| f cﬁﬁ;@u sy LAl
/{ QUALIFICATION CODE (JL) ; ; ADDRESS (SITE) _é;é pJ !22& eﬁa@ M)PERMIT NO.

2y —t
p I V. FEE SUMMARY (for office use only) N
o0 s\ 4450]] CONSTRUCTION PERMIT |* " e[ g
- . Building
! &‘p n 2. Electrical % L
| APPLICATION 2. Electica | T“;é z N
e 4. Fire Protection = -
Application Completes: Sections |, [}, lll {optional), IV, V1, and VII - 5. Elevator Devices 4) G’ o =1
| rEN“FmAT'ON = - %M/KJ % Oé 6. Subtotal = |
. ) Q gk y 7. Less 20% for 30 ( :
.| 1. Propsed Work Site a _-,_,“ g y State Plan Review l‘g Q
. Name of Owner in Fee: 8. Sublolal -
Address e 9, DCA Training Fee ™~
pre Py pp—m 10. Subtotal ¥, - vy
o 11. Cert. of Occupancy Jr. P 1
wnership in Fee: Public d Private 12, Other ézz—g
4. Principal Contractor: ( 732)5'62 28357 13, TOTAL $
—~ N L3
Address 12606 3 k%&@’b AT -
License No. OR, if new home, Byildes R Exp. Date V1. BUILDING/SITE CHARACTERISTICS (offR® use only)
Federal Employee No. / FAX: ( ) 1. Number of Stories
5. Architect or Engineer Tel. ¢ ) 2. Height of Structure ft o
Address 3. Area — Largest Floor sq. ft. <L
free=rD 4, New Building Area sq. ft.
6. ResponSIble Person in Charge of Work A‘t\)c- W ' 5. Volume of New Structure cu. fi.
Tol. ()32 - A5 55" Fax (132 /- Alrf 6. Construction Classification
' 7. Total Land Area Disturbed esglft.
8. Flood Hazard Zone )
9. Base Flood Elevation LT
— 10. Wetlands  yes {73
no fnt
‘ 1. Max, Live Load g""g
12. Max. Occupancy Load ‘F:_‘;
4 OPTIONAL (for office use only) gﬁ‘
Il. PROPOSED WORK Est. Cost Blars Date Rejection | Approval | Re- Resubmission Dates Re- Vil. DESCRIPTION OF BUIEDING USE
1. O Minor Work 'd by Rec'd] ., Date Date viewer | Apprgval ]| Rejection yievier A RESIDENTIAL‘.@ Qi?ﬂ
2. [ New Building m q”q[(;“ 921w | Fr | Uﬁc (1IN | 1. O Hotels R-1}2
3. [ Addition | | " i - “3 g nTnum-FFam:ly =
, wo-Family (R=3).BOCA
4. O Alteration < 4, [J Two-Family (R-4) o} -
5. O Fire Protection d 5. [0 One-Family {3 BOCA 8
6. {J Plumbing 7-2/-d6 6. [1 One-Family {B BO ®
7. 3 Electrical 410 [ n No. of dwelling urfits: % i
8. [ Elevator Devices TN Before ConstructlonE? o
9. [T] Asbestos Abat. Subch. 8 After Construction (¢ g
10. O Lead Hazard Abatement Net Gain or Loss ¢ :l
11, [ Demolition ON-RES]DENTIAL [V g
TOTAL COSTS IV. DOES OR WILL YOUR BUILDING CONTAIN ANY OF THE FOLLOWING? 1. State Specific Usg;
1. {1 Elevators/Escalators/Lifts/ 5. [0 Cross-Conneclions/Backflow Preventers 2 Use Grou
Ill. DO YOUWANT:  (optional) DumbwaitersiMoving Walks 6. O Hazardous Uses/Places of Assembly eup 2

1. [ Partial Releases
2. [ Prototype Processing

2. {7 High Pressure Boilers
3. O Pressure Vessels
4. (3 Refrigeration Systems

7. [ Sprinkfers
8. [] Smoke Control Systems in Open Wells
2. [0 Underground Storage Tanks

U.C.C. F100-1 {rev 3/68)



CERTIFICATION IN LIEU OF OATH
i, OWNER SECTION (to be completed if the applicant is the owner in fee)
| hereby certify that | am the owner in fee of the property listed on Page 1.

Mark the following applicable boxes:

A () |further certify that a new home (private residence) will be constructed on this property for my own use and occu-
pancy. This dwelling is to be occupied by myself and is not to be used for any purpose other than single family
residential use. | attest that ail construction, plumbing, or electrical work will be done, in whole or in part, by me or
by subcontractors under my supetvision, in accordance with all applicable laws; and, | further acknowledge that said
new home is not covered under the New Home Warranty and Builders Registration Act (N.J.S.A. 46:3B-1 et seq.)
and that such fact shall be disclosed to any person purchasing this property within ten years of the date of issuance
of a certificate of occupancy.

| UNDERSTAND THAT IN MARKING BOX A, | ACKNOWLEDGE THAT | AM ASSUMING RESPONSIBILITY FOR
THE WORK DONE ON SAID PROPERTY, THE CONDITION OF THE PROPERTY PRIOR TO, DURING, AND
AFTER ANY WORK PERFORMED, AND FOR THE PERFORMANCE OF THE SUBCONTRACTORS ! HIRE, EM-
PLOY, OR OTHERWISE CONTRACT OR WITH WHOM | MAKE AGREEMENTS TO PERFORM WORK. | AM
VOLUNTARILY AND KNOWINGLY ASSUMING THIS RESPCONSIBILITY.

B." { } | further certify the following as required by the New Jersey Uniform Construction Code, N.JA.C. 5:23-2.15(e)1.vii:

| personally prepared the plans submitted for: 1) the new home referred to in A or, 2) an addition, aiteration,
renovation, or repair to an existing singie family residence owned and occupied by myseif and located on the prop-
erty listed on Page 1; or, 3) a new structure that will be physically separate from, but that will be deemed part of, an
existing single family residence that is owned and occupied by myself and located on the property listed on Page 1.

C. ( ) |further cerify that | will perform or supervise the following work:
C.1. { )} Building C2 ( ) Fire Protection

| further certify that | will perform the following wark:
C.3. ( ) Electrical C4. () Plumbing

D. ( ) Iagree toadvise ali contractors on this project that they are required to be registered with the New Jersey Division of
Taxation and to comply with all New Jersey tax laws,

| further certify the following as required by the Uniform Construction Code, N.J.A.C. 5:23-2.15(a}5: All required State, county,
and lacal prior approvals have been given, including such certification as the construction official may require.

| understand that if any of the above statements are willfully false, } am subject to punishment.

Date

- Signature

II. AGENT SECTION (to be completed if the applicant is not the owner in fee)

i hereby certify the following as required by the Uniform Construction Code, N.J.A.C. 5:32-2.15(d): the proposed work is
authorized by the owner in fee; and | have been authorized by the owner in_fee to make this application as his agent.

! further certify the following as required by the Uniform Construction Code, N.JA.C. 5:23-2.15(a)5: All required State, county,
and local prior approvals have been given, including such certification as the construction official may require.

| agree to advise all contractors on this project that they are required to be registered with the New Jersey Division of Taxation
and to comply with all New Jersey tax laws.

| understand that if any of the above statements are willfully false, | am subject to punishment.

d Check if contractor.

Agent Name F\Qﬁfo tQ- MEZA—L"D

Address 1Scz
- L&}«:@—(m& POT SR20
Telepho

S A

i, ()} LEAD HAZARD ABATEMENT: Include Hor\(eowner or Building Owner Affidavit as per N.JA.C. 5:17.

UC.C FI100-2 (rev 3/96)



OFFICE DATE RECEIVED:

Vill. PRIOR
APPROVALS

LOCAL
APPROVAL

COUNTY
APPROVAL

REGIONAL
APPROVAL

STATE
APPROVAL

CHECKLIST

Final
(office use only) na

Prelimin.
i Date

COMMENTS
Final

Date

Prelfimin.
Initial

Prelimin. Final
Initial Date

Prelimin. Finat
initial Date

Zoning Officer

Planning Board

Zoning Board

Sewer Authority

Water Authority

Police Departiment

Health Department

Soil Conservation

N.J. Department of
Community Affairs

N.J. Department of
Transportation

N.J. Department of
Environmental Protection

Utility Dig No.

o{ojo|o|lolalajajpe|ycfa)ja)ao

Name of Code & Edition
Building

Electrical

Plumbing -

Fire Protection

Mechanical

IX. SUBCODES AND SPECIAL REGULATIONS APPLICABLE (office use only—optional)

Name of Code & Edition

Energy Other

Barrier Free

Flood Hazard

As Built Elevation Cert.
Other

=

. CERTIFICATES ISSUED (office use only)
Temporary Certificate of Occupancy
Temporary Certificate of Compliance
Continued Certificate of Occupancy
Certificate of Compliance

Certificate of Occupancy

Certificate of Approval

Lead Abatement Clearance Certificate

ooooo0oco

No.
No.
MNo.
No.
No.
No.
No.

DATE ISSUED DATE EXPIRED DATE REISSUED DATE EXPIRED

U.C.C. F100-3 {rev 3/96)




TOWNSHIP OF BRICK Date Issuwed 09/25/2000

401 CHAMBERS BRIDGE RD Control #
DIVISIOR OF INSPECTIONS Permit # 00-3836
UCC KEW JERSEY
CONSTRUCTION
PERMIT
IDENTIFICATION Block 1170 Lot__18 fual_ -
wWork Site Location_ 425 JACK MARTIN BLVD Contractor  FRANK MERLD
CAFATERIA ALTERATIONS Address_____ 2031 BRIDGE AVE

Gwner in Fee_ MERIDIAWN HEALTH POINT PLEASANT, NJ
Address_ __  _ _SEME e . Telephone __ (908)714-0388 .-

wﬁaﬁlﬁ%@@.ﬁ@; Lic. No. or Bldrzs. Reg. No. R

.wmwmﬁwouoiilfﬁquwwmmcnm.mao Federal Eop. No.  15-6380661

Is hereby granted permission to perform the following work: PAYMENTS {Office Use Only)
iX] BUILDING [X] PLUMBING [ ] LEAD HAZARD ABATIMENT Building 60
[¥] ELECTRICAL [ 1 FIRE PROTECTION [ 1 DEMOLITION Electrical 93
{ ] ELEVATOR DEVICES [ ] AYBESTOS ABATEMENT [ ] OTHER Plumbing 45
{ Subchapter 8 only) Fire Protection ¥]
DESCRIPTION OF WORK: Rlevator Devices 0
" RE-BEQUIP HOSPITAL CAFETERIA, ADD COUNTER & DELI LIRE, PAINT, REDGCORATEH Other
CONSTRUCT 10' NEW WALL BCA Training Fee 6
. Cert. of Occupancy 4]
Other
ROTE: If comstruction does not commence within one {1} yvear of date of issuance, Total 204
or if construction ceases for a period of six (6) months, this permit is void. Check No. 1835
Cash
Estimated Cost of Work S 6,500 Collected By cs
L Lnann/, \\& - 09/25/2000
fate

%ﬁnnﬁ_s ofticidl> /

0.C.0. FI70 {rev. 3/%6)



Date Receiveds09/15/ 0.
Date Issued . %@1\mmw
Control ## C15-70 .

Permit # %lwm
A, IDENTIRICAZION-APPLICANY: CGHPLEIE ALL APPLICABLE IRFORHATIOHN. WRED CHARGING €. CERYIFICATION ID LIEG OF OATH
CONTRACTORS. KOTIFY THIS OFPICE. CALL UTILITY DIG FO: 1-800-272-1000 .
Block_ 1170 Lot_ 18 Gual 1 hereby certify that I am the (agent of) owner
Work Site Location_ 475 JACK HARTIN 8LYD of record and an authorized to make this application,

UCC NEW JERSEY
BUILDING
SUBCODE

TRCHNICAL SECTION

TOWHSHIP CF BRICK
401 CHAMBERS BRIDGE RD
DIVISION OF INSPECTIONS

CAFATERIA ALTERATIONS

Gwner 1n Fee_ HERIDIAN AEALIH

Address_ SAME

BRICK, fiJ 08724-

fele.{712)840-1200

Contracter_ FRAHK HERLC

Address 2031 BRIDGE AVE

POINT PLEASANE, B{

Tele.{908)714-0383 Pax (__}

Lic. fio. or Bldrs. Reg. %o,

Paderz) Emp. ¥o._15-6380861

JOB SOMMARY (Office Use Qnly)

PLAD BEYVIEW Date Initial  INSPECTIONS Dates {Honth/Day)
{ ] flo Plane Req. e Type Pajlure Failure Approval Initial  TYPE OF WORK FEE {0ffice Use Only)
11 Q\ﬁﬁm Nm Poeting f ] New Building $ g
{'] Pooting " {oundation { ] Addition )
{ ] Poundation ___ _ _ 8lab {X] Alteration 80
{ ] Prame o frame [ ] Boofing g
{ ) Other Barrierfres  ° [} siding )
Joint Plan Review Required: Insulation / {1Pence 0 Height {exceeds 6') 0
{ }Elect []Plumb [ Pire #inishes i . [18iga ____ 0  8q.H. i
SUBCODE APPROVAL [ ] Blev Brergy {1 Pool 0
[1co [1¢ce [)Ch Hechanical . [ ] Asbestos Abatenent Subchapter 8 0
Bate: T : [ ] iead Haz. Abatenent HIAC §:17 0
Approved By: Other [ ] Other {
Final Other 0
Barrierfree [ ] Benolition 0
B. BUILDING CHARACTERISTICS
{fza Group Present -2  Proposed_I-2  Est, Cost of Bldg. Work:
Constr. Class Present __ Proposed 1. HRewBldg. §____ 0
ffo. of Stories 0 1. Mteration § 1,000 Administrative Surcharge § 0
HBeight of Structure 0 ft. 1. Total {1s2)§__ 1,000 Paid [ JCheck 4 ___  Hininun Pee § 0
Area Largest Floor i 3q. Pt. Collected by: f0TAL FER § 60
New Bldg. AreafAl} Floors____ . 03q. Ft. Industrialized Ruilding: DCA fraining Fee $ 2
Voluna of few Structure ) 0 Cu. Pt. [ ] state Approved

fotal Land Area Disturbed

i 59, Tt.

e

[ ] 80D

3ignature

. TRCHEICAL STTE DATA
DESCRIPTION OF WORK

RE-EQUIP ROSPITAL CAFETERIA, ADD COUHTER & DELI LINE, PAINY, REDOCORATE

CONSTRUCT 10" HEW WALL

0.0.C. PLIO {rev. 3/96)




TOWHSHIP OF BRICK UCC NEW JERSBEY Date woaow<mn OM%WU\mmon
/

401 CHAMBERS BRIDGE RD BUILDING Date Issued
DIVISION OF INSPECTIONRS SUBCODE Control # C15-70 :
TERCHNICAL SECTION Permit # %Mu;‘mwmww

k. IDEHTIPICATION-EPPLICARY: COMPLEYE ALL APPLICARBLE IRFORMATION. WHEH CHARGIHG {. CERTIPICATION IN LIRYD OF QATH

COUTRACTORS. NOTIFY THIS OFFICR. CALL UTILITY DIG HO: 1-800-271-1000

Block 1179 Lot 1§ fual I hereby certify that 1 am the (agent of) owner

Work Site Location 435 JACK MARTIR BL¥D of record and ap authorized to make this application,
CAPATRRTA ALTERATIONS

