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- 1 EQUIPMENT SCHEDULE @ ';E
3 — X
— O — ITEM | QTY | DESCRIPTION REMARKS 228
| 1| MO SINK / FAUCET / HANGER
] AN \l 2 I | WALL MOUNTED SHELF
| 3 I | HOT WATER HEATER BY G.C.
5. 91" | 4 1| coz TaNks BY OWNER
«D ON 2BR (@ 0.9 Py D 5 t | BAG IN BOX SYSTEM BY GWNER
25'_0“ 6 | LOT | DRY STORAGE SHELVING
o 4 7 t | pEsK
. = - 8 I | WALK IN COOLER/FREEZER
) 3 I | COLD STORAGE SHELVING
DUMB z L 10 ! COLD STORAGE SHELVING
] ~ —~ ul WAITER ﬁﬁ T 1| IcE MACHINE/ BIN
i Ii!!!lllilmmﬁi; ity (i T ~ ﬁﬁﬁ 12 ] FLOOR. TROUGH
e e S i | - = : — 3 T | HAND SINK
@ 32 14 I | MOBILE HEATED CABINET
- ——- — = 15 - | sPare
Vi R Pl e e e e - —— - — 6 | WORK TABLE
\ / G 17 2 | TORTILA PRESS
...................... | — 18 1| Pan RACK
| S o I | | _ ) 1 | ExHAUST HOOD SYSTEM
- 3 OO _ 20 | | REFRIGERATED FREP TABLE L@ @1@@@] @ﬂ@[@@[ﬂ]@]
E T B . 21 1| mer The Waodlands, Texas
i ’ Il ﬁ ﬁ 2 I | WORK TABLE
A ¢ 2 G \ | - 23 | 1 | WALL MOUNT SHELF
g > (58 2 =5 =5 : . mim 24 | | REFRIGERATED PREP TABLE
/ g 25 I { WORK TABLE
: I 1 I I L CHED 3 L_Th 26 | | REFRIGERATED PREF TABLE REVISIONS
Bz - - @ %JJ 27 I | WALL MOUNT SHELF Date ssued For
Il 1|;| | 1] 28 2 | HAND SINK A - B
H { I 29 || EXHAUST HOOD SYSTEM
| ] —— = ﬁ ﬁ 30 | FIRE SUPPRESSION SYSTEM
,ﬂ\ 5 - S— . m— 3] 2 | rrvEr
AR 32 2 | criDDLE
NI EED ......._ L 33 I | crarRBROLER
H Y ] B (68) ' — 33 34 2 | SALAMANDER
: : | D U @ 35 | | REFRIGERATED EGUIFPMENT STAND
I L L|=|l 36 1| | 8-BURNER RANGE
a7 | | REFRIGERATED EQUIPMENT STAND
—— 38 - | sPare
39 | | convECTION OvEN
i 40 I | TACO RANGE
4) || erEPs COUNTER
oo — ﬁ ﬁ | 42 I | LoaD cenTER
43 & | HEAT LAMPS
ﬁ 44 2 | 50UP wELL
9 P H——h o 45 || BAIN MARIE
@] [D) u @ 46 1| | REFRIGERATED PREP TABLE
) X L 47 | | REFRIGERATED PREP TABLE
i ﬁ ﬁ 7 46 1| REACH IN REFRIERATOR Architect
R ﬁ ﬁ ﬁ @] [D ﬂ ﬁ 49 2 | DUNNAGE RACK
— I 50 1 | SOILED DISH TABLE
C] [D — — —F Q —_ = 51 1| DisFosER
TEQUILA MUSEUM —h @] [D) @] [D C] [D ) 1 T [oervech
. @ @ MAIN DINING 1 e —h 53 i | conpensaTE HoOD
™~ ' : @ kg) 54 I | CLEAN BISH TABLE Civil Engineer
— E @] [D D C] [Z)) C] [j D | | | 55 | waLL MOUNT SHELF
L\ —h _ — — | 56 | | THREE COMPARTMENT SINK
N ELEVATOR ﬁ ﬁ N 57 || WALL MOUNT SHELF
!/ | MAGHINE 56 I | WALL MOUNT SHELF
C™ " 1w 59 | | BEVERAGE COUNTER Structural Engineer
N I i 60 | | COFFEE BREWER BY OWNER
~ | b p Hin Gl I | Tea BREWER BY OWNER
4 ~ | I G2 | | WATER FILL wy TROUGH
/ ) // \\ 63 I | WAL MOUNT SHELF
/.‘ L=~ \ f—— G4 I | sODA DISPENSER BY OWNER
/ ~/ 7 b \ ; i l 65 || MK CHILLER
..I STAIR \\ ! |1 i i < —— (34 | | COFFEE GRINDER
(--l [ | | Il ' m 67 I | E5PRESSQ MACHINE
\-—\\ / l 11 | ELEVATOR 68 | | | WALL MOUNT SHELF
" \ // /I 69 ¢ | UNDER COUNTER REFRIGERATOR
\ "\ - / 3 70 t | P.O.5. SYTEM BY GWNER
\' \I / T 71 I | P.O.5. CABINET Kitchen Designer
\‘ d l 72 | 4 | MARGARITA MACHINE BY OWNER gsgt;ggfjg‘gaﬁ”p )
gn & consuiting
L—l AN ' P 73 1| cockraw sTaTION 19119 Ferry Boat Drive
L‘ L T ) 74 1 DRAINBOARD Katy, Texas 77449
T e —— 75 1 DRAINBOARD TEL 713_447_4999
—_— ] 1 7 T otrss CHILER FAX 281-856-2684
77 || WET WASTE SINK Engineer's Seal
76 1| 61455 wASHER
79 1 | DRAINBOARD
] 80 1 | cockTak sTATION
— 81 1| BLENDER STATION
! 82 1| BOTTLE DIBPLAY
A 83 | | COCKTAIL STATION
a4 1 | HAND SINK
RIVER WALK 85 | | BACK BAR REFRIGERATOR
86 | | BACK BAR REFRIGERATOR
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ITEM | QTY | DESCRIFTION REMARKS

