
EQUIPMENT SCHEDULE

PLUMBING ELECTRICAL

ItemNo

Quantity Equipment Remarks Category

Mfr Model

Gas Size(in)

Gas MBTU

Cold Water (in) Hot Water (in)

Direct Waste Size Indirect Waste Size

Voltage Amps

Phase

Hp

LOT OF EQUIPMENT FOR KITCHEN

MAIN COOKING AREA

1 1 SEE FS DRAWINGS ISLAND VENTILATION SYSTEM CAPTIVE 6030ND-2-PSP-F

2 3 HAND SINK ADVANCE TABCO 7-PS-65 1/2 1/2 1-1/2"

3 1
FRYER BATTERY, ELECTRIC

PITCO SE14X-2FD

(2) 208 (2) 3

1 PITCO BNB-SE14 120 6.3 1

4 2
HD RANGE, 36" FRENCH HOT TOP

VULCAN V1FT36S 95.0

2 VULCAN PRESREG-NA11/4 1-1/4"

5 1 CHARBROILER MAGIKITCHN FM-RMB-648CR 200.0

6A 1
HD RANGE, 36", 4 OPEN BURNERS

VULCAN V4B36S 182.0

1 VULCAN PRESREG-NA11/4 1-1/4"

6B 1
HD RANGE, 36", 4 OPEN BURNERS

VULCAN V4B36S 182.0

1 VULCAN PRESREG-NA11/4 1-1/4"

7 4 FILLER WORK TABLE ADVANCE TABCO VKS-363

8 1 TILTING GAS STEAM KETTLE CLEVELAND KGL25T 3/4" 90.0 1/2" 1/2" 120 5.0 1

9 1 TILTING GAS STEAM KETTLE CLEVELAND KGL60T 3/4" 190.0 1/2" 1/2" 120 10.0 1

10 1
TILTING SKILLET, GAS

CLEVELAND SGL40TR 3/4" 130.0 120 1.8 1

1 CLEVELAND DPK14 1/2" 1/2"

FLOOR TROUGHS AT POT WASH AREA AND COOKING AREA

11 4 FLOOR TROUGH ADVANCE TABCO FTG-1872 4"

11A 1 FLOOR TROUGH ADVANCE TABCO FTG-1830 4"

12 1 BOILERLESS STEAMER CLEVELAND

(2) 22CGT66.1

1/2" 32.0 3/4" 1-1/2" 115 4.0 1

1 CLEVELAND

(2) 22CGT66.1

1/2" 32.0 3/4"

1 CLEVELAND 115 4.0 1

13 1 CONVECTION OVEN BLODGETT OVEN ZEPH-200-G-ES DBL 3/4" 50.0 115 8.0 1 3/4

1 BLODGETT OVEN ZEPH-200-G-ES DBL 3/4" 50.0

2 BLODGETT OVEN 115 8.0 1 3/4

14 1 COMBI OVEN GROEN

(2)CBE-10GC (2) 1/2"

150.0

(2) 3/4"

1-1/2"

1 EVERPURE EV9797-22 3/4"

(2) 115 (2) 12.0 (2) 1

1 GROEN 144475 3/4"

15 2 WORK TABLE ADVANCE TABCO VKS-303

JANITOR AREA

16 1 MOP SINK ADVANCE TABCO 9-OP-48DF 2"

1 T&S BRASS B-0363 1/2" 1/2"

LOCKER ROOM

17 18 LOCKER UPDATE LKR-6BGA

SINK STATION

18 1

THREE (3) COMPARTMENT SINK

ADVANCE TABCO 94-83-60-24RL

(3) 1-1/2"

1 T&S BRASS B-0231 1/2" 1/2"

1 T&S BRASS B-0133-ADF12-BC 1/2" 1/2"

19 1

WORK TABLE WITH SINK(S)

ADVANCE TABCO DL-30-96

(2) 1-1/2"

1 T&S BRASS MPY-2DCN-06 1/2" 1/2"

20 4 WORK TABLE ADVANCE TABCO SS-368

21 1 POT / KETTLE FILLER FAUCET T&S BRASS B-0605 1/2" 1/2"

