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FOOD SERVICE EQUIPMENT SCHEDULE

EQUIPMENT SPECIFICATIONS PREFERRED ENERGY SOURCE PLUMBING | oy ASERNATE. o | VENTILATION
SIZE SUPPLERA ELECTRICAL |POWER WATER GREASE HEAT OR
NO. ITEM MODEL WM INSTLER WALt Tvorrs Tkms] STEAM| 4 [ThoT T corp | WASTE | ELEC | STEAM| eas  [TUoET |MOSTURE
AR SCREEN 18"
IE | REFRIGERATOR RELOCATE EXISTING K | o2 VAMC TO VERIFY|EXISTING UTILITIES REQUIREMENTS
AR SCREEN 18"
2F | AR eceeaoR RELOCATE EXISTING ke | 48 VAMC TO VERIFY|EXISTING UTILITIES REQUIREMENTS
BE | CONDIMENT STAND (2) | EXISTING KC
9 | MENU BOARD (5) MAINSTREET 55/3/18 | KC | 98" 120/1| 2.1A
10 | ILLUMINATED SIGN (7) | VCS BUYOUT 37/19/3 | ke | 29 |120/1] eA
FABRICATED STUB
12 | REGISTER STAND A stpes | 82/60/49| ke [STUB [120/1| 30A | DEDICATED [CLEAN| LINE REQD. e ] T N
13 | REGISTER STAND FABRICATED 56,/60/49| kc [STUBl120/1| 15A | DEDICATED |CLEAN| LINE REQD
2 TRAY SLIDES uP ' 4/3/00  REVISED EQUIP SCHED /1\  DLD
16E | SOUP STATION RELOCATE EXISTING ke | 12 VAMC TO VERIFY |EXISTING UTILITIES REQUIREMENTS 8/02/01 REVISED EQUIP SCHED /2\ DLB
SORE 2/7/03  LINE/KIT. EQ. CHANGES/3\  DLD
17 | TRAY DISPENSER (4) | Zrocys16 25/24/52| KC 3/3/03  LINE/KIT. EQ. CHANGES/4\  DLD

