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EQUIPMENT SCHEDULE

Fish Pot - 4
Portmore, Jamaica

N

ltemNo Category Mfr Model Quantity Equipment Remarks
1 Work Counters, Millwork Millwork COUNTER 1 By Owner/Operator
2 POS Terminals POS POS 3 By Owner/Operator
3 Soda Ice & Beverage Dispenser Servend 2706264 1 By Owner/Operator
4 Floor Trough Emjac FFTG-1236 1
11 Rear Serving Counter Emjac COUNTER 1
11.1  |Overshelf Emjac OVERSHELF 1
11.2 Hot Food Well Unit, Drop-In, Electric Wells SS-10TUI 2
11.3 Hot Food Well Unit, Drop-In, Electric Wells MOD-400TDM/AF 1
11.4  |Deck Mount Faucet Krowne 15-310L 1
12 French Fry Warmer Hatco GRFHS-PT26 1
13 Refrigerated Merchandiser True GDM-19T-HC~TSLO01 1 By Owner/Operator
14 Display Case, Hot Food, Countertop Vollrath 40733 1
21 Sandwich / Salad Preparation Refrigerator True TSSU-60-12-HC 1 Existing
22 Microwave Oven ACP RCS10TS 1 Existing
22.1 Microwave Oven, Shelf Advance Tabco MS-18-24 1 Existing
23 Mobile Heated Cabinet Alto-Shaam 1000-UP 1 Existing
26 Chef Table Emjac CHEF TABLE 1
27 Undercounter Refrigerator True TUC-60-32 1
28 Reach-In Undercounter Freezer True TUC-48F-HC 1
29 Warming Drawer, Built-In Wells RW-26HD 1
31 Gas Floor Fryer Henny Penny OFG341.0 3 Existing
32 Fryer Dump Station Henny Penny FDS100.01 1 Existing
33 Hotplate, Countertop, Gas Southbend HDO-36 1
34 Kettle, Gas, Tilting Market Forge FT-12CG 1
35 Floor Trough Emjac FFTG-1824 1
36 Combi Oven, Electric RATIONAL B608106.19 1 By Owner/Operator
36.1 Water Filtration System, for Steam Equipment |Everpure EV979750 1
37 Rice / Grain Cooker Hamilton Beach 37590 2
37.1 Work Table, Stainless Steel Top Emjac KMS-423 1
38 Main Hood Captive-Aire HOOD - MAIN 1 Existing
38.1 Exhaust Fan Captive-Aire E FAN - MAIN 1 Existing
38.2 |Supply Fan Captive-Aire S FAN - MAIN 1 Existing
41 Work Table, Stainless Steel Top Emjac KMS-3010.5 1
Sink Emjac TA-11J 1
41.1 Deck Mount Faucet Krowne 15-310L 1
41.2 |Shelving, Wall Mounted Emjac WS-12-48 4
42 Undercounter Refrigerator True TUC-27-LP-HC 1
45 Hand Sink Advance Tabco 7-PS-60 1 Existing
46 Three (3) Compartment Sink Advance Tabco FC-3-1818 1 Existing
46.1 Wall / Splash Mount Faucet Krowne 14-814L 1
46.2 |Drain, Lever / Twist Waste Krowne 22-204 3 Not in Drawing
47 Pot Rack Emjac SW-60 1
48 Mop Sink Cabinet Emjac 9-OPC-84DL 1
48.1 |Service Faucet Krowne 16-127 1
49 Wire Shelving NEXEL S1448N 4
51 Enclosed Hose Reel T&S Brass B-1433 1
52 Ice Cuber Hoshizaki KM-650MAH-E 1 Existing
Ice Bin Hoshizaki B-300PF 1 Existing
52.2 |Water Filtration System, for Ice Machines Everpure EV932421 1
53 Floor Trough Emjac FFTG-1230 1
61 Walk-In Combo Arctic Industries WALK-IN 1 By Owner/Operator
61.1 |Evaporator Arctic Industries  |EVAP 1 By Owner/Operator
61.2 |Condensing Unit Arctic Industries  |COND 1 By Owner/Operator
61.3 |Evaporator Arctic Industries  |EVAP 1 By Owner/Operator
61.4 |Condensing Unit Arctic Industries COND 1 By Owner/Operator
64 Wire Shelving Unit NEXEL 18606N 1
71 Desk & Chair Owner DESK 1 By Owner/Operator
73 Locker NEXEL PT123KD 3
74 Wire Shelving Unit NEXEL 18606N 1
38.1 38,2
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T, Revision/Issue Datej

