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PLUMBING SCHEDULE
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NO. UTILITY SIZE HEE?T LOCATION BTU/hr REMARKS

s FLOOR SINK 3 FLUSH FLOOR HALF~GRATE — TO RECENE INDIRECT WASTE FROM EQUIPHENT

[3)] FLOOR DRAIN Ky -1/7 FLOOR AREA FLOOR DRAN - SEE DETAL

FFD FUNNEL FLOOR DRAN ¥ FLUSH FLOOR TO RECENE INDIRECT WASTE FROM EQUIPMENT - 4” HICH FUNNEL

HD HUB DRAIN 3 & FLO0R FOR INDIRECT WASTE FROM EQUIPHENT

1 HOT & COLD WATER /2 P WALL BIC ON HOP SINK FAUCET - VERIFY REQUREMENTS

1.1 BRAN 7 i FLOOR BIC ON MOP SINK WASTE — VERFY REQUIREMENTS
HOT & COLD WATER 1/2° 20" WALL BIC ON HAND SINK FAUCEY

! DRAIN 11/7 1 WAL BIC ON HAND SINK WASTE

7 HOT & COLD WATER 1\ 12" WALL BIC ON SINK FAUCET

9 COLD WATER 38 12 WAL BIC ON DISPOSER

81 DRAIN hy 16 WALL BIC ON DISPOSER

10 HOT WATER (140° F) W 50" WALL BIC ON DISHHACHINE

14 COLD WATER /7 60" WALL BIC ON ICE MACHNE; INTERCONNECT THRU FILTER

15 DRAIN 7 -5 FLOOR BIC ON FLOOR TROUGH WASTE — SEE DETAL

16 HOT & COLD WATER e 12" WALL BC ON SINK FAUCET

2 COLD WATER /7 127" WAL FOR FILL FAUCET

% NATURAL GAS 34" I WL 224,000 BIC ON EIGHT (8) BURNER RANGE

28 NATURAL GAS 3y " WALL 80,000 BIC ON PASTA COOKER

2.1 COLD WATER /2 17" WALL BIC ON PASTA COOKER FAUCET

3 NATURAL GAS 34" " WL 60,000 BIC ON GRIDDLE

3 NATURAL GAS b3 s WAL 35,000 BIC ON SALAMANDER

34 NATURAL GAS 38 35 WL 3,000 BIC ON SALAMANDER

35 NATURAL GAS 34" s WL 80,000 BIC ON CHARBROILER

3 NATURAL GAS 38 35 WAL 105,000 BIC ON FRYER

3 NATURAL GAS 38 3 WAL 180,000 BIC ON FOUR (4) BURNER RANGE

40 NATURAL GAS ™) | WL 55,000 EACH BIC ON CONVECTION QVEN

# COLD WATER 12 12" WAL BIC ON KETTLE FAUCET

4 DRAIN 7 -5 FLOGR BTC ON FLOOR TROUGH WASTE — SEE DETAL

4“4 HOT & COLD WATER Ve 12 WAL BIC ON SINK FAUCET

4 HOT & COLD WATER /7 12 AL BIC ON SINK FAUCET

54 HOT & COLD WATER Vzd 12" WAL BIC ON SINK FAUCET

61 COLD WATER 7 s WALL BIC ON COFFEE BREWER

62 COLD WATER /7 Iy WALL 8TC OM TEA BREWER

66 HOT & COLD WATER 73 g WAL BIC ON SINK FAUCET
HOT & COLD WATER 1/ 20" WALL BIC ON HAND SINK FAUCET

¥ DRAIN 11/7 16" WALL BIC ON HAND SINK WASTE

69 HOT & COLD WATER 17 g WALL BIC ON SINK FAUCET

70 HOT WATER (140" F) 128 12" WaLL BIC ON DISHMACHINE

7 HOT & COLD WATER s IS WAL BIC ON SINK FAUCET

78 RATURAL. GAS Y 18" WaLL 81,000 BIC ON PIZZA OVEN

1/4” THICK
RUB3ER FLOCR

11/2 g" 1D.

