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EQUIPMENT SCHEDULE
NO |QTY DESCRIPTION GAS ELECTRIC PLUMBING REMARKS
1 |2 |EXIST'G SANDWICH COOLER - 120V 4A NSF
2 |1 |EXIST'G CHINESE WOK 34" - : 1/2' CW, 4' INDIRECT DRAIN NSF, 220000 BTU
653" 3 |2 |EXISTG STAINLESS COUNTER W/CANINETS : : . : NSF
4 |2 |EXIST'G SODA DISPENSER - 120V . 1/2" CW. 4" INDIRECT DRAIN NSF
5 |1 |EXIST'G CASHIER COUNTER - - : - NSF
1 18-5 7-10 7-10 7-10 7-10 36 6 |2 |EXISTG DEEP FRYER 34" : : : NSF, 90000 BTU
7 |3 |EXIST'G 8-6'%4-0" EXHAUST HOOD TYPE | - i - - U.L. W/ANSUL FIRE SUPPRESSION SYSTEM
8 |3 |EXIST'G WORK TABLE - - : : NSF. W/ 6' STAINLESS STEEL LEGS NSF APPROVED
32 -11 7 9 |1 |EXISTG 54" REACH-IN FREEZER - 120V - - NSF
ZIN0) ] 10 |2 |EXIST'G HAND SINK - - - 1/2" CW.1/2" HW, 2' DRAIN NSF, WALL MOUNTED - SEALED
FIRE EXTINGUISHER 5 11 |1 |EXISTG ICE MAKER . 240V ; 1/2' CW, 4" INDIRECT DRAIN NSF
. T oz o 7-3 , 42 " 7034 % {% % < % ~ 12 |1 |EXIST'G HOT WATER HEATER 34 | 120v - 3/4" CW,3/4" HW NSF, 75 GALLONS
= - - - 1 | ~ ~ 13 |7 |EXIST'G STAINLESS SHELVING - - ; : NSF APPROVED STAINLESS STEEL SHELVING
1 ST : : ; 1/2' CW.1/2" HW, 4' IN N NSF.W/
O O O O O O D O 14 EXIST'G 3 COMPARTMENT SINK 2" CW.1/2" HW, 4" INDIRECT DRAIN |NSF, W/ ECOLAB PATHWAY TO PREVENT BACKFLOW
O © 15 |1 |EXIST'G MOP SINK - - 1/2'CW.1/2" HW. 3'DRAIN NSF, W/ MOP HOOKS, SEAL EDGES
% 3-10" . 7 16 |2 |EXISTG GRIDDLE 34" . ; ; NSF, 150000 BTU
:én T | _ _ - [/on /on | /
7 ® O O i 66" iy 90" oo | 17 |2 |EXISTG 2 COMPARTMENT SINK 1/2' CW.1/2" HW. 4" INDIRECT DRAIN [NSF, W/ ECOLAB PATHWAY TO PREVENT BACKFLOW
% 18 |1 |EXIST'G STOVE 3/4" - - NSF, 35000BTU
[l oro 19 |1 |EXIST'G DISHWASHER - 240V 16A 1/2HW, 4' INDIRECT DRAIN NSF
20 |1 |EXISTG DISHTABLE (SOILED) i i - 1/2' HW. 4" INDIRECT DRAIN NSF.W/ 6' STAINLESS STEEL LEGS NSF APPROVED
a» a» 3 O O O O 21 |1 |EXISTG DISHTABLE (CLEAN) - - - : NSF.W/ 6" STAINLESS STEEL LEGS NSF APPROVED
EXISTG TAKE OUT % O O g% g2 il 2 |1 |coLD FOOD BAR | 1o 5 i NSF
= ;&D - 5 _
@ @ | % o O O O O i : 23 |1 |coLD FooD BAR 120V 5A NSF
. EXIST'G OFFICE - % % © 24 (1 |coLD FOOD BAR . 120V 5A y NSF
= N O O oo DINING AREA o" o &| [ 25 |1 [COLDFOOD BAR - 120V 5A - NSF
o e EXISTG STORAGE  preeeess % 2% |1 |ICE CREAM MACHINE : 240V 5A 1/2'CW, 4'INDIRECTDRAIN  |NSF
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DOOR SCHEDULE ROOM FINISH SCHEDULE STUDS. 20GA @16” OC STUDS. 20GA @16” 0C DO
TAG DESCRIPTION FRAME CONSTRUCTION _ |NOMINAL SIZE _ |DOOR FINISH FRAME FINISH [LABEL |HARDWARE SET _|COMMENTS o o ] -
WXH NO ROOM WALLS BASE FLOOR CEILING § GYP BD TYPE X xg GYP BD TYPE "X
HARDWARE SCHEDULE -1 — : 7 BOTH SIDES PAINTED L BOTH SIDES
A STOREFRONT GLASS DOOR ALUMINUM 60' x 7-0' | TEMPERED GLASS | ALUMINUM |- 2 EXIST'G FRONT EXIT DOOR 100 |EXIST'G VESTIBULE GYP BD PAINTED QT COVE BASE FLOORTILE EXIST'G 2X2' LAY IN CEILING oz g SANTED Fl_ O O R P |_ AN
TAG DESCRIPTION B TEMPERED GLASS DOOR ALUMINUM 60" x 70 TEMPERED GLASS ALUMINUM |- 2 EXIST'G ENTRY DOOR 101 DINING AREA GYP BD PAINTED QT COVE BASE FLOOR TILE EXIST'G 2'X2' LAY IN CEILING g7 7
1 PR BUTT FINGES. W LEVERED PRVAGY LOGRSETKOkPLATE AN D0R GLaSE C WO0D DOOR HOLLOW METAL 30" x 720" | PAINT PAINT - 1 EXISTG 102 |EXIST'G KITCHEN STAINLESS STEEL QT COVE BASE QUARRY TILE 2X4 VINYL TILE CEILING & N OTES
D TEMPERED GLASS DOOR ALUMINUM 3.0' x 70" | TEMPEREDGLASS | ALUMINUM |- 2 EXIST'G EXIT DOOR
: : 103 |EXIST'G WAITER STATION FRP QT COVE BASE QUARRY TILE EXIST'G 2X2' VINYL TILE CEILING
2 | 11/2 PARBUTT HINGES, PADDLE LATCH EXIT DEVICE AND DOOR CLOSER, PANIC HARDWARE E ALUMINUM DOOR ALUMINUM 30' x 7-0'| PANT PAINT - DOUBLE ACTION | EXISTG ‘ 3.5 /8" MIN. 20GA STEEL BTH 35 /8" MIN. 20GA STEEL BTH
— — - 104 |EXIST'G MEN CERAMIC TILE QT COVE BASE FLOOR TILE EXIST'G CEILING —5/8" MIN. -5/8" MIN.
3 | 11/2 PARBUTT HINGES W/ PRIVACY LOCKSET F WO0OD DOOR HOLLOW METAL 3.0' x 7-0'| PANT PAINT - 3 EXIST'G PLATE ANCHORED TO SLAB PLATE ANCHORED TO SLAB
H HOLLOW METAL DOOR HOLLOW METAL 3.0 x 70' | PANT PAINT _ 5 EXISTG 106 |EXIST'G OFFICE GYP BD PAINTED QT COVE BASE FLOOR TILE EXIST'G 2%2' LAY IN CEILING
* ALL EXIT DOORS MUST OPEN WITHOUT THE USE OF A KEY OR SPECIAL KNOWLEDGE FROM THE SIDE WHICH EGRESS IS MADE 107 |EXIST'G STORAGE FRP QT COVE BASE QUARRY TILE EXIST'G 2X4 VINYL TILE CEILING P % P W
* LEVERED HANDLE HARDWARE AS REQUIRED BY ILLINOIS ACCESSIBILITY CODE 108 |EXIST'G TAKE OUT GYP BD PAINTED QT COVE BASE FLOOR TILE EXIST'G 2X2' LAY IN CEILING
* PROVIDE DOOR CLOSERS ALONG ALL ACCESSIBLE ROUTES 109 |GAME AREA GYP BD PAINTED QT COVE BASE FLOORTILE EXIST'G 2X2 LAY IN CEILING
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: © 2 I EI I | | KITCHEN EQUIPMENT NOTES
'_
| : \ : I . 4 = | : I CONTRACTOR SHALL INSTALL AND CONNECT ALL EQUIPMENT AS COOKLINE EQUIPMENT AND REACH-IN REFRIGERATION AND FREEZER UNITS
| | k Il | | | | | PER EQUIPMENT SUPPLIER'S SPECIFICATIONS. ALL LOCATIONS TO T0 BE INSTALLED ON CASTERS. PROVIDE THE FOLLOWING: NSF STAINLESS
| | >o< | : % | % % | : 7 BE VERIFIED WITH OWNER PRIOR TO INSTALLATION. STEEL SHELF OVER 3-COMPTMENT SINK. HEAVY-DUTY MOP RACKS
| 5 / | | | | | LOCATED OVER MOP SINK. HEAVY-DUTY BROOM RACKS IN JANITORIAL
| | GJs >< o | | O O | O O O 0O | | PLUMBING CONTRACTOR SHALL PROVIDE ALL ROUGH-INS. AREA. METAL GARBAGE CANS WITH LIDS FOR RESTROOMS. SANITARY BOX
% * % | : | :D | INSULATE ALL COLD/HOT WATER PIPES AS REQUIRED. MAINTAIN IN RESTROOM.
o | MIN 36" IN FRONT OF ALL COOKING EQUIPMENT.