Owner in Fee_ HERIDIAD HEALTH

Mddress  SARE Signature

8RICK, HJ 08724-
Tele (737)840-2108 0. TECHRICAL SITE DATA .
Contractor FRARE HERLO DESCRIPTION OF WORK
Address 2031 RRIDGE AVE

BOIAT PLEASANT, WJ BE-EQUIP ROSPITAL CAYETERIA, ADD COUHTER & DERLI LINR, PAINT, EEDOCORATE
Tele.(908)714-0388  Paz {_ } CONSTRUCT 10" DEW WALL

Lic, Ho, or Bldrs. Reg, Fe.
federal Emp. Ho._ 15-6380461

JOB SUMMARY (Office Use Oaly)

PLAR REVIEW Pate Initial  IRSPECTIONS Dates (Honth/Day)
{]foPlans Req. . __ Type Failore Failure Approval Initial  TYPR OF WORK FEE {0ffice Use Only)
All Q%@ ‘\mﬁi Fosting : [ ] flew Building $ 0
{*] Pooting S Poundation [ ] Addition 0
{ ) poundatien ______ . Slab [X} Alteration 80
{1 Prame e i Trame { 1 Roofing 0
[ 1 other Rarrierfres [ ] siding g
Joint Plan Review Required: {zsulatien £/ { 1 Pence ___ 8 Haight {exceeds &'} {
[)8lect [ )Plasd [} Fire Piniabes ) [Jsign 0 gq. Pt 0
SUBCODE APPROVAL [ ] Eiev Bnergy [ ] Pool g
Yoo [Jcea []¢ch Hechanical { 1 Asbastos Abatement Subchapter 8 !
Date: 1C0 [ ] Lead Haz. Abatement FJAC 5:17 i
Approved By: Gther i ] 0ther i
Final Other ¢
Barrierfrae [ ) Demolition ]
B. BULLOIBG CHAEACTRR1ISTICH
Jze Group Present 1-1  Proposed__I-7  East, Cost of Bldg. Work:
Consfr. Clags Present__ __ Proposed 1. Hew Bldg. §___ 8
fo. of Stories ] 2. Alteration §____ 12,908 Administrative Surcharge § 0
Raight of Structure i Pt. 31, Total {1+23$____ 2,000 Paid { JCheck d ____ Minimun Fee § g
hrea largest Ploot 8 93, ¥, Collected by: POTAL FEE $ 68
ey Bldg. AreafAll Flaors___ b8 Industrialized Boilding: DCA Trainiag Fee $ ;
Yoltme of New Structure @ Cu, ¥, { ] state Approved

[UEEREEN—. 4

fotal Land Area Pisturbed g 8q. Tt. []6m 0.C.C. F110 (rav. 1/9)



TOWNSHIP OF BRICK
401 CHAMBERS BRIDGE RD
DIVISION OF INSPECTIONS

UCC NEW JERSEY
BUILDING
SUBCODE

TECHNICAL SECTION

Date Received,09/
Date Issued N
Control # C1

Permit # %l@ﬁ@

A, IDENTIPICATION-APPLICANT: COMPLETE ALL APPLICABLE INFORMATICH. WHEN OYANGIKC C. CERTIFICATION 1N LIEU OF GATH
CONTRACTORS, HOTIFY THIS OFFICE. CARL UTILITY 216 N0 1-800-772-1000 nnHﬂw
Block 1170 Lot_ 18 _ (ual — hereby certify that I am the (agent of) cwner
Work Site Location 425 JACK MARTIE BLVD 75 of record and an authorized to make this application.
CAPATERIA ALTZRATIONS =4
Owner in Fee_ MERIDIAN HEALTH L
Address  SAME [ Siqnature
BRICK, K3 08724- =
Tele.{737)840-7200 = D. TECHNICAL SITE BATA
Contractor_ ¥RAKE MERLO = DESCRIPTION OF WORK
hddress 2031 BRIDGE AVE r@
201§T PLEASANT, W N RE-ZQUIP HOSPITAL CAPETERIA, ADD COUNTER & DELT LINE, PAINT, RZDGCORATE
Tele.{908)714-0388 Fax {___} (@) CONSTRUCT 107 HEW WALL
Lic. No. or Bldrs. Reg. Ko, R
Federal Emp. No. 15-A380861 :
JOR SUMMARY [0ffice Use Only)
PLAN REVIEW Date Initial  INSPECTIORS Dates [Month/Day)
[ I% Plens Regq. _, Typse Tailure Failure Approval Initial  TYPE OF WORK FEE [0ffice Use Oniy)
4/2 Q kh&% \“Q Footing [ ] New Building § 0
(] Footing " TFoundation _ [ Addition 1
{1 Foundation . sy e [Z] Alteration f0
(1 %rape Frame ;;:;fﬁummmmwmumuthwll- "1 Roofing 0
[ )oOther Barrier?res _ {1 8iding 0
Joint Plan Review Required: Tnsulation (] Pence 0O Height [excesds £') 0
[ ] Blect [ ] Plush [ 1 7ire Pinishes . [718ign L $g. Ft. 0
SUBCGDE APPROVAL [ ] Elev Bnerqy _ "1 ool i
()¢ []ecco Yachanical [ ] Ashestos Ahatement Subchapter 8 0
Date: 700 . _ [ 1 Lead Haz. Abatement WJAC 5:17 b
kpproved By: | QOther _ [ ] Gther f
o Final Othar f
Barrisrfree [ 1 Bemolition 0
B. BUI RISTICE
lise Group vﬁmmmaﬁa?wumjlaa Proposed 1-2  Bst. Cost of Bldg. Work:
Constr. Class Present__ Proposed_ 1. New Bidg., §___ .0
%o, of Stories i Alteration 7,000 Adninistrative Surcharge § 9
Eeight of Structure 0 Ft. 1, Total {i+2)§ 2,080 Paid [ } Check & __ Winipum fe § [
hrea Largest Floor 08¢ Tt Collected byp: TOTAL 75K § 80
Wew Bldg. Area/All Fleeys 0 8g. Ft. industrialized Building: DCA Training Fee § z
Velune of Hew Structurs 0 Cu. 7t [ ] State Approved
Potal Land Area Disturbed 08 m. [ I HUD .C.C. Fil0 (rsv. 3/96)



TOWNSHIP OF BRICK UCC NEW JERSEY bDate woomw<mﬁmaﬂwwwwwmmo

401 CHAMBERS BRIDGE RD -~ . ELECTRICAL Date Issued
DIVISION OF INSPECTIONS SUBCODE Control # C15-70 mw
TECHNICAL SECTION Pernit # (g . 3{F
k. TDENTIFICATION-APPLICANS: CONPLETE ALL APPLICABLR meewzmaﬂom, WHEN CHAHGING D. TECHRICAL SITR DATA
CONTRACTORS. WOTIFY THIS OFFICE. CALL UTILITY DIG<RO: 1-800-172-1000 Rg.  81iE 12EY4 FER (Office Use Only}
Block__117¢ Lot_ 18 fual 0 Lighting Fiztures
Work Site Location_ 425 JACK MARTIN BLYD - | Receptacies
CAFATERIA ALTERATIONS T Switches
Qwner in Fee_ HERIDIAN HRALTH . 0 Datectors
hddress  SAME 1 _Light Poles
BRICK, HJ 08724~ 0 Hotors-Pract HP
fole.(712)338-3088  Fax {_ } : 0 Emergency & Exif Lights
Contractor_ MILULEA CORTRACTING 4 Commupications Points
Address__ P 0 BOX 435 0 Alars Devices/F.A.C. Panel .
ALLERHOOR, N3 8 TOTAL HUKBEES 35
Tels.{732)938-5053 . . 4 Pool Pernit/with UW Lights 2
Lic. Heo. or Ridrs. Beg. No._ 3120 _ B Storakie Pool/SpafHet Tud g
Federal Emp. llo, b 8 I¥ Elect Hanga/Receptacle ]
115 KW Qven/Suriace Unit 4
B. BLECTRICAL CHARACTERISTICS 0 0 K Biect Water Heater 0
Use Group - Present_ I-1  Proposed_ -1 : I ¥ Elect Bryer/Receptacle g
[ ] Pole/Pad # ___ [ } Temporary { ] Other 4 8 FH Bishuasner )
Building Occupied as . Utility Co. 8 .0  HP Garbage Disposal - g
Betinated Cost of Rlectrical Work § _ 2,500 & 0 Ku Central AfC Unit 4
0 G BP/EW Space Heatsr/Air Handler 6
JOB SUMMARY {0ffice Use Gnly) _ 0 &  Baseboard Heat ]
PLAR RE¥IEW . INSPRCTIONS flates (Month/Day) 0 0 #P Hotors 1/¢ BP 0
[ ¥ bo Plans Hequired . Type Failure Failure Approval Initial I KW Transformer/Generator 9
Joint Plan Review Required: Eough 8 8 ANP Service B,
[ 18ldg [ ] Pluak Teap Serv . . 0 0 AHP Subpanels b
[ ] Fire [ ] Elevator Const Serv _ .0 @ AHP Hotor Comtrol Cemter 0
4 Eleci Plans Approved e - . R | K Blect Sign/outline Light 0
ate: " Lo O . Other Other _ ELEC FRYER 14K 9
Approved By: LA e Service Othsr _ STEAMRR 8K §
SUBCODE APPROVAL Final
[1co [Jcca [)ch Teap. Cut-in-Card Date Isswed __
Date: Final Cut-in-Card Date Issued

kpproved By:

. CERTIFICATION IN LIRU CF OATH Administrative Jurcharge § g
{ hereby certify that I am the {agent of} ownsr of record and am authorized Paid [ JCheck # ____ Hinioun Fes § [
to make this application and perforn ihe work listed on this application. Collactad by: TOTAL PEE  § L4

DCA Training Fee § 1

Applicant’s BignaturefContractor's Seal and Signatyrs
{ } Licensed Electrical Contractor [ ] Exempt Applicant 0.C.C. F120 {rsv. 3/96)



N

sk \v/f
Date Received

1572000
Date Issued %%
Control # C1

Permit # %Q W@@

CC NEW JERSEY
ELECTRICAL
SUBCODE
TECHNICAL SECTION

TOWNSHIP OF BRICK
401 CHAMBERS BRIDGE RD
DIVISION OF INSPECTIONS

h. IDENTIFICATION-APPLICALT: COMPLETE ALL APPLICABLE IHPORMATION IR CHANGING +TCAL SITE DATA
COKTRACTORS. KOTIFY THIS OFFICE. CALL UTILITY BIG H0: 1-800-277-1000 . - Ho. §1i% ITEN FIE Gifice Use Only)
Blesk 1170 Tot 18 Qual o ¢t Lighting Fixfures
Site Location_ 425 JACT MARTIE BLYD o << b Jacepiacies
---,----.----:;-n.EmE_.,-Em_;,%m:,- S 0 Switches
Owrar in Fee MERIDIAN HEALTH Hmwuu b Detectors
Address SAE L . ‘,ﬁuuww.i---!- . 0 Light Poles
. 3RICK, 5J 08724- S o BN B ' 0 Motsrs-Fract 39
Tele.'7371938-5058 Pax f{_ ' ) —_— . 1 mamﬂamdn k Exit Lights
Comtractor MIRULKA COFTRACTIRG .; = b Communications Points
2ddress P ﬁ-m@-l-mm--- = & » arn Devices/?.&.C. Panel
" ALLESROCD, ] = .t TOTAL NUUBRRS 3
Tele.[737}938-505% (@) . __ 0 Pool Permit/with O Lights 0
Lic. ¥o. ar Bldrs. Req. 5110 - &WMWw 0 Storabls Pool/Spa/ket Tub } 0
Taderal fnp. . = 0 0 KH Elect Bange/Receptacie 8
] i Oven/Surface init Y,
B. ELECTRICAL n;prn ZRISPICS 00 KW Blect Water Heater - 0
Use Group - Presest_ I-1 droposed_ I-1 N T Eleet DryerfReceptacle 0
T mwwm\mmu u ...... PV Terporary "V Other 09 R¥ Dishwasher ] i
Bpilding Corupiad as hﬂwwwﬂm Co. R P Garbage Dispesal 0
Estimated Cost of Electrical Work & .80 . | KW Ceniral A/C Unit 0
b HP/RW Space Heater[Air Handler ]
J03 SUMMARY 1Qffice Use Onlv! b0 Basehoard Heat 0
PLEN 9EVI INSPRCTIONS Jates (Month/Day! 8 b EP Motors if- WP 0
[ zo m“mgm Required Type Failure Failure Approval Imitial b k¥ Transformer/Genarator i
Joint ?larn Review Raquiraé: Zogh I RMP Service |
P }8ldg {1 Plunh Terp ferv _ 0 0 AMP Subpanels 0
s mwmm [ ] Elevator Const Serv L e b0 RMP Hotor Control Center 0
= Flect Plans Approved 0 0 IW Elect Sign/Outlize Light ¢
. Y10 00 Gt her Other FLEC FRVER 14F¥ g
dpproved £y A ASA— Service fither  STEANER QTN g
SURCODE APPROVAL Fimal [l /1 p 0 W I~ Ty
PIco [1ceco [1¢h Terp. Cut-in-Card Date Tssued
?inal Cut-ir-Card Date fsgmed
7 N LIEG OF 0ATH rge £}
hereby certify that I an the 'agent of) owmer ¢f record and an authorized Fee ¢
o nake this application and perforz the work listed on this application. 1 R+ |
o DoA Trairing Pee & 1
Applicant's SignaturefConiracicr’s Seal and mwaﬁmfuﬂm
"1 iicensed Blectrical Contracter [ 7 Ezenpt Applican LU0 F120 frev. 3798




