CTYPICAL GABINET SECTION
Do not vun conduit, pipes, etc: on hprizeatal in cabineis.

Install all lines vertical. Stub all lines at fixture.
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TYPICAL WALL AND BACK BAR SECTIONS
All plans will be required to show a typical wall a.nd or back bar ELEVATION @ HOOD
section. This section shall be an end view cross section showing 2 1/2" = 1'-0"
the following: .
1. All final finishes including
colors (smooth with no. WIRE | WIR E
texture} . 5 . ] SHELVING 36" SHELVING 36"
2. Type of floor covering exten- | o
iling up t}}e wall continuously 3 e
“ with 3/8" radius cove. 3 E) €5
3. Conduit, pipes, and waste } P E) WALKAN T
lines within the wall. } f
X 4. Chases for: Co2, syrup, 3
L FRE liquor, beer, soda, wine, o SHELVING 36" SHELVING 35"
. beer, etc. ‘
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r,;wZ,X, e Key# ‘ UNIT ‘ DESCRIPTION MFR MODEL NUMBER ‘ ELEC / GAS DIMENTION NOTES
1 1 SMOKER SOUTHERN PRIDE |SRG-400 120V/15AMP/65,000BTU NG 43"W28"D78"H.
2 1 6 OPEN BURNER VULCAN 36S-6BN 215,000 BTU 36"W31"D58"H
3 1 BROILER IMPERIAL IRB-36 90,000 BTU 36"W32"D14"H
4 1 DRAWERED REF. TRUE TRCB-72 115/9.9AMP/NEMA 5-15P 73"W33"D21"H
5 1 GRIDDLES IMPERIAL IMGA-3628 90,000 BTU 36"W33"D14"H
6 2 FRYER PITCO SG14 110,000 BTU 16"W35"D47"H
7 2 SOUP WARMER VOLLRATH TW-27 120V/11.7AMP NEMA5-15P 14"W24"D12"H
8 1 PIZZA PREP TABLE TURBO AIR TPR-67SD-D2 115V/11AMP / NEMA 5-15 67"W33"D36"H
9 1 |WORK-TOP REF. TURBO AIR TWR-36SD 115V/6.6AMP NEMA5-15 37"W30"D34"H
10 1 ICE MAKER HOSHIZAKI F-801M 115V/12AMP 22"W?28"D26"H B-300 ICE BIN
11 1 BEER DISPEN. TURBO-AIR TBD-4SB-N 115V/3AMP NEMA5-15P 91"W28"D37"H
F.R.P. OR STAINLESS STEEL 12 3 |WALL MT. HAND SINK |EAGLE WSD14-15 14"W15"D17"H INTEG. PAPER TOWLE DISP.
13 1 MOP SINK ZURN Z1996-24 24'Wx24"D12"H ZURN Z1996-SF FAUCET W/ VACUME BREAKER
WATER RESISTANT 5/8" GYP. BD. 14 1 UNDER COUNTER CMA UC50e 230V/30AMP 24"W24"D34"H LOW-TEMP
TYP. @ WET AREA DISHWASHER
NON FOOD KITCHEN / PREP SIDE 15 1 [3-COMP SINK REGENCY 79"W21"D45"H VERIFY W/ OWNER
SERVICE AREA SCHLUTER STRIP OR EQUAL 16 1 1 COMP SINK REGENCY 22"W28"D45"H VERIFY W/ OWNER
. 17 1 PREP SINK REGENCY 39"W24"D44'H VERIFY W/ OWNER
MIN. 4" H. INTEGRAL COVED BASE 18 1 |DROP IN HAND-SINK | EAGLE WSSDI-12-15 12"W15"'D6"H
19 1 SALAMANDER ROYAL RSB-36 35,000 BTU 36"W17"D21"H
3/8" RADIUS COVED BASE BROILER
(E) CERAMIC TILE FLOOR
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TYPICAL KITCHEN COVED BASE DETAIL
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