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ITEM

NO. QTY. DESCRIPTION MANUFACTURER MODEL REMARKS

01 1 WALK-IN COOLER AMERICAN PANEL

02 1 EVAPORATOR COIL, WALK-IN COOLER AMERICAN PANEL

03 1 CONDENSING UNIT, WALK-IN COOLER AMERICAN PANEL

04 4 WIRE SHELVING, 4-TIERS, 63"H POSTS METRO PR2460NK3

05 3 WIRE SHELVING, 4-TIERS, 63"H POSTS METRO PR2448NK3

06 8 WIRE SHELVING, 5-TIERS, 74"H POSTS METRO PR2460NK3

07 2 WIRE SHELVING, 5-TIERS, 74"H POSTS METRO PR2454NK3

08 2 WIRE SHELVING, 5-TIERS, 74"H POSTS METRO PR2436NK3

09 2 WIRE SHELVING, 5-TIERS, 74"H POSTS METRO PR2442NK3

10 1 WIRE SHELVING, 5-TIERS, 74"H POSTS METRO PR2454NK3

11 1 MOP SINK CABINET EAGLE GROUP/METAL MASTERS F1916-VSCS-DL

12 1 HAND SINK, WALL MOUNT EAGLE GROUP/METAL MASTERS HSA-10-FAW

13 1 TRASH CAN, SLIM RUBBERMAID FG354060GRAY

14 2 HOT/HOLDING CABINET, UNDERCOUNTER ALTO-SHAAM 1000-UP

15 1 REFRIGERATOR, REACH-IN CONTINENTAL REFRIGERATOR 2RNSS

16 1 FREEZER, REACH-IN CONTINENTAL REFRIGERATOR 2FNSS

17 1 3-COMPARTMENT SINK EAGLE GROUP/METAL MASTERS 314-16-3-24

18 2 POT RACK, WALL MOUNT EAGLE GROUP/METAL MASTERS WM36PR

19 1 ICE BIN HOSHIZAKI B-500SF

20 1 ICE MAKER HOSHIZAKI KM-901MAJ

20F 1 ICE MAKER, WATER FILTER EVERPURE EV9328-91

21 2 WORK TABLE, MOBILE EAGLE GROUP/METAL MASTERS T3684SE

22 1 MICROWAVE OVEN PANASONIC NE-17523

23 7 TRAY CART, STAINLESS ALADDIN TEMP-RITE SC16S-525D

24 9 RETRIEVAL CART, STAINLESS ALADDIN TEMP-RITE RS1615205
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REFRIGERATION LINES FROM EVAPORATOR COIL TO REMOTE
CONDENSING UNIT - WALK-IN FREEZER ONLY SHALL HAVE DEFROST

CONTROL WIRES RUN WITH REFRIGERATION LINES IF REQUIRED

AIR

FLOW

AIR

FLOW

NEMA 5-20R MOUNTED TO EVAPORATOR
COIL FOR CONDENSATE LINE HEAT TRACING

TAPE IN WALK-IN FREEZER ONLY

EVAPORATOR COIL

WRAP CONDENSATE LINE IN WALK-IN
FREEZER ONLY WITH HEAT TRACING TAPE

AND INSULATE WITH FOAM PIPE INSULATION

COPPER UNION

PITCH CONDENSATE LINES AT
1/2" PER FOOT

COPPER CONDENSATE LINES TO
FLOOR RECEPTOR

SEAL ALL PENETRATIONS IN WALK-IN PANEL
WITH EXPANDABLE FOAM URETHANE INSULATION

SEAL ALL PENETRATIONS IN WALK-IN PANEL
WITH EXPANDABLE FOAM URETHANE INSULATION

FLOOR RECEPTOR PER LOCAL
CODE

TYPICAL WALK-IN COOLER/FREEZER CONDENSATE LINE DETAIL

12"

"P" TRAP

4
5_
8
"4

5_
8
"

EXISTING
FLOOR

WALL
PANEL

1/4" LEVELING
SAND

2" MANDATORY
BACKFILL REQUIRED

(BY OTHERS)

