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INDICATES SHUNT TRIP

SCHEDULE  OF  EQUIPMENT

INDICATES SHUNT TRIP
BREAKER CONNECT TO
HOOD SUPPRESSION SYSTEM

ITEM DESCRIPITION ™ Lox o VOLTAGE v PLSSE‘:IECT'%TRECT gﬁ%\\(sﬂ FEEDER & CONDUIT | NOTES
E-51A| AMBIENT CARBONATOR 7A 120V 20A-1P o KP212-20 2412 & 1§126-3/4"C

E-51B| AMBIENT CARBONATOR 7A 120V 20A-1P ) KP212-45 2412 & 1§126-3/4"C

E-52A | CUBE ICE MAKER - - 13A 120V 20A-1P @ | KP212-22 2412 & 1#126-3/4"C

E-52B | CUBE ICE MAKER - |- 13A 120V 20A-1P KP212-47 2412 & 1§126-3/4"C

E-53A| ICED TEA BREWER - |- 15A 120V 20A-1P () KP212-24 2412 & 1§126-3/4"C

E-538| ICED TEA BREWER - |- 15A 120V 20A-1P °® KP212-49 2412 & 1§126-3/4"C

E-54 | COFFEE BREWER - - 30A | 120/208V-1¢ 30A-2P o KP212-51,53 | 3410 & 1§#106-3/4"C

E-55 | SPECIALITY DRINK DISPENSER - |- 15A 120V 20A-1P [ KP212-55 2412 & 1§126-3/4"C

E-56 | FROZEN DRINK DISPENSER - |- 15A 120V 20A-1P o KP212-26 2412 & 1§126-3/4"C

E-57A| SOFT SERVE DISPENSER - - 25A 208V-3¢ 30A-3P KP212-28,30,32| 3#10 & 14#106-3/4C

E-57B| SOFT SERVE DISPENSER - - 25A 208V-3¢ 30A-3P KP212-34,36,38| 3§10 & 1#106-3/4C

E-58 | CREAMER DISPENSER - - 2.4A 120V 20A-1P KP212-40 2412 & 1§126-3/4"C

E-59 | MICROWAVE OVEN - |12 |10 120V 20A-1P o KP212-57 2412 & 1§126-3/4"C

E-60 | CONVEYOR TOASTER - |17 | 14.3A 120V 20A-1P KP212-59 2412 & 1§126-3/4"C

E-61 | ICE/WATER DISPENSER - |- 12A 120V 20A-1P ® | KP212-61 2412 & 1§126-3/4"C

E-62A| E.C. TO PROVIDE EMPTY OCTAGON BOX FOR REMOTE PULL STATIONS @ POINT OF EGRESS.

E-62B| E.C. TO PROVIDE EMPTY OCTAGON BOX FOR REMOTE PULL STATIONS @ POINT OF EGRESS.

E-63 | COOK & HOLD OVEN - |21 | 16.8A 120V 20A-1P () KP211-49 2412 & 1§126-3/4"C

E-64 | DOUBLE STEAMER - '1E5A - 120V 20A-1P ® | KP211-51(ST) | 2§12 & 14126-3/4"C @
E—65A | CONVECTION OVEN - |- | 94A 120V 20A-1P () KP211-53(ST) | 2#12 & 14126-3/4°C @
E—65B | CONVECTION OVEN - |- | 94A 120V 20A-1P () KP211-46(ST) | 2#12 & 14126-3/4"C @
E-66A | TURBO CHEF OVEN - |- |3 208V—19 50A-2P ® KP21ES‘T§’5'57 26 & 14106-3/4"C 15‘&% .
E-66B| TURBO CHEF OVEN - |- 35A 208V-1¢ 50A-2P ® KP21(18_T§7'69 246 & 1#106-3/4"C {7 1§E_%R
E-67 | KETTLE - |- |50A 120V 20A-1P () KP211-59(ST) | 2#12 & 14126-3/4"C @
E-68A | FRYER - |- 170 208V-3¢ 60A—3P ® KPZH(E%Z’S“'% 36 & 14106-1"C @
E-688| FRYER - = 170 208V—3¢ 60A-3P szn(g%a,so,ez 36 & 14106-1"C @
E-69 | FILTER/HEAT LAMP 1/3 | - 15.9A 120V 20A-1P (] KP211-61(ST) | 2#12 & 14126-3/4°C @
E-70 | PIZZA CONVEYOR - |61 | 30A 208V-1¢ 40A-2P ®  [KP211-63,65(ST)| 348 & 14#86-1"C @
E-71 | BAG-IN-BOX - |- 15A 120V 20A-1P ) KP212-44 2412 & 1§126-3/4"C