TOWHSHIP OF BRICK UCC NEW JERSEY Date mmomw<o&mﬁw%%WNmmmo
401 CHAMBERS BRIDGE RD ELECTRICAL Date Issued / .
DIVISION OF IKSPECTIONS SUBCODR Control & C15-7 mw
TECHKICAL SECTION permit ¢ (77 . 3{F
k. IDERTIFICATION-APPLICARY: COMPLETE ALL APPLICABLE IRFORNATION. WRER CRANGING D. TECHNICAL BITT DATA
CONTRACTORS. HOTIPY TRIS QGFFICE. CALL UTILITY D16 MG 1-800-272-1000 50. it TR FRE {0ffice Gse Only)
Bloek_ 1178 Lot __18 {ual __ b ighting Fixtures
York 3ite Location 425 JACK HARTIN BLVD & Beceptacies
CAPATERIA ALTERATIGHS @ Switches
Qwner in Fee_ MERIDIAN HEALTH & {atectors
hddress_ SAHE ] Light Poles
BRICK, i) 08724- 1 Hotors-fract AP
fele.(732)338-5055  FPax {__) . | Euergency & Brit Lights
Contractor HIXDLRA CONTRACTING b Compunications Peints
Address_ P 0 BOX 455 & Alarm Devices/F.A.C. Panel
ALLEIG00D, WJ & 0TAL HUHBERS 3
Tele.(737)%38-5055 b Pool Parmit/with UW Lighis §
Lic. Ho. or Bldrs, feg. flo._ 3120 8 Storabie Paol/Spa/Het Tub g
Federal Rop. Ho. b8 fil Elect Range/Receptacle g
115 FY Oven/Sutface nit 40
B. BLECTRICAL CHARACTRRISTICS I | Kd Elect Water Heater g
Use Group - Preseni_ _I-1  Proposed  I-2 b .0 K Blect Dryer/Beceptacle [
P ) Polejrad § 1] Tesporary [ ] Other & @ F# Dishwasher g
Building Qccupied as gtility Co. I . HP Garbage Disposal ]
Bstinatad Cost of Elsctrical Work § 1,506 L 8 EM Central A/C Onit _ g
0 0 HP/TW Space Heater/hir Hamiler 0
JOB SUHHARY {Office Use Galy) & &  Baseboard Heat '
PLAN GEVIEY THSPECTIONS Dates {#onth/Bay) b8 fiP Hotors i/+ HP ]
[ 1 Ho Plans Requirad Type Failure Pailure Approval Ipitial % ___ b K Transformer/Generator g
Joint Plan Review Required: Rough 0 0 AP Service ]
£ 18ldg [ ] Plusb ‘femp Serv . 8 & AP Subpanels i
[ ]Pire [ ] Blevater Const Sarv 4 2 AHP Hotor Control Center 0
4+ Blect Plans Approved 0 __ 8 8 ¥ Rlect Sign/Outline Light §
Dater__ 1 i)yl ather Other _ELEC PRYER LATW g
hpproved By:_t A~ Service fther _ STEANER BNW g
SUBCODE APPROVAL Final
[Jco [f1cCco [1cA Temp. Cut-in-Card Date [ogued
Bate: Final Cut-im-Card Dats [ssted

i s e

Approved By:

C. CERTIFICATION IN LIEU OF QATH Administrative Surchargs § g
1 hereby certify that I am the {agent of} oumer of record and an awthorized Paid | J Check § ____  Hinimum Pee § i
to sake this application and perfora the work iisted on this application. Coilected by: P07AL PEE  § 93

DCA Fraining Pee 2

Applicant’s SignaturefContractor's Seal and Signature
{ ] Licensed Electrical Contracter { ] Exenpt Applicamt 0.C.C. FL20 frev. 3795} -



Date Received 09/15/2000
Date Issued ~ O
Control ## C @

UCC NEW JERSEY
PLUMBING
SUBCODE

TECHNICAL - SECTIOR

“POWNSHIP OF BRICK
401 CHAMBERS BRIDGE RD
DIVISION OF INSPECTIONS

A. IDEMTIFICATION-APPLICARY: COMPLRTR ALL APPLICABLE IRFCRHATION. WHER CHAKGIRG
CONTRACTORS. HOTIFY PHIS OFFICE, CALL OTILITY DIG HO: 1- g00-272- Hacm

Permit & 0o~ w%w

D. TECHNICAL SI7E DATA (List all fiztures.)

Block 1174 Lot 18 Qual
Hork 8ite Location_4]% JACY WARTIE BLYD 5. FILTORE/BQUIPHERT FEE (0ffice Use QOnly)
CAPATRRIA ALTERATIONS 0 Water Closet 0
Owner in Pee_ HERIBIAR HEALSH . 8 Urinal | Bidet 0
Addreas  SAHE ] & Bath fub 0
BRICK, HJ 087%4- _ 0 Lavatory 0
Pele.(732)681-6446 - Pax (___} | Shower g
Contractor__OLTIMATE PLOMBING CO IAC .1 Ploor Drain [}
Address__ P 0 BOX 1654 1 Sink 10
HALL, 13 07749- _ 8 Dishwasher 0
fele.(732)681-6446 0 rinking Pountain A 0
Lic. Ho. or Bldrs. Reg. Ho._ 9374 0 Washing Hachine /h ! g
Federal Bop. Ho. : 8 Kose Bib 0 0
9 Water Heater e g
B. PLOMBING CHARACTERISTICS b Fue! 0l Piping vv AYAN i
Use Group present I-1 __ _Proposed_ 1-2 3 Gas Piping %, i Aav g 0
Building Sewer Size [ ] public Sewer [ ] Private Septic 0 Stean Boiler f. a, o 0
Hater Sewer Size [ ] Public Water  { ] Private tell 0 " Hot Hater Boiler /w, 0
Rstinated Cost of Plumbing Work § 2,900 : 0 Sewer Puap ) [
0 Interceptor / Separ an\ ]
JOB SOMMARY {0ffice Use Only) qN.m Backflow Preventer 7 2510
PLAR REVIEW INSPECTIORS Dates (Konth/Day) - Greasatrap pria \\\\s\m 0
[ ] fio Plans Required . Type Yailure Pailure Approval initial ] Sewer 932:8 \\ 0
Joint Plan Reviev Required: 8lab | Water Service Connection 0
[ 18idg [ ] Rlect Bough 8 Stacks _ . 0
[ 1Fire [ ] Elevator Hater Other __ 0
E\EE Plans 5223 - Better Other 0
“Pate:__~ 2 rne - Fixtures
Approved By: .n&w\uuuu 8as Bquip.
SUBCODE APPROVAL Gas Piping
[Jco [J¢ceo [1Ch Solat Mininistrative Surcharge
Approved By; 10 Paid [ ICheck # ____ Hinimum Fee

Bate:

C. CERTIPICATION 1N LIRU OF QAT
1 bereby certify that I an the {agent of} owner of record amd an authorized
to nake this application and perforn the work listed on this application.

Signature/Contractor Seal
( ]| Licensed Plunbing Contractor [ ] Exempt Applicant

Collected by:

FOTAL PEE

- O O D

N;‘Q‘b A=

BCh Training Fee

0.0.€. F130 (rev. 3/96)




TOWNSHIP OF BRICK
401 CHAMBERS BRIDGE RD
DIVISION OF INSPECTIONS

UCC KEW JERSEY
PLUMBING
SUBCODE

TECHNICAL SBECTIOR

k. IDERYIPICATION-APPLICANY: COMPLETE ALL APPLICABLE IGNFORMATIOR. WHEY CRAHGING
CONTRACTORS. HOTIFY THIS OFFICR. CALL UTILITY DIG 0: 1-890-272-1000
Block__ 1170 Lot__18 Qual

Work 8ite Location_ 423 JACK MARTIN BLVD
CAPATBRIA ALTERATIONS

gxner in Poa_ KERIDIAH HEALTH
hldress  SAME

BATCK, 1) 08724-
Tele.(732)681-6446 _  Fax {__ )
Contractor OLTIMATE PLUMBING CO HIC

Address__P ¢ BOL 1654

HALL, BJ 07713

fela.[132)081-6448

Lic. §o. or Bldrs. Reg. fo._ 9314

Federal Rmp. o,

5. PLUMBIRG CHARACTERISTICS
Use Group Present_ [-2  Proposed_ I-1

[ ] Private Septic
[ ] Private Hell

Bnilding Sewer Size { ] Public Sewer
Hater Sewer Size { ] Publie Hater

Estinated Cost of Pluahing Work § 1,000

JOB SUMMART (Gffice Use Guly)

PLAR RRYIEW IHSPECTIONS Dates {Henth/Day)
| 1 Bo Plans Required Tipe Pailare Failure Approval Initial
Joint Plan Review Required: 81ab

[ 18ldg { ] Plact Rough

[ ]rire [ ] Eievater Hater

I} Pleab. Plans muu_ocmn Saver

Date:_ - Pisturés

Approved By: ﬂpg‘mwwx\y Gas Tquip.

SURCODE APPRIVAL =~ Gis Piping

[ Jeo [)cco {]CcCA Solar

Approved By: 1€0

fate:

C. CERTIFICATION TR LIRD QF OATH
T bereby certify that I ag the lagent of} owner of record and an authorized
to make this application and perform the work listed on this application.

Signature/Contractor Seal
[ ] bicensed Plumbing Contracter [ | Exempt Applicani

Paid [ ] Check #
Collected by:

FIETURE/BQUIPHERT
Water Closet
grinal / Bidet
Bath Tub

Lavatery

Showar

Floor Drain

ink

Bishwasher
prinking Fountain
fashing Hachine
hoze Eib

Hater Eeatsr

Fuel 0il Piping
Gas Piping

Stean Boiler

Hot Water Boiler
Sawar Pump

Date wonow<mm
Date Issued
Control & C

o\Hm\Ncoc

.. &l,\

Permit # 0 - uwo\wmo

D, TECHBICAL SITE DATE (List all Eixtares.)

Intarceptor / Separator

Groasetrap

Backflow Preventer ¥-7%
fa
; waaw

Sewer Connection

P A

flater Service Conmection

Stacks
Other

(ther

Adpinistrative Burcharge

PP

Hinigua Fee
TOTAL FEE

DCA Training Fee

PEE {0ffice Uss Only)

8

0

0

i

0

0

10

g

N b

= i

i 0

- 0

AT 0

| /ﬁys i 0

Al g

/’ =

§

i

; S5 0

g

0

)

0

§

d

] 0
u P |/
5 i rfav

H I

U.C.C. F130 {rev. 3/98}
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. Date Received
Date Issued
Control # C

TOWNSHIP OF BRICK
401 CHAMBERS BRIDGE RD
DIVISION OF INSPECTIONS

9/45/2000
J\

PLUMBING

SUBCODE -70

I
1]

Permit # %G\.ﬂw%w

A. IDENTIFICATION-APPLICAKT: COMPLETE ALL APPLICABLE INFORMA aﬁo~ TECHNICAL SITE DATA [List all fistures.)
COKTRACTORS, ¥OTIPY THIS OFFICE. CALL UTILITY BIG X0 H-m@@-wqm-wgoc
Block 1170 Lot 18 o fQual
Work Site Location 425 JACK MARTIY BLVD 0. PTITIRE/ NQquzmummw FET (0ffice Gse Only)
CAFATERIA ALTERATIONS b water Closet 0
Owner in Fee MERIDIAN HEALTH 0 frimal / Bidet QMLUV i
kddress  SAME . o Bath Tuh ©oc §
ERICK, g 08724 0 iavatory ﬁwbn= ]
Tele.[732)881-0446 Fax [___) - Shower ¢
Contractor ULTIMATE PLUMBING Co IXC ! Floor Drain f
Address P 0 30K 1654 1 gink if
WALL, M3 B777¢- __ Dishwasher ]
ale. :m:z -544 T Drinking Fountd(@)) D 0
wmn. ﬁo. r Blirs, Reg. No. 9304 0 ¥ashing zmowpmgmwmw w«y 0
Federzi Emp. No. 0 fose Bib q
0 Hater Heater R i
%, PLUMBING CHARACTERISTICS B Puel G1) Piping % o ) Ja T
fse Group Presemt_I-2 Proposed_I-1 9 Gas Piping /A/ vy ]
Building Sewer §ize [] public Sewer [ I Private Septic 0 Steam Boiler mw 4/ O 0
ater Sewsr Size [ ] public Water [ ] Private iell 0 Hot Water Roiler nmw y 0
Estimated Cost of Plunking Work ¢ 1,009 | Sewer Pump I
.h Intercepior / Separater {
E SOMMARY (0ffice Use Only) AL Backflow Praventer 9" ,- . 350
PLAYN REVIEW INSPECTICNS Datas [HoathfDay) 1t treasetrap \RN\\q&mxc 0
m ] Mo 2lans Required Typs Failure Failure Approval Inmitiel 0 Sewer Connection 0
joint Pian Review Required | Water Service Conmection g
i 1B Elect 40 §tacks e 1
{]F Other 0
4 Other 0
Approved mw"--;‘ llllllllll
SUBCODE APPROVAL
PYeo Ticco []¢CA Admipistrative Surcharge § 0
Approved By: paid [ ] Check ¥ __ _ Minimum Fee § 0
Date: ) Coliected by: T0TAL FEZ  § /ﬁ
DCA Training 7ee § )

{. CERTIFICATION I LTEG OF OATH
1 hereby certify that I am the (agent of) owner of
to nake this applicatior and perform the work list

record ant am authorized
mz,nmmnu_Hﬁmﬁdog

qrafConiracter Seal

.icensed Plunbing Contracter [ ! Zxempt Applica

ant

U.C.C. 7130 (rev. 3/96)
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OFFICE OF AFFORDABLE HOUSING
CERTIFICATE OF COMPLIANCE

BLock il Lot {° SITE ADDRESS -/ o . 4 . i A
TYPE OF SITE Residential / Commercial TYPEOF BUSINESS _«. ' ;-
APPLICANT R YR PHONENUMBER___ ~* /- ' . -
APPLICANT ADDRESS = .. 2o CITY & STATE  , . . T
PERMIT # I A NAME OF BUSINESS - & P L x
INCLUSIONARY DEVELOPMENT
¢ Affordable Fee Required Date
Down Payment Date
Balance Date
laid In Full Date
¢ Market Rate No Fee Required ‘

MANDATORY DEVELOPER FEES
¢ Residential is .005 %

-

'9 Commercial is .01 %

Estimated Assessment $ ™ Date .
Estimated Required Fee $ Y

Required Deposit on Estimate $ "y Date

Check # Receipt #

Actual Assessment § Date

Actual Required Fee $

Minus Deposit of Estimate $

Balance Due § Date

Check # Receipt #

Amount Paid In Full $

Fees Imposed To Date
Fees Reached $15,000 Date

I hereby certify that the above applicant has complied with all rules and regulations of the Office of Affordable
Housing and has paid all required fees and charges.

NO FEE REQUIRED

PPROVEDBY .. DATE __s . Carol A. Wolfe
APPRO D ' Affordable Housing Administrator

55{,;; Attordable Housing-White Affordable Housing-Blwe Engineering-Green Tax Assessor-Yellow Engineering-Pink Tax Assessor-Gold



Joseph C. Scarpelli, Mayor

Township Council:
Helen Fayad — President

TOWNSHIP OF BRICK

OCEAN COUNTY, NEW JERSEY
401 CHAMBERS BRIDGE ROAD, BRICK, N.J. 08723

Office of Affordable Housing
Carol A. Wolfe

{732) 262-1048

Affordable Housing Administrator

Martin J. Anton
Victor Cantillo
Gregory S. Kavanagh CASE #
Mary Lou Powner .
Kathy M. Russel APPROVAL DATE: .
Frederick J. Underwood, Sr. {Planning Board/BOA)
DATE: - [/ L
TO: Frederick R. Millman, CTA
Tax Assessor
FROM: Carol A. Wolfe
Affordable Housing Administrator
e ,1 £ -
RE: BLOCK 7 LOT L SITE ADDRESS _+- ot b gt
TYPE OF SITE TYPE OF BUSINESS WIS T L AL P
(Residential/Commercial)
APPLICANT __:7., . CITY&STATE .+ . . 4+ 7 T
y
() Please review the attached application for an estimated assessed value for the proposed
construction.
The estimated assessed value for the construction at the above referenced site 1s:
F f’,p"} g
s L4
i
: Frederick R. Millman, CTA, Tax Assessor
2900
v s
Date ,

O Please review the attached application for a final assessed value for the construction at the above

referenced site:

$

Frederick R. Millman, CTA, Tax Assessor

Date

Affordable Housing-White Affordable Housing-Blue Engineering-Green Tax Assessar-Yellow Engineering-Pink Tax Assessor-Gold '
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DISTINCTIVELY THE BEST FOR FOOD PRESERVATION AND STORAGE
SOLID DOOR REACH-IN FREEZER T49F

HIGH PERFORMANCE REFRIGERATION. SUPERIOR CABINET

- aheeae B e L

CONSTRUCTION, UNSURPASSED INSULATION

St. Charles Industrial Center o
(314) 272-2400 « (800}

FOOD SERVICE EQUIPMENT, INC.

