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[ 1. DO YOU WANT: (optional) 1. O Partial Ralgases 2. O Prototype Processing

LOT ADDRESS (SITE) \00 %"\&N- QQ.’L%
33 L
Q " t = [7-% 21.v. FEE SUMMARY (for office use only)
Chre ChieK n TRUCTION PERMIT T veame upane
So —
; 1. Building . $ (7/ /
— APPLICATION 2 Electrical - ,
plicant Completes: Sections |, I, Hll {optional), IV, VI and ViI 3. Plumbing _%ﬂ -
- 4. Fire Protection /=
'6 IDENTIFICATION W 5 Other
3. Proposed Work-site at:\0OO A\ AL “NE 6. Subtotal $ q R —
= “Toasy 7. Less 20% for L
Z2. Name of Owner in Feeymmm Tel. { m)m State Plan Review 5
- 8. Subtotal _
II-I- Address YOO YT ?mn v 9. DCA Training Fee S (>
O 10. Subtotal
8. Ownership in Fee: Public ___ Private _____ 11. Cert. of Occupancy 20 <
ay ) :X 3 q B N 12. Other e st
4. Principal Contractor: LQ -\\:N’“} C. 1&. Sek Tel. { 0 ) \&-90\6 13. TOTAL $ ./006-\- C—-i;'/
adaress Q¥  Sourw © =T /R) RVale, WE- 390\ | [V BULDING/SITE CHARACTERISTICS e o oo
) / 1. Number of Stories >
License No. OR, if new home. Builder Reg. No. E— - 2. Height of Structure 14 ft.
3. Area—Largest Floor — 4600 o4 ¢
Federsl Emg. No. Soclal Sacurlty K _ 4, Building Area—All Floors _ &7l sq. 1.
. i 5. Volume of Structure 2,29 3,07 % cu. ft.
5. Architect or Engineer EAKIS Tel (M8 )4 I~ Q1S 6. Construction Classification 1 B
™ ; \1; : 7. Total Land Area Disturbed sqg. ft.
Address 75 "72- ‘(?7 HPREET FLUSH‘N G, N, " “366 8. Flood Hazard Zone
9. Base Flood Elevation ft.
6. Responsible Person k.b\ § 5 . Ql S -
In Charge of Work <. Tel. { /qoe) &\R %\(‘3 10. Wetlands ﬁzs sq. ft.
Vs 1. Fire Grading
H 12. Max. Live Load
Il. PROPOSED WORK Est. Cost 13. Max. Occupancy Load
1. O Minor Work
(single trade) OPTIONAL (for office use only) - VIi. DESCRIPTION OF
2. O Small Job ($5.000 |. . Plans Date Rejection | Approval | Re- Resubmission..Dates Re- BUILDING USE
and no prior Rec'd By Bec'df i Date Date , |viewer| Approval | Rgjectiop |viewer| |A. RESIDENTIAL-
aprovals) 905 [0/1G] % 724 L 1. D Hofels (R
3. O New Building ! ! ! ! 7 ﬁ({ = Tu"';Fa""l”y(éaRé?)soc;q
4, O Addition . wo-Family (R-
5. 9 Alteration 60,000 [ - P 4. O Two-Family (R-4) CABO-
B. Fire Protection ] 7/ 5. O One-Family (R-3) BOCA
7. | Plumbing 7,000 VYIS e 6. O One-Family (R-4) CABO
8. Y. Electrical 2, 000 LA T 7 No of dwelling units:
9. O Asbestos Abatement ] Ll Before Construction
10. O Demolition — —_ aﬁer Construction
et gain or loss
TOTAL COSTS
70, 6TO B. NON-RESIDENTIAL

_J

1. O Elevators/Escalators/Lifts/
Dumbwaiters/Moving Walks
2. O High Pressure Boilers
e

b L} 2 €2 Frieen F-100A

I¥. DOES OR WILL YOUR BUILDING CONTAIN ANY OF THE FOLLOWING?

3. O Pressure Vessels

6

& 4. W Refrigeration Systems 7
5. O Cross-Connections/Backflow 8.
9

Preventers

Sprinklers

oooo

Hazardous Uses/Places of Assembly

Smoke Control Systems in Open Walls
Underground Storage Tanks

1. State Specific Use:
EESTAURANT

2'°”°'1;uswt=ss
k) ange in Use Group,

L¥601€0L ¥8saT

ol

1
Indicate Former: BUSIMED] - }
s



CERTIFICATION IN LIEU OF OATH

. OWNER SECTION (to be completed If the applicant is the owner in fee)
| hereby certity that | am the owner In fee of the property listed on Page 1.
_Mark the following applicable boxes:

‘A. () further certity that a new home (private residence) will be constructed on this property for my own use
and occupancy. This dwelling Is to be occupled by myself and is not to be used for any purpose other than

A single family residentlal use. | attest that all construction, plumbing, or electrical work wlil be done, in whole
or in part, by me or by subcontractors under my supervision, 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.S5.A. 46:3B-1 et seq.) and that such fact shall be disciosed to any person purchasing
this property within ten years of the date of issuance of a certlficate 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,
EMPLOY, OR OTHERWISE CONTRACT OR WITH WHCM | MAKE AGREEMENTS TO PERFORM WORK. |
AM VOLUNTARILY AND KNOWINGLY ASSUMING THIS RESPONSIBILITY.

B. { )l further certlty the following as required by the New Jersey Uniform Construction Code, N.J.A.C.
5:23-2.15(e}1.vli:

| personally prepared the plans submitted for: 1) the new home referred to in A.; or, 2) an addition, alteration,
renovation, or repalr to an existing singte famlly residence owned and occupied by myself and located on
the property 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 I8 owned and occupled by myself and located on
the property listed on Page 1.

C.( )l further/d.étlfy that | will perfgrm or supervise the following work:
C.1. ( /) Bullding C.2. { {) Fire Protection
t further certity that | wili perfoyn the following work:
C.3. { 9 Electrical C.4. ( ) Plumbing

D. { )l agree to advise all contractors on this project that they are required to be registered with the New Jersey
Divislon of Taxation and to comply with all New Jersey tax laws.

| further certity the following as required by the Unlform Construction Code, N.J.A.C. 5:23-2.15(a)5: All required State,
county, and local pricr approvals have been given, including such certificatlon as the construction officlal may require.

! understand that If any of the above statements are wliifully false, | am subject to punishment.

Slgnature Date

Il. AGENT SECTION
(to be completed If the applicant Is not the owner in fee)

| heraby certify the following as required by the New Jersey Unliform Construction Code, N.J.A.C. 5:32-2.15(d): the
proposed work |s authorized by the owner In fee; and | have been authorlzed by the owner In fee to make this
application as his agent.

| further certlfy the followlng as required by the Uniform Construction Code, N.J.A.C. 8:23-2.15(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.

| undezstand that If any of the above statements are willfully false, | am subject to punishment.
( A:k If contractor. \
Agent Name LJ\B MNiam - 0 A_& -Soﬁ-(\
Address & [Rousw S
RO Sakg NS 0390l
Telephone ( CIDES) F\C ~ Ko

Signature \)\)F L C . ,@g g’l}@\ Date 7-7-22




. OFFICE DATE RECEIVED:

Vill. PRIOR
APPROVALS
CHECKLIST
(office use only)

LOCAL
APPROVAL
Prelimin. Final
initia! Date

COUNTY REGIONAL
APPROVAL APPROVAL
Prefimin. Final Pradimin. Final

initial Date Intiat Date

Prelimin.
Initia! Date

STATE
APPROVAL

Final

O Planning Board

O Zzoning Board

O Sewer Authority

O water Authority

O Fire Department

O Police Department

] Health Department

] soil Conservation

O N.J. Dept. of Com-
munity Affairs

O N.J. Department
' of Trangportation

O N.J. Dept. of Envi-
ronmental Protect.

O uwiitity Dig No.

H oo Zrring

L.«\I;\ Q\\Q\ w2

Qs*\. \Jﬂ.r..,up-

O

o

COMMENTS

IX. SUBCODES AND SPECIAL REQULATIONS APPLICABLE (oifico uoo only—optioncl)
Name of Code & Edition

Buliding

Name of Code A Edition
Energy

Eiectricat

Barrier Free

Plumbing

Flood Hazard

Fire Protection

As Bullt Elovation Cert

Mechanical

Other

X. CERTIFICATES ISSUED

O Temporary Certificate of Occupancy No.
O TYemporary Certificate of Occupancy No.
0 Continued Certificate of Occupancy

O Certificate of Occupancy No.
._m_. Certificats of Approval No.

{office uco only)

DATE EXPIRED




-

Date Issued 5/13/93

..H
X Control #
| ._ CERTIFICATE e
y
L IDENTIFICATION - -
Block 671 Lot 8 Home Warrantly No.__ N/A
Work Site Location 100 Brick Plaza /[ @Bdc Chick Use Group A-3 XX 2 hour
Brick, N.J. - Maximum _._<9,_.o-n Occupancy 50
Owner in Fee Federal Realty Investment Description of Work/Use: .
Address )
Toe { —— )y DeB
Contractor am L. DeBoer Restaurant )
Address .
Tele. ) .
Lic. No. or Bidrs. Reg. No. Type of Warranty Plan: [ ] State [ ] Private
Federal Emp. No. Construction Classification
or Social Security No. Maximum QOccupancy Load
i CERTIFICATE OF OCCUPANCY/APPROVAL
CJ CERTIFICATE OF OCCUPANCY [0 CERTIFICATE OF APPROVAL
This serves notice that said building, structure, or equipment has been constructed or installed
in accordance with the New Jersey Uniform Construction Code, and is approved for use and/or
occupancy.
0 CERTIFICATE OF CONTINUED QCCUPANCY ’
This serves notice that based on a general inspection of the visible parts of the building there
are no imminent hazards and the building is approved for oo:ﬁ_:cw‘a occupancy.
[IXEMPORARY CERTIFIGATE OF OCCUPANCY S \ 7 \\ “N
If this is a Temporary Certificate of Occupancy the following conditions must be met _._o later
than__May 28, , 19__93 or the owner will be subject to a fine or order to
vacate:  £ina] Electrical Appoval ; -
vam R
e Fee §
- Paid [ ] Check No.
UWO . Collected by:
CONSTRUCTION OFFICIAL — v
) f ,
U.C.C. Form F-260A 1 WHITE—APPLICANT) 2 CANARY—OFFICE 3 PINK—TAX ASSESSOR

j




Ll b Tl Ll A P U S i bt b i s ol Alams W—k—n_.., v rerenth 1-/""'\. T g U M e

i T e : Lt .

R consmucnou i 114 ._63
Ay APERMIT ‘::::::': PYPrasd
: IDENTIFICATIdN Block. m ] L ~ _Lot 2 Y 02 76? 7;;—/ '
7 Work Site Locatlon ]DD‘-’L)LL—(JC-‘ N . Conlractor lU L(. LL—JLFY""() nl Q/&Lﬂ ﬁ)

A f}' LY ” R _~—Address m ")LUJ—‘PA\JW el -
Owner in. FBQ_JFVGJLCLU Lﬂfﬁﬂﬂnmk}'{'ﬂlhwg ot VA DO s T D ]
Address: _ SN HONAN AN ROOL T | rgep tyocu s SJVE-I08 by
1"‘)‘9 JH’\ n ﬂ'\!(ﬂl ’l\rwr/f\!’ _)(}l{’ k}' - Lic. No. or é|dr5 F{eg 'NO 'E)Ep. Dé'ﬂ

' Te,e_.(a’UO_ y — o™ ‘SU\?.\J -'“,-_. . Federal;Emp. No. I ST S
S ‘ T S [ PAYMENTS (Offlco Use Only)
tois horcby granted permussaon to periorm- the following work . | Building J-‘- ()}~ R
[~] BUILDJNG.," (“TPLUMBING ~ [ JOTHER - . .. _ ~ = = Plubing ..)Qm S
[ ] ELECTRIQAL N FIHE PHOTECTION RS r‘ o Electrical _ " e 150
' Fare Protectlon Iui R

uld- [

DESCHIPTION OF WORK:

" ' ther 171 - LA o
U\’\\‘ ‘LQJ\Q;(L,O bﬁcjﬁ B e S — — -0

S H - 163, 7‘!‘ DCA Training Fj°——-—————-——~——-—ﬁt“f:.::;:::::". _sehy. 00
A I R - S
NOTE: 1t connructlon does not commence within one (1) year of dlio of muanco. or il { Total 1007 . ;.\: ':. vy ___islpg

. construction ceases for a period of six (6) months, this permit is vold ‘ ‘C'heck No . o Mo ik
JdmAerin

- Cash__~ ' e
’ Eutlmnted Cost of Work § )—.) &\D (\ QA( Lo D Collected By \\Dr oo 1?-03

AL

-

U.C.C. Form F-170A o~smucno~ OFFICIAL

1 WHITE- OFFICE | 2 CANARY - rAxAsssssen 3PINK JACKET " 4 GOLD- APPLICANY * % .
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M \fH(,
k

IDENTIFICATION Block __\2 ' VY

PERMIT UPDATE

Dale Update Issued
Control #

72 1/23
;::n il:'e::mit lssued 3 ) //(( -

Work Site Location ‘\“) the o Wonan

Contracior SR O /2 287 !’f_é.

ha oy sy ). B aARIEN Address 2 @b - JPAC/Fml¢ & A
Owner in Fee \Q* b, EorP Fam B S i A 7~
Address __\\ v .xr il Tele. (2u™) 523 drde K2 00K ;
NLTRPAEEVI VRS s SR A Lic. No. or Bldrs. Reg. No. A0
Tele. (She ) 2Lr- VO Federal Emp. No. - BLACK LR

is hereby granted permission to perform the following work:

[ ] BUILDING [ ] PLUMBING [ ] Other

or Social Security Nc

PAYMENTS (Office Use Only)
Building

+

B

———

(XA

1

[ ] ELECTRICAL [v+¢] FIRE PROTECTION
DESCRIPTION OF WORK:

g

Estimated Cost of Work $

A0 Gersn

77‘.;’ 20k

Lo brs W i
oI
90/4 Ui
W TN o
TG,
GUUH0 o)

Plumbing
Electrical
Fire Protection
Other
Other
.IJ I-:r

DCA Trnlmng Fea
Cert. of Occ.
Other
Total
Chack Noa.

i
IR
LN
1)

r .
]

Fpeant”

TS ‘?)

r"*‘ , .--

couyiucﬂo TOFFIGIAL

U.C.C. Form F-180A

Cash
Collacted By:

1 WHITE—INSPECTOR COPY 2 CANARY-—OFFICE COPY 3 PINK—OFFICE COPY 4 GOLD—APPLICANT COPY



P

(OT.Z,\: chic

(cmmmed BUILDING
] SUBCODE

UNIFORM CONSTRUCTION
orpt

A. IDENTIFICATION—APPLICANT: COMPLETE ALL APPLICABLE INFORMATION. WHEN CHANG-
ING CONTRACTORS, NOTIFY THIS OFFICE. CALL UTILITY DIG NO: 1-800-272-1000.

Block ,04// Lot m L
Work Site Location MO Sy OB

Owner in Fee

TECHNICAL SECTION

Date Received
Date Issued

Control #
Permit #

/) LTQ\
224E -

C. CERTIFICATION IN LIEU OF OATH

| hereby certify that | am the (agent of) owner

of Gn@@ m mc:..ozumn_ mm_m_s_m application.

Signature

D. TECHNICAL SITE DATA
DESCRIPTION OF WORK

ALTERZATION OF BXISTING-
20'-0
ReSTALURANT (N eXIs=sTING
=rpineg PLAZA

"y &O'-0" condueraIAL

TYPE OF WORK:
[ 1 New Building
[ ‘Addition
ﬁvm\\.,:m_,mzo:
_ _ Roofing
. Siding
_ Other
[ ]_-Demolition
[ <} Miscellaneous
Fence
m&:
Pool
Elevator
Asbestos Abatement
Other

4

H PleRigr, ’%ﬂ.’h

Height
Sq. Ft.

—_— = —r——e—
— — e et

Administrative Surcharge
Minimum Fee
TOTAL FEE

Paid { ] Check #
Collected by:

(Otfice Use Only)

FEE
$

o B o

Address ____
e ANeHN,

Tete. (00 ) SR~ RAKD L
Contractor (AT c.  Ac \Sosa

Address A Soutw BV

Ry Sanl . BT oFFol

Teie. ¢ &Dm ) D/....Wl ﬂo:o

Lic. No. or Bldrs, Reg. No.

Federai Emp. No. or Social Security No, I
JOB JUMMARY (Office Use Oniy)

PLAN REVIEW Date inittal INSPECTIONS Dates {Month/Day)

i No Plans Req. _ Type; Failure Failure Approval Initial
[¥] Al \&\&M\ ooting

| ] Foeting - Foundation

{ ] Foundation —_ . Slab

[ ] Frame - I..“.I_ Frame

[ 1 Other \ Insulation

Joint Plan Revjew Required: ~ Finishes:

{ ] Plumb. | ] Fire Energy

>_uvmo<)r Mechanical
T -~ / ;
Yas Va4 OWME&\N ouvts .

_pouﬁo<ma By: \4\“\\\\ . Final

B. BUILDING 0:>W\ﬁo._.mm_w._._om

Use Group Preseni Proposed mm» Cost of Bldg. Work:
Constr. Class Present Proposed .NewBldg. $§

No. of Stories O E m Alteration $ 2Ly OTO
Height of Structure g4 &1 Ft. 3, Total (1+2)$

Area—Largest Floor _ L QEF®©  Sq. Ft.
Total Bidg. Area/All Floors &3y 294 sq. Ft.
Volume of Structure 24293, Q78 Cu. Ft.
Total Land Area Disturbed ——pJOBIET  Sq. Ft.

W.C.C. Forin F-110A 1 White =Inspector Copy

3 Pink=Qifice Copy

2 Canary=Qffice Copy
4 Gold = Applicant Copy
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wﬂwm\&%\

r—= ELECTRICAL

| )= SUBCODE
BBSH TECHNICAL SECTION

¥

Date Received

Date Issued . -

Control #

Permit # t

\w:m_\

. IDENTtFICATION—APPLICANT: COMPLETE ALL APPLICABLE INFORMATION. WHEN OI)ZQZO

D. TECHNICAL SITE DATA

FEB<>

FEE (Office Use Only)

OOZ.:J)O._.OIQ_ NOTIFY THIS OFFICE. CALL UTILITY DIG NQ: 1-800-272-1000. NO. SIZE ITEM .
Block &7/ Lot el i SO Fixtures (1) C
Work Site Logation & CAHARUBERS BRDGE R —~&uiT /O 30 Receplacles (2) ,
RieK L5, (cHe 0\\D\\Au 12 Swilches (3) = T
Owner in Fee NZEE BREWER N Total 1 + 2 + 3 . 7 m -
Address __  _.._Kw Range LT :
_  ___Kw Oven(s) e r
Tele. A.‘wﬁwxv Y9G — [AE L — —_ Kw Surface Unit . ._r.
Contractor_ KR Y LEAECT7RC H y . _/ ___hp Dishwasher ﬁhln
Address [IiSC.  TuDu3S7RiAL FHRL V\ .. ___hp Garbage Disposal —_—
.@N. Ql A/ |q\ OPHAASf R Kw Dryer ———e ‘...
Tele. (§257] &40 — 4760 L3700 xw AC Unit : bl“\ ~.
Lic, No. 3§30 Burgltar Alarms ....,u .
Federal Emp. No. or Social Security No. . Intercoms Panels : .
I.ﬁ Smoke Detectors N
B. ELECTRICAL CHARACTERISTICS ——  ____hp Whirpool/spa —
Use Group  Present Proposed - Pool Bonding € 2 o
[ ] Pole/Pad # [ ] Temporary [ ] Other Henvod/ B 770 7, — . __hp Pool Filter Motor e :
Building Qccupied as Utitity Co. —_— Pool Lights -
Est. Cost of Elec. Work $ /5, ovo . D _/  ___Kw Water Heater(s) ﬂ.l\ bl
—  __ Kw Central heat: _
JOB SUMMARY (Office Use Only) . oil, gas or elec. T
PLAN REVIEW: INSPECTIONS Dates (Month/Day) @ — ____Kw Baseboard Heat Units -
[ ] No Plans Reguired Type: Failure Failure  Approval - Thermostats - N
Joint Plan Review Required: Rough N\\ \«\'ﬂb F7 /4 s ——  —__hp Heat Pump -
[ ]18ldg. [ ] Plumb. Temporary __ ___hp Pump(s) . :
[ | Elevator Constr. Serv, £ %Y amp Motor Control Center/Sub Panels m
[ lec. Plans Approved TCO —— Signs o
Date: /C 5, ,{y. ce o Othar p - Light Standards =
Approved by e {&n /7> Service — %\ﬁ .“w i o _ . ___hp Motors—Fractional H.P. - = a
co Final Q\RMN ; - — _—__hp Motors—All Others ——
mcmoo APPROVAL Ternp. Cul-in-Card Date Issued \\,vq\ —  ___Kw Transformers
[ - Hrooo [ ]CA Final Cut-in-Card Date Issued—3 - — Kw Generators 25
Date: \ Q\ \nv v . \|uc_10 Amp Service Entrance —_—
Approved mﬁ 75 (Cong fura T \ \\l \& - Other § 2 w\,%\QM —
C. CERTIFICATION IN LIEU OF OATH . (¢, ghoministiative Surchargs  §_/ 2207
! hersby certity that | am the (agent of) owner of Paid [ ] Check # co>zd_:_313 ”mw “ L) P
record and am authorized to make this application . g raining Fee
and perform the work listed on this application. § Nﬁ\\ﬁ&\m Collected by: TOTAL FEE $ \.3 ),
- Signature—Contractor Seal U.C.C. Form F.120B ».J ..\4\ 1 White = Inspactor Copy 2 Canary = Office Copy

[LA Licensed Electrical Contractor | ] Exempt >Uu=om2

J Pink = Office Copy

4 Gold = Applicant Copy
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) _. ] FIRE PROTECTION Date Received \\%/ \,
; Date Issued
——] SUBCODE —
o 3! TECHNICAL SECTION ool ¥ & .K
A. IDENTIFICATION—APPLICANT: COMPLETE ALL APPLICABLE INFORMATION. WHEN CHANG- MNM(@ -
ING CONTRACTORS, NOTIFY THIS OFFICE. CALL UTILITY DIG NO: 1-800-272-1000.
Block W\ Lot . D. TECHNICAL SITE DATA
Wqrk Site Logation AOD £, W1 ¥y “k\ : §!\
T TR R Description of Work

Owner in Fee WS- haka LS
Address 1™\ VW oyt pﬂw Water Supply Source
Maeovaorey . 8. )- SO B Method of Valve Supervision
Tele. (R9%) .do.w(fO N2 D Loca! Alarm Supervision
Contracter @AV C O A5 T € (Y - oo::..m_ mc_uo_émmmoa .
Address 2 P&~ PAC/EFic Q7 %\m‘ .8 a oD 7V <]  Proprietary Supervision
Tele. {241 ~) ﬁ\NN\ ANN..\Q\ & Flammable Liguid Storage Tanks )} Capacity Fuel

{
Lic. No. ‘ Combustible Liquid Storage Tanks { ) Capacity Fuel -
mmnmqm_m..:n.zn_. oqmoomm_moocz:‘zp It.o. m.oqwma._.m:rm AVOmUmn_G mcm_
z.m.mﬁo_‘mnm._.mzxm AVOmumozw _ucm_

B. FIRE PROTECTION CHARACTERISTICS

Number FEE (Office tse Only) |
Use Group Present Proposed Wet Sprinkler Heads
Constr. Class. Present Proposed Dry Sprinkler Heads —
Heating Systems [ ] New [ ] Existing TOTAL - ha\\
Type: [ ] Gas [ ] Oit [ ] Electrical [ ] Solar v
[ ] Other Smoke Detectors g 17/ laZ
Location: Heat Detectors - \. B
Total Est. Cost of Fire Prot. Work $ _ S8 .89 & 7 | | other TOTAL 2. —
JOB SUMMARY (Office Use Only) Stand Pipes - .
PLAN REVIEW: INSPECTIONS: Dates (Month/Day) Kitchen Hood Exhaust Systems |N| %\!
[ ] No Plans Required Type: Failure Failure >U.W.w\ itial J/
Joint Plan Review Required: - \N\x Pre-Engineered Systems
[ ] Bldg. | .[ ] Eiec. Suppression Test SUH- = CO, Suppression —e —
[ %] Fire Fire Alarm Test f Halon Suppression 2 N%
Date: , Smoke Test ’ Foam Suppression - -
Approved by: Mechanical - &Nw Dry Chemical
\ﬂwoocm APPREVAL: TC0 . \ Wet Chemical
co | mo CA Other
,,m\ \%\F}Ww f Other Gas or Oil Fired Appliance
Approved by: m\ /1 w\ 75 Other OTHER -
Administrative Surcharge $ u_\u m ) MW -
C. CERTIFICATION IN LIEU OF OATH Paid [ ] Check # Minimum Fee $ - - -
| hereby certify that | am the {(agent of) owner of Caltected by TOTAL FEE § -

roecord and am authorized to make this application.
m_oz>.ﬂcmm
U.C.C. Form F-140A 1 White=Inspector Copy 2 Canary=0%ice Copy
3 Pink=0flice Copy 4 Gold=Applicant Copy
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FIRE PROTECTION

SUBCODE
TECHNICAL SECTION
A.”IDENTIFICATION—APPLICANT: COMPLETE ALL APPLICABLE INFORMATION. WHEN CHANG-

ING CONTRACTORS, NOTIFY THIS OFFICE. CALL UTILITY DIG NO; 1-800-272-1000.

