SECTION 114000
FOODSERVICE EQUIPMENT

PART 1 - GENERAL

1.1

A

1.2

RELATED DOCUMENTS

Drawings and general provisions of Contract, include General and Supplementary Conditions and
Division 01 Specifications sections, apply to work of this section. As defined, the coordinating trade
shall be solely responsible for assigning and dividing the work among the trades as necessary to
accomplish the requirements of the Contract Documents.

SCOPE

Work in this Section includes furnishing of materials, accessories, and special services necessary
to complete foodservice equipment work as Specified herein and where show, scheduled, or
reasonably inferred in the Contract Documents.

Provide all labor, materials, services and transportation required to install and complete all
Foodservice Equipment indicated on the Contract Documents, ready for final connection by other
trades. Include work specified, shown or reasonably implied as part of Foodservice Equipment.

Portions of this work may be sub-contracted to those qualified to do such work, as may be necessary
because of jurisdictional trade agreements and restrictions.

Requirements of this Project include minimal inconvenience to the Owner and no interruption in
foodservice operations. Submit proposed schedule of sequence and operation, for foodservice
equipment removal and/or installation, for approval prior to starting work.

Relocation of existing foodservice equipment, from existing kitchen, must be done after new kitchen
is completed and occupied. Installation of existing equipment, in new kitchen, must be coordinated
with Owner.

Foodservice Equipment Contractor shall submit itemized pricing for each piece of equipment,
including separate total prices for delivery and installation. Include all taxes which are applicable
to this project as a separate charge. Include all figures in the grand total price of bid proposal.

RELATED DIVISIONS / SECTIONS

Division 03:
01 Floor depressions shown this Section with smooth-finished, coved trench drain interior,
perimeter angle frame and removable grate-sections.

Division 22:
01 PVC conduit with pull-wire and wide-sweep bends for remote beverage dispensing systems.

Division 26:
01 Empty EMT conduit with pull-wire and wide-sweep bends for interconnect cables between POS
terminals, change-makers, pre-check units, printers, CPU's, etc..

Division 22:
01 Mechanical and Plumbing roughing-in, inter-connection and final connection to Foodservice
Equipment.

Division 26:
01  Electrical roughing-in, inter-connection and final connection to Foodservice Equipment.

Division 06:
01 Millwork fixtures (i.e., front/back bars, service stations, etc.).
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G. Divisions 22 and 26:
01 Disconnection and reconnecting of reused existing equipment.

1.4 CODES, REGULATIONS AND STANDARDS

A. Foodservice Equipment and installation work must comply with applicable laws, statutes, building
codes, regulations of public authorities and with the following:
01 ADA - Americans with Disabilities Act
02 AGA - American Gas Association Laboratories.
03 ANSI - American National Standards Institute.
04 ASHRAE - American Society of Heating, Refrigeration and Air Conditioning Engineers.
05 ASME - American Society of Mechanical Engineers.
06 HACCP - Food and Drug Administration Hazard Analysis Critical Control Points Guide lines.
07 NEC - National Electric Code.
08 NFPA - National Fire Protection Association.
09 NSF - National Sanitation Foundation (equipment to bear certification label).
10 OSHA - Occupational Saftey and Health Administration
11  SMACNA - Sheet Metal and Air Conditioning Contractor's National Association.
12 UL - Underwriters' Laboratories, Inc.(equipment to bear certification label).

B. Furnish certification of regularly-manufactured equipment listing or classification by Underwriters'
Laboratories, Inc. with initial submittal.

1.5 CONTRACTOR'S QUALIFICATIONS

A. Foodservice Equipment Contractor's qualifications:

01 Five (5) years continuous operation under the same name and ownership.

02 Successfully completed three (3) similar-size and type of projects within the last five (5) years.
Submit list with names and telephone numbers of Owner, Architect, Foodservice Consultant,
and General Contractor.

03 Technical staff experienced in the preparation of Submittal Data per Article 1.8.

04 Technical staff experienced in the procurement and installation of Foodservice Equipment
specified in the Contract Documents.

05 Manufacture's authorization to purchase, distribute and install equipment as specified.

B. Sub-Contractors and Fabricators qualifications:
01 Sub-contractors and Fabricators employed by this Contractor shall comply with Paragraph A
of this Article.

1.6 SUBSTITUTIONS

A. Base Bid:
01 Shall consist of equipment items, components and accessories identified in the Contract
Document .

02 No "Alternates" or "Substitutions" will be considered in Base Bid.

03 All other manufactures, including any brands which may be listed as "Alternates" or "Approved
Equal" must meet or exceed specifications, size, accessories, materials, finishes, etc. of the
specified brand.

04 Equipment of similar type, group or category ( ranges, ovens, kettles, refrigerators, etc) shall
be built by the same manufacturer.

B. Proposed Substitutions:

01 Submit proposed substitutions on bidders letter head no less than 10 calendar days prior to Bid
Date.

02 Submit proposed substitutions with specification data and/or manufacturer's shop details
indicating all features and accessories required to conform with specified equipment.

03 Provide a line item list of any deviations from the specified equipment. List of deviations must
include equipment description, equipment manufacture's name, model, accessories and
features.
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04 Deviation(s) must be noted for both specified and proposed alternate equipment.

05 Equipment without listed deviation(s) will be considered to be furnished as specified.

06 Alternate equipment must meet or exceed specifications in size, construction, materials,
finishes, function, features, and accessories.

07 Above requirements apply during bidding and contact negotiations.

08 Requests for approval of proposed substitutions will be responded to by Addendum.

C. Substitutions with Prior Approval:

01 Submit on Bidder's letterhead and attach to Proposal Form.

02 Include individual totals with additive or deductive amounts stipulated and the documentation
required in Paragraph B-02.

03 Ownerreserves right to accept or reject any or all substitutions proposals before execution of
Contract.

04 Provide all design and engineering services required to make adjustments in space, systems,
or utilities.

05 Contractor will pay all additional costs of utilities, construction or professional servicesincurred
due to acceptance of any substitution.

