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CITY oF CAMPBELL
Community Development Department

July 1, 2019

NOTICE OF ADMINISTRATIVE PLANNED DEVELOPMENT PERMIT

Notice is hereby given that the Planning Division of the Community Development Department of the City
of Campbell has received an application for an Administrative Planned Development Permit for the
following project proposal:

File No.: PLN2019-85

Applicant: Vu Doan

Project Address: 199 E. Campbell Ave

Property Owner: Jeff Warmoth

Zoning District: C-PD (Condominium Planned Development)

General Plan: Central Commercial/Downtown Development Plan
Project Description: e Restaurant with 28 seats in an existing building

e 1,100 square foot tenant space
e Operational Hours: 9:00am-10:30pm
e Business Hours: 11:00am-10:00pm

This project will be decided by the Community Development Director and you have the opportunity to
provide comment prior to the Director’'s decision. The ten-day comment period for this application begins
on July 1, 2019 and ends on July 11, 2019. Any comments regarding this application must be submitted
in writing (including email) to the Planning Division before 5:00 p.m. on July 11, 2019. The Director will
then consider all comments submitted within this time period prior to a decision. No additional notice will
be provided. Please contact the project planner in a timely manner to determine what decision was
reached.

Decisions by the Community Development Director are final in 10 calendar days following the date of
approval, unless an appeal is received in writing at the City of Campbell Community Development
Department, 70 N. First Street, Campbell, prior to the end of the appeal period. A written appeal must be
accompanied with the required $750 appeal filing fee. Plans and architectural drawings may be viewed at
the Planning Division office during normal business hours (8:00 AM — 5:00 PM) and on the City's 'Public
Notices' web page (http://www.cityofcampbell.com/501/Public-Notices) under 'Administrative Decisions'.
Questions or comments regarding this application may be addressed to Naz Pouya, Assistant Planner, in
the Community Development Department, at (408) 866-2144 or by email nazp@cityofcampbell.com.
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Permit

commercial building

Planning File No.: PLN2019-85
Description: Establishment of a restaurant in an existing
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Project Location: 199 E. Campbell Ave
Application Type: Administrative Planned Development
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DATE REVISIO

SCOPE OF WORK

.REMODELING (E) BAKERY / RETAIL TO NEW BREAKTIME TEA WITH NEW EQUIPMENT AND INSTALL

Preactime Tea LEEMODEL NG (2) BaKER

99 E Campoell Ave,
Campoell Ca

£ -l '

TABULATION OCCUPANT LOAD CAL. A
[
INUMBER OF STORE: 2 <DESIGNS
PARKING: EXIOTING RESTRM: 65 S.F.
GREEN BUILDING NOTES: T DESIGN ¢ ENGINEERING
NOTES H/C STALLS: EXISTING ;fggfgg%éﬁ 200 5-;/225-;:2 T e LY rodo,
PN . . . . . : Suite #223
. 5.408. 1.1 Construction waste management plan. Where a local jurisdiction does '
Acces? lbl ||t8 Comp“ance 8,X|6tlng bU| |d lng.s . not have a construction and @\smol%@m wais management or@\i#amcg that is more 2 AREA OF MPROVEMENT: 300 SF KITCHEN + 190 SF SERVICE = 490 SF gggwg;fsg 4%2§Zé L%%ifé T
The existing building required accessibility serving the area stringent, sUomit & construction waste management plan that. TYPE OF CONSTRUCTION: VB (FULL -SPRINKLERED) v : 15 =
. . I ldentifies the construction and demolition waste materials to be diverted from OCCUPANCT: B
of WOI’K are in conformance Wlth the curent CBC ] ]B disposal by efficient usage, recycling, reuse on the project or salvage for future | EXISITNG UNIT / SPACE: 1100 SGFT. TOTAL: 46
use or sale. PREVIOUS USE: BAKERY / RETAIL
2. Indicates if construction and demolition waste materials will be sorted on-site PROPOSED USE OF ALTERED AREA: RESTAURANT No. C 62300
(source-separated) or bulk mixed (single stream). , Exp02/20/2012
IN T IO 3. ldentifies diversion facilities where construction and demolition waste material ‘
144415 UNODAS collected will be taken.
"_'_'_'_'_"_'_ _fs_'“_'_'_ﬁ'_'_'_'_'_'_'_' -4.' Specifies that the amount of ccmgtructi@m waste and demolition materials 3 APNE 279-56-00]
2 o, diverted shall be calculated by weight or volume, but not by both. 2 7ONE: C-PD

2. 5.408.1.2 Waste management company. Utilize a8 waste management company that
can pr@vi@\g verifiable documentation that the percentage of construction and SSIGN PERMIT WILL SE DIFFERENT PERMIT

demolition waste material diverted from the land fill complies with this section.
Note: The owner or contractor shall make the determination if the construction and
demolition waste material will be diverted by a waste management company.
Exceptions to 5.408. 1.1 and 5.408&.1. 2:

| Excavated soil andl landl-clearing debris. GENERAL NOTES
2. Alternate waste reduction methods developed by working with local agencies,
If diversion or recycle facilities capable of compliance with this item do not exist.
3. Demolition waste meeting local ordinance, or calculated in consideration of L
local recycling facilities and markets.

A ]

ALL WORK SHALL COMPLY WITH LATEST APPLICABLE
CODES AND TRADE STANDARDS WHICH GOVERN EACH
PHASE OF WORK, INCLUDING BUT LIMITED TO:

2. 5.410.1 Recycling by occupants. Provide readily accessiole areas that serve 2016 CALIFORNIA BUILDING CODE
the entire building and are identified for the depositing, storage and collection 2016 CALIFORNIA MECHANICAL CODE
of non-hazardous materials for recycling, including (at a minimum) paper, 2016 CALIFORNIA PLUMBING CODE

corrugated cardboard, glass, plastice, organic waste, and metals, or meet a lawfully D ’QECT@Q* 2016 CALIFORNIA ELECTRICAL CODE
enacted local recycling ordinance, if more restrictive. 2016 California Building Energy Efficiency Standards, Title 24, Part &

20l CALIFORNIA TITLE 24 » NFFPA - CURRENT EDITION +
(*) AS AMENDED BY STATE AND LOCAL ORDINANCES CA TITLE 24

. 2. ALL WORK SHALL COMPLY WITH LOCAL ORDINANCES
Building Department AND STATE LAWS,

CITT OF CAMPBELL

2. ALL CONSTRUCTION SHALL CONFORM TO CURRENT TITLE
24, CALIFORNIA ADMINISTRATIVE CODE ACCESSIBILITY
REQUIREMENTS.

4, ALL PUBLIC IMPROVEMENTS SHALL BE MADE IN
ACCORDANCE WITH THE LATEST ADOPTED CITY
STAND ARDS.

5. ALL MECHANICAL, PLUMBING, AND ELECTRICAL
EQUIPHMENT SHALL BE ANCHORED AND SEISMICALLTY

6. DIMENSIONS ON WORKING DRAWINGS GOVERN. DO NOT
TITTLE 24 SCALE DRAWINGS.
VT DESIGN ¢ ENGINEERING  M™iles Hancock. 7. ALL TYPICAL DETAILS SHALL APPLY UNLESS NOTED
5 OTHERWISE. THE DETAILS REFLECT THE DESIGN INTENT
62| TLA;LY ROAD, 26371 Snell ave, ste 2271 FOR TTPICAL CONDITIONS. THE CONTRACTOR SHALL
Suite #2232 San Jose, Ca VERIFT ALL FIELD CONDITIONS AND SHALL INCLUDE, IN

SAN JOSE, CA Tel: 6b0-424-1189 HIS 8COPE, THE COST FOR COMPLETE FINISHED
" - INSTALLATION, INCLUDING ANOMOLIES, OF ALL TRADES.
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8. ALL CONTRACTORS SHALL THOROUGHLY REVIEW

DRAWING INDE X CONTRACT DOCUMENTS AND SITE CONDITIONS PRIOR TO

PROCEEDING WITH WORK. PRIOR TO BIDDING,

A Cover Sheet CONTRACTOR SHALL NOTIEY THE OWNER AND ARCHITECT

OF ANT CONDITIONS WHICH ARE NOT COVERED IN THE

A9 Existing ¢ Proposed Floor Plans CONTRACT DOCUMENTS. DURING CONSTRUCTION,
CONTRACTORS SHALL NOTIET THE OWNER AND SEEK.

p

roject Location
T e 2 22727 27T T 4]
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99 E Campbell Ave, Campbell Ca

COVER SHEET

Preaktime Tea
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> Existing Ceiling Remain CLARIFICATION IF ANY DISCREPANCIES ARE FOUND.
CONTACTRORS SHALL BE RESPONSIBLE FOR REMEDIAL

IDENTIFIED.
9. CONTRACTOR SHALL BE RESFPONSIBLE FOR VERIFTING

THAT MATERIALS, LABOR, INSTALLATION, ETC., CONFORMS
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TO THE CODES AND REQUIREMENTS OF LOCAL
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Revisions:

-1 Sewer Line and Water Suplly Plans

|
1 '} Manresa Bread
| | GOVERNING AGENCIES.
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2 Gas Line Plan 0. NO WORK SHALL COMMENCE WITH UNAPPROVED

MATERIALS. ANY WORK DONE WITH UNAPPROVED

Electrical ano Li’ghtmgs Plans MATERIALS AND EQUIPMENT 1S AT THE CONTRACTOR'S

i7 | 2198sF |

RISK.
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- Energy T-24
I CONSTRUCTION MATERIALS STORED ON THE SITE SHALL

BE PROPERLY STACKED AND PROTECTED S0 AS TO
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PREVENT DAMAGE OR DETERIATION UNTIL USED. FAILURE

IN THIS REGARD MAY BE CAUSE FOR REJECTION OF

o

MATERIAL AND/OR WORK.

| " Spread

&

| 12. FINIOSHES AND CONSTRUCTION SHALL BE PROTECTED BT
THE CONTRACTOR FROM POTENTIAL DAMAGE CAUSED BT

' CONSTRUCTION ACTIVITY. DAMAGE TO FINISHES OR Project Title:
| | CONSTRUCTION CAUSED IN THIS MANNER SHALL BE ;‘;ﬁigfggyg D 6 A

_____@ REPAIRED OR REFPLACED (OWNER'S ¢ ARCHITECTS INSTRUMENTS OF SERVICE AND
DECISION) BT CONTRACTOR WITH IDENTICAL MATERIAL REMAIN THE PROPERTYT OF VT

| DESIGN ¢ ENGINEERING. NO
i AND/OR FINSIHES. REVISIONS, REPRODUCTIONS

| 2. ALL CONTRACTORS SHALL REMOVE TRASH AND DEBRIS OR USE OF THESE DOCUMENTS

' IN ANY WAY SHALL BE MADE
i GENERAL NOTES RESULTING FROM THEIR WORK ON A DAILY BASIS, g AT e BE A

PROJECT 9I1TE 9HALL BE MAINTAINED IN A CLEAN AND WRITTEN CONSENT BY vT
ORDERLT CONDITION. DESIGN $EGINEERING.

| COPTRIGHT (TEAR 2006) BY
i 4. IN ADDITION TO THOSE SHOWN ON DRAWINGS, PROVIDE THE ARCHITECT

S Il |
ui

Deli & Bottles

o TREL0D B

<

= +
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. < AND LOCATE ACCESS DOORS OR PANELS IN CEILING AND Project No: Dated>-15-01

WALL CONSTRUCTION AS REQUIRED FOR MECHANICAL, Sheet Title:
I PLUMBING, AND ELECTRICAL WORK.