Block _ST\}__

Work Bité Locati

o Control #

Permit #

-

\

D. TECHNICAL SITE DATA

Description of Work

OO SN drfl%.
ﬁr/ch 3 (/_ 0EN2>

Water Supply Source

Dats Received
Date Issued

95
229¥-90

BRICKTOWNSHI P
MOSICIPAL QTIUTY

Method of Valve Supervision

Telo, (BO0) G 2- mO/ANO Local Alarm Supervision NOME
Contractor __ \W [LLIAM ¢, de Boe Om_:_.m_ m_._nm_é_.w-oq )
Address PRI VCTI0 <O, Proprietary Supervision
o 3 O7T 70

Tele. AM..OMV 219 -0 | Flammabie Liquid Storage Tanks { ) Capacity Fuel
Lic. No. _ Combustible Liquid Storage Tanks { ) Capacity Fuel
Federal Emp. No. or Social moo::Q 20 L.P.G. Storage Tanks ( ) Capacity Fuel

" W..\.“A\W _.z . Storage Tanks { ) Capacity Fuel
B. FIRE PROTECTION CHARACTERISTICS .RON kb\\\

Number FEE (Qftice Use Only) #

Use Group Present BUS(MESS  Proposed _BUS (0 Em# Sprinkler Heads

Constr. Class. Present__ { Proposed _ 1 [ Dry Sprinkier Heads ‘W\\\ =
Heating Systems [ 1 New [»{] Existing .u\ o TOTAL \\\\.n!m?m.v -
Type: <] Gas [ ] Oil [ | Electrical [ ] Solar . S m-ﬁ m W
[ ] Other 7 Smoke Detectors’ o/ . %\,
Location: Heat Uonoo.oam
Total Est. Cost of Fire Prot. Work $ 3, OO0 [ ] Other 34§ Ln\‘ -
JOB SUMMARY (Office Use Only) \h\ 3 Pipes
PLAN REVIEW: INSPECTIONS: oaﬁs\cms Kilchen Ioonﬁ Systems !Nl \w\ i
[ ] No Plans Required Type: %n >Uu«o<m_ Initjal \&ﬂ
Joint Plan Review Required: Pre~Engi mm_‘ma ysiems
[ 18ldg. [ ] Plumb. [ ] Elec. Suppression Test EorRe W CO, Suppression
Fire Fians Fire Alarm Test . Halon Suppression
Date: Smoke Test - . Foam Suppression —_— —
Approvéd Mechs- - (s , Dry Chemical 2 N
SUBCODE AP N&S_,_.. Tco . Wet Chemnical —_—
. col ] _ L m> Other~. -z~ - . __ . . Se 3
= { ' N
Um:m RNt s -~ =—  Other vy — Gas or Oil Fired Appliance -
Approved by: % Other OTHER _
%Q&»\vv Administrative Surcharge
C. CERTIFICATION IN LIEU OF OATH Paid [ ] Check # Minimum Fee \ﬁ -
I hereby certify that | am the (agent of) owner of Collected by TOTAL FEE
2

record and am authorized to make this application.

U.C.C. Form F-140A 1 White=inspector Copy

3 Pink=QHice Copy

2 Canary=0ffice Copy
4 Gold=Applicant Copy
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. PLUMBING Date Recaived
X e SUBCODE oute lssued [/ —f 72—
TECHNICAL SECTION pormit § 0 U, FF 52

A. IDENTIFICATION—APPLICANT: COMPLETE ALL APPLICABLE INFORMATION, WHEN CHANG-

ING CONTRACTORS, NOTIFY THIS OFFICE. CALL UTILITY DIG NO: 1-800-272-1000. : \m&\
Block L7 5 .&Up

Lot D. TECHNICAL SITE DATA (List all ax::ou.

Work Site Location

P e .\MWW.
WMMMQM: Fee \N.w & NO. FIXTURE/EQUIPMENT FEE (Office Use Only)
|Nﬂ| Water Closet
Tele. ( _ Urinal/Bidet
Contractor _J«EK) il PKRa WDW.PQH»? — Bath Tub o
Address Pa B, 4y 2 Lavatory _—
4'\..\5; it Shower ————
Tele. ) m mmm w "D U J w Floor Drain
Lic. No. i ‘ Sink _
Federal Emp. No. or Social Security No. I E— Dishwasher —
o= et —_— Drinking Fountain
B. PLUMBING CHARACTERISTICS Washing Machine
Use Group Present Proposed H Mowat_m.cu -
Building Sewer Size as .u__._o. . —_—
- . - Fuel Oil Piping
Water Service Size Watse Heater
Estimated Cost of Plumbing Work $ Steam Boiler Iv -\ > c
JOB SUMMARY (Office Use Oniy) 3 HolatorBuoiter
PLAN REVIEW: INSPECTIONS: Dates (Month/Day) ~ Sewer Pump wh.m h.
{ ] No Plans Required Type: Fallure Failure Approval Initial J IntescoptonBoparsios T T
Joint Plan Review Required: Slab Backflow Preventer
| 1 Bldg.[ ] Eiec.| ] Fire Rough k\hﬁh.mw.ll 4L21-F3 .ﬁx PR Greasetrap -
[ ] Plumb. Plans Approved Water H Water Cooled A/C
Date: Sewer or Refrigeration Unit -
Approved by: Fixtures ,M‘@u —_ Sewer Connection
Gas t Ha % —} Water Service Connection
Gas —1 Gas Service Connection
SUBCODE APPROVAL: Solar . Active Solar System I
(p] co [ TCO _ Other
Appro bY
Date: Q 13/ Administrative Surcharge §
e : Paid [ ] Check # —___ Minimum Fee §
" C. CERTIFICATION IN LIEU OF OATH Collected by: TOTAL ¢
| hereby certify that | am the (agent of) owner of U: P & pe LN } Seamen *0:\(\0
record and am authorized to make this application
and perform the work listed on this application.
U.C.C. Form F-130A 1 White=inspecior Copy 2 Canary = Othce Copy
3 Pink=Qftice Copy 4 Gold = Applicant Copy

% Licensed Plumbing Contractor [ ]| Exempt Applicant
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PLUMBING
SUBCODE

TECHNICA

A. IDENTIFICATION—APPLICANT: COMPLETE ALL APPLICABLE INFORMATION. WHEN CHANG-
ING CONTRACTORS, NOTIFY THIS OFFICE. CALL UTILITY DIG NO: 1-800-272-1000.

Block P M\ ~ &.

Eo-m;eroB_o: NDQ @Dﬂh\x Th\b.wb
v.bﬁox zu oY P.w

STPRE ¥ |10

Owner in Fee ~ML_PYNM) NO. FIXTURE/EQUIPMENT FEE (Office Use Only)
Address__ &+ mmnu WBMDN Pm E ’ SULTE w\oD |F D
DETHESOR M ARYLANM] 20 G - Water Closet /1O
Tele. (GO ) 219 -4D1b o —_— Urinal/Bidet
Contractor __ A\ ZLLYAM SCHMIOT — Bath Tub .
Address | A& TURNPEWE PEQURANNOCGK  N) T Z_ Lavatory 7 (O
|q Shower
Tele. ( 20 /) Pinf b .\h\nu |® _u_.ooq Drain -~
Lic. No. 0!0 b .lmul\_ m..:.. N L..-NQ
Federal Emp. No. - or Soclal Security zo.I — Dishwasher, a.
—_ Drinking Fountain
B. PLUMBING CHARACTERISTICS - Washing Machine
Hose Bibb '
Use Group Present y Proposed 3 o v
Building Sewer Size ¢| W“ou_ Mﬂ_ﬂwuin - ﬂ
Em.ﬁcﬂ Service Size - L Water Heater m.l|
Estimated Cost of Plumbing Work $ Steam Boiler , . E—
JOB SUMMARY (Office Use Only) > Hot-WatesBoiler A 2— .
PLAN REVIEW: INSPECTIONS: Dates (Mocnth/Day) N Sewer Pump * .
[ ] No Plans Required Type: Failure Failure Approval Initial { A4atercepror?Suparator W2 5~
Joint Plan Review Required: Slab f20-93 - Backflow Preventer _
[ ] Bidg.| } Elec. | 1 Fire Rough HW Greasetrap’ r SO
{ ] Piumpb,. _Plgn ved Water Water Cooled A/C | A
ow.o”% Sewer or Refrigeration Unit w@.
Approved u<.||$fh\|uh Fixtures F Sewer Connection. 15
Gas Equipment . Water Service Connection ’5
Gas Final i Gas Service Connection M
SUBCODE APPROVAL: Solar ActiveSoTaT-S) _QBQ%W\. =
[ 1COf JCCO[ ] CA TCO —_— Other ) 10
. - ——
W””w_‘”of.ma by: Administrative Surcharge 3 %( m:\\u
Paid [ ] Check # Minimum Fee [}
C. CERTIFICATION IN LIEU OF OATH Collected by: TOTAL ]
1 hereby certity that | am the {(agent of) owner of Doan %“.UI - Ns\&?m.r?t{.» \nh\..c\Q b
record and am authorized to make this application R\ \l
and perform the work listed on thia application.
- Signature-Co nqnn or Seal U.C.C. Form F-130A 1 White=Inspector Copy 2 Canary =OMice Copy

_x_ Liconsed Plumbing Contractor [ ] Exempt Applicant

L SECTION

Date Received s

Date Issued
Control #

Parmit #

212G 72—

D. TECHNICAL SITE DATA (List all fixtures.)

\?L ets

3 Pink=Office Copy

4 Goid = Applicant Copy




To Whom It May Concern:
DIV. OF INSPECTION/
As of March 5, 1993, we will no longer be performing any work

at block 671, lot 8, also known as 100 Brick Plaza, Store #10.

This is in reference to permit number 2298-92 issued by the

Brick Township Construction Office. The work has been stopped
prior to the completion of the rough-in work and prior to the
rough-in inspection. Also, prior to this date, person or persons
unknown to us have performed work on the drain, waste and vent

piping and the gas piping without our permission or Supervision.

, /;/z/é/éw%/

William Schmidt

William Schmidt Plumbing and Heating

 onofoclisi Lic £ 208Y
. by ety 2 ET ,




RECEIVED
MAR & 1993

DIV. OF INSPECTION]/

] ':,:él'n‘-.

To Whom It May Concern:

As of March 5, 1993, we will no longer be performing any work

at block 671, lot 8, alsc known as 100 Brick Plaza, Store #10.
This is in reference to permit number 2298-92 issued by the

Brick Township Construction QOffice. The work has been stopped
prior to the completion of the rough-in work and prior to the
rough-in inspection. Also, prior to this date, person or persons
unknown to us have performed work on the drain, waste and vent

piping and the gas piping without our permission or supervision.

[y

ks

William Schmidt

]
£

william Schmidt Plumbing and Heating

,i:}f 75?13213 5i§/




OCEAN COUNTY HEALTH DEPARTMENT

SANITARY INSPECTION REPORT

No:

New) ESTN OLigi /MERF

ESTABLISHMENT INFORMATION

PHONE #

ESTABLISHMENT CODE

37

G00DS

O DESTROYED

ESTABLISHMENT TRADING NAME BEK 67/ Loy f {J. EMBARGOED
C/,éc C ///C/(J EVALUATION ‘
NUMBER AND STREET /Db SATISFACTORY
/o 0 ﬁﬁ, /GK ' 77_? O CONDITIONALLY SATISFACTORY
CITY OR MUNSCIPALITY ZIP CODE
ﬂé e X 4 7r7 O UNSATISFACTORY
ESTABLISHMENT LICENSE NO. COMMUN. CODE RISK WATER SUPPLY
-’ /-J‘—ﬂé L= A Public - Community
- Individual {Public - Non-Community}
OWNER INFORMATION TIME (2400 HOURS)
{Complete this section only if different from establishment information) DATE BEGIN END
'
NAME OF OWNERI(S), CORPORATION OR REGISTERED AGENT
JEFF' ﬂfd EpER G-l §-59 0 & 0¢ 0500

NUMBER AND STREET

[7 MgoRE -

y 74

CITY OR MUNICIPALITY

(77 4l bore s

STATE

A

COMPLAINT NO.

ZIPCODE

0 776

COMMUN, CODE

COMPLAINT REC.

COMPLAINT INSPECTED

INSPECTION TYPE

O COMPLAINT

) INITIAL INSPECTION

O REINSPECTION

PLAN REVIEW

CONFERENCE

PaS

TYPE OF ESTABLISHMENT

RETAIL

WHOLESALE

VENDING MACHINE
NO. OF MACHINES

FROZEN DESSERTS

OTHER

Mr. Charles Kauffman

Health Gfficer

Sunset Avenue

C.N. 2191 e
Toms River, N.J 08754

Telephone No. 201-341-9700

NAME OF INSPECTING OFFICIAL (Print)

\/ 0 Seph - Cnpgreo

SIGNATURE OF (NSPECTING OFFICIAL PERMANENT
/ . REG. NG,
et (. “teyin

H.D.64




OCEAN COUNTY HEALTIT DEPARTMENT

CPO. Box 2191 HER ' "SCHKE
Toms River, N.J. 08754.2191 o - ROBSCHKE

PURLIC HEALTH C
008-341-9700 . . ALTH COORDINATOR

September 21, 1992

Township of Brigk
401 Chambers Bridge Rogd
Brick, New .Jersey 08723

re: Proposed Floor rl ns
Blg%k 671 EO% 8

Chic Chick's
100 Brick Plaza
. Brick

Dear Sir,

T have reviewed the floor plans for the above-referenced
proposed food establishments and have found them to be in
substantial compliance with Chapter XII, the N.J. State Retail
Food Code.

If you should have any questions, please feel free to
contact me at this office.

Very truly yours,

?dﬁﬂqlﬂ Cu G%ﬁlwhzf/é%

oseph A. Caprio
Sanitaryv Inspector

. Brick Township Board of Health ' o
e Brick Township, Arthur Cierzo, Constrution official

Jac/pip




OCEAN COUNTY HEALTH DEPARTMENT

ENVIRONMENTAL HEALTH SERVICES | -

CONTINUATION SHEET

DETAILED DATA SHEET

Establishment Trading Name

Estab)ishmant License No,

Date

CU/C CHACK G - PG
Signatyurs of |nspecting Officlal g . Municipality Time - (2400 Hours)
P/ A7 dpred Okec & seain__() 20

£56.

REMARKS (Plesse specify area)

JAe gllacAed qzé’/zﬂ/z, Aare _Nrtin drtonens +
appuivied //réu/ aut oy avdela il Congpliivil
of Cﬂg.p&, EN%MJMW Gl

N

H.D.67

\—\ .
(Attach additional sheets if necessary)™

Page

of

Pages




OCEAN COUNTY HEALTH DEPARTMENT

P.O. Box 2191 HERBERT W.
Toms River, N.J. 08754-2191 PSR

PUBLIC HEA
908.341-9700 LTH COORDINATOR

September 21, 1992

Township of Brick
401 Chambers Bridge Road
Brick, New Jersey 08723

re: Pro osed Floor .l ns
Blg%k 671 EO% 8

Chic Chick's
100 Brick Plaza
, Brick

Dear Sir,

I have reviewed the floor plans for the above-referenced
proposed food establishments and have found them to be in
substantial compliance with Chapter XII, the N.J. State Retail
Food Code. :

If you should have any questions, please feel free to
contact me at this office.

Very truly yours,

s @ Coprt/

seph A. Caprio
Sanitarv Inspector

. Brick Township Board of Health ' o
e Brick Township, Arthur Cierzo, Constrution Official

Jac/pip




s Wik
f 4
~
OCEAN COUNTY HEALTH DEPARTMENT No:
\ SANITARY INSPECTION REPORT
New ESTH OLI1SH MENMNT ESTABLISHMENT INFORMATION
PHONE # ESTABLISHMENT CODE G0oDS
\ 0 DESTROYED
ESTABLISHMENT TRADING NAME [N Loy # 39 £ EMBARGOED
C/ﬁc CHre ,(\f EVALUATION
/00 ﬁ’e ek 22 = O CONDITIONALLY SATISFACTORY
CITY OR MUNICIPALITY ZIP CODE \
e X 04 737 O UNSATISFACTORY
ESTABLISHMENT LICENSE NO. COMMUN, CODE RISK WATER SUPPLY
/d’aé e X Public - Community
O Individual (Public - Non-Community}
~ OWNERINFORMATION _ _ TIME {2400 HOURS)
{Complete this section only if different from establishment information} DATE BEGIN END
NAME OF OWNER(S), CORPORATION OR REGISTERED AGENT
Jeer  Brewer G-18-65 080 05:0¢
NUMBER AND STREET
17 MoRe _Ad _.
GITY OR MUNIGIPALITY STATE ;. ,
COMPLAINT NO. =
(7782, bores NJ
ZIP CODE COMMUN. CODE COMPLAINT REC. <
0 77&¢6 COMPLAINT INSPECTED
INSPECTION TYPE TYPE OF ESTABLISHMENT Mr. Chartes Kauffman
Health Officer
COMPLAINT . by RETAIL Sunset Avenue
" C.N 2191
INITIAL INSPECTION OO0  WHOLESALE Toms River, N.J 08754
Telephone No. 201-341-9700
REINSPECTION L) VENDING MACHINE NAME OF INSPECTING OFFICIAL (Print)
NO. OF MACHINES \/*
0 Seph V¥ CrupRro )
PLAN REVIEW O FROZEN DESSERTS SIGNATURE OF iNSPECTING OFFICIAL PERMANENT
ﬁ . REG. NO.
- ’_"
CONFERENCE O DTHER <4 Yy
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DETAILED DATA SHEET

OCEAN COUNTY HEALTH DEPARTMENT
ENVIRONMENTAL HEALTH SERVICES

CONTINUATION SHEET

Establishment Trading Name EmQ_Liﬂmant License No, Date
CZ‘//C C//'/C/( Ny 6.' - /f’?)-c
Signature of msp-ctlnu Officlal Municlpallty Time - (2400 Houra)
CJﬂ @W/ M/C_J( sagin A F-20
é ) REMARKS (Please specify area)
N NG, -
T
% .
W - / -/Jx—r ) MM M
b .
of M XL a/ It A/J e Corlt -
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A Metro M(ﬂ

DELIVERYISTORAGE CABINET"*

- MANY USES: Deli.very/storage cabinets-; .
can be;used to hold food in various '
- stagesof preparatlon orto deliver . ',,
- :prepared food to the place lt is, served

. STU RI}Y Top and bottom corners are .
- reinferced with alummum .castings. ThlS
- feature, plus-a. stablllzmg bar m:md,e. M

. keep cabmets square and ngld :

v

e -
ety T Lue

s

. STRONG AND LIGHTWEIGHT Dellvery/ i
" storage cabmets are made of .063,inch" Fh
and .100 inch alumlnum for strength

w1thout excess wmght e '

v SAVES SPACE When opened the
_continuous hinged door fitsintoa .
. - protective recess atong the side wall;..o
- . ~cabinets.can be, placed flush agalnst one
. 'another to save space vl %-" oy I

can be opened or. closed easmly by elther

. ‘right or left-handed operators. Dual »
R .purpose-gravity "'slam” latch-holds door-

R “closed securely or completely opened

v D,ESIGNED FOR EA_SY CLEANING; .
- Unitized extruded aluminum slide
panels and smooth, obstruction-free
chassis permit thorough cleaning. .
Unique integral hinge de51gn stays clean T
and samtary o v :

R FOUR SIZES: Cabmets come in sazes
© from.35%4" to 713" high.to meet’”
‘every need. Extruded aluminum slide: -, S RS
.- panélshoid 18" x 26".sheet pans on v T L e
112" centers. . R N O '

.

% LOCKABLEDOOR,.

. i . . KH PE \ .
STy . o e [ Ao T e - . N . V-
3 - Copyright: © 1983 InterMetro Induatrles-Co‘rp. : - ' ’ . ‘ N . sa-.r.z;
» :

lnterMetro Industnes Corporation =~ e - cAmLoG SHEEr

Wllkes-Barre PA18705 _ R o 13 0401{




P e Tl o T - B R b i —

Qﬁ;gici;..w‘obfl;a R e i;i | - B ::
J DELIVERY/STORAGE CABINETS ©-. 3

R (e N ISR SPECIFICATIONS
ChT TRy o MATERIAL: ~ ° .o =90 oai.o

[
»

L. 063" and .100* high strength aluminum alloy and aluminum
. alloy extrusions. ' - .
N N . <. . .063"aluminum formed into.box section, reinforced with cast
“4 o aluminum corners. e -

PO .t

@ T BeTIOM L e T
K - (d) . 2\ 100" ajuminum formed into box section, reinforced with cast
; . , aluminum corners. Pljovidesclean.smooth.obs'gructiOn-freefloor.

F*‘“—(@"“4 CSIDES: T e ecib ,

i 1 . Al extruded aluminum inciuding bulb-tipped tray slideson 1'/2"
R _ ‘ centers. oL
. S * .. BACK: LTl Tl
- e .063" aluminum brake-fp,rmed_fr,omflat stockto interlock with
. rearcorner posts. - o :

. z'-‘_.'

