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/o | &= /J & \ / | o/ ol ITEM | QTY|  DESCRIPTION ITEM | QTY| _DESCRIPTION 17 North Ao &
i i ™\ ] ort urora Street
= = _ItD - — — = = = = = / = {t—)‘ — — — — - — — - —Q_‘ = = = L | — 1 1 | FLOOR DRAIN W/GRATING /Q)ﬂ 66 1 | TOASTER, FOUR—SLOT N Ithaca, New York 14850
: : il il TR R —— ) 2 1 | HOSE REEL & SPRAY \J.67__[ LOT| CONDIMENT CONTAINER (BY OWNER) )
! | g | IIII B =ENTRY /EXIT | |{eYeYelele)ate) = T 3 LOT| CART, TRAY DELIVERY (EXISTING) B8 = —<"SPARENUMBER— o
| : ~ A — : J” _____ e —— 4 6 | TRAY RETURN RACK, DOUBLE 69 1 | ICE MAKER MODULE, UNDERCOUNTER ;’h‘gmﬁ;};ﬁ;“ﬂ“ﬂ:{eﬂs‘"&;&g
| - N4 | 5 1 | SOILED DISHTABLE 70 1 | POS SYSTEM (BY OWNER) underthe_dlrecﬂonlofa_llcensedArchItect,
SHAFT | | H | 2 6 1 SHELF, TABLE—MOUNTED 71 1 PORTION SCALE (BY OWNER) ?ﬁﬂs;ﬁﬂmm%ﬁﬁm
ZOTA i , l Ll — (55) 62 @ (67) 7 1 | DISPOSER /2< 72 1 | ICE & BEVERAGE DISPENSER Is altered, the altering Architect shal affix
— ’ N A 8 2 | DISHWASHER VENT DUCT 73 1 | SPECIALTY COFFEE BREWER/DISPENSER ) :‘ods:t?:ndmemby_hlfsfalandwﬂ;s
— < 4 > (4 > < 4 > 9 1 | DISHWASHER, RACK CONVEYOR 74 3 | CUP DISPENSER——"—"—"" signatur, mdmofsu"’ch“““a,tm(m’ and
| | | 10 1 | SINK, PORTABLE SOAK 75 1 | DELI/BEVERAGE /CASHIER COUNTER, MILLWORK a specific description of the alteration.
CORR. TRAY RETURN K 1 | BOOSTER HEATER 76 1 | REFRIGERATED FOOD PREP TABLE
301 2 12 1 | CLEAN DISHRACK ROLLER TABLE 77 1 | REFRIGERATOR, 2—SECTION
— = 13 1 | WATER FILTER 78 1 | DROP=IN_UTILITY SINK
AN 2 14 — — SPARE NUMBER — 79 1 | COFFEE BREWER, AIR POT )
. ) i ' 15 1 | HAND SINK, SPACE SAVER (80 | 1T | BACK COUNTER, MILLWORK
a < > N 3 : 16 2 | DOLLY, RACK 2\ & 1 | SHELF, WALL—MOUNTED, MILLWORK B
CART bi 34 )" AN 17 2 | SHELVING UNIT, 4—TIER, MOBILE 82 1 | MICROWAVE OVEN
1) WASH a / i 77 18 — — SPARE NUMBER — /Z\Il 83 ~— ] - SPARE NUMBER — B
= LN T T N\ Y = N /, 19 — — SPARE NUMBER — R 1 | DROP—IN_HAND SINK
/ ) 7 p4 — 20 — — SPARE NUMBER — N & 6 | COFFEE, SERVER B
' b/ 22 = = 21 — — SPARE NUMBER — 86 1 | FOOD PROTECTOR, OPERATOR SERVE
] DISHWASHNG Y, @ O L 2 - — SPARE NUMBER — Ne& 1 | _TOASTER, FOUR—SLOT B