INITIAL HERE ____
TO
VERIFY TILE, GROUT,
MASTIC THICKNESS &
PIT DEPTH

TILE/GROUT/MASTIC
5/8" TOTAL THICKNESS
(BY OTHERS)

1/4" LEVELING
SANDEXISTING

FLOOR

THRESHOLD

DOOR

SWEEP

FLOOR
PANEL

2" MANDATORY
BACKFILL REQUIRED

(BY OTHERS)

TILE/GROUT/MASTIC
5/8" TOTAL THICKNESS
(BY OTHERS)

3/4" MARINE
PLYWOOD UNDERLAYMENT

FLOOR
PANEL

3/4" MARINE
PLYWOOD UNDERLAYMENT

*

*

*

T

S

A

S

L

T

S

T

S

A

S

L

J

J

J

J

J

J

JUNCTION BOX ABOVE -
BRANCH TO LIGHT FIXTURES,

VIEWPORT AND DOOR HEATER

TEMPERATURE ALARM

EVAPORATOR

VAPOR PROOF
LIGHT FIXTURE

EXTEND CONDUIT
TO LIGHTS AS REQUIRED.

SEE PLAN FOR QUANTITY.

VIEWPORT &
DOOR HEATER

CABLE

COOLER

JUNCTION BOX ABOVE -
BRANCH TO EVAPORATOR HIGH-TEMP

ALARM WHEN

SPECIFIED

FREEZER

EVAPORATOR, TERMINAL BLOCK, ROOM THERMOSTAT, LIQUID LINE
SOLENOID AND ELECTRICAL PANEL AT REMOTE CONDENSING UNIT

SUPPLIED AS PART OF THE REFRIGERATION SYSTEM.  ELECTRICAL

TRADE TO FURNISH AND INSTALL CONDUIT, J-BOXES AND WIRING

BETWEEN WALK-IN UNIT AND COMPRESSOR RACK.

JUNCTION BOX

THERMOSTAT

LIQUID LINE SOLENOID

EYS & NIPPLE FOR CEILING
PENETRATION TO SPLICE BOX

HEATED VACUUM VENT

INTERIOR\EXTERIOR
LIGHT SWITCH

JUNCTION BOX ABOVE -
BRANCH TO CONDENSATE

LINE HEAT TRACING TAPE

SUPPLIED BT THE

ELECTRICAL TRADE

VAPOR PROOF
LIGHT FIXTURE

EXTEND CONDUIT
TO LIGHTS AS REQUIRED.

SEE PLAN FOR QUANTITY.

VIEWPORT &
DOOR HEATER

CABLE

JUNCTION BOX ABOVE -
BRANCH TO EVAPORATOR

HIGH-TEMP
ALARM WHEN

SPECIFIED

INTERIOR\EXTERIOR
LIGHT SWITCH

JUNCTION BOX ABOVE -
BRANCH TO LIGHT FIXTURES,

VIEWPORT AND DOOR HEATER

TEMPERATURE ALARM

WALK-IN BOX WIRING DIAGRAM

EVAPORATOR

1. LIGHT FIXTURES, SWITCH BOXES, SWITCHES,

AND SPLICE

BOXES ARE FURNISHED LOOSE. ELECTRICAL

TRADE TO INSTALL ALL ITEMS FURNISHED LOOSE

INCLUDING ALL INTERCONNECTING CONDUIT AND

WIRING.

2. EVAPORATORS ARE FURNISHED AND INSTALLED

COMPLETE WITH ROOM THERMOSTAT, LIQUID LINE

SOLENOID AND DISCONNECT SWITCH.  ELECTRICAL

TRADE TO PROVIDE

INTERCONNECTING CONDUIT AND WIRING FROM

BUILDING

SERVICE TO ALL COMPONENTS.

3. ELECTRICAL TRADE TO PROVIDE ALL BUILDING

SERVICES INCLUDING J-BOXES, INTERCONNECTION

CONDUIT AND WIRING FROM BUILDING SERVICE TO

COMPONENTS.

