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ELECTRICAL ROUGH-IN PLAN
SCALE: 1/2" = 1'-0"

PLUMBING ROUGH-IN PLAN
SCALE: 1/2" = 1'-0"

PLUMBING SCHEDULE

REV | ITEM NO. | QTY ITEM DESCRIPTION CW (IN) | CW CONN. HGT | HW (IN) | HW CONN. HGT | IW(IN) | DW (IN) | DW CONN. HGT | GAS SIZE | MBTUH | GAS CONN. HGT PLUMBING REMARKS ITEM NO. q_l
B 8 1 | DIPWELL 10" W/ INSTALL KIT 3" WIDE W/ FAUCET 112" 12" 1", IW1 8 !
A 10 1 | ESPRESSO CAPPUCCINO MACHINE 3/8" 24" 2", W1 STUB OUT AND BRANCH TO CONNECTION 10 O "
=
- - . | UNDERBAR SINK UNITS . . . . @ 102", W2 P.C. TO RUN FOUR (4) INDIRECT WASTES TO FLOOR SINK | _ 3
AS REQUIRED A
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18 1 | HAND SINK 1/2" 24" 1/2" 24" 1-1/2" 22" 18 O = 5
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PROJECT NUMBER:
ELECTRICAL SCHEDULE 16-030
REV | ITEMNO. | QTY ITEM DESCRIPTION VOLTS | PH | KW | HP | AMPS | CONN. | NEMA | CONN HGT ELEC REMARKS ITEM NO.
1 1 | HEATED LOW TEMP HOLDING CABINET 120 | 1 | 1.0 84 | DR | 515P 16" 1 02-09-2016
C 2 1 | CONVECTION OVEN 208-240 | 1 | 2.7 1125 | SP | 6-15P 60" 2
F 3 1 | HOT FOOD WELL 120 | 1 | 165 1375 | DR | 5-15P 38" 3 e = 1o
MEGA TOP SANDWICH / SALAD PREPARATION .
4 1 | rerrIGERATOR 15 | 1 /5| 49 | DR | 5-15P 16 4 e ROVED Y
1 | REFRIGERATED MERCHANDISER X | x| x| x| x X X e | TR OWRER FINAL UTILITIES PRIOR TO 5 RDP MJT
A 7 1 | DROP-IN FREEZER 15 | 1 /3| 63 | DR | 5-15P 16" 7 SHEET TITLE:
A 10 1 | ESPRESSO CAPPUCCINO MACHINE 220-240 | 1 | 6.6 300 | SP | L630 60" 10 FOODSERVICE
_ ' ' R PLUMBING AND
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ROUGH-IN PLANS
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