22 SPARE NUMBER

22 4 WIRE SHELVING METRO 3036NK3

23 SPARE NUMBER

24 SPARE NUMBER

FOOD PREP EQUIPMENT

25A 1 FOOD SLICER GLOBE 3850N 115 7.0 1 1/2

25B 1 FOOD SLICER GLOBE 3850N 115 7.0 1 1/2

26 1 PLANETARY MIXER HOBART HL600+BUILDUP 2-7/10

1 HOBART HL600-1 200-240

27 1 PLANETARY MIXER GLOBE SP20 115 6.0 1 1/2

28 1 ELECTRIC FOOD CUTTER HOBART 84186-1 115 1 1

29 1 MICROWAVE OVEN PANASONIC NE-21521 208 16.6 1

30 2 FOOD PROCESSOR WARING WFP16SCD 120 17.0 1 2

31 2 PANINI GRILL WARING WPG250TB 208 13.5 1

32 1 MEGA TOP SANDWICH / SALAD PREPARATION REFRIGERATOR TRUE TSSU-72-30M-B-ST 115 10.3 1 1/2

POT/PAN CLEANING STATION

33 32 WIRE SHELVING METRO 2460NK3

34 1
DISHWASHER, POT/PAN/UTENSIL, DOOR TYPE

HOBART PW20ER-1 3/4" 3/4" 7/8" 208-240 58.6 3

35 1 WASTE COLLECTOR SALVAJOR P914 1/2" 1/2" 2" 208 5.5 1 3/4

36 1 SOILED DISHTABLE ADVANCE TABCO DTS-S30-84R 1-1/2"

1 T&S BRASS B-1433 1/2" 1/2"

1 T&S BRASS B-1433 1/2" 1/2"

37 1 CLEAN DISHTABLE ADVANCE TABCO DTC-S30-72L

VEGETABLE PREP AREA

38 1

VEGETABLE PREP WORK TABLE WITH SINK(S)

ADVANCE TABCO DL-30-96

(2) 1-1/2"

1 T&S BRASS MPY-2DCN-06 1/2" 1/2"

39 1 VEGETABLE DRYER DELFIELD SALD-1 1-1/2" 115 2.7 1

40A 1 REACH-IN REFRIGERATOR TRAULSEN G20010 115 7.4 1 1/3

40B 1 REACH-IN REFRIGERATOR TRAULSEN G20010 115 7.4 1 1/3

41 1
MIXER, VERTICAL CUTTER VCM

ROBOT COUPE R10 ULTRA 208-240 11.8 3 4-1/2

42A 1 WORK TABLE ADVANCE TABCO SKG-308

1 ADVANCE TABCO TA-11B-2

(2) 1-1/2"

2 ADVANCE TABCO K-5 2"

1 T&S BRASS B-0231 1/2" 1/2"

42B 1 WORK TABLE ADVANCE TABCO SKG-308

1 ADVANCE TABCO TA-11B-2

(2) 1-1/2"

2 ADVANCE TABCO K-5 2"

1 T&S BRASS B-0231 1/2" 1/2"

43 SPARE NUMBER

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

1 T&S BRASS B-0231 1/2" 1/2"

43 SPARE NUMBER

44 SPARE NUMBER

WALKIN COOLER/FREEZER BOXES

45 1
WALK-IN COOLER, SELF-CONTAINED

MASTERBILT MB1642849JO-D 208-230 46.0/27.0 1

(1)1.3 /0.5

46 1 WALK-IN FREEZER SELF-CONTAINED MASTERBILT MB1642849JO-A 208-230 105.0 1 3

LOT OF WIRE SHELVING-SEE ITEM LOCATION

47 36 WIRE SHELVING METRO 2460NK3

48 80 WIRE SHELVING METRO 2460NK3

49 60 WIRE SHELVING METRO 2460NK3

50 SPARE NUMBER

51 SPARE NUMBER

52 SPARE NUMBER

53 SPARE NUMBER

54 SPARE NUMBER

BAKERY AREA

55 1 BAKER'S TABLE ADVANCE TABCO TBS-308

56 1 PROOFER CABINET METRO C539-CDS-UA 120 16.7 1

57 4 INGREDIENT BIN CAMBRO IBS27148

58 14
PAN RACK, BUN

CHANNEL 401A

59 1

TWO (2) COMPARTMENT SINK

ADVANCE TABCO 94-42-48-36R

(2) 1-1/2"

