@

c. Shunt-trip circuit breakers or disconnects for fire control system shut-off of foodservice equipment below hoods/ventilators as
required by N.F.P.A. - 96, and local codes.

Disconnects or other devices as required by local codes.

i ‘ . S o d
< 3) ’ - 8.  When applicable, ELECTRICAL CONTRACTOR to provide conduit and wiring, install electrical components (provided by K.E.C.) and 1
i . ’ interwire, between the following: ‘

- a. Remote refrigeration equipment to evaporator coils.

. ' b. Control panels to water-type ventilators and exhaustsupply fans per manufacturer's instryctions.
d : ’ c. Kitchen exhaust hood/ventilators to fire control system and shut-offs. ’

9. Walk in Cooler/Freezer:
P a. Lights fumished by K.E.C. - installed and interwired by ELECTRICAL CONTRACTOR with interwire conduit run on exterior
top of walk-in box.

b. Disconnects, switches at blower coils and adjacent vapor-proof duplex convenience outlets provided and installed by
ELECTRICAL CONTRACTOR.

c. Interconnections of electrical components of all walk-in cooler/freezers and compressors by ELECTRICAL CONTRACTOR.

10. Duplex convenience outlets shown are for foodservice equipment operation. Additional area duplex convenience outlets to be
provided and installed by ELECTRICAL CONTRACTOR as located on engineering plans.

The information contained on the drawing Is for reference only and Is NOT FOR CONSTRUCTION. Architect, Engineer and
Contractors to verify location of frough-ins and service installation requirements with field dimensions and conditions.
. Coordinate installation requirements of food/beverage service equipment with K.E.C.

