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1 Tray Delivery & Retreval Carts (Existing ?777) 1 Lot X OF/Cl
2 Plate Dollies (Existing ltem# E120) 1 Lot X EE/CR
INSTALL 70A FUSED
DISCONNECT ON
3 Roll-Thru Cart Washer 1 X CF/CI 2&15| 758.75| 1&1.25HW 243 |8/1200CFM 208/3 2855 WALL, 90 DEG C SYSTEM RELIES ON
WIRE REQUIRED TO | ROOF EXHAUST FAN
GB100E DP-KB-SEC3 1,3,5 4#481#8G, 1 1/4C WASHER item # 4 Alvey K-70 (pass-thru) 480/3 w/ Steam generator
4 Exhaust Duct - ROOF FAN EF-50 1 CF/CI 16/750CFM GB100E SEE DWG EP101 Custom
Mo TALL SUR T UOLL)
DISCONNECT ON
5 Flight Type Dishwasher (Existing Item# E125) 1 X EE/CR 18 75 HW & 1 CW WALL S0 DEGE  (Hsfsr HoharBnap
WIRE REQUIREDTQ |Drawings
15&1 |(3)0.75 2 48013 227 GB100E DP-KA-SEC1 7,8,9 4#10881#10G, 1IN C WASHER
3 Hose Reels 2 X CFICI 5 HW & 5 CW B7142-C05 w/ 1805 control
Soiled Breakdown Table (Existing Item# E124) (#7 NEW) Ef;f\:;; :e“"""er"s A
7) 15 (#7) 13,15 2#1281#12G, 3/4IN C
1 5 . (
g G EEAR EiYRR S LOCATED AT END OF
Waste Collector (#7A) (#7A) 14, SOILED BREAKDOWN
1.5 20811, 208/3  |(TA) 3.3 GB100E DP-KB-SEC3 16, 18 4#1281#12G, 3/4INC  |TABLE
8 Hand Sinks 1lot |X CF/CI 5HW & 5CW 1.5 7-PS-62
Hose Resl wiGoritrol Valve 1 CF/C] 5HW & 5CW ::f,f.ﬂﬁz'm e i
10 Pot/Pan Drying Shelving Units 1Lot |X QF/CI Metro Max
INSTALL 40A FUSED
11 |Power Soak Sink 1 X CF/CI {2) .5 HW & 5 CW (3)1.5 208/3 20.926.7 £ DPA-EQ3 DISCONNECT ON
GA137H SEC1 1,3,5 |168FT| A#6&1#10G,1INC WALL Unified Brands Power Seak 216" LONG
12 Scrapper Collector 1 X CF/Cl J5HW & 75CW 2 480/3 1.5 E |GA137H DPA-EQ 2, 4,6 |16BFT | 4#1281#12G,3/4INC Salvajor P-914 Pot/Pan 480v/3ph
s r Custom 30x120 w/{20x20) sink, overshelf, pot rack &
13 |WortablewiSi 1 A CF/Ci SIS 5 CW 1.5 (YA 20i {18) 360 GA137TH DP-SB-SEC1 17 168FT | 2#12&1#12G, 3/4IN C QUTLETON Upp |* Soveniance dullats Edlund S-11E can opener (2 autlets in splash)
14 Sheet Pan Racks 1Lot X OF/C| Channel WS02
16 Eye/Face Wash 1 X CF/CI (2).5 HW & 5 CW 1.5 T&S 777
) _ WALL MOUNTED
M & Daag Reach-in Refgevior 1 A oF ] BAIINE GB100E DP-KB-SEC3 2 2#1281#12G, 3/4 IN C OUTLET 2RE-SA w/ expansion valve
Custom 30x132 w/z920x20) sink, overshelf, pot rack &
17 Worklable w/Sink 1 X CriCi THW &S CW 1.5 (2) 120/1 (15A) E DPA-EQ3 i 10A. plug .ot Edlund S-11E can opener (2 outlets in splash)
1175 GA137H SEC1 7 168FT | 2#10&1#10G, 3/4INC OUTLET ON UDP [items# 21 plug into outlets
18 |Floor Trough 1 % CF/CI (1)4 IMC ASFT-1260-SG
| [Ganipetidn 1 X ORI Lasd S{513F) 600 E leaiz7 NIA N/A N/A N/A POWERED FROM #62 Ediund 270
184 [CanOpenets 1 X ORI el SF1ae) 600 E leatarn N/A e T N/A POWERED FROM #17 Edlund 270
; DPA-EQ3 ltem# 44 plugs into outlet & 1 |Custom 30x132 w/ 2 sinks (20x24), overshelf, pot rack
il | khracr it 1 A o S I e B (2)15 {2) 1206 1954 1320 € leatarn SEC1 8 168FT | 2#1081#10G, 3/4 IN C uDP convenience outlet & Edlund S-11E can opener (2 outlets in splash)
<l Fooq Frocessar 1 " OFed) 12011 4.8 (6155 576 E lcatarn NIA NA | nia N/A POWERED FROM #17 Hobart FP150 w/accessaries
22 Hose Reel w/Control Cabinet 1 X CF(CI 5 HW & .5 CW
23 |3 (20QT) Trunion Ketlles w/Stand (Existing Item# E66) 1 EE/CR VFY VFY |[5HW & 5CW VEY
