
HEALTH DEPARTMENT NOTES

THE FOLLOWING ARE THE MINIMUM STANDARDS FOR COMPLIANCE WITH HEALTH DEPARTMENT REQUIREMENTS.  THE G.C. AND 
KEC CONTRACTOR SHALL COMPLY WITH THESE MINIMUM STANDARDS, DRAWINGS AND SPECIFICATIONS.

1. A CONCRETE SLAB IS PROVIDED FOR TRASH, GARGAGE, AND GREASE CONTAINER.  IF WALLS ECLOSE THIS AREA, THE 
INTERIOR WALL SURFACE WILL BE SMOOTH, SEALED AND WASHABLE (E.I. PLASTERED SMOOTH AND PAINTED, ETC.)

2. ALL FOOD-RELATED AND UTENSIL-RELATED EQUIPMENT SHALL MEET OR BE EQUIVALENT TO SANITATION STANDARDS 
ESTABLISHED BY AN AMERICAN NATIONAL STANDARDS INSTITUTE (ANSI) ACCREDITED PROGRAM

3. ALL FLOOR MOUNTED EQUIPMENT WILL BE INSTALLED ON MINIMUM 6" SANITARY LEGS, CASTERS OR COMPLETELY SEALED 
IN POISITION ON A 4" HIGH CURB WITH CONTINUOUSLY COVED BASE.  COUNTERTOP EQUIPMENT WILL BE ON 4" SANITARY 
LEGS OR SEALED TO THE COUNTER UNLESS READILY MOVABLE.

4. FOR ALL SELF-SERVICE SODA, ICE AND OTHER DISPENSERS WHERE REFILLS ARE PROVIDED THEY MUST BE PUSH BUTTON 
TYPES, OR LEVER TYPES WHERE THE LEVER CONTACTS THE CONTAINER AT LEAST ONE INCH BELOW THE RIM.

5. ANY OPERABLE WINDOWS, VENT OPENING, OR OTHER SIMILAR OPENINGS MUST BE PROVIDED WITH TIGHT FITTING 
SCREENS OF MINIMUM 17 MESH TO THE INCH.  WINDOWS SHALL BE FIXED AT FOOD PREP, UTENSIL-WASHING, OPEN FOOD 
AND UTENSIL STORAGE AREAS

6. ALL EXTERIOR DOORS SHALL OPEN OUTWARD, BE SELF-CLOSING AND TIGHT FITTING.

7. BI-FOLD, FRENCH, ACCORDIAN STYLE AND ROLL-UP DOORS CANNOT OPEN INTO THE FOOD PREP, UTENSIL WASHING OR 
UNPACKAGED FOOD SERVICE AREAS.

8. TOILET ROOM AND DRESSING ROOM DOORS MUST BE SELF-CLOSING AND TIGHT FITTING.

9. DELIVERY DOORS SHALL HAVE AIR CURTAIN FANS THAT SPAN THE WIDTH OVER THE DOOR.  THE FAN MUST ACTIVATE VIA A 
MICROSWITCH PROVIDING A MINIMUM VELOCITY OF 1700 FPM MEASURED 3 FEET ABOVE THE GROUND.

10. A MINIMUM OF 10 FOOT-CANDLES OF LIGHT MEASURED 30" OFF FLOOR SHALL BE PROIDED IN WALK-IN REFRIGERATED 
STORAGE AND DRY STORAGE AREAS.

11. A MINIMUM OF 20-FOOT CANDLES OF LIGHT SHALL BE PROVIDED WHERE FOOD, FRESH PRODUCE, OR PRE-PACKAGED 
ITEMS ARE PROVIDED FOR CONSUMER SELF-SERVICE AND SOLD OR OFFERED FOR CONSUMPTION INSIDE EQUIPMENT, IN 
AREAS USED FOR HAND WASHING, WAREWASHING, UTENSIL STORAGE, AND TOILET ROOMS.

12. A MINIMUM OF 50 FOOT-CANDLES OF LIGHT MEASURED 30" OFF FLOOR SHALL BE PROVIDED WHEN WORKING WITH FOOD, 
UTENSILS, EQUIPMENTS SUCH AS KNIVES, SLICERS, GRINDERS, AREAS WEHRE EMPLOYEE SAFETY IS A FACTOR AND IN ALL 
AREAS DURING PERIODS OF CLEANING.

13. SHATTER SHIELDS SHALL BE PROVIDED FOR ALL LIGHTS ABOVE FOOD PREPARATION, WORK, AND STORAGE AREAS.

14. ALL WAREWASHING SINKS TO HAVE 3 COMPARTMENTS THAT ARE MINIMUM SIZE OF AT LEAST 18"X18"X12" DEEP (OR 
16"X20"X12" DEEP) WITH A MINIMUM 18" DRAINBOARD AT EACH END. IF AGAINST A WALL, IT MUST HAVE AN 8" INTEGRAL 
BACKSPLASH.  HOWEVER, IT MUST BE CAPABLE OF ACCOMMODATING THE LARGEST UTENSIL TO BE WASHED.  A 
WAREWASHING WMACHINE DOES NOTE SUBSTITUTE FOR SINK REQUIREMENT.  3 OR 5 COMPARTMENT BAR SINKS TO BE 
AT LEAST 12"X12"X10" DEEP) WITH A MINIMUM 18" DRAINBOARD AT EACH END.

15. ALL SINKS SHALL HAVE SPOUT(S) CAPABLE OF REACHING EACH COMPARTMENT.

16. FOOD PREP SINK COMPARTMENT(S) TO BE AT LEAST 18"X18"X12" DEP (OR 16"X20"X12" DEEP) WITH A MINIMUM 18" 
GRAINBOARD.  SEPARATE FOOD PREP SINKS SHALL BE PROVIDED FOR MEATS AND PRODUCE.

17. A SEPARATE WET WASTE DUMP FIXTURE SHALL BE PROVIDED FOR DISPOSAL OF DRINK OR ICE WASTE.

18. EACH HAND WASHING SINK MUST HAVE PERMANENTLY MOUNTED SINGLE-SERVICE SOAP AND PAPER TOWEL DISPENSERS

19. THE HOT WATER HEATER WILL BE A COMMERCIAL TYPE CAPABLE OF CONSTANTLY SUPPLYING HOT WATER AT A 
TEMPERATURE OF 120 DEGREES F TO ALL SINKS.  IN SIZING THE WATER HEATER, THE PEAK HOURLY DEMAND FOR ALL 
SINKS, ETC., ARE ADDED TOGETHER TO DETERMINE THE MINIMUM REQUIRED RECOVERY RATE.

20. ALL LAVATORIES OR HAND SINKS WILL HAVE A COMBINATION FAUCET OR PREMIXING FAUCET CAPABLE OF SUPPLYING 
WATER TEMPERED TO 100 DEGREES-108 DEGREES F.  SELF-CLOSING OR METERED FAUCET TO PROVIDE AT LEAST 15 
SECONDS OF WATER WITHOUT REACTIVATION.

21. ALL PLUMBING, ELECTRICAL, AND GAS LINES SHALL BE CONCEALED WITHIN THE BUILDING STRUCTURE TO GREAT AN 
EXTENT AS POSSIBL.  ALL EXPOSED CONDUITS, PLUMBING, ETC. SHALL BE INSTALLED AT LEAST 6" OFF FLOOR AND 3/4” 
FROM WALLS USING STANDOFF BRACKETS.

22. CONDUITS, PLUMBING OR PIPING CANNOT BE INSTALLED ACROSS ANY AISLE WAY, TRAFFIC AREA OR DOOR OPENING.

23. MULTIPLE RUNS OR CLUSTERS OF CONDUIT OR PIPELINES SHALL BE FURRED IN OR ENCASED IN AN APPROVED SEALED 
ENCLOSURE.

24. ALL LIQUID WASTE SHALL BE DRAINED BE MEANSE OF INDIRECT WASTE PIPES INTO A  FLOOR SINK.  FLOO SINKS ARE TO BE 
INSTALLED FLUSH WITH THE FINISHED FLOOR SURFACE AND HAVE SUITABLE EASILY REMOVABLE SAFETY COVER GRATES.

25. FLOO SINK TO BE 50% EXPOSED WHEN NO ACCESS IS PROVIDED FOR CLEANING OR BE IN LINE WITH THE FRONT FACE OF 
ELEVATED FREESTANDING EQUIPMENT.

26. APPROVED BACKFLOW PREVENTION DEVICES SHALL BE PROPERLY INSTALLED UPSTREAM OF ANY POTENTIAL HAZARD 
BETWEEN THE POTABLE WATER SUPPLY AND A SOURCE OF CONTAMINATION. HOSES SHALL NOT BE ATTACHED TO A 
FACUET OR HOSE BIBB UNLESS AN APPROVED BACKFLOW PREVENTER IS PROVIDED.

27. WATER SUPPLY TO CARBONATORS SHALL BE PROTECTED BY AN APPROVED REDUCED PRESSURE PRINCIPLE BACKFLOW 
PREVENTER.  THE RELIEF VALVE SHALL DRAIN INDIRECTLY TO SEWER WITH A LEGAL AIR GAP.

28. FOR CLEANING FLOOR MATS, THE JANITORIAL SINK SHALL BE A MINIMUM 24” BY 36” FLOOR-MOUNTED TYPE.  MOPS SHALL 
BE PLACED IN A POSITION THAT ALLOWS THEM TO AIR-DRY WITHOUT SOILING WALLS, EQUIPMENT, OR SUPPLIES.

29. THE JANITORIAL SINK FAUCET WILL HAVE A THREADED OUTER LIP FOR HOSE ATTACHMENT AND AN APPROVED BACKFLOW 
PREVENTION DEVICE.  NO CHEMICAL DISPENSING SYSTEMS OR SHUTOFF VALVES TO BE ATTACHED TO MOP SINK FAUCET 
OUTLET UNLESS A “SIDEKICK” PLUMBING DEVICE IS INSTALLED).

30. NO CONDENSATE OR WASTEWATER INCLUDING HVAC WILL DRAIN INTO THE JANITORIAL SINK.

31. GREASE TRAP TO BE LOCATED OUTSIDE THE FOOD SERVICE ACTIVITY AREA, FLUSH WITHT HE FINISHED FLOOR WHEN 
INDOORS.  LOCAL WASTE WATER DISTRICT OR BUILDING DEPARTMENT TO BE CONTACTED FOR GREASE REMOVAL 
REQUIREMENTS.