\__ - J

+
+
- 4 . N
O, R L]
i - o . -
_ . F,_ - . * -
_(\) \ - £‘ + ——
m : ' 7S — ﬁ
1 Ec.to Yl —
- . | [ ELECTRICAL SCHEDULE PROVINE
J ’
o cord
- ' ! | NO. CONNEFT.ED LOAD DESCRIPTION [ITEM| & |recp|disc
' description hgt plug
' | 120v/l 252 amrs 12T [ TRANSPoRT AT | U] [
2) [1zov/i 123 amps | 20" gerch-in RefFrRIT | 23 o \ & ) ,‘
- 3 | 1zov/l 150 AMPS 42" | DUPLEX CONY. pUT. - ®
] ! | o
(4) | 208v/2 V4HP 8" ] LiasTE colecir| 2 ® WILLIAM CARUSO & ASSOCIATES
5) l2ov/l Y2 HP 49" | sLicER 2 ® ADVISORS AND PLANNERS .
- 7o) Y
(G) IZOV/I 3/4 H.P. 4?)” FooD 7'2_0&59;)0& % . 0 THE CO;))S;TEVVSE HOSPITALITY INDUS
(7) | 211/4%0V/3 150.0 AMPL EA | LTILITY DIST. SYSTEM| 22 ® S e
) L ) ( m —akewood Colorado 80235
' ¢ ¢ (&Y [1zov/1 /ZHP 2| Ve 4z ®
- (9 | 1Zov/1 T.0 AMPS 90" ReaCH 1IN REFRIGT | 2] [ )
2 . <5> (10) | 420v[% 12.0ww | 18] BovsTer. HEXTER. | |5 [
() 142ov/>  |5.0ww | o[ DsHmacH. HEATER | 14 L B P
G2 [ 420v/2 M we  [OV| pisHMacH Moo | 14 @
I = = _ 13y | Zo®v/1 12,0 AMPS 12" ICE macHinE >4 o
O o, el o R @y [120v/1_ 11715 B 42" | ILE TEA vekee |55 ®
N T e\ 5 N (15) [120v/I 5.3 pMPS 48" | JUILE DispENSER | b o . N
! E = E = (ey | 1zov/t Ta 1y 24 SN paITAToR. | 20 @ S e e = ‘
o P ) R T S—ulTl G 07 [ Zoovls TP " | NASTE ColLecTor| T CHE | EO . | ' L
b - - ts - — ) (18) [deovjz 20.0 AMPS | 42" | coFFEE bRN Zi o ; A )
L n ) ' (19) | 120/208v/> 40.0 Amps [EATUTILITY Diar, ofsTEN| 22 o ' , '
4 (20 |20 V(> 0.0 AMPS 12" conveyor b5 @ E et e ﬁ
2431 T B - ) - i - - @ | 9" mox EXTEND TO: ® S W - 3
o A [ a. [ 1Zov/t 5.2 AMPS CoLw FooD UNIT | Ll \ e S A
- V- L T
AL -1 ) _ ] L _ - 5. | Zoav/1 10 ANPS HOT Fooo unm | bz
— - e - - [ - |_ | _— E.d. TO INTERCONNECT LIGHTS FOR WALK-IN . [203v/I 202 AMPS 'WA?TE'&{ > o -
| hn Y
31 ' COPLER/FREEZER, RN CONPUIT ON (29 [ U" Box é:;’é:(v '5\/ — ® B . . L
- - - - - - = /) LE i f — “ e .S St e AL LR RN RN Y & T ~v‘ t '
o4 (24) EXTERIOR TOP OF WALK-IK] BoX o [1Zov/I 15.0 AMPS b CONN: O e e T L
( - - : - - ) - - b. |1Z2o0v/1 2%.2 AMPS TRANSPORT creT | b7 ® TR T R et e
' — : ; /r[_—‘; i : , Z4|/4” 23> '20 \//' |5.U AM 79 FA - le\'HTé/ DW@ HTqALA‘R'Ml ’ . ;'."Prp’s: '-v'-:.'”:" ’,' l: -' -*"'j i:';:y ;’e:'l "u? ;I(\‘A::-"‘Y‘;;“t';' : ::‘t” ¢ - : . .
ol | 23 W SO T }V'j‘ - - (29 | 20pv/i Zb.0 AMPS FA.| FREEZER Co'L o @ (o methia T X BT ried
| 045 tESIyT S rrLryements o PR T & PR % B S
) ) l© ! - - - ZZI,ZH <25> IZO\//| 54’ AMPS FA' QE FriIr o %l . 1's.  se j Aty per \ir:‘.f.” - ‘::q R "L A B
! - 1 - wrttter ermissi,r e UMDY g~ L ETAS
N ’, S l\J - \ B —.[r_: l - |- “— {26> |¢0\//| 9-9 AM% F‘A QKF ﬁ((/‘l' wiu g’l . ' i)r-'x. . 1'.*_: trese | J:'\ A'*l:,pP . .At;""jr- [N LIRS R PR
o) ¢ i ! h W - @ | ! " ’Un | @7 [4%20v/2 22.% AMPS — | CoMPRESS R RALK. | D4 ® et e et
lo-% ] - ; | it | 19"y (28 [120v/1 252 AMPS | FA | RETRACT DROP corD | 7] o .
- ' ‘ | :1.9- D - | - O O o _ = : = [ —
] M - b y ! - —|— - 29 |12ov/1 15,0 AMPS QD" | DETERGENT DIsP ®| J
! \ F)‘ - R ! ; ‘ v . .
23 v' / _] N l ] ’!!"'/” . ’
. S | oIS o R S A e .
i | o e )L_.__l > ¢
| - 4 25 ' 7 D -
| t ’”~ ( L . !
' 717 | S — 1N R . - -
J. <_1—>\ : a. ! ' i $ 17 .« N Il 2 . :
o . A | S Ny - i AR é z