Qé:[ BQ >< A 1 ___ _ _ TRAVELDSTANCE=27-0" J N7 ALL NSF APPROVED HAND SINKS TO BE WITH BLADE HANDLED FAUCETS.
T | | ELECTRICAL CONTRACTOR SHALL PROVIDE ALL ELECTRICAL BEVERAGE STATION & COUNTER TOP -STAINLESS STEEL .
— — I I OUTLETS FOR EQUIPMENT. VERIFY ALL ELECTRICAL REQUIREMENTS ALL CABINET SHELVES -STAINLESS STEEL.
| | WITH EQUIPMENT SUPPLIER. VERIFY ALL GAS AND WATER ALL CABINET BASE - 6" STAINLESS STEEL LEGS (NO KICK BASE)
| O O O O O O | REQUIREMENTS WITH EQUIPMENT SUPPLIER. LAVATORY COUNTERTOP TO BE SOLID SURFACE (NO PLASTIC LAMINATE
I % % % | OR CABINETRY)
: : | ALL PERMANENT EQUIPMENT MUST BE LOCATED SO THAT AREAS ANY PAINTED FINISHES TO BE SEMI-GLOSS OR GLOSS (NO FLAT, NO EGG
| O O © O O O | % BEHIND, UNDERNEATH, AND ON THE SIDES OF THE EQUIPMENT CAN SHELL,NO TEXTURE),
| % % % | BE EASILY CLEANED. PROVIDE FRP ON WALL AND UNDERSIDE OF SERVICE ARFA.
| O O O O O O — o _____ | STAINLESS STEEL WALL FINISH FOR BEHIND AND ADJACENT TO COOK LINE.
| TWO DRAIN BOARDS ARE REQUIRED AT ALL THREE-COMPARTMENT
] | " 7 7 7 7 ] ] Y SINKS ALONG WITH AN APPROPRIATELY SIZED FAUCET, LOCKABLE E\'E[E) %;'E“‘f\tlj,'fgm GT g OBSI\;YPE KIN KITCHEN
I DRAIN PLUGS, AND AN INDIRECT CONNECTION TO THE SEWER.
I FRP OR STAINLESS STEEL PANEL FOR KITCHEN WALL.
| DRY STORAGE KITCHEN CEILING FINISH TO BE PVC VINYL WASHABLE TILES.
E(?J‘?A[ll; ?/‘1 QEEHPAN CY DlAG RAM @ N | DRY STORAGE : 25% OF 20008F (K|TCHEN AREA) — 5OOSF REQ'D + Dial stem thermometers (ranging from 0° to 220°F) are required in all preparation areas.
| ACTUAL DRY STORAGE 4X5'X2'X14= 560SF PROVIDED . e Chemical test kits (specific to the sanitizer) are required for the appropriate sanitizer.
Vv e pH meter and log for acidifying rice.
36" EXIT ALL FOOD AND FOOD RELATED ITEMS MUST BE STORED OFF THE + All cooling/freezing units must have accurate thermometers.
35 OCCUPANTS FLOOR ON DURABLE WASHABLE SHELVES. THE STORAGE AREA

MUST BE APPROPRIATELY SIZED BASED ON THE NUMBER OF MEALS
SERVED DAILY AND THE NUMBER OF DELIVERIES WEEKLY.

ALL FOOD EQUIPMENT TO BE ON CASTERS, 6" LEGS,
OR SEALED TO THE FLOOR FOR EASY CLEANING.

NO RAW WOOD SURFACES PERMITTED ANYWHERE.
UNDERSIDES OF COUNTERTOPS, INSIDE OF
CABINETRY, AND WATER HEATER PLATFORMS MUST
BE SEALED.

Covered waste cans are required in all restrooms.

Toilets, urinals, hand sinks, 3 compartment sinks, mop sink, prep sinks, and permanent
counters/cabinets must be sealed to floors and walls with a silicone caulk seal.

Anti-siphon devices are required on all toilet tanks, urinals, and faucets with hose
connections.

Soap and paper towels are required at all hand sinks.

Provide hair restraints and disposable gloves for all food handlers.

If sinks are provided with spring-loaded faucets, the faucets must remain running for a minimum
of 15 seconds

Doors leading to the outside and restroom doors are required to be self-closing and tight-fitting.
Please confirm that the doors leading to the outside are equipped with a self-closer and weather
strips to eliminate any air gaps.
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VOLTAGE DROP NOTES
3 pame PP BLaG NUIDE BULDNG PLECTRIGAL ROOM. LOCATED BAC K OF THE SAIVIE BU I I—D I N G
General Notes FMERGENCY LIGHTING NOTE:
1.) EMERGENCY LIGHTING SHALL BE INSTALLED SO THAT THE ST SERVICE AN PANEL
1. INSTALLATION HEIGHT ABOVE FLOOR: FAILURE OF ANY INDIVIDUAL LIGHTING ELEMENT WILL NOT
LIGHT SWITCHES 36 RESULT IN TOTAL DARKNESS OF ANY SPACE REQUIRING PLD  awor| [KITCEXH1 1w
THERMOSTATS 48” EMERGENCY ILLUMINATION. KTCEXH | [KITC EXH 2
HUMIDISTAT 48" - )
RECEPTACLES 12 2.)  UNIT BATTERY SHALL BE PERMANENTLY INSTALLED WITH KTCMUA =ve| |[RTU-4 oo
METAL RACEWAY; THE BRANCH CIRCUIT FEEDING THE UNIT | DISHWASH ww| |PLC  omaer
2. Switches and outlets shall be installed to comply BATTERY SHALL BE THE SAME BRANCH CIRCUIT SERVING THE @ EXIST'G TR [ Y —
with accessible reach range of 12"—48" height above NORMAL ILLUMINATION IN THE AREA & CONNECTED AHEAD OF 800A PL-A PL-B PL-C PL-D PL-E
floor. ANY LOCAL SWITCHES. 120/208V RTU-3 sovse|  |PL-A 20043 20001201/208/3PH 200N120V/2080/3PH 20001201/208/3PH 225N 1200/208/3PH 200N120V/2080/3PH
3. Install Kitchen equipment to dedicated circuits per 3.) THE BRANCH CIRCUIT DEVICE SHALL BE TYPE S PLUG i L - - - - -
manufacturer list. All switches and outlets 48” FUSE OR BE PROTECTED WITH A LOCKING DEVICE TO - - - - - - N h h h
installation height (above counter and work tables) PREVENT INADVERTENT OPENING OF THE CIRCUIT %OOA - - - - - - - - - -
4. Outdoor lights shall be on photo cell or timer 4.) THE PANEL DIRECTORY SHALL BE PROMINENTLY MARKED 120/208V ) i i ) ) i ) ) ) ) LEGEND
Bathroom and small rooms < 300 sf shall be equipped TO IDENTIFY THE CIRCUIT OF THE UNIT BATTERY 3PH/4W - - - - T T .
WIth OCCUpGnCy sensor. OUtdoor OUtIetS ShOII be ther 5) NOT MORE THAN 3 I_AMPS ALLOWED I'_OR EACH UNIT EXIST'S PL-A EXIST'S PL-B EXIST'S PL-C NEW PANEL: PL-D NEW PANEL: PL-E
proot BATTERY; EACH LAMP MIN 300 LUMEN OUTPUT TO SERVE /] RETURN AIR
5. Lights within 10’ of windows shall be able to be AREA NOT MORE THAN 2300 SQ FT EXIST'G
switched off independantly 6.) UNIT BATTERIES SHALL BE MAINTAINED, INSPECTED AND = X' DIFFUSER
6. OUTLETS IN TOILET ROOMS, OUTDOOR LOCATION AND TESTED BY PROFESSIONAL PERSONNEL 1 EXIST'S SERVICE DISTRBUTION <} LIGHT FIXTURE
WITHIN 3 FEET OF KITCHEN OR BATH SINKS SHALL BE ) = NC WELTAN
GFI TYPE OUTLETS 7.) EXIT LIGHTING AND EMERGENCY LIGHTING SHALL BE e v
ON SEPARATE CIRCUITS [ RECESSED 2X4' LIGHT FIXTURE 2425 S WENTWORTH AVE.