CPOOR: . - el e :
. *" 100" aluminum reinforced with extruded door pull: extruded
- - N door hinge; door swings 270 degrees and recedes into side wall
I C o . with door stay: dual purpose gravity “slam” latch holds door
o . , Closed or fully opened, * Co
Ao . . - V" CASTERS: L Sy,
‘ . : . Two B5DN on back — 5* double bail bearing swivel, ball bearing
axle, nickel-plated, donut neoprene-tired. pre-lubricated, bolted
’ through separate full-length angle-formed /8" thick.aluminum
- - —_— .. platesto bottom of chassis. Twe B5DNB on front — same as
- -~ above, with wheel brake. - '

L A P ' i ‘. S . . . ’ N "w..'- .
I L W SN © - w @ L ocsige T Pan Approx.
- - Adexght - Width Depth Inside Height . Spacing Capacity Pld. Wt.
* Medel No. {in.) {mm) ing + genm) " - (ind tmem) (in.} (mm) {in.) {mm) Ko. Size (in.), {Ibs.} {kqg)
' 36

DSCAN..  35%s 908 -22% 568  28% 720 24% 628 1% | 38 16 18x26 79
DSCSN 477 1212 22% 568 - 28% 720 36%a 933 1Y%e 38 24, 18x26 88 40
o DSCEN  -59% 517 -, 22% 568 - 28% 720 48%s 1238 ' 1%e- 38 32  18x26 98 44
LS5 DSCIN - 7la . 1822 22 568 28% 720 60% 1543 1% 38 . 40 . 18x26 108 49

ACCESSORIES ™. "~ &1
_,Méde! ° :

¢ R . + §
A7t . Floorlock™ ;. . \ , ,
) : ~ S o
o v .
. * .. I * R y .
. Al . i S ' 3
4 . R ' v .
Y 2 ‘. “ - - IR - -

ooy

InterMetro Industr arporation
® ) Wilkes-Barre, PA 187¢




e

Pozd, Brizk, \N.J. 62723 (201) 477-320 ’

Ofiice of _
Division of Inspac}

- . Pleasz. b= advised that youx app]_{cation for a csﬁs;t:uci:ionpar?:‘it for t‘r_'e@_’sject '
' she following arezss o

. proparty has been .rejec';e_d. dug to defi:cienmj.es in

. 'm/a"’/:kf KFar gjf/gz’r[ S e a‘AJ/’;a.I/‘

\ [ﬂ/l . Zonix — A\ﬁ_’}-yyu—- C%pdj_ﬁ)ﬂ?
o . Engipesxing _-OWM, e —

' Bdlding - KOS5 2 o gh S T %fﬁ/.'} .

Blubing- TgJ/0.3 e LU clx (o’ -

Electric -—,?/O Y "‘fFJ_Ze{zc. 7 /‘a <y sl -

Fire - R (".();EEL._Q’J»C . S

A

iy

-

See attached review check list {(s) for d=tails as to the x¥eason yolr suzmission
. has been rejected. Flease revise your apslication accordinzly end xesuxdt to

this office. -

_There is a 20 working day time limit for review of all docirents submittad with a
" building peride application. Tnis time limit c22535 in the evaat Or 2 rejectlon
of any typ=, and starts over again vhen the rejection/ (sl have basn corrected ard

 the application resuymitied.

/7 P




TOWNSHIP OF BRICK

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

Stevan J. Zboyan, Mayor

Township Council: Department of Administration & Finance

Albert Chrobocinski, President

Victor Cantllle Division of Inspections

Helen Fayad A.J. Cierzo
Lee Hartman R Construction Official
;homla-; G';Malorlne (908) 477-3000, Ext. 260
ary U Fowner . -
Warren H. Wolf Fax: (908) 920-4850
Date: November 19, 1992
To: Rusty Klumb, Acting Bldg. Inspector+
From: Ray Korkowski, Building SubCode Official
Re: Chic Chick
The Brick Township Shopping Center, more specifically Chic
Chick is considered A-3. I am considering it as a
separate building because of the change of use. It has
a 3 hour fire wall (Section 905 and 907).
your information.
\




SIZING FOR WATER AND SEWER SERVICES

Property Owner C H‘tC,Clj( iC_ Da.te [O~2.6 92

.Property Address

[O0 B@LC,K’*‘ Block é?’ Lot g

Zoning

Use Group

Contractor SZT,“M FD 'l‘ License No. Registra‘tionp'?O 6%

Water Main Size Water Pressure Sewer Main Size
Plumbing Fixtures Number (sfu) Water Units (dfu) Drainage Units
1: Water Closet R ( /o) 10 «( ).
2. Lavatory - (.=2) e G
3. Bath Tub « ) ¢ )
4. Shower Stall ¢ ). ( )
S. Kitchen Sink ( ) )
6. Service Sink « ) )
7. Laundry Tray 4 (3) [ 2~ (¢ )
8. Dishwasher { ( ) { ( )
.9. Washing Machine « ) «( )
10. Urinal « ) ¢ )
11. Floor Drain « ) «( )
12. Drinking Fountazin « ) C )
13, Air Conditioner -
(water cooled) ¢ ) ¢ )
14. Dental Unit ( ( )
15. Lawn Sprinkler
No. of Heads ( ) ¢ )
16. Fire Sprinkler
No. of Heads ¢ ) ¢ )
17, « ) «C )
18. ¢ ) « )
Total j%lff'
Gallons ﬁer minute 52;1.;C;’
(i
Size of Service ﬁg/
1
Date: Approved:

L P4%
Brick TOTﬁ}th Plumbing Inspector




To Whom It May Concern:
DIV. OF B:SPECTION!
As of March 5, 1993, we will no longer be performing any work

at block 671, lot 8, also known as 100 Brick Plaza, Store #10.

This is in reference to permit number 2298-92 issued by the

Brick Township Construction Office. The work has been stopped
prior to the completion of the rough-in work and prior to the
rough-in inspection. Also, prior to this daté; person Or persons
unknown to us have performed work on the drain, waste and vent

piping and the gas piping without our permission or éupervision.

/8

William Schmidt
Wwilliam Schmidt Plumbing and Heating

7 hjy 44@0,,‘,@;5 wnsfoolo— Lic £ 208y
A ¢ |
%}J WM{/{\ /gMM _evma Sl /74\7/— . |~207732



ALL PIPE TQO BE 3/B° SCHED. 40 BLACK

HOOD LENGTH 6 FIRE SYSTEM ONLY
FUSIBLE LINK )
/

1/2° g1 71
~ [

NOTES : —

1. SYSTEM MFG BY KIDDE-FENWAL

2. SYSTEM TO BE INSTALLED PER MFG REQS.
AND NFPA 17 & 96 AND STATE AND LOCAL
CODES.

3. REMOTE PULL STATION TO BE INSTALLED
10’ FROM HOOD IN DIR. OF EXIT.

4. FUSIBLE LINKS RATED 360 deg. F TO BE
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KITCHEN i

A.  SCOPE OF WORK ' . | :
1. THE WORK OF THIS SECTION Cl_:NSISTS OF THE FURNISHING CF ALL

MATERIALS, LABOR, FABRICATION, TRANSPORTATION, EQUIPMENT AND
APPLIANCES REQUIRED FOR THE COMPLETE INSTALLATION OF ALL FOOD
SERVICE EQUIPMENT AS SHOWN ON THE DRAWINGS, AS SPECIFIED, B8
BOTH AND AS MAY REASONABLY BE INFERRED AS NECESSARY TO COMPLETE

THE WORK IN ALL PARTICULARS.

2. WHERE THE WORD ''CONTRACTOR'' APPEARS IN THIS SECTION, THIS
'SHALL MEAN ''FOOD SERVICE EQUIPMENT CONTRACTOR. ' '

3. IT SHALL BE THE CONTRACTOR'S RESPONSIBILITY TO VERIFY THE
QUANTITIES OF THE ITEMS LISTED HEREIN WITH THOSE SHOWN ON THE
DRAWINGS. IN CASE OF ANY DISCREPANCIES, THESE SHALL BE CALLED

TO THE ARCHITECT'S ATTENTION FOR CLARIFICATION.

4. ALL. UNION RULES AND JLRISDICTIdNAL TRADE AGGREEMENTS SHALL
BE ADHERED TO. THIS CONTRACTOR SHALL WORK IN HARMONY WITH OTHER

TRADES ON THIS PROJECT. -

B. WORK 7O DE_PERFORMED BY QTHERD+
1. FINAL CONNECTIONS FROM THE VENT DUCTS, OR VENTILATION SYSTEM

AND DUCT WORK TO THE MAIN VENTILATION DUCT SYSTEM.

2. FINAL CONNECTIONS, INCLUDING ALL FITTINGS, SUCH AS TRAPS,
VALVES, TRIM, FLOOR DRAINS, REQUIRED FOR SINKS, RANGES, ETC.,
TO THE GAS AND PLUMBING SYSTEM. (FAUCETS BY THIS CONTRACTOR. }

3. ALL CDVERETS. MASONRY AND ANY MISCELLANEOUS METALS.

4. FINAL CONNECTIONS TO THE ELECTRICIAL SYSTEM INCLUDING ALL
CONTROLS EXCEPT THOSE HEREIN SPECIFIED TO BE FURNISHED UNDER

THE WORK OF THIS SECTION.

5. DINING ROOM TABLES, CHAIRS, CASH REGISTERS, FOTS, PANS, DISHES,
GLASSWARE, TRAYS, SILVERWARE WILL BE PROVIDED BY THE OWNER UNLESS

I

OTHERWISE SPECIFIED. ;

C.  OQUALIFICATIONS:
1. CONTRACTOR SHALL SUBMIT SATISFACTORY EVIDENCE THAT HE HAS

COMPLETED WORK OF SIMILAR SIZE.

1A. Be a fully recognized Food Service Equipment Contractor currently
engaged in the installation of standard manufactured and custaom

fabricated commercial Food Service Equipment for a percid of ten (10}
years prior to submitting bid. .

1B. Have successfully completed similar projects of the same Food
. Sarvice Equipment dollar.value .and design scope within the last ten. (1l
years.



“

D.

-

2. CONTRACTOR SHALL ALSD SUBMIT EVIDENCE SHOWING THAT HE HAS
EXECUTED CONTRACTS OF A SIZE COMPARABLE TO THE WORK HEREIN SPECIFIED
AND THAT HE HAS THE EXPERIENCE AND FINANCIAL RESOURCES TO ENABLE
HIM TO EXECUTE THE WORK IN A SATISFACTORY MANNER AND TO DELIVER

THE REQUIRED ITEMS OF EQUIPMENT SO AS NOT TO DELAY THE ORDERLY

PROGRESS OF THE WORK.

3. IF, BECAUSE OF TRADE UNION RULES, JURISDICTIONAL TRADE AGREE~-
MENTS OR OTHER CONDITIONS, ANY WORK SPECIFIED TO BE PERFORMED UNDER
THE CONTRACT MUST BE DONE BY A PARTICULAR TRADE, CONTRACTOR SHALL
SUBLET SUCH WORK TO THOSE WHO MAY OR CAN DO SUCH WORK OR MAKE:

OTHER ARRANGEMENTS AT HIS OWN EXPENSE.

SHOP DRAWINGS AND SCHEDUGS

I. CONTRACTOR SHALL SUBMIT SHOP DRAWINGS OF ALL FABRICATED WORK
OF THE CONTRACT ON A SCALE OF 3/4''=1'0"". PREPARE DRAWINGS
INDICATING SIZES, HEIGHTS, ETC., OF ALL MECHANICAL SERVICES
REQUIRED IN ITEMS OF EQUIPMENT ON A SCALE OF 74 '=1'0'"'. HE

SHALL. PREPARE AND DELIVER WITHIN SIXTY (60) CALENDAR DAYS AFTER
THE AWARD OF THE CONTRACT (1/4''=1'0"") DRAWINGS AS MENTIONED ABOVE ,

AND THE REQUIRED SHOP DRAWINGS.

2. THE DRAWINGS SHALL COMPRISE DETAILED DIMENSIONS, LOCATIONS

OF WALLS AND PARTITIONS WITHIN THE SCOPE OF THE WORK AND AS MANY -

BE REQUIRED BY ALL OTHER TRADES. SHOP DRAWINGS SHALL SHOW AT

LARGE SCALE AND FULL SIZE WHERE PRACTICAL, COMPLETE DETAILS OF

EACH ITEM, INCLUDING AlL MECHANICAL SERVICES, TYPICAL CONSTRUCTION
DETAILS AND ADJACENT WORK. DRAWINGS SHALL BE IN CONFORMITY WITH

THE REQUIREMENTS OF THE ARCHITECT'S DRAWINGS AND THESE SPECIFICATIONS.

3. BODKLETS CONTAINING ILLUSTRATIONS, ROUGHING DATA, RATED CAPACITIES
SHALL BE PREPARED FOR ALL ITEMS NOT REPRESENTED BY THE SHOP DRAWINGS,
IN SUCH NUMBER OF COPIES AS MAY BE REQUESTED BY THE ARCHITECT..

NO ITEM CONTAINED IN THE BOOKLETS SHALL BE ORDERED FROM THE
MANFACTURERES UNTIL IT HAS BEEN APPROVED. EACH ILLUSTRATION MUST BE
MARKED UP SHOWING EXACTLY WHAT IS REQUIRED BY THE SPECIFICATIONS.

EIELD MEASUREMENTS:

1. BEFORE PROCEEDING WITH ANY WORK THE CONTRACTOR SHALL VERIFY
ALL MEASUREMENTS AT THE PREMISES. WHERE REQUIRED DIMENSIONS ARE
NOT IMMEDIATELY OBTAINABLE, AND THE DELAY. IN WAITING FOR THESE
DIMENSIONS WOULD CAUSE THE WORK TD BE SERIOUSLY DELAYED, THE
MATTER SHALL BE REFERRED TO THE ARCHITECT FOR A DECISION. IN
OBTAINING MEASUREMENTS AT THE PREMISES, THIS CONTRACTOR SHALL
CONSIDER THE WORK REQUIREMENTS OF OTHER TRADES AND ALL EQUIPMENT
SHALL BE ARRANGED AND FABRICATED TO PROVIDE NECESSARY CLEARANCES
FOR ALL SURROUNDING AND ADJOINING WORK. THE CONTRACTOR SHALL
CHECK QOVER THE ARRANGEMENT OF PIPING, WIRING OR ELECTRICAL CQUTLETS,
ETC., AT LOCATIONS OF APPARTAS TO MAKE SWURE THAT THE SERVICE wilLL
HARMONIZE WITH THE REQUIREMENTS OF THE EQUIPMENT, . >

STANDARD OF MANFACTURE! -
1.  THESE. SPECIFICATIQNS_ARE INTENDED TO_DESCRIBE THE HIGHEST =

QU~_ITY EQUIPMENT. ANY DEVIATION FROM THE SPECIFICATIONS WILL
NOT BE PERMITTED.
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" STANDARDS!

1. NATIONAL SANITATION FOUNDATIONS TYPE CONSTRUCTION SHALL BE
DBSERVED AND ADHERED TO FOR ALL EQUIPMENT.

2. UNDERWRITERS LABORATORIES, INC. AND THE AMERICAN SOCIETY OF
MECHANICAL ENGINEERS SHALL APPLY TO ALL WORK PERFORMED UNDER

THIS CONTRACT.

3. CONFORMITY WITH THE LOCAL SANITARY CODES AND THE BOARD oF
HEALTH REGULATIONS,
L]

t
I. ALL STAINLESS STEEL SPECIFIED SHALL BE TYPE 302, 18-8,
HAVING A CONTENT OF I8X TO 20% CHROME, 7% TO IOX NICKEL AND A
MAXIMUM CARBON CONTENT OF .09. ALL SURFACES UNLESS OTHERWISE
SPECIFIED SHALL HAVE A POLISHED NO. 4 COMMERICAL FINISH.

2. ALL MATERIALS SHALL BE NEW AND OF THE HIGHEST WORKMANSHIP.

3. ALL GAUGES OF METALS SHALL BE U,S. STANDARD AND WHERE GUAGES
OF METALS ARE NOT SPECIFICALLY MENTIONED, IT SHALL BE NOT LESS

THAN 14 GAUGE STAINLESS STEEL.

: e
4. WELDING OF METALS SHALL BE CMPLOYED IN LIEW OF RIVETING AN D
SOLDERING. ALL WELDS SHALL BE GROUND SMOOTH AND FLUSH. NON-
EXPOSED WELDS SHALL BE PROPERLY GROUND. ALL WELDS SHALL BE DONE
IN A THOROUGH MANNER WITH WELDING ROD OF THE SAME COMPOSITION
AS THE SHEET TO BE WELDED. CARBON ARC WELDING WILL NOT BE

ACCEPTABLE.,

5. WHEREVER SHEARED EDGES OCCUR, THEY SHALL BE FREE OF BURRS,
PROSECTIONS AND FINS TO OBVIATE ALL DANGER OF CUTTING OR LACERATION
WHEN THE HAND IS DRAWN OVER SUCH SHEARED EDGES.

6. ALL SINKS, ICE PANS, TABLE SPLASHBACKS AND CLRBS AND OTHER
EQUIPMENT WHICH MAY HOLD WATER OR LIQUIDS SHALL HAVE ALL VERTICAL
AND HORIZONTAL INERIOR CORNERS ROUNDED TO A MINIMUM RADIUS oF
3/4'Y, 3/8'', RADIUS HORIZONTAL BENDS PERMITTED ON WORK TOPS.

7. A STOP VALVE AND A UNION WILL BE FURNISHED AND INSTALLED BY
OTHERS IN EACH SUPPLY LINE (WATER, STEAM AND GAS),  SERVING EACH
PIECE OF EQUIPMENT. THE FDOD SERVICE EQUIPMENT CONTRACTOR SHALL
INSTRUCT THE SANITARY AND /OR HEATING CONTRACTORS TO PLACE THE

STOP VALVES, UNIONS, ETC., ON THE INLET SIDE OF ALL OTHER OPERATING
AND CONTROL VALVES AND ARRANGED SO THET THE EQUIPMENT CAN BE
REMOVED OR PWUT OUT OF SERVICE WITHOUT SHUTTING DOWN THE MAIN

SUPPLY LLINES. THE SANITARY.AND/OR HEATING CONTRACTOR WILL PROVIDE
ALL PIPING TO THE CONTROLLING FAUCETS OR VALVES, NOT FACTORY
INSTALLED WITH THE EQUIPMENT, FOR WATER, GAS AND STEAM SERVICE.

8. . ALL EQUIPMENT SPECIFIED AS BEING PROVIDED WITH LOCKS, SHALL BE
PROVIDED WITH HIGH-GRADE CYLINDER LOCKS AND WHERE MORE THAN ONE
PIECE OF EQUIPMENT IS PROVIDED WITH LOCKS, THE LOCKS SHALL BE

KEYED ALIKE.
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9. ALL PLASTIC GAULKING COMPOUND SHALL BE INSOLUBLE IN WATER,
AS MFG. BY GENERAL ELECTRIC SILICONE, COLOR ALLUMINWM,

10. THE TOPS OF ALL TABLES, ALL SHELVES, EXTERIOR PANELS OF
FIXTURES OF THE CABINET TWPE, AND ALL DOORS AND DRAINBOARDS SHALL
WHEREVER STANDARD SHEET SIZED PERMIT, EACH BE CONSTRUCTED OF A
SINGLE SHEET OF METAL. WHERE SIZE OF EQUIPMENT REQUIRES THE USE
OF MORE THAN ONE SHEET OF METAL, SHEETS SHALL BE BUTT-JOINTED
WITH ALL JOINTS HAVING CONTINUOUS WELD FOR THEIR FUL LENGTH .
AND NO JOINT SHALL BE LESS THAN 18'' FROM AND EDGE OR END OF A
PIECE OF EQUIPMENT. IN ADDITION, ALL JOINTS SHALL BE PROVIDED
wITH BATTENS OR STIFFENERS ON UNDER OF UNEXPOSED SIDE, AND SUCH
MATERIAL BATTENS OR STIFFENERS SHALL BE WELDED TO JOINTED MATERIAL.
FASTENINGS ON EXPOSED SURFACES SHALL BE WELDED, GROUND SMOOTH,
AND POLISHED TO MATCH THE ADJOINING SURFACES, THE POLISH GRAIN
DN ALL SURFACES OF EACH ITEM OF EQUIPMENT SHALL RUN PARALLEL.

TO THE LONGEST DIMENSION OF THE EQUIPMENT. ADJOINING ITEMS OF
EQUIPMENT SHALL HAVE THE GRAINING RUN IN THE SAME DIRECTION.

1I. WHERE EQUIPMENT REQUIRES LEGS, THEY SHALL BE CONSTRUCTED

OF I 5/8'' O.D. X 16 GAUGE STAINLESS STEEL PIPE AND FURNISHED
WITH STAINLESS STEEL BWLLET SHAPED FEET, HAVING A MINIMUM
VERTICAL ADJUSTMENT OF I I/3'' WITHOUT SHOWING ANY EVIDENCE OF
THREADING OR ADJUSTABLE BOLTS. FEET SHALL BE FULLY ENCLOSED -
ON THE BOTTOMS. ADJUSTMENT OF FEET SHALL BE MADE BY MEANS OF ’
A THREADED MEMBER INSIDE OF LEG. TOPS DF LEGS SHALL BE THREADED
AND ATTACHED BY MEANS OF SANITARY TYPE FULLY ENCLOSED GUSSETS

OF I2 GAUGE STAINLESS STEEL. GUSSETS SHALL BE A MIMIMUM OF g
HIGH, CONED, SHAPED, WITH INTERNAL FASTENING TO RECEIVE THE

LEGS. WHERE CROSS BRACING IS REQUIRED OR SPECIFIED, .IT-AHALL

BE I I/4'' 0.D. X 16 GAUGE STAINLESS STERL PIPE, COPED AND

FILLET WELDED TO LEGS AT A POINT APPROXIMATELY I0'' ABOVE THE
FLOOR. ALL WELDS SHALL BE GROUND SMOOTH AND POLISHED TO

MATCH OTHER FINISHINGS. LEGS SHALL BE SPACED NO MORE THAN

5'0'' APART. THERE SHALL BE A 6'' MINIMUM CLEARANCE, UNLESS
OTHERWISE INDICATED, BETWEEN FLOOR AND BOTTOM OF ALL EQUIPMENT

ON LEGS.

I2. ALL EXPOSED EQUIPMENT FRAMEWORK HEREINAFTER SPECIFIED SHALL
BE CONSTRUCTED OF STAINLESS STEEL ANGLES MINIMUM OF I 1/2'' X
1/8'', UNEXPOSED FRAMING CAN BE GALVANIZED STEEL. EXPOSED SHALL
MEAN VISIBLE FROM 3'6'' HIGH LINE OF SIGHT FROM ANY VANTAGE
POINT. ;

. H
13. WHERE IT IS IMPOSSIBLE OR IMPRACTICABLE TD SHIP FABRICATED
COUNTERS AND OTHER ITEMS OR EQUIPMENT AS SINGLE CONTINOUS UNITS,
THEY SHALL BE MADE IN THE LARGEST SECTIONS POSSIBLE. ALL ITEMS,
DELIVERED TO THE JOB IN MORE THAN ONE SECTION, SHALL BE FABRICATED

S0 THAT ALL SURFACES WILL FINISH FLUSH IN A FIELD WELDED, GROUND
AND POLISHED JOINT.
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14, ALL EQUIPMENT, WHICH IS CONSTRUCTED OF MORE THAN ONE PIECE

OR SHEET OF METAL, SHALL BE CONTINUQUSLY BUTT WELDED TOGETHER

WITH WELD GROUND SMOOTH AND POLISHED. NO OTHER FORM OR PROCESS

FOR JOINING METALS WILL BE ACCEPTED. ALL WELDED PARTS SHALL

PRESENT HOMOGENEOUS NON-PORDUS SURFACES, FREE FROM PITS, CRACKS,
IMPERFECTIONS OR DISCOLORATION PER ASTM STANDARDS.  ALL WELDS

SHALL BE ELECTRIC PROCESS WITH ALL JOINTS GROUND SMOQTH AND

POLISHED. WELDS ON UNDERSIDES OF COUNTERS OR TABLES SHALL BE

GROUND SMOOTH AND PASSIVATED WITH AN ACID SOLUTION TO REMOVE ALL WELD

DISCOLORATIONS AND OXIDATION TO ARREST CORROSION.