4. EYS FITTING FURNISHED WITH COOLERS AND

FREEZERS.

ELECTRICAL TRADE TO INSTALL, WIRE AND SEAL

BY

ACCEPTED INDUSTRY PRACTICE.

5. FOOD SERVICE EQUIPMENT CONTRACTOR SHALL

PROVIDE ALL HOLES THROUGH INSULATED

PANELS. ALL PENETRATIONS SHALL BE SEALED

AIR TIGHT WITH URETHANE FOAM AND CAULKING.

ALL PENETRATIONS SHALL BE TRIMMED WITH

STAINLESS STEEL ESCUTCHEON PLATES.

6. EVAPORATOR FAN MOTORS FOR

REFRIGERATORS RUN

CONTINUOUSLY.  DO NOT WIRE INTERNALLY WITH

THERMOSTAT.  EVAPORATOR FAN MOTORS FOR

FREEZERS CYCLE WITH FREEZER DEFROST.

7. CONTRACTORS MUST VERIFY AND COORDINATE

ALL DATA WITH MANUFACTURER'S SHOP

DRAWINGS.

* EMT RIGID CONDUIT RUN ABOVE CEILING BY

ELECTRICAL TRADE

KEY PLAN
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FOODSERVICE PLUMBING SCHEDULE

ITEM
NO. [P] QTY.

CW
SIZE

CW
ROUGH-I

N
HEIGHT

HW
SIZE

HW ROUGH-IN
HEIGHT

IDW
SIZE
(B)

DW
SIZE
(B)

DW
ROUGH-IN

HEIGHT DESCRIPTION PLUMBING REMARKS

02 1 3/4" EVAPORATOR COIL, WALK-IN COOLER

11 1 1/2" 3' - 0" 1/2" 3' - 0" 2" MOP SINK CABINET *DRAIN AT FLOOR

12 1 1/2" 1' - 6" 1/2" 1' - 6" 1 1/2" 2' - 0" HAND SINK, WALL MOUNT

17 1 1/2" 1' - 6" 1/2" 1' - 6" 1 1/2" 3-COMPARTMENT SINK

19 1 3/4" ICE BIN

20 1 1/2" 3/4" ICE MAKER *CW FROM FILTER ITEM #20F

20F 1 1/8" 5' - 0" ICE MAKER, WATER FILTER INTERCONNECT TO ICE MAKER ITEM #20

FS 3 4" FLOOR SINK DRAIN AT FLOOR

FOODSERVICE ELECTRICAL SCHEDULE

ITEM NO.
[E] AMPS HP VOLTS PH

ELECTRICAL
CONNECTION TYPE

ROUGH-IN
HEIGHT DESCRIPTION ELEC REMARKS

01 8.0 A 120V 1 DIRECT WALK-IN COOLER CONNECTION DOWN FROM ABOVE

02 1.1 A 208-230V 1 DIRECT EVAPORATOR COIL, WALK-IN COOLER CONNECTION DOWN FROM ABOVE

03 11.5 A 208-230V 3 DIRECT CONDENSING UNIT, WALK-IN COOLER CONNECTION DOWN FROM ABOVE

14 16.0 A 120V 1 NEMA 5-20P 2' - 0" HOT/HOLDING CABINET, UNDERCOUNTER

15 8.1 A 1/3 120V 1 NEMA 5-20P 4' - 0" REFRIGERATOR, REACH-IN

16 9.4 A 1/4 120V 1 NEMA 5-20P 4' - 0" FREEZER, REACH-IN

20 13.0 A 208-230V 1 DIRECT 5' - 6" ICE MAKER

22 17.3 A 120V 1 NEMA 5-20P 0' - 6" MICROWAVE OVEN STUB UP CONNECTION

CV1 20.0 A 120V 1 NEMA 5-20R 2' - 0" CONVENIENCE OUTLET

CV2 20.0 A 120V 1 NEMA 5-20R CONVENIENCE OUTLET (RETRACTABLE RECEPTACLE) CONNECTION DOWN FROM ABOVE; RETRACTABLE RECEPTACLE PROVIDED BY OTHERS
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