24 40 Gallon Steam Kettles (Existing ltem# EB5) 2 X EE/CR VFEY VFY | 5HW & .5CW
25 |20 Gallon Steam Ketiles (Existing Iterm# E64) 3 X EE/CR VEY VFY |5HW&.5CW
IMC Teddy 66x216 witrough along entire front and
26 Floor Pan w/Trough 1 X CF/CI (3)4 back splash
27 Floor Trough 1 X CFICI 4 IMC ASFT-12108-SG
28A |Exhaust Hood TLot X CF/CI 1829 1463 Halton
288 |Exhaust Hood TLot IX CF/CI 1650 1320 ignl:"gg?fsi‘ox‘? Halton
28C _ |Exhaust Hood 1lot [X CF/CI 2248 1712|120/ 15 1080 £ |GB100E EQP-SWB2 12 3#1281#126, 3/4 C JUMBPERTA OTHER
280 |Exhaust Hood 1Llot X CF/CI 2581 1712 HOODS
28E |Exhaust Hood 1Llot X CF/CI 2120 1696
294  JANSUL Fire Suppression Systam 1lot X CF/Cl 4 : POWER BOTH UNITS Ansul
298 |ANSUL Fire Suppression Systam TLot IX CF/CI i i b = |HanaE FRIPSEINES 13 SEAIELAE, IR FROM ONE FEED. Ansul
30 MARVEL Hood Control Panel (previously spare) 1 b 120 15 GB100E EQP-SWB2 14
) Sheet Pan Racks (Existing llem# E24 - Relocate) 1 Lot X EE/CR
32 |Floor Troughs Z e CF/CI (2) 4 (EA) IMC SFT-1296-SG
DP-KA-SEC1
Water Filter, 100A, 480V
; e TO 125A ON SHUNT TRIP CKT, | : d :
33 |Roll-in Combination Oven 1 X CF/CI (2) .75 CW 2 48013 96.7 GRIIEYD  |ENCLOSED SEE WIRING 3&:;\; :ESSETACLE
80357 G100J WALL |BRKR 19,21,23| 100 4#1/081#6G, 2 INC | SCHEDULE EP100.2 Rational SCCWE 202
- .7 EM SHUNT ,
34 Combination Ovens (Existing Itern# E55) 1 X EE/CR (2) .75 CW 2 480/3 39.7 32999 E G100J WALL |TRIP PNL 7.9, 11 &0 4#6&1#10G, 1IN C ON SHUNT TRIP CKT w/Water Filter
: S EM SHUNT .
34A  |Combination Ovens (Existing Iltem# E55) 1 X EE/CR (2) .76 CW 2 480/3 39.7 30999 E G100J WALL |TRIP PNL 1,3,5 50 4#681#10G, 1IN C ON SHUNT TRIP CKT wi\Water Filter
EM SHUNT
" 10 Hot Top Range LEFT (35) : " » o, 156 13000 E TRIP PNL 2,4,6 411281#12G, 314 IN C LERT SEQTION Vulcan EV60-SS-10FP-480
EM SHUNT
10 Hot Top Reange RIGHT (354) 2045 17000 € | G1o0s waLL [TRIP PNL 8,10,12 | 60 4#1081#10G, 1INC | ON SHUNT TRip ck |X/CHT SECTION Vulcan EV60-SS-10FP-480
36 Spare Number
GA137THTO |DPA-EQ3SEC1 ON SHUNT TRIP CKT,
37 48" Griddle w/Stand (Existing - Relocate) 1 X 208/3 39.56 (15-50P) E |ENCLOSED |TO G100J SEE WIRING
14241 50A BRKR  |WALL 12,14,16 | 264 |4#281#8G,11/2ZINC SCHEDULE EP100.2
w/Waler Filter, BOA, 480V, 3P,
38 Combination Ovens 1 X CFiClI (2)0.75 2 480/3 52.6A SHUNT TRIP 4W, RECEPTACLE
43000 G100J WALL |PNL NORMAL | 1,3,5 60 4#481#8g,1 1/4inc | ON SHUNT TRIP CKT |WATERPROOF Rational SCC 102 E w/ Stand
w/Water Filter, 60A, 480V, 3P,
38A  |Combination Ovens 1 X CF/CI (2)0.75 2 48013 52.6A SHUNT TRIP 4W, RECEPTACLE
43000 G100J WALL |PNL NORMAL | 24,6 60 4#481#8a,1 1/4inc | ON SHUNT TRIP CKT [WATERPROOF Rational SCC 102 E w/ Stand
CF/Cl 480/3 21 g R
39  |Single Fryer w/Filtration System 1 X 17000 G100J WALL |PNL NORMAL | 7,9,11 60 4#1081#10G,1INC | ON SHUNT TRIP CKT Pitco 1-SF-SE14C-S w/ filter
12011 10A (5-15P 1000 GA137H HOUSE PNL 1 204 2#B&1#10G, 3/4inC | OIL FILTER POWER
; Custom 30x132 w/ (20x20) sink, overshelf, pot rack, 3
CF/Cl SHW & .5CW 15 . ftems# 43 plug into outlets %
40 Baking Worktable w/Sink 1 X (2) 12011 (2) 15 960 GA137TH |HOUSE PNL 2 228 2#8&1#10G, 3/4inC OUTLET ON UDP tier drawer unit (2 outlets in splash)