P.O. Box 970 « O'Fallon, Missouri 63366 e Plants:
325-6152 « FAX# (314) 272-2408 « Parls Dept.

Q'Fallon, Missouri/St. Louis, Missouri » www TrueMfg.com .
(800) 424-TRUE « Parts Dept, FAX# (314) 272-9471

LA
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ATURES/BENEFITS

TTOM MOUNT COMPRESSOR ) « SELF-CONTAINED SYSTEM
sitioned fo save service time. Compressor runs in coolest and No plumbing required. Equipped with 9 foot/20 amp cord. 20

st grease-free area of kifchen. Bottom shelf higher for no- amp/ 115 volt circuit required.
Jop access. Bottom mount positioning aliows for storage ared ’

Jop of reach-in, « EXTERIOR MOUNTED TEMPERATURE MONITOR
Visible and easy to read. Standard fecture.

0 SERIES STAINLESS STEEL DOORS & FRONT

e very finest stainless steel for higher tensile strength, fewer « DOOR LOCKS STANDARD

snts & scratches, bright smoath sheen, Assures security.

A0 ANODIZED ALUMINUM ENDS + LARGER EVAPORATOR COIL HEATER

sdy. solid construction. Ancdizing creates tough surfoce, Saves energy with short defrost cycles,

sisfant to fingerprints and easy to clean. Blends aghtractivety

th stainless front. o INCANDESCENT INTERIOR LIGHTING

Lighting activated only when door is open. Safety shielded.

TERIOR - WHITE ALUMINUM SIDES & TOP, COVED CORNERS AND

AINLESS STEEL FLOOR « -10°F TEMPERATURE
sn-rust, peel or chip. Easy to clean. Bright sanitary appear- Ideally suited for both frozen foods and ice cream. OCffets more

yce. Meets ail NSF standards. versatility than most freezers.

» DEFROST SYSTEM TIME-INITIATED, TEMPERATURE-TERMINATED P ' ‘ '_

DJYSTABLE VINYL COATED WIRE SHELVES
Saves energy consumpiion and provides shortest possibie defrost

Jrable, heavy-duty, 10 mil. thick, pure grade vinyl coating.

luminum shelves are also available as special order. cycle.
SWIVEL CASTORS STANDARD EQUIPMENT « CAPILLARY METERING .
trong and durable, meets all NSF standards. Assures consiant regulation of refrigerant flow.
JAMED-IN-PLACE POLYURETHANE HIGH DENSITY CELL INSULA- « R404A REFRIGERANT -

ON (CFC FREE) Environmentally friendly gas for commercial freezers,

nsurpassed insulation, extra dense, has highest R factor on fhe
warket, Saves energy. .

« LARGE CONDENSATE PAN
Automatically evaporates water. \ -

2N

OSITIVE SEAL SELF-CLOSING DOOR
actory tested (over 1,000,000 times) guaranteed door hinges
nd torsion springs. e T

WERSIZED, ENVIRONMENTALLY FRIENDLY (R 404A) REFRIGERATION  « AUTOMATIC EVAPORATOR FAN MOTOR DELAY DURING DEFROST
YSTEM CYCLE
xtra large evaporator coit balanced with higher hersepower Prevents warm dif from circulating until coil cools down,

ompreassor and large condenser. Maintains temperature ecsily
Jith minirmurn compressor un time.

RCHITECT'S CORNER

F

4.P. Compressor

Cubic Feel Capacity

vire Shelves Standard

E, UL Approved, Energy Saving

Amp Plug Requires 20 Amp
Receptacle NEMA-5-20-R

elf Size: 244" x 23'%"

terior Dimension:
54" W x 29%" D x 78%" H
(Add 5" For Castors)

. MINIMUM WATTAGE HEATER IN CABINET FRAME AND DOOR
Eliminates condensation at lowest energy rate.

« AIR FLOW GUARD
Prevents refigerated product from blocking optimal airflow.

ftage/Cycles: 115/60 } —— :
nps: 15.0 5 ¢
wer Cord Length: ¢ Feet . .

ated Weight: 464 Ibs.

DISTRIBUTED BY k

ne year warranty on all parts 5 A7
and an additional 4 year /YEAR i‘) S P@
ARRANTY IS

warranty on compressor.

{U.S.A. and Canada only) SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE , !
4/30/98C I
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MDL S/C Series, Self-Contained, Double Dut

model MDL-8 S/ stiown below

y Deli Display casé

* Hundreds of Color Co-ordinated Exterior Panels

* Full Vision, Triple Pane Display Glass Front

 Mirror Finish Staintess Steel Exterior Trim

* Heavy Duty Construction for a Longer Life

= Full Length Lighting for Maximum Visibility

* Main Deck Plus Two Mezzanine Shelves for More Display
* Fully Seif-Contained, Operates on 115V

* 115V Convenience Outlet for a Scale

*» Condensate Evaporator Eliminates Need for Drain

* Two Heavy Duty, Gravity Fin-Coil Refrigeration Systems




Gravity

Fluorescent Coil

Lamps

Trigle Pane
Glass 28" Sliding
Fluorescenl Doors
Lamps
i b= R
G e Siiding
Doors*

' Cleaning Oullet

PVC

Flooring Condensing unit in housing

at right end of the case
* Al odels have ower siiding doors except for the MDL-4 S/C that has hinged doors.

Marc’s MDL S/C Series Deli Dispiay Cases are available in 4', 6", 8', 10" and 12' lengths!

———
o we

MDL S/C Series, Self-Contained, Double Duty, Deli Display Case (i

&

only Marc offers these kind of features STANDARD! -

—_— W

While everyone else says there optional... . "

« Your Choice of Decor Matched Exteriors, FREE!

You can't name a color that is not available; britiant biue, green marble, honey maple, black...
Marc offers hundreds of decor matching exterior panels at no extra cost! Call us with yous
choice. We'll match it from aur enormous collection of finishes, FREE!

» Quality Construction Insures Dependable Service

Mirror finish, stainless steel trim beautifully accenis the decor matched exterior panels. A
bright white aluminum interior provides for maximum light reflection for the highest visibility.
The staintess steel bottom pan, along with a heavy gauge steel frame, insures years of
dependable, rust resistant service,

« High Visibility Merchandising Features

The triple pane, thermoglass front is perfectly angled for the least amount of glare for optimum
display. Full length lighting offers exceptional merchandising opportunities. In addition to our
broad, full deck, two mezzanine shelves are included to maximize the product display area. The
lower shelf has built-in fluorescents for maximum product tghting.

» Rigid Insulation Seals in Cold Temperature

Rigid fiberglass insulation supplies excellent protection against ambient emperature incursion.
It is further sealed to insure that there is no moisture infiltration.

» Condensate Evaporator Eliminates Need for Drain

The automatic, electric condensate evaporator and automatic defrost clack provide worry-iree
control of condensation and completely eliminate the need far plumbing or drain connection. +
« Gravity Coil Refrigeration for Proven Performance

The heavy duty, gravity fin-coil refrigeration system insures uniform product cooling without
the presence of a harsh blower that keeps the product from drying out. The lower storage area
has ifs own gravity fin coil. Each unit is proven refiable in ail climates and is factory tested
prior 1o shipping.

Wa reserve the right to change the specifications withoul notice.

+ Extreme high humidity conditions may require direct drains
on $ /¢ models.

top access| condenser electrical approx THLED € SABTAMRSILILAY
model height length depth doors unit HP volts & amps shppg wit LRS-S186
: * This size condenser unif is
. MDL-45/C 55" 48 35 2 173" 115/1/60 - 12 amps | 525 Ibs installeg on this model.
T MDL-6S/C 55" 70 35 2 1/3" 115/1/60 - 12 amps | 625 ibs ** This size condenser unit is
RECOMMENDER for thi; rnoqel.
MOL-8 S/C 55* 94" 35 4 12" 115/1/60 - 14 amps | 800 Ibs Consult a competent refigeration
) mechanic 1o qelermme the o
MDL-10 S/C 55* 118" 35" 4 3/4” 115/1/60 - 16 amps | 1000 tbs appropriate size for your specific :
application. o -
MDL-12 $/C 55 | 142 35" 4 347 115/1/60 - 16 amps | 1100 1bs The appropriate condenser size will
vary depending on leagth of run,
indoos/outdoor use, eic.

Marc Refrigeration Manufacturing,

Inc., 7453 NW 32nd Ave., Miami, FL 33147 + (305} 691-0500
Fax (305) 691-1212

T
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Mechanical Cold Pans
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48 1/4", 70-1/4" (TOP)
15/16" 46 3/8", 68 3/8" (BODY) 15 /16" -
[ 42 1/4" ., 64 1/4" (COLD PAN LINER) |
1
)
H

21 1/4”

12

i

21 1/4
I

14" l
Length ‘ Width . Height | agaoter | | Wweight -
Mode gt §'i .| Adapter | Cube | I9_ -
in. cm in, | em in. | em | Bars © ft. | ps | kg
ADI-2MDSL ; 48-1/4 | 122.6 18 457 ' 21-1/4 540 | 1 | 135 | 165 | 750
ADI-3MDSL | 70-1/4 | 178.4 18 1 457 | 2314 | 540 | 2 | 195 | 225 ; 1023
| | Cold Pan |  ColdPan | CutoutSize | o , . ? |
Langth Width Length i an ' comp ! -
| Modei d L Lens ! Openings | NEMA | Comp "} Amps |
i In. em | in. | em | in. o em | ! I i e -
ADI-2MDSL | 42-1/4 | 1073 | 11-7/8 | 303 | 47 | 1194 | 2 | 515 J6HP | 42 ﬂl '
ADI-3MDSL | 64-1/4 | 1632 | 11-78 | 363 | 69 | 1763 | 3 | 515 | 16HP | 4.2 |
Cutout Width - 16-5/8" (42.3 cm)
OPTIONS: False bottom Hot food style top
Adapter bars - # 518, 516, 517, 512 : Adapter panels - # G, H, J, K

£
S ——— B
_;ft
:l
Specifications subject to change §
DISTRIBUTED BY: i
— )
3/94

DUKE MANUFACTURING CO., P.O. Box 5426, St. Louis, MO 63147

Printed in U.S.A.
Call Tall Fraa:s 1 AN TIL_A0ED ~Av /24 A% AL 44hNA AN, fma AN mAs maae s —~ e .. .



‘JSep 14 00 12:02p DUKE MANUFRCTUR [NG 231 5074 p.l

| Duke
. Specifications

F.0.8. Sedalia, Missoui 65301_

PROJECT INFORMATION:

FROJECT:
ITEM: .
QUANTITY:

MOnEL:
Acrohot Counter Yop Warmer

W ACTW.-[ - lnfinite Conirci

aany:
B 330 Series slainless stcei

HEAT COMPARTMENT:
W One piec2 300 Seriss shainlass stocl
W Coved corers
B (-1/2" deep weil
ALTW-I W 12" %207 opaning
W Infiaite swilch wilt: indicator fight .
W Bl lenipeiature Satety
) M 6 0 and phig

DPTIONS:

i3 Food Pang

Q  Adaplef Bars doey -

AGENCY APPROVALS:
SHORT FORM SPECIFICATIONS:

/—\ Duke Couner Top Warmer Scdy srall o3 canstessled of 300 Serics stainiass
NSF U L L stecl. Top rim and toed well lingr 19 be of one picen heavy gaJge slainless see!

- C m @ wilh deep drawn coved comer conslruction. Fond wesd shail be 6-1/27 deep

with top openisy measuiing 187 % 207 Io accommpdale full, 172 and 1/3 sie

fof1 pans ooly. Reneath tha sealed Hear shail be 3 1200 walt clement con-
DUKE MANUFAGTURING CO. ratfed by an infinite switgh with indicator lighl. A §' cord an plug will be -

P. 0. Box 5426 ‘ nishes. This umit can be ysed wel or dey,
St Louis, MO 63147-0230

800.734.3853 Toll Free
314.231.1130 In Missouri
314.231.5073 Fax
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DUKE MANUFACTURING CO.
P. 0. Box 5426
St. Louis, MO 63147-0230
€/98
800.735.3853 Toli Free
314.231.1130 ta Missouri Prntedn U, S EY
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RT-2VSE “Energy Saver”
RT-2VSHO “High output”

Horizontal Conveyor Toasters

Glassic workhorse toaster has
new improvements!

MERCO
SAVORY"
I E——

— AWELBILT Corvpary

T 725 Vassar Avenus, Lakawood, NJ 58701
Phane: (908) 364-9600 / Fax: (908) 364-1518
Toil Free 800 547-2513

More consistent toasting

The AT-2YSE and the RT-2VSHO have a more balanced toasting
chamber and higher wattage. These loasters are the standard of the
inoustry, 8nd are now better than ever!

More durable

Extra heavy-duly cornponents assure reliability for years of dependable
service, New controis for spaed, one- or two-sided toasting and power
are improved for ease of pperation.

Two models for different

volume needs

The AT-2VSE is the "Engrgy Saver " of high- volume toasters. Designed
Tor 5if types of toasting, this model economically aperates on a 20 amp
service and is rated at a maamum of 750 slices per hour* The RT-2VSHO
s built for uitra-high volume use in operations where 3 heavy breakfast
frade is 2 specially. It is rated at 8 maximum of 950 shices per hour®
and requires a 30 amp Gircuit.

Special features

8oth moadels have an oversize 3-inch x 11-inch prodct entry opening,
allowing for the toasting of thicker tread products. Teast color is
govermed By just ane control = conveyor speed — eliminating unwantsd
adjustments o a heattontrol by inexperiented personnel. The heavy-
duty power switeh can be setfor on/off or stand-by moge {stand-by
allows the toaster fo operate atlow power consumption when not

in continugl use, with the capabiilty of reaching full temperature in

a fraction of the normal warm-up time).

Toasts a variety of products

In addition to afl lypes of siiced bread, both models can ioast or warm
English Muffins, 8agels, Ethnic Breads, Buns, Aelis, Frozen wafflas,
and mors.