15. FASTENINGS SUCH AS RIVETS, BOLTS, SCREWS, NUTS AND WASHERS
SHALL BE OF STEEL, EXCEPT WHERE BRASS OR STAINLESS STEEL IS
FASTENED, IN WHICH CASE THEY SHALL BE BRASS OR STAINLESS STEEL,
RESPECTIVELY. WHERE DISSIMILAR METALS ARE FASTENED, BOLTS,
RIVETS, SCREWS, NUTS, AND WASHERS SHALL BE OF THE HIGHEST GRADE
METAL, THE SPACING AND EXTENT OF SUCH FASTENINGS SHALL BE SUCH
AS TO INSURE SUITABLE FASTENING AND PREVENT BULGING OF METALS

FASTENED.

16. ALL PANS FOR WATER, ICE OR THOSE REFRIGERATED BY MECHANICAL
MEANS, SHALL HAVE WASTE CONNECTIONS. ALL WASTE CCINNECTICNS

SHALL BE OF SIZES INDICATED AND SHALL BE PROVIDED ‘WITH STANDARD
THREADED HEAVY CAST BRASS AND CHROMIUM PLATED STUDS WITH TAIL-
PIECES TO RECEIVE CONNECTIONS WHICH WILL BE MADE AS SPECIFIED .~
UNDER OTHER SECTIONS OF THESE SPECIFICATIONS. ALL WASTE OUTLETS
COMING IN CONTACT WITH OR IMMEDIATELY ADJACENT TO FOOD STUFFS
SHALL BE PROVIDED WITH AN INDIRECT TYPE OF WASTE FITTINGS. ALL
OPERATING VALVES SHALL BE FURNISHED AND PLACED WITHIN EASY REACH
OF THE OPERATOR. ALL WASTE OUTLETS, HOT AND COLD WATER LINES

IN COUNTER OR OTHER EQUIPMENT SHALL DE ARRANGED SO THAT PLLMBING,
HEATING, ELECTRICAL AND OTHER CONNECTIONS TO HOUSE SERVICE LINES
MAY BE READILY MADE OR DISCONNECTED WITHOUT DISMANTLING OR DAMAGING
EQUIPMENT., ALL EXPOSED PIPING SHALL BE CHROME FLATED.

17. ALL SINKS SHALL HAVE A MINWM 2'' IPS LEVER HANDLE CAST BRASS
CHROME PLATED OUTLETS WITH TAILPIECES AND CONNECTED 1t 1/4'' IPS
CHROME PLATED OVERFLOWS, FACTORY INSTALLED BY FABRICATOR, WASTE
PIPE (TAILPIECES) ON THE FIXTURE SIDE OF THE TRAPS SHALL BE SEM—
ANNEALED SEAMLESS BRASS TUBING., UNION ON THE FIXTURE SIDE OF THE
TRAPS MAY BE SLIP OR FLANGED JOINT UNIONS OF CAST BRASS WITH SOFT
RUBEER DR LEATHER GASKETS, ALL OTHER PIPE, UNLESS OTHERWISE
SPECIFIED, SHALL BE RED BRASS CONFORMING TO ASTM-B43, OR LATEST
REVISION YEAR. WHERE TRAPS ARE SPECIFIED AS PART OF THE TRIMMINGS
PROVIDED WITH THE EQUIPMENT THEY SHALL BE CAST BRASS ''P'' OR
*'s'!' TYPE TRAPS AND PROVIDED WTIH A CAST BRASS SCREW CLEAN

ouT PLUG,

18. WATER INLET LOCATIONS SHALL BE LOCATED IN ALL CASES ABOVE
THE POSITIVE WATER LEVEL TO PREVENT SIPHONING GF LIQUIDS INTO
THE WATER SYSTEM. HOWEVER, WHENEVER CONDITIONS REQUIRE A WATER
INLET TO BE PLACED BELOW THE POSITIVE WATER LEVEL, A SUITABLE
TYPE OF VACUUM BREAKER SHALL BE PLACED ON THE FIXTURE AND FORM
PART OF SAME TO PREVENT SUCH SIPHONING. FAUCETS AND OPERATING
VALVES "ARE TO BE ‘FURNISHED“FOR' EACH "ITEM" WHERE REQUIRED. ~- -~
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19, COUNTER SECTIONS AND SECTION COUNTERS, WHICH ARE IN LINE® °
WHETHER FRONT OR BACK COUNTER, SHALL BE CONSTRUCTED FOR ASSEMBLY
IN THE FIELD AS CONE CONTINUOUS PIECE OF EQUIPMENT WITH ALL JOINTS,

GROUND POLISHED, FLUSH AND LEVEL.

20. ALL DRAWERS SHALL BE CONSTRUCTED. OF 18 GAUGE STAINLESS STEER.,
UNLESS OTHERWISE INDICATED ON DRAWING, AND POLISHED TO A #4

FINISH INSIDE AND HAVING ALL CORNERS BOTH VERTICAL AND HORIZONTAL
CONED TO A MIMIMUM 1'' RADIUS. EACH DRAWER SHALL BE DIE-STAMPED
OR ALL WELDED CONSTRUCTION WITH ALL WELDS GROUND SMOOTH AND
POLISHED. FRONT OF EACH DRAWER SHALL BE CONSTRUCTED OF 14 GAUGE
STAINLESS. STEEL., CHANNEL SHAPED, PROVIDED WITH FULL FLOATING

BALL BEARING ROLLERS, SUTO-STOPS AND RELEASE CATCHES., FREE
HANGING DRAWERS ARE TO BE SET INTO A FULLY ENCLOSED VERMIN-PROOF
HOUSING CONSTRUCTED OF 18 GAUGE STAINLESS STEEL. TOOL DRAWERS
SHALL BE 20''X20''x5'' DEEP INSIDE DIMENSIONS AND BE PROVIDED WITH

PINTUMBLER CYLINDER LODCKS.

21. SLIDING DOORS SHALL BE DOUBLE WALLED, HAVING BOTH LINER AND
OUTER PANELS OF #18 GAUGE STAINLESS STEEL REINFORCED BETWEEN BY
WIDE CHANNELS, RUNNING ENTIRE HEIGHT OF DOOR AND MADE OF STAINLESS
STEEL. BOTH INNER AND OUTER PANELS SHALL BE PAN SHAPED, THE
EDGES FLANGED 1/2'', THE INNER PLANEL FITTING THIGHTLY INSIDE THE
OUTER AND THE TWO HELD TOGETHER BY WELDING. THE ENTIRE FRONT
FACE OF DOOR SHALL BE WITHOUT SEAM OR JOINT. ALL CORNERS SHALL
AE WELDED GROUND SMOOTH AND POLISHED: DOORS SHALL 'BE SET IN
ROOLER BEARING GUIDES, WITH BOIIOM GUIDE SET FLUSH WITH BOTTOM
SHELF OF CABINET. DOORS SHALL BE EQUIPPED WITH LIMIT STOPS TO
PREVENT TELESCOPING. ALL SLIDING DOORS SHALL BE ADEQUATELY STIF-
FENED, SOUNDEADENED AND SHALL. NOT RATTLE OR BE OTHERWISE NOISY.
ALL GUIDES SHALL BE STAINLESS STEEL, DOORS SHALL BE REMOVABLE
WITHOUT THE USE OF TOOLS, AND BE PROVIDED WITH LOCKS.

22. UNDERSIDE OF TOPS FOR SERVING COUNTERS, DISHTABLE AND CRAIN
BOARDS SHALL BE TREATED WITH AN APPROVED SPRAY ON SOUND—DEADENING
MATERIAL WITH AN ALIMINUM SPRAY FINLAL. SOUND—DEADENING SHALL

. BE APPLIED AFTER TOPS HAVE BEEN COMPLETELY FABRICATED.

23. PROTECTIVE COVERINGS SHALL BE FINISHED FOR THE PROTECTION
OF THE EQUIPMENT UNTIL SUCH TIME AS IT IS READY FOR INSPECTION

AND/OR DEMONSTRATION. y

24. FAUCETS SHALL FURNISHED FOR ALL SINKS. DECK TYUPE FAWETS
SHALL BE MODEL NO. B-221 AND SPLASHBACK FAUCETS SHALL BE MODEL
NO. B-231 AS MANUFACTURED BY T & S BRASS AND BRONZE WORKS, INC.

OR APPROVED EGUAL.. X

DELIYERY AND SETTING: :
1. ALL EQUIPMENT HEREIN SPECIFIED SHALL BE DELIVERED TO THE

PREMISES, UNLOADED, UNCRATED, HANDLED, PROTECTED AS 1S NECESSARY,
ASSEMBLED AND COMPLETELY INSTALLED IN POSITION AS INDICATED ON
THE DRAWINGS. IT SHALL BE SET LEVEL, PLUMB AND TRUE, AND SHALL

pe SUITABLE ANCHORED TO FLOORS, WALLS AND CEILINGS AS REQUIRED.

ALL EQUIPMENT SHALL BE HANDLED AND ARRANGED TO RECEIVE UTILITIES
AND OTHER MECHANICAL CONNECTIONS AS REQUIRED AND WHICH WILL BE -
FROVIDED BY OTHERS.
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2. DURING THE TIME OF INSTALLATION, THE PREMISES SHALL BE

KEPT REASONABLE CLEAN AND CLEAR OF CRATING AND OTHER DEBRIS.

WHEN INSTALLATION IS COMPLETE, THE KITCHEN EWUIPMENT CONTRACTOR
SHALL, AS PART OF THE WORK INCLUDED, REMOVE ALL STAINS, MARKS,
ETC., FROM THE KITCHEN AND FDOD SERVICE EQUIPMENT AND SHALL LEAVE
THE EGQUIPMENT CLEAN AND READY FOR OPERATION AND ACCEPTANCE BY

THE OWNERS.

3. WHENEVER WELDING, BRAZING, TORCH CUTTING A.ND/CR WHEN THE

USE OF AN OPEN FLAME IS REQUIRED ANYWHERE WITHIN THE STURCTURE,

A SUITABLE FIRE EXTINGUSISHER WITH A QUALIFIED COMPETENT ATTENDANT
SHALL BE STATIONED IN THE AREA OF OPERATION AT ALL ITMES WHILE
SUCH AFOREMENTIONED FIRE HAZARDOUS WORK IS IN PROGRESS.

REFRIGERATORS AND REERIGERATION UNITS:

1. ALL REFRIGERATED I1TEMS SHALL BE COMPLETE WITH A FULL CHARGE
OF REFRIGERANT GAS, A BALANCE SYSTEM OF COOLS AND CONDENSING
UNIT, COMPLETE WITH AUTOMATIC CONTROLS FOR MAINTAINING THE
INTERIOR AT A PRESELECTED TEMPERATURE, RANGING FROM 350 DEGREES
F TO 40 DEGREES F., THE TEMPERATURE SETTINGS SHALL BE SET AT .

37 DEGREES F WHEN NOT PARTICULARLY SPECIRIED.

2. ALL REFRIGERATED CABINETS SHALL BE EQUIPPED WITH A EASILY
READ 2'' DIAMETER FACE DIAL TERMOMETER, READING —40 DEGREES F
TO -60 DEGREES F, LOCATED AT THE FRONT OF EACH ITEM, FLUSH
MOUNTED TO PERMIT VISUAL TEMPERATURE CHECK WITH PROVISION FOR

FIELD CALIBRATION.

3. LOCAL SERVICE ON A TWENTY-FOUR FHOUR PER DAY CALL BASIS SHALL
BE PROVIDED FOR A PERIOD OF ONE YEAR FROM DATE TO INITIAL START-

UP, FREE OF CHARGE.

4. IN ADDITION, ALL HERMETICALLY SEALED UNITS SHALL BE FURNISHED
WITH A WARRANTY FOR A PERIOD OF FIVE YEARS FROM FINAL ACCEPTANCE

OF THE INSTALLATICN,

OQPERATING INSTURCTIONS AND MAINTENANCE:

1. THE KITCHEN EQUIPMENT .CONTRACTOR SHALL LEAVE ALL ITEMS OF
EQUIPMENT IN PERFECT OPERATING CONDITION AND SHALL FURNISH THE
SERVICES OF A COMPETENT REPRESENTATIVE TO INSTRIXT THE OWNER'S
EMPLOYEES IN THE PROPER USE AND CARE OF THE EQUIPMENT, INCLUDING
THE REFRIGERATION SYSTEMS. - IN ADDITION, THREE PRINTED COPIES
OF INSTRUCTIONS SHALL BE PROVIDED TO THE OWNER, COVERING THE
OPERATION AND MAINTENANCES OF ALL EQUIPMENT.

2. EQUIPMENT DESCRIBED HEREIN SHALL BE PROVIDED WITH SERVICE FOR A
PERIOD OF ONE YEAR AFTER FINAL ACCEPTANCE OF THE EQUIPMENT. IT
SHALL ALSO INCLUDE REPAIR AND REPLACEMENT OF ELECTRICAL AND MEC-
HANICAL PARTS OF THE EQUIPMENT WHENEVER THIS IS REQUIRED DURING

THE MAINTENANCE PERIOCDS, IF PARTS MAY BE REQUIRED, ONLY STANDARD
PARTS PRODGCED BY THE MANUFACTURER OF THE EQUIPMENT MAY BE USED.

AlLL WORK UNDER THIS MAINTENANCE AND CALL BACK PROVISION SHALL

BE PERFORMED BY COMPETENT PERSONNEL UNDER THE MANUFACTLRER'S
SUPERVISION. ANY WORK NEEDED SHALL BE PERFORMED DURING THE REG-
ULAR WORKING HOURS AND DAYS FXCEPT FOR EMERGENCY SERVICE, WHICH

— - m—
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SHALLL BE AVAILABLE AT_ALL TIMES. SERVICE SHALL BE PROVIDED FOR
A PERIDD OF ONE YEAR AT KO ADDITIONAL CHARGE TD OWNER. .
MOTORS AND ELECTRICAL CHARACTERISTICS: - B

1. UNLESS DTHERWISE SPECIFIED ON THE EQUIPMENT SCHEDULE, ALL FRAC-
TIONAL HORSERPOWER MOTORS 1/2 AND ABOVE SHALL BE SUPPLIED TO OPERA~
TE ON 208 VOLTS, 3 PHASE, 4 WIRE AND SHALL BE PROVICED WITH A

MAGNETIC PUSH BUTTON.

2. UNLESS OTHERWISE SPECIFIED ON THE EQUIPMENT SCHEDW.E, ALL MOTOR S
UNDER 173 H.P. SHALL BE SUPPLIED TO OPERATE ON 60 CYQE, SINGLE

PHASE WITH MANUAL STARTING SWITCH WITH THERMANL OVERLOAD PROC-
TECTION, UNLESS THESE MOTODRS SHALL BE USED FOR DEVICES REQUIRING
AUTOMATIC OPERATION, IN SHICH CASE A MAGNETIC TYPE WITH MANUAL

RESET WILL BE PROVIDED.

3. ALL. MOTORS SHALL BE OF THE DRIP-PROOF, SPLASHPROOF DR TOTALLY
ENCLOSED TYPE. ALL MOTORS SHALL HAVE WINDINGS IMPREGNATED TO
RESIST MOISTURE., MOTORS SHALL HAVE AMPLE POWER TO OPERATE MACH-
INERY FOR WHICH DESIGNETED, UNDER A FULL DAD OPERATING CONDI-
TION, WITHOUT EXCEEDING NAMEPLATE RATINGS., (MOTORS IMPREGNATED
WITH ISONEL 31 OR PD GEORGE 2106 AS MFG. BY DOW CHEMICAL.) .

G WHERE HEATING ELEMENTS ARE REQUIRED FOR OPERATION OF KITCHEN
EQUIPMENT, EACH SEPARATE HEATING ELEMENT SHALL BE INTERCONNECTED
WITH A SWITCH AND PILOT LIGHT. WHERE A SINGLE ELEMENT HAS A
THREE HEAT SETTING, THE SWITCH SHALL HAVE A MUWLTIPLE SETTING,
CONSISTING OF HIGH, MEDIUM LOW AND OFF POSITION.

TESTING:
1. TESTS OF ALL EQUIPMENT SHALL BE PERFORMED IN THE PRESENCE
OF THE AUTHORIZED REPRESENTATIVE OF THE RESPECTIVE AUTHORITIES.
ALL DEFECTS DISCLOSED BY THE TESTS SHALL BE ELIMINATEb TO THE
SATISFACTION OF THE OWNERS AND CORRECTED AREAS RETESTED.

2. PROVIDE NéCESSAB]l': TECHNICIANS, MATERIALS AND EQUIPMENT
REQUIRED TO CONDUCT THESE TESTS. UPON REQUEST, A STATEMENT
SHALL BE FURNISHED TO THE OWNERS SHOWING THE SCHEDUWE OF TESTING,

DATE AND RESWLTS.

SPECTIAL NOTES s
1. DIMENSIONS GIVEN HEREIN AND/OR THE ORAWINGS ARE APPROXIMATE

ONLY AND IN ALL CASES WHERE EQUIPMENT IS INTENDED TO OCCUPY FIXED
LOCATIONS AND SPACES, THE PHYSICAL CONDITIONS OF THE BUILDING
ARE TO CONTROL THE ABSOLUTE STZES.
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SAFETY PRECAUTIONS:
1.
TO DAMAGE EQUIPMENT AND TO INJURE THEMSELVES, ALL MOVING PARTS

OF THE FOOD SERVICE EQUIPMENT SHALL BE FULLY PROTECTED AGAINST
IMPROPER OR CARELESS ACCESS. HOT WATER AND STEAM PIPING SHALL

BE EITHER SUBSTANTIALLY COVERED OR MADE SAFE BY LOCATION TO
PREVENT INJURY TO OPERATORS OR AIDES. THE EQUIPMENT REQUIREING
GUARDS SHALL BE PROVIDED WITH 18 GAUGE SOLID OR EXPANDED METAL
ENCLOSURES, OR 18 GAGUE WIRE OF 1/4'' MESH, SUITABLY FRAMED WITH
SOLID METAL, ON ALL ACCESSIBLE SIDES OF THE MACHINES REQUIRING
GUARDING, AS APPROVED. GUARDS SHALL BE REMOVABLE ONLY THROUGH
THE USE OF PROPER TDOLS AND SHALL BE SECURED DIRECTLY TO THE
MACHINE FRAME, ADEQUATELY REINFORCED, AS APPROVED, WHERE REQUIRED
TO INSURE COMPLETE REGIDITY, OPENINGS MAY BE MADE IN THE GUARDS
TO PERMIT THE PASSAGE OF PIPING QR VALVE STEMS. GUARDS AND
ENCLOSURES TO BE S/S. THE GUARDS OR SAFETY DEVICES, AS HEREIN
SPECIFIED, SUCH AS GEAR GUARDS, BELT GUARDS, INTERLOCKS, EMERG—
ENCY STOPS, ETC. SHALL BE PROVIDED, FACTORY INSTALLED AND SHALL
BE THE LATEST IMPROVED ATTACHMENTS AND/OR GUARDS, ETC. DESIGNED
ESPECIALI.Y FOR THE EQUIPMENT AND FOR PROPER PROTECTION.

J.DQSS.*
1. ALL LOCKS THAT ARE TO BE PROVIDED BY FABRICATOR ARE TO BE

KEYED ALIKE.

QE&I.I.ELCAIES.I

1. UPON COMPLETION OF THE WORK, IF REQUIRED, CONTRACTOR SHALL
OBTAIN CERTIFICATED OF APPROVAL, ACCEPTANCE AND COMPLIANCE WITH
ALL LAWS AND SHALL DELIVER THESE CERTIFICATES TO THE OWNER.

2, THE WORK SHALL NOT BE DEEMED TO HAVE REACHED A STATE QF
COMPLETION UNTIL THE CERTIFICATES HAVE BEEN DELIVERED.

EINAL CLEANING QF EQUIPMENT: '
BEFORE THE FINAL INSPECTION OF THE WORK BY THE ARCHITECT,

1,
CONTRACTOR SHALL REMOVE THE PROTECTIVE COVERING FROM HIS WORK

AND GIVE ALL PARTS OF THE EQUIPMENT A THOROUGH CLEANING AND
SERVICING, MAKING AND LEAVING AL ITEMS FREE FROM DEFECTS OF

ANY KIND.

GUARANTEE
1.  THE CONTRACTOR SHALL GUARANTEE ALL ‘NEW FDOD SERVICE EQUIPMENT

FOR A PERIOD OF TWELVE (12) MONTHS FROM DATE OF ACCEPTANCE OF
THE INSTALLATION AND SHALL REPLACE AT ~HIS OWN EXPENSE WITH NEW
ANY OR ALL PARTS GIVING INDICATION OF FAULTY WORKMANSHIP, ENGINE-
ERING DR MATERIAL. ALL REFRIGERATION EQUIPMENT DESCRIBED IN THIS
SECTION SHALL BE TESTED AND PLACED IN PROPER OPERATING ORDER.

ONE (1) YEAR FREE SERVICE SHALL BE PROVIDED BY THIS.CONTRACTOR,

STARTING WITH DATE OF FINAL PAYMENT.

IN VIEW OF THE POSSIBILITY THAT CERTAIN.INDIVIDUN.S HAVE A TENDEN

i —




Item No. 1--One (1) Req'd:

Item No. 2——0One (1) Req'd:

Item No.3--One

(1) Req'd:

Item NO.4-—One

(1) Req'd:

Item No.5--One

(1) Req'd:

Item No.6--One

(1) Req'd:

Item No.7--One

(1) Req'd:

Exhaust hood as mfg. by Gaylord,
model no.CX-BDL-DX-CL-72,
constructed to size and shape
as shown on drawings. -

Fire protection system shall be
NEPA #96 and to local code
requirements., See drawings for
details.

Rotissory unit as mfg. by Hardt,
to be constructed to size and
shape as shown on drawings.

Cash register as mfg. by TEC,
model No. MA-1600 and to operate
on 115/60/19.

Front counter to be constructed
of plastic laminate , to size and
shape as shown on drawing. Color
to be selected by owner.,

Soda machine as mfg. by Sitco,
model no. FFCB-1522 drop in unit.
Five valve dispensing system,

Universal fast flow post mix
installation kit as mfg. by
Sitco, complete with high
Capacity carbonator and all
controls,



Item No.24-One (1) Req'd:

Item No.25-One (1) Req'd:

Hand sink as mfg. by Advance,
model no. DI-1-10, complete with
H & CW faucet and strainer,

Soap & paper dispenser as mfg. by

Advance, model no., 7-PS-35.
~ /
a-. '

Item No.26-One (1) Req'd: Reach-In refrigerator as mfg. by

True, model no. T-49
!
o= 1

Y

Item No.27-THREE (3) Req'd;Table topsas mfg. by L & B,

Chic Chick Style.

Item No.28Three (3) Req'd:Table_ bases as mfg. by L & B, model

Item No.29-One (1) Req'd:

Item Nb.30~TWOI(2) Req'd:

#9018, Blk. Crackle.

Garbage disposal to be constructed
of plastic laminate, to size and
shape as shown on drawing.

Table top to be constructed of
plastic laminate to size and
shape as shown on drawing. Owner
could elect a different top
material.

Ttem No. 31-Two (2) Req'd: Table base as mfg. by L & B, model

no. 9018, blk. crackle.



Item No32-Fifty Four (54)Reéq.Chairs as mfg. by L & B,model
' no. 618PS, Blk frame, red seat.

Ttem No,33-Five (5)Req'd: Table top as mfg. by L & B, model
no. 21' x 18", plastic laminate or
different material as selected by

owner.

Ttem No., 34-Six (6) Req'd: Table base as mfg. by L & B, model
9018, black crackle,

Garbage’ disposal to be constructed

Item No. 35-One (1) Reg'd:
of plastic/laminate, color as

Item No. 36-One (1) Req'd: Steamer as mfg. by Vulcan, model
no. SQ-24-E. Unit to operate on
208/60/1¢ and 7% KW. Unit to come
with the following pans.

