless steel.  Provide a 3" deep air gap integral with rear of hood with 
finished bottom and ends.  The installation shall be in accordance with the manufacturer’s 
recommendations and conform to NFPA-96 guidelines and all applicable local codes.  The hood 
height shall not exceed 24” H.  The overall lengths of the hoods shall be as indicated on 
drawings and/or equipment schedule.  Use of Capture Walls to create a seal between cooking 
equipment and wall shall not be used as they require cooking equipment to be located further 
from wall reducing isle space. Bottom edge of hood front panels to be square, chamfered front 
shall not be allowed as they reduce front overhang and jeopardize capture and containment over 
tall cooking equipment. 
  
Seams and joints shall be welded liquid tight in accordance with National Fire Protection 
Association (NFPA) bulletin #96.  Exposed external welds shall be ground and polished to match 
original material finish.  The hood shall be Underwriters Laboratories (UL) Classified.  
Construction shall conform to the requirements of National Sanitation Foundation (NSF) 
standard 2 and the NSF seal shall be displayed on the front face of the hood.  Hanger brackets 
shall be threaded ½-13 and located on approximately five foot centers. 
  
The exhaust airflow will be calculated based on the convective heat generated by the appliances 
underneath each canopy. Submittal shall include convective heat calculations base on the input 
power of the appliance served as defined by ASTM Standards F-1704-05 Capture & 
Containment and F-2474-05 Heat Gain to Space.  Final air volume calculations shall comply 
with the hood listing. 
  
The hood exhaust collars shall be equipped with UL Listed Automated Balancing Damper 
(ABD) as required and shown on submittal drawings. 
  
LED light fixture with the following certifications U.L., CSA, NSF and CE for use in grease 
exhaust hoods in quantity sufficient to provide 50 foot candles at the cooking surface when hood 
is mounted 84” A.F.F. LED light fixture is complete with die cast aluminum junction box with 
integral fins for natural heat dissipation. Input voltage of 24V DC with a power consumption not 
to exceed 20 watts. The housing encases 24 LED light emitters with a brightness of 1000 lumens. 
Lamp body is stainless steel ring with a high temperature silicone seal.  Junction box to accept 
standard ½” NPT fitting.  Fixture shall come complete with integral power supply with an input 
voltage of 108VAC – 305VAC and input frequency of 50/60 Hz. Input current rating shall be 
0.57A @ 120VAC. Fixture shall contain no mercury or lead. It shall be grease, heat and water 
proof and UL certified for kitchen grease hood application.  All wiring is in accordance with the 
National Electric Code (NFPA 70). 
 
There shall also be an illuminated flush mounted “Override” button mounted on the face of each 
of the hoods as shown on contract drawings.  Hood light switch shall be provided and installed 
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by E.C. in field.  The E.C. will be responsible for providing and installing the wiring required 
from wall-mounted light switch to light junction box located on hoods as indicated on drawings. 
  
Hood will include an active internal “Capture-Jet” System on all open sides of the hood that will 
allow for Capture and Containment of thermal plume at specified air volumes.  The Capture Jet 
air shall be pulled into a 1” air plenum with the Capture-Jet fan and discharged through Capture-
Jet ports that are located along the inside front, side and bottom edge of the hood at discharge 
velocity of 1800 FPM.  Slot type, passive devices or “Short-Cycle” discharge is not acceptable.  
 
The hood shall be equipped with model KSA (High Efficiency) multi-cyclone stainless steel 
grease extractors. The grease extraction efficiency is 93% on particles with a diameter of 5 
microns and 98% on particles with a diameter of 15 microns or larger, as tested by an 
independent testing laboratory. The pressure loss over the extractor shall not exceed 0.50" of 
water (w.c.) at flow rates approved by UL for heavy load cooking. Sound levels shall not exceed 
an NC rating of 55. Baffle or slot type extractors shall not be used. 
  
Recessed MUA ceiling plenums and diffusers shall be provided with a white powder coat finish 
to match the drop ceiling tiles in the kitchen.  MUA plenums shall not exceed 150 cfm/ per lineal 
foot of plenum using a 10% open perforation diffuser material to reduce possibility of air 
disturbance the front edge of the hood. 
        
Include Halton M.A.R.V.E.L. II DCV System which is an independent custom programmed 
demand control system.  It provides for the complete and independent modulation of exhaust air 
volumes for multiple hood sections utilizing a single exhaust fan while operating each hood 
section independently of each other by use of UL Listed ABD – Automated Balancing Dampers 
and a single MUA unit with capability for Halton F.O.R.M. to monitor and control 
predetermined control points. The system shall come equipped with hood mounted infrared 
cooking activity sensors capable of measuring appliance surface temperatures. Infrared sensor 
will read appliance surface temperature which will be translated by the specific calculation 
algorithm for that appliance and will respond proactively to any change in cooking status. 
Infrared sensor and exhaust collar mounted temperature sensor work in concert on differential 
temperature reading back to the controller. 
 
System to also come equipped with utility cabinet and VFD(s) to control fan speeds. VFD’s for 
the exhaust fan will be provided by hood manufacturer. The VFD’s must be programmed by the 
hood manufacturer. The M.A.R.V.E.L. II system shall automatically control the speed of the 
exhaust fan. System will output a 0-10v proportional signal to the BMS to control make-up air 
fan. Signal is proportional of exhaust 0-100% of design flow, based on appliances status, 
cooking activities and exhaust air temperatures. 
  
The system is equipped with a manual override switch on the face of the hood. Normal hood 
function is automatically regulated based on the appliance status. The integrated PLC will 
analyze signals from the cooking activity sensors, temperature sensors and pressure transducers 
mounted in the hood and then send a signal to the and VFD to adjust the exhaust fan and supply 
fan speed to satisfy current cooking load conditions. The system shall be monitored with an 
internet connected web browser from either a local or remote location. Marvel Demand Control 
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