X EQUIPMENT SCHEDULE
\\ ItemNo Category Mfr Model Quantity | Equipment Remarks
T BS1 |Beverage Counter Inox BEVCOUNTER 1
—— ‘ BS1.1 |Deck Mount Faucet Krowne 15-308L 1
7 BS2 |Chilled Water Dispenser Natura Water D4/AQUARIUS 1.80-3 TAPS 1 Existing
P\W3 BS3 |Hot Water Dispenser Bunn 43600.0003 1 By Purveyor u
i BS4 |Espresso Cappuccino Machine Lavazza LB4711 1 By Purveyor
BS5 |Tea Brewer Bunn 41400.0002 1 G %
“‘ BS6 |Shelving, Wall-Mounted Advance Tabco WS-12-96-16 1 >\‘ D) H
Pw3)) __= CP1_|Cold Chef Table Inox C CHEF TABLE 1 < =
=—— 3 CP2 |Reach-In Undercounter Refrigerator Continental Refrigerator | CRA68-U-D 3 U P
CP3 |Electric Countertop Fryer Vollrath 40705 1 U N >\,
PW1 I | CP5 |Induction Range, Countertop Vollrath 59300 3 1 unit shown in drawing = N N
=—( PW4 CP6 |Pasta Cooker, Electric Globe GPC16 1 O u
‘ “1‘ CP8 [Reach-In Undercounter Freezer Continental Refrigerator |CFA68-U-D 1 S
| CP9 |Work Table, Stainless Steel Top Inox CUSTOM 1 = @ N
=1 CP11 |Work Table, Stainless Steel Top w/ Sink Inox CUSTOM 1 Q1 5 O
| CP11.1|Deck Mount Faucet Krowne 15-310L 1 m N =
- - CP13 [Work Table, Stainless Steel Top Inox CUSTOM 1 O =
Y, CP14 |Wire Shelving Unit Nexel 18426N 1 A q+
CP15 |[Shelving, Wall-Mounted Advance Tabco WS-12-108-16 2 m
/ HK1 |Fryer, Gas, Heavy Duty Sectional Range Match |Southbend P16C-PF45 2
51 [ HK2 |HD Range, 36" Thermostatic Griddle Southbend P36D-TTT 1
BSl.D BSS) BSE) BS4> ‘ HK3 |Pasta Cooker,"Gas Southbend SGPC-20 2
HK4 |HD Range, 36", 6 Open Burners Southbend P36D-BBB 1
\ o | HK5 |Josper Grill Josper JOSPER 1
i 7 HK10.1 = | | HK6 |Stand for Josper Girill Inox JOSPER STAND 1
BS6 \ L i3 Ol | HK7 |Range, Wok, Gas Town E-2-SS 1 Existing
Wizl (HK10) | HK8 |Combi Oven, Electric Rational B119106.12.202 1 Existing /
E— // “ HK9 |Reach-In Undercounter Refrigerator Continental Refrigerator [CRA93-U 2
> | HK10 [Work Table, Stainless Steel Top w/ Sink Inox CUSTOM 1 \
_— | HK10.1 |Deck Mount Faucet Krowne 15-310L 1 \O
N - HK11 |Hot Chef's Table Inox H CHEF 1 — i
11 Y% Vai > HKS | HK12 |Spreader Plate, Heavy Duty, 12" Southbend P12N-S 1 () a
<—|K5 | HK12.1 |Spreader Plate, Heavy Duty, 12" Southbend P12N-S 1 D) =
w‘ — CPl.) g \ HK12.2 |Spreader Plate, Heavy Duty, 12" Southbend P12N-S 1 e I
| <4K6 ™ “ HK13 |Range, Stock Pot, Gas Southbend SPR-1J 1 ] ?3
(L J <CP8 > HK15 |Main Hood Captive-Aire HOOD - MAIN 1 0 m o0
| HK15.1 [Exhaust Fan Captive-Aire E FAN - MAIN 2 . A~
I i 7 7 HK15.2 [Supply Fan Captive-Aire S FAN - MAIN 1 Q O ot Lo
cPS \‘ I — HK16 |Hood - Solid Fuel Captive-Aire HOOD - SOLID FUEL 1 H E E ;
o Hﬁ Y% a - / i HKl HK16.1 |[Exhaust Fan Captive-Aire E FAN - SOLID FUEL 1 >“ a1 K
CP6 Mo ~— ] HK17 |Exhaust Hood - Baking Captive-Aire HOOD - BAKING 1 = q < o vl °><°
w‘ N :‘ : ———1 | HK17.1 |Exhaust Fan Captive-Aire E FAN - BAKING 1 pd 2 <
| o V4 V4 / L = HK1 HK19 |Decorative Lamp Hatco DL-750 10 o n" - P [I.(
‘ —— PW1 |Soiled Dishtable w/ Sink Inox SOILED TABLE 1 — Do
| i 1 5 PW1.1 |Pre-Rinse Faucet Assembly Krowne 17-108WL 1 m P : 8 \O
| — PW3 |Three (3) Compartment Sink Advance Tabco FC-3-1818-18RL 1 l D 7z Ol %
| (epe PW3.1 |Pre-Rinse Faucet Assembly Krowne 17-108WL 1 g - 5 o0
“ . HK2 PW4 |Wire Shelving Unit Nexel 24486N 2 = 1
| PW6 |Dishwasher, Door Type, Ventless Jackson WWS TEMPSTAR VENTLESS 1 q = O o
| ._/ 4 4 i PW6.1 |Clean Dishtable Inox CLEAN 1 - = %
“ IR ° CP9S Y yat —— "-I PZ1 |Work Table, Stainless Steel Top w/ Sink Advance Tabco KMS-306 1 = — m —_—
[ o > ﬁ]J HK3 PZ1.1 |Deck Mount Faucet Krowne 15-310L 1 N
o ! I Pz2 |Reach-In Undercounter Refrigerator Continental Refrigerator [CRA93-U-D 1 B S
“ i1Z <CP8 7 7 \ ] TKiP Pz4 |Refrigerated Work Top Continental Refrigerator |CRA93-D 1 @
| > Pz4.1 |Work Table, Top Only John Boos SB022-0 1 m e
“ HKo Q Q PZ7 |Pizza Preparation Refrigerator Continental Refrigerator [CPA43 1 & I~
| ] vesndinl PZ8 |Pizza Oven, Deck-Type, Gas Bakers Pride 3152 1 &\ Pq
| CP3 ) R Hic PZ9_|Chefs Table - Pizza Inox PZ CHEF TABLE 1
“ > S © PZ10 |Shelving, Wall-Mounted Advance Tabco WS-12-60-16 1
‘ = _| PzZ11 |Shelving, Wall-Mounted Advance Tabco WS-12-144-16 1
|
\ | / 7 " iiJ HK3 Updates after email from
\‘ d 7 7 ! ‘ Chef Dan ‘
‘ | | Okip 2 gﬁzitgimmﬁter email from
\ HK17.1 HK16.1 HK15.1 HK15.1 HK15.2
‘ ] ] ] ] Removed Cold Hood,
“hdagq Burjsaubuz updated cold line
| s () L <
‘ PZ9 Ao 3noko| ayduos ; /
‘\ Exhaust Fan Exhaust Fan Exhaust Fan Exhaust Fan Supply Fan Revision/ Issue
\ 1% "\ \ @
‘\ NS Exhaust & Supply Fans to be located by
| : Not To Scote 0"
T - July 28, 2017
| N N Sraun By
1N \
\ a \
R = W EQUIPMENT Dayne Gauntiet
\ = 4 \ Scale
| g‘\ ~ y, \Fi“) — O | [ — Fa\l]
| °74 (F27) | L YOUT \ 1/4" = 1'0 p
» A = || B A
PZ1 i : |
¢ & { [ \ /S heet \
\
— | All Dimensions to ke verified on the job site,
= Actual locations for floor drains, and any ventilating M K-1
¢ ¢ equipment to be determined by Engeneer.
e ——— Mechanical, Plumbing & Electrical to ke checked and verified
B E E—— — by Customers MEP Engeneer. o
Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,