Two (2) 12" x 20" x 1" solid s/s pans.
Two (2) 12' x 20' x 1" perforated s/s pans.
Two (2) 12' x 20" x 4" solid s/s pans.
Two (2) 12" x 20" x 4" perofrated s/s pans.

Item No. 37-One (1) Req'd: Stand as mfg. by Vulcan, model no.
’ SQ0-28, open leg, stainless steel.

’
{

Item No. 38-One (1) Req'd: Range as mfg, by Vulcan, model no 36L, .
standard finish, with oven base and
to come equipped with pressure regulator.




Item No. 39-One (1) Req'd: Exhaust hood as mfg. by Gaylord,
model no. GX-BDL-48 constructed

as per drawing.

Item No. 40~One (1) Req'd: Fire protection system to be #R-102,
and as per drawing.

Ttem No. 41-One (1) Req'd: Ice cuber as mfg. by Scotsman, model
no. CM-650-WE-32 with no. HTB-500
bin. Unit to operate on 208/60/1@.

o,
Item No 42-One (1) Reg'd: Three comp. unit as mfg. by Advance,
model no.9423-6024L, three compartment
complete with T & S sray faucet, H & CW
faucet and three (3) 2" dia. lever waste.

‘/!“ L. e

Ttem No. 43-One (1) Req'd: Wall shelf to be constructed of 16
gauge stainless steel to size and
shape as shown on drawing.

Item No. 44-One (1) Req'd: Spare No.

Item No. 45-One (1) Reg'd: Work table to be constructed of 14
gauge stainless steel top, to size
and shape as shown on drawing., Unit
to have stainless steel legs and
cross rails front to rear and adj.
feet. 4

Item No. 46-One (1) Req'd: Wall shelf to be constructed of 16
gauge stainless steel to size and
shape as shown on drawing with
stainless steel brackets.




Ttem No. 47-One (1) Req'd:

Item No. 48-Lot (1) Reg'd:

Ttem No. 49-Lot (1) Req'd:

Item No. 50-One (1) Req'd:

Item No. 51-One (1) Reqg'd:

Item NO, 52-One (1) Req'd:

Hand sink as mfg. by Advance, model
no. 7-P$-80, complete with soap and

.paper dispenser, H & CW faucet and

strainer.

Shelving as mfg. by AMCO, model no.
BB-1427PG, Bag in box unit.

Shelving as mfg. by Amco, consisting
of the following:

36) #P72PG 72" High Post.

8) #A1860PG 5'0"L x 18"W wire shelves.
4) #A1848PC 4'0"L x 18"W wire shelves.
#A1842PG 3'6"L x 18"W wire shelves.
4) #A1824PG 2'0"L x 18"W wire shelves.
8) #A1854PG 4'6"L x 18"W wire shelves.
4) #A1830PG 2'6"L x 18"W wire shelves.

o
St
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Spare number. ~

Sanitizing sink heater as mfg. by
Hatco, model no. 3CS-4. Unit to
opereate on 208/60/19 and 4.5 KW.
Unit to have rinse temperature
indicating, gauge.

Mop sink as mfg. by Advance, model
no. 8-0P-16, complete with H & CW

faucet and 1%" waste.



Item no. 53-One (1) Req'd:

Item No.

54-0ne

(1) Req'd:

Item No.

55-0One

(1) Reqg'd:

Item No.

56-0One

(1) Req'd:

Item No.

57-0One

(1) Reg'd:

Item No.

58-One

(1) Reg'd:

ITtem No.

59-0ne

(1) Req'd:

Walk-in cooler as mfg. by Koldpack

to size and shape as shown on drawing,
unit to be 7'6" high with out

floor, and Exterior and interior to
be galvalume construction and unit

to be remote controlled and operate
208/60/19 compressor, with coils,
expansion valve, drier, sight glass,
alarm system and temperature gauge.

Refrigeration to come with 1 HP
compressor as mfg. by Copeland,
208/60/1@ remote system.

v l.

Sparé number. o -
Coo .

< R - . ,/ /

Spare number . N
. o v -

:l.

<1
Spare tumber. o
/’ /‘?_ ."4_ i

. ﬂ R ‘{
Lot of shelving as mfe. by Amco to
gize as shown on drawing.

! _ .

Lot of shelving as mfg. by Amco to

size and shape as shown on drawing.
o . - ‘_ AR



ftem No. 60—0ne (1) Req d Mobile cart, as mfg. by Metro, |
model #DSC?N., C .

Item No.61-One (1) Req'd: Mobile cart,.as mfg. by Metro,‘

model #DSC/N.

Item No.62~0One (1) Req'd: Spare number.

Loe

Ttem no.63-0ne fl) Req”d' Brass rail as mfg. by Sh1p N' Out
o C sapec1a1 see - detalls. ' :

A
Coa

s

Item no.64-Three (3) Req'd Large cup dlspenser, as mf

by Modular, model #ELC~ 1017.

)

1

Item No 65-Three {3) Req'd:Medium cup. dlspenser, as mfg. |
: v by Mbdular, model #ELC-lOOZ. :

Item No.66~Three (3) Réq'd:Small cup dispeﬁéér, as mfg.
. * by Modular, médel #elc-1015,



Item No. 67—One (1) Req'd: Kltchen ventllator, as mfg. by
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PR Item ;No 71—0ne (1) Req'd “U" comner trim'giard to be' - 5
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Cook, model #195-RQB

Item Nb 68—One (1) Req'd: Rotlssary ventllator, asqug. by ..

Cook, model #300-R9B.

PP .
k.-“,__

Item No. 69-0ne (1) Req'd Make-up air uﬁlt as mfg.. by

Reznor, model #HRGB—4OO

G
B

Item‘Nb 70—0ne (1) Req'd:"U" corner’ trlm guard to be

_constructed of: 14. gauge . stalnless

steel, shaped to fleld condltlon.A R

P

constructed of 14 gauge stainléss!
steel, shaped t0'f1eld condltlon. o

J
.'I;\

i«.

- f.- : Item No 72-0ne (1) Req'd:"U" cormer trim guard to be

constructed of léngauge stalnless'.
steel shaped to -field condltlon.

“;fFlfﬁﬂ'?&¥~*f“- -,:' - Item Ko 73—One (1) Req'd "U" corner trim guard to be

constructed. of -14 gauge stalnless}-
steel shaped to fleld condltlon.'
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‘ Ttem No.77-<One (1) Req'd:Sparé number .

e

'

Ttem No.75-One (1) Req'd:Spare number.

Il

.

‘Item No. 7&—0ne (1) Req'd:"U" corner trim guard to be
constructed of stainless ° :
steel, shaped to fleld condltlon.,

Item No. 76-Three (3) Req'd:Angle trim guard to be.
' constructed of, stalnless steel

3" x.3" x 4 O"Jhlgh x 14 gauge.
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Versatile,
Accurate, Easy to
Tailor to Your
Exact Business
Requirements

The T MA- 1400 is one of
the moast versatile ang so-
phisticaied Flectronic Cash
Registers uvailable today. Iis
capabilities include inter
regisler communications,
extensive programumability
and ¢comprehensive reporting
capabilities. Tt can be quickly
tailored Lo your cxact opera:
tional needs resulting in im
proved cashier productvity
and simplified management.
tasks.

Stand-Alone or Reglstar-to-
Register System Capabilities

A Intelligent, stand-alone
operation

B Gathers and stores its own

data for reporting

A LEED Tigei _:' .
. lg“ s A

¥ ‘IZ ! tin.'r,'
! .n oo ‘;#]_

® Capuble of register-to-
regisier communications
with up to 16 terminals

Programmable Keyboard

® 1200 programmable PLUS
(1000 if customer halance
(iles utilized) * -

® 99 PLU groups .

m 90 key positions (max.)

# Eight tender keys
including cash, check,
churge, food starp, credit.
card and misccllaneous

# Split pricing fanction

B Paid-out and received-on-
account keys

® Three tax modificr keys
B [tem correction keys

® Void function

8 Tax exempt key

& [tem discount by per-
centage and/or dollar
amonnt ;

B Return inerchandise

® Amount lisung capacity
open

& Preset open

B No sule

# Food stamp control

B Store coupon

B Vendor coupon

® Previous balance (+)

& Previous balance (—)

8 Cancel vrunsaction func:
tion (30 item buffer)

& Post receipt issue key with
30 item buffer

8 Up w 15 cashiers via
secret code

@ Up to 16 salespersons via

code (1-99)
8 Cash in drawer limit



MA-1600 Electionic Cash Register -

Guick, Simple System
Programming

8 oo 60 departments
B [repartinent e (20
charmeters (ux)

® Preset price (0 digite mmas.)

& Amount high i2ting

f."l[J acity

8 Cazhier narmes (8
charactérs max. }

® PLU names (12 characlers
max.

B Negative PLUS by
departiuent

= PLU to PLU linking,

B Three automatic tax
computation merhods
(percentage and break

or a combirnation of bonh)
8 Four currency conversions
@ [lash departiments

& Up to 30 departinenl
groups

B Single iwm departments
® Check endorsement (via
DRS 107)

B Customer charge balance
files (1000 mux, S/A only)
@ PLUJ stock control (S/A
oniy)

Easy-to-Aead, Adjustabie
Cashier Display

® 2 line apsraror display:
first liree bues 12 chiaracler
alphia nuneric dispday and
programrmails semlling mes
Sage |‘.&|J‘]l)ﬂit\ IR w] line
Fias 11 digit numeric anwd 11
ori-mark display.

B Fop-up custore: 1 pur away
display

High-Quality, High-Spesd
Dol-Matrix Printer

® 20-characler width Journul
aid Receipt tapes

® Pull-through rollers elfmd-
nate jamming

® Easy to clean and easy to
replace riblon cartridge

B Inte rated flathed iorms
printer

m Up to four lines of
programmable slore meysage
8 Up s three lines of core
mercial message

Positive Management Securlty
! Progmmming

@ Reading

B Resctting

& Returns

® Faid out

® Tux cxempt

® Ncgati. e transachions

& Journal cover lock

ngrammam xeyaum T

Management Reports

» PLU Report (all, zone and

individual)

8 Ilourly Report (24 hours)

& Individual Cashier Heport

= Dally Pinancial, Depart
i and Cashier Report

a Pariod 1o date Group, PLU

Depariment, Cashier, Finan-

cial on S/A
® Deriod-lo-Date, Group,
PLU Department, Financial

Oplions

® Programming Keyhoard
W %7 Floppy Disk Prograun
Loader

B Additional Cush Drawer
® Slip Printer (DRS-107)

8 External PLU Kevbezrd
(PK2)

® Register-to-Register Com
munijcations (16 terminals})
® Checkstand Scale

B Push Stay Down Clerk

on Register-to-Register Locks (4)

System @ PC Communications

® Gross Irofit Department (RS 232)

Iicport

m Combination licport

SPECIFICATIONS

Dimensions: 18.12"W X 16.8%1) X 11.0"])

Weight: 40 Ibs.

Power required: AC 117V (£ 10%) 60Hz

Powet apnsumed: 0.TA ot 117V (25W)
(with stip printer)

Ambient temperature; $2°F o 14°F

Rolative humidity: 10% 90X

Ruceipt & Journal Tape Dimensions:

1.77T"W X 3.15" Diuneter

Corparais Qice

19900 5. Hamilion Ave., Suite 200

Gardena, California $01248
Tel: 213/329-9600

Fax 213/329- 1480

TN S e ——, .

Los Angeles ;
19260 Van Nuss Avenue
Torrance, Califuornia 90501

© Tel: 213/320-8500

Saa Francises

999-C Edgewater Bivd., Suite 349
Foster City, CA 34404

Tei: 415/574-5833

Dallas
PO. Box LL7027
Carrollton, Toxas TR 1-TULT

Tel: 214/492-3385

Ghicago
1%030 Algonquin Rd., Suite 406
Schaumburg, Dlinols 60195

To: T0R/297.41)0

New dersey
30 Chapin Read, LO. Bax 867
Pine Brook, Now Jursey 07058

Tel: 201/882-0822

Miaota
4401°A Bankers Circle

Allant, Georgia 30350

LN




h.a A&ttp I Drog-In Post-Mix D;snanser with SABRE® or %

= Stainless Steq) d}apensmq tower ia an ice cogled beverage®
] ﬁvatem fqr wedium volymagperation. Features an accua it
1 gealed-in cold. with {pamed pq}yurethane i
60 or 85 poynd gaparity ice chest. Dispanger will
“ipgert: tq almosgt any Faunter or bar where minimal spacg is
'available..The 88 igly pesemblad and ready.

'*_-‘ '. ‘»rf‘h‘a:l.gh iy

. Aatro II Fast Flow
. - Drop-In Dispensey *
... 60 Pound Ice Capacx J
. Model FFCB 1522-2
" Model FFCB 1522-2 3

: Model, ¥

-Astro Il Standard qu
" #Drop-In Dispenser

::Magdel C31522-AD4 (‘.’.
Model CB1522-ADS §

.- Model FFCB1522-2
. Modarrcmszz =




SITCOs. T ®r . ASTRON -

M de DROP-IN
Post-Mix CB152260Lb. . | y FFCB 1522 85 Lh.
Drop-In SABRES. o SABRE®
. FFCB 15 :
e _ I—— T . |"
fEI,{lTURES Counter ";\{5;‘:' ; 6%
camed polyurethane Cut-Out 77} ¥ Counte
insulation WL 6w Cabout 4w
w Keylock switch located on -I-j'-'-i 'l g
tower ¢ | T
n Stainless Steel construction Ay | w s .
»u N.S.F. listed 234 2 ;
" g;L. listed power supply 16% J- i
4 Remote transfiormer eliminates . ;
heat build-up in tower e — f— J8%— J_
w High capacity eight circuit Tza—w. )
sealed in 13"x20” aluminum 23w
cold plate S . 5____\\ _ -
# Drain size — %" I.D. flexible \”‘ : 15
hose from bin, %" L.D. flexible . i
hose from tower drain pan : SPECIFICATIONS
» Foamed, stainless stesl FR : Approx. |
carbonated water manifold Model - ° Tower Description ' Shipping Wt
. gﬂ;‘cﬁ%‘;:ﬂ’dp:: S-twelv %3 CB 1522-AD4 Stainless  Drop-in dispenser with 13°x20° -8 ........ 162 Los
dd P/N 16-7168-007  Steel circuit cald plats and 4 DOLE® SEV valves.
0z, per second draw rate - 60 Lb. ice bin, 3-12 oz. drinks per minute
& 60 or 85 pound capacity ice —— .
chest (85 Lb. Fast Flow only) ‘1| CB 1522.ADS Stainless  Drop-in dispenser with 13°x20” ......... 186 Lra
m Proper carbonation system P/N 16-7168-008  Steel circuit cold plate and 5 DOLE®
required with these dispensers CB 1522-8D58 SABRE® SEV valves. 60 Lb. ice bin.
P/N 16-7532-003 3-12 oz. drinks per minute l
ELECTRICAL FFCB 1522.AD4  Stainless  Dropin dispenser with 13'x20°8 ....... 1801k |
REQUIREMENTS: P/N16-7169-003  Steel circuit high capacity cold plate and 4 ;
s 115 Volt 60 Hz DOLE® FFV valves, 60 Lb. ice bin. \
al5 AIIVIP draw at power supply . 6-12 az. drinka par minute.
® 24 yolis in tower N :
FFCB 1522-ADS5 Stainleas  Drop-in dispenser with 13"x20" ......... 150 Lba
~ Contact SITCO® for further P/N 167169004  Steel - 8 circuit cold plate and 5 DOLE® _ ;
injormation FFCB 1522.8D5  SABRE®  FFV valves. 60 Lb. ice bin.
Cabinet Stand P/N 16-7532-001 6-12 oz. drinks per minute
FFCB 1522-AD5-D Stainless Drop-in dispenser with 13"x20" ......... 160 Lin
P/N 16-7168-200  Stesl 8 circuit high capacity cold plate
FFCB1522.8D5D SABHE®  and 5 GOLE® FFV valves. 85 Lb.
P/N 16-7532-201 - ice bin. 6-12 ox. drinks per minute
' FCB 1722-ADS Stainlesas Drop-in dispenser with 13°x20" . ........ 160 Lbs
' P/N 16.7613-001  Steel 8 circuit high capacity cold plate . :
% Pant Num SN and 5 DOLE® FFV valves. 85 Lb. ice !
£ f'*" | ":'_ 1 EJ P/N 16-5398-000 i bin. 6-12 ca. drinks per minute
m:.';[ i ,
ARE SIDEWINDER |
. FFCB 1722-AD5 .
For simple conversion from drop-in
dispensers into Free Slanding.
Description
Astro II Cabinet Stand CB-1522

SITCO 2421 15th St. SW.
P.O. Box 1378

Mason City, lowa 50401
515-424.9324

Toll Free 1-800-531-5767
Fax: 515-424-9642

Counter Cut-Out

—¥—




Product Information

. Bilt-In Circular Food
& Liquid Warmers

SS-8 Warmer

SS-8D Warmer with draln
SS-10  Warmer
SS-100 Warmer with drain

Specifications

Commercial fabrication heavy-duty circular Food and Liguid
Warmer designad for installation into a metal counter fixture. S5-8
model Warmers to be 10" outside diameter and to be capable ot
holding a 7 gt. inset. SS-10 model Warmers to be 12~ oulside
diameter and be capabie of holding an 11 qt. inset. Umls to have a
rated output of 450 watts, single phase.

Warmer to be stainless steel deep-drawn construclion, sunable for
wet or dry operation, heated by a tubular element positionad
beneath the food welt. Warmer element 1o be controlled by an
infinite control wilth a positive-oft position and to have a red signal
light to indicate a power-on condition. Warmer to have preheal
setting control knob for fast warmer preheat. Unit to have an upper
temperature-limit thermostat which prevents accidental
overheating.

Warmer to he furnished with junction box, separate die-stamped
remote oval control panel and a control knob guard ring. Unit to be
furnished with sealing gasket and “Wellslok.”

Lead wires from temperature control to the unit to be 24" in length.

a s5-8 Warmer, 7 qt. inset capacity

0 $5-80 Warmer, 7 qt. inset capacity with drain
0 §8-10 Warmer, 11 gt. inset capacity

O $S-10D  Warmer, 11 qgt. insel capacity with drain

The $5-80 and $5-10D Warmers 10 be supplied with centered
drain hole and to have X" N.P.T. female drain nipple.

This product 1o be recognized under the Component Program of
Underwriters Laboratories, Inc. and meet the standards of the
National Sanitation Foundation.

A one-year warranty against defects covers parts and labor.

Accessories:
0O Adapter Tap (to convert S5-8 madels to hold 4 qgt. inset), 20177,

0O Adapter Top (o convert 55-10 modals to hold 4 gt. inset), 20822.
0O Adapter Top (to conven $5-10 models to hold 7 gt. inset}), 20175,

O Inset, 4 gt. capacity with lid, 20774.

O Inset, 7 gt. capacity with lid, 20587. .

0 Drain Valve Assembly, 20385.

O Control Panel and 28" Conduit Kit {for use on all $5-series round
warmers). 21143,

O Wells Extension Kit, 1o adapt warmer to fit %" countertop, 20393,

Dimensions: Inches MM
Cutside Diameter: )
$$-8 models 10%s 255
$5-10 models 12 305
Temperaturs Setitings: PREHEAT/OFF/LO to HI
Weights (S5-8 models) : Lbs. KG
Installed 5 2
Shipping 6 3
Weights {$5-10 models) Lbs. KG
Installed 6 2
Shipping 7 3
Food Warmer to be Wella: Model Voliage
0 85-8 0120
0O $5-8D 0O 208/240
O §s8-10
0O ss-100

The $5-8 and S8-10 model warmers are also available 'with
thermostats. Please see SS-8T, $S-8TD, SS-10T, and 8S-
10T D specitication sheet.

SHINDYA QNI 7 Q004 | A~ § § BT Avedwon




General Layout Data

Bilt-In Circular Food

& Liquid Warmers
Model SS-8, SS-8D, $S-10, SS-10D

AN

THIS UNIT IS APPROVED UNDER THE COMPONENT
RECOGNIZED PROGRAM OF UNDERWRITERS .
LABORATORIES INC.

INSTALLER MUST MEET UL CONDITIONS OF
ACCEPTABILITY LISTED BELOW UPON INSTALLATION:

Installation Requirements
{1) This equipment shall be installed in an alt melal counter.

{2) There must be minimum of 1 inch clearance between the unit -
and rear wall of the counter; minimum % inch clearance
belween the unit and adjacent cooking appliances: minimum 2
inch clearance between the unit and side wall of the counter;
and minimum 8 inch clearance between the countertop and the
bottom metal shield.

{3) The metal shield must be a minimum No. 22 MSG and must be
installed a minimum ol 9 inches below the counterlop (may have
openings which will not permil entrance of a % inch diameter

rod).
AW IM
127 MM
GUT-QUT DETAILS
¢ - '
L '
IOPF CUT-QUT
— MM 4
AN _—I ' (42a
- -0 |

A% IN
B0.9 MM

} 7 }
T N | 171N
. 6.4 MM | 4TA MM F190RILL 2 HOLES

10 1N
L-‘i:umm S I P

#32 DRILL .7 HOLES - —mm g;{m‘" —
_EAQNT FANEL GUT-OUT
Electrical Specifications

MODEL WATTAGE NOMINAL AMPS SINGLE PHASE

120 or 240 208 120V 208V 240V
53-8 450 360 38 1.7 1.9
$S-8D 450 360 3.8 1.7 1.9
§5-10 450 360 3.8 1.7 1.9
$5-10D 450 360 38 1.7 1.9

)

171 NPT
(D MOOELS ONLY )
7/3 IN. COMDUIT K.O.
10 IN
25 MM
/s IN
E

22 MM

NOT
# - CONTROL MUST NOT BE MOUNTED iN THIS
HIGH TEMPERATURE AREA.

MODEL DIMENSION (IN) DIMENSION (M)

A B C D 4 . B ' C D |
SSBmooels | 1076 | 90 | 90 | 7% | 255 | 230 ' 230 185
SS.10 models | 120 1| 90 | 160 | 8w | 305 i 230 | 280 | 215 |

Installation Instructions

WARMER FLANGE COUNTER TOP

GASKET

WELLSLOK

To Fabricate:

(1) Layout cutout dimensions on countertop.and apron (as per
drawing).

(2) Cut and/or drilt holes as required in countertop and apron. .

{3) Unil shall be accessibie for servicing trom the boitom.

To Instali: (See U.L. Conditlons of Acceptability).

NOTE: Do NOT disconnect control lead wires when instaliing.

(1} Locate Warmer and Control over counter cutoul. Pass Control
tnrauyn opening. then mount control elecirical box 10 rear of
apron

(2) Appv a bead of Dow-Corning Silaslic #732 Silicone Adhesive to
gas~<i on underside of Warmer flange. then seal Warmer anto
ccuwntetlop Properly position.

(3) Fr.m ungeraealh. insert screwdriver inlo “slots™ on Wellslok
irame ang Lwisl “ears” outward (counter-clockwise) 1o secure
{ ange Lghlly to counieriop.

(4} Mgunt master control panet 1o front of counter apron using

sCre s supplied.

Recommendation: Units with drains should be installed with a
umion tor ease of service.

Wells Manufacturing Company

2 Erik Circle, P.O. Box 280  Verdi, NV. 89438
(702) 345-0444 » FAX: 702-345-0569 :
TOLL-FREE FAX: 800-356-5142, For orgers only.