32. FLOOR DRAINS SHALL BE INSTALLED IN FLOORS THAT ARE WATER-FLUSHED FOR CLEANING AND IN AREAS WHERE 
PRESSURE SPRAY METHODS FOR CLEANING EQUIPMENT ARE USED, IN RESTROOMS, JANITORIAL ROOMS, SCULLERIES 
AND AT BARS WITH WAREWASHING.  FLOOR SURFACES IN AREAS PURSUANT TO THIS SHALL BE SLOPED 1:50 TO THE 
FLOOR DRAINS.

33. ADEQUATE VENTILATION SHALL BE PROVIDED TO ALL TOILET ROOMS, JANITOR CLOSETS WITH MOP SINKS, INDOOR TRASH 
ROOMS AND IN DRESSING / CHANGING ROOM(S).

34. THE FLOOR FINISH WILL SHALL HAVE A SMOOTH SURFACE UNDER ALL EQUIPMENT AND WALKWAYS WILL HAVE A LIGHT 
TEXTURE ONLY.

35. THE PAINT USED ON WALLS AND CEILINGS OF ALL KITCHEN, FOOD PREPARATION, WORK, STORAGE AREAS SHALL BE 
GLOSS OR SEMI-GLOSS ENAMEL.  FINISH MATERIAL SHALL BE LIGHT COLOR IN FOOD PREP AREAS FOR EASY CLEANING.  
PRIOR TO INSTALLATION, SAMPLES OF FINISHES SHALL BE SUBMITTED TO ENVIRONMENTAL HEALTH FOR APPROVAL AS 
NEEDED.

36. PRIOR TO INSTALLAITON, SMAPLES OF FINISHES SHALL BE SUBMITTED TO ENVIRONMENTAL HEALTH FOR APPROVAL AS 
NEEDED.

37. COLD STORAGE ROOMS SHALL BE PROVIDED WITHA  SECITON OF SHELVING INSTALLED TO HOLD SHALLOW COOL DOWN 
PANS - NOT TO EXCEED 4” IN HEIGHT.  SPACE BETWEEN SHELVING TO BE AT LEAST 8” HIGH.

38. BACKUP DRY STORAGE SHELVING SHALL BE A MINIMUM OF 96 LINEAR FEET (MEASURED WITH TIERS) OR 25% OF KITCHEN, 
FOOD PREP, AND WORK AREAS, WHICHEVER IS GREATER.  SHELVING SHALL BE AT LEAST 18 INCHES DEEP AND START A 
MINIMUM SIX INCHES OFF THE FLOOR SURFACE.

39. SHELVING OVER WET AREAS (SINKS, MOP SINKS ETC.) AND FOOD PREP SURFACES SHALL BE METAL.

40. ALL SEAMS, GAPS, OEPNING SHALL BE PROPERLY SEALED PER CODE.

FINISH SCHEDULE NOTES

1. ALL BASES IN ABOVE FINISH SCHEDULE SHALL BE A CONTINUOUS COVE BASE MINIMUM 4" HIGH W/ 3/8" 
RADIUS

2. ALL PAINTED AREAS SHALL BE ENAMEL SEMI-GLOSS LIGHT COLORED, SMOOTH AND EASILY CLEANABLE, W/ 
75% REFLECTANCE OR GREATER

MISCELLANEOUS NOTES

1. ALCOHOL NOT SOLD ON PREMISES
2. SNEEZE GUARDS ARE NOT REQUIRED
3. PROJECTED DATE OF OPENING: NOVEMBER 2019

ESTABLISHMENT SQUARE FEET: 229 SQ FT

OWNER INFORMATION

OPERATOR/OWNER: CITY OF SAN DIEGO
PARKS AND RECREATION DEPT.

VICINITY MAP

SCOPE OF WORK

THIS CATERING KITCHEN WILL BE LOCATED IN BAY TERRACE SENIOR CENTER, A NEW CONSTRUCTION BUILDING. 
THIS CATERING KITCHEN HAS NO ON-SITE COOKING CAPABILITIES. KITCHEN WILL BE USED BY MULTIPLE PERMITTED 
CATERERS.
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DATE FILMED

SHEET         OF         SHEETS

DESCRIPTION BY APPROVED

WBS

PLANS FOR THE CONSTRUCTION OF

BAY TERRACE SENIOR CENTER

FOR CITY ENGINEER

PRINT DCE NAME

DATE

RCE#

PUBLIC WORKS DEPARTMENT

CITY OF SAN DIEGO, CALIFORNIA

SUBMITTED BY:

PROJECT MANAGER
CHECKED BY:

PROJECT ENGINEER

CCS27 COORDINATE

CCS83 COORDINATE

S-16060

EDGAR LOZANO

HODA AFSHARI

142__

186-1755

1827-6319

40450 -       - D

FOODSERVICE TITLE SHEET AND FINISH
SCHEDULE

FS-T

SHEET INDEX

FS-T FOODSERVICE TITLE SHEET AND FINISH SCHEDULE

FS-1 FOODSERVICE EQUIPMENT PLAN & SCHEDULE

FS-2 NOT USED

FS-3 FOODSERVICE ELECTRICAL ROUGH-IN PLAN

FS-4 FOODSERVICE BELOW SLAB PLUMBING ROUGH-IN PLAN

FS-4.1 FOODSERVICE ABOVE SLAB PLUMBING ROUGH-IN PLAN

FS-4.2 FOODSERVICE WALL BACKING ROUGH-IN PLAN

FS-6 FOODSERVICE EQUIPMENT ELEVATIONS

FS-5.1 HOOD CONTROL

FS-5 HOOD & FIRE SUPPRESSION
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BAY TERRACE:
SENIOR CENTER

7445 TOOMA ST.
SAN DIEGO, CA 92139

FINISH SCHEDULE
AREA FLOOR BASE WALL CEILING

63

063

Nikki Lewis

06/25/2018

C64460

KITCHEN EPOXY QUARTZ W/
INTEGRAL COVED
BASE

INTEGRAL COVED
QUARTZ EPOXY

NRP-FR CLASS A
(NON-FIBERGLASS
REINFORCED PANEL)

PAINTED GYP.
BOARD

RANGE/HOOD EPOXY QUARTZ W/
INTEGRAL COVED
BASE

INTEGRAL COVED
QUARTZ EPOXY

STAINLESS STEEL
WALL FLASHING

ACOUSTICAL
CLG TILE
Washable

ACOUSTICAL
CLG TILE
Washable

SITE LOCATION

TRASH LOCATION

GREASE INTERCEPTOR

NOTE:
TRASH DUMPSTER LOCATION. 
ALL ENCLOSURE WALLS TO BE SEALED, 
SMOOTH AND PAINTED WITH SEMI-GLOSS 
ENAMEL OR EQUAL AND WITH 70% REFLECTANCE

STRUCTURES LOCATION MAP

40452-

CONTACT PERSON:
EDGAR LOZANO
EMAIL: ELOZANO@SANDIEGO.GOV

HODA AFSHARI
EMAIL: HAFSHARI@SANDIEGO.GOV



A
IR

IN

FS-64

1

2

3

4 5

D

C

1.0
2.0

3.0

7.0

9.0

11.012.0 13.0

16.0 16.0

15.0

10.0

4.0

17.0

4
' 
- 

0
"

4' - 2"

5.0

5.0

6.0

1' - 6"1' - 6"

11.0

14.0

8.0

I
L

C
T
E

A NO. C-19748

C

NT

E

A

T

FO

.
2

ES

R

J

82 I

O
A FIL

- NR

1
-

9

A

R

H
K.

NE C

E

N
N
E

C

SED
IR T

T

S

O
H

P
E

HARC
I

CONTRACTOR

INSPECTOR

DATE STARTED

DATE COMPLETED

APPROVED:

DATE FILMED

SHEET         OF         SHEETS

DESCRIPTION BY APPROVED

WBS

PLANS FOR THE CONSTRUCTION OF

BAY TERRACE SENIOR CENTER

FOR CITY ENGINEER

PRINT DCE NAME

DATE

RCE#

PUBLIC WORKS DEPARTMENT

CITY OF SAN DIEGO, CALIFORNIA

SUBMITTED BY:

PROJECT MANAGER
CHECKED BY:

PROJECT ENGINEER

CCS27 COORDINATE

CCS83 COORDINATE

S-16060

EDGAR LOZANO

HODA AFSHARI

142__

186-1755

1827-6319

4045  -       - D

FOODSERVICE EQUIPMENT PLAN & SCHEDULE

FS-1

 1/2" = 1'-0"
1

FS-1.0 EQUIPMENT PLAN

KITCHEN EQUIPMENT SCHEDULE

EQUIPMENT ELECTRICAL PLUMBING

REMARKSNO. QTY DESCRIPTION MANUFACTURER MODEL # V PH AMP KW HP
WIRED

DIR
CORD/
PLUG

SUPPLY
P.O.C. WASTE GAS

HOT COLD SIZE DIR

INDIRECT

SIZE MBHFD FS TD

1.0 1 THREE COMPARTMENT SINK TURBO AIR TSA-3-14-D1 1/2" 1/2" 1-1/2" X

2.0 1 WRIST ACTION PRE-RINSE UNIT W/ ADD-ON FAUCET FOR ITEM 1.0 T&S BRASS 5PR-8WWS12 1/2" 1/2" FAUCET CAPABLE OF REACHING ALL 3 COMPARTMENTS OF ITEM 1.0

3.0 1 UNDER COUNTER DISH MACHINE INSINGER RL-30 240 1 30.0 4.8 1 L6-30P 3/4" 3/4" X BUILT-IN ELECTRIC BOOSTER: 3.5 KW

4.0 1 DRY STORAGE WIRE SHELVING WINCO VC-1836

5.0 2 DRY STORAGE WIRE SHELVING WINCO VC-1824

6.0 1 WALL MOUNTED HAND SINK W/ ELECTRONIC FAUCET, SOAP DISPENSER & MIN 6" H
SPLASH GUARDS

Advance Tabco 7-PS-26 1/2" 1/2" 1-1/2" PAPER TOWEL DISPENSER BY OWNER

7.0 1 SIX OPEN BURNER RANGE W/ OVEN BASE SOUTHBEND 4361D 3/4" 243 WITH CASTERS

8.0 1 EXHAUST HOOD W/ LIGHTS ACCUREX XXEW-54-S REFER TO HOOD DRAWINGS FOR UTILITY INFORMATION

8.1 1 EXHAUST FANS (NOT SHOWN ON PLAN) MECH CONTRACTOR REFER TO HOOD DRAWINGS 240 1 15.0 3.6 X VERIFY/REFER TO ELECTRICAL & MECHANICAL DRAWINGS