1 T&S BRASS B-0231 1/2" 1/2"

60 SPARE NUMBER

61 SPARE NUMBER

HOT FOOD HOLDING CABINETS

62 2
HEATED CABINET, MOBILE

METRO C539-HLFC-U 120 12.0 1

63A 1
HEATED CABINET, MOBILE

METRO C5T8-DSB 120 12.0 1

63B 3
HEATED CABINET, MOBILE

METRO C5T8-DSB 120 12.0 1

ROLL-THRU COOLER/HOT BOX UNITS

64 1 ROLL-THRU HEATED CABINET TRAULSEN AIH232LP-FHS 208/115 15.5 1

65A 1 ROLL-THRU REFRIGERATOR TRAULSEN ARI232LPUT-FHS 115 13.4 1 1/2

65B 1 ROLL-THRU REFRIGERATOR TRAULSEN ARI232LPUT-FHS 115 13.4 1 1/2

66 6
REFRIGERATOR RACK, ROLL-IN

CHANNEL 405AN-HD

67 SPARE NUMBER

68 SPARE NUMBER

69 SPARE NUMBER

70 SPARE NUMBER

71 SPARE NUMBER

72 SPARE NUMBER

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC

Purchased By Owner/Installed By GC
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LOT OF EQUIPMENT FOR KITCHEN

EQUIPMENT SCHEDULE

PLUMBING ELECTRICAL

ItemNo

Quantity Category

Mfr Model

Gas Size(in)

Gas MBTU

Cold Water (in) Hot Water (in)

Direct Waste Size Indirect Waste Size

Voltage Amps

Phase

Hp

EQUIPMENT LISTED FOR MAIN CAFETERIA

74 2 HAND SINK ADVANCE TABCO 7-PS-65 1/2 1/2 1-1/2"

75 2 REACH-IN REFRIGERATOR TRAULSEN G20010 115 7.4 1 1/3

76 2
HEATED CABINET, MOBILE

METRO C539-HLFC-U 120 12.0 1

77 2 HOT FOOD SERVING COUNTER VOLLRATH VH90

78

79 2 REFRIGERATED SELF-SERVICE CASE STRUCTURAL CONCEPTS CO67R 208-240 16.0 1

80 2 COLD PAN SERVING COUNTER VOLLRATH VC90 120 7.2 1 1/3

81 3 UTILITY SERVING COUNTER VOLLRATH VU48

82 4 CASH REGISTER STAND VOLLRATH VCS32

83 SPARE NUMBER

84 SPARE NUMBER

85 5 POS SYSTEM CUSTOM POS SYSTEM

86 18

CROWD CONTROL STANCHION (PORTABLE)

WINCO CGS-38K

87 1 CABINET CUSTOM CAB

88 SPARE NUMBER

89 2 WIRE SHELVING UNIT METRO N356C

EQUIPMENT FOR TEACHERS ROOM

90 1 CASH REGISTER STAND VOLLRATH 37015

91 1 HOT FOOD SERVING COUNTER VOLLRATH 37030 120 1

92 1 COLD PAN SERVING COUNTER VOLLRATH 37066 120 4.9 1 1/4

120 1

120 1

93 1 HAND SINK ADVANCE TABCO 7-PS-65 1/2 1/2 1-1/2"