600 3 228 | 2#881#10G, 3/4in C OUTLET ON upp |"18ms# 47 plug into outets
MATCH RECEPTACLE
41  |Floor Mixer (Existing ltem# E57) 1 X EE/CR 200/1 10.3 TO EQUIPMENT
2472 GA137H DP-SB-SEC2 |[17,19,21| 204 4#1081#10G, 1IN C PLUG
42 Ingredient Bins (Existing llem# E26) 1 Lot X EE/CR
43 |BSnch Muar 1 A QRG] 120 it 960 E leatarn NIA N/A N/A POWERED FROM #40 Hobart HL200STD w/accessories
A8, || pesiGRngHe ! e OFiC s ok i 1320 E leatarH N/A NIA N/A POWERED FROM #20 Hobart 4822
45 Scale w/Mobile Stand 1 X OF/CI Hobart HOB15-1
% Custom 30x132 w/ overshelf & Edlund S-11E can
9 _ [eereeRE 1 Shed 120011196 360 £ |eB100E DP-EKB-SEC2 1 2#1081#10G, 34 INC | OUTLETONUpp [° Convenience outlets opener (2 outlets in splash) Cutout for # 49
47 Can Opener (Existing lterm# E44) 1 Lat X EE/CR 1201 5 (5-15P) 600 E GA137H NIA N/A N/A POWERED FROM #40
48 Blixers (Exisling llem# E45) 1 Lot X EE/CR 12011 12 (5-15P) 1440 E GA137H NIA N/A N/A POWERED FROM #54
4BA  |Blixers (Existing ltem# E45) 1 Lot X EE/CR 12001 12 (5-15P) 1440 E GA137H N/A N/A N/A POWERED FROM #61
MATCH RECEPTACLE
49 |3 Pan Hot Food Well 1 X CF/C 1 20801 13 3 TO EQUIPMENT
2700 GB100E DP-EKB-SEC2| 2,4 2#1081#10G, 1IN C PLUG Wells HT300F
1201 16 0.5 1920 GA137H DP-SB-SEC2 20 208 2#6&1#10G, 1IN C EVAPORATOR
S g EVAPORATOR, 35A, 208V,
50 Roll-in Blast Freezer (Existing Itermi E8G) 1 X EE/CR 1 208/1 562 2P. 3W. REGEPTACLE
5865 GA137H DP-SB-SEC2 12,14 110 2#481#8G, 1 1/4INC WATERPROOF
CFICI 1 12011 18 0.5 1920 GA137H DP-SB-SEC2 27 208 2#6&1#10G, 1IN C EVAPORATOR Traulson TBC1H-33
4 EVAPORATOR, 35A, 208V,
I- 1 ) '
|5 ([Pt e ety % 208/1 28.2 2P, 3W, RECEPTACLE
5865 GA137H DP-SB-SEC2 23,25 | 110 | 2r481#8G,11/4INC WATERPROOF
52 2 Door Rall-in Refrigeralors 1 X OF/CI 1201 15.4 (5-20P) 1848 GA137H HOUSE PNL T 156 2#8&1#10G, 1 INC DL2RI-SA w/expansion valve
52A |2 Door Rall-in Refrigerators 1 X OF/Cl 1201 15.4 (5-20P) 1848 GA137H HOUSE PNL 6 180 2#8&1#10G, 1IN C DL2RI-SA wl/expansion valve
ABBREVIATIONS: 528 |2 Door Rolkin Refrigerators 1 X OF/CI 120/1 15.4 (5-20P) 1848 GA137H HOUSE PNL 9 110 | 2#10&1#10G. 3l4INC DLZRI-SA wiexpansion valve
: : 53 |Buffalo Chopper (Existing ltem# E41) 1 X EE/CR 120/1 13 (5-15P) [1 1560 E [GA137TH
CF/CI: Contractor Furmnished - Contractor Installed. e . " CF/Cl (3) 1201 @165 1440 4 Z#10&1#10G, 314 IN C OUTLET ON UDp _ |tem# 48 plugs into outlet
OF/CIl; Owner Furnished — Contractor Installed. 260 GAISTH HOUGE T NL - 208, | ZRIOBIFIG, WG }t? Ci“;g“'f“w, ‘i’”“eﬁm e S H ST et TR T
] s 2m plugs into ou usiom X w/ overshe un - can
EE; 8; {:::W‘”e"' FUE"”'EjhEd = Owger InstalleRd, | I i ! i CFiCI 5) T2l ()45 960 € leatamn DPA-EQ3SEC2| 4 110 | 2#1081#10G, 3/4INC | OUTLETONUDP |Convenience Outiets opener (3 outlets in splash)
: Existing Equipment — Contractor Relocate. _ o
b ! T 56 Meat Grinder (Existing Item# EB0) 1 EE/CR 12011 12 (5-15F) |0.5 E
EE/RP: Existing Equipment —Remains in Place. : 1440 GA137H N/A NIA N/A POWERED FROM #61
’ . obile Can Racks a 19 (o] anng -
OF/CI: Owner Fu rn[shed — Contractor Installed. BT e : B e R e % > = . l1ems# 64 pliig Into oullet & 2_|Custom 30x144 w/ overshelf & Ediund S-11E can