8.3 1 REMOTE FIRE PULL (VERIFY LOCATION W/ G.C.) ACCUREX/AMEREX REFER TO HOOD DRAWINGS VERIFY/REFER TO ELECTRICAL & MECHANICAL DRAWINGS

8.4 1 S/S HOOD TRIM CUSTOM STAINLESS NSF APPROVED

8.5 1 S/S WALL FLASHING CUSTOM STAINLESS NSF APPROVED

9.0 1 REACH-IN REFRGERATOR W/ CASTERS BEVERAGE AIR HBR23-1-S 115 1 5.8 1/3 PLUG

10.0 1 STAINLESS STEEL TOP WORK TABLE (24"D X 60"W X 34"H) W/ CASTERS JOHN BOOS ST6-2460SSK

11.0 1 "L-SHAPED" WORK COUNTER W/ BASE CABINET, DOORS & LOCKS BY ARCHITECT CUSTOM MILLWORK

12.0 2 DOUBLE PREP SINK (LEFT BOWL: 18"W X 18"D X 12"H; RIGHT BOWL: 18"W X 18"D X
6"H) FOR ITEM 11.0

CUSTOM STAINLESS NSF APPROVED 1/2" 1/2" 1-1/2"

13.0 1 WRIST ACTION DECK MOUNTED FAUCET FOR ITEM 12.0 T&S  BRASS B-0220-061X-WH4 1/2" 1/2"

14.0 1 "L-SHAPED" UPPER WALL CABINET W/ DOORS & LOCKS BY ARCHITECT CUSTOM MILLWORK

15.0 1 FREEZER W/ 3" CASTERS Beverage Air UCF27A 120 1 6.0 .72 1/4 PLUG

16.0 2 STAINLESS STEEL WALL SHELF JOHN BOOS BHS1236-14/304

17.0 1 AIR CURTAIN BERNER SLC07-1042A 120 1 3.4 .41 1/5 X

18.0 1 GAS WATER HEATER A.O. SMITH BTX-100 120 1 <5 <.6 X 3/4" 1/2" REFER TO JANITOR ROOM 04 ON SHEETS P-2.1 & P-4.1 FOR LOCATION & SHEET
P-6.1 FOR SPECS

19.0 1 GREASE INTERCEPTOR SCHIER GB-250 REFER TO SHEET FS-T FOR LOCATION & SHEET P-6.1 FOR SPECS

64
1

064

NOTES:

1. REFER TO ARCHITECTURAL FOR ACCESSIBILITY CLEARANCES.

2. ITEM 6, WRAP EXPOSED PIPE UNDER ACCESSIBLE SINK.2. ITEM 6 AND 12,  MUST COMPLY WITH DETAIL 9/ A8.1

Nikki Lewis

06/25/2018

C64460
SEE ARCHITECTURAL  SHEETS

2
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GENERAL NOTES

1. ALL ELECTRICAL ROUGH-INS SHOWN ON THIS PLAN ARE FOR FIXTURES AND EQUIPMENT SPECIFIED AS 
FURNISHED BY THE KITCHEN EQUIPMENT CONTRACTOR, UNLESS OTHERWISE NOTES.  FOR ANY ADDITIONAL 
CONVENIENCE OUTLETS AND POWER NEEDED FOR NON-FOOD SERVICE EQUIPMENT REFER TO ALL OTHER 
ELECTRICAL DRAWINGS & REQUIREMENTS.

2. ELECTRICAL CONTRACTOR MUST VERIFY EQUIPMENT BEING USED SO THAT THE SERVICE REQUIREMENTS 
ARE ADEQUATELY SIZED AND ROUGHTE-IN PROPERLY (LOCAITON & HEIGHT) SO AS TO MINIMIZE THE AMOUNT 
OF MATERIALS & FITTINGS NEEDED FOR FINAL HOOKUP RESULTING IN A NEAT AND ORDERLY LOOKING JOB.  
ALL DIMENSIONS FOR ITEMS RUNNING UNDER SLAB ARE FROM CENTER LINE OF COLUMN, OR OUTSIDE OF 
EDGE OF SLAB, TO CETNER OF ROUGH-IN’S.  ALL OTHER DIMENSION ARE FROM FACE OF STUD.

3. ALL OUTLETS & J-BOXES ARE TO BE SET HORIZONTALLY, MOUNTED FLUSH UNLESS NOTED OTHERWISE.  ALL 
120V OUTLETS NOT DESIGNATED WITH SPECIFIC LOADS, TO BE RATED AT 15 AMPS WITH MINIMUM LOOPING.

4. ALL SERVICES SHOWN WITH SYMBOLS CENTERED ON FACE OF WALL SHOULD BE BROUTH TO THAT POINT 
CONCEALED IN WALL AND STUBBED OUT OF WALL CENTERED AT HEIGTHT SHOWN.  DO NOT STUB OUT OF 
FLOOR AND RUN EXPOSED UP FACE OF WALL.

5. ELECTRICAL CONTRACTOR SHALL BRANCH TO CONNECTIONS WHERE REQUIRED AND CONNECT ALL 
ELECTRICAL EQUIPMENT, FIXTURES, INCLUDING INTERNAL WIRING REQUIRED IN FIXTURES AND APPLIANCES 
AS REQURIED BY CODE, SPECIFICATIONS, AND/OR DRAWINGS.

6. ALL LABOR, SWITCHES, STARTERS, DIXCONNECTS, & FITTINGS REQUIRED FOR FINAL CONNECTIONS OF 
EQUIPMENT AS NECESSARY TO BOMPLY WITH ALL CODES, INCLUDING ALL INTER WIRING TO BE FURNISHED 
BY ELECTRICAL CONTRACTOR UNLESS SPECIFIED OTHERWISE IN FOOD SERVICE EQUIPMENT CONTRACT.

7. ALL ELECTRICAL OUTLET COVER PLATES ARE TO BE STAINLSESS STEEL.  THOSE REQUIRED IN BUILDING 
STRUCTURE ARE TO BE FURNISHED BY THE ELECTRICAL CONTRACTOR WITH RECEPTACLE.  ALL MAIN 
BREAKER PANELS AND DISCONNECT SWITCHES REQUIRED BY OTHER ELECTRICAL DRAWINGS ARE TO BE 
FURNISHED AND INSTALLED BY THE ELECTRICAL CONTRACTOR AT TIME OF INSTALLATION.

8. ELECTRICAL CONTRACTOR TO PROVIDE TIE-IN WIRING BETWEEN FIRE PROTECTION SYSTEMS BOTTLE 
CONTROL HEAD, MICRO-SWITCH AND COOKING EQUIPMENT TO COMPLY WITH APPLICABLE LOCAL CODE 
REQUIREMENTS FOR EMERGENCY SHUTDOWN OF ENTIRE COOKLINE EQUPMENT AND ELECTRICAL POWER.  
SHUNT TRIP CIRCUITRY MAY BE REQUIRED, REFER OT ALL OTHER ELECTRICAL DRAWINGS & REQUIREMENTS.

9. ALL THREE (E) PHASE PWER CONNECTIONS TO BE ONA  FOUR (R) WIRE SYSTEM.  ALL SINGLE (1) PHASE 
PWER CONNECTIONS TO BE ON A THREE (3) WIRE SYSTEM UNLESS NOTED OTHERWISE.

10. ELECTRICAL CONTRACOT SHALL RUN CONTROL WIRING BETWEEN WALK-IN COOLERS / FREEZER 
CONDENSERS & EVAPORATOR, PULL WIRES FROM WALK-INS EVAPORATOR TO PANEL, SET ONE DISCONNECT 
PER EACH CONDENSING UNIT, INSTALL AND WIRE EXTRA LIGHTS IN WALK0IN COOLERS AND FREEZERS AS 
REQUIRED THRU DOOR SWITCH, WIRE HEAT STRIP TO SAME CIRCUIT AS WALK-IN LIGHTS AND PROVIDE WRAP 
AROUND HEATER CABLE ON ALL EVAPORATOR DRAIN LINES.

11. ELECTRICAL CONTRACTO TO INSTALL HOOD LIGHTING, INTERCONNECT LIGHTS WHEN MORE THAN ONE LIGHT 
IS PROVIDED AND MAKE FINAL ELECTRICAL CONNECTIONS PER CODE.

J

S

A.F.F.  -  ABOVE FINISHED FLOOR

ELECTRICAL CONTRACTOR

+12"

E.C.

ELECTRICAL LEGEND

CONDUIT STUB-UP FROM FLOOR

DUPLEX OUTLET

QUAD OUTLET

SINGLE OUTLET

J-BOX (JUNCTION BOX)

DISCONNECT SWITCH

TELEPHONE

REMOTE SWITCH

DATA

5 MIN. AIR EXCHANGE FAN, 12 EXCHANGES / HOUR
VENTILATION IN ROOM IS LIGHT SWITCH ACTIVATED

CONVENIENCE OUTLETCONV

FIRE PULL STATION

GENERAL CONTRACTORG.C.

I
L

C
T
E

A NO. C-19748

C

NT

E

A

T

FO

.
2

ES

R

J

82 I

O
A FIL

- NR

1
-

9

A

R

H
K.

