Reviewed for Code Compliance
Inspections Division
Approved with Conditions

l l Date: 01/22/14

- IR S
i L
E I
BT —
S : —
o, 8
2 QIS 5
— Pt —| &=
. RS O o
e ————— i : N
————————— AN > |7 g
< L S g
—— | .. [}
= & - E
) { - @)}
?ﬂ 1==0= N = —
\ T Bl | ENTRY 4
= BN (R T :
T IPE EQUIPMENT DRAINS TO o
+e| B 2" FS—1 W/ AR GAP (TYP.) >
1/2" HW & 3/4” P S 2" FD-1 _T21— @ -
CW UP TO PRERINSE Erl =i (TYPICAL) S—— ~ S
& DISPOSAL — , t3 E 3=
.' o » el 8
PIPE DISHWASHER 3/4—— | T3/4 _[ 7 g -
DRAINS TO 3" FS—1 ; = . = o & 5
W/ AR GAP j@ S 2" 2" :QZD S g
— - — — _— —_mg=——t————— ——— s -
RESTAURANT oy £ 1 Mmoo l EER
1/2" CW & 1" 140'~ ) @4 —————————— = 3
HW UP TO DW == i — Sl I Lﬂ?ﬂi‘f
1/2" H & CW UP — T —— I | § =
131 A i DL ﬁ'?/— 3/4" H & CW UP | 5 = 2 E
=} /: L 5 e | 3/4” H & CW UP g n 82
| | T3 _al = /Y | TO MOP SINK & = é =
321 2 SF 1/2” CW UP FROM FLOOR I B i I—% BEVERAGE EQUIPMENT Z &
BELOW TO BAR EQUIPMENT @) | . ! A . -- |—%4 S
PIPE EQUIPMENT DRAINS TO | ! l/ (5 T, }i IR @
2" FD—1 W/ FUNNEL \ [I_ll+b 3 /4 3" i@ﬂ-] =y ] ©
| = h Cle
N ' 15 a, ~|2|s
— I\ SRR S PR Vs 3" N 2|d
~ ECO \\ I N " L @ g () g (_1]
S FCO, - = . =18
9 =il | 5 (| 1N & S [
PIPE_EQUIPMENT DRAINS TO—( T | 2
2" FS—1 W/ AR GAP (TYP.) \ 1 4 N L LA L E 1 ELEV 2 < B | E[S
@ = u e = | =
3 | _— o £|5
| ® A D - < J<ls
T . ~ e o o~ | -
&— b ! |8
\ . ‘ &h—3/4 g =
t < Et\ ] / ) \% I N N N A iy g ﬁ
SN | 1= o i ' = |
.......... L L' 4 » 15) o o~
L Al A (oA ) 2 ZlE
S CONGRESS L= —- - ) ! il
--------------------------- - b 44 (] U E ' i\ A = o [T
................. ” \S - H— %/ (Y 4 ~
____________ 3/4” H & CW UP FROM FLOOR N - 7 7 1 % < =~
ENTRY BELOW — RUN IN WALL TO 1 |3 yora = GW ——<efco
‘ BAR EQUIPMENT ; - &
® L .
..... s ) ® —~
______________________ 120 = jrilfe I = |ss
......... H —
Tt T o " N ] [
_____________________ = H N\a1/2 W & Z R H.l® = |zz2
........... % CW UP | 'y O =
| | T = -
J \_2” HUB FOR >‘ m A 2,
: HANDSINK EXCHANG %2
_________________________________ e EV. > ENTRY S EE
............................. 1 KITCHEN/BAR NOTES ~ 0
----------- N
1. ROUGH—IN AND MAKE FINAL CONNECTIONS TO ALL KITCHEN, PANTRY, > 123 [« & &
J BAR, ETC. EQUIPMENT. COORDINATE WITH EQUIPMENT SUPPLIER FOR
EXACT LOCATION AND REQUIREMENTS FOR ALL ROUGH—INS. > i
2. FURNISH AND/OR INSTALL PIPING AND FITTINGS, INCLUDING 4 VANVANVAN .
[ ALL NECESSARY VALVES, TRAPS, FLOW CONIROLS, FILTERS, = |
............ BACKFLOW PREVENTERS, FAUCETS, STOPS, VACUUM BREAKERS i =
------------------- AND TAILPIECES IF NOT FURNISHED ON OR WITH EQUIPMENT. ELEV, ) — 5
..................... 3. FURNISH AND INSTALL HAND SHUT—OFF VALVES ON ALL HOT 2
--------- AND COLD WATER LINES AT STUB—IN TO EQUIPMENT. LOBBY =
4. INSULATE ALL INDIRECT DRAIN LINES FROM REFRIGERATORS, \ .2
ICE BINS, ETC. WITH ONE INCH THICK FIBERGLASS INSULATION. —D——f > =
5. HOLD WATER LINES ABOVE FLOOR A MINIMUM OF SIX INCHES. 11/2" A ) « S
6. CONTRACTOR SHALL FLUSH OUT ALL UTILITY PIPING AND DRAIN 124
LINES PRIOR TO CONNECTION OF EQUIPMENT. . | I Bla|en
...................... b 7. INSTALL ALL PLUMBING AS PER PLUMBING AND HEALTH DEPARTMENT 11/2" D. DN. 2IEE
....... REQUIREMENTS. mlE|E
-------------- 8. ALL EQUIPMENT WITH QUICK CLOSING VALVES SHALL BE EQUIPPED 512138
WITH SHOKSTOP. =l <l g
9. SEE KITCHEN EQUIPMENT DRAWINGS FOR ADDITIONAL REQUIREMENTS Sl=|=
INCLUDING EXACT LOCATION FOR ALL ROUGH-INS. AL
P
1L @&
| | | —|—
-------------- _ - :Z12)2
: d @@h = @Th d'% @h dﬁh =T d%( I\ e R | B
<l Esal Esal Esal
""""""" 'L %\ %\ % %\ ol I >l—l—]—
. = T = N . v
--------------------- \A’ : T : D Xil—=la]e

1 | ENLARGED KITVHEN PLAN - PLUMBING
| SCALE: 1/4"=1'-0"

ENLARGE KITCHEN
PLAN - PLUMBING

13 October 2013