©1989 wells Manulaciuring Company Pri;ued inUJ.S.A Item No. 37122 G




ITEM Ho

 MODEL NO. ADI-2MD

MECHANICAL COLD PAN DROP-IN

TOP RIM: Shall be fabricated of heavy gauge, Entire unit factory tested, with five year war-
300 Series stainless stee! with She” overhang ranty on compressor motor only. .
on ends and ¥ overhang on front and back.  gyTERIOR HOUSING: Shall be constructed of

Rim to be reinforced by a 20 gauge steel angle teel
and provided with a vinyl foam gasket fo actas 20 92ug@ steel

a sealant with the top surface. . 24"

TOP: Shall be cut out, flanged down and IT——,ZZ‘izH
attached to a 20 gauge, 300 Series stainless ¢ 19% -
: J

M
ks
JE
poy

steel Interior finer available 5% deep sloping to Bl s N | 8" ;
512", or 8" deep sloping to 812", at drain end. — y R
Liner to measure 197/s” front to back and be 87  18%" [ _l_

shorter than length of top, insulated on all four T 21 F

sides and bottom and shall be equipped with a E
17 cast brass drain and plug. Unit to be fur- 57 Deep
nished with adapter bars for full size pans. - 8" Deep

REFRIGERATION: Unit to be refrigerated by
copper coils which shall be attached to exterior -
bottom only of 56” deep liner and to exterior A less 17"
sides and ends cnly of 8" deep liner. Compres- 26™

sor compartment shall have an open angle-iron ’

1
r

|
21

base to support an air cooled condensing unit
ot adequate size. Remote mounted on/off
switch ‘and cord with plug shall be provided.

24"

l..._.I._____________

|

___________




‘LeDOth equals A QiMendioh on drawings.
5" 1 ¥is" Culoul fof remole contiol phnel. 4° Elsaiancy isquinsd it Mounied below or 10 one side of diop-in unit,

ab Ter0
opanings of no Leas than 200 8q. in. sach, are requined in CADINGY [0 SNEUIE DIOPST cmimq (Sas INaLalalion

-
Specificati
HOT FOOD WELL ELECTRICAL SPECIFICATIONS COLD PAN ELECTRICAL SPECIFICATIONS
| 120 VOUT SINGLE PHASE | 208 VOLT SINGLE PHASE | 240 VOLT SINGLE PHASE | AUKNING AMPS
. MODEL NO. COMPAESSOA NEMA
S T AMPS | WATTS | AMPS | WAITS AMPS 120 VOU'S
ASIEESL 760 6.2 7% T 750 a1 ADI-2M,MD, MEL MDSL hndini 42 518
ASI-ZE ESL 1500 128 1500 12 1500 “u ADH-Q0IAD M 3L DS % Hp 42 515
ASHIEESL 2250 s 2240 108 %0 94 ADF4MMD Yohp 32 S5
ASHE 00 =0 3000 144 2000 s ADHSM MO hHP 32 513
ASISE s na 3180 o 750 158 ADISM.MD % HP a2 baH
ASiBE A préed oy i s ADI-2,345,6FT % HP 42 313
ADHIEESL 800 W 750 18 750 11
ADHIE ESL 1000 23 1500 72 1500 a3
Py 0o by Eored o = o MEGHANICAL COLD PAN DROP-INS
A 2800 208 3750 Lo s -
Alvet . pik: e iy s MODEL NO, ADAPTER D'“E"[s’o": ] COLD PAN SIZE | FITS CuTOUT
OPENINGS, . .
»_\:;I;c::tl:l.l‘:magnﬂxhu 1o unita without canopy lighis, heal LUmpe and othed slecirical opiloos. 5 DEEF ] 8 DEEP INCLUGED{LENGTH IWIDTH|5' DEEPI!' DEER|LERGTH- [WIOTAILENGTH [WIDTH
Conault the faciory lof thres phass slectrical requirements and othar oplions. ADI-IM { ADI-IMO 2 i R M0 ks Dk a 198 n
ADIIM 3 F W2 W 2% 400 IWhT 480 2.
Aot ADLMD 8 PSR VP A -4
H | | Al Al M 4 - - Th* 1Y . 19’ " *
OT FOOD SLIDE 'NSTOgAS T SO e GUTOUT ADHEM  ADISNMD & 5 M M e 2 e a8 A
MODEL NO. *Overall Jength squals dimanalkon A on tiawlngs. Langth of cokd pan squals dirakon B.
OPENINGS | \ENGTH™ | wiDTH | HEWGHT | tewaTH | wiomn *=Cutowl Tor remoin oniolf switch 2°L x e W 1 770, Do nol fully sncioss aras. Two
AS11G 1 1% 2% 159, [T n* opanings of no leas than 200 aq. in. sach, Ale required [n CADINGL LG SNELHE PIOPIT COOIING. (S A1 & IELION
ASI3G 2 U pe 15%° 2 n- Instructions }
ASHIG 3 i P 5% - o
AStag : 0w o 15%" @ n:
rea : Lo I s e a ICE COOLED GOLD PAN DROP-INS
“Langth squals A dimenalon on drawings. MODEL NO. AQAPTER DIMENSIONS oL
G cONNECLIon ta be mads 1o ¥ * LPE threaded pips. nPle'r‘lGS BARS LENGTH: [wioTH HEIGHKT PAN BIZE | FiTS CUTOUT
[ #nen ardaring, plesss specity natural or propans gas. 5" DEEP | 6 DEEP {NCLUDED §5* DEER[B* DEEP]LENGTH- [WIDTH[LENGTH]WIDTH
ADHY ADHID 1 o W AT BN 9% 12 WRT 70 &
HOT FOOD SLIDE-INS—ELECTRIC ADI2I - ADI2ID 2 ; z' ﬂ :u.- :u.' »* 190" 31" 0
ADIY ADRD 3 - s Rt W A 10t 48 7
MODEL NO. op 5131: s DIMENSIONS FITS CUTOUT A Aot M H o 2s Ber e e 1w o 2 | e
| tEnGTH® | WiDTH | HEIGHT | LENGTH | WIDTH ADKS  ADHSID s 4 T ek Bwe A - -
e 3 T TN o = o ADLE  ADIID 2 s M 28Rt W 2 W &t 2
ASI1ZE 2 A2 2" 129" k1N n- “Crverail langih aquals Aon lngs. Lenglh of CoMI pan SQuals dimansion B.
ASHIE 3 s TPt 18 e o
ASHE . 00" %" 12%° 50 n-
A 5 Ta%* 20" 120" 7 2
ASHE H fig 2 1" ar n SLIMLINE MECHANICAL COLD PAN DROPINS
“Langth equals A diMengicn on drewings MOLEL MO, PAN """;E" DIMENISIOR:EIGHT COLD PAN SZE |FITS cutour -
OPEMINGS .
HOT FOOD DROP-INS—ELECTRIC 5 BEEP | & DEEP INCLUDED/| LENGTH l"'“m"ls- DEEP[3” DEEP |LENGTH: [WIDTH|LERGTH]WIDTH
™ ADIZMSL ADIZMDSL 2 1 W W 18%7 1% dDAT 10RT 47" b
MODEL NQ. opgﬁﬁas ?;':JE"L%L I DIMENSIONS | _Furs cutour ADIAMSL _ ADLOMDSL 3 2 TOWT I8 I8N 21 MW MRt 8T 16w-
[ LENGTH* [ WIDTH | HEIGHT [ LENGTH | WIDTH
- - ” — “Ovarsil Isngth squals dlimension A on drawingh. Lengih ol coid pan squals dimension B.
:g:;g ; : ;g:: %:I‘:_ ::::, ;'C_ g_ **Cutoul for iemate onvof! awilch 2°L x "W x 2D, Do not lully snclose ason. Two
AD)3E 3 H prn Fot -l = ne of no luas than 200 8q. In. sach, are iequired in cabinet [0 snsure proper cooling. (See inalr L
ADI4E 1 2 80w* M4 2% e o
ADISE 5 2 7w’ 240" 12%¢ Ty n
ADIGE ] 3 Bl % 13" ar: o SLIMLINE ICE COOLED COLD PAN DROP-INS
*Langih squals A dimension on drawlngs. DIMENSIONS
*+9* «x 3" cutout for Jemate CONTO panel, 47 cisaance required Il mounted Delow of (G o 1l of drop-n LiL, MOOEL NO. o ADMTER | HETGHT | OLD FAN SZE | FITE CUTOUT
A clasrance nesded |f moyied on Hront of unil %" DEEP | 8 DEEP INCLUDED [LENGTH" [WIDTH (o iTye DEEP | LENGTH® JWIDTH|LENGTRAIDTH
- - . S & et 24 16w
SLIMLINE HOT FOOD SLIDE-INS—ELECTRIC ADHISL ADRUDSL 1 FR - S A WU L S fo
MODEL NO ToR DIMENSIONS FITS GUTOUT ADIQISL ADINDSL 3 2 O IR ST % B 11T 0T 16t
NO. OPENINGS ™\ FNGTH® | WwiDTH [ HEIGHT | LENGTH | WIDTH “Overall wogih squals 4 on drawings. Langth of coid pan squals di a
ASITESL 1 v 0% 12%" o V5%
ASI-2E3L 2 aswe 16" 2% “ 15"
ASIESL h) aTv’ 189" 19" o 157%° SNO-KOTE* DROPIN
|__"Lengih egusis A dimension on diawings. DIMENSIONS DISPLAY .
; MODEL NO, IMEN SURFACE FITS CUTOUT
SUMLINE HOT FOOD DROPINS—ELECTRIC LENGTH' | WiDTH | HEIGHT [ LENGTH* | wWiDTH LENGTH | wiDTH
MODEL NO. I op gOPGS I cgnggl. | DIMENSIONS [ Fi7s cutout:* ADI2FT 2 u* 15%° 2wt 17k - Feg
. NIN N n ADHIFT - 24+ Ty I . et n
[ tenatn: | wiDTH_| HEIGHT | LENGTH | wiDTH rrispild - 2 o frtegt e - e
ADH-1ESL 1 1 2w’ 17" 129" 2" 18%" ADISFT - iy 184 P 174" n- 2"
ADH-ZESL ] ) aswr 174 12%, “r 150" ADISFT - 24 1315 78 7Y ” 23
ADISESL L] ! LLA] 17 1% L] 157 *Owverall lengih squats cimansion A on drawings. Langih of display surface squaly mmnnunn a
**Culoul for remote ondoH switch 2* x 39" x 2'4* deap. Do not fully ancioss

INSULCLONS}

§° cisasance nesded )l mounted on tront of wnit,

Specifications subject to change.

PO BOX 5426
ST. LOUIS, MO 63147

FAX 314-231-5074

Duke®, Aerohot® and Sno-Kote® are Reglstered Trademarks of Duke Manutacturing Co.
© 1990 L ks Manulacturing Co. Printed In USA.

DUKE MANUFACTURING CO.

TOLL FREE: 1-800-SEL-DUKE
IN MISSOURI: 314-231-1130

1290



HOT FOOD DROP-IN—ELECTRIC

TOP RIM: Shall be fabricated of heavy gauge,
300 Serigs stainless steel with 15he” overhang
on ends and 7/s” overhang cn front and back.

" Rim to be reinforced by a 20 gauge steel angle

and provided with a vinyl foam gasket to act as
a sealant with the top surface.

TOP: Shall be provided with die-stamped open-
ings, each measuring 12%hs* x 20%e”, with
20'16* measurement running front to back.

HEAT COMPARTMENTS: Each compartment
shall have a die-formed 8" deep liner, fabricated
of stainless steel and Insulated on all four
sides, bottom and between sections with 1*
thick fiberglass. Each compartment shall be

" furnished with a 500 watt or 750 watt electric

element fitted inside the warming compart-
ment, above the insulated bottom. Drop-in shall
be wired to operate on 120, 208, or 240 volts, as
specified, with single phase wiring as stand-
ard. Three phase wiring to be available at extra
cost.

CONTROL PANEL: A stainless steel, UL
approved remote control panel designed for

instatlation on operator's sidge shall be pro-
vided. Panel to have a recessed area housing
the infinite switch controls. Maximum mount-
ing distance from the drop-in unit is 20%. Two
remote control panels to be provided on the 4,
5, and 6 well models. '

EXTERIOR HOUSING: Shall be constructed of
20 gauge steel.

243"
[ e 221&‘_——1.
(f—-— 20'he"—

e —




Specifications

COLD PAN ELECTRICAL SPECIFIGATION/

HOT FOOD WELL ELECTRICAL SPECIFICATIONS
’ 120 WHT SINGLE PHASE I 208 VOLT SINGLE PHASE | 240 VOLT SINGLE PHASE l /}JIﬁNNING AMPS l
MODEL NQ. MODEL COMPRESSOR NEMA
0 WATTS AMPS WATTS .| AMPS | WwaTrs | AmPa A ESS0 120 VOUrS
ASINE,ESL 750 62 750 18 %0 31 ADH-2ZM MO, ML MDSL s15
EEL 1500 125 1500 T2 1500 ) ADHLAMO, M3 MDSL &1
L askalkse 240 1.8 2% 100 234 9.4 ADAMMO 515
<€ 3000 8.0 3000 144 300 128 e 4
AShaE s ua pio=s he s i ADK23456FT £15
ADI-EESL 500 41 750 18 50 21
ADI2E.EBL 1000 83 1500 12 1500 4
ADEESL o] us o] o = o MECHANICAL PAN DROP-INS
ADISE 2500 08 750 180 arse 158 ~ DIMENSION
AQISE - 4500 28 450 s MODEL NO. PAN ADAFTER ﬁaﬁm COLD PAN SZE | FITS CUTOUT="
ey pars insoemaion apRia 0 LNils wilhoul CAnOpY IGNIR, heat iamps and ther elecliical options. 5" DEEP | 8° OEEP INCLUDED "E“Gm'lw"’/]s- DEEP]S* DEEF|LENGTH [WIDTH|LENGTR]wi0Tr
] ADIIM  ADEIMD | 2 1 2% A war 310 r
Consull the lactory for ihise phads siecirical N8 and othar oplbml. ADKIM *g:_mn H 2 i Y ‘:r:' ped) =
ADINM  ADIAMD 4 3 a8 Wt 8t 2
HOT FOCD SL[DE.]NS—.GA.S\‘ /‘ ADISM  ADHIMD a4 4 21%* o 19" o aa
ToR DIMENSIONS FITS CUTOUT ADiSM_apigup___8 2 B e m
MCOEL NO. l%& *Owarall length squals cimenslon A rawings. Langth of ua)s dimenaion 8.
GPENINGS LE | weth T HEGHT | LeNGTH | wioth *Caitout 1o remote GVOH awlich 27)4 3% W a 24:°D. 00 nat fully e ares Two uMesl cted
ASE1G 1 " 15%* e - OpNings ol nO eds than 200 sq. s, sach, are required in cabinet [0 ansu cooting. (Sed inslaiaLon
ASk2G 2 . 15%* M- Fa3d Instructiona.)
ASI3G 3 - 2
ABI4G 4 o 1 /
e H n a ICE COOLED GOLD PANORGPINS
*Length squsls A dimension on .. DIMENSIONS yd
Gas Cornacilon to be made (-9~ LRS. theaaced pips, MODEL, KO, L s — T Haiary ] COLD PAN SEE | FITs cuTouT
When orowing, pladas specify naTuval of picpans gas. 5* DEEP | 8* DEEP INC NI WD D06~ GEER]LENGTH: [WIDTA]LENGTHIWIDTF
ADIY ADHID 1 [} R ™ W w177 ;e
HOT FOOD SUDE-INS—ELECTRIC P :g::: Agl-;n g ; M :u-' w e 2 g !
ADRUD e O - -
MODELNO. | opponias | DIMENSIQMS FAS cutouy | ADHH  ADHUD 4 3 & e
| TenGTH- | wehi T nEGRT | LEnGTH | wibmH ADHSE  ADISID 5 4 M TN e & Wa Ty A
e 1 = e ADI4l  ADIID 8 5 4 8 9L A 1At 8 n
2 A o *Crverall bength squals 5. Langih 0l COMI pan Wquils dimensicn B
CASFJE) 3 e n-
-4E 4 2 g
£ . A
- A : o a SUMLINE MECHARICAL PAN DROPNS
*Langth equAlS A CLTeNEIon on drawingt., MODEL MO, ﬁ,‘ ADAPTER DIMENSONS — COLD BN SIZE |FITS CuTC
OPERINGS T SRS 1 e Do HEl
HOT FOOD DROP-INS—ELECTAIC 5°DEEP | #° DEEP [5" DEEP ] DEEP]{LENGTH" [WIDTH[LENGTH]W -
o ADIZMSL  ADI-2MDSL H 1 w7 W Rt 2 %' 1R a1
MODEL NQ. upg,ﬁfms ",‘,‘j&ﬁ% DIMENSIONS FITS GUTOUT ADRMASL ADISMDSL 3 2\ 10 IR L L R L
LENGTH" | WIDTH | HEIGRT | LENGTH | WiDTH
“Overall lengih squals dimension A an diswings, th of cold pan equals aimensign B.
AD";E 1 1 8% %7 ‘n: m = **Culout for remole oniolf swilch 27L 3 %W 22 v-D00 nat fully ancloss ara. Two cpenn
:g:ag ) ; : ":::_ 2“:, :“, ‘;, g_ of na less than 200 54, k0. sach, are requl SUre PODAr COOND. (Sae
ADIME 4 2 80" 24%° 2% % n-
ADI-SE 5 2 744" 24w 2%, ”n 2
ADIGE [] 2 A" 4% 12%" 87 a0 SLIMLINE ICE COOLED COLD DROP-INS
“Langih squals A dimension on ﬂ.l'llh“l. DIMENSIQ)
"0 x ke cutaul for [eMOIs SOOI panel. 47 learance required If MOUN below of ko ona akte of drap-in unlt, MODEL NQ. PA'N PTEA BT COLD PAN BIZE | FITS CUTOUT
. i . oPEM] .
& croniance nesded I mounied o gl of ual TR IEOEER | L7 OO [LENGTH: (WO e e TwiBT i LENGTH ToeioT
SLIMLINE HOT FOOD SLIDE-INS—ELECTRIC - et el H A S v A ol o,
MODEL NO. Top I i DIMENSIONS FITS CuTOuT ADIYSL ADLUOSL 3 {2 WeN BN MMt e ae tewe
g OPENINGS ™ TENTTHT | wibTH ] HEIGAT [ tenaTH | wiDTH “Ovarall isngih squals dimenslon Aon m.mLL.nmum B
ASHESL - 1 oY 1 12% " 15%° '
ASH2ESL 2 43V . 1% aa 15" .
ABI-3ESL H 7w 16%: 13%" - 15te” SNO-KOTE* DROPIN :
*Length #quals A dimension on drawings. X DISPLAY -
MODEL NO. " \DIMENSIONS fvvd FITS CuTOUT
SLIMLINE HOT FOOD DROP-INS—ELECTRIC LENGTH" I\WIDTH _f BEIGHT | LENGTH* | WIDTH- | LENGTH | wibiH
wooeL w0, | ondhs | SRS Frs T o o= g e onom
LENGTH" }, WIDTH | HEIGHT | LENGTH | WiIDTH provel byl ot bt i a
AGH-IESL 1 / 1 2 74" 1% R 15%° ADHSFT 74 s 1% ne o
ADE2ESL : 1 4w % 12w - 157" ADHFT sa- 78%" " a7 o
ADIJESL 3 L 874 1 12% L 1&'h *Gvarall length equals o A on drawlngs Ledggh of Glaplay aurface squals dimanston B.
“Lengih squals A dimansion on drawinga. * *Catoul for remote mwiltch 27 x 3" x 2% cemp. B not fully sncioss pr arad. e
“*97x Yia" culoul tor semole conirol panel. 4" CHATance requitsd If mountl below of to one sk of arop-in wall, Openlags 0! 1O leas Pan 200 54. In. sach, & (equised (n'cabinel 10 SNBLUS [ODEr COBUNG. (Sen Insiallation
ingtructions.)

8- cluarance needsd il mounted oh front of ust,

Y .
Specifications subject to change.

PO BOX 5426

FAX 314-231-5074

ST. LOUIS, MO 63147
TOLL FREE 1-800-SEL-DUKE
IN MISSOQURI: 314-231-1130

Duke”, Aorclint* and Sno-Kote® are Registered Trademarks of Duke Manufacturing Co.
© 1090 Duke Monutacturing Co. Printed In USA.
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u_ETOASTSWELL
HOT FOOD SERVERS
MODEL FFW SERIES

Exclusive
Removable

Drawer Pan
HOY FOOD SELVERS

Another Toastswell firstt Now you can eliminate rush hour
bottlenecks, cook ahead in quantity and keep food in the sams
condition in which it was originally cooked. No more shrinkage
or dry-out. No odor transfer. The stainless steel one-piece ri-
movable drawer pan gives you direct storage capacity. Extra
thick drawer pan, 22-3/8 x 12-1/2 x 5-1/4" deep. Has rounded
cornersl All units, 1 to 4 drawer, may be fabricated into perma-
nent installations. Toastswell pioneered many of the fine features
found in hot food servers. If you want the unit with the most
needed features, one that will perform year after year - insist on
Toastswell Hot Food Servers.

b

Frwa =23 Le

THREE DRAWER UN!IT
Upse in dining room has de-
tachable legs, can be built
imo counters, back bar or
nter sarvics statians, wheels can
nd be furnished, screw in leg ca built into a p Savas time, cuts cost, Save
holes 741 installation. valuable fioor space.

gok food, store it, mow,
if to location needed, sim

COmPARE THESE ADVANTAGES .@

& Removable drawer pan. . e Pilot light indicates “on”
e Add-on extra capacity as neaedsd o Drawer equipped with automatic roller lock
o Full extension roller bearing drawer slidas o Six side air circulstion kesps food moist or crisp
» Stores food direct in drawer pan as desired o @
« When drawer is pushed in, lid automatically drops, sesling @ All sides, top and bottom thickly insulated
food in drawer pan ® Plug in, no speciel wiring neaded . .
. o Temperature controlied thermostatically . ' # Lids removable for easy cleaning sp
N « Each drawer has individual moisture control ® Holds standard No, 200, 127 x 20" pans ( :

The Toastswell Therma-Drawer offers mora exclusive features then any other lesding make,-and is very reasonable in cost.
Write for prices.

THE TOASTSY/ELL COMPA]

" Qriginators Of The Twp'Slice Automatic Toaster
Established 1628 .




* Exclusive removable
drawer pan can be lifted
out of unit for sasy
cleaning and transtering
ot food and with six
sides air circulation food
1emains just as it was
prepared for hours,

NEW AND MODERN FEATURES

Dial Temperature Con-
trol is out in tront of
unit where it is easy to
see and raach, New pilot
light automaticatly
points out temperature
being maintained. Tem-
perature Mmay be regu-
lated up 10 225° F.

ACCESSORIES

*Moist - Crisp Control.
Each drawer is squipped
with an all new Moist-
Crisp control. This en-
ables you to kesp foods
for hours in same con-
dition as when prepared.
Moist 10 keep food from
drying out, crisp to pre- [
sxpanding
0gginess of food.

vent

and B

SHP.
CATALOG VOLT-
NUMBER DESCRIPTION aae | MT-
Acceipory Drawer Grate with %" Legs for Mode!
A" | FFW-0PG | frw or G Serias Food Warmers 1 Per Orawee| 2ot | B
Setof 4
ves 12-1/8" Legs For STT,FFW,MDD or G Series 12
Set ol 4
M4 61/8” Legs For STT,FFW,MOD or G Serim .8
o __ Mobile Kit for FFW or G, Consists of Hand Bar with
M Bumpers-solid weided base with full perimeter bess-Two »
G-—-“ swivel and two ridged whaels.

Dimensions And General Specifications

“* Temperature

Chn

List 25 different ty o
foods along with - .