7. PROVIDE DISCONNECT SWITCH FOR ALL MECHANICAL CHICAGO IL 60616
EQUIPMENT, PROMINENTLY MARKED AND READILY 8.) BATTERY CAPACITY SHALL BE ABLE TO MAINTAIN 87.5% +—\ EMERGENCY LIGHTING
ACCESSIBLE OF NOMINAL BATTERY VOLTAGE FOR TOTAL LAMP LOAD FOR 1 SHONE: (312) 912.5798
1/2 HOURS @ EXIT SIGN EI\/IAIL'.t\IvaroIIitectEIS@yahoo com
LICENSE NO: 001-022013
EXPIRES: 11/30/2022
MEP ENGINEER
236 W ALEXANDER STREET
o CHICAGO IL 60616
. . 7 7 7
Service Load Calculation  seryice Qo GIPZES PHONE: (312)720-8800
Commercial MAIN BILLY WANG68@HOTMAIL.COM
PANEL ALL L‘ G _|'|' O ® o0 Olo|e O ® ALL LIGHT FIXTURES ARE EXISTING ! LICENSE NO: - 062.068227
Address: 3050 Lindbergh Blvd Springfield lllinois 62704 o | | 5 | | | | 2 EXPIRES: 11/30/2023
Outside Building Dimensions: Length 83" Width 81" Floors 1 : ] :T | : ] : : ] : - &
. . I I I I I I -
Rough Total Area: 6723 A %E : | | :$>< : | | : : | | : O V
Existing Electrical Service:800A  Phase _ 3 Wire __ 4 Volt _120/208 T | I::::j | | I::::j | | I::::j | N | /
Ampere/s 800 /Hzﬁ/ O | | O O | | | | @ L
EXISTG JAKE oUT | - — | | - | | —_— |
I I I I I I
Service Conductors 14-28-1480 Size Exist Type Exist (Al.,Cu),Conduit_ExistIMC,Rigid | F___ | | F___ | | F___ | |
: | | : : | | : : | | : & %
GENERAL LIGHTING LOAD: | | | | | |
J—— o | L——J 1 Je| LT/ |o ! S
I 1 DINING RM Z
® ® 2
Square foot area per floor: 6723 O @ | ] > EDI
Total square footarea : 6723 O O ol [ |o O 7 L E g
Times(1.00 Watts)per square foot 6723 >< >< ’ - O S
Other loads(receptacles) S LockER e N A - O L
(See section 14-16-180(b)) Times(180 Watts) “ ® ® ® ® ® O
] ’ S
I I I IR I I | Ao A4 1] ‘ , L] A
ADD r ml B 1@ I SR D "
- - - - D Di 1
(1) RTU-1:-2:34;5 113750 o S - - ou
(2) KITCHEN AREA EXHAUST FANS, KEF-1:2:3: 4368 eF N NERE N N NN NI EXSTG WEN N Y I6
(3) KITCHEN AREA MAKE -UP AIR: 5176 EXIST6 KITCHEN | N | | I || 2': ﬂ 01O =
(4) DISH WASHER EXHAUST FAN 70% 1456 e - e —— @ . r~ 3
(5) ELECTRICAL PANEL PL-A 208V/3PH/200A 70% 25444 _ o r><1 o o o r><1 D EM A o O
(6) ELECTRICAL PANEL PL-B: 208V/3PH/200A 70% 27081 coo | 4| 4| E M U
(3) ELECTRICAL PANEL PL-C :208V/3PH/200A 70% 26545 ) | O O O O O O 77 % Q O
(4) ELECTRICAL PANEL PL-D :208V/3PH/225A 70% 46139 - | | I iy — z
(5) ELECTRICAL PANEL PL-E: 208V/3PH/200A 70% 28318 O @
]
® ® i
TOTAL: 285 KW o ol & & N é 8 TBULE
TOTAL LOAD: | =W/N=791 AMP } ® 1 o | 1 e A
— L EXISTG WAITER STATION O \ @‘
EXISTING SERVICE SIZE IS 800 AMP 7 y 5 O
ﬂ ?
X .
| a T ‘ ® ® i Ol
z &
Fi | _
X L/ 7 Z all lo EXIST'G_WOMEN Q[
2 . \ Y Zn : ISSUES DATE
NT | ISSUED FOR PERMIT | 05/28 /2022
2 1 |° © | O ® |0 el
p— [FA
ALL LIGHTING FIXTURES AND : e il
— — EXISTG WAITER STATION 7 I A
— . O O o | @
EXIT/EMERGENCY FIXTURE ARE =
- 57
7.
B @ -Q- @ -Q- Wiy
EXISTING, NO WORK . = 5 e,
— ) . _® K | 9 F o M \\%,\Q‘v‘//v% %,
- A S5 xmoB z =
%( ® DINING R ® 7 S wi WANG Zxc
< OXO ST% 06088227 I g
E ® ® ® ® 2%, W S
X -Q_ -Q- -Q- -Q_ -Q- -Q- b (/4 ////f(b/0:;;,"’”!”||I\“\\§§/<<§\\\\\
(i o ”//,/I?FESSIQ\’\\\\\‘\
DUMPSTER 7 / 'Q' I
>
| ELECTRICAL
® — > e — . o == =2 [ ® %
X] X X LIGHTING PLAN
. % A—— iy I— Zi v 4 v Zi L] L] v 2)
j | NOTE: DUE TO EXISTING SYSTEM YEARS, THE ELECTRICAL CONTRACTOR RESPONSES SHEET NUMBER
B EXIST'G LIGHTING & EMERGENCY PLAN - FoR THESE ELEGTRICAL PANELS CONNECT VERIFICATION AND CONSULTANT WITH ’
SLALRIIO =T BUILDING OWNER




EXIST'S PANEL: PL-A EXIST'S PANEL: PL-B EXIST'S PANEL: PL-C

EXIST'G ELECTRICAL PANEL "PL-A" 200A/3PH EXIST'G ELECTRICAL PANEL "PL-B" 200A/3PH EXIST'G ELECTRICAL PANEL "PL-C" 200A/3PH
SERVES A B c AMPS | CK | | CK | AMPS A B g SERVES SERVES c B A AMPS | CK | | CK | AMPS A B c SERVES SERVES c B A AMPS | CK | | CK | AMPS A B C SERVES
LIGHTING-DOWN 1200 20 1 2 20 1200 | — LIGHTING KITCHEN DEEP FRYERS 3466 — |20 1 2 | 540 " CONVECTION OVEN SIGN LIGHT 550 20 1 2 2 540 FIRE ALARM SYSYEM
LIGHTING-DOWN 140 | — 20 3 4 20 — | 10 | — LIGHTING KITCHEN 366 | 7 3 4 | — 850 550 20 3 4 20 850 FIRE CONTRO PANEL
LIGHTING-DOWN — | 1200 2 5 6 20 | 1200 LIGHTING KITCHEN RANGE TOP/OVEN | 3466 |20 5 6 |20 540 ~ CONVECTION OVEN 550 20 5 6 2 540
LIGHTING-DOWN 1200 2 7 8 20 1200 | — LIGHTING OFFICE 3900 2 7 8 2| 850 ~ 550 20 7 8 2 850
LIGHTING-DOWN 1400 | — 20 9 || 10] 2 — | 10 | — EXIT/EMERGENCY LIGHTING 1620 | — |20 9 || 10 [20 530 HEATER 550 20 9 || 10 20 530
LIGHTING-TRACK | 1200 20 1|12 2 | 1200 BUILDING SIGN LIGHTING ICE MACHINE | 1620 1| 1 ) — — | 1200 500 20 1| 12 2 — | 1200 (EXHAUST FAN 1) EF-1
LIGHTING-TRACK 1200 2 1314 2 1200 | — BUILDING SIGN LIGHTING 1620 ol 13 || 12 2 1200 | — MEAT SLICER 1960 — 30 13 || 14 2 1200 (EXHAUST FAN 2) EF-2
LIGHTING-DOWN 1400 20 1] 16 20 1400 BUILDING SIGN LIGHTING MICROWAVE 2080 — |20 15 16 2 1200 REACH-IN REFERIGERANTOR MUA-1 1960 15 16 20 1200 (EXHAUST FAN 3) EF-3
LIGHTING-PENDANT 1200 2 17 (] 18 2 1200 DISH FAN | 2080 20 17 || 18 |20 1200 COFFEE BREWER 1960 3| 17 | | 18 20 1200 (EXHAUST FAN 4) FF-4
LIGHTING-PENDANT 1200 o -— 20 19 20 20 1200 - — EXTERRIOR LIGHT 2080 e — |20 19 20 2 1200 - 1960 . — 130 19 20 20 1200 - (EXHAUST FAN 5) EF-5
LIGHTING-BAR/BOOTH 1400 20 2 (] 22 20 1400 TELEPHONE ROOM LIGHTING 2080 2| 21 2 |2 1200 COFFEE BREWER MUA-2 1960 2 2 2 1200 DINING AREA OUTLET 1