OF/0Ol: Owner Furnished — Owner Installed. b il s i : : (3) (3) GA137H DPA-EQ3SEC2 7 168 | 2#10&1#10G, 3/4INC OUTLET ON UDP  |Convenience Outlets opener (3 outlets in splash)
60 Utility Carts {Existing ltem# E35) 1 Lot X EE/CR
Drawing Title Phase Project Title Project Number
CONSULTANT ARCHITECT/ENGINEER OF RECORD STAMP Office of FOOD SERVICES - EQUIPMENT SCHEDULE BID DOCUMENTS SUBMITTAL | RENOVATEIUPGRADE NFS KiTehEy | 613-18-103
ConStrUCtlon - BUILDING 500 BASEMENT Building Number
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100% FOODSERVICE EQUIPMENT SCHEDULE
PLUMBING MECHANICAL ELECTRICAL ELECTRICAL WIRING
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CF/CI 5HW & 5CW 15 ltems# 48 plugs into outlet & |[Custom 30x144 w/ (20x24) sink, overshelf, pot rack &
61 Worktable w/Sink 1 X 1 i ; (3) 1201 (3)15 1920 E DPA-EQ3SEC2 6 172 2HBE&A#M0G,1INC OUTLET ON UDP |1 Convenience Outlet Edlund S-11E can opener (3 outlets in splash)
1440 GA137TH DPA-EQ3SEC2 5 156 2#10&1#10G, 3/14IN C ltems# 56 plugs into outlet
g Custom 30x144 w/ (20x24) sink, overshelf, pot rack &
CF/CI 5 HW & .5 CW 15 i Item# 53 plugs into outlet . :
62 Worktable w/Sink ] X (3) 1201 (3) 15 1560 E DPA-EQ3SEC1 10 168 2#10&81#10G, 314 INC . Edlund S-11E can opener (3 outlets in splash)
ltem# 19 plugs into outlet & 1
780 GA137H DPA-EQ3SEC1 23 168 2#10&81#10G, 3/4INC OUTLET ON UDP |Convenience Outlet
Item# 64 plug into outlet & 2 [Custom 30x144 w/ overshelf & Edlund S-11E can
- Wiorkanis 1 X e (3) 12011 (3)15 960 E GA137TH DPA-EQ3SEC2 8 168 2#10&1#10G, 3/14 IN C OUTLET ON UDP |Convenience Outlets opener (3 outlets in splash)
64 Food Processor (Existing Item# E42) 1 X 1201 5 (5-15P) §00 E GA137H POWERED FROM #59
64A |Food Processor (Existing llem# E42) 1 X 1201 5 (5-15P) 500 E GA137H POWERED FROM #63
1 i HOUSE
65 Slicer (Existing Item# E48) 1 X EE/CR 1201 54 (5-15P)0.5 648 GA137H PANEL 11 168 2610814106, 3/4 IN C
66 Mobile Slicer Stand 1 OF/ClI Piper 331-3424
HOUSE . Custom 30x144 w/ overshelf & Edlund S-11E can
57 JOontank X K ki (3y 120i e 540 GA137H PANEL 12 168 | 2#1081#10G,3/4INC | OUTLETONUDP |° Convenience outiets opener (3 outlets in splash)
68 Shelving Units (Existing tem# E25) 1 Lot X EEI/CR
69 Mobile Can Racks (Half Height) (Existing |tem# ES0) 2 X EE/CR
A HOUSE RECEPTACLE ON
70 Floor Scales (Existing Item# E32) 1 X EE/CR 120/1 5(5-15P) 600 GA137H PANEL 13 168 2#1081410G. 3/4 IN C #71 UDP
i HOUSE RECEPTACLE ON
70A  |Floor Scales (Existing tem# E32) 1 X EE/CR 1201 5 (5-15P) 600 GA137H PANEL 14 168 2610&1#10G, 314 IN C #54 UDP
y HOUSE Custom 36x144 w/ 2 (20x24) sinks (2 outlets in
7 Prep-Table w/ 2 Sinks 1 X CF/(CI S5 HW & .5 CW (2)1.5 (2) 1201 {2) 15 360 GA137H PANEL 15 168 2410814106, 3/4 IN C OUTLETON UDP |2 Convenience outlets splash)
L15-20P
72 Blast Chiller / Shock Freezer 1 CFI/CI 0.50 208/3 16 RECEPTACLE ON
X 1920 GA137H DP-SB-SEC2 22,24 204 2H6&1#10G,1INC WALL Irinox MF 54.1L (208/3)
] ; — J HOUSE 90 DEG C WIRE ON
73 Low Temp Undercounter Dishwasher w/Chemical Sanitizing 1 X CF/CI .75 HW (110 Deg) 0.75 (hose bib) 120/1 13.4 8604 GA137H PANEL 16 168 248814106, 1IN C UDP #71 Hobart LXEH5
74 Potato Peeler (Existing ltem# E34) 1 X EE/CR 5CW 25 1201 13 (5-15P)|0.75 HOUGE