E-72 | GRIDDLE W/CONV. OVEN - - 10A 120V 20A-1P o KP211-37(ST) | 2412 & 1#126-3/4"C @
E-73A| HEATED PLATE LOWERATOR - - 12A 120V 20A-1P o KP211-39 2§12 & 1#126-3/4°C

E~738| HEATED PLATE LOWERATOR - |- 12A 120V 20A-1P o KP211-41 2412 & 1§126-3/4"C

E~73C| HEATED PLATE LOWERATOR - |- 12A 120V 20A-1P ) KP211-42(ST) | 2412 & 14126-3/4°C @
E~74A | TRAY DRYER - |05 | 433 120V 20A-1P o KP212-39 2412 & 1§126-3/4'C

E-74B| TRAY DRYER - |05 |433A 120V 20A-1P ) KP212-41 2412 & 1§126-3/4"C

SCHEDULE OF  EQUIPMENT BREAKER CONNECT T0
HOOD SUPPRESSION SYSTEM

ITEM DESCRIPITION ™ Loﬁel o VOUTAGE R PLSS?T ECT'?MNRECT gf;“g&{\(sn FEEDER & CONDUIT NOTES
E-1 | REMOTE CONDENSING UNIT 1-1/2| - - 208V-3¢ 20A-3P ® EQ21-1,3,5 3$12 & 14126-3/4"C
E-2 | REMOTE CONDENSING UNIT 1-1/2| - - 208V-3¢ 20A-3P ® EQ21-7,9,11 | 3§12 & 1§126-3/4°C
E-3 | REMOTE CONDENSING UNIT 2-1/2| - - 208V-3¢ 30A-3P ® EQ21-13,15,17 | 3§10 & 1§106-3/4"C
E-4A | LIGHTS - - 15A 120V 20A-1P ® EQ21-2 2412 & 1126-3/4"C
E-4B | LIGHTS - - 15A 120V 20A-1P o EQ21-4 2412 & 14126-3/4"C
E-5 | TEMPERATURE ALARM SYSTEM |- - 10A 120V 20A-1P o EQ21-6 2412 & 14126-3/4"C
E-6 | REFER TO COMMUNICATION DRAWINGS
E-7 | BLOWER COIL - - 10A 120V 20A-1P ® EQ21-8 2#12 & 1§126-3/4"C
E-8 | BLOWER COIL - - 10A 120V 20A-1P o EQ21-10 2$12 & 1§126-3/4"C
E-9 | HEAT TAPE - - 10A 120V 20A-1P e EQ21-12 2#12 & 1§126-3/4"C
E-10 | LIGHTS, DOOR HEATER - - 15A 120V 20A-1P o EQ21-14 2$12 & 1§126-3/4"C
E-11A | CONVENIENCE OUTLET - - 15A 120V 20A-1P e KP211-1 2#12 & 1§126-3/4"C
E-11B| CONVENIENCE OUTLET - - 15A 120V 20A-1P L KP211-3 2412 & 1#126-3/4"C
E-11C| CONVENIENCE OUTLET - - 15A 120V 20A-1P e KP211-5 2#12 & 1§126-3/4"C
E-11D| CONVENIENCE OUTLET - - 15A 120V 20A-1P ® KP211-7 2412 & 1#126-3/4"C
E-11E | CONVENIENCE OUTLET - - 15A 120V 20A-1P ® KP211-9 2412 & 1#126-3/4"C
E-11F | CONVENIENCE OUTLET - - 15A 120V 20A-1P ® KP211-11 2412 & 1#126-3/4"C
E-11G| CONVENIENCE OUTLET - - 15A 120V 20A-1P ® KP211-13 2#12 & 1§126-3/4"C
E-11H| CONVENIENCE OUTLET - - 15A 120V 20A-1P ® KP212-1 2412 & 1§126-3/4"C
E-111 | CONVENIENCE OUTLET - - 15A 120V 20A-1P ® KP212-3 2#12 & 1§126-3/4"C