134@ iy N 7 | === = 23 5 | SHELVING UNIT, 5-TIER & - — SPARE_NUMBER —
— ' (@1¢ I i [=|,1:,=T, é 24 | = |~ — SPARE NUMBER — \ 89 — — SPARE NUMBER —
g f 2 / ' =" J @ 2% _ — SPARE NUMBER — Q0 1 | HEATED CABINET, 1-SECTION PASS THRU
b P /) 1 I |l I% o % _ _ SPARE NUMBER — 9 1 | REFRIGERATOR, 1—SECTION ROLL—THRU
Y e . < > L < 53 DINING 277 1 | DESSERT COUNTER, MILLWORK ® 1 | WORK COUNTER, MILLWORK
i / 12 \ei= iy I limmimi %8 : 28 1 | DOUBLE WALL SHELF, DRY DISPLAY % 1 | WASTE CONTAINER (BY OWNER) m
= 1 [ '
. 29 SERVERY b= | - Q/// 29 1 | UPRIGHT REFRIGERATED CASE % 1 | CONVEYOR OVEN, PIZZA
IR I =yl N % 1 | UPRIGHT REFRIGERATED CASE ) % 1 | EXHAUST HOOD O
= - g 2 3 — — SPARE NUMBER — % 1 | FIRE SUPPRESSION SYSTEM
—@ 11 K] 1 | PLATE DISPLAY/TRAY STAND, MILLWORK 97 1 | REFRIGERATED FOOD PREP TABLE m
/ 33 1 | MOP SINK, FLOOR MODEL B 1 | WORK COUNTER, MILLWORK
: 13 34 1 | SHELVING UN|T, 5-TIER % 1 | SHELF, WALL MOUNTED, MILLWORK :
| | , 17 . 28 | @ 3 1 SOUP BOWL DISPENSER, DISPOSABLE '\ 100 2 | FRYER, DEEP FAT, GAS
& & 2 TRESR B B - B B / N T A g B B B B B % 1 | SOUP CUP DISPENSER, DISPOSABLE { 101 1 | FRY DUMP/FILTER CABINET )
I~ I % W\ &=/ CASHER 37 1 | SOUP CUP DISPENSER, CHINA I 102 1 | EXHAUST HOOD —
123) 23 7 o 128 (38 | 1 | SOUP BOWL DISPENSER, CHINA __/_ 103 — — SPARE NUMBER —
. I O |
_@ 39 2 | PLATEDISPENSER, DROP=IN 104 1 | REFRIGERATOR/FREEZER, 1—SECTION )
179 8 TR ] 40 1 | SALAD/BEVERAGE/CASHIER COUNTER, MILLWK. 105 1 | DROP—IN HAND SINK
CORRDOR > y : - 41 1 | REFRIGERATED SALAD BAR 106 1 | DISH DISPENSER
NON-FO | N B 28 VI I 42 1 | REFRIGERATED SALAD BAR 107 1 | DISPLAY CASE, HEATED
STORAGE ‘ 59 43 — — SPARE NUMBER — 108 1 | EXHAUST HOOD L ¢
y r1[0000 =
O 10090 44 2 | SOUP WELL, BUILT—IN 100 — — SPARE NUMBER —
@L . CE 45 1 | FOOD PROTECTOR, SELF SERVE 110 1 | SINK CABINET, MILLWORK q)
| 46 3 | CUP DISPENSER 111 1 | CUTTING BOARD )
T @ n @ 47 1 | JUICE DISPENSER (BY VENDOR) N 112 1 | COMBINATION GRIDDLE/OPEN BURNER, COUNTERTQP
. <67> 48 1 | ICE & BEVERAGE DISPENSER 113 1 | CHARBROILER, COUNTERTOP s
! | 106 \ 08 s 49 — — SPARE NUMBER — 114 1 | FOOD PROTECTOR, VERTICAL