| i MOP SINK / FAUCET / HANGER

2 ! WALL MOUNTED SHELF

3 ! HOT WATER HEATER BY G.C.
4 ! CO2 TANRS BY OWNER
5 1 BAG IN BOX SYSTEM BY OWNER
& I LOT | DRY STORAGE SHELVING

7 i DESK

8 i WALK IN COOLER/FREEZER *

9 i COLD STORAGE SHELVING

10 1 CCLD STORAGE SHELVING

1t i ICE MACHINE / BIN

12 i FLOOR, TROUGH

13 i HAND SINK

14 1 MOBILE HEATED CABINET

=] - SPARE

16 ! WORK TABLE

17 2 TORTHLA PRESS

18 1 FPAN RACK

19 1 EXHAUST HOOD SYSTEM
20 I REFRIGERATED PREP TABLE
21 I MIXER
22 I WORK TABLE
23 I WALL MOUNT SHELF
24 I REFRIGERATED FPREP TABLE
25 | WORK TABLE
26 | REFRIGERATED PREP TABLE
27 | WALL MOUNT SHELF
28 2 HAND SINK
29 I EXHAUST HOOD SYSTEM
30 I FIRE SUPFRESSION SYSTEM
31 2 FRYER
32 2 GRIDDLE
33 | CHARBROILER
34 2 SALAMANDER,
35 | REFRIGERATED EQUIPMENT STAND
36 | &-BURNER, RANGE
37 ! REFRIGERATED EQUIPMENT STAND
38 - SPARE
a2 1 CONVECTION OVEN
40 1 TACCO RANGE
41 1 CHEFS COUNTER
42 1 LOAD CENTER
43 G HEAT LAMPS
44 2 SOUP WELL
45 | BAIN MARIE
46 1 REFRIGERATED PREP TABLE
47 1 REFRIGERATED PREP TABLE
46 1 REACH IN REFRIERATOR
42 2 DUNNAGE RACK
50 | SOILED DISH TABLE
51 ! DISPOSER
52 ! DISH MACHINE
53 | CONDENSATE HOOD
54 | CLEAN DISH TABLE
55 | WALL MOUNT SHELF
56 I THREE COMPARTMENT SINK
57 I WaLL MOUNT SHELF
58 I WALL MOUNT SHELF
52 I BEVERAGE COUNTER
60 1 COFFEE BREWER BY OWNER
Gl i TEA DREWER BY OWNER
62 I WATER FILL W7 TROUGH
c3 I WALL MOUNT SHELF
&4 I S0DA DISPENSER BY OWNER
65 I MILK CHILLER
66 I COFFEE GRINDER
67 I ESPRESSO MACHINE
21} | WALL MOUNT SHELF
4] | UNDER COUNTER REFRIGERATOR
70 | P.0.5. 5YTEM BY OWNER,
71 | P.0.5. CABINET
72 4 MARGARITA MACHINE BY OWNER
73 | COCKTAIL STATION
74 | DRAINBOARD
75 | DRAINBOARD
76 | GLASS CHILLER
77 | WET WASTE SINK
78 | GLASS WASHER
72 [ DRAINBOARD
&0 t COCKTAIL STATION
&1 I BLENDER STATION
&2 ! BOTTLE DISFLAY
83 ! COCKTAIL STATION
84 [} HAND SINK
85 I BACK BAR REFRIGERATOR
&6 ! BACK BAR, REFRIGERATOR
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REVISIONS
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A - i

Architact

Civil Enginoer

Structural Engineer

Kitchen Designer

Taylor Design Group

