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ENVIRONMENTAL NOTES GENERAL NOTES TN
~C \
1. ALL FOOD SERVICE AND RELATED EQUIPMENT SHALL BE NSF, AND UL 1. ANY DISCREPANCIES BETWEEN PLANS, BUILDING, AND LOCAL 5. ANY ALTERNATE SELECTIONS FOR FINISHES, FIXTURES, ETC. N i S / g i
APPROVED AND IN CONFORMITY WITH LOCAL HEALTH REGULATIONS. CODE REQUIREMENTS THAT MAY AFFECT THE INSTALLATION, SHALL BE SUBMITTED TO THE UNIVERSITY'S REPRESENTATIVE. S H E ET I N D EX T N A : { i i
INSTALLATION OF EQUIPMENT SHALL MEET THE SAME FABRICATION, OR OVERALL WORK IN ANY WAY SHALL BE BROUGHT FOR APPROVAL. i } 4 /
REQUIREMENTS. TO THE ATTENTION OF THE CONTRACTOR. ~ ;f ‘\\ . 1} E\ g
16.  VERIFY ALL DIMENSIONS AND CONDITIONS AT THE JOB SITE ¢ &
2. FLOORS IN FOOD PREPARATION AREAS SHALL BE SMOOTH AND 2. CONTRACTOR TO PROVIDE AND INSTALL BLOCKING IN WALLS PRIOR TO PROCEEDING WITH WORK. FS-101  EQUIPMENT FLOOR PLAN, SYMBOLS, NOTES & INDEX I \\N..fw/
CLEANABLE CONSTRUGTION. FLOORS N AL AREAS WHERE FOOD CASES, HOSE REELS, ETCA RS SHOWN ON PLANS, o FS201  EQUIPMENT SCHEDULE | s
. ,HOS , ETC., AS SHOWN ON PLANS. H - .
IS PREPARED, PACKAGED OR STORED OR WHERE REFUSE OR T O TR SHALL BE RESPONSIBLE FOR LEAVING FS-202  EQUIPMENT SCHEDULE : | s
GARBAGE IS STORED, JANITORIAL FACILITIES AND IN ALL TOILET DEBRIS. £
AND LAND WASHING AREAS. SHALL BE AN APPROVED TYPE THAT 3. ALL HORIZONTAL DIMENSIONS ARE FROM FINISHED FACE OF FS-301  PLUMBING PLAN % &
P THE X AND UP TOE Wi WALL TO FINISHED FACE OF WALL OR CENTERLINE OF COLUMN. 5
T e e e Tomeer BagE 1 oty 18.  CONTRACTORS SHALL SUBMIT ALL SHOP DRAWINGS, FINISHES, FS-401  ELECTRICAL PLAN ; £
g STAINS AND COLORS TO THE UNIVERSITY'S REPRESENTATIVE &
ACCEPTABLE IN THE DINING AREAS. FLOORS SHALL BE SLOPED 1:50. 4.  ALL VERTICAL DIMENSIONS ARE FROM FINISHED FLOOR TO FOR APPROVAL PRIOR TO FABRICATION FS-501 REFRIGERATION AND CONDUIT PLAN § 2
WALL OR WALL OPENING. : : &4
3. ALL REFRIGERATION EQUIPMENT SHALL HAVE A THERMOMETER FS-502 REFRIGERATION RACK DETAILS § 7
WHICH IS EASILY READABLE IN PROPER WORKING CONDITION. 5  ALL WALLS WITHIN A.G.A. CLEARANCE REQUIREMENTS FOR 19, ALL WORK IS TO BE COMPLETED [N CRAFTSMAN LIKE MANNER FS-503  WALK-IN COOLER DETAILS N B I i
AND CONFORM TO ALL APPLICABLE BUILDING AND SAFETY CODES. -
COOKING EQUIPMENT SHALL BE CONSTRUCTED OF HEAT PROOF,
. NON-COMBUSTIBLE MATERIALS. CONTRACTOR TGO VERIFY FS-601  BUILDING WORKS AND EXHAUST PLAN e