2K %@&@.& s '. . ] 5. PROVIDE BACKING FOR ALL EQUIPMENT AND COVER SHEET

i e : k & . ACCESSORIES.
- e @ @ (j) r (J - E | 6. CONTRACTOR TO FIELD VERIFY "AS-BUILT" CONDITIONS
ol @' h@ @ %

%,

.

N
4y Snake &
5 Butterfly

ot D)
{

oIT

OITE PLAN (FOR REFERENCE ONLT)

| AND NOTIFYT THE ARCHITECT IF THET VART
' SUBSTANTIALLY FROM THOSE SHOWN.
Scale:
- J: AN 7. THE HOOD SUPPRESSION STSTEM AND FIR ALARM SHALL Sheet No-
BE A DEFFERED SUBMITTAL A W

of Sheets




ROOM FINISH SCHEDULE

THE LOCKER SHALL BE
5" TO 48" ABOVE FINISH FLOOR

AND SHALL NOT REQUIRE TIGHT GRASFPING

PINCHING OR TWISTING

DECRIPTIVE DATA FLOORING BASE WALLS CEILING
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EQUIFMENT NOTES

L EQUI W/, APPROVED COMMERCIAL CASTERS (WHERE APPLICABLE) ¢ APPROVED HEAVY DUTY QUICK DISCONNECT
FLEXIBLE GAS LINES W/. REST AINING CABLES.

2. SERVICE COUNTER TO BE MAX 24" TALL ¢ MIN. 36" WIDE FOR HANDICAP ACCESSIBILITY.

3. ALL EXISTING EQUIPMENT TO BE NEF. APPROVED OR EQUIVALENT AND REFURBISHED TO ITS ORIGINAL CONDITION

4. WATER HEATER TO BE ON 6" + LEGS ¢ TRAPPED TO WALL FOR SAFETY AND T/P RELIEF OVERFLOW DRAINNING INDRECT
TO FUNNEL PRAIN, JANITORIAL SINK OR FLOOR SINK.

5. ALL FLOOR MOUNTED EQUIPMENT SHALL BE PLACE ON APPROVED 3/8" COMMERCIAL HEAVY DUITY CASTER TO FACILITATE
CLEANING OF FLOORS

6. ALL STORAGE SHELVING TO HAVE MIN. 6" LEG TO FACILITATE CLEANING OF FLOOR STORAGE SHELVING SHALL MEET NSF.

INTERNATIONAL OR EQUIVALENT STANDARDS AND BE STANDLESS STEEL FOR DRY STORAGE AND EXPOST COATED FOR
WALK-IN REFERIGERATION / FREEZER STORAGE.
T INSTALL LEVEL TYPE HANDLES ON ALL SINKS, ALL SINKS MUST HAVE HOT (MIN. 120 DEGREES F) AND COLD WATER AND

MIXING FAUCETS

& INSTALL HEAVY DUITY LIQUID SOARP AND PAPER TOWEL DISPENSERS ABOVE ALL HAND SINKS.

9. LOCKERS MUST BE INSTALLED ONMIN. 6" HIGHT EASILY CLEANABLE OPENED LEGS THAT PROVIDE A 6" CLEAR SPACE

BELOW THE LOCKERS, CANTILEVERED OFF THE WALL AT A MIN. HEIGHT OF A 6" OR MOUNTED ON A MIN. 4" HIGH CONTNOUSLY
COVER CURB OR PLATFRORM

1@©. THE ENTRIE FACILITY MUST BE ADEQUATELY VERMIN-PROOFED TO PREVENT THE ENTRANCE AND HARBORAGE OF
RODENTS AND OTHER VERMIN.

1. EQUIPMENT TO BE N&F APPROVED OR ACCEPTABLE TO SANTA CLARA ENVIROMENTAL HEALTH DEPT
NO EXPOSED CONDUITS OR PIPING IN FOOD PRERP, KITCHEN, FOOD STORAGE AND FOOD SERVICE AREAS

NATURAL/ ARTIFICIAL LIGHTING TO BE MINIMUN 20ft. CANDLE POWER 30%* ABOVE FLOOR LEVEL
ALL LIGHT FIXTURES ABOVE FOOD HANDLING ¢ STORAGE AREAS TO BE SHATTER-PROOF

12. NO EXPOSED CONDUITS OR PIPING IN FOOD HANDLING, PIZZA, KITCHEN, STORAGE ¢ SERVICE AREA
ALL CONDUITS ¢ PIPES TO BE CONCEALTED WITHIN WALLS OR 9PECIAL CHAISES

MEDINTECH [OR EQUAL 1 COMMERCIAL SHEET VINTL WITH HEAT-WALDED 3EAMS PER HEALTH DEPT REGUIREMENTS
ALL CABINETRY TO HAVE FPLASTIC LAMINATE OR TILE TOPS

ALL SURFACES IN FOOD HANDLING ¢ STORAGE AREAS TO BE SMOOTH, PAINTED LIGHT COLOR SEMI-GLOUS ENAMEL

[SMEI WITH LIGHT REFLECTANCE VALUE OF 70% OR GREATER

WALLS ¢ CEILING OF ALL ROOMS WHERE FOOD 1S PREFPARED OR STORED IN OPEN CONTAINERS, UTENSILS ARE WASHED, AND
JANITORIAL AREAS SHALL BE AT DURABLE, SMOOTH, NON-ABSORBENT, LIGHT-COLORED [SME] AND BE EASILY WASHABLE

13. THE DELI CASES OR REF. BAKERY 19 54"-60"NOSE/MOUTH ZONE TO THE TOP OF THE FOOD PREFPARATION OR DISFPLAY AREA.
4. LIGTH FIXTURES LOCATED OVER UNCOVERED FOOD OR OFEN UTENSILS MUST BE SHATTERPROOF AND CLEANABLE.

5. INSTALL FIBERGLASS-REINFORCED PANELING ON THE WALLS BEHIND ALL SINKS. THIS PANELING 1S TO BEINSTALLED TO A
MINIMUM HEIGHT OF 48 ABOVE THE FLOOR.

6. MOP SINK MUST BE PROVIDED WITH HOT AND COLD RUNNING WATER THROUGH AM MIXING FAUCET EQUIPPED WITH AN INTERGRAL
BREAKER . A FLOOR MOUNTED BASIN, WITHOUT LEGS, |9 RECOMMENED.

7. THE FLOOR SURFACE MUST BE COVEDAT THE FLOOR/WALL JUNCTURE WITH A MINIMUM 3/8" REDIUS COVED BASE.

THE FLOOR MATERIAL MUST CONTINUE UP THE WALL AT LEAST 4" STAINLESS STEEL COVE BASE 19 NOT RECOMMENDED
EXCEPT AS A RETROFIT.

8. DEMONSTRATE A MINIMUM OF 26 LINEAR FEET OF APPROVED WIRE RACK SHELVING FOR DRY GOODS STORAGE.
19. ALL FLOOR SINKS MUST BE INSTALLED TO BE EASILY ACCESSOBLE FOR CLEANING. NSTALL FLOOR SINKS UNDR CABINETS
80 THAT THEYT ARE HALF-IN AND HALF-OUT , WITH A HALF GRATE.

20. THE WALLS, INCLUDING AREAS ABOVE WAINSCOT, IN THE KITCHEN, SERVICE AREA AND RESTROOM MUST BE SMOOTH,
WITHOUT TEXTURE, NON- ABSORBENT AND EASY TO CLEAN,

21. LIGHT FIXTURES LOCATED OVER UNCOVERED FOOD OR UTENSILS MUST BE SHATTERPROOF AND CLEANABLE.

22. PROVIDE A STAINLESS STEEL COVERING, OR SIMILAR DURABLE MATERIAL, BEHIND THE COOKING EQUIMENTS.

23. PROVIDE MOP HANGER POSITIONED $0 THAT MOPS DRIP INTO THE JANITORIAL SINK.

24. INSTALL FIBERGLASS-REINFORCED PANELING ON THE WALLS BEHIND ALL SINKS TO MINIMUM HEIGHT OF 48" ABOVE THE
FINISHED FLOOR

25. FLOORS MUST SLOPE TO FLOOR DRAINS AT 1/4 INCH PER FOOT.

26. FOOD OR BEVERAGES AND EQUIPMENT WITHIN THE KIOSK SHALL BE PROTECTED BY SNEEZE GARDS THAT

INTERCEPT A DIRECT BETWEEN THE CONSUMER'S MOUTH AND THE FOOD, BEVERAGER OR EQUIPMENT. THE HEIGH

OF THE COUNTER OR TOP OF VERTICAL SNEEZE GUARDS ABOVE COUNTERS MUST BE MIN. OF 60" FROM THE FLOOR.

27. WALLS BEHIND THE MOP SINK MUST BE LINED WITH FIBERGLASS-REINFORCED PANEL (FRP)

28. PROVIDE A METAL SPLASH GUARD WITH A HEIGHT OF AT LEAST SIX INCHES THAT EXTENDS FROM THE BACK EDGE OF
THE DRAINBOARD TO THE FRONT EDGE OF THE DRAINBOARD, BETWEEN THE MOP SINK AND THE THREE COMPARTMENT SINK
AND BETWEEN THE FOOD [REPARATION SINK AND THE THREE-COMPARTMENT SINK. THE CORNER OF THE BARRIER

SHALL BE ROPUNDED

29. ALL EXISTING EQUIPMENT, FACILITIES OR FINSHES THAT WILL REMAIN SHALL BE EVALUATED AND APPROVED ON A
CASE-BY-CASE BASIC DURING ON-SITE CONSTRCUTION INSPECTIONS. EQUIPMENT R FINISHES NOT FOUND TO BE IN
COMPLIANCE WILL NOT TO BE ACCEPTED.