*PRODUCTION PER HOUR:
RT-2VSE 450 -750 Slices/ 1,000-1,200 Bun Halves
RT-2VSHD 450-950 Stlces/ 1,200-1,600 Bun Halves
Depending on voltage and dryness of breads

O

Pristettan US4,
DTS PO TIRCIN0M B Sulert 19 e bt aticy
B 1993 Yo Frodurts, e, A R Ao
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RT-2VSE “Energy Saver”
RT-2VSHO “High output”

«orizontal Conveyor Toasters

Dimensions
(inchesfem)
15.75/40 - 24/51.0

| tad | -

r g 1 .
| - /
T | 16.5/41.9 ]

| i a5 O

i i :
{ g } -4 a o)
(=) g 1 =
| ] 12.75/32.4 'I 15.5/38.4 o
Specifications
(Standard Models) ‘
o VOLTAGE/AMPS o -ie o e iy ) - SHipwir  SwiPvoL [ o-RT-2VSE - - AT2VSHD - |
MODELH = 1200 . L '208V "+ 2400757 KW " L AS R o ek
re=2VSE - 154 13.3 3.2 . 4Z/191 53/25 5/0.15
W -2VSHE | — 195 | 168 4.0 | -42/191 | 5325 | 5/015 , -
‘Measuenents 2 ypradinale NEMA 6-20P | NEMA 6-30P

3-foot cord and
appropriate plug attached
LMy T

Bid Specifications for Options & Accessories
Convection/noﬁssgﬂe Oven NEMA 6-20R receptacle or 6-30R receptacle (208/240VAC)
The Horizontal Conveyor Toaster shall be a Savory Mode! Warming shelf
nurnber , rated at watts, vaits, single phase AC. Loading ramp
Standacd equipment shall include Rear detivary

« 18 and 22 gauge stainfess steel, and 16 and 20 gaugs alurinized
stes! construction

» J-inch x 11-inch product entry opening

= £50-950 siices/ hour production capacily (depending upon model,
voitage and dryness of bread), NEMA 3-foot cordset appropriate for
model and voitage specified

MERCDO
"~ AVORY
——— Aurﬁm-w
725 Vassar Avenue, Lakawood, NJ 08707 .

Phons: (908} 364-9600 / Fax: (908} 364-1518
Toif Free 300 547-2513

{-inch or 4-inch adjustable metst legs
4-Inch aqgjustabls plastic legs

Extra cord fength {up to 3-feet additional alowed)

Savory Guarantee

One (1) year warranty from date of purchase on both parts and labor
{se¢ price fist for detalls and conditions).

*% TOTAL PAGE.J2 *%
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HIGH PERFORMANCE REFRIGERATION,

As of Aprl 1, 1998 SUPERIOR CABINET CONSTRUCTION,
AOACMM  this model i in UNSURPASSED INSULATION
compliance
. and listed under 1
N ANSI / NSF-7-1997-6.3

FOOD SERVICE EQUIPMENT, INC.

St. Charles Industrial Center » P.O. Box 970 » O'Falion, Missouri 63366 » www.TrueMig.com « (314) 272-2400 « (800) 325-6152
FAX# (314) 272-2408 & (314) 2722214 « Parts Dept. (800) 424-TRUE « Parts Dept. FAX# (314) 272-9471 « Credit FAXZ (314) 980-1446
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FEATURES/BENEFITS BEE

« ENVIRONMENTALLY FRIENDLY (134A) ] « FRONT BREATHING

capacity. Heavy duty. 10 mil. thick, pure grade vinyl_coo’ring.

%;
]
FORCED-AIR REFRIGERATION May be aligned side by side with ofher units. E
SYSTEM e . : . o
Featuring New Patented Airflow « ADJUSTABLE VINYL COATED WIRE SHELVES #
Purposely directed Two long lasting, extra deep shelves for greater storage '*

maximum dirflow under (
pans for colder pan

temperatures, plus « ALUMINUM FINISHED BACK \
uniform air circulaiion Minirnizes dirt accumulafion, provides attractive
thvoughout cabinet for stay appedrance.

fresh meats and cheeses,

and colder, crisper salkads, + FOAMED-IN-PLACE HIGH DENSITY POLYURETHANE INSULATION

(CFC FREE)
Unsurpassed insulation extra dense. has highest R factor on ¥
the market. Energy efficient.

« NEW NSF-7 LISTING
Complies with and listed
under ANSI/NSF-7-1997-6.3.
All True sandwich/salad units meet FDA

INTERIOR-WHITE ALUMINUM SIDES AND TOP, COVED CORNERS .

recommended temperature requirements. AND STAINLESS STEEL FLOOR
Non-tust. peel or chip. Eosy to clean, bright sanitary
« STAINLESS STEEL TELESCOPING ROLL-BACK FOAM INSULATED appegrance,

COVER - Patented Design

The cnly sandwich/salad unit on the market featuring @ SELF-CONTAINED SYSTEM

foam Insutated cover to keep pans colder and lock in No plumbing required. Simple installation. Equipped with 7
freshness. Also minimizes condensation. foot coid.
+ EXTRA WIDE 11%" FULL LENGTH REMOVABLE CUTTING BOARD « &" ADJUSTABLE LEGS
Versatile, sanitary, high density polyethylene provides tough Strong and durable, Castors optional. ;
surface. Large, comfortable working area. For an extended A 3
work surface a 19" cutting board is avallable. + STANDARD 4" DEEP, CLEAR POLYCARBONATE INSERT PANS - § S &
: Tough enough to withstand sub-zero femperatures or sharp 4 Jr
+« REMOVABLE BACK HOOD blows. Ideal for chilled food display. Dishwasher safe. Pan o
~iows periodic cleaning and removal of food particles. Easy opening accommodates all standard sizes. Also holds &
- » maintain sanitary conditions. extra deep insert pans.

. e

*

ALE STAINLESS STEEL FRONT, TOP AND SIDES
Bright, smooth sheen. Lifetime durability.

ARCHITECT'S CORNER

TSSU-60-16 -
14 H.P. Compressor '
15.5 Cubic Feet Capacity ’--ﬂ-— 27%" 80U —m——— §

4 Wire Sheives Standard

NSF, UL, Energy Saving

Plug-in Installation |
Shelf Size: 27 2" x 17 %" !
Exterior Dimensions: ;
60a"Wx 30"Dx 43" H :

iy

Volitage/Cycles: 115/60
Amps: 8.0
Power Cord Length:’ 7 Feet

Crated Weight: 312 Ibs, PAN LAYOUT
."'r‘ .
DISTRIBUTED BY ——i\ A
One year warranty on all parts

and an additionai 4 year YESAH

warranty on Compressor. cguestinan

{(U.S.A. and Canada only)

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE

11/30/98 C
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HIGH PERFORMANCE REFRIGERATION, SUPERIOR CABINET
CONSTRUCTION, UNSURPASSED INSULATION

2z

FOOD SERVICE EQUIPMENT, INC.

St. Charles Industrial Center « P.O. Box 970 « O'Fallon, Missouri 63366 » Plants: O'Fatlon, Missouri/St. Louis, Missoui
(314) 272-2400 « (800) 325-6152 « FAX# (314) 272-2408 «+ Parts Dept. (800) 424-TRUE « Parts Dept. FAX# (314) 272-9471




TUC-48F Undercounter Unit

FEATURES/BENEFITS B

¢ ENVIRONMENTALLY FRIENDLY, FORCED-AIR UNDERCOUNfER « MINIMUM WATTAGE HEATER IN CABINET FRAME AND DOOR

REFRIGERATION SYSTEM (R404A REFRIGERANT)

Slides easity under work counters, maximizing space for
frozen food storage in fast foad line-ups. Purposely
directed maximurm airflow for colder temperatures.
Guided airflow provides uniform termperatures in a 360°
circle throughout cabinet for packaged or unpackaged
meats, plzza, frozen vegetables, ice cream and more.

ALL STAINLESS STEEL FRONT, TOP AND SIDES
Bright. smooth sheen. Lifetime durabllity.

ALUMINUM FINISHED BACK
Minimizes dit accumulation.

FOAMED-IN-PLACE HIGH DENSITY POLYURETHANE
INSULATION (CFC FREE)

Unsurpassed insulation, extra dense, has highest R factor
on the market. Energy efficient.

INTERIOR — WHITE ALUMINUM SiDES AND TOP, COVED
CORNERS AND STAINLESS STEEL FLOOR

Non-rust, peel or chip. Easy to clean. Bright sanitary
appedarance,

ADJUSTABLE VINYL COATED WIRE SHELVES
Four long lasting. extra deep shelves for greater storage

L

: 4
Bt AN b

FREEZER

Eliminates condensation at lowest energy rafe.

SELF-CONTAINED SYSTEM
No plumbing required. Simple instaliation. Equipped with
7 foot cord.

DOOR SWINGS WITHIN CABINET DIMENSIONS
May be dligned side by side with other units,

LARGER EVAPORATOR COIl. HEATER
Saves energy with short defrost cycles,

DEFROST SYSTEM TIME-INITIATED, TIME-TERMINATED
Saves energy consumption and provides shortest possible
defrost cycle.

AUTOMATIC EVAPORATOR FAN MOTCR DELAY DURING
DEFROST CYCLE
Prevents warm air from circulating until coil cools down.

-10°F TEMPERATURE
Ideally suited for both frozen foods and ice Cream. Offers
more versatility than most freezers.

LARGE CONDENSATE PAN
Autornatically evaporates water.

1 |
G;‘-c,‘.x - ¥ AT

capacity.

+ POSITIVE SEAL SELF-CLOSING DOORS

« 6" ADJUSTABLE LEGS

ey -

Factory tested (over 1,000,000 times) guaranteed door

hinges.

ARCHITECT'S CORNER S

TUC-48F

2 H.P. Compressot

12 Cubic Feet Capacity

4 Wire Shelves Standard

Plug-in Installation

Shelf Size: 212" x 17"

Exterior Dimensions:
484"L x 30"D x 36"H

Voltage/Cycles: 115/60

Amps: 12.0

Power Cord Length: 7 Feet

Crated Weighi: 249 lbs.

WARRANTY

One year warranty on all parts
and an additional 4 year
warranty on cCmpressor.
(U.S.A. and Canada only)

-————— 48 1/4"

36"

¢ b
th
T

Cord -—/ U

Location

MADE IN U.S.A.

 ABDE®

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE

|-<—23"—->—t<——— 30"
-

Strong and durable. Castors optional.

—

P

DISTRIBUTED BY

9/30/97 G
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WELLS BLGOMFIELD

Char Broilers

B-40 Char Brotiler

item ¥

Specifications

Commergial fabrication, heavy-duty, %Jn:enop Broiler is 24 374
inches wide and 23 1/2 inches deap. The B-£0 Broiler has a ratad
output cf 5.4 KW, three phase slandard, field convertible 12 single
phase, Broiler nas a stainless stoel top and four sides, and
is provided with nickel plated, 4 inch, adjustable legs.

Cooking Surface:

T B-40: 1 1/4inch thick, one-piece cast iron grate.
312 square inch cocking surface.

Each seif-cleaning glemoenl is positioned between the broiler grale
ribs 1o provide dual heating action {conduction and radiant), and
protsct the elamert from direct food contast and spalula abrasion.
Cast iron grata is removabls. Elemont frame has a spring-ioadad
supgort rod 10 securs slemgnts whon in the ralsed position,

Broiler is provided with a one-pigee, desp-drawn, stainless stael, lift-
out grease pan with handles.

Temparature s controllad by two infinite contrcls with 4 positva-off
position and ambaer signaliights 1o indicate a powsr-on ¢ondition. The
two control knobs are front-mounted and have pratoctive guard-rings.
A combination scraper/brush is provided with each unit.
A terminal blosk is provided for field connsction 1o
the main power suoply.

This product is Underwriters Lzboratories, Inc, listed and meots the
standards of the Natiorai Sanitation Foundation, A eria-yaar warranty
against defecis covers parts and lzbor.

Acceasorios:

' GreasaPan, 20202.

IZi Cord Set, 30 AMP, single phase, NEMA §-30P, 20741,

Dimensions: Inches MM
Cverall Dimensions: : :
Width 24 3/4 630
Depth 231/2 595
_ Grig Surfacs Dimensions:
Width 21 1/2 545
Deptn 14 1/2 e
Arga 312 sq.in. 20 dm?
Temperature Senings: OFF /O fo Hi
Number of Cantra’s 2
Pro-Heai Time 10 60C° F 10 minutes
Typical Produstion: Per Load Per Hour
Hamburgers 2d 340
Steaks 9 80
Weights: Lbs. KG
Instatiad 76 34
Shipping 80 36
Wells Broiler: . Model Voltage,
0 B-40 i 208
0 240

[ 220/380

ooy

et e
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WELLS BLOOMFIELD

GENERAL LAYOUT DATA

Char Broilers

Model B-40 \/)/
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ELECTRICAL SPECIFICATIONS
AMPS PER LINE
5
VOLTS Kw THREE PHASE 5?'51&5
L1 L2 L3 PHASE
208 5.4 12.9 12.9 22¢ 260
240 5.4 1z 12 19.4 7Z5

NOTE: POWER SUPPLY CCRC PLUD CONFIGURATION NEMA 4-3CP

Wells Manufacturing Company

2 Erik Gitcle, P.Q. Box 280 « Vardi, NV 89439
{702) 245-0444 « FAX; 702-345-0569
TOLL-FREE FAX: 800-356-5142, for ordars oniy

)

£ 1994 Wellt Manyfacturing Company

Printed In U.5. A.
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Restaurant Range

tric

Model # S686

S680 Sentry Series 36" Elec

BGARLAND

Clearatice from combustible surfaces should be minimum 3" (76 mm) from sides and 27 (51 mmj from back -
Note: Clearance from Hot Top Sections on the sides is 10” {254 mm)

l" .- ‘-‘I-....:__':., aam—
ltem #:
g GARI AN Jenee
A\ 5 Product Name: S680 Sentry Series 36" Electric
: : - AWELBLI Cometry Restaurant Range - Medium Duty
ALL DIMENSIONS ARE priiortsees i ) 34.36 ;
: f
|
i . i 9.01 -
5 p o z 329
| [ S S
R gy e .__#__l_j. =
s I 118
L B
- umi
arzs |
P a52 i |
pars ! !
213 r i I
t E==E== .
W~ , b I
‘, ! NLECTAICAL 1 \ 6.00 ! T e I..._
COMMECTION Vi k143 i ! {
/ e ' _ T 475 LRI
.00 ¥ ! 121
Mode! Total kW Load 208V/1Ph 208V/3 Ph 240V/1 Ph 240V/3 Ph 400V/3N 415V/3IN
5686 (all-purpose
tubulac elemencs) 15 72 48 62 42
SUGHES (scaled-rop
clemency, 19 990 59 78 52 40 38
North American
model# S5684)
SUGB6RC2 or .
maximum on any 20 93 62 80 54 40 38
684 series range . -
Add for salamander
broiler wired to range 7 34 19 29 16 4 4
base (SER/SUER-680) :
. Installation Notes:
" Renge without Salamander

Note: For ranges with convecrion oven, (models with suffix ‘RC’), air circulation is required for proper operation of fan motors. These

models must not be dias mounted or installed without legs.

Range with Salamander
Clearance from combustible surfaces should be minimum 7" {178 mm) frorm sides and 2" {31 mm) from back

Ratingy:

Tubular Elements - Small 6 %" {165 mm) - 1250 Wants. Large 8 %" (216mm) - 2100 Warts

Sealed High Performance Elements - Small 77 (180 mm) - 2000 Waus. Large 8 5/8" (220 mm) - 2600 Watts
Hot Top (per 12" section) - Front and Rear sections each 1675 Warts, (3350 Wars total)

Griddle {per 12" section) - 3350 Warts

Standard Oven - 4.85 kW

Convection Oven - 5.0 kW {plus 0.5k'W fan motor, for 5.5kW roral)

Interior Oven dimeasions - S:a;:dard ot RC: 26 14" (667 mm) Wide X 22" (559 mm} Deep X 13 12" (343 mm) High

Continuous product improvement it 2 Garland pelicy. Specifications and designs are subject 1o change withour natice.