v

|

R D

|

[ HYpkit
Z100 YPK1

(2 o] B
© @ o)
(<) ) o}

YPKS.1 |

EQUIPMENT SCHEDULE

ltemNo Category Mfr Model Quantity | Equipment Remarks
YPK1 |[Two (2) Compartment Sink Advance Tabco FC-2-2424 1
YPK1.1|Wall / Splash Mount Faucet Krowne 14-814L 1
YPK2 |Three (3) Compartment Sink Advance Tabco FC-3-2424-24RL 1
YPK2.1|Wall / Splash Mount Faucet Krowne 14-814L 2
YPK3 |Work Table, Stainless Steel Top Advance Tabco KMS-3610 7
YPK4 |Wire Shelving Unit Nexel 24606N 7
YPKS [Walk-in Combo Arctic Industries CUSTOM 1
YPKS5.1 |Evaporator for Cooler Arctic Industries AA26-115B-AE-L 1
YPK5.2 |Evaporator for Freezer Arctic Industries AE26-75B-DE-L 1
YPK5.3 |Remote Condenser Unit for Cooler Arctic Industries RFH125E44-D 1
YPK5.4 |Remote Condenser Unit for Freezer Arctic Industries RFH200L44-D 1
YPK6 |Wire Shelving Unit Nexel 18486N 11
YPK7 |Shelving, Wall-Mounted Advance Tabco WS-12-108-16 5
Z100 |Floor Sink Zurn FD-2370-Y-PV4-F 10

73
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Condensing
Unit

5

Condensing
Unit

To be located by Architect on Roof

Not To Scale
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EQUIPMENT

LAYOUT

All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating
equipment to be determined by Engeneer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engeneer.

Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,

Updates after email from
Chef Dan

Updates after email from
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Removed Cold Hood,
updated cold line

Added MEP Detalls
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Mechanical Schedule

| N I

ITEM NO. DISCRIPTION EXHAUST (L XW) |EXHAUST (CFM) | SUPPLY (L X W) | SUPPLY (CFM) |QTY REMARKS
CP9 |Work Table, Stainless Steel Top 1 | Inwall Backing for Wall Shelf
CP11 |Work Table, Stainless Steel Top w/ Sink 1 | Inwall Backing for Wall Shelf
CP13 |Work Table, Stainless Steel Top 1 | Inwall Backing for Wall Shelf
HK15 |Main Hood (1) 35"x10" (2) 17"x10" 7442 (8) 28"x12" 5209 1
HK16 |Hood - Solid Fuel 14" dia 1750 (2) 24"x12" 1225 1
HK17 |Exhaust Hood - Baking 12" dia 600 1
PZ1 Work Table, Stainless Steel Top w/ Sink 1 |Inwall Backing for Wall Shelf
Pz4.1 |Work Table, Top Only 1 | Inwall Backing for Wall Shelf
Exhaust Fan Exhaust Fan Exhaust Fan Exhaust Fan Supply Fan
Exhaust & Supply Fans to be located by
Architect on Roof
Not To Scale
Vi S e
L e LEGEND — MECHANICAL
. [ CXHAUST DUCT COLLAR
AI\ - Il 4’ Polystyrene (in coolers>
o H:ﬁ 1 4’ Polyurethane (in frpezers> m SUPPLY DUCT COLLAR
NG NG
‘ \\ — INWALL BACKING FOR WALL SHELVES
KX RECESSED FLOOR
T — A RAISED EQUIPMENT PAD

NOT TO SCALE

NOTE # M3
TYPICAL CONDENSATE HOOD
NOT TO SCALE

NOTE & M4
TYPICAL WALK-IN COOLER / FREEZER
NOT TO SCALE

NOTE # MS
1000 \ipOrEROOE f— ALL NATIONAL, STATE, AND LOCAL
S+ N CODES SHAL APPLY
45
=¥ NOTE # M6
IE\_ ARCHITECT OR ENGINEER TO SIZE
i AND LOCATE, CONTRACTOR TO

FERFIRATED PAEL PROVIDE ALL OPENINGS FOR
DUCTS, PLUMBING LINES,

ELECTRICAL LINES, AND

REFRIGERATION LINES, AS
REQUITED BY EQUIPMENT.

NOTE # M7
e e SUPPLY FANS TO BE LOCATED A

NOTE # M1
TYPICAL HOOD WITH MAKE UP AIR
NOT TO SCALE

MINIMUM OF 10’ FROM EXHAUST
FANS,

NOTE # M8

SHOP DRAWING WILL BE
PROVIDED BY MANUFACTURER FOR
HOOD, EXHAUST FANS, & SUPPLY
FANS, ONCE ORDER IS PLACE
WITH.

NOTE # M9

GENERAL CONTRACTOR TO
PROVIDE § PLYWOOD WALL
BACKING FROM 42° TO 78" AFF
FOR ALL WALL MOUNTED
EQUIPMENT,

NOTE # MI10

CEILING HEIGHTS TO BE
VERIFIED FOR SUFFICIENT
CLARENCE FOR EQUIPMENT.

NOTE # M1l

REFRIGERATION CONTRACTOR TO
HANG EVAPORATORS FOR
WALK-IN, RUN & CHARGE LINES
BETWEEN EVAP. & CONDENSING
UNIT.

Equipment
MECHANICAL
Service Requirements

All Dimensions to ke verified on the job site,
Actual locations for floor drains, and any ventilating
equipment to be determined by Engeneer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engeneer.

Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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Mechanical Schedule

ITEM NO.

