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VERIFY WITH GENERAL CONTACTOR FOR EXACT

LOCATION OF FANS AND CONDENSING UNITS

oY
4

Nash D’Amico’s

FILE NAME:

DRAWN BY: David N

DATE:

01/03/11

[

8" 1'-10"

S

PLUMBING ROUGH-IN PLAN
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1 RELEASE MECHANISM

PLUMBING LEGEND

PLUMBING NOTES

2 POWER SUPPLY FOR

FIRE CONTROL SYSTEM (120V)
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HW

Cw

HCW

HCW

FD

FFD

FS

DR

EVC

SvC

AFF

BTC

HOT WATER WITH SERVICE STOP

COLD WATER WITH SERVICE STOP

HOT & COLD WATER WITH SERVICE STOP

HOT & COLD WATER WITH SERVICE STOP & DRAIN

FLOOR DRAIN
FLOOR DRAIN WITH FUNNEL

FLOOR SINK WITH HALF GRATE

DRAIN

GAS

EXHAUST VENT CONNECTION

SUPPLY VENT CONNECTION

ABOVE FINISHED FLOOR

BRANCH TO EQUIPMENT

THE PLUMBING CONNECTIONS INDICATED ARE FOR THE EQUIPMENT SHOWN ON THIS PLAN. ALL OTHER PLUMBING
REQUIREMENTS (BATHROOMS, MOP SINKS, GENERAL FLOOR DRAINS, ETC.> ARE NOT SHOWN ON THIS PLAN.

THE FOLLOWING WORK IS TO BE PERFORMED BY DIVISION 15 — MECHANICAL:
- PROVIDE ALL ROUGHING-IN AND CONNECTIONS TO FOODSERVICE EQUIPMENT.

INSTALL ALL ACCESSORIES AND FITTINGS PROVIDED LOOSE WITH FOODSERVICE EQUIPMENT

PROVIDE ALL VALVES, TRAPS, WATER AND PRESSURE REGULATORS, REDUCING VALVES, PIPING RUNS, SHOCK
ABSORBERS, GREASE INTERCEPTORS, ETC. IN ORDER TO CONNECT FOODSERVICE EQUIPMENT TO BUILDING 6

FLUSH OUT ALL PIPING AND DRAINAGE SYSTEMS PRIOR TO CONNECTION OF FOODSERVICE EQUIPMENT.

PROVIDE AND INSTALL WATER SOFTENERS, FILTERS AND TREATMENT SYSTEMS,
INSTALL FIRE SUPPRESSION MECHANICAL GAS VALVE IN A VISIBLE AND ACCESSIBLE LOCATION.

PROVIDE GAS PRESSURE OF 4 TO 6 W.C. AT COOKING EQUIPMENT.

HVAC CONTRACTOR TO HANG HOOD, PROVIDE AND INSTALL ALL DUCT WORK, EXHAUST AND SUPPLY FANS,

CURBS, ROOF JACKS AND ROOF PENETRATIONS.
HVAC CONTRACTOR TO PROVIDE AIR BALANCING.

PROVIDE PROPER VENTILATION TO DRY STORAGE ROOM (MAX. 73°F) AND WAREWASH ROOM.

3 WET CHEMICAL CYLINDER IN RECESSED CABINET

4 REMOTE PULL STATION
IN PATH OF EGRESS

5 SPRAY NOZZLES IN/BELOW
EXHAUST HOOD/DUCT

FUSIBLE LINKS OR

NOTE:
RUN ALL CONDUIT AND FIRE CONTROL PIPING DETECTOR IN EXHAUST HOOD

CONCEALED IN WALL OR ABOVE CEILING.

FIRE CONTROL PIPING AND ACCESSORIES
FURNISHED AND INSTALLED IN WALL

BY SECTION 11400.

COORDINATE WITH GENERAL CONTRACTOR.
ELECTRICAL WIRING, CONDUIT AND
CONNECTIONS BY DIVISION 16.

GAS PIPING AND CONNECTIONS BY DIVISION 15.

7 TWO WIRES IN CONDUIT TO

SHUNT TRIP RELAYS AT MAIN
PANEL BOARD BY DIV. 16.

8  SOLENOID GAS VALVE

PREFERRED [FOODSERVICE|| C
DESIGN/SUPPLY IINC.