Wﬂﬂ_ﬂﬁﬁ—wﬁﬁ—w&ﬁ?ﬁwﬂsﬁur_ 6/18/03  ADD COFFEE SHOP  /5\  DLD
1/7/04  ADD PANINI GRILL @ DLD
W 10/8/04 CHANGE SALAD BAR /7\ DLD
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JUICE | heRezaad FAY VENDOR SUPPLIED | 27/36/84| KC /ffFBF” 115/1| 6.5A
B1 | BEVERAGE COUNTER FABRICATED 120/46/34| KC A1F2F 120/1| 6.2A 1"
B4 | BEVERAGE COUNTER | FABRICATED 60/46/34| KC A1F2F 120/1| 6.2A 17
35 3(CASP/%|2D) DISPENSER| pyoinG »
B7 | 4CUP/LID DISPENSER| EXISTING KK
BEVERAGE,/ICE SERVEND 127 .
B8 | pISPENSER (2) VD150 22/30/32| KC | af |120/1| 2.5A 1/2
CREAMER BUNN—O—MATIC
B16 | AR poT 1.9L 6/6/13 | KK
B17 | COFFEE EXISTING KC A1F2F VAMC TO VERIFY |EXISTING UTILITIES REQUIREMENTS
B18 | COFFEE (2) EXISTING 2z VAMC TO VERIFY |EXISTING UTILITIES REQUIREMENTS
FABRICATED W/ 127 |208/1] 29A
CC1 | COUNTRY COOKING 5 HOT WELLS 110/46/34| KC | AFF 12071 1A X X
ALTO SHAM 127
CC5 | CARVING STATION 100—HSL/TM 18/24/24| KK | \Fr [120/1] 6A
1 SECTION ALTO SHAM 48"
CC15| waRMER 1000—UP /VSI/STD | 24/32/74| KC | spp [120/1) 16A
CHICKEN EXPRESS | FABRICATED 127 |208/1] 36.5A ) ,
CES | fwalL unm) 5 HOT WELLS 72/46/34| KC | \fp |72071] 3.5 3/8 3/4
CE10E JVAEEA%EON EXISTING/RELOCATE KC A4F8F VAMC TO VERIFY|EXISTING UTILITIES [REQUIREMENTS
BROASTER BROASTER 18" 9.9KW
CE13| PRESSURE FRYER (2)| 1800F 18/35/46| KC | ,rp |208/37 g, XX CLEAR DIMENSION BETWEER
FABRICATED W/ 127
FA1 | FIFTH AVE DELI PABRICATED WO | 96/46/34| ke | JZ 1120/1) 124 WALLS SHOULD EQUAL
FA3 | BREAD RACK 15650 21/27/69| Kc EQUIPMENT LENGTH + 1/2
DELI OVEN BLODGETT 20” 1208/3 | 3iA ;
FA% | WITH PROOFER MARK V—111 38/37/68| KC | xpp 11871 | 13 3/4 X -
: FABRICATED W/ 127 208/ 23A ; 5 PP
MS1 | INTL CAFE & GRILL | [ PREALED 120/46/34) KC | A2 175674 A 3/8 3/4 _
ROUNDUP HDC—20 12" [120/1] 8.3A -
MS8 | HOT DOG MDSR BUN WARMER WD—20 | 19/21/26| KK | Afp [12071| 4.1A ROC EXISTING CEILING
MS9 | ACCUFRESH CABINET | CARTER—HOFFMANN| 45 /55 /59| ke | 127 [120/1] 8A CORNICE
HH56 AFF
» 8” CONE REFLECTOR LAMPF s
MS4 | TOASTER ?QLC_%O 18/27/16| KK /;"FZF 208/1| 18.3A zg_\ll_VFNLIBG/I-ll:’TéCPEBAZCOI-é)TRgg 1 3
MS5 | DUMPING TABLE FRYMASTER 16/36/40| KkC | 12 [120/1| 6.9A © 35" o.c. A —
KEATING 127 BKW
MS11| GRIDDLE KEATING. 36/30/36| KC | J2 |208/3 5K x | x
MS14| FRYER (2) m;"éé%TER 16/32/46| KC /_\1|__8|__ 208/3 quv X X DIVIDER WALL
CONDUIT IN DIVIDER =8
Ms17E| ExHAUST HOOD EXISTING cc X i R 3
MS20| WORK TABLE W/ DRAWER | \ics guvout 72/30/34| KC AT < RTINS S
i ML
OPENING IN SIDE OF
EQUIPMENT 12”x6” —\\\
ALTO SHAM 7 FLEX TO J BOX ©
MS10 \JVAEE/I%EON 1000-UP/VSI/STD | 24/32/74| KC /:rFSF 120/1] 16A IN SIDE_OF FOOD —/’/,ZM:‘ . #
EQUIPMENT —
UNDERCOUNTER SILVER KING 48" — —*
MS12| ReFRIGERATOR SKR48 48/29/34| KC | xpp [115/1) 2.2A / )//r
P4 | PASTRY STAND FABRICATED 38/30/34| KC
” ALTERNATE FEED
P5 E%ERY DISPLAY Xlg)\/SAENLFXGE 34/26/43| KC A4F8F 120/1) 5A THRU FLOOR
1 SECTION VICTORY 48"
K16 27/36/84| KC 115/1| 6.5A
REFRIGERATOR RSA—1D—S7 /36/ AFF / TYPICAL CORNICE—DIVIDER WALL
K23 | HAND SINK (2) 22/20/34| CC X X X DETAIL BETWEEN SERVING COUNTERS
oo | 7 oo/ oo | & [ BEAE SCALE: 3/87 = 170
K29 | OVERHEAD SHELF VCS BUYOUT 96/12/12| KC
K32 | TRAY WASHER EcoLs 73/25/66| KC A2F4F” 120/1] 12A X | x | X DINING EQUIPMENT SCHEDULE
WORK TABLE W/ DRAWER SUPPLIER
K38 | & OVERHEAD S{'ELF VeSS BUYOUT 60/30/34| KC NO. ITEM INSTALLE SIZE | QUANTITY |# OF SEATS
K44 | RS- IN=BOX VCS BUYOUT 42/18/87| KC /N[ DT [TWO_SEAT BOOTH KC 25 x68 14 28 LEGEND
202 /SVRUP /A\| D2 [TWO SEAT BOOTH (WHEELCHAIR ACCESSIBLE) KC 23°x46 6 12 —— o
K45 | [\Ne” conpuiT ce /| D3 [FOUR SEAT BOOTH KC A7°x68" 25 92 EXISTING WALLS TO
STUS /B\/\|D11|TWO SEAT, 24"x23” TABLE, W/ CLUSTER CHAIRS & BENCH KC 23"x62” 6 12
SB1 | SALAD BAR FABRICATED 120/56/34] KC | "yp- [120/1] 21A /A\/\|D12|FOUR SEAT, 24’x44” TABLE, W/ CLUSTER CHAIRS & BENCH |  KC 447x62" 13 52 = NEW FULL HEIGHT WALL
CS?2 82‘8&,@?0\,\;75@%@5""‘ %SQEDSHAAM 24/24/33| KC A1F2F 120/1|10.4A D21|TRASH RECEPTACLE (SINGLE) KC 24"x24” 3 i
YL KXXXXXXXR =
vy pw— <R Tk — D22|TRASH RECEPTACLE (DOUBLE) KC | 48"x24 3 NEW 60" HIGH WALL
CG14 15/25/14| KC | ff |120/1 D24|48"H DIVIDER PANEL W/12” ETCHED GLASS KC | VARIES
= EXISTING WALL TO REMAIN
CC = CONTRACTOR SUPPLY AND CONTRACTOR INSTALL
208
KC = CANTEEN SUPPLY AND CONTRACTOR INSTALL TOTAL NUMBER OF SEATS
KK = CANTEEN SUPPLY AND CANTEEN INSTALL
KC = CANTEEN SUPPLY AND CONTRACTOR INSTALL
24
@ 120V OUTLET WITH EQUIPMENT NUMBER
24
O 208V OUTLET WITH EQUIPMENT NUMBER —— —
S
@ SPARE OUTLET 120V DLD
9 APPROVED: MEDICAL CENTER DIRECTOR
@ J—BOX WITH EQUIPMENT NUMBER

MULTI J—BOX WITH EQUIPMENT NUMBER DRAWING TITLE
EXPAND FOOD COURT
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@ STUB UP WITH EQUIPMENT NUMBER
o TELEPHONE JACK
LOCATION
% COLD WATER INLET GAINESVILLE, FL
4 HOT WATER INLET PROJECT NUMBER
% DRAIN REQUIRED —
% GAS REQUIRED 3/1/99
SCALE .
* STEAM REQUIRED 1,'= 1
ICS CONNECTION CABLE DRAWING NO.
F573 7
owe. 3 oF 3