1.7 CLARIFICATION OF DOCUMENTS
A. Document Verification:

01 Verify and coordinate all items provided in this Section to assure there are no discrepancies
or conflicts.

02 Coordinate drawings, specifications, manufactures requirements, submittals, actual site
conditions, adjacent items, and associated work.

03 Verification toinclude, but not limited to, quantities, dimensions, clearances required, direction
of operation, door swings, utilities, fabrication details and methods and installation
requirements.

B. Document Discrepancy:

01 Requestclarification where discrepancies are discovered between drawings and specifications
regarding quality or quantity.

02 Prior to receiving clarification use the higher quality or greater quantity in Base Bid Proposal.

C. During Bidding:

01 Questions and comments pertaining to Construction Documents' clarity or intent will be
responded to by Addendum.

02 Direct all questions and comments to the attention of the Architect.

D. Subsequent to Award:
01 Confirmation of Construction Document requirements will be provided by Bulletin.
02 Requests For Information Bulletins submitted by Contractor shall contain proposed resolution.
1.8 SUBMITTAL DATA
A.  Preliminary Submittal:

01 One (1) copy, bound, in PDF format only, of equipment brochures.

02 One (1) copy, bound, in PDF format only, of all roughing-in and fabrication shop drawings.

03 Submit directly to Architect within four weeks after award of contract or issuance of letter of
intent.

04 Prints shall be completely legible with black line and white background.

05 Partial submittals will not be accepted or processed, without prior approval.

B. Electronic Submission:

01 Submittal data can be submitted electronically, in PDF format only, if acceptable to the
Architect.

02 Only black line drawings will be accepted.

03 Drawing file names must contain equipment item number(s) and submission date.
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04

05
06

Submit drawing files separated into the following categories: rough-in drawings, fabrication
drawings, walk-in and refrigeration drawings,ventilator drawings and other equipment requiring
shop drawings.

Drawings submitted with all categories in one (1) file will be rejected.

Data must be submitted per requirements specified in this Article and the Contract Documents.

C. Brochure Format:

01

02

03

04

05

06

07

Cover:

a. Front and rear protective cover labeled with project name.

b.  Front sheet indicating name and address of project, Architect, Foodservice Consultant,
General Contractor and Foodservice Equipment Contractor.

Table of Contents:

a. Include table of contents listing Area designation or Room number, item number, quantity,
description and manufacturer.

Cover Sheet:

a. Provide separate cover sheet for EACH ITEM NUMBER, component or equipment.

b. Include item number, description, quantity, manufacturer, optional equipment,
modifications, special instructions and utility requirements.

c. Items of equipment containing, sub-assemblies or components shall have a separate
cover sheet for each sub-assembly or component and shall be listed as secondary items
in parenthesis beside primary item description.

Specification Sheets:

a. Submit catalog specification sheet and/or manufacturer's shop drawing with sub-
assemblies and components.

b. Photocopies are acceptable providing they are completely legible and contain data as
shown on original catalog sheet.

Shop Drawings:

a. Submit manufacture's shop drawings for flight type dishwashers, dishwashing systems,
conveyors, soiled tray return systems, roll-in proofers, roll-in ovens, reel ovens, walk-in
cold storage assemblies, utility distribution systems, utensil washers and ventilators.

b. Submit arrangement drawing (plan view and elevation) for underbar equipment.

Certification Letter:

a. Submit, upon request, a certification letter of equipment listing or classification by
Underwriters' Laboratories, Inc..

Samples:
a. Submit samples, from manufacture's available colors, for equipment specified to have
color.

D. Rough-In Drawings:

01 Document Size:

a. Drawing sheet same size as Contract Documents. Drawings are not to be traced,

reproduced or reproduced using electronic files.
02 Electronic Drawing Files:

a. Contractor's use of electronic files of Contract Drawings for basis of producing submittal
drawings is prohibited.

b. Contractor's using these files assumes total liability and responsibility for accuracy,
conformance and verification with the latest Architectural and Engineering drawings,
actual field conditions, and all equipment provided.

c. Contractor further assumes responsibility for coordination of their submittals with those
of
other Contractors and Sub-Contractors.

03 Scale:

a. Provide 1/4" scale drawing of foodservice equipment and cold storage assemblies with
itemized schedules.

04 Special Condition Location Drawing:

a. Floor depressions, cores, sleeves or block-outs.

b. Concrete or masonry platforms.

c. Pipe sleeves or roof jacks.
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d.  Wall-openings or block-outs for pass-through equipment, recessed panels, in-wall system
components, etc.

Wall blocking grounds or anchor plates required for equipment support/attachment.
Above-ceiling hanger assemblies for support of exhaust hoods, utensil-racks, etc.
Access panels in walls or ceiling for servicing equipment.

. Ceiling pockets or recesses for high equipment.

05 Electrical Rough-In Drawing.

06 Plumbing Rough-In Drawing.

07 Mechanical Rough-In Drawing.

08 Required Information:

a. Foodservice equipment shown on Contract Drawings.

b. Cold storage assemblies and conveyor dishtable assemblies shown on Contract Drawings.

c. General-use and convenience utilities or services indicated on Contract Drawings,
including those required by or connected to equipment or devices not in this Section.

d. Rough-ins for equipment shown on Contract Drawings including those labeled Not In
Contract, By Owner or Future.

e. Rough-in drawings shall be fully dimensioned from finished-room surface to point of
stub-up and/or stub-out (not to connection point on equipment ) for all mechanical,
electrical and plumbing services.

f.  Coordinate connection number, tag system, and symbols with Contract Drawings.

SQa "o

E. Shop Drawings:
01 Document Size:

a. Drawing sheet same size as Contract Documents. Provide 3/4" scale for plan view and
elevations; 1-1/2" scale for sections and construction details.

02 Required Information:

a. Include Item Number, description and quantity.

b. lllustrate construction details, sections and elevations that reflect requirements of
Specifications and Drawings.

c. Include all information, details and elevations, necessary for production of product,
without additional instruction.