1771 CROSSPOINT DRIVE
TEL. (713) 627-7337
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HOUSTON, TEXAS 77054

FAX (713) 627-7340

HOOD FIRE SUPPRESSION SCALE: NONE

EQUIPMENT PLUMBING SCHEDULE

ITEM ROUGH-IN WATER WASTE GAS
NO. DESCRIPTION QTY Height Size Cold Hot | Gal/Hr | Direct | Indirect] Size MBH

101 MOP SINK 1 30" 1/2" /2" | 12 2"

102 THREE COMPT SINK, CLEAN DISHTABLE 1 18" 3/4" | 3/4" | 3/4" 1-1/2"

103 CONDENSATE HOOD 1

104 EXHAUST FAN 1

105 DISHWASHER 1 66" 3/4" - 3/4" 2

106 SOILED DISHTABLE 1 18" 1/2" /2" | 12 1-1/2"

107 FLOOR TROUGH 1 -0- - - - 4"

108 FLOOR TROUGH 1 -0- - - 4"

109 ICE MACHINE, STORAGE BIN, FILTER 1 72" 1/2" 1/2" 1-1/2"

110 REMOTE CONDENSER, ICE MACHINE 1

m HAND SINK 1 18" 1/2" /2" | 12 1-1/2"

12 PREP TABLE WITH SINK 1 18" 1/2" /2" | 12 1-1/2"

13 WALK-IN COOLER 1

114 COOLER EVAPORATOR COIL 1 - - - - 172"

15 COOLER CONDENSING UNIT 1

116 WALK-IN FREEZER 1

17 FREEZER EVAPORATOR COIL 1 - - - - 172"

18 FREEZER CONDENSING UNIT 1

19 COOLER/FREEZER SHELVING UNITS LOT

120 NUMBER NOT USED .

121 EXHAUST HOOD 1

122 EXHAUST FAN

123 SUPPLY FAN

124 STOCK POT RANGE 1 24" 3/4" - 3/4" | 220

125 RANGE, OPEN BURNER WITH OVEN 1 24" 3/4" - 3/4" | 191

126 CONVECTION OVENS SET 24'848'| 3/4" - 3/4" | 110 TOTAL FOR TWO CAVITIES

127 DRY STORAGE SHELVING UNITS LOT

128 FOOD MIXER 1

129 PASTA MACHINE 1

130 NUMBER NOT USED 1

131 EXHAUST HOOD 1

132 EXHAUST FAN 1

133 SUPPLY FAN 1

134 FRY DUMP STATION 1

135 FRYER 1 24" 3/4" - 3/4" | 110

136 RADIANT BROILER 1 24" 3/4" - 3/4" 87

137 SALAMANDER BROILER 2 72" 3/4" - 3/4" | 132 | TROTAL FROR TWHO SAMGESNDERS

138 RANGE, OPEN BURNER WITH OVEN 2 24" 3/4" - 3/4" | 382

139 RANGE, OPEN BURNER WITH OVEN 1 24" 3/4" - 3/4" | 104

140 NUMBER NOT USED .

141 FIRE SUPPRESSION SYSTEM 1

142 RAISED RAIL PREP TABLE 1

143 PASS SHELF 1

144 HEAT LAMP 1

145 HOT FOOD TABLE 1 - - - - 1"

146 LANDING TABLE 1

147 REFRIGERATED TABLE WITH WOOD TOP 1

148 HAND SINK 1 18" 1/2" /2" | 172 1-1/2"

149 PREP TABLE WITH SINK 1 18" 1/2" /2" | 12 1-1/2"

150 NUMBER NOT USED :

151 SHELVING UNIT 1

152 RAISED RAIL PREP TABLE 1

153 MILLWORK COUNTER 1

154 UNDERCOUNTER REFRIGERATOR 1

155 HAND SINK 1 18" 1/2" /2" | 12 1-1/2"

156 PIZZA OVEN 1 24" 3/4" - - 3/4" 60

157 EXHAUST HOOD 1

158 EXHAUST FAN 1

159 RAISED RAIL PREP TABLE 1

160 NUMBER NOT USED :

161 ICE AMD WATER STATION 1 18" 1/2" /2| - 172"

162 BACK BAR REFRIGERTOR 1

163 ESPRESSO MACHINE 1 48" /2" | 172 - DRAIN[TO FLOOR DRAIN

164 REACH-IN REFRIGERATOR 1

165 EXHAUST HOOD 1

166 EXHAUST FAN 1

167 SUPPLY FAN 1

168 RANGE 1 24" 3/4" - - 3/4" 60

169 FIRE SUPPRESION SYSTEM 1

170 NUMBER NOT USED :

171 FOOD SLICER 1

172 REFRIGERATED PREP TABLE 1

173 PANINI GRILL 1

174 MILLWORK COUNTER 1

175 HAND SINK 1 18" 1/2" /2" | 12 1-1/2"

176 REFRIGERATED DISPLAY CASE 1

177 GELATO CASE 1 &' /4" | 174" - 172"

178 DELI CASE 2 - - - - 1

179 HOT FOOD TABLE 1 &' 174" | 1/4 - 1

180 NUMBER NOT USED :

181 ICE AND WATER STATION 1 18" /20 | 2 1/2"

182 TEA BREWER 1 48" 72" | 172 DRAIN[TO FLOOR DRAIN

183 COFFEE BREWER 1 48" 12 | 12

184 BEVERAGE COUNTER 1

Nash D'Amico's

Houston, Texas