P e e e : i * ¥ 1560 GA137H PANEL 17 168 2#881#10G, 1 IN C ON UDP #71
#75, #84, #88 LIGHTS,
75 Walk-in Food Bank/Produce Cooler 1Llot |X CF/CI 120/1 6 (lights) B! DPA-EQ3 MANUAL ON, AUTO
360 GA137TH SEC2 10 2#1281#12G, 3/4INC |OFF Bally
y y DPA-EQ3
75A |Food Bank/Produce Cooler Refrigeration System 1Lot |X CF/CI 1 2081 (4) EVAP H4X0.07 240 E GA137H SEC2 26, 28 2810814106, 314 IN C Bally
75B |Food Bank/Produce Cooler Refrigeration System 1Llot [X CF/CI 1 E N/A N/A N/A SEE 75A Bally
76 Air Curtains Daily Pull 1 X CFICI 2081 1.7 2X1/5 | 640 E [GB100E DP-EKB-SEC 6, 8 2#10&1#10G, 314 IN C Berner CLC08-1042A
76A  |Air Curtains Daily Pull 1 X CF/CI 208/1 1.7 E |GB100E N/A N/A N/A FEED FROM #76 Berner CLC08-1042A
1 ' #81, #81A, #81B,
el | o i P % BT 3 S I e g GA137H DPA-EQ3 SEC215, 17 2#1081#10G, 314 INC  |#81C Berner CLCO8-1042A
76C |Air Curtains Meat Pull 1 X CF/CI 208/1 E |GA137H SEE #76B Berner CLC08-1042A
77 Mobile Can Rack 1Llot |X OF/CI Piper CSR-FF 156
78 Shelving Units 1Llot X OF/CI Metro
OF/CI
79 Dunnage Units TLlot |X QF/CI Channel
#80, #93, LIGHTS,
80 Walk-in Meat Freezer 1Lot (X CF/CI 1201 6 (lights) E DPA-EQ3 MANUAL ON, AUTO
GA137H SEC2 12 2#12&81#12G, 3/4 INC |OFF Bally
DPA-EQ3
ol GhRIGY : i GIEYAPTRRET) g £ leatarH SEC2 14,16 241281#12G, 3/4 IN C Bally
80A |Meat Freezer Refrigeration System 1Lot |X
208/1 DEFROST 15.5A E Y Adbu
: 3560 GA137H SEC2 19, 21 2410&1#10G, 3/4IN C
80B |[Meat Freezer Refrigeration System 1Llot |X CF/Cl 1 N/A N/A N/A SEE 80A Bally
81 Air Curtains Meat Walk In 1 X CF/CI 208/1 1F 408 GA137H SEE #76B Berner CLC08-1048A
81A |Air Curtains Vegetable Walk In 1 X CFiClI 2081 LT 408 GA137H SEE #76B Berner CLC08-1048A
81B |Air Curtains Food Bank 1 X CF/CI 208/1 1.7 408 GA137H NIA N/A N/A SEE #76B Berner CLC08-1048A
81C |Air Curtains Produce/Bread 1 X CF/CI 208/1 1.7 408 GA137H SEE #76B Berner CLC08-1048A
81D |Air Curtain Compost Freezer 1 X CF(CI 208/1 P 408 GA137H DP-SB-SEC1 27,29 2#10&1810G, 3/4INC
82 Shelving Units Lot I QF/CI Metro
83 Dunnage Units 1lot X QF/CI Channel
84 Walk-in Produce/Bread Freezer 1Llot |X CF/CI 12011 6 (lights) 360 E Bally
; ; CF(CI 1 2081 1.8 3X0.07( 180 E |GA137H NIA N/A N/A SEE #75 Ball
B4A |Produce/Bread Freezer Refrigeration System 1Lot (X y
2081 DEFROST 11.9A | 2730 E |GA137H SEC2 18, 20 2#12&191#12G, 3/14IN C
4 . DPA-EQ3
(B (e s Sl ik e 1 5 kit 1A ! 320 E lga1arH SEC2 22, 24 2#1081#10G, 3/4 IN C silite Doors
2 = ; i DPA-EQ3
86 Food High Density Shelving Units 1Llot [X QOF/CI GA137H SEC2 23 2612814126, 314 IN C Metro
87 Dunnage Units TLlot |X QF/CI Channel
88 Walk-in Vegtble & Beverage Cooler Tt |X CFI/ClI 120/1 2 (lights) 230 E Bally
88A |Vegtable Cooler Evaporator 1Llot X CF/CI 3! 2081 1.2 2x0.07 | 120 E |GA137TH N/A N/A N/A SEE #75 Bally
DPA-EQ3
88B |Beverage Cooler Evaporator 1Llot |X CFICI 1 2081 0.6 1x0.07 60 E GA137H SEC1 22,24 2#1281#12G, 314 IN C Bally
. ; DPA-EQ3
89 Refrigeration Rack System for # ltems# 75, 80 & 93 480/3 28 23968 = GA137H SEC1 25,27
80A |CONDENSING UNITS 75, 80, 93 LIGHTS, OUTLETS 120/1 360 GA137H DPA-EQ 8, 10,12 96 41881#10G, 1IN C
WIRE LED LIGHTS IN
: e PARALLEL WITH