03 Custom Fabricated Equipment:

a. Submit shop drawings for dishwashing systems and specialized equipment consisting of
multiple componentsincluding serving lines. Submit arrangement drawing (plan view and
elevation) for underbar equipment.

b. Indicate manufacture and model numbers of all ancillary components that are part of the
fabricated equipment, faucets, drains, drawers, gussets and feet.

c. lllustrate floors, walls, columns and equipment where adjacent to the fabricated fixtures.
[llustrate ceilings when clearance or interface is critical to the equipment.

d. Provide outline of all equipment set on, built into or under the fabricated equipment
including trash can, knife holder, carts parked in or under equipment and built-in ice bins
whether furnished by Foodservice Equipment Contractor or Owner.

e. Coordinate fabrication shop drawings with drawings of ancillary components incorporated
into the equipment including food guards. Components are to be indicated on the
fabrication shop drawings.

f.  When production food guards are specified, counter and food guard shop drawings must
be coordinated and match design intent. Dimensions should be coordinated, with counter
conditions and post locations. Final adjustments can be made during engineering of
counter, as long as changes maintain design intent.

g. Indicate mechanical orelectrical operating components integrated into fabricated fixtures.
Include ventilation and service access required or recommended by manufacturer for
service. Access panel size and placement is to permit good ventilation, easy access for
lubrication, adjustment or replacement of parts.

04 Submit samples for color selection(s), when required.

F.  Submittal Procedure:
01 Approved Submittal:
a. Follow routine procedures specified in the General and Supplementary Conditions,
General Documents or as directed.
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rates.
1.9 VERIFICATION AND COORDINATION
A. Utilities Rough-In Drawings:
01  Within four weeks after award of contract or notice-to-proceed, review Contract Documents
and Submittal Data for accuracy and completeness.
02 Coordinate work with other sub-contractors and field-check installed utility locations and
capacities.
03 Submit written notification to Architect of conflicts and required adjustments.
B. Review Critical Systems/Components:
01 Utility Service Lines - gas, water, steam condensate line sizes and manifold configurations.
02 Fabricated Equipment Load Center Panels - individual and total amperage calculations and
circuit balance.
03 Submit calculation worksheets for above where applicable with initial submission of

Brochure/Rough-In Drawings with all required adjustments noted.

C. Dimension Responsibility:
01 Critical Dimensions:

a. Attain actual measurements for proper fit of equipment. When actual measurements for
proper fit are not available, in time to meet the required delivery schedule, Contractor
must provide, to General Contractor, accurate equipment templates.

b. Templates constructed of stable material, for equipment that requires precise area
requirements, so building walls and floors can be constructed to accommodate equipment.
Mark exact location of front and back edges of toe base on top of template and show
dimension of toe base set back. Coordinate template delivery time with General
Contractor and provide use instructions for templates.

c. Indicate on shop drawings, equipment requiring templates, that templates are being
provided.

d. Dimensions in Contract Documents are approximate and are as accurate as can be
determined. Field-check all measurements and conditions at building prior to fabrication
or delivery of equipment.

e. Submit written notification to Architect of all conflicts or deviation from dimensions
shown.

02 Fabricated Equipment Fit:

a. Proper fit of fabricate equipment to walls, adjacent equipment and equipment fitting
contour of walls including fitting corners at angle of walls, is a maximum gap of 1/4".

b.  Failure to obtain proper fit of equipment may result in rejection of equipment.

c. Excessive use of trim pieces will not be acceptable.

03 Engineered Stone Fit:

a. Proper fit of stone or engineered stone tops with exposed edges to walls, adjacent
equipment and tops fitting contour of walls including fitting corners at angle of walls, is
maximum gap of 3/32".

b. Failure to obtain proper fit of exposed tops and edges may result in rejection of top.

c. Allsealants used to trim tops to adjacent surfaces and seal joints must be color matching.

D. Building Access:
01 Equipment must be fabricated for passage through finished openings.
02 Schedule construction of walls or partitions prior to delivery of fixed equipment if required to
fit through finished openings.
03 Contractor to maintain contact with project and be knowledgeable of all conditions including
vertical handling limitations within building and possible hoisting requirements.
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04 Coordinate all procedures with General Contractor.

E. Storage Areas:

01 Coordinate dimensions to accommodate scheduled modular shelving sections.

02 Submit written notification to Architect of variance between Contract Documents and actual
conditions.

F. Color/Pattern Selections:

01 Submit samples of engineered stone, plastic laminate, paint or stain finishes and vinyl-coated
surface material of equipment for verification and selection by Architect.

G. Size/Weight Coordination:

01 Verify serviceware size/weight information with Owner.

02 Coordinate information with silverware dispensers, self-leveling dispensers and transport
equipment.

H. Movable Equipment:

01 Mobile equipment required to fit through or into fixed equipment is to be reviewed and
coordinated for compatibility at time of submittal preparation. Submit written notification of
conflicts and required adjustments.

l. Relocation of Work:

01 Relocate or re-route work as required to coordinate with construction schedule without charge.

J.  Reused existing equipment:

01 Confirm dimensional and utility requirements prior to preparation of submittal data.

1.10 REUSED EXISTING EQUIPMENT

A.  Utility disconnection and reconnecting by Divisions 22 and 26.

B. Coordinate and show sizes, utilities and other requirements as determined by physical inspection
of equipment noted as existing to be reused.

C. Removal, transportation and replacement provided under this Section and scheduled with General
Contractor.

D. Existing equipment not scheduled for reuse is to be removed by Owner.

E. Removal or replacement of existing equipment is to be scheduled for times of least interruption and
inconvenience to foodservice operation. Submit a schedule and work plan to Owner before starting
work.

1.11  WARRANTY

A. Unless otherwise noted in General provisions of Contract, including General and Supplementary
Conditions and General Documents, items furnished are to be fully guaranteed against defects in
workmanship, materials, and functionality as follows:

01 One (1) year from date of Substantial Completion

02 Four (4) year extended replacement warranty on all refrigeration compressor units.

03 Warranty periods are from date of Substantial Completion or issue date of Certificate Of
Occupancy.

04 Should Temporary Certificate of Occupancy be issued for partial completion of work, items
furnished within that designated area are to be under warranty from date of Certificate.