DISCRIPTION

EXHAUST (L X W)

EXHAUST (CFM) | SUPPLY (L X W) | SUPPLY (CFM) | QTY REMARKS

YPK3

Work Table, Stainless Steel Top

7 | Inwall Backing for Wall Shelf

\/

Condensing Condensing
Unit Unit

To be located by Architect on Roof
Not To Scale

LEGEND — MECHANICAL

[ CXHAUST DUCT COLLAR

8'—4"" [100"]

48 | |
%%%%%%%%%%%%%%%%é%%%%%%%%%%%%%%%

NOTE # M2
TYPICAL BAR SECTION VIEW
NOT TO SCALE

Parrot Cay
Lotus Kitchen
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2055 W 73rd Street, M

/

(305)826-8696 Fax

J) | Pn

4’ Polystyrene (in cool

ers)

1 4’ Polyurethane (in frpezers>

Updates after email from
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] SUPPLY DUCT COLLAR

| — Stucco Emb.
Aluminum :

= INWALL BACKING FOR WALL SHELVES

K>X>] RECESSED FLOOR

With Floor

Y

%3

NOTE # M3
TYPICAL CONDENSATE HOOD
NOT TO SCALE

A RAISED EQUIPMENT PAD

NOTE & M4
TYPICAL WALK-IN COOLER / FREEZER
NOT TO SCALE

NOTE # MS
ALL NATIONAL, STATE, AND LOCAL
CODES SHAL APPLY

NOTE # M6

ARCHITECT OR ENGINEER TO SIZE
AND LOCATE, CONTRACTOR TO
PROVIDE ALL OPENINGS FOR
DUCTS, PLUMBING LINES,

ELECTRICAL LINES, AND

REFRIGERATION LINES, AS
REQUITED BY EQUIPMENT.

NOTE # M7

SUPPLY FANS TO BE LOCATED A
MINIMUM OF 10’ FROM EXHAUST
FANS,

NOTE # M1
TYPICAL HOOD WITH MAKE UP AIR
NOT TO SCALE

NOTE # M8

SHOP DRAWING WILL BE
PROVIDED BY MANUFACTURER FOR
HOOD, EXHAUST FANS, & SUPPLY
FANS, ONCE ORDER IS PLACE
WITH.

NOTE # M9

GENERAL CONTRACTOR TO
PROVIDE § PLYWOOD WALL
BACKING FROM 42° TO 78" AFF
FOR ALL WALL MOUNTED
EQUIPMENT,

NOTE # MI10

CEILING HEIGHTS TO BE
VERIFIED FOR SUFFICIENT
CLARENCE FOR EQUIPMENT.

NOTE # M1l

REFRIGERATION CONTRACTOR TO
HANG EVAPORATORS FOR
WALK-IN, RUN & CHARGE LINES
BETWEEN EVAP. & CONDENSING
UNIT.

Equipment
MECHANICAL
Service Requirements

All Dimensions to ke verified on the job site,

Actual locations for floor drains, and any ventilating
equipment to be determined by Engeneer.

Mechanical, Plumbing & Electrical to ke checked and verified
by Customers MEP Engeneer.

Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,

Chef Dan

Upcdates after email from
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updated cold line

Added MEP Detalls
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ELECTRICAL SCHEDULE

| I

Parrot Cay
Lotus Kitchen
Parrot Cay, T&C

N

INC.
i, FL 33016
(305)826-9131

1411

ltemNo Category Voltage | Cycle |Phase | Amps| Hp [NEMA |Equip. AFF | ConnectionType | Rough-In AFF | Quantity Electrical Remarks
BS2 |Chilled Water Dispenser 120 60 1 6 5-15P 48" Simplex 48" 1 Verify with Vendor
BS3 |Hot Water Dispenser 240 60 1 16.9 48" J-Box 48" 1 Verify with Vendor
BS4 |Espresso Cappuccino Machine 120 60 1 20 48" J-Box 48" 1 Verify with Vendor
BS5 |Tea Brewer 120 60 1 14 5-15P 48" Simplex 48" 1
CP1 |Cold Chef Table 120 60 1 15 48" Duplex 48" 1 Convenience Outlet See Note E1
CP2 |Reach-In Undercounter Refrigerator 115 60 1 13.0 | 1/3 | 5-15P 6" Floor Floor 3
CP3 |Electric Countertop Fryer 120 60 1 15 5-15p 48" Simplex 48" 1
CP5 |Induction Range, Countertop 120 60 1 15 5-15P 48" Simplex 48" 3
CP6 |Pasta Cooker, Electric 208-240| 60 1 15.8 6-20P 48" Special 48" 1
CP8 |Reach-In Undercounter Freezer 115 60 1 10.7 | 1/2 | 5-15P 6" Floor Floor 1
CP9 |Work Table, Stainless Steel Top 120 60 1 15 48" Duplex 48" 1 Convenience Outlet See Note E1
CP13 |Work Table, Stainless Steel Top 120 60 1 15 48" Duplex 48" 1 Convenience Outlet See Note E1
HK3 |Pasta Cooker, Gas 115 60 1 1.0 18" J-Box 18" 2
HK8 |Combi Oven, Electric 208 60 3 52.8 36" J-Box 48" 1 Existing confirm Voltage
HK9 [Reach-In Undercounter Refrigerator 115 60 1 13.7 | 1/3 | 5-15P 6" Floor Floor 2
HK11 [Hot Chef's Table 120 60 1 15 Floor Floor Floor 1 Convenience Outlet on Floor
HK15 |Main Hood 115 60 1 15 108" J-Box 108" 1 Elec for Lights in Hood
HK15.1 |Exhaust Fan 208 60 3 9.5 3 108" J-Box 108" 2 Elec at Hood Control Box
HK15.2 |Supply Fan 208 60 3 8.7 3 108" J-Box 108" 1 Elec at Hood Control Box
HK16 |Hood - Solid Fuel 115 60 1 15 108" J-Box 108" 1 Elec for Lights in Hood
HK16.1 |[Exhaust Fan 208 60 3 3.8 1 108" J-Box 108" 1 Elec at Hood Control Box
HK17.1 |Exhaust Fan 115 60 1 3.8 | 1/4 108" J-Box 108" 1 Elec at Hood Switch
HK19 |Decorative Lamp 120 60 1 20 Ceiling J-Box Ceiling 10 2 connection points 20amp circuit each
PW6 |Dishwasher, Door Type, Ventless 208 60 3 46.3 1 60" Disconnect 72" 1 Disconnect for wet locations
PZ1 |Work Table, Stainless Steel Top w/ Sink | 120 60 1 15 48" Duplex 48" 1 Convenience Outlet See Note E1
Pz2 |Reach-In Undercounter Refrigerator 115 60 1 13.7 | 1/3 | 5-15P 6" FLoor Floor 1
PZ4 |Refrigerated Work Top 115 60 1 13.7 | 1/3 | 5-15P 6" Simplex 18" 1
Pz4.1 |Work Table, Top Only 120 60 1 15 48" Duplex 48" 1 Convenience Outlet See Note E1
Pz7 |Pizza Preparation Refrigerator 115 60 1 6.7 | 1/3 | 5-15P 6" Simplex 18" 1
N
< \ \ \ \
\
J J < J < /
Exhaust Fan Exhaust Fan Exhaust Fan Exhaust Fan Supply Fan
Exhaust & Supply Fons to be located by
Architect on Roof
Not To Scale
N
e
e
e
S g
| |
NOTE # E1
TYPICAL OUTLETS IN WALL
ABOVE TABLE, BY ELECTRICIAN
NOT TO SCALE
Equi t
NOTE # E2 NOTE # E6 qu'pmen