NOTE # M2 75
NOTE # M1 TYPICAL BAR SECTION VIEW 1 NOTE # M4
TYPICAL HOOD WITH MAKE UP AIR NOT TO SCALE TYPICAL WALK-IN COOLER / FREEZER
NOT TO SCALE NOTE # M3
TYPICAL CONDENSATE HOOD NOT TO SCALE / Date \

NOT TO SCALE

LEGEND — MECHANICAL . Nov 28, 2018
Equipment i

EXHAUST DUCT COLLAR NITE # 45 S ray D G tlett
= ayne Gauntle
CODES SHAL APPLY HOOD, EXHAUST FANS, & SUPPLY
FANS, ONCE ORDER IS PLACE Scole
NOTE # M6 WITH. ] Fall
ARCHITECT OR ENGINEER TO SIZE —
m SUPPLY DUCT COLLAR AND LOCATE, CONTRACTOR TO NOTE # M9 \ 3/8 - 1 O /
PROVIDE % PLYWOOD WALL
—— INWALL BACKING FOR WALL SHELVES ELECTRICA LN A AV e 4200 o e ervice rneauirements
REQUITED BY EQUIPMENT. FOR ALL WALL MOUNTED / \
EQUIPMENT, S h JC
KX} RECESSED FLOOR e ce
SUPPLY FANS TO BE LOCATED A NOTE # MI0 i i €1 i i
2 RAISED EQUIPMENT PAD SUPPLY FANS TO BE LOCATED CEILING HETGHTS 10 3€ All D|menS|on§ to be verified on the job site. -
Mtam FANS. GERIFIED PR SUF ICIENT Actual locations for floor drains, and any ventilating -
NOTE % Mil equipment to be determined by Engeneer,
REFRIGERATION CONTRACTOR TO | | | (€1
REFRIGERATION CONTRAC Mechanical, Plumbing & Electrical to be checked and verified S

WALK-IN, RUN & CHARGE LINES
BETWEEN EVAP. & CONDENSING by CUS-tomeV\S MEP Ehgehee}".