B. Parts and Labor Warranty:

01 Provide manufacture's written parts and labor warranty, for all equipment furnished in this
section.

02 Provide one (1) year service available within twenty-four hours of notification for refrigeration
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systems and/or equipment. First year labor costs covered by Warranty.

Refrigeration System(s):

01 One (1) year refrigeration service, at no charge, available within twenty-four hours of
notification.

02 Five (5) year manufacture's registered written replacement, warranty certificate, covering
compressor bodies. First year labor costs covered by Warranty.

03 One (1) year parts and labor warranty for all components of refrigeration system(s) not
otherwise covered herein.

Non-Warranted Items:

01 Components of equipment subject to replacement prior to one-year's use and items which may
fail due to improper or inadequate periodic maintenance are not intended to be included within
this warranty.

Service Agencies:
01 Furnish a list of all equipment and its respective local service agent, per Article 3.4
OPERATION AND MAINTENANCE MANUAL.

PART 2 - PRODUCTS

2.1 MATERIAL/COMPONENTS
A. Stainless Steel Sheets:
01 18-8, Type 304, polished to 180 grit, No. 4 finish.
02 Stainless steel joints and seams:
a  Heli-arc welded, free of pits, flaws, ground smooth and polished to No. 4 finish.
03 Stainless steel horizontal surfaces:
a  Grain direction is longitudinal including backsplash.
b  Right-angle corners of fixtures shall be polished to provide a mitered appearance.
B. Galvanized Iron Sheets:
01 Armco copper bearing Zinc Grip or Zinc Grip/Paint Grip.
02 Galvanized iron joint and seams:
a  Arc-welded, free of pits and flaws and ground smooth.
03 Galvanized sheets or shapes:
a  Washed with mineral spirits and primed with Rustoleum enamel in color selected by
Architect.
C. Sound Deadening:
01 Component Hardware "Tacky Tape" 3/4" wide rope:
a  Position continuously between all underbracing or frame members and underside of
stainless steel surface.
b  Tighten stud-bolts for maximum compression of sealant and trim excess.
D. Plastic Laminates:
01 Color/pattern as selected by Architect.
02 1/16" thickness for flat surfaces.
03 1/32" thickness for radius surfaces.
04 Plastic laminates and adhesives must be N.S.F. approved and comply with Standard No. 35.
E. Engineered Stone:
01 Fabricator and installer must have attended a manufacture's accredited training seminar for
specified product, within the last two (2) years.
02 All cuts must be done with a water jet cutter or router and finger bits. No saw cuts allowed.
03 All joints must be joined with color matched adhesive, manufacture approved, for use with
specified product.
04 All joints are to be hairline and flush with adjacent surfaces. Shim stone with metal shims to
level surfaces.
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05 Stone fabrication and installation must be per manufacture's recommendations.
06 Stone must be installed on underlayment meeting manufacture's recommendations.

F. Casters:
01 Open Base Fixtures:

a  Provide Jarvis & Jarvis model 5-S40-213GP-19A, 5" dia., stem mounted, NSF approved,
ball bearing, 300lb. capacity, swivel casters with stainless steel yokes, polyolefin wheels
and grey polyurethane tires.

b  Unless otherwise specified provide two (2) casters with model SS-E65 brakes.

¢  Provide all casters with Component Hardware model C60-1012, 7" rolling bumpers with
stainless steel top discs.

02 Closed Base Fixtures:

a  Provide Jarvis & Jarvis model 5-S30-213GP-2, 5" dia., plate mounted, NSF approved,
ball bearing, 300Ib. capacity, swivel casters with stainless steel yokes, polyolefin wheels
and grey polyurethane tires.

b  Unless otherwise specified provide two (2) casters with model SS-E65 brakes.

G. Cutting Boards:
01 Read Products, Inc. "Richlite" reversible boards, 1/2" thick, size as indicated.
H. Identification Plates:
01 Prohibited Information:
a  Names of suppliers and contractors.
02 Required Information:
a Function or purpose of controls and switches.
03 Plate Construction:
a Engraved phenolic plastic, secured to equipment with epoxy cement or stainless steel
screws. Furnish samples.
2.2 PLUMBING/MECHANICAL REQUIREMENTS
A. Plumbing Fittings, Trim and Accessories provided this Section:

01 Control valves, vacuum breakers, pressure regulators for water, gas, and steam as required
for operation of Foodservice Equipment.

02 Plumbing fittings and components to be chrome-plated where exposed.

03 Specialty water-fill faucets or hose assemblies per Contract Documents.

04 Shock absorbers for Foodservice Equipment with quick-opening or solenoid-operated water
valves.

05 Piping supports and brackets within fabricated equipment.

Open Base Fixtures:

a  Mount control valves on 14 gauge stainless steel panel with 2-1/2" setback from counter
top edge/rim to control handle.

b  Submit design for approval.

Closed Base Fixtures:

¢ Removable 18 gauge stainless steel closure panel mounted under top at plumbing
penetrations.

06 Extensions of indirect waste fittings to floor sink and floor drains from sinks, serving counters,

and under bar equipment furnished and installed by Division 22.

07 Drain lines painted with aluminum paint where exposed.

B. Final Plumbing Connections:

01 Pre-pipe fabricated equipment containing components, fittings and/or devices required to be
connected to building systems.

02 Pre-pipe each component, fitting or device to a utility compartment for final connection. Refer
to Utility Connection Plan for capacities.

03 Field-assembled equipment shall have plumbing components completely interconnected under
this Section ready for final connection as indicated on Utility Connection Plan.