20. Elevate this beer cooler off the floor to facilitate floor maintenance by one of the following approved ways:

8.0n round metal leges of at least 6" high
.0n heavy-duty commercial casters
€.0On a minimum 4" high curb

31 THE DINNING AREA HAS (E) T-BARCEILING 12'-@"HIGH TTP. WITH/. CLEANABLE AND SMOOTH
22. THE T-BAR CEILING @ SERVICE AREA, KTCHEN AREA ARE ARMSTRONG CLEAN ROOM VL

51:@11

THE LOCKER SHALL BE

5" TO 48" ABOVE FINISH FLOOR
AND SHALL NOT REQUIRE TIGHT GRASFPING
PINCHING OR TWISTING

LEGENDS:
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| EXISTING WALLL TO REMAIN (REFPAIRED,
\ (£ 200 AviPs (E) 200 AFS TEXTURED AND PAINTED)
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dEXITP \ | , U RIB DX 14" ‘ ‘ JEXITP \ ‘ , U8 X8 Dx 14"

s TACTILE EGRESS SIGN. || SANEL |, l | | T TACTILE EGRESS SIGN. || Sangl | 5Tl | REMOVE WALL FOR NEW DOOR, PROVIDE
S (CLEAR | | ‘ - < |CLEAR KING 9TUD AND 2Xx HEADER'S FOR FRAME
N @ (E) 5TORAGE | 20307 é | | @ T @ (E) 8TORAGE | 20"%30" |
Y Lo ! : m i Lo - 1 J (ND 1-HR ENCLOSURE 2-5/8" X 25 GA.

J‘ - , T~ , j® . ) T~ ) ] METAL STUD @ 24" O.C. W/ 5/8" TTPE X'
o [PllEER e R 4 P A iAL = A GYP.BD. @ BOTH SIDE AND CEILING. FIRE
L : ~— - TAPED PER CODE.
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= Q = Q % 1 (N)3-5/8"X 25 GA. METAL STUD @ 24" O.C.
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Q ) Y ] @ 6 s o — MIN. 4" TOE-KICKS ON EMPLOYEES' 8IDE
| [ S = )
R - o
1D 10 N @ O @ Q 3/8"RADUS, AT THE FLOOR/TOE -KICK JUNCTURE
) A L] AT THE FLOOR MATERIAL MUST RUN UP THE TOE-KICK
@ k] AND MUST BE 'KETED-IN"
|
[ 10 I 1n
o1 -8l
E ) E ) E j) ( g ANCHOR PER MANUFACTURER SPECIFICATION,
2 ACCESSIBLE COUNTER HEIGHT
f® §® = N.T.9,
e 1
Y Y
) B4TMAX. ) 134"MAX. | ><
. O
fffff g X
= . .
N o
S \ T
\ EXIT TACTILE EGRESS Sifz . EXIT TACTILE EGRESS Sif [\ o
ENTRANCE ENTRANCE |
INTERNATIONAL SIGN OF INTERNATIONAL 8IGN OF Knee clearance
ACCESSIBILITY (CBC 11B-103.7.2) ACCESSIBILITY (CBC 11B-703.7.2) 19" Min
I I I I
THESE DOORS TO REMAIN UNLOCKED THESE DOORS TO REMAIN UNLOCKED 3 ACCESSIBLE TABLE
WHEN THE UNIT & ACCUPIED WHEN THE UNIT 18 ACCUPIED N.T.S.
(E) 10" WALK WAY (E) 10" WALK WAY  ee AN L
SNEEZE GUARDSI12MM THICK
TEMPERED GLASS
/4 I _ WI/ @I/I/ W/4 I _ WI/ @I/I/ c
N a )3
Q
\V
EQUIPMENT SCHEDULE
ITEM QTT UNIT DESCRIPTION MANUFACTURER, MODEL, Etc
\ \ MOP-SINK ZURN, Z-1996-24; 18x18x 10 STAINLESS STEEL, PROVIDE A MOP HANGER - 4 ACCESSIBLE COUNTER HEIGHT
2 | GAS WATER HEATER RHEEM, MODEL G50-65N, 65000 BTU - SCALE: NTS
3 ! 3COMP. SINK ADY. TABCO 93-23-60; 18RL W/ \ZINGAWIRE SHEL VING, WALL SYSTEM 18"Wx48'L
4 | EMPLOYEE LOCKER HALOWELE4 TEERS W/ IaT DEasT|ef OFF THE FLOOR
5 2 HAND SINK JURBO(AIR-TOS - 1-H oW 126D BILNSTELLANSTALLED SOAP AND TOWEL DISPENSER ADJACENT
6 | STN. STL SPLASH GUARD: 12'Hx24'L  +— cusior= ) \ [
T ! CAPTIVE AIR HOOD TYPE |l L= — /" 4'x g’ CHEL/E AIRHOOD TYFE I| 30" (EXISTING)
) 4 SHEFVING - \ EAGLE GROUP, 24"™%48"xT4" (WITH 6 TIERS), 4x(4%6)=96" | INEAR
9 | CASH REGISTER V 5AMSUNG: QT-1300 —
@ _1-OT | COUNTER 9ERVICE CUSTOM MILWORK. BOTH THE FRONT ¢ BACK
I | ELECTRIC RICE COOKER Thunder Group SEJ2 20| Rice Cooker DOORS
12 | Water Boiler Grindmaster 830(E) 30 gal Water Boiler w/ Dial Thermometer, Auto Refill, 120/208v/1ph SHOULD BE READ '"EXIT"NCOT
12 | Fryer Fryer: AutoFry MTI-10XL Vventless / Hoodless Fryer / - "EXIT ROUTE"
4 LoT NSF /9 WORK TABLE LAMBERTSON OR EQUIVALENT Y
5 \ Cooler Fridge: True TWT-48-ADA-HC Underbar 2 Section Worktop Refrigerator E BRAILLE SIGN
2 | Freezer Freezer: True T-49F-HC Freezer 2 Section X .
[l | Cooler Refrigerator: True T-23-HC Hf‘ . 0 +—
[I5) | lce Maker lce Maker: KM-350MAJ, Crescent Cubber lcemaker =2 ? g g‘é ’i")
- e D Z
19 \ 3COMP. SINK ADV. TABCO 93-23-60-18RL W/. ZINC WIRE SHEL VING, WALL STSTEM I8"Wx48" \ T é;g’ﬁ >
20 | lce Bin lce Bin: Advance Tabco PRI-24-24 b g ® Q 8 T@
21 | Espresso Machine Espresso Machine: Rancilio Classe 5 USB 2 Group Automatic Compact Tall S rg
22 | Coffee Grinder Coffee Grinder: Grindmaster HC-600 Venezia Il Espresso Grinder _
23 | Bakery Display Bakery Display: Turbo Air TCGB-60UF-CO-W(B)-N Finished Floor
04 | Food Prep Fridge Food Prep Fridge: True TFP-48-18M PEST 8TORAGE ROOM
25 LoT ENEEZE GUARD ADM
26 | smoothie mixture VITAMIX, 26012

DATE REVISIO
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DATE REVISIO

ROOM FINISH SCHEDULE
DECRIPTIVE DATA FLOORING BASE WALLS CEILING
r |
0 % . . LIGHTING FIXTURE SCHEDULE
% 19 b —=
= 0 5 dEXITP < =T NQ, ¢
Qg el ® B - , SYMBOL ON ACCEPTABLE MANUFACTURER FIXTURE
Ak v Z % _ é L \ L N i@ jﬁ TAG | 2 AN DESCRIPTION AL Treeor FKIURE voir | nore
® 0 [ _
A ﬁ& & 3 5 3 = % X/ 1 JY , =1 |2%<4'LED FIXTURE LED OPTICS o078
S Oy 8 = e SN Q) - =| |T-BARCEILING. LED-8- | 80-DW 32 | 120
SRR SN ol 193 //i =
Ny = | O v O] L - | = /
z 3153 " v “ B} N Y _ _ — 27%2' LED FIXTURE LED OPTICS °T8
; 0 § 3 g Ik % 8 3 / = T-BAR CEILING. LED-&- | 80-DW 32 | 120 l
Z | & — X G| ¥
R R E R . / (o) & [remmeme ow| 20 | 120 )
O Z| g = i}
S M b ¢ i Byt
M wd 2 b 0 E[? 2w Qlal® @“ S I & EEF [91 = vT DESIGN ¢ ENGINEERING
N L0l 3 Sl @] Tw oS4 89 & ! <) 80 e N LITHONIA LIGHTING 621 TULLY ROAD,
ik Slylo ML IR AR i !er“ou%i’ow FITERGENCT BT SN LHQM SW IR | 20/277N LED-1 1 3.3 | 120 oo
= ng %mﬁg%%w,&g%m& 1 SAN JOSE, CA
9y = I Y| 5@ o ﬁ O P N PR RS H(E) GTM-BOARD CEL. — | LTI LT LITHONIA | _F32
oldlz) | pIE2 538|885 8|58 < - > — MBS 1 28751 20 8 | 30 120
1 | = EL < v = | w | P T L]
o | E[.é N Y 3\2 Ll ig g =AMk ol g = F @ BEVELED DUAL ROUND HEAD (BATTERY  |NORA L IGHTING
0 ) N = ¢
% b gL ; 2| o HEE hju % ﬁ % . {E{E / | 2L |OPERATION DURING POWER LOSS) NE-805 (2)5W. MRI6 (2 120 o, C 67300
Q= =g Q g\i T | Z| |7~ ! )
<8 355 R IR REEREARERE ~ g Ep22/30/2019
ROOMS/ARE AS ALl e T ¥ 3 | oo e|lo|d|[x|o |0 & A6 F / -
ASERVICE AREA /KITCHEN aAREA | OO OO OO0 |0 O O] 1O O / =
B [CUSTOMER SEAT AREA O O] 10O OO0 O O @
C |RESTROOM OO0 oe O] O|0[0O O F \ TITUS PSS SUPPLY REGISTER
D |oTORAGE O O] 1O 00 O] 100
E
E PANITOR AREA oo ol 1© OO |9 | |9© - % = TITUS PSS PAR RETURN REGISTER
FlHALLWATS O Ol O OO O O = ¥ =
F DIl FAN EXHAUSTER
i
EQUIPMENT NOTES a
1. EQUI W/. APPROVED COMMERCIAL CASTERS (WHERE APPLICABLE) ¢ APPROVED HEAVY DUTT QUICK DISCONNECT ( m = ﬁ SUPPLY AND RETURN AIR
FLEXIBLE GAS LINES W/. REST AINING CABLES. 0
(\D)
2. SERVICE COUNTER TO BE MAX 34" TALL 4 MIN. 36" WIDE FOR HANDICAP ACCESSIBILITY. @; \/ o E PLENUMS
3. ALL EXISTING EQUIPMENT TO BE NSF. APPROVED OR EQUIVALENT AND REFURBISHED TO ITS ORIGINAL CONDITION = =
4. WATER HEATER TO BE ON 6" + LEGS ¢ TRAPPED TO WALL FOR SAFETY AND T/P RELIEF OVERFLOW DRAINNING INDRECT - : @% -
TO FUNNEL DRAIN, JANITORIAL SINK OR FLOOR SINK.
/
5. ALL FLOOR MOUNTED EQUIPMENT SHALL BE PLACE ON APPROVED 3/8" COMMERCIAL HEAVY DUITY CASTER TO FACILITATE
CLEANING OF FLOORS (E) SOEFIT
6. ALL STORAGE SHELVING TO HAVE MIN. 6" LEG TO FACILITATE CLEANING OF FLOOR STORAGE SHELVING SHALL MEET NSF. / @ é @
INTERNATIONAL OR EQUIVALENT STANDARDS AND BE STANDLESS STEEL FOR DRY STORAGE AND EXPOSY COATED FOR £ £ £