UNIT. Remote Condensing Units to be located by Architect.
Exhoust & Supply fons to ke located by Architect,
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‘ IltemNo Category Voltage Cycle Phase Amps Hp ConnectionType Rough-In AFF Quantity Electrical Remarks H
) \ 2 POS Terminals 220 50 1 tbd J-box Floor 3 By Owner, Confirm Electrical
‘ 3 Soda Ice & Beverage Dispenser 220 50 1 tbd J-box Floor 1 By Owner, Confirm Electrical o
S an S | | 11 Rear Serving Counter 120/208 | 50-60 1 Verify J-Box Floor 1 Main Incoming for Elec Panel
| | | 11.2 |Hot Food Well Unit, Drop-In, Electric 208-240 | 50-60 1 3.0 J-Box n/a 2 Elec. Supply from #11 Elec. Panel
3 i = 11.3 [Hot Food Well Unit, Drop-In, Electric 208/240 50-60 3 15.8 J-Box n/a 1 Elec. Supply from #11 Elec. Panel
i ‘ |l 12 French Fry Warmer 230 50 1 59 Floor n/a 1 Elec. Supply from #11 Elec. Panel
| ] 9 1 O H 13 Refrigerated Merchandiser 230-240 50 1 2.4 1/3 Simplex n/a 1 Elec. Supply from #11 Elec. Panel
' I 14 Display Case, Hot Food, Countertop 120 50-60 1 12.0 Simplex n/a 1 Elec. Supply from #11 Elec. Panel
O = 21 Sandwich / Salad Preparation Refrigerator 230-240 50 1 6.5 1/3 Simplex 18" 1 By Owner, Confirm Electrical
‘ : 22 Microwave Oven 230-240 50 1 13 Simplex 72" 1 By Owner, Confirm Electrical
23 Mobile Heated Cabinet 230 50-60 1 7.7 Special 18" 1 By Owner, Confirm Electrical
‘ ‘ 27 Undercounter Refrigerator 230 50-60 1 3.5 1/5 Simplex Floor 1 Stub up from Floor
| | 28 Reach-In Undercounter Freezer 230 50-60 1 2.1 1/2 Simplex Floor 1 Stub up from Floor j
. k | | 29 Warming Drawer, Built-In 208-240 | 50-60 1 3.3-3.8 J-Box Floor 1 Stub up from Floor
plC u p | | 31 Gas Floor Fryer 230 50 1 6.2 J-Box 18" 3
‘ ‘ 32 Fryer Dump Station 230 50-60 1 3.0 Simplex 18" 1 By Owner, Confirm Electrical \
| | 34 Kettle, Gas, Tilting 220 50 1 1.0 J-Box 18" 1
36 Combi Oven, Electric 220 50/60 1 28.0 J-Box 18" 1 Confirm Elec with Ownership
| | 37 Rice / Grain Cooker 240 60 1 10.4 Simplex 48" 2 \O
h ‘ | 38 Main Hood 115 50-60 1 tbd J-Box 108" 1 Elec for Lights in HoodBy Owner, Confirm Electrical — V-‘
\ \ 38.1 |Exhaust Fan 208 50 3 tbd J-Box 108" 1 By Owner, Confirm Electrical ,\ﬁ e )
‘ ‘ 38.2 |Supply Fan 208 50 3 tbd J-Box 108" 1 By Owner, Confirm Electrical “— |
o | | 41 Work Table, Stainless Steel Top 115/230 50 1 15 Duplex 48" 1 Convenience Outlet, Confirm Elec w/ Owner ¢ ) @
' =[5! | 42 Undercounter Refrigerator 230-240 50 1 1.8 1/6 Simplex 18" 1 m |
g |\ — 52 Ice Cuber 220-240 50 1 6.8 J-Box 72" 1 By Owner, Confirm Electrical @
2 Dl 61 Walk-In Combo 115 50 1 15 J-Box ceiling 1 By Owner, Confirm Electrical A N
I:I 61.1 |Evaporator 220 50 1 10 J-Box ceiling 1 By Owner, Confirm Electrical
[ 61.2 |Condensing Unit 220 50 1 32 J-Box 18" 1 By Owner, Confirm Electrical . I:Li OO
) \ \ 61.3 Evaporator 220 50 1 10 J-Box ceiling 1 By Owner, Confirm Electrical -~ P / \
h Order ‘ ‘ 61.4 |Condensing Unit 220 50 1 32 J-Box 18" 1 By Owner, Confirm Electrical ~ ° l—'n
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Nov 28, 2018
Drawn By
E i D Gauntlett
~ quupment ayne Gauntle
/ ALL NATIONAL, STATE, AND LOCAL ELECTRICAL CONTRACTOR TO S I
v CODES SHAL APPLY INTERCONNECT DISHMACHINE TO cote
L EXHAUST FAN FOR DISHMACHINE { | ] n
NOTE # E3 SO THAT THE FAN RUNS WHEN \_ - /
ALL ELECTRICAL CONNECTIONS THE DISHMACHINE IS IN
AND HARDWARE REQUIRED TO BE OPERATION.
— g PROVIDED BY ELECTRICAL ° °
CONTRACTOR NOTE # E7
' ' BN e ervice Requirements
= = G NOTE # E4 INSTALL TABLE LIMIT SWITCH TO
ALL JUNCTION BOXES, OUTLETS, END OF CLEAN DISHTABLE TO
SWITCH IS DEPRESSED. , , L , ,
\OTE ¥ E5 \GTe  £q All Dimensions to be verified on the job site K-3
g#kR$EI§gYSA,N%D§U\;$ELE§S, ELECTRICAL CONTRACTOR TO Actual locations for floor drains, and any ventilating
) CONNECT DRAIN LINE HEATER, : :
REQUIRED FOR EXHAUST & SUPPLY PAN HEATER AND DOOR HEATER equmeln‘t to be Iole‘ter‘mmeol Iby Engeneer. o