NE C

E

N
N
E

C

SED
IR T

T

S

O
H

P
E

HARC
I

CONTRACTOR

INSPECTOR

DATE STARTED

DATE COMPLETED

APPROVED:

DATE FILMED

SHEET         OF         SHEETS

DESCRIPTION BY APPROVED

WBS

PLANS FOR THE CONSTRUCTION OF

BAY TERRACE SENIOR CENTER

FOR CITY ENGINEER

PRINT DCE NAME

DATE

RCE#

PUBLIC WORKS DEPARTMENT

CITY OF SAN DIEGO, CALIFORNIA

SUBMITTED BY:

PROJECT MANAGER
CHECKED BY:

PROJECT ENGINEER

CCS27 COORDINATE

CCS83 COORDINATE

S-16060

EDGAR LOZANO

HODA AFSHARI

142__

186-1755

1827-6319

40450 -       - D

FOODSERVICE ELECTRICAL ROUGH-IN PLAN

FS-3

 1/2" = 1'-0"
1

FS-3.0 ELECTRICAL ROUGH-IN PLAN

ELECTRICAL EQUIPMENT SCHEDULE
EQUIPMENT ELECTRICAL

NO. QTY DESCRIPTION V PH AMP KW HP WIRED DIR
CORD/
PLUG

1.0 1 THREE COMPARTMENT SINK

2.0 1 WRIST ACTION PRE-RINSE UNIT W/ ADD-ON FAUCET FOR ITEM
1.0

3.0 1 UNDER COUNTER DISH MACHINE 240 1 30.0 4.8 1 L6-30P

4.0 1 DRY STORAGE WIRE SHELVING

5.0 2 DRY STORAGE WIRE SHELVING

6.0 1 WALL MOUNTED HAND SINK W/ ELECTRONIC FAUCET, SOAP
DISPENSER & MIN 6" H SPLASH GUARDS

7.0 1 SIX OPEN BURNER RANGE W/ OVEN BASE

8.0 1 EXHAUST HOOD W/ LIGHTS

8.1 1 EXHAUST FANS (NOT SHOWN ON PLAN) 240 1 15.0 3.6 X

8.3 1 REMOTE FIRE PULL (VERIFY LOCATION W/ G.C.)

8.4 1 S/S HOOD TRIM

8.5 1 S/S WALL FLASHING

9.0 1 REACH-IN REFRGERATOR W/ CASTERS 115 1 5.8 1/3 PLUG

10.0 1 STAINLESS STEEL TOP WORK TABLE (24"D X 60"W X 34"H) W/
CASTERS

11.0 1 "L-SHAPED" WORK COUNTER W/ BASE CABINET, DOORS &
LOCKS

12.0 2 DOUBLE PREP SINK (LEFT BOWL: 18"W X 18"D X 12"H; RIGHT
BOWL: 18"W X 18"D X 6"H) FOR ITEM 11.0

13.0 1 WRIST ACTION DECK MOUNTED FAUCET FOR ITEM 12.0

14.0 1 "L-SHAPED" UPPER WALL CABINET W/ DOORS & LOCKS

15.0 1 FREEZER W/ 3" CASTERS 120 1 6.0 .72 1/4 PLUG

16.0 2 STAINLESS STEEL WALL SHELF

17.0 1 AIR CURTAIN 120 1 3.4 .41 1/5 X

18.0 1 GAS WATER HEATER 120 1 <5 <.6 X

19.0 1 GREASE INTERCEPTOR

65

1

065

Nikki Lewis

06/25/2018

C64460

40450 40452-
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GENERAL NOTES

1. PLUMBING CONTRACTOR MUST VERIFY EQUIPMENT BEING USED SO THAT THE SERVICE REQUIREMENTS ARE 
ADEQUATELY SIZED AND ROUGHED-IN PROPERLY (LOCATION & HEIGHT), SO AS TO MINIMIZE THE AMOUNT OF 
MATERIALS AND FITTINGS NEEDED FOR FINAL HOOKUP RESULTING IN A NEAT & ORDERLY LOOKING JOB.  ALL 
DIMENSIONS FOR ITEM’S RUNNING UNDER SLAB ARE FROM CENTER LINE OF COLUMN TO CENTER OF ROUGH-
IN’S.  ALL OTHER DIMENSIONS ARE FROM FACE OF STUD.

2. ALL PLUMBING ROUGH-INS AND REQUIREMENTS SHOWN ON THIS SHEET ARE FOR FIXTURES AND EQUIPMENT 
FURNITSHED BY THE KITCHEN EQUIPMENT SUPPLIER, UNLESS OTHERWISE NOTED.  FOR ANY ADDITIONAL 
BUILDING PLUMBING REQUIREMENTS REFER TO ALL OTHER PLUMBING SHEETS.

3. PLUMBING SHALL NOT INTERFERE WITH OPERATION OR FUNCTION OF EQUIPMENT.  SECURE TO EQUIPMENT, 
WALLS OR FLOOR AS REQUIRED BY CODE.  ALL ROUGH-INS SHOWN ARE TO GBE RUN INSIDE WALLS, (EXCEPT 
STUB-UPS).  LOCATIONS INDICATE POINT OF EXIT FROM WALLS, CEILING OR FLOOR.  ALL FLOOR & WALL 
PENETRATIONS MUST BE SEALED WATER TIGHT AND VERMIN PROOF.

4. ALL SWERVICES SHOWN WITH SYMBOLS CENTERED ON FACE OF STUD WALL SHOULD BROUGHT TO THAT 
POINT CONCEALED IN WALL AND STUBED OUT OF WALL CENTERED AT HEIGHT SHOWN.  DO NOT STUB OUT 
OF FLOOR AND RUN EXPOSED UP FACE OF WALL.

5. RUN CONDENSATE LINES FROM UNITS TO DRAINS AS SHOWN, THIS LINE SHALL BE NO SMALLER THAN THE 
STUB OUT OF THE FIXTURE.  CONDENSATE DRAIN LINES ARE TO BE INSULATED THEIR ENTIRE LENGTH.  FOR 
SPECIFIC TYPE OF CONNECTION AND LOCATIONS REFER TO THE KITCHEN EQUIPMENT BROCHURES AND 
DRAWINGS.

6. ALL LABOR, VALVES, TRAPS, TAILPIECES, STRAINERS, WATER LINES, GAS LINES, CUT OFFS, TRAPS, 
HYDROSTATIC SHOCK ELIMINATORS, INDIVIDUAL SHUT OFF-VALVES, PRESSURE - REDUCING VALVES & 
FITTINGS REQUIRED FOR FINAL CONNECTIONS OF EQUIPMENT AS NECESSARY TO COMPLY WITH ALL CODES, 
INCLUDING ALL INTERCONNECTIONS, SHALL BE FURNISHED & INSTALLED BY PLUMBING CONTRACTOR 
UNLESS STATED OTHERWISE IN FOOD SERVICE EQUIPMENT CONTRACT OR GENERAL SPECIFICATIONS.

7. ALL GAS LINES TO BE PAINTED BLACK.

8. ALL FLOOR DRAINS ARE TO BE SET 1/2” BELOW FINISHED FLOOR UNLESS OTHERWISE NOTED.  DO NOT SLOPE 
FLOORS SO CLOSE TO DRAINS AS TO CREATE “PITS” OR “DIPS” IN FLOOR. MINIMU RADIUS OF SLOPE TO BE 24” 
FROM CENTERLINE OF DRAIN

9. IF ELOCTROLYSIS CONDITIONS EXIST, A DIELECTRIC COUPLING SHOULD BE USED IN FINAL PLUMBING 
CONNECTION TO ALL WATER COOLED EQUIPMENT.

10. KITCHEN EQUIPMENT SUPPLIER TO PROVIDE ALL FAUCETS, DRAIN OUTLET FITTINGS IN FIXTURES AND 
SPECIALITY ITEMS AS OUTLINED IN THE ITEM AND GENERAL PRODUCT SPECIFICATIONS.

11. ALL WORK RELATING TO THE INSTALLATION & HOOKUP OF THE SPECIFIED EQUIPMENT IS TO BE PERFOMED IN 
FULL ACCORDANCE WITH ALL AUTHORITY HAVING JURISDICTION.

12. WALL PENETRATIONS FOR DRAIN LINES REQUIRE ESCUTCHEON PLATES

13. ALL SERVICES SHOWN WITH SYMBOLS AWAY FROM ANY WALL OR COLUMN SHOULD BE STUBBED OUT OF 
FLOOR OR CEILING TO MAXIMUM OVERALL HEIGHT.

14. PLUMBING CONTRACTOR SHALL PROVIDE & INSTALL ALL ROUGH-INS, FINAL CONNECTIONS FOR KITCHEN 
EQUIPMENT FURNISHED BY OTHERS OR THE CONTRACTOR.

COLD WATER (C.W.)

HOT WATER (H.W.)

GAS LINE

PLUMBING LEGEND

P.C.

+12"

FLOOR SINK (FS)

PLUMBING CONTRACTOR

A.F.F.  -  ABOVE FINISHED FLOOR

INDIRECT DRAIN LINE AS REQUIRED

FLOOR DRAIN (FD), SLOPE 1/4" PER FOOT. MIN. 18" PER DIRECTION

FLOOR DRAIN W/ 4" HIGH FUNNEL (FF)

DIRECT WASTE

FS 12"X12" FLOOR SINK

HUB DRAIN (HD)
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FOODSERVICE BELOW SLAB PLUMBING ROUGH-IN
PLAN

FS-4

 1/2" = 1'-0"
1

FS-4.0 BELOW SLAB PLUMBING ROUGH-IN PLAN

PLUMBING EQUIPMENT SCHEDULE
EQUIPMENT PLUMBING

NO. QTY DESCRIPTION

SUPPLY
P.O.C. WASTE GAS

HOT COLD SIZE DIR

INDIRECT

SIZE MBHFD FS TD

1.0 1 THREE COMPARTMENT SINK 1/2" 1/2" 1-1/2" X

2.0 1 WRIST ACTION PRE-RINSE UNIT W/ ADD-ON FAUCET FOR
ITEM 1.0

1/2" 1/2"

3.0 1 UNDER COUNTER DISH MACHINE 3/4" 3/4" X

4.0 1 DRY STORAGE WIRE SHELVING

5.0 2 DRY STORAGE WIRE SHELVING

6.0 1 WALL MOUNTED HAND SINK W/ ELECTRONIC FAUCET,
SOAP DISPENSER & MIN 6" H SPLASH GUARDS

1/2" 1/2" 1-1/2"

7.0 1 SIX OPEN BURNER RANGE W/ OVEN BASE 3/4" 243

8.0 1 EXHAUST HOOD W/ LIGHTS

8.1 1 EXHAUST FANS (NOT SHOWN ON PLAN)

8.3 1 REMOTE FIRE PULL (VERIFY LOCATION W/ G.C.)