ALL NATIONAL, STATE, AND LOCAL
CODES SHAL APPLY

NOTE # E3

ALL ELECTRICAL CONNECTIONS
AND HARDWARE REQUIRED TO BE
PROVIDED BY ELECTRICAL
CONTRACTOR

NOTE # E4

ALL JUNCTION BOXES, OUTLETS,
ETC. TO BE LOCATED SO AS TO
NOT INTERFERE WITH EQUIPMENT

NOTE # ES

ALL RELAYS, CONTRACTORS,
STARTERS, AND SWITCHES
REQUIRED FOR EXHAUST & SUPPLY
FANS TO BE PROVIDED BY
ELECTRICAL CONTRACTOR

UNLESS SPECIFIED

ELECTRICAL CONTRACTOR TO
INTERCONNECT DISHMACHINE TO
EXHAUST FAN FOR DISHMACHINE
SO THAT THE FAN RUNS WHEN
THE DISHMACHINE IS IN
OPERATION

NOTE # E7

ELECTRICAL CONTRACTOR TO
INSTALL TABLE LIMIT SWITCH TO
END OF CLEAN DISHTABLE TO
THAT MACHINE STOPS WHEN
SWITCH IS DEPRESSED

NOTE # E8

ELECTRICAL CONTRACTOR TO
CONNECT DRAIN LINE HEATER,
PAN HEATER AND DOOR HEATER
FOR WALK-IN FREEZER

ELECTRICAL
Service Requirements

All Dimensions to be verified on the job site

Actual locations for floor drains, and any ventilating
equipment to ke determined by Engeneer,

Mechanical, Plumbing & Electrical to be checked and verified
by Customers MEP Engeneer,

Remote Condensing Units to be located by Architect.

Exhoust & Supply fans to ke located by Architect,

INTERNATIONAL

2055 W 73rd Street, M

uni-source

/

(305)826-8696 Fax

Updates after email from
Chef Dan
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Updotes af ter email from
Chef Dan

Removed Cold Hood,
updated cold line

Acldled MEP Details
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EYPK3

EYPK3

EYPK3

EYPKS
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Parrot Cay
Lotus Kitchen
Parrot Cay, T&C

N

INC.
iami, FL 33016
(305)826-9131

INTERNATIONAL

2055 W 73rd Street, M

ELECTRICAL SCHEDULE
ltemNo Category Voltage | Cycle |Phase | Amps | Hp |NEMA |Equip. AFF | ConnectionType | Rough-In AFF | Quantity Electrical Remarks
YPK3 |Work Table, Stainless Steel Top 120 60 1 15 48" Duplex 48" 7 Convenience Outlet See Note E1
YPK5 |[Walk-in Combo 115 60 1 15 88" J-box ceiling 1 Elec. for lights in walk-in
YPKS5.1 |Evaporator for Cooler 115 60 1 1.8 72" J-box ceiling 1 interconnect with Condenser YPK5.3
YPKS5.2 |Evaporator for Freezer 115 60 1 7.9 72" J-box ceiling 1 interconnect with Condenser YPK5.4
YPKS5.3 |[Remote Condenser Unit for Cooler 208 60 1 15 [1-1/4 12" J-box 18" 1 Location by Architect
YPK5.4 |Remote Condenser Unit for Freezer 208 60 1 322 | 2 12" J-box 18" 1 Location by Architect
..YPKS. B .YPKS.
Condensing Condensing
Unit Unit
To be located by Architect on Roof
Not To Scale
LEGEND — ELECTRICAL CONNECTIONS
@: DUPLEX RECEPT., 15—AMP, 120—VOLT,
GROUND TYPE, HORIZONTAL MOUNT M
e
o SIMPLEX RECEPT., 120—VOLT, A
GROUND TYPE, HORIZONTAL MOUNT A
@ SPECIAL PURPOSE OUTLET,
GROUND TYPE, HORIZONTAL MOUNT T ilg
| |
@) JUNCTION BOX, DIRECT CONNECTION T 7 T 7
48” 48”
[Dh  DISCONNECT SWITCH, DIRECT CONNECTION
FLOOR /CEILING RECEPTACLE AS INDICATED
A (2) Telephone + (2) Data TOPEeATBUTLETS IN WALL
ABOVE TABLE, BY ELECTRICIAN
— ——— FIELD CONNECTIONS NOT 10 SCALE
° HARD WIRE CONNECTION POINT AT MACHINE

NOTE # E2
ALL NATIONAL, STATE, AND LOCAL
CODES SHAL APPLY

NOTE # E3

ALL ELECTRICAL CONNECTIONS
AND HARDWARE REQUIRED TO BE
PROVIDED BY ELECTRICAL
CONTRACTOR

NOTE # E4

ALL JUNCTION BOXES, OUTLETS,
ETC. TO BE LOCATED SO AS TO
NOT INTERFERE WITH EQUIPMENT

NOTE # ES

ALL RELAYS, CONTRACTORS,
STARTERS, AND SWITCHES
REQUIRED FOR EXHAUST & SUPPLY
FANS TO BE PROVIDED BY
ELECTRICAL CONTRACTOR

UNLESS SPECIFIED

NOTE # E6

ELECTRICAL CONTRACTOR TO
INTERCONNECT DISHMACHINE TO
EXHAUST FAN FOR DISHMACHINE
SO THAT THE FAN RUNS WHEN
THE DISHMACHINE IS IN
OPERATION

NOTE # E7

ELECTRICAL CONTRACTOR TO
INSTALL TABLE LIMIT SWITCH TO
END OF CLEAN DISHTABLE TO
THAT MACHINE STOPS WHEN
SWITCH IS DEPRESSED

NOTE # E8

ELECTRICAL CONTRACTOR TO
CONNECT DRAIN LINE HEATER,
PAN HEATER AND DOOR HEATER
FOR WALK-IN FREEZER

Equipment
ELECTRICAL
Service Requirements

All Dimensions to be verified on the job site

Actual locations for floor drains, and any ventilating
equipment to ke determined by Engeneer,

Mechanical, Plumbing & Electrical to be checked and verified
by Customers MEP Engeneer,

Remote Condensing Units to be located by Architect.
Exhoust & Supply fans to ke located by Architect,

/

(305)826-8696 Fax

Updates after email from
Chef Dan
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Updotes af ter email from
Chef Dan