90 Mobile Lug Racks (Existing Item# - Rlocate) 1 Lot X EE/CR HOUSE GFCI SO NOT TO
GA137H PANEL 18 96 2#1081#10g, 3/4IN C TRIP GFCls
91 Shelving Units Tlst: B QF/CI Metro
92 Dunnage Units 1Llot |X OF/Cl| Channel
93 Walk-in Meat Pull Box Cooler 1Llot |X CFICI 12011 6 (lights) E Bally
93A [Meat Pull Box Cooler Evaporator 1Llot [X CF/CI b 208/1 1.8 3X0.07| 180 E |GA137H N/A N/A N/A SEE #80 Bally
DPA-EQ3
93B |Meat Pull Box Cooler Evaporator CF/CI 1 2081 18 3x0.07 180 GA137H SECA 26, 28 261281#12G, 3/4 IN C Bally
94 Refrigeration Rack System for # Iltems# 75, 76, 80, 84, 88, 88, 93 480/3 61 50691 E N/A N/A NiA SEE 93A
CONDENSING UNITS 75, 80, 84, 88, 88, 93, 98, 107 LIGHTS ,
A | oUTLETS 12601 360 GA137H DPA-EQ 13,15,17| 96 | 4#4&1#10G,11/4INC
WIRE LED LIGHTS IN
PARALLEL WITH
HOUSE GFCI SO NOTTO
GA137H PANEL 19 96 2H10&1#10G, 314 IN C TRIP GFCls
95 Shelving Units 1Llot |X OF/CI Metro
96 Food High Density Shelving Units TLlot |X OF/CI Channel
87 High Density Shelving Units 1Llot X OF/CI Metro
98 NOT USED
98A |NOT USED
ot DPA-EQ3-
99 Can Racks (Existing Item# E20 - Relocate) 1 Lot X EE/CR GA137H SEC2 25,27 2#1081#10G, 3/4 IN C
100 |Computers (Existing 7?77) 1 X QF/Ol 120/1 5 (5-15P) X E
100A |Computers (Existing 777) 1 X QF/OI 120/1 5 (5-15P) X E |GA137TH
EE/CR GA137H
101 |Computer Stations (Existing 777?) 1 X OF/Ol E
101A |Computer Stations (Existing 777?) 1 X OF/0l E
102 |Food Shelving Units TLlat |X QF/CI Metro
103 |Food Dunnage Unils TLlot |X QF/CI Channel
104 |Food High Density Shelving Units 1Llot |X QOF/CI Metro
105 |Nop-Food Shelving Units 1Llot (X QF/CI Metro
106 |Non-Food Dunnage Units 1Llot [X OF/ClI Channel
107  |Walk-in Daily Pull Cooler 1Llot |X CF/Cl 12011 4 (lights) 240 E Bally
107A |Daily Pull Box Cooler Refrigeration System 1lot |X CF/CI 1 208/1 1.2 2X0.07| 120 E |GB100E DP-EKB-SEC 3 2#12&1#12G, 314 IN C Bally
108 |Spare Number GB100E DP-EKB-SEC 57 2#1081#10G, 314 INC
109 |Sheetpan Dollies(Existing ltem# E5 & E12) 1 Lot X EE/CR
110 |Shelving Units 1Lot |X QOF/CI Metro
111 |Mobile Heated Cabinets (Existing ltem# E?77) 1 X EE/ICR 12011 16 (5-20P) 1920 E
111A |Mobile Heated Cabinets (Existing ltem# E?77?) 1 X EE/CR 120/1 16 (5-20P) 1920 E |GB100E DP-EKB-SEC 9 2#10&1#10G, 3/4IN C
111B [Mobile Heated Cabinets (Existing Item# E) 1 x EE/CR 12001 16 (5-20P) 1920 E |GB100E DP-EKB-SEC 10 2#10&1#10G, 3/4IN C three units (5-20P)
ABBREVIATIONS: 112  |Sandwich Prep Unit 1 X OF/CI 1201 6.3 (5-15P) 756 gglgglé gs-Eé(gE?EESC fg g:g::::gg. g:: :: g DL32-12M-D
CF/CI: Contractor F_umlshed - Contractor Installed. 113 |Microwave Ovens 1 X OF/CI 12011 16 (5-20P) 1920 E ACP RF12TS
OF/CI: Owner Furnished — Contractor Installed. 113A |Microwave Ovens 1 X OF/CI 120/1 16 (5-20P) 1920 E |GB100E DP-EKB-SEC| 11 120 2#8&1#10G, 1IN C ACP RF12TS
OF/Ol: Owner Furnished — Owner Installed. 114 |Conveyor Toaster (Existing Item# E96) 1 X EE/CR 2081 16 3840 E 231 00: DP-EKB-SEC 11:| 2#2#8:::102, 1IN Cc : i | :
EE/CR: EKiStiI"Ig Equipment — Contractor Relocate. 115 |Worktable 1 X QF/CI 100 DP-EKB-SEC | 13,15 10&1#10G, 3/4 IN 36x120 w/ reinforced top (outlets in wall)
EE/RP: Existing Equipment —Remains in Place.