8.4 1 S/S HOOD TRIM

8.5 1 S/S WALL FLASHING

9.0 1 REACH-IN REFRGERATOR W/ CASTERS

10.0 1 STAINLESS STEEL TOP WORK TABLE (24"D X 60"W X 34"H)
W/ CASTERS

11.0 1 "L-SHAPED" WORK COUNTER W/ BASE CABINET, DOORS &
LOCKS

12.0 2 DOUBLE PREP SINK (LEFT BOWL: 18"W X 18"D X 12"H;
RIGHT BOWL: 18"W X 18"D X 6"H) FOR ITEM 11.0

1/2" 1/2" 1-1/2"

13.0 1 WRIST ACTION DECK MOUNTED FAUCET FOR ITEM 12.0 1/2" 1/2"

14.0 1 "L-SHAPED" UPPER WALL CABINET W/ DOORS & LOCKS

15.0 1 FREEZER W/ 3" CASTERS

16.0 2 STAINLESS STEEL WALL SHELF

17.0 1 AIR CURTAIN

18.0 1 GAS WATER HEATER 3/4" 1/2"

19.0 1 GREASE INTERCEPTOR

66

1

066

Nikki Lewis

06/25/2018

C64460

40450 40452-
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GENERAL NOTES

1. PLUMBING CONTRACTOR MUST VERIFY EQUIPMENT BEING USED SO THAT THE SERVICE REQUIREMENTS ARE 
ADEQUATELY SIZED AND ROUGHED-IN PROPERLY (LOCATION & HEIGHT), SO AS TO MINIMIZE THE AMOUNT OF 
MATERIALS AND FITTINGS NEEDED FOR FINAL HOOKUP RESULTING IN A NEAT & ORDERLY LOOKING JOB.  ALL 
DIMENSIONS FOR ITEM’S RUNNING UNDER SLAB ARE FROM CENTER LINE OF COLUMN TO CENTER OF ROUGH-
IN’S.  ALL OTHER DIMENSIONS ARE FROM FACE OF STUD.

2. ALL PLUMBING ROUGH-INS AND REQUIREMENTS SHOWN ON THIS SHEET ARE FOR FIXTURES AND EQUIPMENT 
FURNITSHED BY THE KITCHEN EQUIPMENT SUPPLIER, UNLESS OTHERWISE NOTED.  FOR ANY ADDITIONAL 
BUILDING PLUMBING REQUIREMENTS REFER TO ALL OTHER PLUMBING SHEETS.

3. PLUMBING SHALL NOT INTERFERE WITH OPERATION OR FUNCTION OF EQUIPMENT.  SECURE TO EQUIPMENT, 
WALLS OR FLOOR AS REQUIRED BY CODE.  ALL ROUGH-INS SHOWN ARE TO GBE RUN INSIDE WALLS, (EXCEPT 
STUB-UPS).  LOCATIONS INDICATE POINT OF EXIT FROM WALLS, CEILING OR FLOOR.  ALL FLOOR & WALL 
PENETRATIONS MUST BE SEALED WATER TIGHT AND VERMIN PROOF.

4. ALL SWERVICES SHOWN WITH SYMBOLS CENTERED ON FACE OF STUD WALL SHOULD BROUGHT TO THAT 
POINT CONCEALED IN WALL AND STUBED OUT OF WALL CENTERED AT HEIGHT SHOWN.  DO NOT STUB OUT 
OF FLOOR AND RUN EXPOSED UP FACE OF WALL.

5. RUN CONDENSATE LINES FROM UNITS TO DRAINS AS SHOWN, THIS LINE SHALL BE NO SMALLER THAN THE 
STUB OUT OF THE FIXTURE.  CONDENSATE DRAIN LINES ARE TO BE INSULATED THEIR ENTIRE LENGTH.  FOR 
SPECIFIC TYPE OF CONNECTION AND LOCATIONS REFER TO THE KITCHEN EQUIPMENT BROCHURES AND 
DRAWINGS.

6. ALL LABOR, VALVES, TRAPS, TAILPIECES, STRAINERS, WATER LINES, GAS LINES, CUT OFFS, TRAPS, 
HYDROSTATIC SHOCK ELIMINATORS, INDIVIDUAL SHUT OFF-VALVES, PRESSURE - REDUCING VALVES & 
FITTINGS REQUIRED FOR FINAL CONNECTIONS OF EQUIPMENT AS NECESSARY TO COMPLY WITH ALL CODES, 
INCLUDING ALL INTERCONNECTIONS, SHALL BE FURNISHED & INSTALLED BY PLUMBING CONTRACTOR 
UNLESS STATED OTHERWISE IN FOOD SERVICE EQUIPMENT CONTRACT OR GENERAL SPECIFICATIONS.

7. ALL GAS LINES TO BE PAINTED BLACK.

8. ALL FLOOR DRAINS ARE TO BE SET 1/2” BELOW FINISHED FLOOR UNLESS OTHERWISE NOTED.  DO NOT SLOPE 
FLOORS SO CLOSE TO DRAINS AS TO CREATE “PITS” OR “DIPS” IN FLOOR. MINIMU RADIUS OF SLOPE TO BE 24” 
FROM CENTERLINE OF DRAIN

9. IF ELOCTROLYSIS CONDITIONS EXIST, A DIELECTRIC COUPLING SHOULD BE USED IN FINAL PLUMBING 
CONNECTION TO ALL WATER COOLED EQUIPMENT.

10. KITCHEN EQUIPMENT SUPPLIER TO PROVIDE ALL FAUCETS, DRAIN OUTLET FITTINGS IN FIXTURES AND 
SPECIALITY ITEMS AS OUTLINED IN THE ITEM AND GENERAL PRODUCT SPECIFICATIONS.

11. ALL WORK RELATING TO THE INSTALLATION & HOOKUP OF THE SPECIFIED EQUIPMENT IS TO BE PERFOMED IN 
FULL ACCORDANCE WITH ALL AUTHORITY HAVING JURISDICTION.

12. WALL PENETRATIONS FOR DRAIN LINES REQUIRE ESCUTCHEON PLATES

13. ALL SERVICES SHOWN WITH SYMBOLS AWAY FROM ANY WALL OR COLUMN SHOULD BE STUBBED OUT OF 
FLOOR OR CEILING TO MAXIMUM OVERALL HEIGHT.

14. PLUMBING CONTRACTOR SHALL PROVIDE & INSTALL ALL ROUGH-INS, FINAL CONNECTIONS FOR KITCHEN 
EQUIPMENT FURNISHED BY OTHERS OR THE CONTRACTOR.

COLD WATER (C.W.)

HOT WATER (H.W.)

GAS LINE

PLUMBING LEGEND

P.C.

+12"

FLOOR SINK (FS)

PLUMBING CONTRACTOR

A.F.F.  -  ABOVE FINISHED FLOOR

INDIRECT DRAIN LINE AS REQUIRED

FLOOR DRAIN (FD), SLOPE 1/4" PER FOOT. MIN. 18" PER DIRECTION

FLOOR DRAIN W/ 4" HIGH FUNNEL (FF)

DIRECT WASTE

SODA, BEER, WINE LINE CHASE

FS 12"X12" FLOOR SINK

HUB DRAIN (HD)

BS W

HAND SINK
3-COMP. POT SINK
DISHWASHER
MOP SINK
PREP SINK
LAVATORY SINK
TOTAL

1
1
1
1
1
4

       5 GPH
     42 GPH
  23.8 GPH
     15 GPH
       5 GPH
     20 GPH
110.8 GPH

GAS WATER HEATER SPECIFICATION

GAS WATER HEATER CALCULATIONS

PER HEALTH DEPARTMENT

MANUFACTURE: AO SMITH
MODEL: CYCLONE BTX-100
BTU INPUT: 100,000
RECOVERY RATE: 194 GPH @ 60°F RISE

110.8 (GPH) x 60 (RISE) x 8.33 (LB./GALLON OF WATER)

0.96 (THERMAL EFFICIENCY)
= 57,755 BTU INPUT
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FOODSERVICE ABOVE SLAB PLUMBING ROUGH-IN
PLAN

FS-4.1

 1/2" = 1'-0"
1

FS-4.1 ABOVE SLAB PLUMBING ROUGH IN PLAN

PLUMBING EQUIPMENT SCHEDULE
EQUIPMENT PLUMBING

NO. QTY DESCRIPTION

SUPPLY
P.O.C. WASTE GAS

HOT COLD SIZE DIR

INDIRECT

SIZE MBHFD FS TD

1.0 1 THREE COMPARTMENT SINK 1/2" 1/2" 1-1/2" X

2.0 1 WRIST ACTION PRE-RINSE UNIT W/ ADD-ON FAUCET FOR
ITEM 1.0

1/2" 1/2"

3.0 1 UNDER COUNTER DISH MACHINE 3/4" 3/4" X

4.0 1 DRY STORAGE WIRE SHELVING

5.0 2 DRY STORAGE WIRE SHELVING

6.0 1 WALL MOUNTED HAND SINK W/ ELECTRONIC FAUCET,
SOAP DISPENSER & MIN 6" H SPLASH GUARDS

1/2" 1/2" 1-1/2"

7.0 1 SIX OPEN BURNER RANGE W/ OVEN BASE 3/4" 243

8.0 1 EXHAUST HOOD W/ LIGHTS

8.1 1 EXHAUST FANS (NOT SHOWN ON PLAN)

8.3 1 REMOTE FIRE PULL (VERIFY LOCATION W/ G.C.)

8.4 1 S/S HOOD TRIM

8.5 1 S/S WALL FLASHING

9.0 1 REACH-IN REFRGERATOR W/ CASTERS

10.0 1 STAINLESS STEEL TOP WORK TABLE (24"D X 60"W X 34"H)
W/ CASTERS

11.0 1 "L-SHAPED" WORK COUNTER W/ BASE CABINET, DOORS &
LOCKS

12.0 2 DOUBLE PREP SINK (LEFT BOWL: 18"W X 18"D X 12"H;
RIGHT BOWL: 18"W X 18"D X 6"H) FOR ITEM 11.0

1/2" 1/2" 1-1/2"

13.0 1 WRIST ACTION DECK MOUNTED FAUCET FOR ITEM 12.0 1/2" 1/2"

14.0 1 "L-SHAPED" UPPER WALL CABINET W/ DOORS & LOCKS

15.0 1 FREEZER W/ 3" CASTERS

16.0 2 STAINLESS STEEL WALL SHELF

17.0 1 AIR CURTAIN

18.0 1 GAS WATER HEATER 3/4" 1/2"

19.0 1 GREASE INTERCEPTOR

67

1

067

Nikki Lewis

06/25/2018

C64460

40450 40452-



A
IR

IN

4 5

D

C

5/8 PLYWOOD OR 
GALVANIZED STEEL 
BACKING +24” TO +
84” A.F.F.