T INSTALL LEVEL TTYPE HANDLES ON ALL SINKS, ALL SINKS MUST HAVE HOT (MIN. 120 DEGREES F) AND COLD WATER AND

MIXING FAUCETS

F
L
I
WALK-IN REFERIGERATION / FREEZER STORAGE. O /
O
i
—
&. INSTALL HEAVY DUITY LiQUID SOAP AND PAPER TOWEL DISPENSERS ABOVE ALL HAND SINKS. @
F

9. LOCKERS MUST BE INSTALLED ON MIN. 6" HIGHT EASILY CLEANABLE OPENED LEGS THAT PROVIDE A 6" CLEAR SPACE

@

9

D)

<

@

BELOW THE LOCKERS, CANTILEVERED OFF THE WALL AT A MIN. HEIGHT OF A 6" OR MOUNTED ON A MIN. 4" HIGH CONTNOUSL Y 877 D)

COVER CURE OR PLATFRORM : Q.

4

10. THE ENTRIE FACILITY MUST BE ADEQUATELY VERMIN-PROOFED TO PREVENT THE ENTRANCE AND HARBORAGE OF / v/ )

RODENTS AND OTHER VERMIN. EL:12-0" Q .

(E) T-BAR CEILING m

1. EQUIPMENT TO BE NSF APPROVED OR ACCEPTABLE TO SANTA CLARA ENVIROMENTAL HEALTH DEPT @, . = © @

NO EXPOSED CONDUITS OR PIPING IN FOOD PREP, KITCHEN, FOOD STORAGE AND FOOD SERVICE AREAS F O

NATURAL/ ARTIFICIAL LIGHTING TO BE MINIMUN 20ft. CANDLE POWER 30* ABOVE FLOOR LEVEL QY ©

ALL LIGHT FIXTURES ABOVE FOOD HANDLING ¢ STORAGE AREAS TO BE SHATTER-PROOF = = 4% U

12. NO EXPOSED CONDUITS OR PIPING IN FOOD HANDLING, PIZZA, KITCHEN, STORAGE ¢ SERVICE AREA ) - - 9 %

ALL CONDUITS ¢ PIPES TO BE CONCEALTED WITHIN WALLS OR 8PECIAL CHAISES / Mn
MEDINTECH [OR EQUALI COMMERCIAL SHEET VINTL WITH HEAT-WALDED SEAMS PER HEALTH DEPT REGUIREMENTS

ALL CABINETRY TO HAVE PLASTIC LAMINATE OR TILE TOPS s % =

ALL SURFACES IN FOOD HANDLING ¢ STORAGE AREAS TO BE SMOOTH, PAINTED LIGHT COLOR 9EMI-GLOUS ENAMEL EXIT N @

) / [ | -
[OME]I WITH LIGHT REFLECTANCE VALUE OF 10% OR GREATER ENTRANCE g ~r
WALLS ¢ CEILING OF ALL ROOMS WHERE FOOD |8 PREPARED OR STORED IN OPEN CONTAINERS, UTENSILS ARE WASHED, AND . ; . = =

JANITORIAL AREAS SHALL BE AT DURABLE, SMOOTH, NON-ABSORBENT, LIGHT-COLORED [SME] AND BE EASILY WASHABLE
2. THE DELI CASES OR REF. BAKERY 1S 54"-60"NOSE/MOUTH ZONE TO THE TOP OF THE FOOD PREPARATION OR DISFPLAYT AREA.
4. LIGTH FIXTURES LOCATED OVER UNCOVERED FOOD OR OFPEN UTENSILS MUST BE SHATTERPROOF AND CLEANABLE.

5. INSTALL FIBERGLASS-REINFORCED PANELING ON THE WALLS BEHIND ALL SINKS. THIS PANELING 1S TO BEINSTALLED TO A
MINIMUM HEIGHT OF 48 ABOVYE THE FLOOR.

6. MOP SINK MUST BE PROVIDED WITH HOT AND COLD RUNNING WATER THROUGH AM MIXING FAUCET EQUIPPED WITH AN INTERGRAL
Revisions:

BREAKER . A FLOOR MOUNTED BASIN, WITHOUT LEGS, 15 RECOMMENED.

I7. THE FLOOR SURFACE MUST BE COVEDAT THE FLOOR/WALL JUNCTURE WITH A MINIMUM 2/8" REDIUS COVED BASE.

AN

THE FLOOR MATERIAL MUST CONTINUE UP THE WALL AT LEAST 4" STAINLESS STEEL COVE BASE 195 NOT RECOMMENDED S X ’ 6 ’ N( :j C — ’ ’ Ni :j; @ A N Q 1
EXCEPT AS A RETROFIT. = = 4

8. DEMONSTRATE A MINIMUM OF 96 LINEAR FEET OF APPROVED WIRE RACK SHELVING FOR DRT GOODS STORAGE.

N
S
S
S

I
19. ALL FLOOR SINKS MUST BE INSTALLED TO BE EASILY ACCESSOBLE FOR CLEANING. INSTALL FLOOR SINKS UNDR CABINETS / 4

OO0 THAT THEY ARE HALF-IN AND HALF-OUT , WITH A HALF GRATE.

20. THE WALLS, NCLUDING AREAS ABOVE WAINSCOT, IN THE KITCHEN, SERVICE AREA AND RESTROOM MUST BE SMOOTH,

WITHOUT TEXTURE, NON-ABSORBENT AND EASY TO CLEAN.

21. LIGHT FIXTURES LOCATED OVER UNCOVERED FOOD OR UTENSILS MUST BE SHATTERPROOF AND CLEANABLE.

22. PROVIDE A STAINLESS STEEL COVERING, OR SIMILAR DURABLE MATERIAL, BEHIND THE COOKING EQUIMENTS.

23. PROVIDE MOP HANGER POSITIONED SO THAT MOPS DRIFP INTO THE JANITORIAL SINK
_ " Project Title:

24. INSTALL FIBERGLASS-REINFORCED PANELING ON THE WALLS BEHIND ALL SINKS TO MINIMUM HEIGHT OF 48" ABOVE THE THESE DRAWINGS AND
FINISHED FLOOR RELATED SPECIFICATIONS ARE
INSTRUMENTS OF SERVICE AND
25. FLOORS MUST SLOPE TO FLOOR DPRAINS AT 1/4 INCH PER FOOT. REMAIN THE PROPERTY OF VT
DESIGN ¢ ENGINEERING. NO

26. FOOD OR BEVERAGES AND EQUIPMENT WITHIN THE KIOSK SHALL BE PROTECTED BY SNEEZE GARDS THAT
REVISIONS, REPRODUCTIONS

INTERCEPT A DIRECT BETWEEN THE CONSUMER'S MOUTH AND THE FOOD, BEVERAGER OR EQUIPMENT. THE HEIGH OR USE OF THESE DOCUMENTS

OF THE COUNTER OR TOP OF VERTICAL SNEEZE GUARDS ABOVE COUNTERS MUST BE MIN. OF 60" FROM THE FLOOR. IN ANT WAY SHALL BE MADE
WITHOUT THE EXPRESSED,
WRITTEN CONSENT BY VT

27. WALLS BEHIND THE MOP SINK MUST BE LINED WITH FIBERGL ASS -REINFORCED PANEL (FRP) DESIGN ¢EGINEERING.

COPTRIGHT (TEAR 2000) BT
THE ARCHITECT

28. PROVIDE A METAL SPLASH GUARD WITH A HEIGHT OF AT LEAST SIX INCHES THAT EXTENDS FROM THE BACK EDGE OF
Project No: Date@3-15-071

THE DRAINBOARD TO THE FRONT EDGE OF THE DRAINBOARD, BETWEEN THE MOP SINK AND THE THREE COMPARTMENT SINK
AND BETWEEN THE FOOD [REPARATION SINK AND THE THREE-COMPARTMENT SINK. THE CORNER OF THE BARRIER

SHALL BE ROPUNDED E >< ’ ST ’N@

29. ALL EXISTING EQUIPMENT, FACILITIES ORFINSHES THAT WILL REMAIN SHALL BE EVALUATED AND APPROVED ON A CE ’ J: ’NG
CASE-BY-CASE BASIC DURING ON-SITE CONSTRCUTION INSPECTIONS. EQUIPMENT R FINISHES NOT FOUND TO BE IN

Sheet Title:

COMPLIANCE WILL NOT TO BE ACCEFPTED.

le:
20. Elevate thie beer cooler off the floor to facilitate floor maintenance by one of the following approved waye: Scale
4.0n round metal lege of at least 6" high Sheet No:
.0On heavy-duty commercial casters — 3
c.On a minimum 4" high curo
21 THE DINNING AREA HAS (BE) T-BAR CEILING 12'-@"HIGH TYP. WITH/. CLEANABLE AND SMOOTH
of Sheets

32. THE T-BAR CEILING @ SERVICE AREA, KTCHEN AREA ARE ARMSTRONG CLEAN ROOM vL




ACCESSIBILITY NOTES (20112 -CAHPTER 11 CBC CODES):

. SIDE GRAB BAR 1S A MINIMUM 42" LONG AND EXTEND 24" MINIMUM BETOND THE FRONT OF THE
WATER CLOSET.