| 110 @ 12 50 1 | ICE MAKER MODULE, UNDERCOUNTER 115 2 | HEATED PLATE DISPENSER, DROP—IN q)
@ / SO 13 4 | 51 — — SPARE NUMBER — 116 1 | FOOD PROTECTOR, CONVERTIBLE
105 4 / N 114 @6 @6 52 1 | POS SYSTEM (BY OWNER) 117 1 | HOT FOOD WELL, DROP IN
° ) Y m @ 0 74 ; 53 2 | PORTION SCALE (BY OWNER) 118 1 | GRILL/HOT FOOD/ PIZZA COUNTER, MILLWORK
111 > NN @ i ; 7 mmmmmmmees 1 54 1 | DROP—IN HAND SINK 119 1 | TOASTER, CONVEYOR C
102 N G | S e e S 55 4 | WASTE CONTAINER (BY OWNER) 120 1 | FOOD WARMER @ J——
| PATENT DET | AN O | — s pm===deoog gl N ' . % | 1 | BACK COUNTER, MILLWORK 12 | 1 | EQUIPMENT STAND, REFRIGERATED =
309 @ 101 38K IAL T WHIFFFH -0 & 5 ) T < 57 1 | REFRIGERATOR, UNDERCOUNTER 122 | 1 | RANGE SURROUND, COOK—TO—ORDER O
3 ™ 2 \\\\\\ / ] T — 58 1 | HOT HOLDING CABINET, UNDERCOUNTER (123 | 1 | FEJLL FAUCET ro) O
@ Ny o JLo lllo JLo SRR N 59 1 | HOT WATER DISPENSER B 124 6 | CUP DISPENSER <
I I ' A U ll / 60 1 | CONDIMENT COUNTER, MILLWORK 125 | T 1 TARBONATOR (BY VENDOR) u —
@ ‘. 93 @ 117 @@ 6| 1 | WATER COOLER, CABINET INSERT 26| 1 | SODA STORAGE, BAG-N—BOX (BY VENDOR) O b
_() Q /SN / A . 62 1 | MICRQWAVE OVEN 127 1 | CO2 TANKS FOR SODA SYSTEM (BY VENDOR) -
| - N - = 63 1 | cUP DISPENSER IS 128 1 | DISPLAY COUNTER, MILLWORK « q)
| 177 o ST - i 64 1 | CONDIMENT COUNTER, MILLWORK ) 129 1 | FROZEN TREATS MERCHANDISER
SODA @ 19 “‘VC N i | ] 65 1 | DRAINER, DROP—IN L~ -
SCIR CLOSET @)
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ENVIRONMENTAL NOTES . % c 2
F
1. GENERAL CONTRACTOR SHALL FURNISH AND INSTALL QUARRY TILE TYPE FLOOR IN KITCHEN AND THIS DRAWING IS INTENDED TO PROVIDE : o
QUARRY TILE 70 BE INSTALLED IN. AN ALTERNATING' PATTERN WITH 100% OF TILE SEING SLP INFORMATION TO BE INCLUDED ON THE @ O =~
J\/ J\/ J\/ JV RESISTANT (CARBORUN)DUM ADDITIVE) AS DEFINED BY ASTM C1028 (STATIC COEFFICIENT OF FRICTION ARCHITECTS / ENGINEERS DOCUMENTS.
OF 0.060 OR GREATER). WALL BASES SHALL BE A MINIMUM OF 6” HIGH. BASES, INTEGRAL IT IS NOT INTENDED AND SHOULD NOT
PREPARATION AREAS SHALL BE SUPERTICHT AS MANUFACTURED BY THE UPGO COn OR EQUAL. BE USED FOR CONSTRUCTION.