5/8 PLYWOOD OR 
GALVANIZED STEEL 
BACKING +36” A.F.F. 
TO CEILING

5/8 PLYWOOD OR 
GALVANIZED STEEL 
BACKING +36” TO + 
84” A.F.F.

5/8 PLYWOOD OR 
GALVANIZED STEEL 
BACKING +36” TO + 
84” A.F.F.

1' - 4"

0' - 8 1/2"

7' - 3 1/4" 5' - 0 1/2"

5
' 
- 

1
"

5
' 
- 

9
 3

/4
"

1
' 
- 

8
 1

/4
"

6' - 5 1/4" 11' - 8"

5/8 PLYWOOD OR 
GALVANIZED STEEL 
BACKING +72” A.F.F 
TO CEILING

GENERAL NOTES

1. ALL WALL BACKING SHOWN ON THIS SHEET IS RECOMMENDED FOR FOOD SERVICE EQUIPMENT SUPPLIED BY 
KITCHEN EQUIPMENT SUPPLIER.  GENERAL CONTRACTOR TO COORDINATE AND REFER TO ARCHITECTURAL 
SHEETS FOR ALL OTHER WALL BACKING NEEDS PRIOR TO INSTALLATION

2. PLYWOOD OR GALVANIZED STEEL BACKING MUST BE USED TO ANCHOR/ SUPPORT ALL FOOD SERVICE 
EQUIPMENT.

3. ANY WALL BACKING REMOVED BY PLUMBER, ELECTRICIAN OR ANY OTHER TRADE TO COMPLETE THEIR 
INSTALLATION MUST BE REPLACED BY THAT TRADE.  IF WALL BACKING CAN NOT BE REPLACED THE GENERAL 
CONTRACTOR, FOOD SERVICE EQUIPMENT SUPPLIER & OWNER MUST BE NOTIFIED.

WALL BACKING LEGEND

G.C.

+12"

GENERAL CONTRACTOR

A.F.F.  -  ABOVE FINISHED FLOOR

WALL BACKING

I
L

C
T
E

A NO. C-19748

C

NT

E

A

T

FO

.
2

ES

R

J

82 I

O
A FIL

- NR

1
-

9

A

R

H
K.

NE C

E

N
N
E

C

SED
IR T

T

S

O
H

P
E

HARC
I

CONTRACTOR

INSPECTOR

DATE STARTED

DATE COMPLETED

APPROVED:

DATE FILMED

SHEET         OF         SHEETS

DESCRIPTION BY APPROVED

WBS

PLANS FOR THE CONSTRUCTION OF

BAY TERRACE SENIOR CENTER

FOR CITY ENGINEER

PRINT DCE NAME

DATE

RCE#

PUBLIC WORKS DEPARTMENT

CITY OF SAN DIEGO, CALIFORNIA

SUBMITTED BY:

PROJECT MANAGER
CHECKED BY:

PROJECT ENGINEER

CCS27 COORDINATE

CCS83 COORDINATE

S-16060

EDGAR LOZANO

HODA AFSHARI

142__

186-1755

1827-6319

40450 -       - D

FOODSERVICE WALL BACKING ROUGH-IN PLAN

FS-4.2

 1/2" = 1'-0"
1

FS-4.2 WALL BACKING ROUGH-IN PLAN

68

068

SEE SHEET A-7.1 NOTE #9 FOR ALTERNATE
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REMOTE FIRE PULL DETAIL:NOT TO SCALE

7"LESS THAN

CENTERS SHALL NOT BE

THE DISTANCE BETWEEN

MOUNTED SIDE BY SIDE

WHEN TWO BOXES ARE

2"

LOWER LEFT OF BOX

IN UPPER RIGHT AND

AS SHOWN WITH TABS

CONDUIT POSITIONED

4/O BOX WITH A 1/2"

4
8

" 
T

O
 F

IN
IS

H
E

D
 F

L
O

O
R

OR OFFSETS

WITH NO BENDS

CEILING AS SHOWN

1/2" E.M.T. TO ABOVE

FINISHED CEILING

1
2
"

AMEREX KP (WET CHEMICAL) FIRE PROTECTION SYSTEM - MODEL FSSK

NC

NO
SHUNT TRIP BREAKER

POWER TO
COOKING EQUIPMENT

ELECTRIC GAS VALVE - IF RESET RELAY IS USED
SEE OPTION A OR B AT RIGHT, MECHANICAL
GAS SHUT OFF VALVE DOES NOT REQUIRE
ELECTRICAL CONNECTION.

CONNECTION TO COOKING
EQUIPMENT SHUT DOWN

METHOD OF WIRING, IF PROHIBITED BY LOCAL CODES.
DO NOT SHUT DOWN EXHAUST FANS WITH THIS

NC

NO

FAN(S)
N } INPUT
120 VAC

~

POWER TO

FAN
STARTER

MANUAL SWITCH

CONNECTION TO FAN SHUT DOWN

N } INPUT
120 VAC

NC

NO

}
NC

VOLTAGE FREE

BUILDING ALARM(S)

CONTACTS FORINPUT

NO

CONNECTION TO BUILDINGS ALARM

WET CHEMICAL FIRE PROTECTION SYSTEM TO BE AMEREX KP, DESIGNED IN
COMPLIANCE WITH UL 300 REQUIREMENTS.
-VERIFICATION OF ALL COOKING EQUIPMENT MAKE, MODEL AND LOCATION
REQUIRED FOR ALL FIRE PROTECTION SYSTEMS.
-ALL FIRE SYSTEM PIPING IS STANDARDLY TO THE RIGHT END OF THE HOOD
UNLESS A WALL IS LOCATED ON THE RIGHT END.
-AMEREX MRM/PRM TO BE LOCATED WITHIN 60" OF HOOD.

THE BASIC FIRE SYSTEM WILL INCLUDE THE FOLLOWING:
-GAS SHUT-OFF VALVE, IF REQUIRED, TO BE SUPPLIED BY MANUFACTURER (UP TO
2" DIAMETER AS STANDARD), AND INSTALLED BY A LICENSED PLUMBER.
-MICRO SWITCH TO BE SUPPLIED BY MANUFACTURER FOR CONNECTION TO, BUT
NOT LIMITED TO, BUILDING ALARM SYSTEM(S), EXHAUST AND SUPPLY FANS AND
ELECTRICAL POWER SHUT DOWN. FIELD WIRING AND CONNECTIONS TO BE
PERFORMED BY A LICENSED ELECTRICIAN.
-THREE TRIPS TO THE JOBSITE
-ANY STATE OR LOCAL INSTALLATION PERMITS.

THE BASIC FIRE SYSTEM DOES NOT INCLUDE THE FOLLOWING:
-FULL DUMP TEST OTHER THAN WHT IS SPECIFIED PER THE INSTALLATION
MANUAL,OR TO SATISFY A STATE OR LOCAL CODE.
-MORE THEN THREE TRIPS TO THE JOBSITE OR SPECIAL TRANSPORTATION, OR
OVERNIGHT LODGING REQUIREMENTS IN REMOTE AREAS. NORMAL TRAVEL
DISTANCE IS FIRST 50 MI. (80.5 KM) FROM OFFICE.
-SPECIAL CLASSES OR ADDITIONAL LABOR FOR ACCESS TO SECURITY SENSITIVE
AREAS.
-INSTALLATION OF GAS SHUT-OFF VALVE.
-SPECIAL DRAWINGS REQUIRED TO SATISFY STATE OR LOCAL CODE.
-UNION LABOR, GOVERNMENT LABOR, OR PREVAILING WAGES REQUIRED FOR
FINAL FIELD HOOK-UP.
-ANY AND ALL ELECTRICAL COMPONENTS/CONNECTIONS REQUIRED TO SHUT
DOWN FANS, SHUT OFF DEVICE FOR ELECTRIC COOKING EQUIPMENT (SHUNT TRIP
BREAKER), OR ACTIVATE AN ALARM SYSTEM, ETC.
-ANY DISMANTLING OR REASSEMBLY REQUIRED TO GAIN ACCESS TO THE FIRE
SUPPRESSION PIPING LOCATED ON THE TOP OF THE HOOD.
-PLAN EXAMINATION FEES, PE OR FPS APPROVAL STAMP.
-ROUGH-IN CONDUIT FOR REMOTE PULL STATION OR GAS VALVE (FOR FLUSH
MOUNTED PULL STATION).
-INSTALLATION OF MORE THAN (1) REMOTE PULL STATIONS OR DISTANCES
GREATER THAN 20 FT (6.1M.)
-PARTS OR LABOR REQUIRED TO CORRECT PIPING DUE TO COOKING EQUIPMENT
CHANGES OR DEVIATION FROM PLANS. OR ANY CHARGES FOR MISSING OR
ADDITIONAL PARTS OTHER THEN THOSE INDICATED ON THE FIRE SUPPRESSION
DETAIL.

2

1

3

1. MRM (MECHANICAL RELEASE MODULE)
2. NITROGEN ACTUATION CYLINDER
3. MICROSWITCH

11.8

10
5

8.0

8.0

CHROME APPLIANCE DROPS

1" INSULATION
MOUNTED TO

BACK OF HOOD

TYPICAL
HANGER
BRACKET

THREADED
ROD (1/2")

WASHER

HANGER
BRACKET

1/2" NUT

INSULATION MOUNTED TO
HOOD TOP BETWEEN
STANDING SEAMS

TEMPERATURE SENSORS
FIELD WIRING TO CONTROLS REQUIRED

REMOVABLE GREASE CUP W/
CONCEALED GREASE TROUGH

UL LISTED HIGH EFFICIENCY
'GREASE-X-TRACTOR' FILTERS

UL LISTED LIGHT FIXTURE

ZERO CLEARANCE INTEGRAL AIRSPACE

TEMPERATURE
SENSORS

HOOD LENGTH

3.63.6

4.0

2.6

EXHAUST HOOD NOTES
1. MECHANICAL EXHAUST SYSTEM SHALL BE PROVIDED OVER ALL COOKING

EQUIPMENT.