Removed Cold Hood,
updated cold line

Acldled MEP Details
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PLUMBING SCHEDULE
\\ _
L
o N
L L =
— AR - -
P 1|0 |<| T |w| w L Zz |<| o
Glu|x %ol 6] @ T |z| &
ITEM NO. DESCRIPTION %,: <§t l;: ';: e %’: = < D 5 5 QTY PLUMBING REMARKS U
(n'd - 7)) @)
PZ100 o |8 E E Q|5 & g < |o| & Q
OI8|Z|T|T|x| & = © v
PPWL] © o| O 2 % » [-‘
BS1 |Beverage Counter 1-1/2 1 |waste to floor sink : U J -~
BS1.1 |Deck Mount Faucet 1/2" | 36" [1/2" | 36" | 12" 1 .*-’ >‘a
\_. BS2 |Chilled Water Dispenser 3/8" | 36" 12" 1 |verify with vendor i ) g Q]
- ks : ®
BS3 |Hot Water Dispenser 1/4" | 36" 12" 1 |verify with vendor o
: BS4 Espresso Cappuccino Machine 3/8" | 36" 12" 1 | verify with vendor i $={ 7))
/ BS5 Tea Brewer 1/4" | 36" 12" 1 i ;c'é 5 -
- CP11 |Work Table, Stainless Steel Top w/ Sink 1-1/2" 1 |waste to floor sink i S 8
CP11.1 |Deck Mount Faucet 1/2" 136" |1/2" | 36" | 12" 1 i m O S
J/ HK1 Fryer, Gas, Heavy Duty Sectional Range Match 1-1/4" 110.0 2 |interconnect with HK12 - 1 N
/ HK2 |HD Range, 36" Thermostatic Griddle 1-1/4" 141.0 1 |interconnect with HK12 - m
| HK3 |Pasta Cooker, Gas 1/2" | 12" |1/2" | 12" | 12" 1-1/4" 1/2" 60.0 2 |connect thru floor to lower level
. HK4 |HD Range, 36", 6 Open Burners 1-1/4" 255.0 1 linterconnect with HK12.1
{(PBs4) ({(PBSS) HK7 |Range, Wok, Gas 1/2" | 24" 12" 2" 1-1/4" 1940 | 1
HK10. HKS Combi Oven, Electric 3/4" | 36 12" 2" 1 |Owner to Verify Existing Equipment
PZ100 ! . (PHK10) HK10 |Work Table, Stainless Steel Top w/ Sink 1-1/2" 1 |waste to floor sink
) S l | | | ': HK10.1 |Deck Mount Faucet 1/2" 136" |1/2" | 36" | 12" 1
NG / [ HK12 |Spreader Plate, Heavy Duty, 12" 1-1/4" 0.0 1 |connect thru floor to lower level J
PBS1.1 I / ( _ ] ] | / HK12.1 |Spreader Plate, Heavy Duty, 12" 1-1/4" 0.0 1 |connect thru floor to lower level
i T —(¢ : ; > HK13 |Range, Stock Pot, Gas 3/4" 120.0 | 1 I
PW1 |Soiled Dishtable w/ Sink 1-1/2" 1 |waste to floor sink
CP1L. (= , PW1.1 [Pre-Rinse Faucet Assembly 1/2" 36" [1/2"] 36" [ 12" 1 O
.y > PW3 |Three (3) Compartment Sink (3) 1-1/2" 1 |waste to floor sink Ao E
PZ100 _— PW3.1 |Pre-Rinse Faucet Assembly 172" 136" 11/2" | 36" [ 12" y % —
Il PW6 |Dishwasher, Door Type, Ventless 3/4" | 77" 12" 1-1/2" 1 o) a.
> PZ1 Work Table, Stainless Steel Top w/ Sink 1-1/2" 1 |waste to floor sink D-J \O
PZ1.1 |Deck Mount Faucet 1/2" | 36" [1/2" | 36" | 12" 1 Q LL‘ g‘g
PZ8 Pizza Oven, Deck-Type, Gas (2) 3/4" (2)70.0| 1 [two connections . —
| : = - g
2 S YT
‘ , < 2 "
Z c
PHK12 o r
< S o
m = QO \O
< U &
[ Z H O
= a0
Exhaust Fan Exhaust Fan Exhaust Fan Supply Fan “ = 9 @I
= O
= PHK3 : z = X
5@& — e QO
> I Exhoust & Supply Fans to be located by = D~ )
i Architect on Roof L0
ﬁ\_ HK 12 Not To Scale B S
> - o
m o0
mmmmm n O
E\“ PZ100 anicm canu g = [
g r JJ ' N %
% PHK3 —
p | &, "lii””i'” %’n_l{é:ﬂ' K3 Updotes after emall from \
(L AL Chef Don
i 9 - ﬁv 4 Updates after emall from
(&) Stalnl S'SteelAFc{vonC?' Tabf\o &s:ﬂon VI: | —
‘Stalnless Steel Floor Troughs oor Dralnhs’ ) : Removed Cold Hood,
O for additional details. . S updated cold line
[ PZ100 NOTE # PS8 . I T 5 |Adoed MEP Details
TYPICAL FLOOR SINK | { U_U_” |
) i} ) NOT TO SCALE ~ N N F - | Open Floor Sink R et fecon K-074-3, REV. 0, 7-12-01 Qlo. Revision/Issue
1l @ § ¥$;IEC:L Pl-llAND SINK PLUMBING NOTE # P2
. PHK7 NOTE # P3
PHKS NOT TH SEALE LI DRl TYPICAL GAS LINE PLUMBING e ™~
b NOT TO SCALE NOT 7O SCALE J I 28 201 7
® uly
’
' NOTE # P4 Drawn By
PZ100 PHK13 ALL NATIONAL, STATE, AND LOCAL D G tI t‘t
CODES SHAL APPLY °
. = _H PPz1
® S G [FGEND — PLUMBING CONNECTIONS | waye s Equipment ayne Launtie
PPZ1.1 ALL PLUMBING CONNECTIONS TO Scale
= ®0O HW-HOT WATER, OR CW—COLD WATER BE EXTENDED AND no__ Fa\l
INTERCONNECTED TO EQUIPMENT PLU M Bl NG 1/4 —_ 1 O
PPZ8 © GAS AND ALL HARDWARE REQUIRED TO \ /
BE PROVIDED BY PLUMBING
[ @ WASTE, DIRECT—CONNECTED CONTRACTOR S o R o t e ™
NOTE # P6 Sheet
®  WASTE, INDIRECT to Floor Sink PLUMBING CONTRACTOR TO VERIFY erv'ce equ'remen s
@ FLOOR DRAIN Josam 30000—A3 ITGSATTAftéDEﬁlIJTIEMEHE s All Dimensions to be verified on the job site
APPROPRIATE GAS PRESSURE AND Actual locations for floor drains, and any ventilating -
& FUNNEL FLOOR DRAIN Josam 30000—-E3 REGULATHRS equipment to be determined by Engeneer,
NOTE # P7 Mechanical, Plumbing & Electrical to be checked and verified \
CONDENSATE LINES 10 BE Extenp | oY Customers FEP Engeneer.
FROM EQUIPMENT TO FLOOR Remote Condensing Units to be located by Architect.
DRAINS BY PLUMBING CONTRACTOR. Exhaust & Supply fans to ke located by Architect.