+ WALLS IN FOOD PREPARATION AREAS AND DISHWASHING AREAS CONSTRUCTION PER LOCAL CODES. 20. CONTRACTOR SHALL VERIFY AND COORDINATE EXACT LOCATION FS-602  EXHAUST DETAILS i
EASILY CLEANABLE FINISH. ALL PAINTED SURFACES SHALL BE R S Ty ane e A e FS.60 EXHAUST DETALLS :
SEALED WITH A GLOSS OR SEMI-GLOSS ENAMEL. 6.  IT SHALL BECOME THE RESPONSIBILITY OF THE UNIVERSITY'S A AR ACCESS FOR DELIVERY AND INSTALLATION -603 XHAU '
SEERZ%EN/;TNE, ANgé?/:a gOl\é;RACTOR TO INSURE THAT THE : FS.604  EXHAUST DETAILS ( f
‘S FOOD SERVICE REPRESENTATIVE RECEIVES :
5. CEILINGS IN KITCHEN PREPARATION AREAS SHALL BE SMOOTH COPIES OF ALL ADDENDUM'S AND CHANGES TO THE BUILDING 21 Y
AND NON-ABSORBENT WITH A LIGHT COLORED, EASILY CLEANABLE PLANS, PRIOR TO, OR DURING CONSTRUCTION WHEREAS, R R D o e e S RS BELOW FS605  EXHAUST DETAILS o §
FINISH. ALL PAINTED SURFAGES SHALL BE SEALED WITH A GLOSS ADDENDUM'S AND/OR CHANGES AFFECT ANY AREAS PERTINENT OTHERWISE, FS-701  EQUIPMENT ELEVATIONS {
OR SEMI-GLOSS FINISH. TO THE FOOD AND BEVERAGE PORTION. 5702 EQUIPMENT ELEVATIONS ! i
-7
22. HOT WATER SUPPLY TO POT AND PREPARATION SINKS SHALL BE <70 CQUIPMENT ELEVATIONS E E
6. LAVATORY SINKS SHALL BE PROVIDED IN THE FOOD PREPARATION . CONTRACTOR T 120 DEGREES MINIMUM. HOT WATER SUPPLY TO ALL DISH FS-703 IP :
AREAS. SCAP AND SANITARY TOWELS SHALL BE PROVIDED IN T OIS IoR sSAET;%"C'%i4‘5&?@;&3{5&‘5&%@;‘“D MACHINES SHALL BE 120 DEGREES MINIMUM. ; ;
SINGLE SERVICE, PERMANENTLY INSTALLED DISPENSERS AT THE REFRIGERATION AND OTHER FOOD SERVICE ITEMS EMITTING FS-704  EQUIPMENT ELEVATIONS STORE § E —
- HEAT. : ! - -
23, CONTRAGTOR TO VERIFY ALL EQUIPMENT CLEARANCES THRU FS-801  CONSTRUCTION DETAILS g | e AN
DOORS, HALLWAYS, OR ENTRY POINTS. NOT ALL ' g
7. TOILET FACILITIES SHALL BE PROVIDED WITHIN EACH FOOD 8. CONTRACTOR TO PROVIDE ALL NECESSARY HARDWARE AND EQUIPMENT WILL FIT THRU STANDARD DOOR OPENINGS. FS-:802  CONSTRUCTION DETAILS AND EQUIPMENT SECTIONS : ; : A
ESTABLISHMENT CONVENIENT FOR THE EMPLOYEES ALL TOLET FIXTURES TO MEET ACCESSIBILITY CODES. FS-803  EQUIPMENT SECTIONS [ e e e
H ILATION e
R ey B oM TH D EPARTENT 24, THE CONTRACTOR SHALL BE RESPONSIBLE TO PROVIDE ALL FS.804  EQUIPMENT SECTIONS ; : e
9. CONTRACTOR TO BE RESPONSIBLE FOR ACCESSIBILITY CLEARANCE FINAL CONNECTIONS AND EQUIPMENT START-UP. i | -, -
6. LOGKERS SHALL BE PROVIDED FOR EMPLOYEES TO STORE :‘«éEL%l\,IIQII‘R“E(I\SAir;TTS E?(RP ;E\LéLT E&ATCE% DDOOR STRIKES, EXITS, AND FS-805  GONSTRUCTION DETAILS AND EQUIPMENT SECTIONS ; : R
: H 0 CODE ENFORCEMENT AND