2. SIDE GRAE BAR IS ATTACHED A MAXIMUM OF 12" FROM REAR WALL.

3. REARGRAB BAR 19 A MINIMUM 26" LONG AND ATTACHED A MAXIMUM 6" FROM THE CORNER
OF THE WALL ON THE TOILET SIDE AND EXTENDS 24" MINIMUM PAST THE CENTER LINE OF THE
WATER CLOSET (CBC l1I5B.8. ).

4. TOILET PAPER DISPENSER IS LOCATED ON THE WALL WITHIN 12" OF THE FRONT EDGE OF THE

TOILET SEAT (CBC 1115B.2.2)
5 PROVIDE SIGNAGE PER DETAIL SHOWN BELOW

0. GRAB BARS SHALL BE ATTACHED TO A SOLID BLOCKINGS (BACKING)
GRAE BARS SHALL HAVE STRENGHT TO RESIST MIN. 250 | BS.

1. PLUMBING FIXTURES ARE MEET ADA. CODE

& CONTROL FOR ACCESIBLE WATER CLOSET SHALL BE OPERABLE WITH ONE HAND AND SHALL
NOT REQUIRE TIGHT GRASFPING, PINCHING OR TWISTING. CONTROLS FOR THE FLUSH-VALVES
SHALL BE MOUNTED ON THE WIDE SIDE OF THE TOILET AREAS, AND A MAX. OF 44" ABOVE THE
FLOOR THE FORCE REQUIRED TO ACTIVATE CONTROLS SHALL BE NO GREATER THAN 5 LBS.

2. THE LAVATORT FAUCET CONTROLS SHALL BE OPERABLE WITH ONE HAND AND SHALL NOT
REQUIRE TIGHT GRASPING, PINCHING OR TWISTING OF THE WRIST. THE FORCE REQUIRED TO
ACTIVATE CONTROLS SHALL BE NO GREATER THAN 5 LBS. LEVER-OPERATED PUSH TTPE AND
ELECTRONICALLTCONTROLLED MECHANIOMS ARE EXAFPLES OF ACCEFPTABLE DESIGNS.

HAND -OFPERATED METERING FAUCETS SHALL REMAIN OFPEN FOR 10 SECONDS MiIN.

j V:@W

:SM

!

WV:@W

JE )

[~ 42" GRAB BAR

(E)DR 3010
SELF CLOSING

~
[ 11
—

OTROOM =

AN

W/z I

@ I

2
;@\/\é
2
[6) e
pd /
7
S~
\/
i
‘ 74!
\
‘ -
y}/
/;/ ~

CGRABE BAR ANCHORAGE

EXISTING WALL FRAMING

#14 X 2"STAINLESS STEEL
OCREWS, (2) PER STUD

SNAP FLANGE COVER

FACTORY TAPFPED HOLES
FOR 1/4" SCREWS

CONCEALED STEEL ANCHOR
PLATE, PREDRILLED

CONCEALED MOUNTING FLANGE

36"GRAB BAR / 42"GRAR BAR OR
48"X36" CORNER GRAB BAR

/2" W.P. PLYWOOD

INTERIOR FINISH

SIMILAR

DATE REVISIO

SEMI GLOSS
ENAMEL PAINT O/
2' W.R GYP.BD.
=/
MIRROR e
36" GRAB BAR «©
ROLL PAPER HOLDER szfreee 1 o |1
WITHOUT SROPS Ayl i VA -
R ' [
Q| X .
Sips j_[:; IK Y| ADA APPROVED
59 " DRAIN BOOT.
Wl 1Y INSUALATE HOT WATER]
CERAMIC TILE AT | o 1 o AND DRAIN PIPE TYP.
FLOOR, PROVIDE ——p= - -
BASE COVE TILE 60" Min. EEZQ\C\L/CJ;EA e
)
COVED BASE UPTO
A REST ROOM AV HT. MIN,
@_
[ I 1/2" DIAM.
|4
GRAB BAR

RECESS PAPER TOWEL DISAENSER

ADA APPROVED
DRAIN BOOT.
INSUALATE HOT WATER

AND DRAIN PIPE TYP.

SOAP ——— :
) e — !
:D: EEEEEEEEE] A\
—%
—
3 } '
. r ~
3 )
r ©
N
e, mak. 9 Min.

MEZZO- SEMI COUNTER SINK

INSTALL PER MANUF. SPECIFICATION 11+ 255 %ax.

VERIFY WITH INTERIOR DESIGNER.

KNEE CLEARANCE FOR THE LAVATORIES
SHALL BE CONFIRMED TO UPC. 1504. |

B REST ROOM

SIGN TO BE A MIN. OF 6" X &". LETTERS
TO BE RAISED /32" WITH CHARACTERS
OF AT LEAST 5/6" BUT LESS THAN 2".
LETTERS SHALL BE ACCOMPANIED WITH
GRADE 2 BRAILLE. SIGN TO HAVE MALE (
@ MEN'S ROOM ) AND FEMALE ( @
WOMEN'S ROOM ). WHEELCHAIR ACCESS
PICTOGRAMS WITH VERBAL DISCRIPTION
BELOW. SIGN SHALL BE NON-GLARE
FINISH. CHARACTERS AND SYMBOLS
SHALL CONTRAST WITH THEIR
BACKGROUND.

6" Max
48" Min.

RESTROOMS

3" MIN.
MN

BRAILLE SIGN

SOAP DISPENSER*\/

I N B
/E /EMIRRDR
PAPER TOWEL

o1

MAX,

2'=5" MIN,
MIN.

2'-10"

DISPENSER AND
ELECTRIC HAND
DRYERS

—=

MAX.

g

RECESSED COMBINATION
TOILET PAPER DISPENSER,
SEAT COVER DISPENSER AND
SANITARY NAPKIN DISPOSAL

194
MAX.

=

— INSULATE HOT WATER

SUPPLY AND DRAIN
PIPES

or_qv

—SANITARY —SEAT COVER
NAPKIN DISPENSER
DISPENSER

11/2" MAX. CLR.

[ o 5 | | | % —
. — Soll. = .
> : 1] Pg o — _— <> — ) = = .o
| 1 - S | | < = M=
] = éw aJ o~ Ig] | s ™
D | - [aN]
s (2w - ~
o] =
WMim=9"1ta SANRES: i
- [ _
o =<a T
) s i
Py 2 ==
RN =
[l S
MI%,, —il=
4—=0" MIN. CLR.

2'-8” EXIST. BLDG.

TTRPICAL ACCESSIBLE MOUNTING HEIGHTS

174" = 1'-0"
194PM  03-06-01  PA\97030\DEN92\Trmount.dwg DWG
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NOTES:

GENERAL NOTE®S:

. PROVIDE W/. ROOF CURB
2. PROVIDE W/. 9TRIP HEATER

2. PROVIDE W/. CARRIER TSTACCPHPO! THERMOSTAT

4. PROVIDE DUCTN SMOKE DETECTOR FOR UNITS 2,000 CFM.

ROOF TOP PARKAGE UNIT EQUIPMENT SCHEDULE T
(E) AIR CONDITIONING EQUIMENT T
ITEM MAKER MODEL TON | CFM  |BTUH HEATING BT %g%{ FECTRICAL
| Sl
AC  DATNIGHT |PHN360000L00A| 5 | 2000 55000/ — _ 91000 208-3-60
(E) EXHAUST FAN @ RESTROOM AND MECHANICAE ROOM
ITEM MAKER|  MOPEL CFM
EE — ~BROAN 684 80
e EXISITNG EXHAUST PLENUM ~ _[HocEcoNFG.
RSP TYPE | MODEL | LENGTH COOKING O1A- —= %@Eﬁ(g = 'C/O'?\égsz?ﬂ on [ENDTO| oo
' TEMP. : %T@/ZE@ %éﬁ? J@M < | vEL. | sP. END
cFM AR
1 —F— INSTALL
7 I CAPTIVE |- —1pm 450 iﬁg“ To" | 14" | 6" | 450 ON TOP OF 4 ALONE | ALONE
- AR BURNER
LEGENDS: T~ WOOD TRUSS
" WIDE 18 GA.

@

-
Y

(BE) FIRE SPRINKLER STSTEM

TITUS PSS SUPFPLY REGISTER

TITUS PSS PAR RETURN REGISTER

FAN EXHAUSTER

SUPPLYT AND RETURN AIR

PLENUMS

SHEET METAL DUCT CONSTRUCTION:

SUPPORT STRAP
12"-@" MAXIMUM

SPACING—

ROUND DUCT

2" WIDE SUPPORT
OTRAF 2'-0"

MAXIMUM SPACT‘Nﬁ\

WOOD TRUSS

FLEXIBLE DUCT 5'-2"
MAXIMUM LENGHT

DUCT SUPPORT DETAIL

SCALE: NTS

L MATERIAL: DUCTWORK AND FPLENUMS SHALL BE FABRICATED FROM

PRIME GALVAIZED COPPER BEARING STEEL SHEETS ESPECIALLTYT

SUITABLE FOR AIR CONDITIONING WORK

2. GAUCE AND CONSTRUCTION: DUCT AND FITTING 9HAL BE N
ACCORDACE WITH CALIFORNIA MECHANICAL CODE 2016 AND

RECOMMENDATIONS OF LATEST ASHRAE GUIDE AND SMACNA DUCT

CONSTRUCTION MANUAL, CONFORMING N WEIGHT BE USED WHERE

INDICATD ONDRAWINGS.