&} proper tempaerature @ .

maist-crisp  wtlings
qQuick and handy .
srence for almost

type food.,

L.
3B
L 1
P 28% . b 19
B
! 1
- ]
W LN RN
> Moo 11.3/4 " =
FFW3-31.3/4
) 1 4
=
T T
o I - L
e d | l.a Lad
6-1/8" or 12-1/8 Legs Supplied a3
Accessories (V66 or V77)
or Mobile Kit & Casters (FM)
-
All Units MODEL | DRAWERS |SPTASETY KW SHIP.
Volts 120, 208 or 230 AC only FFW-1 ONE 7.8 doz, 1 97 lbs.
{must specify voltage when ordering)
Cord 6 foot heavy duty
Plug: NEMA 5-15P 120v MEMA 6-15P 230v FFW-2 TWO 14-16 doz. 1 147 lbs.
Finish No. 4 Polisi Stainless
Warranty One Yecr g
UL CSA NSF Apprc ad FFW-3 THREE 21-24 doz, 1 220 lbs.
Removable ftainles . .c! drawer
22-7/8B x 13-1/2 x 5-1/4" FFW-4 FOUR 28-32 doz., 1 270 iba




Coffee Brewe.

Two-and Five-
Warmer Models
in Long:-Life
Stainless Steel

Get all the convenience of complete-
ly automatic coffee brewing with the
Bunn-Omatic Model RT and Model OT.
Both are so easy to operate that you are
assured consistent brewing excellence,
pot after pot.

Five-warmer Model RT lets you hold five

decanters of tasty, flavortul coffee at just:

right temperature. One of the warmers
has a “High, Medium, Low" switch and
is capable of boiling water.

Two-warmer Model OT gives you all the

Bunn advantages in a Space Saver just 12

inches wide. The two separately controlied

warmers eliminate the need for additional
coffee ranges in many instaliations.

Both models give you these Bunn-O-Matic

advantages: )

» Exclusive aeration system which con-
tantly draws air into the water, keeping
it fresh and live for the most delicious
gravity drip coffee.

+« BUNN?® disposabie paper filters are
the ultimate in convenience and assure
peak brewing performance with your
Bunn-Omatic brewer.

* Highest quality components, all thor-

oughly pre-tested, .are used to keep

service to an absolute minimum.

« Stainless steel, rust-proof construction
throughout and rounded-corner design
make cleaning fasi and easy.

» Non-pressure tank construction is
completely safe against explosion.

¢ Bunn-O-Matic controlled Gravity Drip
Method gives you constant assurance
of the best coffee.

Both Madels RT and OT meet Federal Spec-

ilication W-C-500, Cofleamakers, Electric,

Automatlc. .

BUNN-O-MATIC
CORPORATION

Bunn-O-Matic Corp. 1980




EXCLUSIVE BUNN-O-MATIC AERATION SYSTEM
DRAWS AIRINTO WATER TO KEEPIT
ALWAYS FRESH AND LIVE

A—inlet water tube B—non-pressure water tank (heater en-
closedy—completely safe against explosion C—ihermostat
D—aeration and siphon tubs—Io keep water constantly
{resh and live E—spray head tube F—spray head for ax-
actly the precise mating of water and coffee G-=funnel

H—Bunn disposable paper filter
trol panel

Check these three advantages of the unique aeration system
which you get only with Bunn-Omatic coffea brewers: -

1. Frash air is constantly drawn into the water through the aer-
ation tube. Thus the water is always tresh and live 10 assure
delicious coliee—first pot of coffee in the day, kast pot, and every
one in between. 2. The Bunn non-pressure tank construction ig
completely safe against explosion because the tank is always
open to the air. 3. The solenoid is located on the cold water end

D

Pour in fresh coffee.

k Drop Bunn filter into funnel.

I—adjustmeant con-

FAST, CLEAN, CONVENIENT — BUNN® DISPOSABLE PAPER FILTERS

ol the water supply to greatly reduce solenoid liming—another
step to reduce maintenance.

The Bunn Gravity Drip Method (shown in the cross-section)
controls water aeration, temperature, flow and spray 1o assure
just the right mating of water and coftee. Thus only the frash,
flavorful cotfes oils are extracted.

The result for you is unexcelled flavor, aroma, body and
clarity trom your tavorite coffea blend.

3
#N43

Slide funnel into head and brew.

J

\

( BUNN-Omatic?®
MODEL OT

two-warmer unit—
Three electrical ratings
available:

~% Model OT15—120 volts
AC, 60 cyclas,
1630 walts/uses 15
amps. built-in two-wire
cord and water strainer.
Model OT20— 120 volis
AC, 60 cycles.
2110 watts.
Model OT35—120/240
{115/230, 120/208)
volts AC. 60 cycles,
three-wira, single phase
3810 watts, :
240 VAC, two-wire brewer
available; order Model OA.
Dimensions: 185" deep
x 12° wide x 224 " high.
Shipping Walight: 35 |bs.
Shlp?o Complete With:
Ona Hat funnel assembly,
ons funnel holder, and
filters.

J

Data and dimensions subject to change without notice.

w

N

\.

IMPORTANT! Use Bunn Filters for Bunn
Rrewers. Thero 15 2 lifference.

Approvh by

\

BUNN-Oma

five warmer unit—
Inciudes one “High,

Medium, Low" warmper Shipping weight—50 Ibs.
(535 watts). Shippéd complete with:
Electrical rating-120/240  One flat hugnel assembly,
{115/230, 120208} one funnel holder, and

volts AC 60 filters.

+Data and dimenslons subject to change without notice.

e BUNN-O-MATIC cORPORATION
General Office -
P.O. Box 3227, Springflaid, Minola 82708-3227
Phone: 217/529-6601
Westarn Regional Offica and Warshouse



MECHANICAL COLD PAN DROP-IN

Entire unit factory tested, with five year war-
ranty on compressor motor only.

EXTERIOR HOUSING: Shall be constructed of

TOP RIM: Shall be fabricated of heavy gauge,
300 Series stainless steel with 15ha” overhang
on ends and ¥4” overhang on front and back.
Rim to be reinforced by a 20 gauge steel angle
and provided with a vinyl foam gasket to act as
a sealant with the top surface.

TOP: Shall be cut out, flanged down and
attached to a 20 gauge, 300 Series stainless
steel interior liner available 5* deep sloping to
5%." or 8" deep sloping to 812", at drain end.
Liner to measure 197/s” front to back and be 6
shorter than length of top, insulated on all four
sides and bottom and shall be equipped with a
1* cast brass drain and plug. Unit to be fur
nished with adapter bars for full size pans.

REFRIGERATION: Unit to be refrigerated by
copper coils which shail be attached to exterior
bottom only of 56" deep liner and to exterior
sides and ends only of 8”deep liner. Compres-
sor compartment shall have an open angle-ron
base to support an air cooled condensing unit
of adequate size. Remote mounted on/off
switch and cord with plug shall be provided.

20 gauge

steel.

—

— 22"
Iy 19%"—-{1‘

MEGH! 8 |
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Specifications

HOT FOOOD WELL ELECTRICAL SPECIFICATIONS

COLD PAN ELECTRICAL SPECIFICATIONS

MODEL NO.

T ames

T 120 vOLT SINGLE PHASE | 208 VOLT SINGLE PHASE | 240 YOLT SINGLE PHASE

ASIEESL
ASIZEESL
ASHIE,ESL
ASIME
ASHSE
ASIEE
ADIEESL
ADI-2EESL
ADI-3E,ESL
ADIXE
ADISE
ADIGE

[ warTs

82 750
125 1500
188 250
0 3000
3.3 o
500

41 0
as 1500
s 0
w7 3000
T ] 750

RUNNING AMPS
MODEL KO | COMPRESSOR I 120 YOUT'S HEMA
ADE- 20k, MO, MSL,MOSL Y HP 4.2 515
ADE-W, WD, MSLADBL Y% HP 43 515
AD-AML MDD . % HP 32 515
ADk-Sl, bl [ W HP 52 >13
ADI-OM, MD W HP 52 15
ADI-2,3,458F°T e HP 52 1%

Consuil the laciory for Ihres phase slactrical

Al slacinical infoimation applies to unity wlihoul
“120 ¥ not availabie o these models.

n?‘-’npy Nighia, heat lampa and othr slactrical tptitna.

HOT FOOD SLIDE-INS—GAS

FITS CUTOUT

MECHANICAL COLD FAN DROP-INS

MODEL NO. ADAPTER "'"E"""C’NSE ] COLD PN SE | FiTs cuTouT

PAN
OPENINGS .
5 DEEP |6 DEEP INCLUDED [LENOTH" [WIDTH [ e S EEF L ENGTH [WIDTH|LENGTH]WIDT:

ADIZM  ADI-ZMD [ M W PR » 1% Rl n
ADI-MM  ADKIMD 8- E WL 2% 0 1o 45° 2
ADIAM  ADI4MD
ADISM  ADHSMD

ADISM  ADI-EMD

Y T
[T TTTN
-}

2
]

-
£
-4
%

X
H
L
3
L

TOP I | - ‘
WMODEL HO. - *Ovarall lengllh squaly dimendion A on drawings. Lengih of cold pan squaly dirnenaion B.
OPEHINGS | TenaTh HEIGHT | _LENGTH ++Cutout lor tmmols anvofl awitch 2°L x 3%."W x 2%-D. Do nol lully sncioss es Fag ur
AS11G 1 [T T 17 openings of N0 lean than 200 sq. . sach, 248 requiisd In cablml 10 snsure propst coallng. (See Insistallon
g.azg F R n ) _
3 o a5
::23 N e 58
W -
e : B B (CE COOLED COLD PAN DROPINS _
"Length aquals A dimension on drawings. OAPTER DIMENSIONS
Gas connaction 10 be Mmade 16 ¥~ |.PS. lmuu-u plp. MODEL NO. m’smcs ey - [ HEGHT, GOLD PAN SZE | FITS CLTOUY
Whatt orseving, Olaase specify naluial of propane pas. % DEEP | & DEER INGLUDED [LENGTH" [WI0TH [ o s [ ENGTH® [WIDTH | LENGTHIWIDT.
. ADE AGLNID 1 [ 18 47 A% L T R
HOT FOOD SLIDE-INS—ELECTRIC ADIN  ADIHD 2 1 - PO L S R | ) n
T ADHM  ADIMD 3 2 - E W e a8t one
MODEL NO. FITS CUTOUT ADI4I ADIAID ‘ H S L o L L -
LENGTH® HEIGHT | LENGTH ADIM  ADLSID 5 4 T4 W B W [T T L Y
yrTETs 1 P T ADHM  ADHSID N 5 s 40 B% e’ [T A -
+ASk2E 2 A" n- *Owsrall ngth squals dimension A on drawligs. Langih of cold pan squals B
AS1-IE 3 B i 7
ASI4E 4 %" s /
o : febot < SLIMLINE MEGHANIGAL COLD BAN DRORINS
~Length squais A dimenalon on drawings. - MODEL NO. &D:Mz//}/b‘ DiHE_rj‘SIONS — COLD PaN SIZE |FITs cuTs
HOT FOOD DROP.NS—ELECTRIC S DEEP | & DEEP INCLUDED-ENGTH" !w'm"is' DEEP |3 DEEP|LENGTH: [WIBTH |LENGTH]\
™ ADI2MSL ADHZMDSL 1 BT 18T 8% 21WT AW Vet 4T
MODEL NO, C,?A'LTE'}_%L EiGnT LE’:E:UTDUF ADEIMSL  ADRIMDSL \ / 2 T [ - T 15 S, - . R AL S
H “Overali ength squals dlm‘quion A on drawinga. Lengih of cold pan aquals dimension B.
ADH-1E 1 1 [Eal . - Cralout [Of ot ondolt Fwhch 271 1 3% W x 2%°D. Do ot lully sncloss sk Turts 180 O
:g:gg : : :;::_ 3; of 1o k33 than 200 aq. in. sach-ae raquired [ FABIAN 10 ensuie PIOpE COONNG, [5A8 INBIAILLLON INTINICLONS).
" 7 -
ADI4E 4 2 1% /
ADISE Fi 2 12%° /
ADI-GE 8 2 1% SLIMUNE ICE COOLED COLD PAN DROP-INS

'L.mqlrl squales A aimanston on drawlngs.
x Yh” cutout for mmu CONIrol pansl 4° Cleaiance (squired
on iront of unit,

mmmnﬂ oaiow O 10 or 8ide oF 8hp-In whit,

SLIMLINE HOT FOOD SLIDE-INS—ELECTRIC

MODEL NO. ADAPTER “"E“ﬂw:ﬂﬁm COLD PN SZE | FITS CUTOUT
OPENINDG,, BARS E |
5 DEEP | 8° DEEP CLUDED|LENATH" WIOTH [ 1 e D Ep [LENGTH [WADTH |LENGTH [ewiDit

e
ADI-1ISL ADF 11050
ADHSL ADMADSL /

ADFUSL ADI-NOSL 3 S 2 oW W [ @t BT VWA Ha 10"

1 f0 M4 18" L1 L 20 Wa™ & oowm
2 1 % 1’ [} il A% VA 47 1t

MODEL NO. | _FIT8 cutouT
. LENGTH® HEIGHT | LENGTH *Overall langth squals dimenslon A ah driawings. Langth of cold pan squaly dimention 8.
ASIIESL 23%° F-34
ASI2ESL A5 “* /
ASHIESL S7%” L SNO-KOTE® DROP4N
“Lengih squals A giTanaon on drawings. 7 DISPLAY »
g MODEL NO. DIMEP’BIONB SURFACE FITS GUTOUT
SLEMLINE HOT FOOD DROPINS—ELECTRIC LENGTH® | WIOTH | HEIGHT | LENGTH® | WIDTH LENGTH | WwIDTH
CONTROL FITS CUTOUT* " ADIIFT 24 184" 2% 170" n n
MODEL NO. PANELB HEIGHT | LENGTH | wiDTH ADISFT « i 15 g 17 po B
ADH1ESL 1% ADISFT T4 24 15%" Sl 11k n b2g
ADI.2ESL 12%" ADISFT &8 4 4" 154" T8k 17w | vl n-
ADIIESL 13%. ~verall g st Gimarikon A O OInG%. LANGIR o1 iapisy euriace eTLa Groaeion 8
*Langth squals A JUTARON ON JrAwINGE. seutoul [Of mOLs anfoft awlich 27 x 3%7 34" Saep. DO Aot Tuilty anckosa
"II' 2 Via" Gutout 101 (ermote cantsal pansh. 4* ¢learance (quained Il MOunied DHow o 10 s side of drop-in unlt, opaninga &f ;io feea than 200 8q. in. sach, aM'sqquired in CADINL tO SMEUNE PrOPM aocmng :S- INSLAIION
on front of unlt. Jngtucl ions

Specifications subject {o change.

MO 63147

DUKE MANUFACTURING CO
PO BOX 5426
ST. | YUk

Reg€ 1-800-SEL-DUKE
"OURL: 314-231-1130

FAX 314-231.5074
Duke®, Asrohot® and Sno-Kote® are Aeglatered Trademarks of Duke Manufacturing Co.
@ 1900 Duks Manuiacturina Co. Printed In USA.



STAINLESS STEEL

B SELF-RIM Drop -in Smks for.. . HAND SINK USE!
"ﬁiﬁm ReepPrawn SINKS for Counter. Top Installations -}

DROP- IN SINKS |
with “HUDEE RIM”

c Suygasted Um
. S’UU.ERY SINK ¢ICE GOHTAINER *DUMP SINK _
AR §|!K e SERVICE SINK *HAND SINK 9 WATER s'mﬂo"

It Has UNCTIO and It Has PRICE!




LENGTH IS

LEFT TO RIGHT

R Cutouls have 1%4"
N radius comarg
SUPPLIED WITH #K-52 GOOSENECK FAUCET®

ALL DIMENSIONS ARE TYPICAL

DESIGN: A .7 CONSTRUCTION: (aa it appites)
* A Countertog, Drop-ln. ona piece sink bow!. . » All goams asw TIG-welded and planished.
* Al sink bowls have & large libaral radive with a ' * Welded arsas blancad 10 malch adjacent suriacaes.:
"minimum dimansion of 2* and RECTANGULAR in ) fol
dealgn ov incr I ity . o interior of sink bowls are polished (0 8 4 finish.
L.t e Buppon Dracket aatened between Dowls for added
MECHANICAL. 5 T T g,
_ *Bupply Ia V1" hot & odid. . . .MATERIAL: .
<.« Faucat holes an G"O.G, ' L e e Heavy M. &5 1ype “300" series. .
SELF-RIM .Faucouuldukrmuq‘hdmuclnoludoﬂ ‘ + QI8 hudes M. : i
i MOUNTING * Waate draina are 68, }‘?' PG basket type wlaw .. . % Mumiopm § of 88 mounling hardwars. +
. INSTALLATION . holeedanincluded i AR ' ‘
BT ' . ' ') . e Mounting mn:vm. lw for.seGuring ﬂnl 19 ’

countsrtop.

3 mam PACKAG INGLUDES.
SINK o™ MOUNTING HARDWARE FAUCET e BASKET DRAIN -

ALL DIMENSIONS ARE TYPICAL
TOL. 2 A" 5. DIMENSIONS -,
LENGTH IS WIDTH IS . .

- ._Lm ‘ .
=3 . LLEFTTORIGHT FRONT T0 BACK : o
R Overall OGS '
Dimension Shlppmg
LxW [Dimensions | Weight

Di-1-208 | 20 x 18 22% x 20% {

Di-1-2012 | 20 x 18 x 12 - 2% x 204 - . -
DI-2-10 -] 10 x 14 ' 24% x 9% [ ;
DI-2-208 | 20 x 8 1] 45% X 20% ;_

DI-2-2012 1720 x 18 x 12 ] @ 20 |04

DI-35107. | 10 x 14 x 10 | 30% x 18% | 6% x 1 X

<3-1612 | 8 <20 x 12| 56w x 26,1 | S5 x 2%
Culouls have 1%"
radius comers

3 COMP. SINKS ' et s :
SUPPLIED W/2 FAUCETS SUPPLIED WITH #K-50 FAUCET

K-52—Deckype i . i (o W K-50Deck Type .

Goosonsck Type Faucet 8” Swivel Spout—_" '
4' O c. : 4" 0.c. (standard) -
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GAS RESTAURANT RANGES

Model: 36L With Standard Oven

36LC With Convection Oven

Design Certified by the American Gas Association
Listed by the. Natlonal Sanitation Foundation

SPECIFICATIONS

Gas restaurant range with six 20,000 BTU/hr. open burners, with
oven below. To be Mode! (36L) (36LC), manufactured by Vulcan-
Hart. Top to have six removabie level top cast iron grates. Total
top BTU/hr. input 120,000. Provide with black finish oven door,
sides and 6" adjustable legs. To have stainless sieel riser, plate
shelf, control panel and full width stainless steel panel under
oven door. Provide lift off anti-clog apen burner heads and full
width puli out crumb drawer. With pressure regulator. Oven door
to be spring balanced. To have aulomalic lighting with oven and
pilot gas to shut off in case of pilot outage. Gas supply fo be
(natural) (propane). Exterior dimensions: 36"W x 29%"D x 58"H.

(Specify one of the following ovens)

[0 Conventional Oven:

To have & conventional oven base with porcelain on steal door
lining, rack supports and deck. Provide with one oven rack and
wo rack pasitions. To have 35,000 BTU/hr. burner. Thermostat
o be adjustable from 150°F to 500°F. Interior dimensions:
26V4"W x 221"D x 14%4"H.

{Continued on back)

STANDARD FEATURES

s Six 20,000 BTU/hr. open burners. Pilot for every burner

m Level cast iron burner grates for easy sliding of pots and par
across full open top width

Each open top removable grate section is casl in one piec
with the burnar spiliover bowl. Grate size 12" x 12"

Full width pull out crumb tray under the burners

Lift off anti clog open burner heads

Door is spring balanced

Black finish door and side panels

Stainless steel riser and plate shelf

Stainless stesl front top ledge

Cool to the touch control knobs

Full width $/S panel behind controls

Full width §/5 flip down panel under oven door

Sculptured door design

6" adjustable legs, with black finish, shipped attached
Pressure regutator

Oven walls, top and door are insulated

Ideal for 9, 12, or 16 quarl stock pots

One year limited parts and labor warranty

OPTIONS AT EXTRA COST
o Stainlegs steel door panel

pDoo

o Second year extended limited parts and labor warranty
TOP OPTIONS AT EXTRA COST

a Even Heat Hot Top Sections

» 20,000 BTU/hr. input per section

« 12" x 24" cast iron top sections

» Substitute for open lop burner 12" sections, specify location(:
Corrugated heat absorbing ribs on under side of casting
Use for larger stock pols
Note: “C" modals must have at least one open burner gectic
next to the small panel holding the thermostat and the on/C -
switch. Ly

m Griddle Tops
+ Choice of 12", 24" or 36" wide griddle with manual infinii ;

controls every 12". Substitute for 12" open top section(s)

« Griddle burners, 15,000 BTU/hr. every 12”

« Griddles are supplied on the right

« 1%"h spltashers on sides and back

- Griddie is open along the bottom edge of tha right sic
splasher tor side grease scraping into grease drawer und
griddie top )

s Griddle Top Options at Extra Cost
. Thermoslats every 12* of griddle width
« “C" models can use one 12" griddle or one 24" griddle

ViILCAN-HART CORPORATION, P.O. BOX 696,

AHLINTE FAY N0 AN0-333-1808

ORDER FAX NO.: (502) 778-8510

LOUISVILLE, KY 40201, TEL. (502) 778-2791

F-31820 (85.;




GAS RESTAURANT RANGES

Model: 36L With Standard Oven

36LC With Qonvection Oven

ovide live rack positions and three

a 32,000 BTU/hr
20/60/1 blower motor and 7 foot

oven racks. Provi
power cord
Interior ensions: 26%"W x 19."D x

A.G.A. Design Certified and N.S.F. Listed.
SPECIFY TYPE OF GAS AND FINISH WHEN ORDERING

IMPORTANT

1. A pressure regulator sized for this unit is included. Natural
gas 3.7° W.C., Propane gas 10" W.C.

An adequate ventilation syslem is required for Commercial
Coocking Equipment. Information may be obtained by writing
to the National Fire Prolection Association, Batterymarch
Park, Quincy, MA 02269. When wriling refer to NFPA No. 86.
These units are manufactured for installation in accordance
with ANSZ223.1a (latest edition), National Fuel Gas Code.
Copies may be obtained from American Gas Association,
1515 Wilson Bivd., Arlington, VA 22208,

NOTE: This appliance must be installed with a six inch clearance
at both sides and the rear adjacent to combustible construction.

Not intended for domestic household instaliation.

2.

*. 150
IreT ms

ConECT {OM g —

—r A i W N AP ow otk W
1. 230

II'YF.
12,000  y——

l i3

. QD 3 . . 000 -
4.000 l?r'g.oo - li‘".

1. 000

STANDARD OVEN FEATURES

Conventional Oven
eneral purpose single pan baking and roasting oven

. 35 000 8TU/hr. input
« Door liner, rack supports and deck are porcelain on steel.
+ Sides and rear are aluminized steel
» Two oven rack supporis
« One nickel plated rack furnished as standard
+ Tharrmostat range is 150°F to 500°F (60° to 260°C)
« Interior dimensions: 26%"W x 22"D x 14%"H
» Gas supply shuts off to oven burner and pilot on pilot outage
[0 Snorkel™ Convection Oven (“C" Madels)

orced air convection system
>duces cooking times and temperatures. Oven heal is recir-

» Thefmostat range 200°F to 500°F (93° to"8§0°C)
tarior dimensions: 26v4"™W x 194D x 13W"F
- Gas supply shuts off to oven burner and pilot on pilotdutage

ACCESSORIES

O Four stainless steel legs

O Four casters, two locking (not_available on models with op-
tional elevated broiler)

o Oven racks. (Quantity )

D Shut off valve 3% N.P.T.
O Flexible hose and quick disconnect, %"N.P.T.O0 4ft.[] 5.