NOTE # E1 AN aikaE CROVIDED BY FOR WALK-IN FREEZER Mechanical, Plumbing & Electrical to ke checked and verified
TYPICAL OUTLETS IN WALL UNLESS SPECIFIED b C t MEP E
ABOVE TABLE, BY ELECTRICIAN y Lustomers ngeneer,
NOT TO SCALE Remote Condensing Units to be located by Architect.
Exhoust & Supply fans to ke located by Architect,
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ITEM NO. DESCRIPTION o ENIO = N| H&C Rough-In | W@ N |l & L LN < W <m QTY PLUMBING REMARKS
I \ olonT<Ln rl<n|x<<| oa=2n [ON| Os L
S = o= |6= z - o
é | 3 Soda Ice & Beverage Dispenser 3/8" 12" 3/4" 1 Owner to Verify Existing Equipment o
_@\ | | 4 Floor Trough 4" 0 1 Floor Trough, Installed by Plumber
i = (il m - | | 11 Rear Serving Counter 1-1/2" 1 Waste to Floor Sink m
I | 1 11.3 Hot Food Well Unit, Drop-In, Electric 1/4" Floor 1" 1 Waste to Floor Sink
I e)/ 114 Deck Mount Faucet 172" | 12" Floor 1
P46.1 1 : 31 Gas Floor Fryer 12" | 1200 | 3
i = 33 Hotplate, Countertop, Gas 3/4" 198.0 1
7 | 34 Kettle, Gas, Tilting 3/8" 3/8" 12" 3/4" 43.0 1 See Note P3
! 35 Floor Trough 4" 0" 1 Floor Trough, Installed by Plumber
| | 36 Combi Oven, Electric 3/4" n/a 1-1/2" 1 Incoming Water from Filter 36.1
| | 36.1 Water Filtration System, for Steam Equipment 3/8" 12" 1 j
. k \ \ 41 Work Table, Stainless Steel Top 1
pIC u p | | Sink 1-1/2" 1 Waste to Floor Sink
‘ ‘ 411 Deck Mount Faucet 1/2" 1/2" 12" 1
/]\ /]\ ‘ ‘ 45 Hand Sink 1/2" 1/2" 1-1/2" 24" 1 (1) set of 1" faucet holes, 4" OC, splash mount \
4 \ o | | 46 Three (3) Compartment Sink (3) 1-1/2" 1 (1) set of 1/2" faucet holes, 8" OC
N , I | | 46.1 Wall / splash Mount Faucet 1/2" 1/2" 12" _ _ 1 ' ~
\D/ 48 Mop Sink Cabinet 2 0 1 Mop Sink, Installed by Plumber s’ |
i | | 481 |Service Faucet 172" | 172" 36" 1 : e
[ \ \ 51 Enclosed Hose Reel 12" | 1/2" 36" 1 (e
P36 A % ‘ ‘ 52 Ice Cuber 172" n/a 3/4" 1 Incoming water from Filter 52.2 m v
: S P11 B il = Ice Bin 3/4" 1 e @)
| ' ~ O ]] ! 52.2 Water Filtration System, for Ice Machines 3/4" 12" 1 |
2 53 Floor Trough 4" 0" 1 Floor Trough, Installed by Plumber A @
P34 IE 61.1 Evaporator 1" 1 Condensate to floor drain Q | (@\|
F A 61.3 Evaporator 1" 1 Condensate to floor drain LL CO
Order | | Z100 Floor Sink 4" Floor 3 Floor Sink, Installed by Plumber Q r: - A
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‘ \ \ Exhaust & Supply Fans to be located by To be located by Architect on Roof \
77777777777777777777777777777777 ‘ ‘ Architect on Roof Not To Scale New LQyout from thhy‘ym 8
| | | | Not To Scale
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NOTE # P4 Drawn By
M ALL NATIONAL, STATE, AND LOCAL
Eaui t Dayne Gauntlett
. LEGEND — PLUMBING CONNECTIONS | wpte # ps quipmen
ALL PLUMBING CONNECTIONS TO Scale
®0O HW-HOT WATER, OR CW—COLD WATER BE EXTENDED AND | J— | Falll
INTERCONNECTED TO EQUIPMENT 3/8 e 1 O /
& GAS AND ALL HARDWARE REQUIRED TO \
BE PROVIDED BY PLUMBING
— | ﬁv @ \WASTE, DIRECT—CONNECTED CONTRACTOR S o o o ™
— ADTE 4 P6_ ervice nequirements Sheet
J ’ ® WASTE, INDIRECT to Floor Sink PLUMBING CONTRACTOR TO VERIFY
- THAT ALL EQUIPMENT IS , , . , ,
) d © FLOOR DRAIN Josam 30000—A3 INSTALLED WITH THE All Dimensions to be verified on the job site
- a o EE | QEEEEZ%TQTSE GAS PRESSURE AND Actual locations for floor drains, and any ventilating -
| ! %;r@mw}m':gwﬂ NE—— ) | @ FUNNEL FLOOR DRAIN Josam 30000-E3 equipment to be determined by Engeneer,
NOTE % Pl e = ———"0pen Floor Sink FLOOR SINK Zurn FD—2370——PVA_F NOTE # P7 Mechanical, Plumbing & Electrical to ke checked and verified
TYPICAL HAND SINK PLUMBING NOTE # P2 ALL WASTE LINES AND by Cust MEP E
NOTE # P3 y Customers ngeneer,
NOT TO SCALE TS TN TYPICAL INDIRECT DRAIN CONDENSATE LINES TO BE EXTEND . . .
TYPICAL GAS LINE PLUMBING PLUMBING FROM EQUIPMENT TO FLOOR Remote Condensing Units to be located by Architect.
NOT TO SCALE NOT TO SCALE DRAINS BY PLUMBING CONTRACTOR. Exhaust & Supply fans to ke located by Architect.
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