Food Service Design & consuiting
19119 Ferry Beat Drive

Katy, Texas 77449

TEL 713-447-4999

FAX 281-856-2684
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PLUMBING SCHEDULE
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NE. UTILITY SIZE HEIFGFT LOCATION 3TU/hr REMARKS
3 FLOOR SINK 3 FLUSH FLOOR HALF-GRATE - TO RECETVE INDIRECT WASTE FROM EQUIPHENT
o FLOOR DRAIN 3 -1/ FLOOR AREA FLOOR DRAIN - SEE DETAIL
FFD FUNNEL FLOOR TRAIN ¥ FLUSH FLOOR T0 RECEIVE IMDIRECT WASTE FRON EQUIPHENT - 47 HIGH FUNNEL
1 HOT & COLD WATER 172 3% WALL BIC 0N NOP SINK FAUCET
il DRAIN 2 g FLOOR BTC AN MOP SINK WASTE
3 COLD WATER 34 90* VALL BIC [N $0D4 SYSTEW - VERIFY REQUIREMENTS
11 COLD WATER e 9’ WALL BTC 0N ICE MACHINE., INTERCCNNECT THRU FILTER
12 TRAIN 2 -g* FLOOR BIC ON FLOOR TROUGH WASTE - SEE DETAIL
21 HOT & COLD WATER e 12 WALL BTC ON FAUCET
22 HOT & COLD WATER We 12* WALL BIC ON FAUCET
HOT & COLD WATER /2 2o WALL BTC ON HAND SINK FAUCET
& DRAIN 1 ve 16’ WALL BTC ON HAND SINK WASTE
FGaS NATURAL CAS kI 24’ WwhLL 100,000 CAP FOR FUTURE
a “NATURAL GAS LY % wiL | o0 ERh | FIC ON FRYER @ REOD)
32 NATURAL GAS Iy ki WhLL 90,000 EACH FTC ON GRIDELE (2 REG'DY
33 NATURAL GAS KIL 36 WaLL 120,000 BTC ON CHARBROILER
34 NATURAL GAS KILH 60* WALL 35,000 EACH BIC ON SALAMANDER (2 REQD)
36 NATURAL GAS 34 ki WaLL 224,000 BTC ON EIGHT-BURNER RANGE
3% NATURAL GAS RILH oA'/48" WALL 100,000 BTC BN DOUBLE CENVECTION OVEN
40 NATURAL GAS KL 36 WALL 120,000 BTC 0N TACO RANGE
45 HOT % COLD WATER /2 6 FLOOR BIC ON FAUCET
50 HOT & COLD WATER /e 12 WALL BTC ON FAUCET
b} COLD WATER e 12’ WVALL BTC ON DISPOSER
Sil TRAIN ¥ 16 WALL BTC TN DISPOSER
32 HOT WATER €140° £ RIL &0 WALL BTC ON DISHHACHINE
60 COLD WATER 172’ 4g° WALL BIC BN COFFEE BREWER - VERIFY REBUIREMENTS
6l COLD WATER 172! 49’ WALL BTC ON TEA BREWER - VERIFY REQUIREMENTS
&2 COLD WATER 172! 12 VALL BIC 0N WATER FILL FAUCET
67 COLD WATER 172 49" WALL BTC ON ESPRESSO HACHINE
77 HOT & COLD WAEER 12! 9 VALL BIC ON FAUCET
7 HOT WATER (140° F) kRIEY 12’ WALL BTC TN DISHHACHINE
al HOT & COLD WATER /¢! 9 WALL BTC ON FAUCET
84 HOT & COLD WATER 172! g WALL BIC ON FAUCET