CLOTHES AND PERSONAL ITEMS MAXIMUM FIVE EMPLOYEES INTERPRETATION. . ?#pﬁéifﬁf EﬁL%gggsBE%méEEngjss)HED' § %
FOR SHIFT. i
| %
10. THE CONTRACTOR IS RESPONSIBLE FOR ALL NOTES ON FOOD 26. ALL FREE STANDING RACKS ARE TO BE ATTACHED PER UCLA 3 t
9. ALL DELIVERY DOORS LEADING TO THE OUTSIDE SHALL
BE SELF CLOSING, AND SHALL BE PROVIDED WITH AN S O TAACISMAD TRANSMITTING INFORMATION TO STANDARDS. PROVIDE REINFORCEMENT IN WALLS FOR SEISMIC % |
OVERHEAD AIR CURTAIN. AIR CURTAIN SHALL PRODUCE A : L i
DOWNWARD AND OUTWARD AIRFLOW NOT LESS THAN 3" THICK AT : o |
THE NOZZLE WITH AN AIR VELOCITY OF NOT LESS THAN 1500 FPM 1. ALL PUBLIC USE AREAS ARE TO BE PROVIDED WITH HEATED ’ - ‘
ACROSS ENTIRE OPENING. AIR CURTAINS HAVE BEEN PROVIDED AT AND REFRIGERATED CONDITIONING DESIGNED TO PROVIDE A 0‘ ------------- R
THE ENTRANCE TO THE DELIVERY CORRIDOR FOR ALL FOOD POSITIVE PRESSURE AT OUTSIDE DOORS. (PROVIDED AND T 1 1 1 Y bt A Y & Y i (R O B R
SERVICE TENANTS. INSTALLED BY THE CONTRACTOR.) VERIFY WITH MECHANICAL SHEETS. 1 g
FOR FURTHER CLARIFICATIONS, SEE INTERIOR FINISH SCHEDULE, !
10.  IN EVERY ROOM AND AREA WHICH FOOD IS PREPARED, 12, ALL WORK SHALL CONFORM TO LOCAL BUILDING, SAFETY, FIRE, ELEVATIONS, DETAILS AND SPECIFICATIONS. T d.
MANUFAGTURED, PROCESSED OR PACKAGED, OR IN WHICH AND HEALTH REGULATIONS, THE CONTRACTOR SHALL BE : ;
UTENSILS ARE CLEANED, LIGHTING SHALL BE PROVIDED TO RESPONSIBLE FOR OBTAINING ALL NECESSARY LICENSES AND E %
FRODLCE e e o o eS8 oo e Th e el — f : — :
AS MEASURED THIRTY INCHES (30") ABOVE THE FLOOR. FOOD AND . \ R T N Y NN SRy ST T ST AN AT AN TSI TAINTI LY
UTENSIL STORAGE ROOMS, REFRIGERATION STORAGE, TOILET AND CODES AND REQUIREMENTS PRIOR TO IMPLEMENTATION. % L0l e S O O B o U S R e
DRESSING ROOMS SHALL BE PROVIDED WITH AT LEAST 10 :
FOOTCANDLES OF LIGHT. LIGHT FIXTURES IN AREAS WHERE FOOD 13.  ALL MATERIALS FOR FLOORS, WALLS AND CEILINGS SHALL BE | o e o o o o e
IS PREPARED, OR WHERE OPEN FOOD IS STORED, OR WHERE INSTALLED PER MANUFACTURERS INSTRUCTIONS. ; |
UTENSILS ARE CLEANED, SHALL BE OF SHATTERPROOF
CONSTRUCTION OR SHALL BE PROTECTED WITH SHATTERPROOF 14, |F THERE ARE ANY AMBIGUITIES. DISCREP IRREGULAR-
SHIELDS AND SHALL BE READILY CLEANABLE, AND PROVIDED WITH ITIES, VERIFY WITH UN]VERSITY;S REPRREESA}‘E’\I]\%IAE%\?EF’{ PRIOR ¥8AR
A MINIMUM 50 FOOTCANDLES. COMMENCING WORK FOR APPROVAL,
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REFRIGERATION & CONDUIT PLAN (ASUCLA KITCHEN 1 & 2)