Gl

PYPKZ

\/

sy

\/ R

PLUMBING SCHEDULE

LLl LL H L ﬁ
N L |§[E|lz|p| < Z e
n <( 65 <( EE L] w Eﬂ Z; <( )
x| Xy | ~| 0 = || E
W Sle 2 < N (2] 2
ITEM NO. DESCRIPTION '%T: <§( I:: ';: O %‘: <§E = D (ZD i QTY PLUMBING REMARKS
E; (0’ — %)) @)
o |0 = E QG 3 O < | %
212|502 |m| w L o |<
O|Q| Q|3 ||| x 2 o)
O|O0| T 3 o) |
=
YPK1 |Two (2) Compartment Sink (2) 1-1/2" 1 |waste to floor sink
YPK1.1 |Wall / Splash Mount Faucet 1/2" | 36" |1/2" | 36" 12" 1
YPK2 |Three (3) Compartment Sink (3) 1-1/2" 1 |waste to floor sink
YPK2.1 |Wall / Splash Mount Faucet 1/2" | 36" |1/2" | 36" | 12" 2
YPK5.1 |Evaporator for Cooler 1" 1 |interconnect refrig with YPKS5.3
YPK5.2 |Evaporator for Freezer 1" 1 |interconnect refrig with YPK5.4
YPK5.3 |Remote Condenser Unit for Cooler 1 |interconnect refrig with YPK5.1
YPK5.4 |Remote Condenser Unit for Freezer 1 |interconnect refrig with YPK5.2
Z100 |Floor Sink 4" | Floor 10 |Floor Sink, Installed by Plumber
Condensing Condensing
Unit Unit
To be located by Architect on Roof
Not To Scale
fJ

‘Stainless Steel Floor Troughs & Floor Drains’

|

?f

S

Sectlon View

ﬂ.

See Advonce Takco R

for oadditional details.

g'v

NOTE # PS8
TYPICAL FLOOR SINK |

NOT TO SCALE ) )
NOTE # P1
TYPICAL HAND SINK PLUMBING

NOT TO SCALE

NOTE # P2
TYPICAL INDIRECT DRAIN

Open Floor Sink DMK-074-B, REV. 0, 7-12-01

NOTE # P3

PLUMBING TYPICAL GAS LINE PLUMBING
NOT TO SCALE

NOT TO SCALE

LEGEND — PLUMBING CONNECTIONS

NOTE # P4
ALL NATIONAL, STATE, AND LOCAL
CODES SHAL APPLY

NOTE # PS

Y

OO0 HW-HOT WATER, OR CW—COLD WATER

GAS
WASTE, DIRECT—CONNECTED
WASTE, INDIRECT to Floor Sink

FLOOR DRAIN Josam 30000—A3

FUNNEL FLOOR DRAIN Josam 30000-E3

ALL PLUMBING CONNECTIONS TO
BE EXTENDED AND
INTERCONNECTED TO EQUIPMENT
AND ALL HARDWARE REQUIRED TO
BE PROVIDED BY PLUMBING
CONTRACTOR

NOTE # P6

PLUMBING CONTRACTOR TO VERIFY
THAT ALL EQUIPMENT IS
INSTALLED WITH THE
APPROPRIATE GAS PRESSURE AND
REGULATORS

NOTE # P7

ALL WASTE LINES AND
CONDENSATE LINES TO BE EXTEND
FROM EQUIPMENT TO FLOOR
DRAINS BY PLUMBING CONTRACTOR.

Equipment
PLUMBING
Service Requirements

All Dimensions to be verified on the job site

Actual locations for floor drains, and any ventilating
equipment to ke determined by Engeneer

Mechanical, Plumbing & Electrical to be checked and verified
by Customers MEP Engeneer

Remote Condensing Units to be located by Architect
Exhaust & Supply fans to ke located by Architect
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Parrot Cay, T&C
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upclatecd cold line

e
3
4
5
5

Adcled MEP Detalls

Qlo. Revision/Issue

/" Dote
July 28, 2017

Drawn By

Dayne Gauntlett

Scale

. 1/4"=10"