LIGHTING-BACK BAR — | 1208 2 23 || 24 20 — | 14 MUA-2 REFRIGERATOR — | 2080 20 23 || 4 2l - 850 — | 1960 30 23 | | 24 20 — | 1200 DINING AREA QUTLET 2
LIGHTING-BAGK TRAGK 1200 20 2126 2 1200 | - ‘ HOOD CONTROL MICROWAVE 2080 20 % || % 2 850 ICE CREAM CABINET 1960 — |30 2% | | % 2 1200 KITCHEN ARFA OUTLET 1
LIGHTING VESTIEBLE 1400 | - 20 271 281 20 — | 100 | — WALK IN COOLER COND UNTT CARVING SATATION 2080 | — 20 27 | | 28 2 850 ROLL WARMING DRAWER MUA-3 1960 | - a || 28 20 — | D | KITCHEN AREA OUTLET 2
LIGHTING BCOTH — | 1o 20 | 291130 2 — | 13K ICE MAKER SANDWICH REFERIGERATOR — | 2080 20 ||| 2 — | 850 FOOD WARMER — | 1960 32930 — | 1200 KITCHEN AREA OUTLET 3
LIGHTING PUBLIC 1200 20 31 32 20 1960 — [30 3 k) 20 1200 REACH-IN FREEZER 1960 — |30 31 32 20 1200 KITCHEN AREA QUTLET 4
SERVER ALLEY 1400 20 3 || 34 2 WAQLK-IN COOLER 1960 3 || 3 20 1200 ICE TEA BREWER MUA-4 1960 3 || 34 20
| 1200 20 |36 2 | 1960 3l 35 || 3 2 — | 12w BAG-N-BOX — | 1960 30 35 || 36 2
E— v o L& W 2510 — 130 || 38| 2 1200 | RECEPT-KITCHEN (GF) 2510 — 130 ||| 2
SITE LIGHTING 20 39 | | 40 20 WAQLK-IN FREEZER 2510 39 || 40 2 1200 MUA-5 2510 39 || 4 2
= ) 42 & — | 2510 sl 4 || 2] — | 1200 — | 2510 34 || 2] 2
il - A8400 L B0 | W00 | 600 17616 15796 | 1579 7040 | 7030 | 7040 11450 11450 | 11400 6190 | 4980 | 5340
T0TAL BARFL EGAD 26538 101 | ANPS 3PHASH TOTAL PANEL LOAD 61146 |VA 170 |AMPS 3 PHASE TOTAL PANEL LOAD 44183 |VA 123 |AMPS 3 PHASE
ELECTRICAL PANEL "PL-D" 225AMP /3PH ELECTRICAL PANEL "PL-E" 200AMP /3PH
TABL # [SERVES WIRE c B A AMPS | CK | CK | AMPS A B C  |wiRe SERVES| TABLE# TABL # |SERVES WIRE c B A AMPS | CK | CK | AMPS c B A WIRE SERVICE TABLE#
Tia [BIGPOT(1)+POT() | #12 S0 a0 1| 2 |G 20 1 410 |BiGPOT(1)+POT)| Tea T13a |BIG POT(1)+POT(4) | #12 20 & I 11 2 | = A1 #10 BIG POT(1)+ POT(4) T20a
2300 2l 3| 4 2 2300 2300 2 3| 4 2 2300 .
Tib [BiG POT(1)+POT(R) | #12 1400 L 11 6 L #12 |BIGPOT(1)+POT(2)|  Tab T3 |BiGPoT(1)+POT(4) | #12 | 2200 ___ & | Bl & 8 | 10 #12 BIG POT(1)+POT(2) T20b
1400 ol 7| 8 3 = 1400 2300 2 7| 8 g - 1400 '
Toa [BIGPOT(1)+POT(4) | #12 20 L d | 10 & el #10 |BIGPOT()+POT(4)| Toa Tida |BIG POT(1)+POT(4) | #12 A0 4l 4 | 1 ) L #10 BIG POT(1)+ POT(4) T20c
2300 2l 11| 12 2| 2300 2300 2l 11 | 12 2| 2300
— 00 9 20 S 00 — 2300 3 7, —— 2300
Tob [BIGPOT(1)+POT(2) | #12 L. 13 | 19 = 40 1 412 |migpoT()+POTE)|  Tob Tidb |BIG POT(1)+POT() | #12 L | s e h ‘ L #12 BIG POT(1)+POT(4) T21a
1400 2| 15 | 16 2 1400 2300 2l 15 | 16 2 2300
T3 [piGPOT()+POT() | #12 20 L iniSW N | il #10 |BIGPOT(1)+POT()| Ti0a Ti5a |BIG POT(1)+POT(A) | #12 1400 L 0 B8 L. #10 BIG POT(1)+ POT(2) T2t WEI TAN
2300 2 19 | 20 | 2300 1400 2l 19 | 2 | 1400 . 2425 S WENTWORTH AVE.
T3 [BI6POT(1)+POTER) | #12 L .l a2 | i B #12 |BIG POT(1)+POT(4)| T10b Ti5 |BIGPOT(1)+POT@) | #12 Ll o 2l | B2 IF ) Ll #12 BIG POT(1)+POT(4) 216 CHICAGO IL 60616
1400 2| 23 | 2 2| 2300 1400 2 8| 4 2| 2300 .
o | 1400 |20 25 | 26 |30 2300 | | A e 1400 |20 %5 | % 20 1400 DINNING AREA OUTLET 1
4 [BIG POT(1)+POT(2) | #12 #10 |BIG POT(1)+POT()| T11 T16 |BIG POT(1)+POT(2) | #12
’ 1400 2| 27 | 28 2300 ’ i 1400 2| 27 | 8 2 1400 NING 2 ; -
. e 2 ' ‘ Ve 20 DINNING AREA OUTLET 2 PHONE: (312) 912-5798
, y P P i . AREA . ;
5 |BIGPOT()+POTER) | #12 | 1400 L - - 20 #12 |BIG POT(1)+POT(4)| Titb ™7 |BiGPOT()+POTER) | #12 1400 . 2 | &0 2t L DINNING AREA OUTLET 3 EMAIL: twarchitect98@yahoo.com
1400 2| 31 | 32 g - 2300 1400 2| 31 | 3 20
I . 1400 30 33 | 34 |30 2300 o 1400 |20 3 | 3 20
6 [BIG POT(1)+POT(2) | #12 #10 |BIG POT(1)+POT(4) | Ti2a T18 [BIGPOT(1)+POT(2) | #12 - 001-
’ i 1400 2| 35 | 36 2| 2300 ‘ T 1400 2 35 | 3 20 EL?PEIEES '\11(1)'305)12002222013
7 [BIGPOT()+POT(R) | #12 , 1800 1 i B —= : 2800 1 412 |piG POT(1)+POT(4)| Ti2b T |B&PoT)+POTE) | #12 1200 L T | & 1730/
1400 2| 39 | 40 2 2300 1400 2l 39 | @ 20
0| # a | »
10200 11600 11600 12900 15200 | 14300 10200 11100 13900 322 8800 | 10600
TOTAL PANEL LOAD 65913 183.0__|AMPS 3 PHASE TOTAL PANEL LOAD 47758 132.6  |AMPS 3 PHASE MEP ENGINEER
236 W ALEXANDER STREET
CHICAGO IL 60616
PHONE: (312)720-8800
_ 7 v BILLY WANG68@HOTMAIL.COM
ALL RECEPTACLES IN KITCHEN AREA A INNIRIN A
N . 25,2%5 2%%5 33%13—5 37,%{ EXPIRES: 11/30/2023
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\ MECHANICAL NOTES LEGEND:
7 L 1. THE CONTRACTOR SHALL EXAMINE ALL OTHER SPECIFICATIONS, DRAINING AND ALL OTHER FEATURES OF BUILDING
CONSTRUCTION WHICH MAY AFFECT HIS WORK AND BE GOVERNED BY THESE SPECIFICATIONS, INCLUDING THE S/A HVAC SIDE SUPPLY AR GRILL
GENERAL CONDITIONS AND PARTICULAR INSTRUCTIONS TO ALL BIDDERS AND SUPPLIERS.
1% ® 0|0 |O]¢]e 1 ® 2. ALL WORK SHALL BE EXECUTED AND INSPECTED IN STRICT ACCORDANCE WITH ALL LOCAL CODES AND/ OR
\ o | LT IS 1T I Dﬂasumv)vL 1 2z STATE CODES, LAWS, ORDINANCES, RULES, AND REGULATIONS APPLICABLE TO THIS PARTICULAR CLASS OF WORK,
I M B ¢ A | LT SR S —— AND EACH CONTRACTOR SHALL INCLUDE IN HIS PRICE ALL SERVICE CHARGES, FEES, PERMITS, ROYALTIES, TAXES, S/A HVAC SUPPLY AR GRILL
Z ‘ 1| o | A1 . St P R AND OTHER SIMILAR COST IN CONNECTION THEREWITH.