VF/VI: Vendor Furnished — Vendor Installed, 116 |Rapid Cook Ovens (Turbo Chef) 1 X OF/C| 208/1 9600 W (40A Break Qﬁgg — e ; I —— Iur:oc:e: Ig-gﬁgg-:
. . - 116A |Rapid Cook Ovens (Turba Chef) 1 X QF/CI 208/1 9600 W (40A Brealf 96 0 -KB- Ts 1 3 urbochef 13-9500-
OF/CI: Owner Furnished — Contractor Installed. 117 |Roller Conveyor | X OF/CI GB100E DP-KB-SEC3 | 11,13 2#6&1#10G, 1IN C 72 INLONG Piper (SRC-10) 20x120 w rollers
OF/Ol: Owner Furnished — Owner Installed. 118 |Mobile Dome/Base Racks (Existing ltem# E94 & E126) 7 Lot X EE/CR
118F |Maobile Dome/Base Racks (Existing ltem# E?77) 1 Lot OF/CI
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INSTALL CABLE REEL
119 |Maobile Plate Warmers (Existing Item# E?77) 1 X EE/CR 2081 15.4 (6-20P) FROM CEILING FOR
3696 FINAL CONNECTION
INSTALL CABLE REEL
119A |Mobile Plate Warmers (Existing ltem# E?77) 1 X EE/CR 2081 15.4 (6-20P) FROM CEILING FOR
3696 GB100E DP-KC 2,4 2#1081#10G, 3/4INC |FINAL CONNECTION
119F |Mobile Plate Warmers (Existing ltem# E?77) 1 X EE/CR 208/1 15.4 (6-20P) 3696 GB100E DP-KC 1,3 2#10&1#10G, 3/4IN C
INSTALL CABLE REEL
120 |Pellet Base Heaters (Existing Item# E777) 1 X EE/CR 208/1 16 (L6-20P) E FROM CEILING FOR
3848 GB100E DP-KC 57 2#10&1#10G, 3/4INC |[FINAL CONNECTION
INSTALL CABLE REEL
120A |Pellet Base Heaters (Existing Item# E?77) 1 X EE/CR 2081 16 (L6-20P) E FROM CEILING FOR
3848 GB100E EQP-SWBD 2 1,3 110 2HB&1#10G,1INC FINAL CONNECTION
120F [Pellet Base Heaters (Existing Item# E?7?7?) 1 X EE/CR 208/1 16 (L6-20P 3848 E |GB100E EQP-SWED 2 2,4 110 2#881#10G,1INC
121 |SPARE NUMBER GB100E EQP-SWED 2 57 110 2#881#10G,1INC
122 [Mobile Steam Pan Racks 1Llot |X OF/Cl Channel LPNS-15
123 |Mobile Tray Assembly Station 1 OF/CI g:;::s"; Sl SUR AW Ry R DRI I
123F |Mobile Tray Assembly Station 1 X OF/Cl
INSTALL CABLE REEL
Mobile 5 Well Hot Food Unit 1 X 1 208/ 15 3/5 FROM CEILING FOR ’ :
Radiant Heater w/ Light
- EE/CR 3756 GB100E DP-KC 9 (#124) 2#6&1#10G, 1 INC  |FINAL CONNECTION (120V/1 - A?) mounted to
Mobite-5-Wei-HotFood-Unit{Existing-Hem#-E222) 124A g |laf = 4 PEVT O i averEhel
S6R) 3756 GB100E DRKC 6-{#124A) 2#6&1#10G.1INC
31.3A (5- Radiant Heater w/ Light
124F [Mobile 5 Well Hot Food Unit (Existing Item# E??77) 1 X EE/CR 1 12011 SDI.D (120V/1 - A7) mounted to
) 3756 GB100E DP-KC 8 2#681#10G, 1IN C overshelf
INSTALL CABLE REEL
125 |Mobile Air Curtin Refrigerators (Existing ES9) 1 77? ?? EE/CR 120/1 6.5 E FROM CEILING FOR
780 GB100E DP-EKB-SEC2 14 Z#10&81#10G, 3/M4INC  |FINAL CONNECTION
INSTALL CABLE REEL
125A [Mobile Air Curtin Refrigerators (Existing ES9) 1 77 77 EE/CR 1201 6.5 E FROM CEILING FOR
780 GB100E DP-EKB-SEC2 17 2810&1#10G, 3/4INC  |FINAL CONNECTION
125F |Mobile Air Curtin Refrigerators (Existing??7?) 1 77 ?? EE/CR 120/1 6.5 780 E |GB100E DP-EKB-SEC2 16 2#1081#10G, 3/4IN C