Form # S686
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H14 and H142
E%ectric Fryers - :

T . Specifically designed for
hig _n -volume frying

%

- e "“: * Lsep cold zone, 1-1/2 in, (32 mm} IPS batl- -ty pe
; dram vaijve

» Low watit density, long-life heating elemeants
{increased reliability)

i Jph’ﬂ Pt design {(split or fuliy

{ e Hoilout mode for besy cleaning i

t

¢ Solid state controiler - automatic mel cycia
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AlLA Fue No 340-C-411

H14 and H14-2 Electric Fryers
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DIMENSIONS
MODEL SIZE NET DRAIN SHIPPING INFORMATION )
NO. HEIGHT T WIDTH | LENGTH | WEIGHT | HEIGHT | WEIGHT | CLASS | CUBE DIMENSIONS 4
Hi4 ! ] H W | L
| and 45,50 15.61 30.20 150 Ibs. 13.50 190s. | 85 2131 36500 | @z | 36
Hi4-2  |(1158 mm)"| (386 mm)* | (767 mm)* | (BBkg) | (343mm) | (86 kg) (1181 mm) | (559 mm) | {514 mm)
“without basket lifte
NOTES
POWER REQUIREMENTS B e Magic dimensi
NOWINAL AMPS PER LINE Wi Wie Se | e aabhct 1 35" (32 mrm) Conduit
Modse! | Shortening | Input | 208V 240V 280V | 320/380V | Z30/400v PA0/A415Y, (awg.-mm?) | for fiefd wiring.
Numbor! Capacity | -kW | 3phase | 3phase ; 3phase | 3 phase | 3phase |3phase| 208V- 6(16) | EACH UNIT %‘IUST 8E FIELD
{min.-max.) (3 wire)™ | (3 wire)™ | (3 wire)** | (4 wire)™™ | (4 wire)* I(4 wire)**| 240V -6(16) | WIRED NO CORD AND PLUG
Fi4 | 40-50Tbs. | 14 £ 34 7 2 z 20| _480V-8(10) | PROVIDED Gheck electrical codes
(22-28 Htros) 2204380V -6 (18) or proper supply line sizing.
: 240/418V -6 {16} | ) EARANCE INFORMATION
H14-2 | 20-25bs. | 7 ea. l i A minimum of 24° ('610 mm) should
(11-14 itres) | side 38 34 17 22 21 |29 ! be provided at the front of the unit for

**plus ground wire

For electrical connections, use an a
covered, slectrical cable and plug w

copper wire oniy.

rovad, flexible, metallic or rubber

servicing and proper oﬁeration. and
6" {152mm) between Ihe sides and
rear of the fryer o any combuslible
material.

{3 Fiter Magic® System - Up 10 six fryers can be batteried to either side of Filter Magic unit.

{3 FootPrint® Filtration System - Up to six fryers can be batteried to right side of FootPrint

£ Automatic Baskel Lifts (computer or electronic timer operated)}

[J Frying computer (multiproduct)

O Stainless steel apron drain with basket (interchangeable right or left side}

HOW TO SPECIFY
Hi4 Controller M with exposed tempersture sensor

S IOEF nd meh oycle swiches OPTIONS
H14-2 sonérq'lg%?:dg wrllga @ tcmu:l temmmre' ‘iens.lplr

no a W s W i :

hoat cydle swi ith sp Filter
sb Staintess steel pot and door — enamel cabinet
:To Stainleas stesl pot, door and cabinet
SE Stainless steal pot, door and cabinel ends

1 8-172" {216 mm) adjustable casters {adjusts to 107){254 mm)

FRYMASTER L.L.C.
A WelbBt Company

8700 Line Avanuse, P.O. Box 51000 Shrevepor, Louisiana U.8.A. 71135-1000 Phone 318-865-1711
TOLL FREE 1-800-221-4683 Fax 318-868-5587

Distributed in Canada by GARLAND COMMERCIAL RANGES, LTD.. 1177 Kamato, Mississauga, Ontario L4W 1X4.

Litho in L.S.A. ©Frymaster L.L.C. 4/88

‘Wa reserve the right to change specifications appearing in this bulletin withaut incurring any obligation for equipment previousiy of subsequently sold.
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First in Cooking, Built to Last.

southl

end

JOB ITEM#

A MIDDLEBY COMPANY

e Simple Steam COUNTERTOP STEAMER

2

4 Simple Steam EZ-3 Steamer

~

Model: EZ-3
N

OPTIONS AND ACCESSORIES

0O #4450001 12" x 20" x 1"
perforated stainless steel pan

O #4450002 12" x 20" x 1"
salid stainless steel pan

O #4450003 12" x 20" x 21/2"
perforated stainless steel pan

"0 #4450004 12" x 20" x 21/4"
soiid stainless steel pan

L #4450005 12" x 20" x 4"
perforated stainless steel pan

#4450006 12" x 20" x 4"
solid stainless steel pan

#1178410 Custom Drain Pan
#1178442 Cavity Bottom Cover

208V 60 Hz 1 or 3 Phase
220 V 50/60 Hz 1 or 3 Phase
240V 60 Hz 1 or 3 Phase
380/220 V 50 Hz 1 or 3 Phase
415/240 V 50 Hz 1 or 3 Phase
480 V 60 Hz 1 or 3 Phase

O

DOO0OO0OOOoOOoo

N INQUIRE TO FACTORY FOR
SPECIAL OR CUSTOM
REQUIREMENTS.

Southbend has a policy of continuous prod-
uct research and improvement. We reserve
the right to change specifications and
product design without notice, Such
revisions do not entitle the buyer to
corresponding changes, improvements,
additions or replacements for previously
purchased equipment.

Warranty: Cne year parts and labor
warranty at no extra charge from the date
of purchase.

Technical Data: listed on the reverse
side.

Page ST-01A

Electric, pressureless steamer

The Simple Steam EZ-3 by Southbend
represents a major departure from existing
steamers in its class because it requires no
drain or water connections. Steam is only
generated as required by the product being
cooked, which greatly reduces water usage
and allows occasional manual filling. Reduced
water usage (which means reduced mineral
deposits) along with the absence of a boiler
translates into no routine deliming. Capable
of cooking a variety of foods at the same time
with no transfer of flavors.
Standard Features:
+ Capacity:

6 pans - 12" x 20" x 1"

3 pans - 12 x 20" x 2"

2 pans - 12" x 20" x 4*
* Simple Installation: Only an electrical
connection is required, the unit has no water or
drain connection. In mast installations, only
30A service is required.

* Simple Operation: Just turn the fever

to the “ON" position and add water. The unit
generates steam only when required by the
product being cooked: if no food is in the cavity,
the unit idles with no action required on the
part of the operator. A timer is provided for the
uperator's convenience, but has no impact on
the operation of the unit. At the end of the day,
turn the lever back to the off position and the
unit drains itself.

* Simple Maintenance: The EZ-3 has no
boiler and no immersed elements, eliminating
the need for routine deliming. ts coved interior
makes it a snap to wipe down.

* Field Reversible Door: The door can be
easily reversed if required by the user.

* No Side Clearance Required: The £Z-3
units may abut with one ancther or ansther
piece of equipment without adverse effects.

* ON/ OFF Lever: In the “OFF” position, the
power is off and the drain valve is open. in the
"ON" position, the power is on and the drain
valve is closed

* 60-Minute Timer: Time can be set between
1 and 60 minutes. When time expires, buzzer
sounds. Buzzer can be disabled by turning
knob to manual position. Timer has no effect
on the operation of the steamer.

* Automatic Operation: Steam Is only
generated when required by food being
cooked. With no food in the cavity, the unit
idles at operating temperature.

+ "CHECK WATER LEVEL" Light: Indicates
that the cavity does not have sufficient water:
water can be added through the trough over
the door without opening the door,




Models: O EZ-3

B
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FRONTVIEW SIDEVIEW TOP VYIEW
-E;} Electric connection - terminal block
DIMENSIONS: (}= Millimeters
Width Height Depth Electrical Conn, Crate Size Cubic Crated
MODEL A B C D E Width Depth | Height | Volume Weight
EZ3 18" 24'* 30 6" 2 Tig" 195" 3R 28'" 10.1 cu ft. 150 Ibs.
(418) (616} (768) (153) (62) {499) (800) 724y | .29 cu.m. 68 kg.
Internal Dimensions: 131" W x 22" D x 9" H
Dim £
i/
UTILITY INFORMATION: MAX. AMPS PER LINE
W Electric: One electric connection is required. STy T TOTAL CONNECTED AMPS 1PHASE 3 PHASE
208V 60 Hx 40 24
® (MPORTANT: UNIT MUST BE LEVEL FOR PROPER OPERATION, 220 V 50/6Q Hz 38 23
WARRANTY WILL BE VOIDED FCR IMPROPER INSTALLATION. 240V 60 Hz 35 21
380/220 V 50 Hz 23 14
m Al units shipped per customer order, three phase or single phase. 415/240 V 50 Hz 21 13
480V 60 Hz 18 13

= Kit availible for fiekd conversion to three phase or singie phase.

Gircuit must be wired for maximum amps at required voltage.

CONSTRUCTION (BIDDING) SPECIFICATIONS:

Commercial countertop, pressureless steamer. Self contained, electric.

m Exterior: Type 304 stainless steel with #4 sanitary finish,
# Interior: Type 304 stainless stesl.

® Power Source: Electric. One power source for controls and elements as well as
one ground wire. A positive ground connection is essential.

® Water Quality Specitications: The use of treated water in any steamer is always
recommended. Unit operates best when water quality does not exceed the limits stated
befow.

» Totai Dissolved Solids (TDS): 60 PPM (Parts Per Million).
Hardness: 2 grains or 35 PPM.
ph:7.0t0 7.5,

u Fully insulated cooking compartment.

 Controls: X
ON / OFF Lever: In the "OFF" position, the power is off and the drain valve is
open. In the “ON" position, the power is on and the drain valve is closed

60-MInute Timer: Time can be sei between 1 and 60 minutes. When time
expires, buzzer sounds. Buzzer can be disabled by turning knob 1o manual
position. Timer has no effect on the operation of the steamer.

Automatic Qperation: Steam is only generated when required by food being
cooked, With no food in the cavity, the unit idles at operating temperature.

“CHECK WATER LEVEL" Light: indicates that the cavity does not have suffi-
clent water: water can be added through the trough over the door without open-
ing the door, if desired.

MISCELLANEOUS INFORMATION:
B Recommanded- instalt under vented hood

m Check local codes for fire and sanitary regulations,

INTENDED FOR COMMERCIAL USE ONLY.

NOT FOR HOUSEHOLD USE.

Southbend, In {ine with its policy to continually improve Its
products, resetves the right to change materials or specifications without notice. £ 3

r First in Cooking. Buiit to Lart. ’
_A southbend

1100 Old Honeycutt Rd. * Fuquay-Varina « NC * 27528
(B00) 348-2558 + (919) 552-9161
Fax (800) 625-6543 + (919) 552-9798
http:/iwww.middleby.com

oA THE MIDDLEBY CORPORATION

THE BRAND BEHIND THE BRANDS

A MIDDLEBY COMPANY

Page ST-02A
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I'riie_offers Chef Base-Option

CHEF BASE o ~ TRCB-50

AL

HIGH PERFORMANCE REFRIGERATION.

, SUPERIOR CABINET
CONSTRUCTION, UNSURPASSED INSULATION

FOOD SERVICE EQUIPMENT, INC, .

St. Chartes Industrial Center « P.O, Box 970 » O'Fallon, Missourt 63366 « Plants: O'Fallon, Missourt/St. Louis, Missouri « www. TrueMfg.com ;i
(314) 272-2400 « (800) 325-6152 » FAX# (314) 272-2408 & (314) 2722214 « Parts Dept. (800) 424-TRUE » Parts Dept. FAX# (314) 272-947
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TRCB-50 Chef Base

1A e AR ) 3 A LT

FEATURES/BENEFITS E

+ DESIGN
True's uniquely designed, high performance refriger-
ated chef base is made of a one-piece heavy-duty
reinforced, sanitary, stainless steel top with drip
guard. True's drip proof *V" edge protects against
spills. Full access drawers are specially designed for
storage of convenient refrigerated product. Devel-
oped fo maximize your work surface for char-brailing
or grilling, the TRCB includes o reinforced rigid work
table capable of supporting 717 pounds.

OVERSIZED, ENVIRONMENTALLY FRIENDLY (134A)
REFRIGERATION SYSTEM

Oversized and balanced, self-contained refrigeration
system, factory sealed and pre-lubricated for long
life. Top has been designed with breaker strips to
prevent heat transfer and accommodate fast pull-
down to maintain middle thirty degree temperatures.

s REFRIGERATED DRAWERS
Drawer fronts are stainless steel and include popular
recessed pull handles. Each drawer is equipped with
. fuli perimeter magnetic gaskets, (removable for
cleaning) for positive seal, qnd accomrnodates two
12 x 20 hotel pans.

ARCHITECT'S CORNER B

TRCB-50
/3 H.P. Compressor
Capacity: Two hotel pans per drawer
Work surface weight capacity: 717 Ibs.
Plug-in Installation
Exterior Dimensions:
504"l x 30°4'D x 21%"H
{Add 5'%" For Castors)
Voltage/Cycles: 115/60
Amps: 8.0
Power Cord Lengih: ¢ Feet

R £ AT SO S T S de TR LITE P TR TP D MW PR TS 74Ny S 7 i 7.2 1546 o AR Pl Bl i VSR £ 9T 7.

"« EXTERIOR MOUNTED DIGITAL TEMPERATURE MONITOR f
Visible and easy 1o read. Standard feature.

I<—~ 30‘/:”———'>1
A

Fikh 2l T T AT L XA i 3T

« STRONG, DURABLE CONSTRUCTION
Countertop supports up to. 717 pounds of equipment.

+ ALL STAiN.LESS STEEL FRONT, TOP AND SIDES
Bright, smooth sheen. Lifetime durability.

+ INTERIOR - WHITE ALUMINUM SIPES & TOP, COVED
CORNERS AND STAIMNLESS STEEL FLOOR
Non-rust, peel or chip. Easy to clean. Bright sanitary
appearance. Meets il NSF standards.

« 4" SWIVEL CASTORS STANDARD EQUIPMENT
Strong and durable, meets all NSF standards.

+ FOAMED-IN-PLACE POLYURETHANE HIGH DENSITY CELL
INSULATION (CFC FREE)
Unsurpassed insulation, extra dense, has highest R
factor on the market, Saves energy.

« SELF-CONTAINED SYSTEM
No plumbing required. Simple installation. Equipped
with 9 foot cord.

if e, Maring Edge (307 angle)

Freson ‘FlatSurface - . ogye

e 4evn

Top

50v”

Crated Weight: 262 Ibs.