N Ik | ik | K — | _ 3. PRIOR TO FABRICATION OF DUCTWORK, CONTRACTOR SHALL EXAMINE AND VERIFY ALL CONDITIONS ABOVE AND
S 3 A . A . 1 . BELOW THE CEILING WHICH MAY INTERFERE WITH THE DUCT SYSTEM AND NOTIFY THE ARCHITECTS OF ANY
20T () § o | (e )emhust, ol (er2)umbude| | (-3 )mibun@ " CONFLICT ENCOUNTERED. CONTRACTOR SHALL PROVIDE ALL OFFSETS ETC. WHICH MAY BE REQUIRED. R/A HVAC RETURN AR DIFFUSER
& & & ! - ! - ! : 4. ALL SHEET METAL CONSTRUCTION SHALL BE IN STRICT ACCORDANCE WITH "SMACNA” LOW PRESSURE DUCT
— EXIST OFFICE T fowre e | T [Bere e | (@] e | CONSTRUCTION STANDARDS.
ST STORAGE o ? | %fl,mn:num EXILLG 5'_0’)“._0'15)“ | mnwrm—z EXILLG ) f? | |g:83I;M?NIT:‘UA_3|Dﬂ£T S oX T | 5. TURNING VANES SHALL BE INSTALLED IN ALL BENDS EXCEED 30 DEGREES. IE‘ E/A EXHAUST AR GRILL
e @ iy | 50 Pk | |_o-0" [ebsTs =1l ,ﬁ“}mm A 6. ALL DUCTS SHALL BE SUPPORTED WITH 1” WIDE, 16 GAUGE GALVANIZED STEEL BANDS. .
e Jl\ T | /I I LS = @ 7. ALL RECTANGULAR DUCT SHALL BE INSULATED WITH A MINIMUM OF 1” INTERNAL LINER, 2 LB. DENSITY. ALL
- y . i L _ ® O ® L] pesrh swrmen svfpu ROUND DUCT AND DIFFUSER TOP SHALL HAVE A MINIMUM OF 2" FOIL BACKED BLANKET TYPE INSULATION WITH £—h MANUAL BALANCING DAMPER WITH LOCKING QUADRANT OPERATOR
—] DNl P — ALL JOINTS BUTTED AND TAPED. SUPPLY AND RETURN AR DUCTS AND PLENNUMS SHALL BE INSULATED WITH A
PN J Ogmop | J | < | S MINIMUM OF R—8 INSULATION. (PER 2018 IECC C403.2.9). PROGRAMMABLE TYPE THERMOSTAT PROVIDE MANUFACTURE'S
N N (77777775 [ ) [ ) [ ) " 8. ALL DUCT DIMENSIONS SHOWN ON PLANS ARE SHEET METAL DIMENSIONS. ALLOWANCE HAS BEEN MADE FOR @ RECOMMENDED AUTO—CHANGE OVER 7-DAY/24—HOUR PROGRAMMABLE
g | oo | LINER. THERMOSTAT WITH REMOTE SENSOR FOR EACH UNIT.
g i N 4 £ 4 ® o |e | I ® 9. CONTRACTOR SHALL COORDINATE LOCATION OF ALL SUPPLY AND RETURN AR REGISTERS, DUCT, GRILLES, AND
2 2w () e T e P P R P ‘ DIFFUSERS WITH LIGHTS AND CEILING PATTERNS.
g osrosmy | ' [ T T 7 | T B 17 < | S @ J o 10. SUPPLY AIR DIFFUSERS SHALL BE KRUEGER MODEL 1104 WITH OPPOSED BLADE DAMPERS AND FRAME 23 FOR (© DUCT SMOKE DETECTOR
g%\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\v \\\\\\\\\: 3200°M (TYP) | — | | L | ) LAY—lN CE”_lNG, AlR DlSTRlBUTlON DUCT NOTE'
> & - 1| = cr_ g\ omro ool 5 | s r—o/ Yewrs onwst % ST MEN 11. MOUNT THERMOSTAT AT 48" MAXIMUM ABOVE THE FINISHED FLOOR. 5 FROM (CRW)| 7O (CFw) | SHUT SWITCH SHALL SHUT
2 EXST'S KITCHEN w P | _ o @ 12. PROVIDE U.LF.D. AT ALL DUCT OR AIR DISTRIBUTION PENETRATIONS OF RATED WALLS, FLOORS. OR CEILING T 557 100 DOWN FAN MOTOR UPON
é @ EEE — e || Bl @ | ASSEMBLES W/ ACCESS. 0 221 4001 ALIRM SIGNAL FROM ALARM
a " " R e — ST R g 7 13. PROVIDE CONDENSATE DRAIN W,/ TRAP AT UNITS WITH DRAIN TO OPN'G BY PLUMBING CONTRACTOR. SYSTEM.
gg cooEn \ il & 1 COORDINATE W/ PLBG. CONTRACTOR. NOTE: (2018 IMC SECTION 405)
g ] Ml o8 o8 o8 o8 o8 O 7HON IO 14. MECHANICAL CONT'R SHALL CONFER W/ ELECTRICAL CONT'R & COORDINATE ALL POWER REQUIREMENT POINTS MECHANICAL VENTILATION SYSTEMS SHALL BE PROVIDED WITH MANUAL OR
A Ll akro o OR CONNECTION ETC. COORDINATE W/ PLBG. CONTRACTOR TO INSURE PROPER CONDENSATE DRAINS. AUTOMATIC CONTROLS THAT WILL OPERATE SUCH SYSTEMS WHENEVER THE SPACES
A \ L 2 7 U (TP) O o 15. COVERINGS AND LININGS. COVERINGS AND LININGS, INCLUDING ADHESIVES WHEN USED, SHALL HAVE A FLAME ARE OCCUPIED. AIR—CONDITIONING SYSTEMS THAT SUPPLY REQUIRED VENTILATION
é ® I L SPREAD INDEX NOT MORE THAN 25 AND A SMOKE— DEVELOPED INDEX NOT MORE THAN 50, WHEN TESTED IN AIR SHALL BE PROVIDED WITH CONTROLS DESIGNED TO AUTOMATICALLY MAINTAIN
g - 7 o T;m%mm o8 o - ACCORDANCE WITH ASTM E 84. DUCT COVERINGS AND LININGS SHALL NOT FLAME, GLOW, SMOLDER OR SMOKE THE REQUIRED OUTDOOR AIR SUPPLY RATE DURING OCCUPANCY.
é __ DTG sy o | || | st ;VEHFE\”CEESTT:E TlgsﬁcngRPDé\gA%RVE'TSHQEEMNST 4F1A1LLAEETL%EV TZEQAOF:ER?E,EF)TO WHICH THEY ARE EXPOSED IN MECHANICAL CONTRACTOR SHALL ADJUST AC EQUIPMENT AS NECESSARY TO
g I & BHSTG WATER STATON A \ : ' FNSURF THAT TFNANT SPACF HAS MINIMUM VFNTILATION AR RFQUIRFD BY CO
/§ | | 2 O ® |__
2
2\ |l
g S k wsziz) el EXIST'S AIR BALANCE SCHEDULE OQUTSIDE AIR CALCULATION PER IMC TABLE 403.3 WEI TAN
\ ‘ %z
- . N | N ol — ~ CUTDOOR AR 2425 S WENTWORTH AVE.
N ST'G SUPPLY
| ) X N ® b N ® |9 ® d] MBER SUPPLY RETURN | OUTSIDE AR | EXHAUST AR OCCUPANT LOAD 1 (fm /person) CHICAGO IL 60616
R, @ > > T
cors g | @ @ . OCCUPANT OUTDOOR PHONE: (312) 912-5798
EXISTG WAITER STATION 4 RTU-1; -3 (10 TON)| 4000 X 2 3200 X2 800X 2 NAME OUTDOOR | CODE AR .