192 " ' I i k= ¢ D, . ) ELECTRICAL SYMBOLS 4? -
[
<9___< J()_l_ -IU—_ : L -— ig — ' ] ! j | k . N _’ J - f‘ *—:{é)_‘ - _——Ij o - I U" 4n @ %%Ngg{ﬁy MBE%)_('_ YV/FINAL CONNECTION @  POWER'OUTLET, 1 PHASE v z 3 :
- — - I - — - o E} 7 \ N AL e T e ‘J)  JUNCTION BOX (INSTALLED IN @&  POWER OUTLET, 1 PHASE (INSTALLED IN -
[ —_—- - \— K/\ S E— ¥ EQUIPMENT BY K.ECJLE.C. OR MFG.) = EQUIPMENT BY K.E.C.LEC. OR MFG.) o _Q
X .
E.L. 70 INTERWIRE \® _ @  ourLex convenience ourier @  POWER OUTLET, 3 PHASE . : @
- ) - 0 ‘ 2)
: E.C. TO INTERWIRE FROM 10 Exk ’:"A”Tj _ , ' Jo Qb R B RAVENENCE QUTLET (NeTALLED & EQUPMENT BY KECILEC. OF MEa) ™ ) -
| U.D.5. To EXHAUST Hovp MakE-L NS, b= N OLeE -— - - - N @  FLOOR OUTLET, FLUSH OR PEDESTAL (T TEMPERATURE ALARM SYSTEM ) : -
! : HAUS ' STARTERS ! >
132" 9 M LIgHTS WITH CONNECTIONS Mag. R I " T - - @ \ @“ ") CONDUIT STUB WITH FINAL CONNECTION TO 45 oupLex outLeT on IsoLaTED ciRcuiT : : - _Q o
- : ! =1 i - - ' N ~¢ 9 - ) ’ | ' -
. PETnEEN FQUF (A)navw Secnons - ¥ IP=- )"‘\ ) ) ©  cLock ouTLET S  swiTcH - . @ |
| T |- C-3  PULL BOX (INSTALLED IN EQUIPMENT) -&/\,- VAPOR-PROOF LIGHT FIXTURE M R
- —_ etm = - - " N o h g “
10473 €5>‘4 ‘@/ i | — . X~ PLUG MOLDING A TELEPHONE Q_)
|91 _pu | | , \_ J
&- I QY ! A
SO N | * " )
AT - | =
o] S 1 r ~
| R FOODSERVICE ELECTRICAL ROUGH-IN PLAN NOTES : <
4 - |Il —‘ . ] ! ! | 1. Electrical system is designed for volts, 3 phase, 4 wire, hertz, . - .
- - @L’ 1 i 2. All rough-ins and connections shown relate to foodservice fixtures and equipment only. See architectural/engineering plans for o 3
T [ — B additional electrical requirements. .
- - - h: d 3. This electrical plan is intended to show outlet type, locations and connection positions and loads. For final rough-in locations, see -
] . K.E.C. dimensioned plans. Any dimensions shown are from column centers or finished floors and finished walls. @
4. All electrical work for fabricated foodservice equipment to be completely wired by KITCHEN EQUIPMENT CONTRACTOR (K.E.C.) §{>
= | to a junction-box or pull-box mounted on the equipment in an accessible position. Final connections to equipment junction-box or .
o/ - ! : ) pull-box, and alf electrical work from panel boards, to be by the ELECTRICAL CONTRACTOR. .
T d:b ([b 5. Final connections to all equipment to be by ELECTRICAL CONTRACTCR, including materials. g R
] ----- l ‘TUL “ _ | L — . ' ) : 6.  Rough-in/connection heights noted on the Electrical Schedule indicate height above finished floor (A. F.F.); F.A. denotes drop utilities R
— — | : N from above finished ceiling. ’
- =, Q' =9 =, = 'iO :;T 7. ELECTRICAL CONTRACTOR to furnish and install the following: :
| ! 00. 1 T . i.l N, \ X - a All junction-boxes, electrical outlets, cover plates, switches, etc., not built into fixtures or equipment. All outlets, junction- ’
. —'1 — - Q - _N —_“ ‘(Q' = boxes, cover plates, etc., in dishrooms, or as indicated on schedules must be vapor proof.
Ml — N o —_— — 1 A\ v b. All plugs and cords as noted on schedule. All cords to be N.E.M.A. rated and UL. approved for manufactured and/or
] Y fabricated equipment.
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