94 1
HEATED CABINET, MOBILE

METRO C539-HLFC-U 120 12.0 1

95 1 REACH-IN REFRIGERATOR TRAULSEN G10011 115 4.9 1 1/5

96 SPARE NUMBER

97 SPARE NUMBER

EQUIPMENT FOR DINING ROOM

98 3 VENDING MERCHANDISING CUSTOM VENDING MACHINES

99 2 MERCHANDISING KIOSK VOLLRATH 75670 15

100 2
TRASH RECEPTACLE, CABINET STYLE

PLYMOLD 80501SE

EQUIPMENT LISTED FOR TEACHERS ROOM

EQUIPMENT LISTED FOR DINING ROOM

SPARE NUMBER

Equipment Remarks

Purchased By Owner/Installed By GC
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GENERAL NOTES: 1. ALL EQUIPMENT IS TO BE PURCHASED BY THE GENERAL CONTRACTOR AND BE PROVIDED WITH TALL NECESSARY CONNECTIONS FOR INSTALLATION BY THE GENERAL CONTRACTOR, TO ELECTRIC, GAS, VENTING, ETC. ALL EQUIPMENT IS TO BE PURCHASED BY THE GENERAL CONTRACTOR AND BE PROVIDED WITH TALL NECESSARY CONNECTIONS FOR INSTALLATION BY THE GENERAL CONTRACTOR, TO ELECTRIC, GAS, VENTING, ETC. 2. COORDINATE UTILITY SUPPLY, WASTE, AND VENTING WITH THE MECHANICAL AND ELECTRICAL REQUIREMENTS OF THIS PROJECT. 3. CONFIRM ELECTRICAL REQUIREMENTS, INCLUDING BUT NOT LIMITED TO VOLTAGE AND AMPERAGE RATINGS FOR THE EQUIPMENT SUPPLIED FOR THIS PROJECT. 4. IF ALTERNATE EQUIPMENT IS PURCHASED, GC IS RESPONSIBLE TO COORDINATE ALL MEP REQUIREMENTS AND INSTALL ACCORDINGLY.  5. ALL RECEPTACLES IN KITCHEN ARE TO BE GFCI TYPE. GC IS RESPONSIBLE TO COORDINATE INSTALLATION ACCORDINGLY. 6. GC. IS RESPONSIBLE FOR ALL COORDINATION AND EXACT CONNECTION TYPES (NEMA DEVICES) WITH ALL EQUIPMENT PRIOR TO STARTING WORK. 7. GC IS RESPONSIBLE TO REVIEW AND COORDINATE ALL ELECTRICAL REQUIREMENT WITH PURCHASED EQUIPMENT TO ENSURE IT MATCHES INFORMATION PROVIDED ON MEP DRAWING PRIOR TO INSTALLATION. 8. GC SHALL COORDINATE FINAL TERMINATION POINTS, MOUNTING HEIGHTS AND OTHER REQUIREMENTS WITH PURCHASED EQUIPMENT BEFORE STARTING WORK. 9. ALL KITCHEN EQUIPMENT LOCATED UNDER EXHAUST HOODS SHALL BE CONNECTED TO SHUNT TRIP CIRCUIT BREAKER. SEE ELECTRICAL DRAWINGS FOR ADDITIONAL INFORMATION. 10. GC IS RESPONSIBLE TO COORDINATE AND PROVIDE ALL ELECTRICAL REQUIREMENTS INCLUDING BUT NOT LIMITED TO ROOFTOP MAKE UP AIR UNITS, EXHAUST FANS, KITCHEN EQUIPMENT, ETC. 11. THE GC IS RESPONSIBLE TO PROVIDE ANY AND ALL CONTROL WIRING REQUIRED BETWEEN THE KITCHEN VENTILATION CONTROL SYSTEM AND THE ASSOCIATED FANS AND MAKE UP AIR UNITS AS WELL AS DUCT COLLAR TEMPERATURE CONTROL SENSORS. 12. THE FOOD SERVICE CONTRACTOR, MECHANICAL CONTRACTOR, PLUMBING CONTRACTOR AND ELECTRICAL CONTRACTOR ARE RESPONSIBLE FOR THE COMMMISSING ACCPETACNCE OF THE ASSOCIATED VENTILATION AND FIR SUPPRESSION SYSTEM. 13. GC SHALL PERFORM ALL REQUIRED LEAKAGE TESTS AFTER PIPING INSTALLATION. 14. ALL GAS PIPING SHALL BE IN ACCORDANCE WITH THE LATEST EDITION OF THE FUEL GAS CODE.