1. 500
13125

SHORKEL OVEN CAYITY DimENSI0NS
USABLE WIDTH (MO $HOuN) 2&- 250

FI!-WD“

USARBLE DEPTH 1« F. 500
USAELE WMELGNT 13,135

o
}
!
4

S000=" ;. poom
HOCOMAX,

NOTE: in line with its po"
and specifications witht .. . ...:e.

> continuously improve its products, Vulcan-Hart Corporation reserves the right to change materials

- .
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" Slim Modular
Contour Cuber

CME50 shown on HTBS500

UNIQUE CUBE DESIGN

- Curved surfaces avoid bridging, otler
maximum liquid displacement, provide
non-splash pouring. One cube that's perfect
for bars, full service restaurants or last lood
operations.

VOLUME PRODUCTION — LOWER
OPERATING COSTS

« Up 1o 630 lbs. of ice in 24 hours.
« Over 1,200 Ibs. of ice daily in a space only 30"
wide . . . stacking two units.

PROVEN DESIGN CONCEPT

+ No moving parts in icemaking section.

« Field testad, proven reliability.

» Cubes are made on both sides of the
evaparator plate.

EASY TO SERVICE
« Convenient front service for cleaning, maintenar
and adjustments.

.+ All electrical and plumbing hook-ups are external o. '

rear panel.

THE CONTOUR CUBE SHAPE ~ HANDLING E+
+ No splashing, pour by hand or gun without spills
+ Highest possible displacement —nestling characte.

tics of Contour Cubes™ compietely fill the glass.
+ Self-leveling cubes make maximum use of

storage area.

QUALITY ASSURANCE

Start-up of every CM Contour Cuber'™ is conduct::..
belore shipping, 1o insure that all mechanical syster: .

perform properly.

WARRANTY — SATISFACTION
See Dealer for details of Limited Warranty.

+ 24 Month Factory Labor coverage.
+ 24 Months on all parts.
» 5 Years on Compressor and Evaporator.
. Qiractow of Certilied Service Dealers.
/

ENERGY EFFICIENT
EVAPORATOR DESIGN

One set ol freezing coils produces individual
cubes on both sides of the evaporator plate.
Cuts energy costs. Cubes harvest by gravily
withoul moving parts.

SLIM 30" WIDTH

Small cabinet size allows instailation in ma.
tight spaces whare other units cannot fil.
Saves space yel provides high production an..
convenient storage. ideal for existing machir,-
replacemantor for new layoul where space is
Scarce.
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iy . These products qualify for the following listin
INSTALLATION NOTE: AHow & ° B
minimum space atsides and back LA
tor ventilation and ulillty Mﬂé
connactions. C INCHES
SPECIFICATIONS
(Height - w/o Lege) ice Prod. RTH Min,
_ Cap. . No. | Circuit | Max.
Model Dar:lenalom Bin 24 Hrs. Cube Cond, Baslc Comp. of Ampa- | Fuse | Ship. Wi.
Numbaer W xD' x H Cap. - Slze 1 Finish Electrical H.P. Wires | clty t | Size | lbs/kg.
CME50 SLIM MODULAR CONTOUR CUBER
CMBES0AE-32E 30 x 24 x 27 —_ 630 1bs. | Coniour Air ES 208-230/60/1 1.0 2 19.8 30 2227101
CMBE50WE-32E 30 x 24 x 27 - 586 Ibs. | Contour Water ES 208-230/60/1 1.0 2 18.6 30 222104
CMBS0AE-JE 30 x 24 x 27 - 630 Ibs. | Comour Alr ES 208-230/60/3 1% 3 9.2 15 2221101
CME50WE-3E 30 x 24 x 27 — 586 Ibs. | Contour Water ES 208-230/60/3 1% 3 8.5 15 222/101
HT8500 AND BH550 MODULAR BINS
HT8500 30 x e x A 500 Ibs, - - - HTB - - - - - 140/64
BH550E 30 x Nva x 44 550 ibs. —_ - - ES -_— - _ -_ — 158/72
BH5505 30 x 31va x 44 550 Ibs. — - -_ 55 - _ -_ - — 158472
BHB00 MODULAR BIN - Use with CM650 MODULAR CUBER
BHBO0AE 42 x v x 44 800 — - -— ES -— — — -_— -_— 186484
BHB00AS 42 x Ave x 44 800 _ -_— - 55 - -_ _— —_ — 186/84
KBT13 Lse with One — - - - -
8in Top 42x24x 1w CMB50 or Two Stacked §S 100/45
BH1000 MODULAR BIN - Use with CM650 MODULAR CUBER
BH1000AE 52 x vl x 44 1000 —_ - - ES - - - — - 219/99
BH1000AS 52 x 1va x 44 1000 - - - 58 - - - - — | 2307104
KBTEEB Use with One
Bin Top 52 x 24 x 1vh or Two Stacked 1 - - - - — 100745
mel finish. (§5) Stainless Steel Exterior with polyethylene liner. (HTB) tinear high

t Use 1his value to determine minim

*ICE MAKING CAPACITY:

Typical production in Ibs./kgs. of ice

CM650A AIR-COOLED

color.

** (ES) Sandaiwood, Leathargrain embossed sleel with high gloss baked ena
dansity palyathylene, Sandalwood

Electric Code Standards.

um wire size as per National

per 24 hours.
CME50W WATER-COOLED

IMPORTANT OPERATING REQUIREMENTS
Machine requires voltage indicated on rating name plate.
Failures gaused by improper voitage are not considered

factory defects.

WATER TEMPERATURE WATER TEMPERATURE -
£ P v € A Scotsman products are not designed tor outdoor instal-
'm Fe | s0° | 70° | 90° F* | 50 | 70* | 80° Jations nor for installation where air temperatures fzii
g ce | |21°]32° &’ ce | 10° | 21%:1.32° below 50° F, or exceed 100* F; nor where waler temper-
= 3 atures fall below 40° F, or exceed 100° F. Extended periods
|_ »
< ;?: ggg g;g gig I:s. % ;02 ggg 545 483 Ibs. of operation at temperatures exceeding these limitations
& . 9 x| 24% kg constitutes misuse under the terms of Scotsman Manu-
% ao° | 530 | 502 | 451 | 1bs. % 90" | 564 | 535 | 462 | lbs. facturer's Limited Warranty, resulting in a loss of warranty
o 32 | 240 | 227 | 206 | kg ’ E 32° | 255 | 242 {:208 | kg. coverage-
> - T
% 100° | 447 | 419 | 396 | lbs. % 100° | 548 | 525 | 449 ] Ibs. ag:ilriﬁ:‘stgﬂsm
38° | 203 | 190 | 178 ] kg. 38* | 248 | 238 1t kg. )
9 — g REMOTE
A ramote air-cooled condenser version of this machingis

provemen
modular and self-storing cubers, flakers,

SCOTSMAN.

ce panels. Nol factory installed.
is at any time. Spacifications and

Capacities are average test capacities and variances of +5% are normal.
OPTIONAL STAINLESS STEEL PANEL KIT
SPKCMD-1 contains top, front, 2end and 2 servi

_ We resarve the right to make product im
systems inctude a full lina of ice shapas,

available. Raler to spec sheet for CMG50R. -

design are subject fo change without notice. Scotsman ice
drink dispensars, bins and accessories.

775 CGRFPORATE WOOD

S PARKWAY - VERNON HILLS, IL 60061 « {708) 215-4550

TELEX E#* ¥LINK 62922027

La ¥ ITOA) A13-9844

Printed in U.S.A.
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The ‘SPEC-SINK’ unit. . The ‘BASIC’ unit. The ‘ECONOMICAL' unit.

The yardstick of the Satisfies function vs. price. When price is the only
Industry. . consideration. -

: The ‘ABUSIVE’ unit. The ‘REMOTE’ unit.
Will conform to the SKIRT DESIGN will satisfy Designed to conform

The ‘ULTIMATE’ unit.

with the most demanding

NEW DEMANDING that extra reinforcement !
of sanitation requirements.

requirements of the requirement.
enginesred installation.

-.
ﬁ‘

WITH YOURHELP. . ... . & - cic
rue B v QDI I‘IF IED SINK IN THE INDUSTRY!
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COPPER
SOLDER
NIPPLE
FAUCET SKIRT
INSTALLATION INSTALLATION BOWL SiZE: 10 x 14
) Ui U ) @i ry OODlional # : DE
' A D WY I, A SPECIFICATIONS:
- /87 /870 /8// MATERIAL: MEGHANICAL: (as it applies}
3 + Hoavy gauge slainless steal “300" .« Supply Is ¥ "IPS hot & colq
series - » Splash-mounted awivel faucet with 4~
Base Configuration XX [x|x/X]X 7-PS-70 | \wall mounting bracket Is stainiess aupply centers and furnished with
Faucet, Gooseneck X|X] K122 stesl and of offeat design . - sarator ' -
Fauce!, Splash XX XX x| K-59 » All fittings brass, ondlcnl plated unless St?’inlau stael waste :n;aln is 1¥2°IPS
otherwlge indicat and taver operated and includes a tailt-
Drain, Baske! Type X X]X]X] K8 CONSTRUCTION: ;- Inoverllow with a plastic overflow tube
Draln, Lever wiOvertiow X ) 4 x| x-28 All Holl-Arc Wi ld;d . _ & apring clamps
Ptra “x x[xT [x[wzr |7 A retie ™ « RTrap ls 1%°IPS .
P
« Welded areas blended to maich ad- Sink bowl I8 107X 147X 5%
Knee Valve X| 7P$-32 | jacent surfaces and 1o a satin finish
Padestal Base wiPedal Valve X[ x| 7.P533 |+ Die formed V-adge with & ¥8” n drip '
Skin X x] 7ps31 | oommh t of stal l ieel iu used
+ One aheet of stalnless sieel is usad.
Soap Dispanser X| X] 7PS12 | There are no welded seams cthar than
Soap and Paper Dispenser X|X X[ 7-P5-34 comars. "~ . Tny
Wrist Handles X| K316LU]* All dimensions are TYR - .

A O CE
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The Hatco 3CS sanitizing sink heater makes
manual warewashing faster and more convenient.
it maintains a continuous supply of sanitizing rinse
water without taking up valuable sink space.
Designed to fit under the sink, the 3CS is perfect
for 3 or 4 compartment sinks, pot and pan sinks
and bar sinks.

The 3CS features a unique dual reservoir
system. One reservoir contains the heating
element and should always be filled with water.
The other reservoir traps and collects soil carried
from other sink compartments. This reservoir is
easily emptied after each use by a
convenient drain.

Every Hatco 3CS is equipped with an ECO
{Energy Cut-Off} wired into the electrical circuil,
This built-in protection "breaks” the power to the
elements it the temperature of the water goes
above the normal thermostat setting.

All modeis include stainiess steel front, silver
gray hammertone body and convenient side
drain. A toggle switch activates the heater and a
green light indicates when power is on. An
optional amber light or temperature monitor

‘indicates when water reaches the sanitizing

temperature. The 3CS is shipped ready to instail
with all gaskets and fittings.

SIZING INFORMATION

3CS sink heaters are sized based on 140°F.
supply water with a 30 minute pre-heat period to
reach the sanitizing temperature.

IMPOHTANT; When ordering. specify: Model Number,
Wattage, Voltage, Phase and Accessories.
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ITEM #51

ACCESSORIES

m All Stainless Steel Body and Base

® Rinse Temperature Indicating Gauge
@ Rinse Temperature Light

SPECIFICATIONS
Model KW’ Phase Sink Size Ship. Wi.
3CcS-3 3kw 1 15" Square or less | 24 Ibs.
CS-4 4.5kw 1 16"-18" Square 24 ibs.
3CS-6 Bhw 1or3%| 20"-24" Square 26 Ibs.
3CS-2 Okw 1 or 3% | Over 24" Square 26 Ibs.
Balanced 3-phase available, consult factory. 30 |bs.

W Open dalta on 3 phase standard construction (Requiras larger supply
wires & circuit breaker than balanced 3 phase).

*VOLTAGE
All models available in 208 or 240 voits, 50/60 cycle.
480 volts available.
SIDE VIEW AEAR VIEW
|o-— €
fe-— B ——tle——C ——w|= D » _j___ fu-
%" \
:#‘ . X* hose .
s 2 |w-conpuiTly cennectian
- K.O. 10 drain
r (TeW
a S
— L
Model A B [ D E F
1 or 3 phase 164" | 5%* | aw” | 25" | 6%" | 3x"
Balanced 3 phase {17%" | 4%" | 8y" | 4" 8" 4"

PLUMBING

Standard stai
into the third
soldered, yet

niess steel plumbing fittings are mounted
compartment sink. These fittings may be
the heater may be detached by opening the

unions between the bottom of the sink and the heater
without disturbing the inlet and outlet fittings. Two 2"
diameter holes required in sink. A full sized template is

supplied to lo

cate fitting holes.

ELECTRICAL

Model 3CS is

rated at 3kw, 4.5kw, 6kw or 9kw, either

208, 240 or 480 volts. For special voltages

consult factory.

L




STAINLESS STEEL

' SERVICE and MOP SI'NKS :

Stainless Steel is Superior in Cleanability when

Remember! compared to cast-iron, concrete, plastics
and other coated composites.

ITEM #57

THE INSTITUTIONAL LOOK

o FLOOR MOUNTED unit eliminates the need
of lifting heavy containers.

¢ YOUR CHOICE! of 3 installation options,
left corner...center...right corner, stainless
steel apron on 3 sides assures this adaptability .

» Deep Drawn seamless sink bowl with
liberal radius assures easy maintenance.

e NO DRIP, die formed “V-edge”

PRICE vs. FUNCTION % o

DWPmen conventlonal style seamless s
g3 Sink unit featurmg 3 qa AR

N *+ NO DRIP, die formed 'V-ﬂdﬂﬂ
e STAINLESS Steel Legs

"\ e LARGE LIBERAL radius asayres
' easy maintenance :T‘

" 760 SUMMA AVE., WESTBURY, Lt K. 1560-5070 8
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SPECIFICATIONS.

D0 1)

9.0P-28 28 20 25 4 3

9-0P-20 - 20 16 21 | 25

N

Waelded areas blended 1o match
adjaceni surfaces and 10 a satin
finish.

Sink bowl is seamless and of !
deep drawn design.

“v-edge” is die formed and of

no drip design.

*v-gdge” furnished on 3 sides

wilh lile edge furnishad on rear.

s :
’/ All Heli-arc waided
0P \, 4-0P-1
8 oPp-16 SPECIFICATIONS '-5 & IFICATlONS P-18
b..——-—zs-—-—-c[ HECHAN'CAL HECHA IC Al it
s Supply is vo” hot & wld . ¢ Supply v'. not & coks - |
* Faucel heleson 87, 4 . ¢ Faucel h 8" —
centers - . -
* Wasle drain: 1% ip . G it THs
baske! lype and 18 1)), DBkl lype and |
* Faycets are not '“d"'ﬂ'ﬁ . IFn:l.ll:glos are nol inch b
{a0® acCesL0Mial) o - (888 ACCABECIINS) iRs
MATERIAL: 'y
Hcavy Qauge plainiess " MATERIAL: . _..l_
1._ sleal * Helvy gauge slainiess .
. * * Legs are slainless |tqi
e Lubing . L-gu are slainioss steel -*’*.'r“_
e o « Lag adjusimenl is 1* 'llh Lubing T
. malal bullel leel . LaP ullm.nl i1 wnh 4
ddisatililenlod = ikt CONSTRUCTION: ETe o | : A, T
frs Boud *  All heli-arc welded --* - :
e, | covscron, o N
malch adjacent surlaces .« Waided areas Qrnded 10 Do v »
» and 10 a salin tinish \ch adia surtaces |- ’-
+ Sink powl is saamieny - T Aar i 15
and of doop drawn _ angd L “"7 )
aesign. - O ~
o Entife unil is seaminss - - ™
¢ “V-adge” is die formeg h —Ttae

and ol no-arip design.i+™

Mop Hanger
24* long x 3* wida. 18 Ga.
300 stainless steel attached

SORIES *

K-244

ST

Hose and Hanger
30" long Hiexibia, heavy duty
rubber hose.

recommanaded for
4-0P-18 and 8-OP-16
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(This is not the complete code)

Submit two (2) sets of plans and include plot plan indicating location oI building
or structure on property. Plans shall include elevat*ors, cross sections, heating
and electrical layouts and energy package.

kesidential foundation footings must be 8 inches uhmc} 4 inches wider cn each side
than foundation wells and contain three 3/8 inch rods or twe % irch rodz set on
bridges ané wired in place. TFooting must be & inches thick anc set below the frost
line (minimum 32 inches from finished grade to bottom of footing), Ls2lly column
footings or pier footings to be minimum 24 inches sguare by 12 Inches thick with
3/8 inch rods crossed each direction £ inches apart. Chimney and fireplace footings
must be 6 inches wider than base of. chimney or fireplace by 12 inches thick with
3/8 inch roés crossed every § inches, Footings for &ll other commercizl nuilding
or structures or multiple housing shall be as designed by & licenseé zrcrnitect or
professional engineer and so certified to the building officisl that seid footings
ané foundation have been designed for the building or structure to be lccated or
bos*tioned on & particular lot or location as shown on the plet plan ané for those
particulzr soil conditions existing at that location.

Foundetion ~ minimum & inches - 12 inches to take stone or brick veneer. Tops of
all foundations and piers to be solidly filled and including top course cof 12 inch
blockwork to take brick veneer or stone, Walls with.basements must use 19 inch o
better in blocks.

Foundation Bolts ~ Starting 12 inches from each corner and & feet on center there-
after, Mipimum of twe at island walls and two &t ¢neter post of garage doors,

Cellar and Craw)l Space Foundation Walls - Plastered and tarred on the exterior from
grade to top cove of foeoting,

Height Cellar and Crawl Space Foundations - 10% blocks cellars and 3% block crawl
spaces. 4 inch solid bearing under ends of girders, Crawl space is 30 inches,

Sills - 2" X 6" pressure treated (wolmanized).

Qutside exterioflperimeter.foundation sills and interior sills that will rest on
concrete floor slab shall be pressure treated (wolmanized),

Guide to Girdex Sizes and Spans betwezn Columns or Piers: N
l-Story House Douglas Fir Framing Span Hem Fir Preaming
24' deep house--=-~~~3 - 2" x 8'grrmemem—emenuan 8' - 1l'--em—e- ' - 7" Span
24' deep housewm=w===3 - 2" x10's-=-~--w-- ===~=l0 - 4N 8' - 5" Span ,
24' deep house----=-3 - 2" xX12'§~mreemwcmmanenc]?! = PMeeeeeo 10' - 3" Span
- 26' deep housg~=====3 ~ 2" x 8'gew=—weceaaa weme 7' = 9laicwme B - 4" Span
26' deep house---~==3 = 2" %10's===~-rwwcwon = 9! =11V - &' - 1' Span
26' deep house——=~w=3 = 2" x12'g===c-cc-cmmmen 12" = 1l'Mecmmeee 9' -10" Span
28' Béep house--—=-- 3~ 2" X B'lgmmmemom e == 7' = BVemencow 6' - 2" Span
28' deep house------3 - 2" X1l0'g-=-v-errewmono- ' - BMmmmm——— 7' -10" Span
28' ‘deep house--=+~==3 - 2" X12'§===wem—mememun 11" = 7V emman 9' - 8" Span

24’ deep house------ 3 - 2" x 8's—---mmm ——————— 4' - Memmmem 3" - 7" Span
24" deep house=~====3 = 2" X10'S===---mocm=—=- 7' = B"—mw-w=- 4' -11" Span
24' deep house---===3 - 2" X12'§=-=m-w=- b A A &' - 0" Span
26' deep house-r--==3.= 2" X 8'§===rmmem—=————- L 3' - 3" span
26' deep house-=====3 - 2" X10'gwewemmmmovmaus 5' = BMenome- 4' ~ 7" Span
26" deep house-==-==3 = 2" x12'§--=-cmmcomemen 6' = B"--mmmm 5' - 6" Span
28' deep house--=--- 3-2" x B'g-rmmem= R el M AT 3' - 0" Span
28' deep house-==--- 3« 2" X10'g=rmrmemmem - 5' = 1%----ne 4' - 3" Span
28' deep house~===~- 3 - 2" Rilgmmmmmn e 6' = 2Vweoeee §' - 2" Spen
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Douglas Fir  Hem Fir " Douglas FPir Hem Fir
Size Floor Beams Floor Beams ~Ceiling Beams Ceiling Beams  Spacing

2x6 - - 18! 15" - &" 16" Q.C.
2x8 14 13' ' " 1g! 15! 16" 0O.C,
2 x10 le' -.8" 15" - g" - - 16" 0.,C,
2 %10 15! - 3" 14" - 3" 1s' - OV 18' - o" 1e" 0.C,
2 x12 19" - O 1g8' - O" 22" - Q" 21! - Q" 16" 0.C.
Rafters - Cleaf Span from Plate to Ridge

2" x 6" - 16" 0.C, - 14' span or length - Douglas Fir

2" x g* - 18" 0.C. - 18' span or length - Douglas Fir

2" x10* - 16" 0,C. - 19" - 7' Span or length - Douglas Fir
2% x 6% ~ 16" 0,C. = 11' - 3 span or length - Hem Fir

0.C
2" x g" - 16" 0,C, - 15' - 0" span or length - Hem Fir
2" xig" - 16" 0,C. - 18' - 9" span or length - Hem Fir

Bridging - 1" x 3" - 2 nails each end or solid size of joist,

Framing - 16" O, C.

Roof Trusses - 24" 0. C. Must be designed by architect or professional engineer
with.seal on plans. Sheathing on trusses to be ¥ inch plyscore. '

Sub-flooring - 1 x 6 Roofers or 5/8" T.G. plyscord Testing Agency Stamped.
Sidevall Sheathing =~ 1 x.6 Roofers or 3/8" plyscord Testing Agency Stamped,
Roof Sheathing - 1 x.6 Roofers or 3/8" plyscord Testing Agency Stamped,

Underlayment - Sanded and plugged plyscord underlayment minimum thickness %" and
nailed. with annular ringed nails with 15 1lb. felt between underlayment and sub-
floering. Particle board not permitted in bathrooms and kitchens.

Buitding Paper -Must be installed between all strip-flooring and sub-flooring,
insalled between underlayment' and sub-flooring, between exterior sidewall

fimsh material and sidewall sheathing and between roof shingles and roof sheathing,
Must . be properly downlapped. Minimum paper 15 1lb, felt.

Al

cheetrock or Wallboard .~ Minimum thickness walls 3/8" and minimum thickness ceilings
k" thick, . Water resistant sheetrock over bathtubs and at showers. Other types of

skeetrock and thickness as.required. Minimum thickness 4" fire rated at all garages.
Tiree coats finish reguired and properly sanded.

Bl exposed edges of plyscord at roof must be protected.

.ni materials must be installed in accordance with manufacturers directions.

ill wall panellng less than 3/8" thick must be backed up wlth minimum 3/8” sheetrock
All exterior stoops with three or more risers must bave hand rails on both sides.
Minimum depth outside stair treads 9", Maximum riser heights 8k'", ALl risers must

be equal in height. Flashing shall be installed between masonry slabs and wood siding.
Chimneys shall be flashed and counterflashed with top edge of counterflashing let

into reglet (groove). No surface nailing of flashing permitted. Flashings to be
installed by an experienced tradesman,

All framework shall be square, level, plumb and true.

Crawl spaces must be vented,

‘Page 2 . ;




