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:RECORD DRAWINGS 10/05/07
D RISE 2” V UP FROM BELOW FLOOR IN '
WALL TO CEILING.
, | (2> MAKE CONNECTION TO KITCHEN EQUIPMENT.
| REFER TO KITCHEN DRAWINGS FOR
ROUGH-IN HEIGHT, SIZE AND
34 AL If REQUIREMENTS.
/] ] DROP 1/2" CW/HW IN WALL. :
~~~~~~~~~~~~~~ - 7t 1% e e s o — %
;V ,// , , (@ DROP 1/2” CW IN WALL =<
(&)
5% § (5 DROP 1/2” CW/HW IN WALL. RISE 2" V
3/ % UP AND DROP 2" SS TO ROUTE BELOW
o /4?\\{ 5 //j} FLOOR.
O —~2X D ’
K—100 X D= é K—132 g (&> PROVIDE TRENCH DRAIN WITH 2" V AND 3
e ety ¢ ¢ P—TRAP. T e
/ d L/ ] g | bbb
K—125G XD : 5 5 (> DROP 3/4” CW/HW IN WALL.
| g 2 PROVIDE GAS PIPING WITH LINE SIZE GAS =
: Ao COCK, UNIONS, SOLENOID VALVE AND =%
% PRESSURE REGULATOR. SET PRV FROM 5
? PS' To 7” w.C. VENT PRV To SRR A R e
: ATMOSPHERE. MAINTAIN A MIN. OF 10°-0” 5v |,
K=100GX2>~ ¢ AWAY FROM MECHANICAL OUTSIDE AR | JE2L£ |2
aD?" - OPENING. CONNECT SOLENOID VALVE TO = -
= HOOD FIRE PROTECTION SYSTEM TO SR Es 25
" SHUT—OFF UPON ALARM. . PR8gLE3
4 £5-2 § weYeBzE
S (@ PROVIDE GAS PIPING WITH LINE SIZE GAS = ]
COCK, UNIONS, AND PRESSURE REGULATOR. SEFgSES[8
- SET PRV FROM 5 PSI T0 7" W.C. VENT | BgEiEEs
1) PRV TO ATMOSPHERE. MAINTAIN A MIN. OF . gEJE=g%
D | ! 10'-0" AWAY FROM MECHANICAL OUTSIDE '\ glEgB8EgE
| AR OPENING. + 28 %3 5
— I\I\' ' . o ; é 3
/¢ ~ - DROP 1/2" G IN WALL TO SERVE HEATER. eEfsst |
/ ! S8 EEBRS2%
5 _:, ? @D DROP 1" G IN WALL. =h &-g%%%?
. T - / i
b v L i % - @D DROP 1/2° G IN WALL
(7] / »
3 % @ DROP 3/4” G IN WALL.
3 /|
| H % LOCATE FLOOR SINK AS FAR AWAY FROM
% | ? SERVICE SINK AND NOT IN TRAFFIC AREA.
%
% f @5 DROP 3/4” CW AND 1” MPG IN WALL AND %g:s)
/] , ROUTE BELOW FLOOR. i—%
[T 77 77774777773 A ﬁ
Y 27655 @5 DROP 1/2° G IN WALL TO SERVE DRYER. BT |
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ENLARGED KITCHEN PL/ = PLUMBING % 8
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LTEQA OUANZWTY BiSN%R'SF’lESN ITEM ROUGH—IN REQUIREMENT
K-2 1 PREPARATION TABLE WITH SINKS K-1A 1/2° H & CW-OW-27" AFF & BTC
K-5 1 JANITOR SINK K-1B 1 1/2” W—-0W-25" AFF & BTC
ﬁ—gso ! événgEER/B%F&EE% K—2A 1/2" H & CW—OW-14" AFF & BTC
- ‘ K—5A 1/2” H W—OW-36" AFF & BTC
K—12 1 PRE—RINSE SPRAY .K_g 12 ” Z gw_gw_ﬂ»m zmc (VERIFY) - R B - o
K-13 1 SCULLERY SINK ., 4 |
K—15 1 UNDERCOUNTER DISHWASHER K-10 1;2 CW—OgV-24 AFF 8;FFB_TC (BVTERlFY)
K—16 1 REFRIGERATOR K—12 1/2” H & CW—OW—18" & BTC
. K=17 1 SIX BURNER RANGE/GRIDDLE WITH K—13A TWO (2) 1/2” H & CW—OW—16" AFF & BTC ‘
CONVECTION OVEN BASE K—15A 1/2” HW (110"127F MIN)-OW—6" AFF & BTC SR MRS OSSO S S
K-24 ! COUNTERTOR RANGE K—15C 1?2” CW—(OW—S” AFF az BTC (DRAIN LINE TEMPERING KIT) ; smie
K_760 > HAND SN T BN K—17 3/4” GAS—282,000 BTU-24"" AFF & BTC
i-]gg 1 Eﬁg@gggm% RTASEE vmg—_l'ESRINKS K—24 3/4” GAS—104,000 BTU-STUB—UP & BTC
- ! - 1/2" CW—OW—54" AFF (TH H WATER FILTER
K—108 2 SIX BURNER RANGE WITH OVEN BASE K=274 /27 CW-OW-5 W7 (AFEO;GBTC TER FILTER)
K—117 1 ICE MAKER WITH BIN K-100A  1/2" H & CW-OW-
K—125 1 WASHER /DRYER K—100B 1 1/2” W—OW—25" AFF & BTC
E_%g ] é%NF}__TF%R BSng{fER K—101A 1/2” H & CW—OW-14" AFF & BTC
K—134 1 PRE—RINSE SPRAY K-=103C  1/2" CW-OW—6" AFF & BTC (DRAIN LINE TEMPERING KIT)
K—135 1 WALK—IN REFRIGERATOR K-108 3/4” GAS—180,000 BTU-24"" AFF & BTC .‘ L S S
K—136 1 REFRIGERATION SYSTEM K=117A  1/2” CW-OW—54" AFF (THROUGH WATER FILTER) S T
K—125 1/2" H & CW—-OW—24" AFF & BTC (VERIFY) R R E T
K-126A  1/2" H & CW—OW-36" AFF & BTC
K—132 1/2" CW-OW—24" AFF & BTC (VERIFY)
K-133A  TWO (2) 1/2” H & CW—OW—16" AFF & BTC B N
K—134 1/2" H & CW—OW—18" AFF & BTC e
L 4121
FURRED OUT OR STUD WALLS. "M