WARRANTY
One year warranty on alt paris
and an additional 4 year
warranty on Compressor,
(U.S.A. and Carada only})

camnz:nn
WARRANTY

3

—-
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RV
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Side Front C
MADE IN U. s DISTRIBUTED BY ——————— e
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SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE
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DISTINCTI VELY THE BEST FOR FOOD PRESERVATION AND STORAGE

GLASS DOOR MERCHANDISER - GDM-47

St, Charles industrial Center «

(314) 272-2400

HIGH PERFORMANCE REFRIGERATION, SUPERIOR CABINET

CONSTRUCTION, UNSURPASSED INSULATION

Lrue..

FOOD SERVICE EQUIPMENT, INC.

P.O. Box 970 « O'Fallon, Missouri 63366 e Plants: O'Fallon, Missouri/St. Louis, Missouri e

www.TrueMfg.com,
* (800) 325-6152 « FAX# (314) 272-2408 » Parts Dept. (800) 424-TRUE » Parts Dept. FAX# (3

14) 272-9471




>DM-47 ‘Glcss Door Merchandiser

EATURES/BENEFITS

ENERGY EFFICIENT .

All models use @ minimum of electricity due fo superior
nsuiation and no heater wires or electric condensate
pans are required that offset refrigeration.

OVERSIZED ENVIRONMENTALLY FRIENDLY(134A) REFRIG-
ERATION SYSTEM

Oversized and balanced, environmentally friendly
refrigeration system, factory sealed and prelubricated for
long life. Fast pull-down to mainiain middle thirty degree
temperatures. '

BOTTOM MOUNT COMPRESSOR

Bottom shelf height higher than coolers with top mount
cornpressors. Designed for "no-stoop” easy removal of
cold merchandise.

ATTRACTIVE THIN WALL CABINET DESIGN
Permits easier placermnent, saves disle space.

LONG-LASTING AND PERMANENT 10 MIL BLACK VINYL
LAMINATE EXTERIOR

Special finishes available including white, walnut and light
oak and new rosewood:; selections that will blend with
even the most distinctive decor, Non-peel or chip.

FOAMED-IN-PLACE POLYURETHANE HIGH DENSITY CELL
INSULATION (CFC FREE)

Unsurpassed insulation, extra dense, has highes.} factor
on the market. Saves energy.

. ADJUSTABLE VINYL-COATED WIRE SHELVES
Durable, heavy-duty, 10 mil thick, pure grade vinyl
coating. Aluminum shelves are also available as special
order.

ARCHITECT'S CORNER HEIRRS

GDM-47

2 H.P, Compressor

47 Cubic Feet Capacity
8 Wire Shelves Standard
Plug-in Installation

Shelf Size: 24%s" x 21"
Exterior Dimension:

54"W x 292D x 78%'H
Voltage/Cycles: 115/60
Amps: 10.0
Power Cord Length: 9 Feet
Crated Weight: 478 libs.

WARRANTY

One year warranty on all parts
and an additional 4 year
warranty on COmpressor.
(U.8.A. and Canada anly)

. » TRIPLE PANE THERMAL GLASS ] :
Three panes of thermal glass provide two air spaces for
twice the insulation value. Also absolutely minirmizes
condensation on glass and prevents condensation build-

up.

o LIFETIME ACRYLIC WHITE ALUMINUM WALLS
Non-rust, peel or chip. Easy to clean. Bright sanitary
appearance. Meets all NSF standards.

STAINLESS STEEL INTERIOR BOTIOM
Convenient clean-out drain, easy fo maintain.

» SELF-CLOSING DOORS ) :
Effective counter-balanced weight system for smooih,
even, positive closure, No springs fo wear out, Quiet,
conslsient closing year aiter year, .

» FLUORESCENT INTERIOR LIGHTING
Safety shielded. assures longer, brighter, shadow-free
product illumination. ‘ :

« SELE-CONTAINED SYSTEM -
No plumbing required. Simple instaliation. Equipped with
9 foot cord. -

ILLUMINATED SIGN PANEL
Your choice of sales stimulating signs.

MADE IN U.S.A.

LODE®

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE

DISTRIBUTED BY

4/30/98C
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Manitowoc Q-Model 420 Series

A séamiess blend of thoughtful design, new technology and rugged construction.
Produces up to 530 Ibs. (241 kgs.) of ice per 24 hours.

Ire production 24 howrs Power . .’ '24-HOUR PRODUCTION T Ibs./kgs. -
Madel Cube size Ibs. kgs. KW/ 100 s, AIR COOLED UNIT WATER-COOLED UNIT

OR-C420A regular 355 161 b qir temnp water temp air femp uater bemypr Jl
QRO | regular e 186 =3 'F 50 w90 F 50 e o |
CD-C422A oice 380 i3 7.2 ‘c 0 29 39 e 10 21 32
QD-0423W ace 440 200 £a 70 530 480 a4t} F 320 S 220 i
Qr-0424A |  hat-dice 380 13 72 27 241 215 220 2v 2, o L
CY-0a2sW haif-dice 440 200 58 8G" 280 340 Eidie} 80 A1) A0k ao
Water usage/100 ibe./45.4 kgs. of lca o7 218 155 182 2r e 204 s |

Potabie Waler: 26 4 gal'ons, 99.93 ners v 430 38C 350 a0’ Gux A4 20

Water-cooled Condenser 177 gallons, B70 bers 32 195 A7 154 32 207 COf 182

et e e Do amt Dhait Do sl s e antne s T e P s SR REDE G ieea s T
o L e LI DI SepArateh ! L b *

Ao W Bl e iwrded numibse adivates e o TWnerT o denss g

0

[QENY
S

i e

@ Certifivd and Rated in Accordunce with AR Standard 810-93

Tost crokubons ko slandard rasrrs am 60 F aw, 70 F walar. and 0 1 5 Dokl wiven wmal pretiune Heigh: 1 92‘?351‘0;”! 1 6%4820;”1
Width 220 3C.00
45.88:c1m 78.20 cn
B Depth 34007 - 34,00
11576071, (208-230/60/1 and 230/50/1 also available, 8630cm 8630
consult tactory.) Bin 310 ts, 290 Ibs.
) ’ Siorage 140.7 kgs 131.7 kgs.
Minimam circuit ampﬂdty: TR LY R PR Il PR TR s By

Arr-cooled — 12.3 amps. Water-cooled — 11.4 amps,
Maximum fuse size: Air and Water-cooled — 20 amps.
HACR-type circuit breakers can be usedin place of fuses.

ezt e ate Al Kot o gy

O-420 on 5-420 5

AT : ; Sf‘OTﬂgt’ Bm 450 (62.23cm) ) !

Ul Po ' . :
BTU Per Hour: L L .
7,(K¥) (aoeruge) 9,600 (prak) s A * L
Compressor:_ 6 BHemt

Aircooled 4 -

Nontinal rating: 3/4 HP

Cupra-Nickel Condenser:
{Water-covted models)
Adds protection from
corosive water elements.

Operating Limits:

£ 381635 gl

16.98 ;)

AnCs® I

 Apilnent Tewiperature Range: Antomatic v 5 e
35-N0F (1.7-43.3C) Clenning 575 51y | e

= Water Tempermture Range. Systent e 5:c/m: a%enit . P
33-9WF WL6-322°C) } - | [, - 50020

» Water Pressure loe Maker I i
Water In: - f
Min. 20 psi (137.9 kPA) .
,Xiau. 80 psi (551.1 kPA) Half Dice . ——r _ B

« Condenser Inlet Water In: Ly 1 v 4 830 17 em | //f
(Water cooled onty) (9522 86 x 227 el </ B T
Min. 20 psi (137.9 kPA) @ Dice ~ €y *~ 7T pdhem

.

Max. 150 psi (1,034.2 kPA)
SO O]
(®FE.C €

YUy T
(2024000 0202

Regular
R PRI SR
wn® (280 % 286 x 222 o)

[0

341'0‘ {B6.30 cm)

-A' Eiectrical Entrence

'8 347 0,95 cm} FRT,
lce Making Watar Inke1

;: AuC3® Accessory Knockout
-0 1/2711.27 ¢cm) ERY. Ice Making Water
£+ W4 {191 em) Bin Digin

brain

/00’\

11
21842

AN
N~ 10%emi e

12.00° {55.88 cm)
-~

L

F 127127 con) F.RT. Water Condenser Qutlel iwates-coolad unitsi
1G 3 (0.9 cm) FRAT. Waser Condenser inlet {water-cooled units}

nstallation Note - Minimum Installation Clearanee:
(12.7 cm).

(20.532 cm), Back is 5*

THE RIGHT CLIMATE FOR LEADERSHIP

Consids e haal Menttowo Ropresestatioe:

21000 Sppdie 2600 Strace, 0 Box 172 Agintiicae WIA{32)
SR e WL St e

FEAT0TG] o Fav: 9003

[ T e Ty RTTIINe

03 il el s ey

= duas

N PR R I

Manstow i- : u.

T

TopdSides are ®°
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Model - Product # Volts Amps Tank Heater Total  Brewing Cu.Ft. Shipping
Watts Watts  Capacity Weight
RL 20825.0000  120/240 192 3500 4050  6.8gal/hr. 94 451hs. (204K

*Effective January 1,2000
Electrical: Model requires 3-wire, grounded service rated 120/240V (1157230, 120/208), single phase, 60 hz.
Plumbing: 1090 psl (69621 kPa). Supplied.with /i OD male flare fitting.

3
r2.93
{.875 HOLE @ 235
FOR POWER
SUPPLY :
CONNECTION J
Q [+]
aEIEy L 1SS
ey W
24 14.00 1.55 =1 20.84 -
——————— 1825 ————= 2400
e — -
[ . W .

—— 10
| _(1.25MAXFOR
L EVELING MACHINE)

1 ossHOLEFOR |
12 POWER SUPPLY
CONNECTION

All dimensions shown In inches.

~——



~The Kold Locker: Walk-in offers you....

10,000 Models Available to

-Kold Locker™ Walk-in available as..." - Capsule Pak™ Refrigeration Systems .

Cooler, freezer or combination coolerffreezer models Capsule Pak™ Refrigeration Systems consist of a
Indoor or ou!cfoor models unitized system which is factory assembled. wired.
Sizes from 4" x 5'to 8' x 20' A charged. tested and fully equipped for inseruon
Three heights: 6'7° & 7'7" with floor; 7'4" intc a factory prepared walk-in opening.
floorless The Capsule Pak” system has a flush coll
Capacity trom 77 cubic feet o 1,000 which keeps all components ouiside,
cubic feet allowing more storage inside.
Wall or ceiling mounted Capsuie Pak™
Reirigeration Systems

Four temperatures: 38°F 35°F, -10°F,
-20°F

B Wzl or ceiling mounted systems

M Indoor or outdoor models

W Four temperatures: 38°F, 35F

-10F, -20F

B Optional Remote Capsule Pak™ Systerns
W UL &CSA listed

® installation that is
fast and easy. ... Shelving Kits . -
| A full 4* panel
foamed-in- Specially designed Shelving
place with Kits are available for all Kold
CFC Free Locker” walk-ins.
HFC-134a
' potyurethane B Quiwck. casy nsseonbly
1 insulation. B Rgid consiruction
M Deadboelt tocking B Sironger shelves
handle for security M Flex:ble shelf agjustment-2" ncrements
; N Nor-Lake's W By using the Nor-Lake Klip™ the shelving layouis utiize
i exclusive Capsule Pak™ maximum space for storage leaving the
refrigeration system that door opening ¢lear ¢ end slardarus
teatures a flush coil. 100% B Mor-Gard” special cooxy ¢aaled nsh
usable interior space provides extra orotesiion from
B Automatic condensate i‘icj:
] vaporizer. No plumbing o
required on indoar units
M New Sizes: Expanded Kold
Locker™ Coolers
6 x 14
8 x12
8 x14
| Mini Kold Locker™ Walk-ins
36" x 60" x67"
and SMALL BUSINESS & WOMAN OWHED )
36" x 70" x 67" ' 727 Second Streer
Similar floor space as 3 door reach-in NORLAKE Hudson, Wisconsin 54016
with 20%-30% more capacity —~ 7,58_%%;3215;2?33

www.,norlake.com

C&PSUl&Pa.K well YT e e e e 1/99 101624

L uo 1/5‘/60/!



ey

r) 66/2/4 Q3SIAIY
96/82/01 G3SIA3Y

92LLE08 'DMUG

SILIS €89¥. , HIANDOT QIO

(

o SO
CEIIITZ0000 w .. 1 298010 L
)] | £ ]
. to_l Iwmmllllm.. %I mll..l.l.f.\““
| —
S
, m " ' o0 0
} INagmsae R 1G6010 HOOH S537 = o
GF [iowm lam oo ]
PR oo 256810
' BNINGIO '
m LR w9520 | Buwoyag
o 1215905 =
m { L {
G11004 011688 iy
talom
2| s [ oe] o [eiiwm [
M| ® | | oo fwxn 1
S| 62 | 06| oon | aixee | i
A2 | &2 |"oc | weous [erxee | i 204108 TR TRIA
A€ 1 o€ | %5 | ewae | asxee | ] wﬁgﬂgiwﬂﬁg
81 A8 [ o | vewmo [ sunez | in DR G o
] 8 | v. | W 32550 [oams e —ALON- .

WeBS : € ez "Z1 "5

T RCIT3Y 3>K7EcH

BES'OR -



L IULTILTE




5#0@& GE:LL. AT 2Rick HO‘:?P.
asre Riser D /Zy/zﬁm

W GSTE
1%

57!:57%)9 2" Trd. Waste

New 2" TRAp WAL Tab.
| CJASTE
(430*‘1 Soba CofrEE n/md//

e Eu;s-h'mg L' teAsTE -

-

AT Mincicer JR- |
ULtimare PLG. Co. I Nc. s
733-219-2004  (Plgek ¥
732~ e&l— bH%6 ( OFFIE e






- CHICKEN GRILLE

Charbroiled 1ender breast of chicken served with
lettuce, tomato mayoe or honey mustard, on a grilled bun’

_ THE GRILLE "FAMOUS " FRIES WITH ANY SANDWICH ADD .75

Sfiore Grille............ s sesssennesssnssens s 33,95,
. Charbroiled marinated chicken breast w/ lettuce, tomato.and honcy mustard
o Bacon/wass Grille ..oomereriess e ' ....:.....‘...34_.55
* Charbroiled chicken breast, melited swiss cheese & crisp bacon shcs
' *may.mbsnnﬂcauyckeesemadabk R o
/Cajun (€411 LU S ..$4 15
-" -Charbroiled chicken breast w/ canm seasonmgs sauteed onicns, - - o

* letmce, roma:o&mayo -

v BBQ (e7311 SRS S . - 'L
. Charbroiled chicken breast gizzuimthbubecuesaucc& el
) mt:ltcd cheddzr checsc : .