i sq. fT. | LOAD, AR PER EMAIL: twarchitect98@yahoo.com
RTU-2 (71/2 TON) 3000 2400 600 PER 1.000 PERSON | QUTSIDE AIR
& d ® RTU-4 (15 TON) 6000 4800 1200 SQ. FT. LICENSE NO: 001-022013
& o |0 ® 1| Smamy DINING AREA 4094 70 75 2149 EXPIRES: 11/30/2022
& > ' MUA-1 5600 16600
. ; P (QEEHENQAEEA) WAITING AREA 124 100 75 93
q-2-
oy 2400X 3 SERVICE AREA 318 20 75
® 5B X ® (KITCHEN AREA) 4 MEP ENGINEER
g oy X . TEF-1-2-34 200 X 4 KITCHEN AREA 2407 20 7.5 361 1200 236 W ALEXANDER STREET
< e, < < < < FF1 0345 00X TOTAL OUTDOOR AR REQUIRED 2651 CHICAGO IL 60616
ouEetER <@ ™ (HOT POT DINNING) TOTAL OUTDOOR AR PROVIDED 17800
MR 53 dE PHONE: (312)720-8800
EXIST'G SUPPLY -1,-4,-9,-4,-
3200 (TVP) (HOT POT DINNING) 2880 X 5 BILLY WANG68@HOTMAIL.COM
® = ¢ — o ==y ® LICENSE NO:  062.068227
TOTAL: 23400 24000 KITCHEN AREA EXHAUST REQUIRED PER IMC TABLE 403.3 EXPIRES: 11 /30 /2023
I—— F— dT—v F—1F—1F—W
EXHAUST AR | EXHAUST AR
EXISTING MECHANICAL PLAN / SQ. FT.| ber so fT | REQURED | | EXHAUST AR PROVIDED
SCALE 1/8"=1-0" KITCHEN AREA | 1271 40 5084 2400 X 3=7200
HOTPOTAREA | 4100 2.0 8200 3200 X 5=16000
ROOFTOP UNIT WITH GAS HEATING SCHEDULE
VARK MM | NOMINAL| FROTOTYPE ™ syppy | ouTSIDE |  OUTDOOR AIR ESP. |FAN |GAS INPUT [GAS OUTPUT| AFUE |NET COOLING | SEER/EER |E.D.B.| EWB.|MCA [MOCP|{VOLTAGE | OPERATING
TONNAGE M%gFéFflENRO AR (CFM) | AIR (CFM) FEATURE (IN. WG.) | HP (MBH) (MBH) | (%) (MBH) *F i WT.(LBS)
- I ECONOMIZER ]
RTU-1;-3 (EXIST'S)[ 2 | 10 YSC120F3 4000 800 W/BAROMETRIC RELIEF 1.0 3.0 180 140 82 70 /12.0 80 67 | 45 |50 |208/3PH| 1430 @
RTU-2 (EXISTS) | 1| 7.5 | YSCO90F3 | 3000 | 600 ECONOMIZER 10 20| 115 93 82| 50 120 | 80 | 67 |35 |50 |208/3PH| 1430
W/BAROMETRIC RELIEF Z
] . . FCONOMIZER ] — O <t
RTU-4 (EXISTS) | 1| 15 EXIST'S 6000 | 1200 |\ o R | 10 |40 | 200 160 82 50 /120 | 80 | 67 |35 [100 [208/3PH| 2530 — > 5
MUA-K(EXISTS ) | 1 EXIST'S 5600 | 5600 30 | 210 168 82 35 |208/3PH — Lo E R
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EXIST'S F_\ /) @ J ; ~
RTU-1 | X @
10.0 TON) | L7\
EREEZER - E/
= =1 ©®
oy S === 72
— e}
| ol F\ /7T MUA\ | | exsre wake 14x28 BISTC EXHALST ( ) XS EXHAUST ) .
I/ | X | N3/ || ( EF—4) FAN EF~4 3200GPM i"j FAN EF-5 320007 EXISTG MEN Centrifugal Upblast Exhaust Fans offering 500 to 2250 CFM
WATEP2ARN =] N @
|/ | L _ EXIST'G HOT POT AREA EXHAUST FAN:
I K _! Bostc e wos EF-1:EF-2:EF-3:EF-4:EF-5=3200 CFM/120V/20A/1PH Direct Drive Gas-Fired Heater, ETL Listed, for use in tempering make-up air. 6500 CFM
3 “ 2880CFM
- ER)%LS / 1 ) 7z EXIST'G HOT POT AREA MAKE-UP-AIR:
10.0 TON) . . / MUA-1; ;-5=2880 CFM/208V/20A/3PH
@ ot wae o S % XHAUST FAN INFORMATION L /206V/20M
/|| zascu FAN
@ @ % O UNIT FAN UNIT MODEL # MODEL TAG CFM S.P. RPM H.P. ¢ | VOLT | FLA |WEIGHT <LBS»
o o ISSUES DATE
== % EF-1 EXIST'G NCAIBFA NCALSFA 3200 | 1000 | 902 |1s500| 3 | 208 | 47 166.89 ISSUED FOR PERMIT | 05/28 /2022
| N7 @ —_—
X EF-2 EXIST'G NCA18FA NCAL18FA 3200 1.000 202 1.500 3 208 4.7 166.89
AN —
- r=Z_ "7 L OO EF-3 EXISTG NCA18FA NCAL8FA 3200 1.000 a0e 1.500 3 208 4,7 166.89
EEEIZ'EZEE _ 7.9.11:SP:1 L__:E | = = O O EXIST'G WOMEN
. EXIST'S o
RTU=2 \ . EF-4 EXIST'G NCA18FA NCAL8FA 3200 1.000 202 1.500 3 208 4,7 166.89
7-1/2 TON) _
A X OO EF-5 EXISTG NCA18FA NCA18FA 3200 1.000 a0e 1.500 3 208 4,7 166.89
EXSTG EXHAUST - @ @
D e oo o 1 _— / HEATER/MUA FAN INFORMATION
- = FAN
) S(T.S?’é |€\ /7| o O o o UNIT FAN UNIT MODEL # BLOWER| HOUSING TAG CFM S.P. RPM H.P. ¢ | VOLT | FLA [WEIGHT <LBS» \\\\\\”,,,”//
_ | X | % % NO. oW OF | 'y,
RIU-3 1} X o o™ 4 NIR\? Lz%
100 TON)| 1,7y % % MAU-1|  EXISTGA1-D.250-G10 GI0 | Al-D250 2880 | 0700 | 1316 | 2000 | 3 | 208 | 6.0 57243 S Qg G
EXIST'G EXHAUST EXIST'G EXHAUST —_— _ S \\\ ,,, [
L, WSSy (T2 @@ °©° °© o FS om = 2
Hooo 2 L———=- / z 2 i]] MAU-2 EXIST'G A1-D.250-G10 G10 A1-D.250 2880 | 0.700 | 1316 | 2000 | 3 | 208 | 60 572.43 s 3§ WANG Tz
R b g DINING RM g Lo % - S e
FAN FOR DISHWASHER @ R R MAU-3 EXISTG A1-D.250-G10 G10 A1-D.250 2880 | 0700 | 1316 | 2000 | 3 | 208 | 60 572.43 ST T 062.068227 : 5:
© o — oz ' SRS
R . S N
i]] MAU-4|  EXIST'GA1-D.250-G10 G10 A1-D.250 2880 | 0700 | 1316 | 2000 | 3 | 208 | 6.0 572.43 ~ ¢J,<(\ CBLL: 312-T20-880 § N
7 /// % ////,”’“””‘m\\\\‘ <§, \\\
7, R
- SO— L MAU-5|  EXISTGA1-D.250-G10 G10 A1-D.250 2880 | 0700 | 1316 | 2000 | 3 | 208 | 6.0 572.43 //,//;Po FES S\Q%\V\‘\\\\
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\ PLUMBING NOTES
ALL ABOVE GROUND SUPPLY WATER PIPING SHALL BE COPPER ALL WATER INLETS MUST HAVE AN AIR GAP BETWEEN THE WATER
7. Z TYPE L. ABOVE GROUND WASTE / VENT PIPING SHALL BE INLET AND THE FIXTURE IT IS SERVING. THE AIR GAP MUST BE
SCHEDULE 40 PVC WITH PURPLE PRIMER ON ALL PVC JOINTS. TWICE THE DIAMETER OF THE WATER INLET.
g% g g £ UNDERGROUND SEWER PIPING TO BE MIN 4" SCHEDULE 40 PVC
—_ O O O O O O O O WITH PURPLE PRIMER ON ALL PVC JOINTS. CELL CORE PIPE IS PROVIDE VACUUM BREAKERS ON SUBMERGED INLETS SUCH AS
EX‘ S N G N O W OI 0.0 % NOT ALLOWED. WATER CLOSETS, URINAL, DISH WASHER GARBAGE GRINDERS,
y . & i MOP SINK FAUCET AND ANY THREADED WATER OUTLET. PROVIDE
% %ﬁ ©%© SEWER AND WASTE PIPING SHALL BE PRESSURE TESTED PER DOUBLE CHECK VALVES WITH ATMOSPHERIC VENTS OR REDUCED
/ o™ 6 LOCAL PLUMBING CODE. PRESSURE ZONED BACKFLOW PREVENTERS CAPABLE OF BEING
T o 0o o o INDIRECT CONNECTIONS DISCHARGES THROUGH AN AIR GAP AT SUBMERGED ON WATER INLETS WHERE YOU CANNOT INSTALL A
e vy | & o o e &% LEAST TWICE THE DIAMETER OF THE WATER OUTLET INTO THE VACUUM BREAKER AFTER THE LAST SHUT OFF VALVE OR SOLENOID
A 3 o O DRAINAGE SYSTEM. EQUIPMENT MAY NOT DISCHARGE TO A SWITCH SUCH AS THE PRE-WASH SPRAYER.
o5 EXST© OFFICE % $% BUCKET AND ICE MAY NOT BE STORED IN AN UNDRAINED UNIT,
o o 2, COOLERS/FREEZERS. WATTS 9D SERIES DUAL CHECK VALVE WITH INTERMEDIATE
O O o O ATMOSPHERIC VENT BACKFLOW PREVENTOR
L4 &% % INDIRECT PIPING FROM FIXTURE TO THE AIR GAP MUST NOT
o o EXCEED 5 FEET. TO PREVENT BACKFLOW FROM CHEMICAL SYSTEM AT 3 COMP
7777777 7 © © © © SINK, PROVIDE AN ECO-LAB PATHWAYS ELECTRONIC UNIT OR
/ g INDIRECTLY CONNECTED FIXTURES MUST DISCHARGE INTO EQUIVALENT. THERE SHALL BE NO DRILLING OR TAPPING OF ANY
Crorrrroresedioresersdidadede VENTED TRAPS PLACED AS CLOSED AS POSSIBLE TO THE FIXTURE PORTABLE WATER SUPPLY PIPE, FITTING OR FIXTURE FITTING FOR
\ AND IN THE SAME ROOM. EACH FIXTURE WILL REQUIRE A THE PURPOSE OF INTRODUGING SUCH GHEMIGALS.