REFRIGERATION NOTES

LEGEND

1.  CONTRACTOR SHALL INSULATE ALL REFRIGERATION LINES
WHERE REQUIRED BY CODE.

2. CONTRACTOR SHALL VERIFY LOCATION OF BLOWER COIL(S)
AND COMPRESSOR(S) FOR ALL REFRIGERATED AREAS.

3. PULLBOX SPECIFIED MUST USE A MINIMUM 10"X10".

4.  CONTRACTOR TO SEAL ENDS OF CONDUIT WITH FOMOFIL
AFTER ALL LINES HAVE BEEN RUN.

5. CONTRACTOR TO ALLOW 3'-0" OF SPACE AROUND
REFRIGERATION RACK FOR MAINTENANCE.

6. PROPER VENTILATION REQUIREMENTS FOR AN INDOOR
MOUNTED RACK NOT TO BE LESS THAN 800 C.F.M. PER H.P. FOR
A WATER COOLED SYSTEM.

7. CONTRACTOR TO PROVIDE AND INSTALL ALL REQUIRED
ELECTRICAL COMPONENTS (FUSED DISCONNECT, TIME CLOCKS,
MAGNETIC STARTERS, ETC.), AND FACTORY WIRED (CONDUIT
AND CABLE) FOR ALL CONTROLS WITHIN THE REFRIGERATION
SYSTEM (PER DIV. 16), TO A SINGLE POINT OF SERVICE
FOR POWER CONNECTION. ELECTRICAL CONTRACTOR TO
PROVIDE ALL CONDUIT AND WIRING BETWEEN REFRIGERATION
RACK AND REMOTELY LOCATED SYSTEM COMPONENTS.

8. SERVICE OUTLET INCLUDE A UTILITY OUTLET FOR SERVICE (120
VOLTS 800 WATTS).

9. SERVICE LIGHTING: PROVIDE A LIGHTING SYSTEM IN THE RACK
FOR NIGHT SERVICING; INCLUDE A SWITCH WITH PILOT LIGHT.

10. REFRIGERANT LINE PIPING FACTORY PRE-PIPE RACK TO A
SINGLE AREA FOR FIELD CONNECTING. PRE-CHARGE LINES
WITH NITROGEN TO 100 PSI.

11. ALL SYSTEMS AND COMPONENTS SHALL BE LABELED. PROVIDE
A COPY OF THE REFRIGERATION PLAN IN A WEATHER
PROTECTED AREA.

IDENTIFIES REFRIGERATION SYSTEM
AS SHOWN ON SHEET FS-5.2.

A,B,C
[O1 10°X10" PULLBOX W/ 1 CONDUIT
[OO]

12°X12" PULLBOX W/ 2 CONDUITS

— " - 3DIA APPROVED CONDUIT-RUN BELOW
SLAB WITH MINIMUM 24" RADIUS BENDS
FOR REMOTE REFRIGERATION LINES.

3" DIA. APPROVED CONDUIT-RUN
OVERHEAD WITH MINIMUM 24" RADIUS
BENDS FOR REMOTE REFRIG. LINES.

REFRIGERATION LINES OVERHEAD
IN ACCESSIBLE SPACE.

6" DIA. APPROVED CONDUIT-RUN BELOW
TR T RRRE. SLAB WITH MINIMUM 24" RADIUS BENDS
FOR SODA SYSTEM SYRUP LINES.

NOTE: CONDUIT LINE RUNS SHOWN ARE FOR
SCHEMATIC PURPOSES ONLY. ACTUAL
RUNS TO BE DETERMINED BY FIELD
CONDITIONS INSTALLED BE CONTRACTOR.
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