a
C

PLUMBING NOTES

PLUMBER TO COMNECT ALL WATER LINES, GAS LINES, WASTE
LINES, ETC. TOFULLY CONNECT ALL EQUIPHENT AND RUN
CONDENSATE  LINES FROM UNITS O BRAINS ANB THESE LINES
10 BE NO SMALLER THAN THE STUB-OUT OF THE FIXTURE,
PLUMDER TO PROVIIE GATE VALVES EN ALE WATER AND
GAS LINES, ALL VALVES,CUT-DOFFS, TRAPS, HYDROSTATIC
SHOCK ELIMINATORS, PRESSURE REGULATHIRS AND MATERIALS
NECESSARY TO CONNECT ALL LINES, UNLESS DTHERWISE
SPECIFIED IN THE ITEM SPECIFICATIONSFAUCETS, DRAIN
OUTLET FITTINGS IN FIXTURES AND SPECIALTY ITEMS ARE TO
BE FURNISHED BY THE KITCHEN EDUIPHENT SUPPLIER AS
GUTLINED IN THE ITEM SPECIFICATIENS.ALL WORK TO BE
PERFORMED I FULL ACCORDANCE WEVH ALL APPLICAELE
CODES RELATING TO INSTALLATION AND HUDXUP OF EQUIPMENT
OMiSSIONS OR ERRORS ON THE SCHEDULE DO NOT RELIEVE
THE PLUMBING CONTRACTOR FROM COMPLETE FIMAL PLUMBING
RESPONSIBILITY.

ALL CUTLETS AND CONNECTIONS SHOWN RELATE T0 KITCHEN
£AUIPHENT EINLY. REFER TO ARCHITECTURAL/ENGINEERING
PLANS FER ADDITIONAL REQUIREMENTS,

PLUMBING SYMBOLS/ABBREVIATIONS
® ] HOT WATER FB  |FLOOR DRAIN
& | CoLD wATER FFD | FUNNEL FLOOR DRAIN
© | DRAIN FS | FLODR SINK
O | CONNECTION HD | HUB DRAIN
FLODR DRAIN  AS KOED
a3 | FumiEL TRAIN  as HOTED
FLOOR SINK  FULL GRATE ELEVATION AEOVE FINISHED
EL | Flom
il IFLEOR SINK  HALF GRATE
gy |STUB UP ABOVE FINISHED
- | GAS CINNECTION FLOOR
@ }Gcas suppLY GPH | GALLONS PER HIOUR
——~ | PiPE ROUTING GRH [ GALLONS PER MINUTE
Hv | HOT WATER pSI | POUNDS PER SQUARE INCH
cv | COLD WATER BRANCH TO CONNECTEON
BTC |POINT AND CONNECT
R | oRAIN EQUIPHENT
AEF | ABOVE FINISHED FLOOR oFa | DOWN FROM ABOVE
BFF  §BELOW FINISHED FLOOR

ALL TIMENSIONS GEVEN ARE FROM COLUMN CENTERLINES
AND/DR FINISHED WALLS AND ARE IN INCHES 7O 4'-0%
ELEVATIONS GIVEN ARE FROM FINISHED FLOORS.