GRATING TO BE FIBERGRATE
FIBERGLAS REMOVABLE
/f'HﬂH PARIMETER BANDING

14/2

S/S UNER, SLOPE
" 10 DRAIN

—
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3 VIOE X 12 GA. 5/
CtPS WELDED 10 SIDES
OF TROUGH 24° 0.C.
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2" HUB DRAIN AT 6" —/

BELOW FINISHED FLOOR
gy DM 15

A\
V

NOTE: GRATING SECTION AND S5/S LINER

b

6° DIA CUP WELDED T0
BOTIOM OF TROUGH WITH
S/S REMOVABLE PERF.
BASKET

(GAN BE COMPONENT
HARDWARE. BASKET
STRANER)

FURNISHED BY KITCHEN EQUIPMENT

SUPPLIER, INSTALLED BY
GENERAL CONTRACTOR.

/"1 TYPICAL FLOOR TROUGH DETAIL

@ NO SCALE

PLUMBING SYMBOLS/ABBREVIATIONS

® | HoT WATER F | FLOOR DRAN
® | colD WATER FFD | FUNNEL FLOOR DRAIN
@ | DRAN FS | FLOOR SINK
O | CONNECTION HD | HUB DRAIN
FLOOR DRAIN A5 KOTED 55 STEAM SUPPLY
FUNNEL DRAIN s KaTeD SR | STEAM RETURN
% FLOOR SINK FULL GRATE ELEVATION ABOVE FINISHED
B | Foor
@ FLOOR SINK HALF GRATE
gy | STUB UP ASOVE FINSHED
~no | GAS CONNECTION FLOOR
@ | GAS SUPPLY GPH § GALLONS PER HOUR
~—— | PIPE ROUTING GPM | GALLONS PER MINUTE
Hy | HOT WATER Sl | POUNDS PER SQUARE INCH
cw | cop wamr BRANCH TO CONNECTION
BIC | POINT AND CONNECT
DR | DRAN EQUIPMENT
AFF | ABOVE FINISHED FLOOR OFA | DOWN FROM ABOVE
BFF | BELOW FINISHED FLOCR

PLUMBING NOTES

PLUMBER TO CONNECT ALL  WATER LINES, GAS LINES, WASTE
LINES, ETC. TG FULLY CONNECT ALL EQUIFMENT AND RUN
CONDENSATE  LINES FROM UNMS TO DRANS AND THESE LINES
TO BE NO SMALLER THAN THE STUS- CUF OF THE FIXTURE.
PLUMBER TO PROVIBE GATE ~ VALVES ON ALL WATER AND
GAS LINES, ALL VALVES, CUI-OFFS, TRAPS, HYDROSTATIC
SHOCK ELIMINATORS,  PRESSURE REGULATORS AND MATERIALS
NECESSARY TO CONNECT ALL LINES, UNLESS OTHERWISE
SPECIFIED [N THE MEM SPECIFICATIONS.  FAUCETS, DRAIN
QUELET FIiTINGS IN FIXTURES AND SPECIALTY [TEMS ARE TO
BE FURNISHED BY THE KMCHEN EQUIPMENT SUPPLIER AS
OUTUNED IN THE ITEM SPECIFICATIONS.  ALL WORK TO BE
PERFORMED IN FULL ACCORDANCE WITH ALL APPLICABLE
CODES RELATING TO INSTALLATION AND HOOKUR OF EQUIPMENT
OMISSIONS OR ERRORS ON THE SCHEDULE DO NOT RELIEVE
THE PLUMBING CONTRACTOR FRCM COMPLETE FINAL PLUMBING
RESPONSIBILITY.

ALL QUTLETS AND CONNECTIONS SHOWN RELATE TO KITCHEN
EQUIPMENT ONLY. REFER T0 ARCHITECTURAL/ENGINEERING
PLANS FOR ADDITIONAL REQUIREMENTS.

ALL DIMENSIONS GVEN ARE fRCM COLUMN CENTERLINES
AND/OR FINISHED WALLS AND ARE IN INCHES TO 4'-07.
ELEVATIONS GIVEN ARE FROM FINISHED FLOORS.

ALL ROUGH-INS SHOWN ARE TO BE RUN INSIDE WALLS
{EXCEPT STUB-UPS) LOCATIONS INDICATE POINT OF EXT FROM
WALLS, CEILINGS OR FEOORS.

ALL FLOCR DRAINS TO SET 1/2° BELOW FINISHED FLOOR
UNLESS OTHERWISE NOTED. DO NOT SLOPE FLOORS SO CLOSE
T0 DRAINS AS TO CREATE “PITS” OR "DIPS" iN FLOOR.
MIFNIM#:!‘NRADIUS OF SLOPE TO BE 24" FROM CENTERUNE

OF DRAIM.
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