04 Tag plumbing final connection points of equipment with the following:

a ltem number.
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b Name of devices or components.

c Type of utility.
2.3 PLUMBING TRIM
A. Faucets:

01 Furnish for sinks or equipment specified under this Section requiring open water supply.

02 Faucets furnished under this Section to be lead free and comply with ANSI/NSF Standard 61,
Section 9 requirements.

03 Faucets specified in 2.11 FOODSERVICE EQUIPMENT SCHEDULE.

B. Drains:

01  Furnish for sinks or equipment specified under this Section requiring removal of liquids.

02 Furnish with connected overflows for sinks specified under this Section.

03 Install specified chrome-plated or stainless steel fittings with washers and locknuts in die-
stamped opening.

04 Drains specified in 2.11 FOODSERVICE EQUIPMENT SCHEDULE.

2.4 ELECTRICAL REQUIREMENTS
A. Certification:

01 Certify electrical systems, components and accessories specified under this Section to be in

compliance with NEC 70.
B. Electrical Components:

01 Coordinate foodservice equipment voltage, phase and loads with building system. Confirm

existing equipment electrical requirements.
C. Cord and Caps:

01 Coordinate Foodservice Equipment cord/caps with related receptacles.

02 120 volt equipment shall have Type SO or SJO cord and plug with ground wire fastened to
frame/body.

03 Adjust cord lengths on fixed equipment to eliminate loose-hanging excess.

D. Controls:

01 Provide motor-driven appliance or electrically-heated unit with control switch or starter per
Underwriters' Laboratories, Inc. with low-voltage and overload protection.

02 Provide NEMA Type 4 enclosure with remote manual starters, magnetic contactors or
starters and push-button stations. NEMA Type 1 enclosure only when installed in a closed
base body.

03 Provide 208/240 volt and 460/480 volt equipment or devices with integral, pre-wired step-
down transformer to supply 120 volt control circuit.

E. Motors:

01 120 volt motors:

a  Manual tumbler type starter with thermal overload protection and interchangeable
heating elements.

02 208/240 volt and 460/480 volt motors:

a  Magnetic starter with low-voltage protection and one interchangeable overload relay
per phase.
F. Heating Elements:
01 Electrically-heated equipment:
a  Thermostatic controls.
02 Water heating equipment:
a Equipped with positive low-water shut-off.
G. Receptacles:

01 Closed Body Base Receptacles:
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02

03

04

a  Mount in Component Hardware model R73-1210 recessed housing.

b  Pre-wire receptacles in closed body base to a junction box installed within 6" above
bottom of utility or compressor compartments.

Open Body Base Receptacles:

a  Mount on 14 gauge stainless steel panel, 12" x 10-1/2" x 4-1/2" deep, with returned
ends and sloping recess. Submit design for approval. Secure panel to underbracing of
top.

b  Pre-wire receptacles on open body base fixtures, to a junction box, mounted on
underside of lower shelf. Install vertical wiring in rigid conduit or within tubular leg.

Fabricated Equipment Receptacles:

a  Hubbell, Inc. assemblies horizontally-mounted in a metal box with stainless steel cover
plate installed in/on fabricated equipment.

Fabricated Equipment Switches:

a  Hubbell, Inc. with metal box and Sierra Model NO. C-361 stainless steel cover plate
installed in/on fabricated equipment.

H. Load Centers:

01

02

03
04

Pre-wire load centers installed on fabricated equipment to have all fixture components
wired to load center with balanced phase loading.

List all breaker/device information, typewritten, on circuit schedule in load center door with
enclosed schematic wiring diagram of fixture components.

Mount load center(s) within utility compartment(s), per code requirements.

Load center wired complete and ready for final connection by Division 26.

l. Light Fixtures:

01

02

Fabricated Equipment:

a  Pre-wire light fixtures with lamps installed in/on fabricated or field-assembled
equipment to a junction box for final connection. Install light fixtures in continuous-run
when specified.

b  Display light fixtures installed with stud bolts full-length of display stand and serving
shelf. Pre-wire through support posts to an apron-mounted switch.

¢ Heat lamps installed with stud bolts to underside of serving shelf. Provide maximum
length lamp chassis, when multiple heat lamps are specified. Install switches and
infinite controls remote from lamps.

Lamps:

a Install bulbs in Foodservice Equipment containing a light fixture.

b  Provide G.E. Model No. 40A15 appliance bulbs for refrigerated and heated cabinets.

c Provide Shat-R-Shield lamps or standard lamps sleeved with end caps for exposed
fluorescent or LED lamps within a food zone.

J. Final Electrical Connection:

01 Fabricated Equipment:

a  Pre-wire fabricated equipment containing electrically-operated components, fittings
and/or devices which are direct-connected to building systems. Pre-wire each
component, fitting or group thereof to a junction box for final connection. Refer to
drawings for circuit loading.

b  Fabricated equipment containing electrically-operated components and/or devices
indicated to have a circuit-breaker load center shall have each component or device
pre-wired to a separate circuit breaker for balanced phase loading and single final
connecting point.

02 Field-Assembled Equipment:

a  Pre-wire electrical components completely to single connecting point(s) as indicated
on Utility Connection Drawings.

03 Tag electrical final connection points of equipment with the following:

a ltem number.

b Name of devices on circuit.

c Total electrical load.

d Voltage and phase.
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2.5

FABRICATED EQUIPMENT AND FIXTURES

A. Approved manufacturers of fabricated food service equipment:
Jero Manufacturing, Inc.
5117 South 100" E. Ave.
Tulsa, Oklahoma 74145
Stainless Innovations
3501 Tulsa Street
Fort Smith, Arkansas 72903
Complete Restaurant Services
2668 Myrtle Springs Avenue
Dallas, Texas 75220

B. All fixtures within this Section are to be constructed by single manufacturer and of uniform
design and finish.

C. All custom fabricated equipment must be built in NSF approved shop and bear NSF label.

D. All custom fabricated refrigerated equipment must be built in NSF approved shop, meet
NSF-7standards and bear NSF label.

E. All custom fabricated equipment with electrical and/or plumbing components must be built in
U.L. approved shop and bear U.L. mark, manufacture's name, word "LISTED", product name
and control number. U.L. mark must be U.L. approved label with manufacture's name, U. L.
identification, address and electrical characteristics pre-printed on label. Install label where
accessible for viewing but not where it will receive abuse. Fabricated equipment electrical
systems must comply with federal, state and local codes and regulations.