ALL ROUGH-INS SHOWN ARE TD BE RUN INSIDE WALLS
CEXCEPT STUB-UPS) LOCATIONS INDICATE POINT OF EXIT FROM
WALLS, CEILINGS OR FLOORS,

ALL FLOOR TRAINS TO SET 1/2* BELOW FINISHED FLOOR

UNLESS OHERWISE NOTED. DO NOT SLOPE FLOORS SO CLOSE

T0 TRAINS AS TO CREATE ‘PITS’ OR ‘DIPS* IN FLOOR.

gl[-_NIMgH RADIUS DF SLOPE TO BE 24* FROM CENTERLINE
DRAIN.
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Architect

Civil Engineer

Structural Engineer

Kitchen Designer

Taylor Dasign Group

Food Service Deslgn & consulting
19119 Ferry Boat Drive

Katy, Texas 77449

TEL 713-447-4980

FAX 281-856-2684
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ELECTRICAL SCHEDULE o) §
] 3 B
O Y
- ©
HEIGHT —_
NO. VOLTS PH. LOAD AFF LOC. CONN. REMARKS c b
T L Y
| — : ] k= 8
! (] n ot 120 1 1504 ey WALL Dco GENERAL USE QUTLET 7] o
a2 == L — D o ®
T J 1 o7} 120 1 1504 5 WALL Dco GENERAL USE QUTLET - MOUNT HORIZONTAL O 2 WL
N \ e = ol
NC ; ,‘m — €03 120 1 1504 5 WALL 0co GENERAL USE OUTLET - MOUNT HORIZONTAL o - % 2
T 7 4 S Q
% | ] 5 1 1 1694 0 WALL oco FOR CARBONATORS = né ?:%
+AET 0
g ELEVATOR 7 120 1 004 1w WALL Do FOR P.0S. SYSTEM - NJ KE.G. - VERIFY REQUIREMENTS WITH OWHER - 5 8 =
5 O
L — 4 - - - 19 WALL HHOX EMPTY W PULL STRING, HOME RUH TO MNGR OFFICE. VERIFY WiTH OWKER oK
=
- -‘ | 8 120 i 80A 108" BFA JBOX ETC ON WALK:N LIGHT CIRCUITIDOOR HEATER §_w E £
. T —
/ : O] a1 120 1 a4 108 DFA JEOX BTC ON WALK-N COOLER COIL
( S , 1 208 1 14 r WALL JBOX BTC O ICE MACHINE. INTERCONNECT TO REMOTE CONDENSER LOCATED ON ROOF
' 7 ] ‘ 14 120 1 1674 iy WaLl 860 FOR MOBILE HEATED GABINET
O . & 17 120 1 HOANVERFY) a8 waLl SO FOR TORTILLA PRESS
(8.1) , Te0 000 GO CTOR UIGHT GiRCUNT
3 19 120 1 140A DFA CEILING HB0X SEE MANLFACTURER'S DRAWINGS FOR ADDITIONAL INFORMATION
g I a1 40A OFA CELING JEOX BTCGH GONTROL PANEL FOR EXHAUST FARS
: . 208 3 : SEE MANUFACTURER'S DRAWINGS FOR ADDITIONAL INFORMATION
D L j I 2 120 1 47A 1 WALl Do FOR REFRIGERATED PREP TABLE
L —_— A . T = S -
O — AT F% "—'ﬂ!!!!‘—":! “Sehy B Nehy i E} ! \)i/ Mo h \l‘«/ 2 i 1 1814 w WALL JB0X BTC ON MIXER
At i ang g 3G, 246 3¢ el ! v
T S e it S SN LN NN # | 1 394 18 WALL b0 FOR REFRIGERATED PREP TABLE
m%nw AN S FS g—:g’e— T I :EEE:‘EE:T‘S.‘-’:.EE— -é
_i_ : % 120 1 474 Ty WAL DCO FOR REFRIGERATED PREP TABLE
oa e 1
EEM A ' TCa ST FO0D CONTROL FANEL FOR LIGHT CIRCUTT