E-12 | 5 QT. MIXER 1/6 | - 2.9A 120V 20A-1P o KP211-15 2412 & 1#126-3/4"C
E-13A | DISPOSER WITH CONTROL 1-1/2| - 6.2A 208V-3¢ 20A-3P KP211-17,19,21| 3#12 & 1§126-3/4"C
E-13B| DISPOSER WITH CONTROL 1-1/2| - 6.2A 208V—3¢ 20A-3P KP211-23,25,27| 3§12 & 1§#126-3/4°C
E-14 | FOOD PROCESSOR 1/2 | - 2.6A 208V-3¢ 20A-3P e KP211-29,31,33| 3§12 & 1§126-3/4"C LTEW;OR
E-15 | SLICER 1/2 | - 7.0A 120V 20A-1P KP211-35 2412 & 1§126-3/4"C
E-16 | REFRIGERATOR 1/2 | - 9.1A 120V 20A-1P KP211-2 2412 & 1§126-3/4"C
E-17A | EXHAUST HOQD - - 10A 120V 20A-1P o KP211-4 2412 & 1§126-3/4"C @
E-17B| EXHAUST HOOD - - 10A 120V 20A-1P ® KP211-50 2412 & 1§126-3/4"C @
E-18A | FIRE SUPPRESSION SYSTEM - - 15A 120V 20A-1P o LS261-1 2412 & 1§126-3/4"C @
E-18B| FIRE SUPPRESSION SYSTEM - - 15A 120V 20A-1P ® LS261-3 2412 & 1§126-3/4"C @
E-19 | 3-WELL HOT FOOD UNIT - |37 [103A 208V-3¢ 20A-3P o KP212-7,9,11 | 3§12 & 1§126-3/4°C
E-20 | TOASTER - |18 |[15A 120V 20A-1P ® KP212-13 2412 & 1§126-3/4"C
E-21 | REFRIGERATED SANDWICH UNT | 1/3 | - 8.6A 120V 20A-1P ® KP212-15 2412 & 1§126-3/4"C
E-22 | HEATED PLATE DISPENSER - |32 |183 208V—1¢ 20A-2P ® KP212-17,19 | 3§12 & 1§126-3/4"C 6“1%’?{
E-23 | INDUCTION CHARGER - |18 |15A 120V 20A-1P ® KP212-21 2412 & 1§126-3/4"C
E-24 | MICROWAVE OVEN - |12 |[10A 120V 20A-1P ® KP212-23 2412 & 1§126-3/4"C
E-25 | CUBE ICE MAKER - |- 13A 120V 20A-1P o KP212-25 24128 1§#126-3/4"C
E-26 | ICED TEA BREWER - |- 15A 120V 20A-1P ® KP212-27 2412 & 1§126-3/4"C
E-27 | COFFEE BREWER - |- 30A | 120/208v-1¢ 30A-2P ® KP212-29,31 | 3#10 & 14#106-3/4°C
E-28 | REFRIGERATOR 1/3 | - 7.5A 120V 20A-1P ® KP212-33 2412 & 1§126-3/4"C
E-29 | CONVEYOR 34 | - 13.8A 208V-1¢ 20A-2P e KP212-35,37 | 3#12 & 1§126-3/4°C
E-30 | DISPOSER WITH CONTROL 20 |- [121A 208V—1¢ 20A-2P ® KP212-2,4 2410 & 14106-3/4"C
E-31 | DISHMACHINE ;ﬁ’ - |59.4A 208V-3¢ 80A-3P ® DP211-5 343 & 14#86-1 1/4°C
E-32 | BOOSTER HEATER - 27 | 75A 208V-3¢ 100A-3P ® DP211-6 341 & 14#86-1 1/2°C
E-33 | AR CURTAN REFRIGERATOR - |- 16.1A 208V-1¢ 20A-2P L J KP212-8,10 | 3§10 & 1§106-3/4"C 1’1E_%AOR
E-34 | 2-WELL HOT/COLD FOOD UNIT | 1/4 |19 | 13.9A | 120/208v-1¢ 20A-2P ® KP211-8,10 | 3§12 & 1§126-3/4°C