T&S B7102-01M w/ H/C val t to bracket i
126 |Hose Reel w/Control Valve 1 X CF/CI 5HW & 5 CW et 71} Wi Bis yayeleio bpcket o
INSTALL CABLE REEL|g-30P Radiant Heater w/ Light (120V/1 - A) mounted to
127 |Mobile 5 Well Hot Food Unit 1 X CF/CI 0.75 2081 15 3/5 3756 E |GB100E DP-KB-SEC3 19, 21 FROM CEILING FOR overshelf
2#10&81#10G, 3/4INC
, FINAL CONNECTION Metro
8.5 (5 INSTALL CABLE REEL
128 ([Mobile 1 Door Reach-in Freezer 1 X QF/CI 1201 15P E FROM CEILING FOR
) 1020 GB100E DP-EKB-SEC2 18 2#1081#10G, 34 INC  |FINAL CONNECTION True TS-23FG
/ . 8.5 (5-
128F |Mobile 1 Door Reach-in Freezer 1 X OF/Cl 120/1 15P) 1020 E |eB100E DP-EKB-SEC2 | 19 24#1081#10G, 3/4 IN C True TS-23FG
INSTALL CABLE REEL
129 [Mobile 1 Door Reach-in Freezer (Existing Item# E133) R 120/ 5-15P E FROM CEILING FOR
b ' # 3 1 X EE/C 1 8 (5-1 | 0
1020 GB100E DP-EKB-SEC2 20 2#10&1#10G, 3/4INC  |FINAL CONNECTION
‘ 9.8 (5-
130 |2 Door Reach-in Freezer 1 X OF/CH 1201 15P 1176 GB100E DP-EKB-SEC2 | 21 2#1081#10G, 3/4 IN C 2F-SA
)
131 Ice Maker (Existing ltem# E108) 1 X EE/CR 5 CW (2) .75 1201 10.8 1296 GB100E DP-EKB-SEC2 22 2810&81#10G, 3/4IN C
132 |Mobile Silverware Station 1 X OF/ClI Piper 715-2-A15
133  |lce Maker/Dispenser (Existing ltem# E78) 1 X EE/CR .5 CW (2) .75 120/1 14 1680 E |GB100E DP-EKB-SEC2 23 2#10&1#10G, 3/4IN C w/ Water Filter
134 [Worktable (Existing ltem# E114) 1 X EE/CR
135 |Floor Trough 1 X CF/ClI 4 IMC ASFT-1230-SG
136 [Coffee Makers (Existing ltemd# E115) 1 X EE/CR 5 CW 120/1 14.2 1680 E |GB100E DP-EKB-SEC2 24 2#10&1#10G, 3/4IN C w/ Water Filter
136A |Coffee Makers (Existing ltem# E115) 1 X EE/CR .5 CW 120/1 14.2 1680 E |GB100E DP-EKB-SEC2 25 2#10&1#10G, 3/4IN C w/ Water Filter
137 |Equipment Stand (Existing Item# E77) 1 X EE/CR
138 |lce Tea Brewer (Existing Item#t E76) 1 X EE/CR .5 (VFY) 1680 GB100E DP-EKB-SEC2 26 2#-10&1#10G, 3/14INC
1389 |Chemical Shelving Unit 1let |X QF/CI Metro
140 |Mop Sinks wiMop Rack 3 X CF/CI SHW & 5CW 2 9-0P-48DF w! K-246 mop rack
141 [Equipment Stand (Existing Item# E112) 1 X EE/CR
) ; 5.2 (5-
142 [1Door Reach-In Refrgarmlar 1 X OF/Cl 12071 15p) 624 GB100E DP-EKB-SEC2 | 27 110 | 2#1081#10G, 3/4 IN C 1-REN-SA
VERIFY THAT
143 |Digester 1 X EE/CR 5CW 2 120/1 5 (5-20P) EQUIPMENT CORD  [114 Gallons/day
GB100E DP-KC 16 2#12 & 1#12g, 3/14 IN HAS GFCI IN PLUG, Unit weighs 1000 |bs.
ABBREVIATIONS:
CF/CI; Contractor Furnished - Contractor Installed.
OF/CI; Owner Furnished — Contractor Installed.
OF/Ol: Owner Furnished — Owner Installed.
EE/CR: Existing Equipment — Contractor Relocate.
EE/RP: Existing Equipment —Remains in Place.
VF/VI: Vendor Furnished — Vendor Installed.
OF/CI: Owner Furnished — Contractor Installed.
OF/Ol: Owner Furnished — Owner Installed.
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