2. MECHANICAL INDUCED MAKE-UP AIR MUST BE PROVIDED FOR COOKING AND

DISHWASHING EXHAUST HOODS AT A SUFFICIENT CAPACITY OF 100% OF AIR

BEING EXHAUSTED.

3. MAKE-UP AIR SHALL BE DELIVERED IN THE PROXIMITY OF THE EXHAUST SYSTEM

IN A MANNER NOT TO CREATE UNDUE AIR TURBULENCE IN THE WORKING  AREAS.

4. LOCATION OF THE EXHAUST AND MAKE-UP AIR DUCT(S) ARE TO BE  VERIFIED AT

THE JOB SITE.
5. U.L. LISTED EXHAUST HOOD(S) TO BE CONSTRUCTED AND INSTALLED  TO ALL U.L.

SPECIFICATIONS.

6. ELECTRICAL CONTRACTOR SHALL INSTALL HOOD LIGHTING. INTER-CONNECT

LIGHTS PROVIDE AND MAKE FINAL CONNECTIONS AS NECESSARY PER CODE.

7. ELECTRICAL CONTRACTOR SHALL PROVIDE INTERLOCK SWITCH FOR THE

MAKE-UP AIR SYSTEM AND EXHAUST BLOWER (TYP.).

8. TURBINE UPDRAFT EXHAUST FANS SHALL BE HINGED AND CHAINED FOR

CLEANING OF VERTICAL DUCT BY MECHANICAL CONTRACTOR.

9. FIRE PROTECTION SYSTEM TO BE PROVIDED PER CODE.

CONTINUOUS FUSIBLE LINK
AMEREX KP

WET CHEMICAL

6 UTILIZED
8 AVAILABLE

REMOTE MOUNTEDFIRE SUPPRESSION #1
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BACK 24

MODEL
LENGTH WIDTH HEIGHT

HOOD DIMENSIONS (IN.)

MARK

WIDTH LENGTH DIA. CFM S.P.

COLLAR(S)

EXHAUST

HOOD INFORMATION

HOOD
NO.

COOKING
LOAD /
DUTY

RATING

HOOD
CONSTR. MUA

CFM
AC

CFM

TOTAL
WEIGHT

LBS.

SECTION
LOCATIONTOTAL

CFM

SUPPLY

HOOD OPTIONS

 UL 710 LISTED W/ OUT EXHAUST FIRE DAMPER - UL #R25625

 HOOD TOP INSULATED FOR ZERO CLEARANCE TO COMBUSTIBLES

 BACK INTEGRAL AIR SPACE - 3 IN WIDE - ZERO CLEARANCE

 SHIPPED LOOSE EXHAUST COLLAR(S)

 HOOD FRONT IS TAPERED (FOR LOW CEILING APPLICATIONS)

 PERFORMANCE ENHANCING LIP (PEL) TECHNOLOGY

 STANDING SEAM CONSTRUCTION FOR SUPERIOR STRENGTH

SUPPLY
LINE

DETECTION MARK(S) PROTECTED BY FIRE SYSTEM

FIRE SYSTEM OPTIONS AND ACCESSORIES

FULL INSTALLATION (INCLUDES PRE-PIPED HOOD(S) WITH DETECTION AND FACTORY COORDINATED INSTALL)

CHROME SLEEVES FOR FACTORY PROVIDED APPLIANCES DROPS - INCLUDED

METAL BLOW-OFF CAPS - INCLUDED

GAS VALVE - INCLUDED - MECHANICAL SHUTOFF VALVE, 2.00" (AMEREX) - PART# AMEREXMECHSHUTOFFVALVE200

HOOD SUPPRESSION AGENT - INCLUDED - 2.75 GAL. - [(1) 2.75 TANK(S)]

REMOTE PULL STATION - STANDARD - INSTALLATION AT SINGLE POINT OF EGRESS

TANK ENCLOSURES (STAINLESS STEEL) FOR REMOTE MOUNTING - INCLUDED

EXHAUST COLLAR
CUT-OUT AREA

EXHAUST COLLAR NOTES:
  EXHAUST DUCT CONNECTION TO BE LOCATED
  WITHIN 48" FROM CENTER OF HOOD LENGTH
  TO CENTER OF DUCT CONNECTION.

  UL LISTED HOOD ASSEMBLY TO BE USED
  ONLY WITH MANUFACTURER, LABELED
  SUB-ASSEMBLY, FOR EXHAUST HOOD
  WITHOUT EXHAUST DAMPER PART NO. DC.

  EXHAUST DUCT CONNECTION IS TO BE A
  CONTINUOUS LIQUID TIGHT WELD TO HOOD.

AGENT

TANK
AMEREX

MECHANICAL
RELEASE
MODULE

REAR INTEGRAL AIR SPACE

ZERO CLEARANCE TO BACK OF HOOD

NOTES:
TO BE UL LISTED THERE MUST BE
BACKSPLASH PANELS MOUNTED THE
FULL LENGTH OF THE HOOD AGAINST THE
COMBUSTIBLE WALL

VERIFICATION OF HOOD HANGING HEIGHT ABOVE FINISHED FLOOR
(A.F.F.) IS REQUIRED FOR CORRECT PLACEMENT OF FIRE SYSTEM

NOZZLES.

HOOD HANGING HEIGHT FOR FIRE SYSTEMS

RECOMMENDED HANGING HEIGHT = 80" FROM
FINISHED FLOOR TO LOWER FRONT EDGE OF HOOD.

OTHER HANGING HEIGHT = __________" FROM
FINISHED FLOOR TO LOWER EDGE OF HOOD.

ON HOODS OVER 120"

HOOD HANGER BRACKET DETAIL

NOT TO SCALE

REFERENCE SCALED DRAWING FOR ACTUAL LOCATIONS

TYPICAL HOOD

HANGING METHOD

SHIPPED LOOSE DUCT COLLAR INST. DETAIL

ZERO CLEARANCE TO HOOD TOP

MARK: ITEM_#8 - EXHAUST HOOD - SECTION 1
ELEVATION VIEW

MARK: ITEM_#8 - EXHAUST HOOD - SECTION 1
PLAN VIEW

FIRE SYSTEM MARK: FIRE SUPPRESSION #1

27 IN. OC

MARK: ITEM_#8 - EXHAUST HOOD

SECTION VIEW

TYPE I HIGH TEMP HOOD
FOR EXHAUST HOOD: ITEM 8.0

HVAC COOL/
HEATING DUCTS

100%= 1013 CFM

TOTAL
CFM

1013

FROM HVAC UNIT

TOTAL EXHAUST IS 1013 CFM

AIR BALANCE SCHEDULE

NOTES:
1.
2.

NOTES:

NOT TO SCALE

WIRING DIAGRAMS
W/ DPDT MICRO SWITCH

DPDT SWITCHES PROVIDED BY MANUFACTURER MAY
BE WIRED PER TYPICAL EXAMPLES SHOWN, VERIFY
WITH LOCAL CODES AND EQUIPMENT SUPPLIED AS

THE CONNECTION NEEDED FOR YOUR INSTALLATION.

CONTROL PANEL

3. GAS VALVES: "UL LISTED ELECTRICALLY-OPERATED
SAFETY VALVE FOR NATURAL, OR LP GAS AS NEEDED OF
APPROPRIATE PRESSURE AND TEMPERATURE RATING,
110V/60 HZ" OR AMEREX GAS VALVES, PART NUMBERS
12790, 12791, 12792, 12793, 12794, 12870, 12871, 12872,
12873, 12874, 12875 AND 12876.

DENOTES FIELD INSTALLATION.
DENOTES FACTORY INSTALLATION.

FIXTURE TYPE
 BULB / LAMP INFO

FOOT
CANDLES

TYPE / MODEL
MATERIAL

SIZE (IN.)
HOOD

NO.

INCANDESCENT
(GLOBE)

100W A19 (BULBS
NOT INCL.)

X-TRACTOR
STAINLESS

STEEL
2

3.0
AIRSPACE

HOOD LENGTH

8.0 8.0

16.0

8.0 9.5

12.0

8.0

54.0

3.0

48.0

4.0

80.0
ABOVE

FINISHED
FLOOR

18.0
24.0

98.0

6.0

8.0 9.5

8 12 0.562
10131 54 SINGLEXXEW-54-SITEM_#8 - EXHAUST HOOD

1013
4;157.54;HEAVY

4;430 SS
WHERE

EXPOSED

LIGHTING DETAILS

QTY
L

GREASE FILTRATION DETAILS

QTY
H

LOCATION

UTILITY CABINET(S)

CONTROLS

HOOD INFORMATION

MARK FIRE SYSTEM

MODELTYPE SIZE INTERFACE

41.07
1

20
2

20

16
1 ITEM_#8 - EXHAUST HOOD
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FIRE SYSTEM INFORMATION

LOCATION
FLOW POINTS

HOODS PCU

ITEM_#8 - EXHAUST HOOD SECTION 1
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TO FINISH

CEILING
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DEVICE MUST BE
RECESSED IN

WALL AND
LOCATED FOR

ALL ADA
CLEARANCES



RD WH

T1-B T1-A

TS1

TC1

2 1 3

11 12

4

F1-E EF-1 1 230 1 8.0 14 ga 15 amp

SYSTEM DRAWING NOTE

C2

NO2

NC2
C

NC

NO

FS2

NOTES:
DRAWING SHOWN DE-ENERGIZED AT L1 (TERM. #H1),

W/ FIRE SYSTEM ARMED (NON-FIRE MODE).
(NORMAL OPERATION, R1 & R2 ARE ENERGIZED) IF

WALL MOUNTED PREWIRE, OR FIELD INSTALLED
FIRE SYSTEM, THE FIRE SYSTEM MICROSWITCHES

MUST BE FIELD WIRED.

Spare Fire Switch Contact (dry contacts for building alarm)
RD/RD

BK/YW

BR/BK

Ansul / Amerex

RD/RD

BK/YW

BR/BK

TERMINAL BLOCKS = 8 LB.IN

GROUNDING BLOCKS = 8 LB.IN

Wiring Diagram Code:

USE MINIMUM

60° Copper Wire

1
1
0

X

X

X

X
X

X

1
0

TORQUE: FIELD WIRING:

CONTROLS

XFCC

LIGHT INPUT: 120VAC,
15AMPS FROM BREAKER

1200W max.