. 2 120 1 140A DFA CEILNG H0X SEE MANUFACTURER'S DRAWINGS FOR ADDITIONAL INFORMATION
&1C ON CONTROL PANEL FOR EXRAUST FANS
A 8 3 404 DFA CELING HB0K SEE MANUFACTURER'S DRAWINGS FOR ADDITIONAL INFORMATION
HTC G EXHAS] NAIN COOKLIN FIRE SUPPRESSION SYSTEM [ON CIRGU)
I g b 0 120 1 00A DFA CElLING 480K SEE MANUFACTURER'S DRAWINGS FOR ADDITIONAL INFORMATION
" " 3 120 1 194 1w WL 0co FOR FRYER
. i =  ———
= : rZZr 777 — 7 12 1 104 1o WAL DCo FOR GRIDDLE [La @{Lﬂ @@] @H@]@@W@
iy f
S ; /) % 2 i 39A 18 WALL 00 FOR REFRIGERATED EQUIPNENT STAND The Woodlands, Texas
N Y LI | — / ﬁ ﬁ "
i 1S S ke I 1 61 12 1 1034 18 WaLL DO FOR REFRIGERATED EQUIFMENT STAND
wt e - ! ! 1 1 I 1 T
‘ ] 3 120 1 60 AEACH Lol WAL TWO{2) DCO FOR CONVECTION OVEN (4 REQT)
o aa.y .
@ — — 4 120720 3 13504 8 FLOOR JBOX FOR CHEF COUNTER LOAD CENTER REVISIONS
P @ w 5t 0 1 113411 12 HR 18 WALL 0K 8TC ON DISPOSER THROUGH CONTROL PANEL Date lssued For
oL 5 12 1 ZH0 A VERIFY) B WaLL JBO0X BTC ON DISHMACHINE - VERIFY REQUIREMENTS - NJKEL. A - j
— U TR RREHIRG B TTEEN DIShRAGHTRE AND CORDENCATE RCUD
ﬁ ﬁ s - - i WALL CONDUIT FAN - VERIFY LOCATION OF FAN GN ROOF
 ——| 23 120 1 417 - ROOF JE0X BTG ON CONDENSATE EXHAUST FAN - VERIFY REQUIRENENTS AND LOGATION
g 6 208 1 00A iy WALL 560 FOR COFFEE BREWER - VERIFY REQUIREMENTS W OWNER - HEKEC,
o —n a—nl || | B 120 1 NLA 1 WALL 5C0 FOR TEA BREWER - VERIFY REQUIREMENTS W OWNER - NI KEC.
X
[ = U U & 120 1 504 Ww WAL 80 FOR SODA DISPENSER - VERIFY REQUIREMENTS W/ OWNER - NI KEC.
M E
% 65 120 1 104 5 WaLL bco FOR MILK DISPENSER
co3 )+ 1
=1 B - 66 120 1 40A 5 WALL DCo FOR COFFEE GRMDER
. 5 &7 2 1 1604 5 WALL §C0 FOR ESPRESSD MACHINE
: l@ - [ ] 120 1 22A 18" WALL 0co FOR UNDERCOUNTER REFRIGERATOR
] - &
L s m (-hl 7 120 1 0DA 1% WALL 0co FOR PO, SYSTEM - NJKEG, - VERIFY REQUIREMENTS WITH DWNER
b~ e |0 L M—— - -
D Gz~ = Bl rees 04 - - - 1w WALL JBOX EMPTY W PULL STRING, HOME RUH TO MNGR OFFICE. VERIFY WITH OWNER
______ fot? — — 7] 120 i 004 5 WALL 860 FOR MARGARITA MACHINE - VERIFY REGUIREMENTS W OWNER - NIKEC.
o 11
% o1 U @ % 120 ) 824 18" WAL bco FOR GLASS CHILLER
u ] N
— — 78 2 3 BOA 18 WALL +BOX BTC ON DISHMACHINE - VERIFY REQUIREMENTS - NI £C.
m mi Architect
- — — ﬁ ﬁ at 120 1 004 & WAL JEOX BiC O DCO ON BLENGER STATION
((( ] 8 120 1 65A 16" wail Do FOR BACKBAR REFRIGERATOR
e — i % 120 1 B5A 1 WaLL D0 FOR RACKEAR REFRIGERATOR