E-35 | REFRIGERATED SANDWICH UNIT | 1/5 | - 7.2 120V 20A-1P e KP211-12 2412 & 1#126-3/4"C
E-36 | PIZZA SLIDE - |- 8.8A 120V 20A-1P ® KP211-14 2#12 & 1§126-3/4"C
E-37 | INDUCTION COOKER - |18 |[15A 120V 20A-1P e KP211-16(ST) | 2412 & 1§126-3/4"C @
E-38 | PANINI GRILL - |18 |15 120V 20A-1P ® KP211-18(ST) | 2412 & 1§126-3/4°C @
E-39 | 3-WELL HOT/COLD FOOD UNIT | 1/3 | 3.0 |20A | 120/208v-18 30A-2P KP211-20,22 | 3§10 & 1§106-3/4"C
E-40 | 2-WELL HOT/COLD FOOD UNIT | 1/4 |19 | 13.9A | 120/208v-1¢ 20A-2P KP211-24,26 | 3§12 & 1§126-3/4°C
E-41 | 2-WELL HOT/COLD FOOD UNIT | 1/4 |19 | 13.9A | 120/208V-18 20A-2P KP211-28,30 | 3#12 & 1§126-3/4"C
E-42 | REFRIGERATED DISPLAY 1/4 | - 10.2A 120V 20A-1P ® KP211-32 2412 & 1§126-3/4"C
E-43 | ROLL-IN REFRIGERATOR 1/3 | - 9.0 120V 20A-1P ® KP211-44 2412 & 1§126-3/4"C
E-44 | ROLL-IN HOT BOX - |20 |9.0A | 120/208v-19 20A-2P KP211-45,47 | 3§10 & 1§106-3/4"C 1’1E_%R
E-45 | EXHAUST HOOD - - 10A 120V 20A-1P ® KP211-48 2412 & 1§126-3/4"C @
E-46 | REFRIGERATED COLD PAN 1/4 | - 7A 120V 20A-1P ® KP212-12 2412 & 1§126-3/4"C
E-47A | DISPLAY MERCHANDISER - |- [15.08A 208V-1¢ 20A-2P e KP211-34,36 | 3#12 & 1§126-3/4"C @
E-47B | DISPLAY MERCHANDISER - |- [15.08A 208V-1¢ 20A-2P ® KP211-38,40 | 3§12 & 1§126-3/4°C @
E-48A | EDP/POS SYSTEM - |- 15A 120V 20A-1P ® KP211-43 2412 & 1§126-3/4"C
E-48B| EDP/POS SYSTEM - |- 15A 120V 20A-1P ® KP212-14 2412 & 1#126-3/4"C
E-49A | E.C. TO PROVIDE EMPTY CONDUIT WITH JUNCT. BOX FOR OWNER SUPPLIED EDP/POS SYSTEM. VERIFY REQUIREMENTS & LOCATIONS WITH OWNER/ARCH.
E-49B| E.C. TO PROVIDE EMPTY CONDUIT WITH JUNCT. BOX FOR OWNER SUPPLIED EDP/POS SYSTEM. VERIFY REQUIREMENTS & LOCATIONS WITH OWNER/ARCH.
E-49C| E.C. TO PROVIDE EMPTY CONDUIT WITH JUNCT. BOX FOR OWNER SUPPLIED EDP/POS SYSTEM. VERIFY REQUIREMENTS & LOCATIONS WITH OWNER/ARCH.
E-49D | E.C. TO PROVIDE EMPTY CONDUIT WITH JUNCT. BOX FOR OWNER SUPPLIED EDP/POS SYSTEM. VERIFY REQUIREMENTS & LOCATIONS WITH OWNER/ARCH.
E-50A | ICE/SODA DISPENSER - - 10A 120V 20A-1P L KP212-18 2412 & 1#126-3/4"C
E-50B | ICE/SODA DISPENSER - - 10A 120V 20A-1P o KP212-43 2412 & 1#126-3/4"C
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KEY NOTES:

REFER TO KITCHEN CONSULTANT °INMAN FOODSERVICES GROUP™ DOCUMENTS FOR
MOUNTING HIEGHTS AND CONNECTIONS.

ALL FIRE PROTECTION DEVICES CONNECTED TO A "CONSTANT ON” CIRCUIT. PROVIDE A "LOCK—ON’
CIRCUIT BREAKER AT LIFE SAFETY PANEL.

COORDINATE ALL ELECTRICAL REQUIREMENTS WITH EQUIPMENT MANUFACTURER
PRIOR TO ROUGH-IN. THE OWNER SHALL NOT BE RESPONSIBLE FOR ANY EQUIPMENT
CONNECTION NOT COORDINATED AND VERIFIED BY E.C.

CORD AND PLUG PROVIDED BY ELECTRICAL CONTRACTOR. COORDINATE WITH EQUIPMENT
MANUFACTURER.

ELECTRICAL CONTRACTOR SHALL OBTAIN KITCHEN CONSULTANT DOCUMENTS PRIOR TO
ROUGH—IN AND REPORT ANY DISCREPENCIES TO ENGINEER. COORDINATE MOUNTING ELECTRCAL
CONNECTION REQUIREMENTS AND DEVICES WITH KITCHEN CONSULTANT.

WIRE HOOD FIRE PROTECTION SYSTEM REMOTE PULL STATIONS AND HOOD FUSIBLE LINKS TO
FIRE PROTECTION PANEL PER MANUFACTURERS REQUIREMENTS. REFER TO KITCHEN CONSULTANT
DRAWING FOR ELECTRICAL REQUIREMENTS ASSOCIATED WITH THE FIRE PROTECTION SYSTEM.

PROVIDE SHUNT TRIP CIRCUIT BREAKERS ON ALL ELETRICAL FEEDERS ASSOCIATED WITH EXHAUST
HOODS. TO BE INITIATED VIA FIRE PROTECTION PANEL. REFER TO KITCHEN CONSULTANT DRAWINGS
FOR HOOD SHUT DOWN.

ELECTRICAL CONTRACTOR TO WIRE SWITCH AND SOLENOID.

EXACT LOCATION TO BE DETERMINED IN THE FIELD PRIOR TO ROUGH-IN.
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Consultant

CIVIL ENGINEER

DeLuca—Hoffman Associates, Inc.
778 Main Street, Suite 8

South Portland, ME 04106
Phone: (207) 775—1121
Fax:(207) 879—0896

Consultant

ASSOCIATE ARCHITECT/STRUCTURAL ENGINEER
SMRT

144 Fore Street P.0. Box 618

Portland, Maine 04104

Phone: (207) 772—3846

Fax: (207) 772—-1070

Consultant

MECHANICAL /ELECTRICAL ENGINEER

Bard, Rao + Athanas Consulting Engineers, LLC
The Arsenal on the Charles

311 Arsenal Street

Watertown, MA 02472-5789

Phone: 617.254.0016

Fax: 617.924.9339

Consultant

EQUIPMENT PLANNING

Gene Burton & Associates

1893 General George Patton Drive
Franklin, Tennessee 37067

Phone: (615) 376—3100
Fax:(615) 376—3114

Consultant

CONSTRUCTION MANAGER
Gilbane Building Company

7 Jackson Walkway

Providence, Rhode Island 02903
Phone: (401) 456—5905

Fax: (401) 456-5516

Consultant

FOOD SERVICE

Inman Foodservice, LLC

1808 West End Ave. Suite 1400
Nashville, TN 37203

Phone: (615) 321-5591

Fax: (615) 321-5689

It is the responsibility of the Construction
Manager/General Contractor and all
Sub—%ontroctors to verify all dimensions and
accept conditions of prior work by related
trades before proceeding with any work.
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