Switches Mounting - Ship Loose for Remote Mounting

BK WH

BR

RD

BK

BR

RD

BK

230/1 PHASE

2 WIRE

FROM BREAKER

INPUT POWER

CONTROL INPUT: 120VAC, 15AMPS FROM BREAKER

RD FIELD MOUNTED SWITCH
FIELD WIRING TO SWITCH REQUIRED

OROR

RD

OR WH

YW

OR

BK(YW)

RD RD(RD) BR(BK) BR WH

WH

BK

HOOD MARK QTY LOCATION

SENSOR

ITEM_#8 - EXHAUST HOOD Section 1 CAPTURE TANK1

B2H2

N2
120/1 15 AMPS

HOOD LIGHTS 1
INPUT POWER

WIRE TO ALL HOOD LIGHTS TO
OPERATE WITH LIGHT CIRCUIT 1 (1400W

MAX)

LIGHT SWITCH 1
LIGHT SWITCH

SHIPPED LOOSE

BLACK

BLACK

B2

H2

WDC#

WDC#

DOC NUMBER: ---- REV: ----

DOC NUMBER: ---- REV: ----

NOTE: REMOVE JUMPER BETWEEN C1,
NC1 ONCE MICROSWITCH IS

CONNECTED

FIELD WIRING
FACTORY WIRING

20.0

6.0

12.0

CONTROL PANEL

Installation Location:

Ship Loose
Volt

Gas Off w/Fans

Qty. Temp. Switches (0-1)

Remote Switches

Tempering SW

STB

AF

D

EC
PB

SV

ST

S
LT

G

FS

EF
SF

OL
C

R

Audible Alarm
Gas Reset
Power for Gas Solenoid
Power for Shunt Trip

Heat Switch
Cool Switch
AD Switch

One Switch for L & F

Qty. Light Switches (0-3)
Qty. Fan Switches (0-3)

Hood Mark(s):

Fan MarkMotor HP

Panel Mark:

OR - orange

YW - yellow
WH - white

RD - red
PR - purple

FIELD WIRING

BK - black
BL - blue

UNLESS SPECIFIED

BR - brown

FACTORY WIRING

EF Failure Light

Off Delay Relay
SF Failure Light

Aux. Supply Contact
Fan Failure Light (Appl.)

Tie in WWCP

Exhaust in Fire

Lights Out in Fire

DPDT Relay w/SF
DPDT Relay w/EF

Fire Relay (#1)

Extra Fire Relay (#3)
Extra Fire Relay (#2)

MUA Interface

WirePH FLA Breaker

Shunt Trip Breaker

Air Flow Switch

Damper

Evap Cooler
PushButton

Gas Solenoid

Starter

Switch
Light

Ground

Fire Switch

Exhaust Fan
Supply Fan

OverLoad
Contactor

Relay

Digitial Temperature Interlock
Mounted Sensors - Factory
Mounted Sensors - Field

TC
TS

Temperature Controller
Temperature Sensor

LABEL DESCRIPTION

WIRE COLOR

ALL WIRING 90°C 14 GA.

LISTED
43BM

COMMERCIAL APPLIANCE OUTLET CENTER
ELECTRICAL RATINGS: 120V, 1PHASE, 60HZ, 15A

FILE #E313951

Serial Number:

Model:

TEMPERATURE INTERLOCK CALIBRATION

1. PRESS SET BUTTON. 'St1' WILL APPEAR.

2. PRESS UP OR DOWN BUTTON TO NAVIGATE TO SET POINT THAT YOU

WISH TO ADJUST ('St1', 'St2', OR 'St3').

3. PRESS SET BUTTON TO VIEW CURRENT SET POINT. PRESS UP OR DOWN

BUTTON TO ADJUST AND PRESS SET BUTTON TO STORE VALUE.

4. PRESS SET + DOWN BUTTONS TOGETHER TO EXIT OR WAIT 1 MINUTE.

5. CHECK SYSTEM OPERATION BEFORE MAKING ADDITIONAL ADJUSTMENTS.

H2
S2

L1

LT

LT N2

N

14

R10

11
B2H W2

closed w/power at H1/N1 & fire system armed

open w/power at H1/N1 & fire system armed

(can be used for shunt trip, alarms, etc.)

Spare Relay Contacts

closed on fire or no power

open on fire or no power

22

24

A

B

B

A

NC3

C3

NO3 NO4

NC4

A

B
R121

C4

32
31

34

R1

(activated by FS1)

L2

L1

OL1ST1
T1L1 T1

T2L2 T2

T3L3 T3

GExh
FAN 1

H1

L1

N1

N G

S1
S1S1H S1S1H

2423

TC1

1112

R1

96A1 A2
ST1

95

OL1

1411

R1

D3 D1 D2

C

NO

C1
NC

FS1

NO1

NC1
A1

R1
A2

A1 A2
R10

STH STB1 STN

STN

STH

Ship Loose
CONTROLS

Capture Tank

Duct CollarShipped
Loose for

Field
Installation

Possible Sensor Locations:

T1-A

T1-B

NOTE: ALL SENSORS TO
BE WIRED
INDEPENDENTLY

HOOD TEMPERATURE
SENSOR 1

USE 18 AWG, STRANDED
PLENUM RATED WIRE

NOTE: ALL SENSORS TO
BE WIRED
INDEPENDENTLY

H1

N1

POWER WIRING FOR XFCC CONTROL SYSTEM

BUILDING BREAKER PANEL

CONTROL
NON-SHUNTED

SHUNT TRIP COIL
120V OUTPUT DURING

FIRE

CONTROL WIRING FOR XFCC CONTROL SYSTEM

120/1 15 AMPS

Panel Mark:

INPUT OUTPUT

INPUT OUTPUT

SHUNT TRIP BREAKER IN BUILDING
PANEL (PROVIDED BY OTHERS)

1.  All wiring to be done by certified and qualified persons
and must be wired to all local & national codes.
2. Exhaust and supply fan(s) shown as typical for
representation of the fan.  For exhaust or supply fan detail
see fan submittals.
3. Exhaust and/or supply fans may be shown more than once
for purpose of separating power versus control wiring.

4. Power wiring is the responsibility of the electrician. Control wiring
is the responsibility of controls contractor. If there is no controls
contractor, both power and control wiring is the responsibility of the
electrician.
5. All ground wiring not shown on above diagram for clarity.
6. For further instructions please see the XFCC Installation and
Operations Manual that was shipped with panel, or contact
ACCUREX's Kitchen Ventilation team at 1-800-371-6858

Note(s):

Location:

USE 18 AWG,
SHIELDED WIRE

C1

NO1

FIRE SYSTEM MICROSWITCH

NC1

FIRE SYSTEM
MICROSWITCH

COMNO

NC

C3

NO3

NC3

C4

NO4

NC4

SPARE, DRY CONTACTS
ON/OFF WITH FIRE

COMMON

NORMALLY OPEN

NORMALLY CLOSED

COMMON

NORMALLY OPEN

NORMALLY CLOSED

SPARE, DRY CONTACTS
ON/OFF WITH FIRE*

*

* DRY CONTACTS ARE
RATED UP TO 250VAC

AND 8 AMPS

HOOD LIGHTS 1
120V OUTPUT TO

LIGHTS
W2

TYPICAL HOOD

TYPICAL
EXHAUST

FAN

These drawings shall not be removed from this equipment.
For additional information call ACCUREX at 1-800-371-6858

230/1 15 AMPS MARK: EF-1
1 HP

L1

L2

ST1
L1 T1

L2 T2

L3 T3

OL1
T1

T2

T3

S1

S1H
FAN SWITCH 1

FAN SWITCH
SHIPPED LOOSE

MARK

CONTROL INFORMATION

FANS CONTROLLED

TYPE HPVOLT PHASEMARKMODEL LOCATION

USER INTERFACE

LOCATION

ELECTRICAL CONTROL PACKAGE

TYPE

SWITCHES SHIP LOOSEXFCC SHIP LOOSECONTROLS
EXHAUST 230 1EF-1 1

CONTROL FEATURES

CONTROL PANEL ENCLOSURE - 16 GA 300 SERIES STAINLESS STEEL ENCLOSURE (NEMA-1) - DIMENSIONS 12 X 20 X 6

STARTERS PROVIDED IN CONTROL PANEL - QTY 1

2 POSITION LIGHT SWITCH - QTY 1

2 POSITION FAN SWITCH - QTY 1

 -FACTORY MOUNTED EXHAUST TEMPERATURE SENSORS - QTY 1

TURN ON EXHAUST IN FIRE

LIGHTS OUT IN FIRE

POWER FOR SHUNT TRIP

THERMAL OVERLOADS IN CABINET

C
O

N
T

R
O

L
S

B
A

Y
 T

E
R

R
A

C
E

 S
E

N
IO

R
 C

E
N

T
E

R
R

E
V

.5
A

C
C

U
R

E
X

 -
 S

O
U

T
H

E
R

N
 C

A
 &

 H
A

W
A

II

9
;
A
M
E
E
R
 
T
I
L
L
M
A
N

D
A

V
ID

.S
P

E
R

L
IN

G
@

A
C

C
U

R
E

X
.C

O
M
9
;

(5
0
9
)4

3
0
-5

3
2
6

P
R

O
J
E

C
T

M
A

R
K

5
/3

1
/2

0
1
8

Electrical - Field Wiring Schematic
Kitchen Fan Control Center (XFCC)

BAY TERRACE SENIOR CENTER REV.5

Wiring Diagram Code:

Kitchen Fan Control Center (XFCC)
Electrical Prewire Package

BAY TERRACE SENIOR CENTER REV.5
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WRAP EXPOSED PIPES UNDER ACCESSIBLE SINK.
THERE SHALL BE NO SHARP OR ABRASIVE 
SURFACES UNDER SINK
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FOODSERVICE EQUIPMENT ELEVATIONS

FS-6

 1/2" = 1'-0"
1

FOODSERVICE EQUIPMENT NORTH ELEVATION

 1/2" = 1'-0"
2

FOODSERVICE EQUIPMENT EAST ELEVATION

 1/2" = 1'-0"
3

FOODSERVICE EQUIPMENT SOUTH ELEVATION

 1/2" = 1'-0"
4

FOODSERVICE EQUIPMENT WEST ELEVATION

71

NOTES:
1. REFER TO ARCHITECTURAL DRAWINGS FOR
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LAMINATE CASEWORK
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