F. Pre-wire counter and components to circuit breaker load centers in utility compartment. Square
D QO series, circuit breaker load center with main breaker, cover, ground bar kit and Visi-trip
breakers. Load center to have 20% spare capacity.

2.6 FIELD JOINTS
A. Field Joints:
01 Provide field joints only when equipment size must be limited for access into building.
02 Stainless steel surfaces (tops, edges, splashes) must be fully welded, ground and polished
to match finish of adjacent surface.
03 Note field joint type and location on shop drawings.

B. Vertical Joints:

01 Terminate field weld 1" above horizontal cove at inaccessible vertical field joints in
backsplash of fixture.

02 Remaining height of field joint is to be a hairline butt joint with rear mounted offset
draw-angles.

C. Closed Body Base:

01 Joints shall be draw-type with hairline seams fully field-welded.
D. Plastic Laminate:
01 Joints shall be doweled, glued and draw-bolted with fasteners.
02 Carefully match laminate patterns.
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2.7

2.9

2.10

2. 11

REFRIGERATED EQUIPMENT SYSTEMS

Refrigeration systems shall be furnished complete with necessary controls and accessories
required for proper operation of a working system.

Refrigerants:
01 Refrigerants and associated components must comply with the requirements of current
codes and regulations.

02 Refrigerants must be non-ozone depleting type and comply with the Montreal Protocol
Agreement.

Check and adjust self-contained or factory-installed condensing unit to proper operating
temperature. Operating temperature to comply with FDA and HACCP guidelines.
REGULARLY MANUFACTURED EQUIPMENT

Regularly manufactured equipment and components must be built to NSF standards and bear
NSF label.

Provide standard finishes and accessories unless otherwise specified per Contract Documents.
Provide manufacture's most current model, version and style of specified equipment. When
primary model has been discontinued provide manufacture's subsequent model with size,

function, finish, features, accessories and approvals as specified equipment.

Equipment of like categories shall be the same brand and manufacturer unless otherwise
specified in the Contract Documents.

FABRICATED AND FIELD-ASSEMBLED EQUIPMENT

Provide equipment in arrangement and configuration as shown on Plans, Elevations and Detail
Drawings.

Field welding and assembly of fabricated equipment to be performed by manufacturer of
equipment.

Refer to PART 2 - PRODUCTS for components, fittings, accessories, and requirements related
to manufactured and fabricated equipment listed.

FOODSERVICE EQUIPMENT SCHEDULE

ITEMNO. 01 MOBILE REFRIGERATOR

A One (1) - Continental Refrigerator, model DR2N-SS-HD.

B To Include:

01
02
03
04
05
06
07
08

Stainless steel finish front, sides and doors.

Stainless steel finish interior.

Half height doors.

Hinge doors per drawings.

One (1) extra shelf per section.

Expansion valve system.

Cord and plug.

5" dia. swivel casters with polyurethane tires. Front casters with brakes.
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ITEMNO. 02 ICE MAKER W/ TRANSPORT CART

A One (1) - Hoshizaki, model KM-1301SWJ3, water cooled, three phase.

B To Include:
01 Crescent Cube ice.

C Ancillary Equipment:
01 Water hammer arrestor.
02 Water pressure reducing valve.
03 Everpure model EV9325-04 "Insurice" QUAD-14000 water filter system.
04 San Jamar, model SI9000, Saf-T-Scoop Guardian System.
05 Follett Corp. model DEV1010SG-48-75, bin with stainless steel exterior and base. Provide
SmartCART 75 with three (3) totes, ice paddle, ice rake and hanging bracket.

D Special Instructions:

01 Install ice maker on bin. Include all accessories required for complete installation.

02 Locate front of ice maker flush with front of ice bin.

03 Mount one (1) water filter on wall with 16 ga. stainless steel mounting plate. Size and shape to
accommodate filter bracket. Weld stainless steel keyhole studs to mounting plate and attach
filter bracket.

04 Mount scoop hanging bracket on side of bin with 16 ga. stainless steel mounting plate. Size and
shape to accommodate hanging bracket. Weld threaded stainless steel studs to ice bin and
attach mounting plate with chrome plated, locking, cap nuts. Weld stainless steel keyhole studs
to mounting plate and attach hanging bracket.

ITEMNO. 03 BAG RACK

A One (1) - By Owner.

ITEMNO. 04 BACK-BAR

A One (1) - Existing. Modify. By Division 06.

B To Include:
01 Division 06 to modify existing Back-Bar as directed by Owner.

ITEMNO. 05 BACK-BAR

A One (1) - By Division 06.

B To Include:
01 Division 06 to incorporate new Back-Bar with existing Back-Bar as directed by Owner.

ITEM NO. 06 DAIQUIRI MAKER

A Four (4) - By Owner.

ITEMNO. 07 CASH REGISTER

A Three (3) - By Owner.

ITEMNO. 08 BACK-BAR REFRIGERATOR

A One (1) - Glastender, model C1FL60, low profile, self-contained.

B Toinclude:
01 No finish top.
02 Stainless steel finish on front.
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03 Glass doors with stainless steel trim.
04 Black vinyl finish on sides.

05 Stainless steel interior finish.

06 Hinge door per drawing.

07 Door lock. Key all locks alike.

08 Compressor location per drawing.
09 4" dia. caster set.

C Special Instructions:
01 Install in Item No. 05, Back-Bar. Coordinate installation with Millwork Contractor.
02 Coordinate caster height with construction of Item No. 05, Back-Bar.
03 Install into base of Iltem No. 05, Back-Bar.
04 Coordinate installation with Millwork Contractor.

ITEMNO. 09 BACK-BAR REFRIGERATOR

A One (1) - Glastender, model C1FL60, low profile, self-contained.

B Toinclude:
01 No finish top.
02 Stainless steel finish on front.
03 Glass doors with stainless steel trim.
04 Black vinyl finish on sides.
05 Stainless steel interior finish.
06 Hinge door per drawing.
07 Door lock. Key all locks alike.
08 Compressor location per drawing.
09 4" dia. caster set.

