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FOODSERVICE EQUIPMENT PLUMBING
PLAN
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SCALE:Q-104  1/4" = 1'-0"
1 Foodservice Equipment Plumbing Rough-In

RI Plbg Schedule

Item # Qty. Description

Hot Water Cold Water Waste Gas

RemarksSize
Rough-In

Height Size
Rough-In

Height Indirect Direct
Rough-In

Height Size BTU's
Rough-In

Height
1 1 Mop Sink 2" 0' - 2"

1.1 1 Service Faucet 1/2" 1/2"
2 1 Shelving Unit
3 1 Dishtable, Clean
4 1 Condensate Hood
5 1 Dishwasher, Door-Type 3/4" 0' - 7" 1 1/2"
6 1 Dishtable, Soiled 2"

6.1 1 Pre-Rinse Faucet 1/2" 1/2"
7 1 Disposer 1/2" 1' - 4" 2" 1' - 2"

7.1 1 Disposer Control Panel
8 1 Sink, 3-Compartment 0" 0" 0" 2"

8.1 2 Double Pantry Faucet 1/2" 1' - 4" 1/2" 1' - 4"
9 1 Pot Rack, Wall Mounted
10 3 Hand Sink 1/2" 1' - 4" 1/2" 1' - 4" 1 1/2" 2' - 0"
12 2 Shelving Unit
13 2 Convection Oven, Double 3/4" 90000.0 Btu/h 3' - 0"
14 1 Range, 6-Burner 3/4" 215000.0 Btu/h
15 1 Steamer, Double 3/4" 1' - 3

37/64"
3/4" 0' - 5

91/128"
16 2 Exhaust Hood
19 2 Bun Pan Rack
20 1 Refrigerator, Roll-In
21 2 Work Table
22 2 Rethermalization Cabinet
24 1 Work Table with Sink 2"

24.1 1 Faucet, Splash Mounted 1/2" 1/2"
25 2 Wall Shelf
30 2 Milk Cooler 3/4"
31 2 Serving Counter, Flat Top
32 2 Serving Counter, Hot Food
33 2 Tray Stand
34 1 Serving Counter, Salad Bar
35 1 Serving Counter,Cashier Station
36 7 Shelving Unit
37 1 Trash/Recycling/Compost Station
38 1 Walk-In Freezer
39 1 Evaporator Coil, Freezer
40 1 Compressor, Freezer
41 1 Walk-In Cooler
42 1 Evaporator Coil, Cooler
43 1 Compressor, Freezer
44 10 Shelving Unit

3' - 0" 3' - 0"

1-1/2" 0' - 2"

1' - 4" 1' - 4"

0' - 8"

Floor Sink

Floor Sink
1' - 4" 1' - 4"

To Area Floor Drain

To Area Floor Drain

3/4" Funnel Floor Drain

3/4" Funnel Floor Drain

3/4"

3' - 0"
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