\ SEPARATE LINE TO AVOID CROSS CONNECTION.
\ e oo e oo INDIRECT WASTE DRAINS ARE REQUIRED AT ALL THREE
\ ALL PLUMBING VENT TERMINALS SHALL BE LOCATED NOT LESS COMPARTMENT SINKS, DISHWASHERS, BAR SINKS, ICE MACHINES,
7 % 8 % &% % Z THAN TWELVE FEET (12') HORIZONTALLY FROM ANY FRESH AIR SODA DISPENSERS, BEER TAPS, PREP SINKS, STEAM TABLES,
L _ - - - o o DS O J U INTAKE AT THE ROOF. WALK-IN COOLERS/FREEZERS CONDENSATE, OR ANY FOOD
§\\\\\\\\\\\\\\\\\\\\ RELATED EQUIPMENT REQUIRING DRAINAGE.
§ O O O O O O O O EXISTG MEN HAND SINKS MUST BE PROVIDED IN THE FOOD PREPARATION,
g £ £ £ £ FOOD SERVICE AREAS, DISHWASHING AREAS, AND BAR AREAS PROVIDE THERMOSTATIC MIXING VALVE TO EACH LAV. FAUCET
\ WITH MIXING FAUCETS, HOT AND COLD WATER AND APPROVED AND AS INDICATED ON SUPPLY RISER DIAGRAM WITH WATER
\ O O O © O O O © % DISPOSABLE (PAPER) HAND TOWELS AND SOAP. SPRING-LOADED ~ TEMPERATURE SETTING POINT OF 110° F - DEVICE TO COMPLY
7 Eﬂ FAUCETS MUST RUN CONTINUOUSLY FOR A MINIMUM OF FIFTEEN. W/ ANSI/ASSE 1016 OR 1017
\ ; | (15) SECONDS.
§ Z O Q ALL TEA MAKERS, AND SODA MAGHINE ARE TO BE INSTALLED WITH SS
\ L =L ALL EQUIPMENT SPECIFIED COME WITH MANUFACTURER BEVERAGE CHECKS ON THE WATER FEED TO THIS EQUIPMENT.
\ P22 SUPPLIED VENT-LIMITING DEVICES. CONTRACTOR IS
\ comEcT 0 #os @, = , REQUIRED TO INSTALL SUCH DEVICES IN ACCORDANCE WITH TOILETS, URINALS, HAND SINKS, 3-COMPARTMENT SINKS, MOP BASIN,
\ EXSTG JANTARYLLINE A | ¢ g XSTG S“BULE THE MANUFACTURER'S INSTRUCTIONS TO MEET IFG 410.2 PREP SINKS, SODA CHASES, CONDUIT/PLUMBING LINES, OPENINGS IN THE
7 Y X / oD o b B N CODE AND TO MAINTAIN WARRANTY. WALLS/CEILINGS AND PERMANENT COUNTERS/CABINETS MUST BE SEALED
\ / o B —— _ TO FLOORS/WALLS WITH A SILICONE SEAL. CAP SODA CHASES WITH A PVC
\ g I | | EXISTG WﬁR STATION PROVIDE STEEL MESH VINYL COATED GAS LINES WITH QUICK END CAP, CUT TO FIT AROUND SODA SYRUP LINES. DO NOT USE FOAM.
\ g | @ DISCONNECTS ON ALL GAS FIRED EQUIPMENT,
%
\ \ X | S . FOR CLEAN-OUT REQUIREMENTS WITHIN THE BUILDING: ON MAIN SEWER
§ / )l V Q[ ALL GAS PIPE AND FITTINGS TO BE SCHEDULE 40 BLACK GAS THERE WILL NEED TO BE CLEAN-OUTS EVERY 50 FT ON 4 IN PIPE AND 100
5 \5 y T dll [ ——A PIPE WITH GAS VALVES AT EACH APPLIANCE. KITCHEN FT ON 6 IN PIPE. BOTH NEED CLEAN-OUTS AT CHANGE OF DIRECTION,
2\ Y o | | EQUIPMENT MUST HAVE APPROVED GAS CONNECTORS.
§ §? -~/ 00 , Q[ NO DOUBLE Y CAN BE USED FOR UNDERGROUND PLUMBING WHEN 2'-2"
\ V. Q0 g R WASTE LINES COME FROM OPPOSITE DIRECTIONS; STAGGER 2-Y'S.
V ewsrc sw e ] — L — — — —| Lo
\ § AN ~S ) O PROVIDE PROPER APPROVED FIRE WRAP ON ALL P.V.C. PIPES IN CAVITY
S NV D7 || N Nele) ABOVE DROP-CEILING.
, coLD BAR @ W FOR DISHWASHER, USE ECO-LAB SOAP SYSTEM OR EQUAL WITH SEPARATE
EXISTG WAITER STATION 7 WATER LINE WITH A DOUBLE CHECK VALVE MANUFACTURED BY WATTS
INDUSTRIES: MODEL 9D OR EQUAL
O O O O
o ot
i %() O %CQ 7 EXIST'S WATER USAGE CALCULATION PLUMBING FIXTURES AND FITTINGS SCHEDULE
F:
O O i PLUMBING FIXTURES NO. LOAD VALVES IN WATER SUPPLY FIXTURES UNITS FIXTURE MODEL MODEL NO/ REMARKS
r 7 CoLD HOT TOTAL WATER CLOSET KOHLER ADA COMPLAINT,FLOOR MOUNTED
I I :J] TOILET 7 3 21 LAVATORY KOHLER ADA COMPLAINT,WALL MOUNTED
>§ % DINING RM % % / LAVATORY 6 1 1 12 URINAL KOHLER ADA COMPLAINT,WALL MOUNTED
G URINAL 3 3 9 FAUCET KOHLER ADA COMPLAINT, ASME/ANSI 116/117
é( o © O @ © © © O CE MAKER ] ] ] COMPLIANT,SET TO 110F MAX
o j] DISHWASHER 1 3 3 4 TEMPERING VALVE WATTS 1170-M2
7 ><( 7. NIOP SINK ] 3 3 1 TOILET PAPER DISPENSER| BOBRICK B5288 ADA
Tl 3 COMPSINK 11 3 3 2 GRAB BARS BOBRICK B66806 SERIES, 36" AND 42"
DUMPSTER 7 7 7 7% HAND SINK 3 ] 1 e SOAP DISPENSER BOBRICK B82216 SURFACE MOUNTED
MIRROR BOBRICK B-165 (ADA COMPLIANT)
©%© Q%Q Q%Q ZZEDPA?:\ISSPE 1 ? ) j TRASH RECEPTACLE BOBRICK B-275 WALL MOUNTED
' HAND DRYER WORLD DRYER| WA126-2 PWHC WHITE AIRSPEED SURFACE
8 8 8 Q g [:J CHINESEWOK | 1 3 3 38" AFF.FOR ACCESSIBILITY
TOTAL 7
[ I L 4 7 Zi 4 ' Ll v TOTAL 77WSFU, 62GPM DEMAND , METER SIZE REQUIRE 1.5"; PIPE SIZE
J REQUIRE 2 " AS PER TABLE N APPENDIX A
SCALE 3/16"=1'-0" FLOOR DRAIN STRAINER
SLOPE TO DRAIN /—FINISHED FLOOR
r _IEXIST’G £ VIR 1 - o CLAMP PAN TIGHTLY
L g L #EXlST G 4" VIR FINFIE(I;I(E)R - £ 27754 INTO DRAIN COLLAR
| ) \ i RS M gy AN TIGHTLY
| i F--T—-——-7-——-————-—---- ‘e i —I————'r———f——r————l————n———r—z——-r ——————— T-——f—r———r-————r———7-———-- q1————7—-—————- 1 | e INTO DRAIN COLLAR
| | | | I | | I | I | | | I I | 1 1/2”I | | I | | | I | : DRAIN BODY POURED
2 | ’ » ” I ” 2»' 1 1 2;1 I 211 I 2,1' 1 ,] 2;1 I 211 I ”I 211 I 4.”' 211 I 2” | 2,, I 2» I I » I 2::' 211' ,,I 2»' 21: I 2;1' I IN PLACE
5 7 I Vi AT | /27 1/ | L2 | | | ! 2 R 1/2 | o ! | £ TYP. FLOOR DRAIN DETAIL
= | | | : ' | : ' ' ; | ' : SODA : pisy | HAND I ' Lo (2) Hanp! ' (2) L arver | o NOT T0 SCALE
3 I LAy ! | LAy ! | () LAV ! (2)Lav | | 1 Disp.  lwasHer! SINKS T3 comp sin| : " o | | 2-COMP SINK] | | 5
: : URINAL LI“] | : | I : : 5 I I : | o) I Lo : | 0 | MOPI : I—| : I :5 [T} DISCHARGE PIPE
| r\l » | WCl ” I 3WCI g | » N (2we] | 03D | 1 4 0Dl SINKT  0sD 6)FD | 4" 0SDI 0SD | '
L W 2 2 D | R L L a B 2 : D e L Ty Ll ¥ 67 | T ! | | | FLOOR LINE PVC HUB ABOVE FLOOR
| | | o el B Bl sl Bl \ 4 s\ O 4,,\ TJ:\ 2’\ L|44\ o \ T'.IZ\ EXSTC | | B 12 X D AR GAP
| | 4 | : 4 | : 4 | : | » EXIST'S 4" GREASE LINE o _L\ : FINISHED FLOOR—:_"?'..-'? I
I | \ | | | | | | | 4 <S Ca A HUB OUTLET
e ———————— - _—— . - - Y ” U
EXIST'G MAN'S EXIST'G WOMEN'S EXIST'G WOMEN'S EXIST'G MEN'S 4" SANITARY LINE " TO EXISTING
AN EXIST'S OUTSIDE BUILDING UNDERGROUND GREASE TRAP W/MIN. SANITARY SYSTEM
. " TYP. INDIRECT WASTE CONNECTION (OSD
4" INLET AND 4" OUTLET. ALL WASTE LINES TO BE A MINIMUM OF OTTOSCALE (0sD)
WASTE RISER DIAGRAM 4" IN DIAMETER PIPING.