C Special Instructions:
01 Install in Item No. 05, Back-Bar. Coordinate installation with Millwork Contractor.
02 Coordinate caster height with construction of Item No. 05, Back-Bar.
03 Install into base of Iltem No. 05, Back-Bar.
04 Coordinate installation with Millwork Contractor.

ITEMNO. 10 NUMBER NOT USED

ITEMNO. 11 BAR

A One (1) - Existing. Modify. By Division 06.

B To Include:
01 Division 06 to modify existing Bar as directed by Owner.

ITEMNO. 12 BACK-BAR

A One (1) - By Division 06.

B To Include:
01 Division 06 to incorporate new Bar with existing Bar as directed by Owner.

ITEMNO. 13 MODULAR BAR DIE WALL

A One (1) - Krowne, model KMB, Modular Bar Die System, configuration per drawings.

B Toinclude:
01 16 ga. galvanized steel sub-structure.
02 20 ga. stainless steel finished panels on service side of bar die.
03 Built-in chaseways for beverage, plumbing and electrical lines.
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04 Underbar equipment to be pedestal mounted on bar die structure.
05 Duplex outlets as required per electrical drawing.
06 LED underbar lights mounted above work stations.

Special Instructions:

01 Install Modular Bar Die System per details, drawings and manufactures recommendations.

02 Verify existing modular bar die wall conditions, dimensions, elevations, utility locations, and
attachment interfaces prior to installation of new modular bar die wall components.

03 Install the new modular bar die wall fully integrated with the existing modular bar die wall so that
both sections operate and perform as a single, continuous unit, including alignment, attachment,
and utility connections.

04 Anchor bar die to floor per manufactures recommendations.

05 Seal bar die with continuous bead of clear silicone sealant to floor.

06 Submit shop drawing of bar die and underbar equipment.

07 Verify underbar light color at existing bar and match color.

08 Coordinate bar die shop drawing with bar top and finished front panels provided by Millwork
Contractor.

09 Coordinate utility rough-in (location and height) with Contract Documents for beverage, electrical
and plumbing requirements.

10 Provide electrical outlets as shown on the Electrical Connection Plan.

11 Verify and coordinate location of floor sinks with underbar equipment.

ITEMNO. 14 SPEED GUN

A

Two (2) - By Owner.

ITEMNO. 15 BAR STATION

A

B

One (1) lot - Krowne, bar station, configuration per drawings.

Consisting of the following components:

01 Model KR24-T12 trash station.

02 Model KR24-MS12 dump sink with the following:
a Drain.

03 Model KR19-GS24-PE drainboard.

04 Model KR24-6SH soda gun holder.

05 Model KR19-GS12-PE drainboard.

06 Model KR19-24DP-10, ice chest with built-in ten (10) circuit cold plate.
a Model KR-520 garnish station with sliding cover.

07 Model KR19-MES8 bottle well.
a Model KR-514 bottle divider.

08 Model KR24-GSB1-PE glass rack storage with drainboard top and sliding intermediate and
bottom shelves.

09 Model KR24-GS12-PE drainboard.

10 Model KR24-R15 corner drainboard.

11 Model KR24-T12 trash station.

12 Model RD-36 speed rail.

13 Model RD-8 speed rail.

Ancillary Equipment:
01 Component Hardware, model KL45-4006-SE1, splash mount, faucet with 6" swing spout.
02 Rubbermaid SlimJim trash receptacle.

Special Instructions:

01 Join sections together as one unitized integral bar station per drawings.

02 Submit shop drawing of underbar equipment as single unit bar station. Coordinate drawing with
bar die and top.

Cherokee Hotel & Casino 114000 - 16 November 21, 2025
Daiquiri Bar Remodel Construction Documents



ITEMNO. 16 BAR STATION

A One (1) lot - Krowne, bar station, configuration per drawings.

B Consisting of the following components:

01 Model KR24-MS12 dump sink with the following:
a Drain.

02 Model KR24-R15 corner drainboard.

03 Model KR24-GSB1-PE glass rack storage with drainboard top and sliding intermediate and
bottom shelves.

04 Model KR24-6SH soda gun holder.

05 Model KR19-GS18-PE drainboard.

06 Model KR19-24DP-10, ice chest with built-in ten (10) circuit cold plate.
a Model KR-520 garnish station with sliding cover.

07 Model KR19-MES8 bottle well.
a Model KR-514 bottle divider.

08 Model KR24-GSB1-PE glass rack storage with drainboard top and sliding intermediate and
bottom shelves.

09 Model RD-42 speed rail.

10 Model RD-8 speed rail.

C Ancillary Equipment:
01 Component Hardware, model KL45-4006-SE1, splash mount, faucet with 6" swing spout.
02 Rubbermaid SlimJim trash receptacle.

D Special Instructions:
01 Join sections together as one unitized integral bar station per drawings.
02 Submit shop drawing of underbar equipment as single unit bar station. Coordinate drawing with
bar die and top.

ITEMNO. 17 NUMBER NOT USED

ITEMNO. 18 DISHWASHER

A One (1) - Champion, model UH130B.

B To Include:
01 Voltage and phase per drawings.
02 Stainless steel top, front and side panels.
03 Soft start operation.
04 Single point electrical connection for dishwasher and booster heater.
05 Regulated electric heat (2.0KW).
06 Built-in booster heater for 70°F. water temperature rise.
07 Automatic tank fill.
08 Built-in detergent and rinse aid pumps.
09 Automatic pumped drain.
10 Water pressure reducing valve.
11 Water hammer arrestor.
12 ION scale prevention system.
13 Drain water tempering Kkit.

C Ancillary Equipment:
01 Vollrath dish racks as follows;
a Four (4) model 52672 dish racks
b Two (2) model 52671 flatware racks

D Special Instructions:
01 Install under drainboard of Item No. 12, Bar.
02 Provide start-up inspection service by factory authorized service agent.
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03 Provide factory authorized personnel for operation and maintenance training.

ITEM NO.

19 CARBONATOR

A Two (2) - By Owner.