< Y —
. U] () Civil Enginear
=7 Structural Engineer
[
| —
| W U ELECTRICAL NOTES ELECTRICAL SYMBOLS/ABBREVIATIONS :
[
A | ALLELECTRICAL QUTLETS SHOWN ON THIS PLAN ARE FOR @ | Juncron Box (+80%) A | AMPERES
FIXTURES SFECIFIED AS FURNISHED BY THE KITCHEN EQUIPMENT .
. mr ﬁ mf 1 SUPPLIER. FOR FURTHER BUILDING ELECTRICAL REQUIREMENTS © | coxour v ] voLts
. ~ 7 - k ; ; 1 t {TELEPHONES, CLOCKS, SIGNS, ETC.) SEE OTHER PLANS * STUB-UP W WATTS
e | B | ALLDIMENSIONS GIVEN ARE IN INCHES TO 40° AND ARE o | curLExcowenEnce i | Prirse
o FROM CENTERLINES ANDIOR FINISHED WALLS, ELEVATIONS OUTLET {DCO)
GIVEN ARE FROM FINISHED FLOORTO CENTERLINE OF QUTLET. e | ABOVE FINISHED FLOOR
ALLROUGH-NS SHOWN ARE TO BE RUN (NSIDE WALLS o | SwolecowenzNce
U (EXCEPT 57UB-UPS). LOCATION INDICATES POINT OF EXIT OUTLET (SCO) DFA | DOWN FRCM ABOVE
FROM WALLS, CEILINGS CR FLOORS. ALL CONVENIENGE DUTLETS Kitchen Designer
ARE TO SET HORZONTALLY, ALL 120 VOLT OUTLETS NOT 8 SINGLE POWER OUTLET &) BTc Egﬁﬁcfu?c%mﬂ%pm Taylor DeslgngGroup
DESIGNATED WITH SPECIFIC LOADS TO BE RATED AT 20.0 AMPS. S | tent roicaTon o e e o "
s STUB UP ASQVE sl arvice Les gq consult ng
‘ ¢ | ELECTRICIAN TO CONNECT ALL ELECTRICAL EQUIRMENT AND BREAKER PANELBOARD FINISHED FLOOR 19114 Ferry Boat Drive
LA FIXTURES AND DO ANY INTERNAL WIRING REQUIRED IN THE Katy, Texas 77449
FIXTURES AS REQUIRED BY THE SPECIFICATIONS. ALL $ | SWTCHASNOTED HP | HORSE PCWER TEL 713-447.4899
ELECTRICAL CUTEET COVER PLATES ARE TO BE STADKESS
STEE AND ARE TO BE FURNISHED BY THE ELECTRICIAN, AS A | woror kw | KnLowarrs FAX 281-856-2684
WELL AS THE RECEPTACLE, UNLESS OTHERWISE SPECIFIED N
1135 ITEMSPE%IFICATIONS. Aﬁlé g|s$$ﬁggség%r§:§i$ne @ | HEATING ELENENT 0C ] DIRECT CONNECTION Engineer’s Seal
TOBEFURNISHED  ANDINST. B
ELEVATION ABOVE KIFCHEN EQUIPMENT
TIME CF INSTALLATION. B | FwisHEDFLOOR KES | suppLiER
D ] ALL WCRK TO BE PERFORMED [N FULL ACCORDANCE WITH ALL
APPLICABLE CODES RELATING 7O HOOK-UP, INSTALLATION
ANDWIRING OF EQUIPMENT. OMISSIONS OR ERRORS GN THE
SCHEDULE DO NOT RELIEVE THE ELECTRICIAN FROM COMPLETE
FNAL CONNECTION RESPONSIBILITY.
E | IFELECTRICAL OUTLETS ANDIGR RECEPTACLES ARE CHANGED
FROM "STUB-UP* TO “WALL-MOUNTED", THE "WALL-MOLINTED”
QUTLETS ANDIOR RECEFTACLES ARE TOBE SET AT 17" AFF.
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