GOLOR TO MATCH TILE 15 RECOMMENDED. IN AREAS WHERE QUARRY TILE GAN NOT BE. INSTALLED
EEC():SI;JSSEWIQI'EI SCTOR\IJE%TLIJBR:AASLE.RESTRICTIONS,' PROVIDE NON—POROUS, FIRE RATED AND APPROVED EPOXY %FM%E,\'I_;\Z%%ISE: AEELUEE%E%ESEJTEENEEnggog
18 19 20 27 24 (20 2 GELNG AND e, SURFAGES AOWAOENT 10, R OVER, ANY FOD PREPARATIN sRE IELLDNG FELD FIT & GUALITY OF WORK. NO
SIS Sl Sl OISR L R St o, g o i S et BE AL, ON et T
NON—POROUS AND NON—FISSURED MINABOARD ML#845 AS MANUFACTURED BY ARMSTRONG OR OF THE FSE CONTRACTOR FOR ANY ERROR DATE: 3 March 2003
EQUAL. USE 24" X 24" PANELS ONLY. A CORROSION RESISTANT SUSPENSION SYSTEM SIMILAR TO OR NEGLECT ON THEIR PART.
PRELUDE PLUS” MANUFACTURED BY ARMSTRONG IS RECOMMENDED. PROJECT: | 2001042
3. DIVISION 16 SHALL PROVIDE ALL GENERAL LIGHTING FIXTURES AND INSTALL COMPLETE DIMENSIONED DRAWINGS TO BE PROVIDED
WITH LAMPS, WIRING AND SWITCHES. ALL EXPOSED LAMPS IN FOOD SERVICE AREAS MUST BE OF BY FOOD SERVICE EQUIPMENT CONTRACTOR OTHER: CFL1387
PLASTICIZED SHATTERPROOF DESIGN WITH A MINIMUM OF 50 FOOT CANDLE POWER. AFTER AWARD OF CONTRACT DURING
4. FOOD SERVICE EQUIPMENT CONTRACTOR SHALL FURNISH AND DIVISION 15 SHALL INSTALL CONSTRUCTION PHASE. DRAWN BY:| BCH
STAINLESS STEEL HAND SINKS COMPLETE WITH REGULAR MIXING CONTROLS, SOAP AND TOWEL K /
DISPENSER AT LOCATIONS INDICATED.
E @ UHP MENT PH:I A N 5. ALL INDIRECT WASTE PIPING TO FLOOR SINKS SHALL TERMINATE A MINIMUM OF ONE (1) PIPE
DIAMETER ABOVE SINK.
' , s 6. ALL DISH AND GLASS WASHERS SHALL BE FURNISHED WITH A REMOTE SEALED SYSTEM, HOT WATER
1 /4 = 1 — O BOOSTER DELIVERING 180 DEGREE HOT WATER TO MACHINES.
T GACE ISR AL IS, 10 M GELNC, LOETS D (D.ONNE U L SORTBLE HQUIPMENT
wenger Frable
SO e s A S T o oSl o e CUevenger Frable PLAN
8. ALL EQUIPMENT SITTING ON FLOOR SHALL BE INSTALLED ON MINIMUM 6" HIGH STAINLESS STEEL FOODSERVICE & LAUNDRY I‘ ‘hll hdh \IJ
LEGS WITH ADJUSTABLE SANITARY FEET. CONSULTING & DESIGN a t._‘
9. FIRE SUPPRESSION SYSTEMS SHALL BE ENGINEERED, SIZED AND INSTALLED IN ACCORDANCE WITH 39 WESTMORELAND AVE., WHITE PLAINS, NY 10606
U.L., NFPA AND NEW YORK CITY BUILDING CODES. TEL. 91 4/997'9660 FAX. 91 4/997'9671
10. THE KITCHEN SHALL BE PLANNED AND DESIGNED FOR A MAX. AVERAGE AMBIENT TEMPERATURE OF
85 F.DEGREES. PARTICULAR ATTENTION SHOULD BE GIVEN TO ENVIRONMENTAL CONDITIONS IN THE

k WAREWASHING AREA. / g A J[ R