PART 3 - EXECUTION

3.1 DELIVERY AND INSTALLATION
A. Supervision:
01 Provide a competent foreman or supervisor who shall remain on the job during all phases
of installation.
02 Foreman shall have the technical expertise to oversee erection of equipment and
coordinate with other trades regarding connections, installation and inspections.
B. Delivery:
01 Coordinate with progress of construction and schedule of Owner's operation. The following
procedures apply unless instructed and documented by Owner or General Contractor.
02 Foodservice Equipment:
a Delivered in factory fabricated containers designed to protect equipment and finish
until final installation.
03 Field-Assembled Fixed Equipment:
a Delivered to the job-site when directed by the General Contractor and
installed/protected accordingly.
04 Fixed Equipment:
a Delivered after completion of work on finished ceilings, lighting, finished floor and wall
systems, including painting.
05 Movable Equipment:
a Delivered to inventory in secured area for job-site storage or when fixed equipment
installation and clean-up has been completed.
06 Minor appliances and loose items delivered only when Owner is prepared to receive and
inventory such items.
C. Installation:
01 Performed by technicians skilled in field welding, finishing and adjustment of equipment to
fit field conditions in accordance with best standards of the industry.
02 Assemble, square, level and make ready for final utilities connections.
03 Provide sanitary conditions when cutting around obstructions.
04 Sealants:
a  Apply General Electric construction sealant Series SE-1200 silicone mastic (clear
color).
b  Insert backer rod at 1/8" gaps or as required.
¢ Mask both sides of gap before applying sealant and remove excess for a neat
application.
d  Smoothly apply sealant at all equipment splashes adjacent to walls and other
equipment.
05 Trim:
a When gaps exceed 1/4", install 18 gauge stainless steel trim molding of proper shape
with concealed attachment.
b  Use epoxy cement or "zee" clips to secure stainless steel trim.
¢ Radius exposed corners and smooth edges of trim.
d Reduce gaps to a minimum and seal.
06 Anchoring:
a Comply with NSF and local health department requirements when anchoring
equipment to floor.
b  All anchoring methods must allow easy cleaning of equipment.
¢ Install stainless steel acorn head nuts on exposed bolt threads.
d Provide stainless steel bolts or screws with pan shaped heads.
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Protection of Work:
01 Fabricated Fixtures:
a Adhere fiberboard or twin wall corrugated board to tops and exposed body
panels/components.
02 Manufactured Equipment:
a Adhere fiberboard or twin wall corrugated board to equipment as required by shape
and installation requirements.
03 Unauthorized Use Of Equipment:
a Using equipment for tool and materials storage, workbench, scaffold or stacking area.
04 Damaged Equipment:
a Document and submit to Owner a recommendation of action for repair or replacement.
b  Detail impact on Project Schedule and any changes to the Contract Amount.

3.2 CLEAN AND ADJUST
A. Clean/ Restore Finishes:
01 Clean up and remove all debris from the job site, resulting from work as installation
progresses.
02 After completion of installation, and other major work in Foodservice Areas, remove
protective coverings and thoroughly clean (interior/exterior) all Foodservice Equipment.
03 Wash/clean equipment and leave in a condition ready for Owners use and sanitation.
04 Restore exposed finishes, remove abrasions and polish exposed metal surfaces.
05 Touch-up damage to painted finishes.
06 Clean and polish (interior/exterior) all Foodservice Equipment ready for use prior to
demonstration and final observation.
B. Adjustment:
01 Lubricate and adjust drawer slides, hinges, casters.
02 Clean or replace faucet aerators and line strainers.
03 Adjust pressure regulating valves, timed-delay relays, thermostatic controls, temperature
sensors and ventilator grilles.
04 Start up, adjust and check operation of all Foodservice Equipment prior to demonstration
and final observation.
05 Start up and check operation of all refrigeration systems for at least 72 hours prior to
acceptance.
3.3 EQUIPMENT START-UP/DEMONSTRATION
A. Start-Up:
01 Test, adjust and regulate equipment in accordance with the manufacturer's instructions.
02 Provide Authorized Service Agent start-up for equipment when available.
03 Certify in writing to the Owner that the installation, adjustments and performance are in
compliance with manufacturer's recommendations.
B. Demonstration:
01 Provide Owner or Foodservice Operators with a thorough operational demonstration of all
equipment.
02 Provide detailed instruction in the care and maintenance of equipment.
03 Coordinate the scheduling of selected equipment items with attendees and Owner at least
two weeks in advance of demonstration periods.
3.4 OPERATION AND MAINTENANCE MANUAL
A. Submission:
01  Submit three (3) sets bound in hardback, three-ring binders (quantity per Contract
Documents) at completion of installation.
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Format:

01

02

03

04

05

Cover:

a Label cover with manual title and project name.

Table of Contents:

a Provide Table of Contents listing equipment item number, equipment description and

manufacture.

b  Equipment not requiring operating, parts or maintenance manuals need not be
included.

Tab Divider:

a Provide a tab divider for each manufacture of equipment provided on this project.

b  Divider to include manufacture's name, operation, maintenance and parts manuals for
all equipment of same manufacture.

¢ Place equipment item number, as indicated in the contract documents, on
corresponding equipment manuals.

Service Directories:

a Manual to include a list of equipment and its respective local service agent.

b  Service agent must be located within 50 miles of project site.

¢ Provide address, telephone number, E-mail address, web site address and name of
person to contact.

d Service agencies selected shall be factory-authorized for equipment assigned.

Required Information:

a Manual to include equipment manufacturer's operating/maintenance instructions,
replacement parts data and price lists.

b Include assemblies and components built into other equipment.

¢ Provide name and address of each respective manufacturer to be contacted for spare
or replacement parts after Warranty period.

d Provide video tapes and/or CD’s for maintenance, training, operation, etc, where
available from the manufacturer.

3.5 FINAL OBSERVATION
A. Final observation will be made when the Contractor has certified that he has completed his work,
reviewed the installation/ operation of each item and found it to be in compliance with the
Construction Documents.
B. Repetitive final observations incurred due to the Contractor's failure to comply with requirements
of this Article may be invoiced to this Contractor at Consultant's standard hourly rates.
END OF SECTION
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