\

/

Sheet

MK-8

\




/ REVISIONS )
° DESCRIPTION DATE:
PATENT NUMBERS SPECIFICATION: CAPTRATE® GREASE-STOP® SOLO FILTER HzEIEII]NEDARuEEE A
AC-PSP (United Stotes) — US Potent 7963830 B2 THE CAPTRATE GREASE-STOP SOLO FILTER IS A SINGLE-STAGE FILTER FEATURING GRADE 5 CHINIMUMS (HARDWARE BY INSTALLER) A
AC-PSP Wall (Canoda) — CA Patent 2820509 A UNIQUE S-BAFFLE DESIGN IN CONJUNCTION WITH A SLOTTED REAR BAFFLE DESIGN, STEEL HEX NUTS A
AC-PSP TIsland (Canodad - CA Patent 2520330 TO DELIVER EXCEPTIONAL FILTRATION EFFICIENCY. e crave 3 N
Exhoust Hoods ND-2/BD-2/SND-2 (Conada) - CA Patent 2520435 C FILTER IS STAINLESS STEEL CONSTRUCTION, AND SIZED TO FIT INTO STANDARD FLAT VASHER
00D INFORMATION — Job#3078758 2-INCH DEEP HOOD CHANNEL(S). @
— MAX, EXHAUST FLERLY TOTAL HOOD HOOD_CONFIG: UNITS SHALL INCLUDE STAINLESS STEEL HANDLES AND A FASTENING DEVICE TO SECURE THE TwO ver - 13 TP1 §
TAG MODEL LENGTH |COOKING| TOTAL SUPPLY END TO COMPONENTS WHEN ASSEMBLED. SRADE 3 CHINTMUM> &l
NO. TEMP. |EXH. CFM|WIDTH|LENG. |HEIGHT| DIA. | CFM | VEL. | SP. cFM | CONSTRUCTION | ™pyp | ROV STEEL ALL~THREAD :
GREASE EXTRACTION EFFICIENCY PERFORMANCE SHALL REMOVE AT LEAST 75% OF GREASE e - 13 o1
4824 | 700 , , , 430 SS PARTICLES FIVE MICRONS IN SIZE, AND 85% GREASE PARTICLES SEVEN MICRONS IN SIZE AND CRADE. 3 CHINTMUN>
1| HK=17 VHB 47000" | peg, 600 4" | 12 | 600 | 764 | -0.066 0 100% ALONE | ALONE LARGER, WITH A CORRESPONDING PRESSURE DROP NOT TO EXCEED 10 INCHES OF WATER GAUGE. STEEL HEX NUT o comen 4 ( )
5424 450 430 SS MENTMND, STEEL HANGING ANGLE
2 |Hk-16 5" 0.00° 1750 4 | 147 |1750]| 1637 |-0933*| 1225 LEFT |ALONE THE CAPTRATE GREASE-STOP SOLO WAS TESTED TO ASTM STANDARD ASTM F2519-05. FLAT VASHER CVEIGHT BEARING
ND-2-PSP-F Deg. Where Exposed ANCHIR POINT £
5424 450 430 SS EFFICIENCY VS. PARTICLE DIAMETER PRESSURE DROP VS. FLOW RATE 8
3 |Hk-ts| o STl | 14000 | oo | 70 | 100 | ast | 4 3710 | 1526 | -0.9477| 2597 |\, T 0 | MIDDLE | ALONE I I I
5424 450 w0 [ 170 | 4 1866 | 1581 | -0.720” 430 SS FLAT WASHER I 5 >\.
4 |Hk-15 14 1,007 3732 ' 2612 RIGHT | ALONE anl ' I - H
ND-2-PSP—F Deg. 107 | 17° | 4 1866 | 1581 | —0.720" Where Exposed _ _— I “ Z 5 ‘Q
= o GRADE 5_CMINIMUM) 8 o “
HOOD INFORMATION ¢ g / STEEL HEX NUTS = 5
FILTERCS) LIGHT(S) UTILITY CABINETCS) S e —— Lo T o " s 2 "
HOOD FIRE SYSTEM ELECTRICAL SWITCHES = = ASSEMBLY INSTRUCTIONS IB Q.
TAG EFFICIENCY @ 7 WIRE SYSTEMHANGING 2 8 / g N :>\‘
ND. TYPE OTY{HEIGHT|LENGTH MICRONS aTy. TYPE Guarp| LOCATION Szt TYPE SIZE MODEL # QUANTITY PIPING| WGHT 5 . / 2w “I ) .
Z 2 / HANGING ANGLE MUST BE SUPPORTED WITH 1/2* - 13 TPI I" 2 N
1 |Hk-17 0 Nno | 184 E Z GRADE 5 (MINIMUMY ALL-THREAD. SANDWICH HANGING D =
LBS : . 2 ANGLES AND CEILING ANCHOR POINTS WITH 1/2* GRADE 5 b
Captrate Solo Filt . . 85% See Filter i aryoar 530 ’ (MINIMUM> STEEL FLAT WASHERS AND 1/2* - 13 TPI z
2 |Hk-16| Captrote Solo Filtter | 3 | 20 16 Shec. 2 LS55 Serles E26 ND Left |12°x54°x24”| Ansul R102 |  3.0/3.0/3.0/3.0 ND | Pae / GRADE 5 (MINTMUMS HEX NUTS AS SHOWN. MUST USE =
857 See FIlt . - DOUBLED HEX NUT CONFIGURATION BENEATH HOOD HANGING < - )
3 |HK-15| Captrate Solo Fitter |10 | 20 | 16 S amec h | 4 LS5 Serles E26 ND Noo | ps ' oo ANGLES AND ABOVE CEILING ANCHORS. MAINTAIN 1/4* OF 3 L N
pec. PARTICLE DIAMETER (um) FLOW RATE (cfim) EXPOSED THREADS BENEATH BOTTOM HEX NUT. TORQUE o 5
85% See Filter 758 ALL HEX NUTS TO 57 FT-LBS. N :3 O
- Captrate Solo Filter i . —~
bS] e il I Spec. > L5 Serles E26 Na NO | LBs CAPTRATE FILTERS ARE BUILT IN COMPLIANCE WITH: 2 e
NFPA #96 —p 3 =
HOOD OPTIONS NSF STANDARD #2 aeczRmee % m o H
HOOD| 10 — UL STANDARD #1046 = w| <
NO. INT, MECH, CODE (IMC) O ~ N
1 | HK-17 |FIELD  WRAPPER 18007 High _ Front, Left, Right ULC-S649 ]
FIELD  WRAPPER 1800’ High  Front, Left & 2 m
» | vce1o |BACKSPLASH 000" High X 41000° Long 430 SS_Vertical - 2
LEFT VERTICAL END PANEL 27 Top Width, 21’ Bottom Width, 80° High  Insuloted 430 g 3
ss 2| =
3 | HK-15 |FIELD WRAPPER 1800’ High  Front =2z
FIELD  WRAPPER  18.00° High  Front &
4 | Hk-15 [RIGHT END STANDOFF  1° Wide 54° Long Insulated g
RIGHT SIDESPLASH _ 8000’ High X 54.00° Long 430 SS_ Vertical 3
)
PERFORATED SUPPLY PLENUM(S) 5/ "'U"
RISERCS) . . g
HOOD Fire Swystem Information — Job#3078758 £
NG°| TAG | POS. |LENGTH| WIDTH [HEIGHT| TYPE [\ oo T oo T o [ crm | sp. » — S STATATION £
_ FIELD WRAPPER 18,00 HIGH SYSTEM Tag TYPE SIZE FLOW =
> HK=16 Front 700 18* 6" MUA 127 24 612 0.168* EXHAUST RISER \ (SEE HOOD OPTIONS TABLED NG POINTS SYSTEM LOCATION ON HOOD g /
MUA | 12" | 24 612 | 0.168" S
MUA | 12" | es’ 649 | 0161’ HANGING ANGLE 3
- , , , [mMua [ 127 [as 645 | olel’ Ny EF HODD THLE 2
3 | HKT1S | Front | 1687 | 18 ¢ MUA | 12" | es” 649 | 0161’ 1| HK-16/15 Ansul R102 3.0/3.0/3.0/3.0 0 Fire Cabinet Left Left 3 \
MUA | 12" | es” 649 | 0161’ Ea = = s
MUA | 12" | es’ 653 | 0163° 2
s s , [wua [ 127 [es 653 | 0163" =
4 | HK-15 | Front | 170 18 6 o T 25 o 01es
MUA | 12" | es” 653 | 0163° 24" NOM,

IT IS THE RESPONSIBILITY
OF THE ARCHITECT/OWNER TO
ENSURE THAT THE HOOD CLEARANCE

FROM LIMITED-COMBUSTIBLE
AND COMBUSTIBLE MATERIALS
IS IN COMPLIANCE WITH

% ? LOCAL CODE REQUIREMENTS.
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REVISIONS N
DESCRIPTION DATE:
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1’ LAYER OF INSULATION I I I I I I I

FACTORY INSTALLED IN

w.captiveaire.com

1,00 END STANDOFF MEETS
0’ REQUIREMENTS CLEARANCE
W /?/ TO COMBUSTIBLE SURFACES. | | I I

?14* l l l

@ ] ] ]

Parrot Cay
Lotus Kitchen
Parrot Cay, T&C

O O O O O O O O O

UL. Listed LS55 Series E26 C UL. Listed LSS Series E26 Canopy UL. Listed LSS Serles E26 Coanopy
Light T-'I:'tur‘e - I-ﬁgl'?sTemp A::;r'?lglly Light Fixture - High Temp Assembly Light Fixture - High Temp Assembly

®
@

Utitity

i
A AT A AR A A AR A A AR A A AR A A AR A A AR A AARAAARAA
u
N
.
MIAMI OFFICE

12550 Wiles Road, Coral Springs, FL, 33076 PHONE: (954) 571-7827 FAX: (919) 227-5974 EMAIL: reg63@captiveaire.com

INC.

C::':::q & & il 4 r'-""él &"-"'1 28’ =) sl EST i r"'"'@ &"-"1 d ee’ FIELW ee’ 28’ e @
| R K| 0 N | OOR N | | C ROl  FOCRER N | | IR R
2’ ' 127 ' 12" ' 12 ' 12 ' 12 ' 12~ ' 12~ ' 12 ' 12 ' 18"
- 9’ _I_ 9’ 9’ _I_ 9” _I_ o '_ 9 9” _I_ 9" _I_ 9" _I_ 9” /
[ 1 Julju 1 l t | @] 1 1 ; | @
30 30 84/ i 84/ 42 174" I 84 1/2' ! 42 1/4" \
18 1 36’ | 21" 1 42° 1 42° 1 42’ | 21 1/4° 1 42 1/2° 1 42 1/72° 1 42 1/2° 4| @
— 12" —| 5’ 0.00’Nom./5’ 0.000D 14’ 0.00’Nom./14’ 0.00°0D 14’ 1,00’Nom./14’ 1.00°0D = ﬁ m
XL -
6’-0.00" Overall Length 14'-2,00" Overall Length m
o ) |
PLAN VIEW — Hood #2 (HK—16) PLAN VIEW — Hood #3 (HK—15) PLAN VIEW — Hood #4 (HK—15) \O
5’ 0.00” LONG 5424ND—2—PSP—F 14" 0.00” LONG 5424ND—2—PSP—F 14" 1.00" LONG 5424ND—2—PSP—F )-J N
NOTE: Additlonal hanglng angles provided for hoods 12° and longer. NOTE: Additlonal hanging angles provided for hoods 12’ and longer. LI
A~
[ o) m
S
~—"