MAX. DIAMETER OF ROUND
OR SIDE OF RECTANGULAR

U.S. STANDARD GAUGE
FOR GALVANIZED SHEET

DUCT AND FITTING OTEEL
UP THRU 14 INCH 20
ROUND 5 INCH THRU 23 INCH 24
24 INCH THRU 27T INCH 22
UP THRU 14 INCH 20
RECT. 5 INCH THRU 23 INCH 24
24 INCH THRU 371 INCH 22

3. QUPPORTS: GALVANIZED 9TRAP OR ANGLE IRON IN A MANNER THAT

WILL PREVENT BULGING, BENDINGS, SAGGING OR SWATYING OF THE

DUCTWORK

4. ALL TRANSVERSE JOINTS ON ALL SUPPLY AR DUCTS SHALL BE

SEALED WITH MASTIC OR APPROVED DUCT TAPE.

l. THE EXISTING ROOF ACCESS FROM THE COMMUNITT ELECTRICAL ROOM

qEXITP
E) oo CFM
P
R
R

TE) 100 A

XISTING M

(E) 200 CFM | /
i S\ /

E b —— J
f ) (E)EF N /
I § (EcEF 80 CFM [

\ A 4" P
I THROUGH OUT

(5/) 200 CFM

(E) oo CFM /

(E) SOFFIT

(E) 200 CFM /

=<
]

>
£
)
=
-
>
Z
i

/
Uk
[
/ L
(E) 400 CFM  (E) 400 CFM\/\ 8 () 200 CFM
% @
/
)
/ (E) S5OFFIT
! (=) 200 cAm
/
/
/
! EL:12"-0"
/ (E) T-BAR CEILING
/
/
(E) 200 CPM
A EXIT A
ENTRANCE
i (b i {

1A IN

/4 I

N
S

DATE REVISIO
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EQUIPMENT SCHEDULE
ITEM | QTT UNIT DESCRIPTION MANUFACTURER, MODEL, Etc Project Title:
| | MOP-5SINK ZURN, Z-1996-24; 18x18x10 STAINLESS STEEL, PROVIDE A MOP HANGER - THESE DRAWINGS AND
2 I GAS WATER HEATER RHEEM, MODEL G50-65N, 65,000 BTU o RELATED SPECIFICATIONS ARE
3 | 3COMP. SINK ADV. TABCO 93-23-60; 18RL W/ |ZINGATIRE SHELVING, WAL STSTEM 18"Wx48'L NS SEReF 2D
< | EMPLOTEE LOCKER HALOWEEE TIERE W/. 6T DedeTlef OFFTHE FLOOR DESIGN ¢ ENGINEERING. NO
5 2 HAND SINK JURBO[AIRZTES - |-H@Wk 126D BILNSTELL INOTALLED SOAP AND TOWEL DISPENSER ADJACENT REVISIONS, REPRODUCTIONS
6 1 STN. STL SPLASH GUARD: 12"Hx24'L ‘custor= ~ ) L ) OR USE OF THESE DOCUMENTS
T | CAPTIVE AIR HOOD TYPE || %/ — N4 % é\ CRPIIE AIRHOOD TYPE || IN ANY WAY SHALL BE MADE
& 4 SHEFVING e B \ EAGLE GROUP, 24"'x48"%T74" (WITH 6 TIERS), 4x(4'%6)=96' LINEAR agﬁ?é:l Zf}\ééffgig\%‘?
2 W CASH REGISTER i SAMOUNG; QT-T1300 DESIGN $EGINEERING.
Q0 __t-loT "~ COUNTER SERVICE CUSTOM MILWORK COPTYRIGHT (TEAR 2000) BY
i I ELECTRIC RICE COOKER Thunder Group SEJ2 201 Rice Cooker TEE i RCHITECT
Project No: Date@3-15-071
12 | Water Boiler Grindmaster 82(E) 20 gal Water Boiler w/ Dial Thermometer, Auto Refill, 120/208v/loh oheet Title:
13 I Fryer Fryer: Autofrg MTI-10XL Ventless / Hoodless Fryer
14 LOT NEF /8 WORK TABLE L AMBERTOON OR EQUIVALENT
| Cooler Fridge: True TWT-48-ADA-HC Underbar 2 Section Worktop Refrigerator
E | Freezer Frszisr: True T-49F-HC Freezer 2 Section . ° MEC%AN [CAL
17 I Cooler Refrigerator: True T-23-HC
18 1 lce Maker lce Maker: KM-350MAJ, Crescent Cuber Icemaker
19 I 3COMP. SINK ADV. TABCO 22-23-060-18RL W/. ZINC WIRE 9HELVING, WALL SYSTEM 18"Wx48"L
20 | lce Bin lce Bin: Advance Tabco PRI-24-24 Scale:
21 I Espresso Machine Espresso Machine: Rancilio Classe 5 USB 2 Group Automatic Compact Tall Sheet No:
22 | Coffee Grinder Coffee Grinder: Grindmaster HC-600 Venezia Il Espresso Grinder M _ 1
23 I Bakery Display Bakery Display: Turbo Air TCGB-60UF-CO-W(B)-N
24 | Food Prep Fridge Food Prep Fridge: True TFP-48-18M
25 LOT SNEEZE GUARD ADM of Sheets
26 | smoothie mixture VITAMIX, 36019