NOT TO SCALE
FLOOR GRATE TO BE FASTENED DOWN
WITH SCREWS
PROVIDE BACKFLOW THERMAL EXPANSION TANK LOCATION _ AUTOMATIC TEMP. & 0 DISCHARGE PIPE
PREVENTOR WATTS #N308 SEE DETAILS IN EXISTING HOT WATER ; MOUNT FLUSH WITH FLOOR
FOR DISHWASHER AND SPRAY HEATER DIAGRAM ON P2 PRESSURE RELIEF VALVE —\ %
WASH y  om FINISHED FLOOR AR GAP = 2xD”
1” HW ~1/2" HW 7'-6"VACUUM BREAKER Rty \_]“ —
r—-——"=>======= T~ 77"/ 777 [ e e —TT T T T T I . = NOTE: : A st e
I | I | 11/27CW I I | | \ ! I FLOOR SINK COVER FLUSH WITH TILE ‘ﬁ "'[---;_-
) ' ’ . v OR FLUSH WITH CONCRETE FLOOR IN 2
EXISTG RPZ = = | = = = I = = = |= = = = = = I = = = I = I = I = = = ’|” W I'] ’ HW I = ﬂ_ = I = = AREA WITH NO TILE g
: PROTECTION INSIDE e N N 2o L2 o2 2 o N N B P Ay e | 1=t 2 Lo | N\ HUB QUTLET
| SPACE AFTER WATER Sl oy LY R NS S N RS N Q = I N Q& | N N >~ > | TYPICAL FLOOR SINK
| METER TO REMAIN N A T :‘_ - - 1= = - DEEE A :‘— — - : — : = I‘_ ‘_ — - : T T I | NOT TO SCALE
| | | 3 | 17 | |
o o | | | ' | ' L l
: EXIST'G 2" COLD : | 3 | @ 2) | (2) | HAND I | I [ ' :
| WATER SYSTEM UR |wc | LAV WC | LAV WC | LAV WC |UR | LAV | SINK , | | T I |
p clmlm o moqye g o mong A O T L VLI R O VL LT LI T 1 O [T Il I I M1l T It I 1 |
A ———1— | | | | | | | | 1L L I L I L ] I L |
| WATER METER | = ) o CJELL J oL LJ LJ L] LJ L. |
' FLOOR LINE L — — 4 L ———— . L ————— - b —— : PRE ’ |
, , : : , : =, EXISTG SODA  DISH 3 COMP  CHINESE ICE MAKER  EXIST'G 80 GALLON MOP SINK (2) 2 COMP
| EXISTG EMPLOY'S  EXISTG EMPLOY'S EXISTG WOMEN'S EXISTG MEN'S S WASHER  RNSE  SpK WK BxieTe 0T WATER HEATER ST SINK |
EXISTG  EXISTG EXISTG  EXISTG EXIST'G EXIST'G

EXIST'G SUPPLY RISER DIAGRAM

NOT TO SCALE
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4 (7" WC) @ 3,070 CFH
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(R
100 GAS USAGE CHART
b B
EACH TOTAL
EQUIPMENT BTUR | Y1 | BTURD
DEEP FRYER 90000 | 90000 SEDIMENT TRAP DETAIL
SOUP STOVE 180000 3 540000
NOTE:
GAS RANGE STOVE 236000 1 236000 1136000 10 EQUIPMENT INLET SEDIMENT TRAP SHALL BE
CHINESE RANGE STOVE 200000 1 200000 f%) INSTALLED ON THE
; ISOLATION —— SUPPLY GAS PIPE FOR ISSUES DATE
RICE COOKER 55000 /0000 VALVE , EXISTING HVAC UNIT, ISSUED FOR PERMIT [ 05/28 /2022
WATER HEATER 199000 1 199000 199000 %1\ MAKE UP AR UNIT AND
180000 460000 | 460000 ] ] FACH APPLIANCE EXCEPT
RTU=1,2: 3 3 P ( Y ) T RANGES.
RTU—4 250000 1 250000 | 250000 5 N o
GAS P|P|NG PLAN MUA=K1 (KITCHEN AREA) | 275000 1 275000 | 275000 GAS 3-INCH M'N'MTM C——— NIPPLE
SUPPLY
SCALE 1/8"'=1'-0" MUA—1;=2;-3:—4; -5 [——=— CAP
(HOT POT TABLES) 150000 5 750000 750000 INLET
70000 SUPPORT FOR GAS PIPE ON ROOF i,
TOTAL ' SN OF 1y,
\\\\c')\};\\\i\:“\‘“”“””’[’/{il/o/& ////
GALVANIZED PIPE STRAP S8 wmom % =
GAS PIPING CALCULATION BASED ON TABLE 402.4(2) OF IFGC—2018 WITH 3" GALVANIZED SN WANG t 4z
EDITION MAXIMUM CAPACITY OF PIPE IN CUBIC FEET OF GAS PER HOUR WOOD SCREWS AS LINE i 062088227 f e =
FOR GAS PRESSURE LESS THAN 2 PSI AND A PRESSURE DROP OF 0.5 2% womm & O5
TTO INCH WATER COLUMN (BASE ON A 0.60 SPECIFIC GRAVITY GAS). PROVIDE 60 ML Zfrg <§?
NNEC c TOTAL RUN FROM POINTS OF DELIVERY NEOPRENE SLIP ”//O"@O'"""”"“g@«\
O 6 TO THE REMOTE OUTLET 80 FT PAD UNDER i FESSIY
EX'ERV'CE TOTAL BTUH = 3,070,000 BTU TREATED TIMBERS
N 9
NOTE: (IFGC 2018, SECTION 410.2) \ ROOF
1. A TEE FITTING WITH ONE OPENING CAPPED OR PLUGGED SHALL ‘ AS P AN
BE INSTALLED BETWEEN THE MP REGULATOR AND ITS UPSTREAM \ m e
SHUTOFF VALVE. SUCH TEE FITTING SHALL BE POSITIONED TO ?Rg%zwéggcamw GAS
ALLOW CONNECTION OF A PRESSURE—MEASURING INSTRUMENT & NOTES
AND TO SERVE AS A SEDIMENT TRAP. NOTE:
2. A TEE FITTING WITH ONE OPENING CAPPED OR PLUGGED SHALL PROVIDE GAS SUPPORTS ON ROOF AT 10°=0” ON CENTER. PROVIDE
BE INSTALLED NOT LESS THAN 10 PIPE DIAMETERS DOWNSTREAM ADDITIONAL SUPPORTS AT EQUIPMENT TO PREVENT WEIGHT OF PIPE SHEET NUMBER
OF THE MP REGULATOR OUTLET. SUCH TEE FITTING SHALL BE BEING PLACED ON EQUIPMENT.
POSITIONED TO ALLOW CONNECTION OF A PRESSURE—MEASURING
INSTRUMENT. G 1




