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1. ELECTRICAL CONTRACTOR TO RUN CONTROL WIRING BETWEEN 8. PLUMBING CONTRACTOR TO FURNISH AND INSTALL ALL .
EVAPORATORS AND REMOTE CONDENSING UNITS FOR WALK—IN INDIRECT DRAIN INTERPIPING TO FLOOR DRAINS.
CONTRACTOR EEEE)ZER' COTORDINATE WITR ICITEHEN EQUIPMENT 9. PLUMBING CONTRACTOR TO INSTALL GAS REGULATORS
ON ALL GAS EQUIPMENT. REGULATORS BY K.E.C.
2. ELECTRICAL CONTRACTOR TO INSTALL SEAL—OFF FITTINGS ON = —
ALL CONDUIT PENETRATING WALK—IN COOLER AND FREEZER. 10. PLUMBING CONTRACTOR TO IGNITE ALL GAS PILOTS < S ,ié
.0 - —
3. ELECTRICAL CONTRACTOR TO PROVIDE 115 VOLT W/P AND DEMONSTRATION OF EQUIPMENT. I e =
RECEPTACLE IN FREEZER FOR DRAIN LINE HEAT TAPE. HEAT TAPE _ =
FURNISHED AND INSTALLED BY ELECTRICAL CONTRACTOR. 11. ELECTRICAL CONTRACTOR TO INTERWIRE SOLENOID 5 St = o
VALVE AND CONTROL PANEL TO DISPOSER. <= S A
4. PLUMBING CONTRACTOR TO INSTALL VACUUM BREAKER, S [0
SOLENOID VALVE, AND FLOW CONTROL VALVE (FURNISHED) IN 12. GENERAL CONTRACTOR TO PROVIDE ALL REQUIRED A 3
COLD WATER LINE TO DISPOSER. WALL BACKING AS DIRECTED BY K.E.C. 3 =
e
5. KITCHEN EQUIPMENT CONTRACTOR TO PROVIDE GAS REGULATING 13. GENERAL CONTRACTOR TO PROVIDE ALL REQUIRED - -
VALVES FOR ALL GAS OPERATED KITCHEN EQUIPMENT. SLEEVES THROUGH BUILDING FOR REMOTE REFRIGERATION <+ o D;«
6. FLOOR DRAIN REQUIRES FLOW RATE OF 5 G.P.M. < = O
N S O
7. PLUMBING CONTRACTOR TO INSTALL ALL DRAINS AND FAUCETS T ﬁ —
SUPPLIED BY KITCHEN EQUIPMENT CONTRACTOR. o,
s <
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