DATE REVISIO
GREEN BUILDING NORES: N@TE%
LEGENDS: . - 5.303.3.1 Water closete. The effective flush volume of all water closets shall not exceed 1.28
. ALL PLUMBING COMPONENT SIZES, QUALITYT AND TTPES gallons per flush. Tank-tyoe water closets shall be certified to the performance criteria of the U.S. <> ALL KITCHEN APPLIANCES AND EQUIPMENT: ICE-MAKER; COFFEE MAKERS
TO COMPLY WITH CURRENT UBC. UPC, AND LOCAL CODE EPA AND SIMILAR FURNISHINGS MUST BE PROTECTED BY BACKFLOW PREVENTER ITEM * 2 HAS DRAIN LINE
2. SANITART SEWER STYSTEM TO UTILIZE EXISTING 4" SEWER WaterSense Specification for Tank-Type Toilets. PRAINTO OUTSIDE OF BUILDING
MAIN LINE UNDER PROJECT SITE AS INDICATED ON d y . =
ISOMETRIC-9ANITARY SYSTEM 2.-5.3032.2.2. 1 Wall-mounted Urinale. The effective flush volume of wall-mounted urinals shall not
3. ISOMETRIC DRAWING TO CONFORM TO SITE CONDITIONS. exceed 0.5 gallons per flush.
4. EACH FOOT OF PLUMBING HAS 8 OPE 1/4" 5.2032.2.2.2 Floor-mounted Uringls. The effective flush volume of floor-mounted urinals shall not .
5 TRAP PRIMERS REQP. AT ALL FLOOR DRAINS exceed 0.5 gallons per flush. Ol
(E) 2"COLD WATER SUPPLYT Y P.Oo.C P.O.C P.o.C
6. ALL PLUMBING FIXTURES ARE MEET ADA. CODE 3. - 5.203.2. 4.1 Nonresidential Lavatory faucets. Lavatory faucets shall have a maximum flow rate-of - RN - reM s neDRAN N~ ST 4---
1. ALL GAS PIPING 18 SIZED USING C.P.C. TABLE 12-3. GAS LINE not more than 0.5 gallons per minute at 60 psi. x DRAIN NTO THE FLOORSING () ?E)Z" /(E)zn (B2
2. PIPING AND CONDUITS OF ALL TYPES MUST BE CONCEALED WITHIN WALLS 5.302.2.4.2 Kitchen faucets. Kitchen faucets shall have a maximum flow rate of not more than 1.8 (g)@ v (g)@ EoS : : |
FLOORS AND CEILINGS gallons per minute at /2"COPPER | [=—= — == | Exe) |
' ) ) ' 60 psi. Kitchen faucets may temporarily increase the flow above the maximum rate, but not to exceed W/ H4C WATER — o o = — o o o % { ‘ l
2. WATER CLOSETS: AMERICAN STANDARD: YORKVILLE FLOWISE; MODEL: 2878. 100 2.2 gallons per minute at 60 psi, and must default to a maximum flow rate of 1.8 gallons per minute at ¥3L%§5%4%€%§ — o - - — /\ :
0. LAVATORT: AMERICAN STANDARD: COUNTER RECTANGULAR SINK; MODEL: 0621.001 60 pel. o ‘ N N M | [ )
5.303.3.4.32 Wash fountains. Wash fountaine shall have a maximum flow rate of not more than 1.8 gallons LICE) | — ! -DESIGNS
Il FAUCET: CONCETTO; MODEL: 24 2710 per minute/20 [rim space (inches) at 60 psil m 2 C.w \ o (E) o (B » an
0 I — - - - - - - - - — |
12. GREASE TRAP TO BE ENCAPSULATED W/. CONCRETE AT SIDES AND BOTTOM. o ' . o . m cw ’7\ i\* Ty — —— - = @ = (EJ)2" . DSZSW‘GTDLi‘EFNgé)NEEQ‘NG
4.- 5.302.5 Areas of addition or alteration. For those occupancies within the authority of the | ; | \ | Suite #223
3. W.O. 15 WALL CLEAN-OUT California Building Standards Commission as specified in Section 103, the provisions of Section VL/ZLS?ZV}ZETEQ | \ ‘ SAN JOSE, CA
52022 and 5.202.4 shall a 4 to new fixtures in additions or areas of alteration to the building. y \ \ !
14, THE PREP. 8INK, ICE MAKER SHALL BE PR res | ' rar rat “eng || YALvES/ cOmN | SIS I a5
DRAINED BY MEANS OF INDIRECT WASTER PIPES, AND 5 - 5.302.6 Standsards for plumbing fixtures and fittings. Plumbing fixtures and fittings enall be D } D < a :
SHALL BE DRANED INTO THE FLOOR SINKS. installed in accordance with the California V2"COPPER | [ fow | : )/ |
Plunbing Code, and shall meet the applicable standards referenced in W/ HiC WATER = Q %% y |
B, 3/4" HW = 1" INSUALATION; »1" HW = 15" INSUAL ATION Table 1701 | of the 2016 California Plunbing Code and in Chapter & of this code. vaves/eo | S — —— = L
TO Mix FAUCET ) \ (E) | No. C 62300
\
‘ ‘ ( ) 1y Exp@2/20/201
| (ED3 Z
‘ " ‘ Z M
; y VTQA ‘ 172" w/ . VALVE | £Z
2" VT UNDER CAB./ A
PIPING MATERIALS 1 | | I8)(N) COLD WATER | (8) ¥
Note: Hiohlighted Numbers | " l ey CONN. TO | P
g g | [ 2 VTQ | ;‘ > 2 ‘ 0 < 11“
Utilize During Construction ‘ : \ EAI | 1/2" W/ VALVE T
‘ | \ i}——’:——%—‘ﬂ’-— @ 12)(N) UNDER CAB./ =S
Storm Underground | Waste ¢ Vent | Domestic Hot ¢ Cold Gas Water heater : | : \ : Hg;\m%?g? M @QQ
Drainage Sewer Above Slab Water vent 2" VTQA - : ! } bt (N gi
| 7T | NI 3
Cast Iron 4 Copper Tubing SCH 40 B-VENT ! (/ | : | } @ il E[l
Cast Iron/ABS.| Cast Iron/ABS. T o \ 2" vT%A | ‘ ‘ -on0
Copper DVW ype L Black Steel \ ! | | ° @(N) o F
| | -
l | | -
. . . . . ! \ w.oH o \ - — VALVES/ CONN,
o > 2 1 L= | e us (E) MOP. | yew TO MIX FAUCET
4” 4” 3” W.b. - ;‘
‘ W.O. : o
o | (E)F.S., 2
[in
[ \ . 0 ZY
(E)H.S. L — 2y = 25
| W " Lu £V
w.o. 2 2 W 1 Q
i 1/2" COPPER @ %9
PIPING SIZE CALCULATION b = B) Wy Hag WATER Y
w. o) S .
Cold Water Hot Water Pipe Size (E)wC - 3% ()70 Mix FAUCET SRR
ltem Q'tty e
FU /EA F.U / TOTAL FU /EA FU /TOTAL | CW HW 3'"Co. (&) QZ
5 (BE) LAV cw E @(N) 172" w/ VALVE ’g pa
B} . " . "co. G UNDER CAB./ 2D Y
Water closet 2 2.5 5 /2 293 CO COLD WATER @ M
P
Hand 9Sink. 2 2 4 2 4 /2" /2" U
Mop Sink ! 3 3 3 3 l2m |12 —
Prep. Sink 1 2 2 2 2 172" |12 8
ce Maker | | | - - 172" - Q
Water Heater | : - - - N —c\ E
Comp Sink | 2 2 2 2 2t |12 =)t 8
TOTAL 21 15 ~
N
DWV PIFPING 9IZE CALCULATION g Q)
Waste Pipe )] 0
ltem Q'tty vent Pipe Size ~ o~ +— Q
FU /EA F.U / TOTAL S~ > \\\\
Water closet 2 3 o 2" | T 7 T~~_ E ©
Lavatory 2 I 2 on //// ! ><7 T~ S U
Hanal Sink. 2 | 2 2" / -7 T~ | | r >~ © L
) =T = : = o = <
op Sin | 3 3 2 /’—\‘}\ | T 1= §) :jﬁ = - S f}\<//| S 6
Floor Sink 2 2 4 o ~_ | N SR e =| = = : F~~——1 i n ¢
" r‘N l E\N ) | : ;ﬂ:l
Water Heater | 1 1 2 (E) GAS X : _ (E) (e) ;%U : I (N ICE HNI | I |
Comp Sink 2 3 2 2" WATER = :i LAV. MO, (B) I MASER () ; : =z :
TOTAL 24 HEATER o w.e. o (e BOILER Il |5 = |3
50 GAL. =l e Clbe Ao E —
coMP. N [ B 0] |
NOtS@: \rd/ pQE? (E) —
1.Supply water Pressure of Building is 40 psi | HS (N e / I
2. a. Distance from Main Water Supply Meter to the unit is 2 feet {/m COFFEE l /4 — l - @ Revisione:
b. Distance from Main Water Supply Meter to Furthest Fixture is 66' I BUILDING I ALL WORK 9HALL COMPLY WITU LATEST APPLICABLE
3. Total Maximum Water Supply Fixture Units is 24 I CODES AND TRADE STAND ARDS WHICH GOVERN EACH
4. Existing main water supply is 2" \V PHASE OF WORK, INCLUDING BUT LIMITED TO:
- 2016 CALIFORNIA BUILDING CODE
BSWGITQ LENGTH OF PIPE (FEET) 2016 CALIFORNIA MECHANICAL CODE
A 2016 CALIFORNIA PLUMBING CODE
branch 2016 CALIFORNIA ELECTRICAL CODE
lines 5Q e~ 2016 California Building Energy Efficiency Standards, Title 24, Part &
(inches) FLUE THROUGH Roor 2016 CALIFORNIA TITLE 24 * NFPA - CURRENT EDITION =
> 5 () AS AMENDED BY STATE AND LOCAL ORDINANCES CA TITLE 24
/ HOT WATE COLD WATER
PRESSURE GAUGE
3/4 14 SHUT-OFF VALVE
f EQUIPMENT SCHEDULE
1 20 " s = ) ITEM™ QTT UNIT DESCRIPTION MANUFACTURER, MODEL, Etc Project Title:
- fm%A? \ 1 1 MOP-SINK ZURN, Z-1996- 24; 18x18x 10 STAINLESS STEEL, PROVIDE A MOP HANGER - THESE DRAWINGS AND
| 1/4 52 WALL 2 ] GAS WATER HEATER RHEEM, MODEL G50-65N, 65,000 BTU _— RELATED SPECIFICATIONS ARE
PRESSURE REDUCING - . » INSTRUMENTS OF SERVICE AND
1 Looamedh VALVE W/ BY PASS 3 | 3COMP. SINK ADV. TABCO 93-23-60: 18RL W/.\ZINGAVIRE SHELVING, WAL BYSTEM 18" Wx48'L oM AN THE PROPERTY O v
STRAP TO FIx || I NS - | EMPLOTEE LOCRER HALOWEEiny4 TERS /. AT EaSTIof OFFTHE FLOOR DESIGN ¢ ENGINEERING. NO
wif o 5 2 HAND SINK JURBO(AIRGS- |-Hr oWk 1 koD SILNSTELLINSTALLED SOAP AND TOWEL DISPENSER ADJACENT REVISIONS, REPRODUCTIONS
(E) GAS 6 | STN. OTL SPLASH GUARD: 12'Hx24".  — ‘cusior— — ) | OR USE OF THESE DOCUMENTS
al 1 CAPTIVE AIR HOOD TYPE I L= 4'x ' CHET/E AIRHOOD TYFE || IN ANY WAY SHALL BE MADE
Wéfgg — WITHOUT THE EXPRESSED,
} éw 8 4 SHEFVING - - \ EAGLE GROUP, 24"%48"%T14" (WITH 6 TIERYS), 4x(4'x6)=96"'|_INEAR WRITTEN CONSENT BT VT
HEATER P4T RELIEF VALVE oS WAL BRACE 2 ! CASH REGISTER - SAMBUNG; QT-1300 DESIGN $EGINEERING.
65 K BTU TO OUT SIDE BUILDING sHEs o _ |- oT | COUNTER SERVICE CUSTOM MILWORK COPTRIGHT (TEAR 20000 BT
STRAR TO Fix H H - n I ELECTRIC RICE COOKER Thunder Group SEJ2 201 Rice Cooker Project No: Dated? - 5-01
646 WATE ]Q %E ATE Q V VACUUM 12 I Water Boiler Grindmaster 832(E) 3@ gal Water Boiler w/ Dial Thermometer, Auto Refill, 120/208v/Iph oheet Title:
WSU%TADE#[Ng X BREASER 12 | Fryer Fryer: AutofFryg MTI-10XL Ventless / Hoodless Fryer ’
ASSUME: bQZ 4 LOT | NeF s/ WORK TABLE L AMBERTSON OR EQUIVALENT
PAIL 5 | Cooler Fridge: True TWT-48-ADA-HC Underbar 2 Section Worktop Refrigerator
ixiizi EjTFKK Zjé g;j H i %EHOOK ) | Freezer Freezer: True T-49F-HC Freezer 2 Section @L QMB ’Né
PREP.SINK: B G/H | . %ffﬁp ToFx N 7 1 Cooler Refrigerator: True T-23-HC
MOP SINK: 5 G/H g L 8 1 lce Maker lce Maker: KM-350MAJ, Crescent Cuber lcemaker
LAVATORTY: 2X5 G/H FLOO 4L 19 | 3COMP. 9INK ADV. TABCO 22-22-60-18RL W/. ZINC WIRE SHELVING, WALL 9T9TEM 18"Wx48"L
TOTAL. 27 G/u 6"METAL LEG 20 1 lce Bin lce Bin: Advance Tabco PRI-24-24 Scale:
\ T . 21 I Eepresso Machine Espresso Machine: Rancilio Classe 5 USB 2 Group Automatic Compact Tall Sheet No:
RECOVERY RATE: 82 x .60 = 49.2 G/H 22 1 Coffee Grinder Coffee Grinder: Grindmaster HC-600 Venezia || Espresso Grinder @ _ 1
WATER HEATER BTUCAL.: 49.2 x 60 x 8.33/.715 = 32.8 k BTU 23 | Bakery Display Bakery Display: Turbo Air TCGB-6QUF-CO-W(B)-N
USE 65 GAL GAS W/H WITH 65 k BTU > 32.8 k BTU (E) 24 1 Food Prep Fridge Food Prep Fridge: True TFP-48- 18
J\(E) WATER HEATER DETAIL | \(E) MOP. SINK FAUCET 2o | 1| roos ep i ——
WATER PIPE SIZING TABLE 6-6 £ JecalE N1 SCALE: NTS ” | omoothie mixiure VITAMIX 36015
UNDER 150' COLUMN 1" WM 1-1/2" PIPE ALLOWABLE FOR 85FU > 43 FU




11!