1a1mi1

LSS SERIES E26 CANOPY LIGHT FIXTURE -
HIGH TEMP ASSEMBLY, INCLUDES CLEAR THERMAL
AND SHOCK RESISTANT GLOBE <LSS FIXTURE)

FIELD WRAPPER 18.00° HIGH
(SEE HOOD OPTIONS TABLE)

ATTACHING PLATES
/ SUPPLY RISER WITH
/—VIIILUME DAMPER
235% OPEN STAINLESS
—3 L= | 2 3/4. )~ STEEL PERFORATED PANEL
- .
| f

24 NOM,

54 |

INTERNATIONAL

2055 W 73rd Street, M

EXHAUST RISER \
HANGING ANGLE \

20 CAPTRATE SOLO

FILTER WITH HOOK ~~_|

uni-source

(305)826-8696 Fax

18

3 INTERNAL STANDOFF —mH~ |

IT IS THE RESPONSIBILITY

OF THE ARCHITECT/OWNER TO /
ENSURE THAT THE HOOD CLEARANCE
FROM LIMITED-COMBUSTIBLE

AND COMBUSTIBLE MATERIALS

IS IN COMPLIANCE WITH

LOCAL CODE REQUIREMENTS.

48.0" MAX
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BACKSPLASH 800001 HIGH

/‘ X 41000 LONG
80’ i 80’

4|
/ EQUIPMENT
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N

/ REVISIONS )
FXHAUST FAN INFORMATION — Job#3078758 DESCRIPTION DATE:
FAN A
DISCHARGE WEIGHT
U,L\IDIT TAG FAN UNIT MODEL # CFM ESP, RPM | HP. |BHP.| @ |VOLT| FLA VELLCITY s SONES _ _ A
- FEATURES: N
1 [HK-171 DU30HFA 600 0600 | 1261 | 0.250 [01030| 1 | 115 | 38 65 8.4
- ROOF MOUNTED FANS A
2 |HK-161 CASRE18DD 1750 1250 | 1032 | 1.000 |0.6040| 3 | 208 | 38 1015 FPM 276 12 15 3/8 — RESTAURANT MODEL
29 1/2 - uL762
3 |HK-15.1 DU180HF A 3710 1.250 1402 3.000 (1.4810] 3 208 9.5 181 23 * 14 3/8 - HIGH HEAT OPERATION DIRECT DRIVE 300°F ¢149°C) .
° ° 14
4 |HK-151 DU180HFA 3732 | 1250 | 1407 | 3.000 |1.4970| 3 | 208 | 95 181 23 12 3/4 _ - HIGH HEAT OPERATION BELT DRIVE S500°F (260°C> el
. - HEAT SLINGER
MUA FAN INFORMATION — Job#3078758 o - GREASE CLASSIFICATION TESTING
19 1/4 4
FAN DESIGN WEIGHT - TILT OUT WHEEL
UNIT | TAG FAN UNIT MODEL # BLOVER| HOUSING | “'chy ESP. | RPM | HP. |BHP.| @ |VOLT [FLA| "Fpdll |SONES ! ! — LOCKING PIN FOR POWER PACK
N 33 1/p . - MOTOR WEATHER COVER £
5 |HK-15.2 A3-G18 G18-PB A3 6434 | 0750 | 567 | 3.000 |21080| 3 | 208 |87| 527 15 ‘ > - INTERLOCKED DISCONNECT SWITCH ©
i | 1 E 3)
1 NORMAL TEMPERATURE TEST DIRECT DRIVE < c >\.
28 EXHAUST FAN MUST OPERATE CONTINUOUSLY “ = S
~——————— 50 1/8 —————— WHILE EXHAUSTING AIR AT 300°F (149°C) 5] P :3
e — UNTIL ALL FAN PARTS HAVE REACHED = s
=22 2= THERMAL EQUILIBRIUM, AND WITHOUT ANY " s 2 < ) "
= |aa P DETERIORATING EFFECTS TO THE FAN WHICH " e =3
= =22 22 WOULD CAUSE UNSAFE OPERATICON. “ S Nd >\‘
x IIII 2 o
30 7/8 ABNORMAL FLARE-UP TEST BELT & DIRECT DRIVE S N
LOCK & SPRING PIN 23 374 EXHAUST FAN MUST OPERATE CONTINUOUSLY e N
, f WHILE EXHAUSTING BURNING GREASE VAPORS 4
e4 AT 600°F (316°C) FOR A PERIOD OF g
i 1/0° T - - 15 MINUTES WITHOUT THE FAN BECOMING ]
_/ DAMAGED TO ANY EXTENT THAT COULD CAUSE N H m
[}
5 DRAIN AN UNSAFE CONDITICON, 3 ; { N
FAN #1 DU30OHFA EXHAUST FAN C(HK-17.1> 16 172 N N 5 o
FAN #1 DU30HFA — EXHAUST FAN C(HK-17.1> VENTED §
FEATURES: CURB OPTIONS > \ H
/\/\/\ UTILITY SET GREASE CUP <
| — DIRECT DRIVE CONSTRUCTION <(NO BELTS/PULLEYS) ) I DUCTWORK BETWEEN RE18DD - HIGH TEMPERATURE HEAT & SMOKE OPTION. w E H
25 1/2 - ROOF MOUNTED FANS 26 EXHAUST RISER ON HOOD 2 N ( <$
- EE%’QURANT MODEL AND FAN (BY OTHERS) s
\ - VARIABLE SPEED CONTROL 16 GAUGE 24 2 5 m
} - INTERNAL WIRING CONSTRUCTION —— 26 172 — sl 3
- WEATHERPROOF DISCONNECT < 25
- THERMAL OVERLOAD PROTECTION (SINGLE PHASE) E LIZJ
- HIGH HEAT OPERATION 300°F (149°C) ”
/\ 3" FLANGE . el
a—= 4 26 1/2 5
as 174 | NORMAL _TEMPERATURE TEST Q S
$ EXHAUST FAN MUST OPERATE CONTINUOUSLY &
18 172 WHILE EXHAUSTING AIR AT 300°F <149°C) EPMDEFNSE{EE;ING i
UNTIL ALL FAN PARTS HAVE REACHED 7 /e \/17 /2 VENTED w
THERMAL EQUILIBRIUM, AND WITHOUT ANY CURB 5
DETERIORATING EFFECTS TO THE FAN WHICH £
WOULD CAUSE UNSAFE OPERATION. (%
24" =
g
5
@
&
3
<
o
Yo}
[Tel
N

| PITCHED CURBS ARE AVAILABLE 0’
e [ ] T FOR PITCHED ROOFS.
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