AL thn Iersey Shore Gnnc we pmudly serve fresh (ncver fromn)
100% Lean USDA choice chuck patied da:Jy into our dehcxous burgcrs

-All burgers are charbroiled served with -
letmee, wmam mzyo or honey mustard ona gn]lcd bun

: THE GRILLE "FAMOUS " F RIES WIT H ANY SANDWICH ADD 75

Class:c Burger ............. .. ..... $2 85 L
. Charbroiled burger served plain for the true burger taste o =
- w/Iem;ce romam&omons . U

“All American Cheeseburger ....... RSSO . 1.2 S

) }- Our classm charbrcﬂed burger melted american chees.e & sautced umcms :

Cahforma Burger ........ ..... _$325 EEHE

-7 Charbrmled bm’gcr, melted monterey jack chese w/ letruce,, tomate & mayo e

: ‘/ acon/Svnss Burger ermees e eeebsresismeneenens ';.;.;.;....f;.;Q;;t..$3.7‘5":_.'-'-" B

Charbroiled turger melied swiss cheese & cTisp bacon slices -
- maysubsnmre .:my cheese avmlable e e e

UJc offer vour choice of Amcrican. Prouolonc Swlss Chcddar or Monterey Jack

tor any Sandwich

Jers ey‘ Shore's

Grz’lleé'Del {

BURGER GRIILE
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BREAKFAST

served 6:00 am. - 11:00 am.
- STARTERS
Juices........c.coclue.. etstrasensessnsesnnastesnos o rbeseenbeeneen s esne e $1.00
", . Orange, grapefruit, cranberry, omato, apple : . i
Shore Parfait.........coooiioioveeceimneece et e $2:.95 - i
. "' Yogurt, fresh fruit, honey & granoia o . ' e RS
~ Fresh Fruit - SRMI——— X T
Toast ...... eeeensinnasians erreeernens ..$ 65
"+ Choice of breads w/ butter & assorted jelly " ‘_ o
Cinnamon Raisin Toast, English Muffins, Bagel ........... 3. 75‘

'_ Assorted MUFTINS .......oov.eeeeeeeeeeeeeeeeee i redbrrenaes $1.05 s
" w/ Cream Cheese Add........... ' ot et 340, 7
o EGG PLATTER :

. Served w/ home fried potatoes andmast ;"‘:

ol OnE EZZ.....oooimersnermaeemrssssensiessasssscesssessssnniaseeees s o
% IO S e e
-/ w/ Bacon, Sausage, Ham or Porkroll add ......................

R OMELETS ..

_ _:*': - Smedw/homeﬁ-:edpotamsandtoast R Loh
/] I-Iam, Bacon, or Sausage % Che&e_.._.. 5.
“Vegetanan ................................ SIS, Y i BEETASS
o Broccoh.mus}nooms mmam&checse . , I K S §
VWestern ........ Ceeenderer i DA i $3.75 00

riple ChEESe ..o eereeriie -..'..;...‘._;__.........'.:".;.‘;"'.f.'.';..‘i;ss.75 R

. Monerey Jack, cheddar & swxss cheese - -

PANCAKES /FRENCH TOAST

2 PANCAKES (3) ervirrrr v e i $225
J Short Stack Pancakes (2)...‘..; .......... — ..$l75 -
J French Toast ) WO raesasssnmenensnsin sssnsmnree ..5225 i o

W/ Bacon, Sausage, Ham or Porkroll add ..... $125
- BREAKFAST SANDWICHES _
: ‘/‘ Egg & Cheese._ ......... $1.65 _

ViEgg & Cheese w Bacon, Ham, Sausage or Porkroll .. ...... .52. 85 S
VWESEEITL oo eeeresssnenn ST, ) 85

" Ham, onions Pcppﬂ’ﬁ@
, SIDE ORDERS. |
Assorted Cereals“..$145
Bacon, Ham, Sausage or Porkroll ............... SR $1:25
| COREERIEET ..o e LS
B O T OO 3 B0



ey



Mu;ea Gree:ns mushmoms -tomaltoes, camrots, cucumbers, grcmpcppe:smps.

“red cabbage. sprours, topped with hard boiled eggs. seasoned @outons, cheddar s

i mcnn:rv Jack c'heesc

Gnlled Chicken Salad.......... SR ;;..'.;....;L..$'4.50
- Mixed Greens, mushrooms, tomatoes, cheddar & montery jack cheese :
. 1opped with charbroiled chicken breast shces and gmshe.d wuh

hardboﬂed cggs and seasoned croutons S .. '
Chef smad..-..-..:..;..;....:...:...'....;.-..;.:;.;...:‘.:.;.;.'.'.‘_-'.:.:.:.; ..... .$4.50° .. -
Mz.xad Greens, musnrooms tomatoes w/ Ham, Tutkey and swiss cheese
Tnple Cheese Salad-......._....' ....... reeeeeeenei e e ;...';..';....$3.95 S
' -~ Mixed Greens, cheddar, montery jack and swiss chcsc mnsh:rocrms & S
Tuna /or Ch:cken Salad tereeniteeemmeaan teeremreieeieressrmanas 3450 7T

Mued Greens,w/ fresh made whire chunk Tuna or ctuckcn salad.,
mush:room.s & iomaloes




SIDE IT EMS

Mozzarella Stxcks ............................................................ Q$2._95
L_xghdy bartered and ﬁned golden brown served with narmara sauce - | -
Clnckens Tenders ...................... ..$375
_ Chxc.km su'zps hghﬂy ban:red fned. c Ty
The Gnlle Famous S i $1.50 -
The Gn]le Combo ....................................................... $3.75
A grear combmauon of S

The Gnlle S. F resh made Salads

et $1.10°
Polam ormaca:rom o N
' '. F r&sh Fn.ut Cup...._$ 1,_-95,:
" : Vanety of r.hc frshest fTuits served in their na.nn'aljmcas o
Shore P;u-fant...m...._...,—'.'.-,.;...._................._....-t ..................... sz 95
" (A Grille Specu_ﬂty) biend of_ngun, fresh fnu'r,ihoney and granola. - S

. 'Z.":.-'-";I: ' SOUPS SRR AR R
Ourhcanysoups arcﬁ’cshlyprcpzredea:hdzy R

Tileranl L ol

.m-o-f\f\ S
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" OCEAN COUNTY I:IEALTH DEPARTMENT

SANITARY INSPECTION REPORT

qﬂ"—‘ AT T

(0 e/

e T

PO ™ o Lo

No:

A

ESTABLISHMENT INFORMATION

PHONE # L{ 0 ESTABLISHMENT CODE GOODS
q -0 O 2 C a D HO'\{
ESTABLISHMENT TRADING NAME ) Q EMBARGOED
S'*"'“—"— GrLuz,Lt-f- QQ“ DE-LI EVALUATION .
NUMBER AND STREET )
— . SATISFACTORY
L(if :5 Hncic j/]n.nr-t-u @Lul;: }g
CITY OR MUNICIPALITY 1P CODE 4 CONDITIONALLY SATISFACTORY
ﬁ Crilce o0%7 ﬂ(/ | UNSATISFACTORY
ESTABLISHMENT LICENSE NO. " COMMUN. CODE RISK WATER SUPPLY
7 Be . OBr AIdE B /{0@ - ,@’ Public - Community
1a " Individual (Public - Non-Community)
o ' OWNER INFORMATION "' 1" TIME (2400 HOURS)
{Complete this section only if different from astablishment |nlormat|on) g
DATE BEGIN END
NAME OF OWNER(S), CORPORATIONOR REGISTERED AGENT B '
. ~fY-gd :
Y W WYy /L/\\‘-ILLO -r4-o 702 O o050
NUMBER AND STREET
/20¢c Rr. 9
CITY OR MUNICIPALITY STATE
— COMPLAINT NO.,
L nrcweow N
2P CODE COMNUN. COBE COMPLAINT REC.
ov70 | /Iy COMPLAINT INSPECTED
" INSPECTION TYPE TYPE OF ESTABLISHMENT Joseph J: Przywara Tobaceo s} v, (ND,
Health Officer
d  COMPLAINT RETAIL Sunset Avenue
‘ P.O. Box 2191
Toms River, N.J. 08754-2191
d IN{TIAL INSPECTION WHOLESALE Telephone No. 732-341-9700

& . - -REINSPECTION VENDING MACHINE

NO. OF MACHINES -

0 D ®

el I

"FROZEN DESSERTS

o

PLAN REVIEW

)

CONFERENCE OTHER

608-878-9715

NAME OF INSPECTING OFFICIAL (Print)

S‘-{-F;v\:‘__ \<L.laf~lf€_c,ic,i
SIGNATURE OF INSPECTING OFFICIAL -~ PERMANENT
\ ) REG. NO.
j el B~y¢z

$H7



_——

Ty~

CONTINUATION SHEET
Establishment Trading Name ’ & ) o, Estabhshmem License No. | Date
C hnk C‘-,r.‘_.'t'(_‘t; > 'Dxfﬁr 7”0 22k («ﬁra«;f‘“”‘" G- Y-ve. .
o’ Sngnature of lnspechng Otﬁmal Mumcapallty F _Tlms - (2400 Hours} ; l
o .
,/ ,M M/ﬁ g ke Begin /220
B ? - -
FI‘\IES" REMARKS (Piease specify area) -
Tuft AT Trcl it v PL v b pz o R & nt Fowa v Te  RBE  4ns
f\*"a"' "1&* . ' .
ChrmriSL e Teh ™ O oA P e CE Ll L T CHAnere (L o d
NOoTE! T A DECROT A o ) £y 1T ol & Bx. MieT A ST ITr W st T
= - 5 = R S !
29 Haenl £ Paio L T i kJT-!: ot 3 L v o PE st nd G = 1
+
3 [ -
gt\mﬂﬁ— (‘j?l-(‘ld-\"rut.ﬂl_{i J el PR o TG et P
C,...S‘==”--\o‘= [
, o0&
{
' - T
o
. gt
l)!.
- - el s 4 _ad -2 .3 = = P =
]
L
. ) -
1 L N N v
‘-l A 4 -
r‘ P
. {Attach additional sheets if necessary)
= R
H.D. 67 -

- TR

{ ," Yk

.) OCEAN COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH SERVICES

M350

DETAILED DATA SHEET

A

Page

Pages

P e S
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o Counter Form
A (PLEASE PRINT)

e Lopacioﬁ&cg—_ et ‘fJDS‘P S/Lf:zg Sf’ﬂ

lock: 120 Lot:
remer's Nemer Adercl, T P Hﬂ ﬁ_ 20
yemer's Mailing Address: (1 )_.b/ 1A AR IU B/U U /ﬁ
/\‘-\ ~‘5‘, ‘ 4
none; (22 HHO 22 a R
BUILDING ELECTRICAL

G Meaw

Contractor: %\ K lKO\ g@ﬂ)+A&C{(&$

ontraclor:
daress: L R0 &‘ Adcress:
L Qe e ) I Y 055701 W LD I
romet . T12D A= ES 25 Phone#: ‘i%??—’- <2
s , . ) Lis #: 5720 ‘
¢deral Erap # or SSN /5@3% / Federal Emp # or SSN
Technical Data Technlcal Data
sescription of Work: ftem Quantily
R - k\*&g C Lighting Fixtures
< Q’CBO‘Q ﬁ A% Receptacies
\ Switches
AR C e DW*B&&L A€ Detectors
: - Light Poles L
?0__1“ ‘(‘ - QZM% Kotors w/ Fract, HP___
k Emergency & Exit Lights
- . ‘ 4 ’ ]
< Dot | vew QAL Communication Points___
LDM t p O alarm Devices/FAC Panel
- Total
|
_ Pool
Tyoe of Work Spa/riot Tub/Storab]c Pool
New Buildiang TP s élm ‘ﬁ’ie’m° i
— aditio . —#Fchc w3 Over/Surface Tr Ihgs R/
—Acdlton (zElccmc amioe: (LAQ Bl 6. 't KW
__ Alteranion P°°} t\-r{Elccmc R STShmcc, K8 o)
___Roofing Dcmohtmon Dishwasher :
__ Asbestos Abatemeat ___Slgn 89 ﬁ Garbage Disposal
AC Unit =Central Alr
Space Heater/Alr Handler
Bullding Characterlsties 3aseboard Healing
Use Group  Preseatl Proposed: Motors i+ HP
No of Stories: - Tmnsformer/Generator
Zeight of Struenure: ~ Light Stander s
2ea of the targest floor gcmc"’ I d
-¢2 of New Building: ubpan ’
Ale2 0 & Motor Control Center .
Volupe of Structure: Sigv/Outline Light__ :
Total Land Disturbed: Fumace
‘ Steam Boiler___
Cost of Alieration: ~ Other: \D'S c_aﬁcc:'\" v (¢Q é‘bu*(ro
Sos: of New Building: A Jgew g und o
) L% S Q1cCA
/i Etimated Cost of Electhical Work: 2S¢ -
l
JE— - S!gnaturc
' Lo :
Please Print Namc '¥Wp \{\LE{Z Please Print Name S b \N\\\«\’ L—Rf\‘

|

CONTRA CTCR’§ §EAL

’.” e



i)

if

PLUMBING .

Conlraclor:

ULTimaTe. 'PL &. Co. T Contractor:

Address: . %'S‘O OaKk__FofEsy DR
SRk ALT oFIo¥

Phone 7 T2 (~R1~ (44 e

LIS A 374

Federz) Zmp ¥ or SSN

Technical Data
' ' Quantity

Sixlures

Water Closets

Unnals/Bidets

Location of Furmnzce/Boiler

3ath Tub

Lavatory

Shower

7" " Py

Floor Drein

Sink i ()

WAy

Dishwasher

Drinking Fountain

Wash.ag Machine

Hose Bib

Gas Piping

Fuel Ol Piping
VWater Heater

Stezm Boiler

Mot Water Boiler

Sewer Purmp

Luterceplor/Separator
BackﬂOW'Prcvcnlcr . 4

Greasetrap

Water Cooled A/C or thg Unit

Septic Tank Closure

Sewer Service Connection

Waler Service Connsction

Active Solar System

Auxiliary Meter

Sprinkler Heads

Sump Purp

OIhC» '
waste. ¢ Coud  waral

Cof. Soba M pck. -

B oo .

Signature: ﬂv

Zstimated Cost of PlUmRing Work
%)

T\ ~ N
Dlease Print Name: ~ > ° A‘T Mincige)

CONTRACTOR’S SBAL

o Counter Form
o PLEASE PRINT

-

Address!

Phone 4!
Lis #
Fedepl Emp # or SSN

Technlcal Data
Desenption of Work:
___ktlctac Sola

Heating Type: Gas ___ Gil
Zxisting

Heatlng System is __New

Waier Supply Source
Meibod of Valve Supervision
Local Alurm Supervision
Ceninal Supemision:
Proprctary Supervision:

Flemunadble Storage Tanks capacity e
Combustible Storage Tanks capacity o

LPG Storage Tenks capacily Aue

ftem ! : _ Quantity
Wet Sprinkler Heads
Dry Sprinkler Heads

Total

Smoke Detectors
Heas Detectors
Total

Stand Pipes
Kitehen Hoed Exhausi System

Pre-Epglneered Systems:
CO2 Suppression
Halon Suppression : .
Foam Suppression
Dry Chemical
Wet Chemical

Gas/ Ol Flred Appllapces: .
Number of gas/oil fired appliances:

Fumace .
Gas/Wood Fireplace L
Gas Logs
Wood Bumning Stovc
Other:

Estimated Cost of Fire Work

Sig:at\irc:

Print Name: TR .
T "