PIPING MATERIALS

Note: Highlighted Numbers

Utilize During Construction o
Storm Underground Waste § Vent | Domestic Uot ¢ Cold Gas Water heater
Drainage Sewer Above Slab Water Yent
Cast Iron/ABS.| Cast Iron/ABS, Cast Iron ¢ Copper T”u?mg SCH 40 B-VENT ~
Copper DVW Tyoe 'L Black Steel GAS METER

2" 2" -1/2" 172" " 4" R

3" 3" 2" 1" I 1/4" [

4" 4" 3" |

4" L

(E) ISOMETRIC GAS LINE

ASSUME:
DEVELOP LENGHT: 3B FT.
TOTAL DEMAND: 65k BTU
PIPE 8IZE: I"
EQUIPMENT SCHEDULE
ITEM QTY UNIT DESCRIPTION MANUFACTURER, MODEL, Etc

| | MOP-SINK ZURN, Z-1996-24; 18x18x10 STAINLESS STEEL, PROVIDE A MOP HANGER - —

2 | GAS WATER HEATER RHEEM, MODEL G50-65N, 65,000 BTU _—

3 | 3COMP. SINK ADY. TABCO 93-23-60; 18RL W/.|ZINGAVIRE SHEL VING, WALL BYSTEM 18" Wx48'L

4 | EMPLOYEE LOCKER HALOWEELE4 TIERS W/ AT DEASTI6f OFFTHE FLOOR

5 2 HAND SINK JURBO[AIRTSS - 1-H oWk 136D BILNSTELL INSTALLED SOAP AND TOWEL DISPENSER ADJACENT

o | STN. OTL SPLASH GUARD: 12'Hx24'.  +— cusio— — ]| [l )

1 ! CAPTIVE AIR HOOD TYPE | — — /4 x ¢ cHe1E AIRHOOD TTFE Il

8 4 SHEFVING - — \ EAGLE GROUP, 24'%48'xT4" (WITH & TIERS), 4x(4%6):26' LINEAR

S ! V S AMSUNG; QT-T1300

_ CASH REGISTER

@ _-1-oT | COUNTER SERVICE

CUsTOM MILWORK

| ELECTRIC RICE COOKER

Thunder Group SEJ2 20| Rice Cooker

| Water Boiler

Grindmaster 83(E) 30 gal Water Boiler w/ Dial Thermometer, Auto Refill, 120/208v/Ioh

13 | Fryer Frger: AutoFry MTI-10XL Ventless / Hoodless Fryer

4 LOT NSF 5/5 WORK TABLE LAMBERTSON OR EQUIVALENT

5 | Cooler Fridge: True TWT-48-ADA-HC Underlbar 2 Section Worktop Refrigerator
6 | Freezer Freezer: True T-49F-HC Freezer 2 Section

1T | Cooler Refrigerator: True T-23-HC

18 | lce Maker lce Maker: KM-350MAJ, Crescent Cuber lcemaker

19 | 3COMP. SINK ADVY. TABCO 22-23-060-18RL W/. ZINC WIRE SHELVING, WALL 9TSTEM 18"Wx48"L
20 | lce Bin lce Bin: Advance Tabco PRI-24-24

2] | Eepresso Machine Espresso Machine: Rancilio Classe 5 USB 2 Group Automatic Compact Tall
22 | Coffee Grinder Coffee Grinder: Grindmaster HC-600 Venezia |l Espresso Grinder

23 | Bakery Display Bakery Display: Turbo Air TCGB-6QUF-CO-W(B)-N

24 | Food Prep Fridge Food Prep Fridge: True TFP-48-18M

25 LOT ENEEZE GUARD ADM

| smoothie mixture

VITAMIX, 36019

n
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Revisions:
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SCOFPE OF WORK

B

| INSTALLED NEW 4 BUERS TO EXISTING 3 "GAS LINE

ALL WORK SHALL COMPLY WITH LATEST APPLICABLE
CODES AND TRADE STANDARDS WHICH GOVERN EACH
PHASE OF WORK, INCLUDING BUT LIMITED TO:

2016 CALIFORNIA BUILDING CODE

2016 CALIFORNIA MECHANICAL CODE

2016 CALIFORNIA PLUMBING CODE

2016 CALIFORNIA ELECTRICAL CODE

2016 California Building Energy Efficiency Standardes, Title 24, Part &

2016 CALIFORNIA TITLE 24 « NFFPA - CURRENT EDITION *

(+) AS AMENDED BY STATE AND LOCAL ORDINANCES CA TITLE 24

Project Title:

THESE DRAWINGS AND
RELATED SPECIFICATIONS ARE
INSTRUMENTS OF SERVICE AND
REMAIN THE PROFPERTT OF VT
DESIGN ¢ ENGINEERING. NO
REVISIONS, REPRODUCTIONS
OR USE OF THESE DOCUMENTS
IN ANY WAY SHALL BE MADE
WITHOUT THE EXPRESSED,
WRITTEN CONSENT BY VT
DESIGN 4EGINEERING.
COPTRIGHT (TEAR 2000) BT
THE ARCHITECT

Project No: Date@3-15-071
Sheet Title:
PLUMBING
Scale:
Sheet No:

== 2

of Sheets




PANEL SCHEDULE

PROJECT: Breaktime Tea

é%oc]E:ACzn;O;b:eH Ave p%TéG2E2/§§A§§Ez£é%§®8 /3¢ gdgggsé;Amp E{OC%T”\;C;K;
Campbell, CA
LOAD LOAD
LoAD wmie || asc KT =P [02 [oB [oc | LoD
OA oB oC
(E) AC 5000 20 | 2 20 180 (E) ROOF CONTROL OUTLET
(E) AC 5000 3 4 20 4le (E) 2X2 BOX LIGHT
(E) AC 5000 3 5 Iz 20 2@ | (E)STRIP LIGHT ¢ 6" LED RECESS LIGHT
(E) OUTLETS 7517} 20 Bl 8 20 4300 (N) ESPRESSO MACHINE ITEM* 21
(E) GFI OUTLETS 0D 20 9 17 20 549 (N) COFFEE GRINDER ITEM* 22
(E) SIGN 1200 20 I 12 30 5700 | (N) VENTLESS FIRE MACHINE ITEM* 12
(E) OUTLETS @ STORAGE 360 20 12 14 20 1800 (N) FREEZER ITEM* 16
(E) OUTLETS @ CEILING 3eQ 20 5 ) 20 1000 (N) COOLER ITEM* 1T
(E) OUTLETS @ UNDER COUNTER 360 20 Il 18 30 2500 | (N) ICE MAKER ITEM* 18
(E) EXHAUTED FANFOR TTPE Il | 18002 20 19 20 20 00 (N) COOLER ITEM* |5
(E) 240 V. GFI OUTLET 120 20 21 22 20 1350 (N) BAKERY DISPLAY ITEM* 232
20 23 24 20 1002 | (N)FOOD PREP. TABLE ITEM* 24
20 25 20 20 1002 (ND VITAMIX, 36019 ITEM* 26
20 27 28 20 200 (N) REICE COOKER |ITEM# 11
20 29 20 20
20 31 32 20
20 33 24 20
20 35 30 20
20 37 28 20
20 29 40 20
30 41 42 20
SUB-TOTAL 8240 | 6280 | 6500 8180 |4300 | 2510

TOTAL LOAD / PHASE: 10420/ 11286 / le@1@

TOTAL LOAD: 43.92 KVA + 25% of (HVAC: D000 + lights: 126)

47.2 KvA

AMPS: 121.4 AMPS

(E) PANEL

NOTES:

O
&

O

) 2004/3F

o

E)PANEL
200 AP

(E) Single Line Diagram Tup.

UNLESS OTHERWISE NOTED.

&

LESS.

T (E)*2/0 CU

ALL HALL SWITCHES SHALL BE MOUNTED AT A MAX. OF 48" ABOVE FINISHED FLOOR, UNLESS
OTHERWISE. NOTED ALL RECEPTACLES SHALL BE MOUNTED AT A MIN. OF 15" ABOVE FINISHED FLOOR

EMERGANCTY LIGHTS TO BE ON SAME CIRCUIT AS THAT SERVING NORMAL LIGHT IN THE AREA

RECEPTACLE ELEVATION MINIMUM 15" BOTTOM AF.F. FOR OUTLETS ON CKTS OF 20 AMPERES OR

LIGHTING FIXTURE SCHEDULE

SYMBOL ON ACCEPTABLE MANUFACTURER | NG __|FIXTURE
TAG | 2k, DESCRIPTION ABLE MANUTA -’L}XKAEPO,: FXTURE o1 | noTe
= 24" LED FIXTURE LED OPTICS 2-T6
= _| |T-BARCEILING. LED-&- | 80-DW 32 | 120
— 2% 2'LED FIXTURE LED OPTICS 2-T&
= T-BAR CEILING. LED-8- | 80-DW 32 120
6" LED LIGHTING LED
C - | 20
@ -18W | 20
LITHONIA LIGHTING
M N T BIGN -
SMERGENCT EXIT Sia LHQM SWIR120/277N LED-1 1 3.3 120
LITHONIA | F3p
BEVELED DUAL ROUND HEAD (BATTERYT  |NORA L IGHTING
AL |OPERATION DURING POWER LOSS) [% 120

NE-805 (2)5W, MRI6

(E) 200 AMPS
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%CKT—B (E) 9STORAGE
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PROPOSED
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SCOPE OF WORK

. NOSTALLED NEW RCEPTACLE OUTLETS FOR NEW EQUIPMENTS ONLY

. ALL WORK SHALL COMPLY WITH LATEST APPLICABLE
CODES AND TRADE STANDARDS WHICH GOVERN EACH
PHASE OF WORK, INCLUDING BUT LIMITED TO:

20l CALIFORNIA BUILDING CODE
20le CALIFORNIA MECHANICAL CODE
20le CALIFORNIA PLUMBING CODE

20l CALIFORNIA ELECTRICAL CODE
2016 California Building Energy Efficiency Standards, Title 24, Part &

2016 CALIFORNIA TITLE 24 » NFFPA - CURRENT EDITION -+
() AS AMENDED BT STATE AND LOCAL ORDINANCES CA TITLE 24

EXIT SIGNS AT ALL EXIT DOORS
SINCE ALL EXTERIOR DOORS ARE
BEING USED AS EXITS SPECIFT 22 MINUTES
BACKURP FOR ALL EMERGENCT EXST LIGHTS TTF.
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Revisions:

EQUIPMENT SCHEDULE
ITEM | QTY UNIT DESCRIPTION MANUFACTURER, MODEL, Etc Project Title:
I I MOP-SINK ZURN, Z-1996-24; 18x1ex10 STAINLESS STEEL, PROVIDE A MOP HANGER - THESE DRAWINGS AND
2 I GAS WATER HEATER RHEEM, MODEL G50-65N, 65000 BTU o RELATED SPECIFICATIONS ARE
3 | 3COMP. SINK ADV. TABCO 93-23-60; 18RL W/ |ZINGATIRE SHELVING, WAL STSTEM 18"Wx48'L NS SEReF 2D
< | EMPLOTEE LOCKER HALOWEEE TIERE W/. 6T DedeTlef OFFTHE FLOOR DESIGN ¢ ENGINEERING. NO
5 2 HAND SINK JURBO[AIRZTES - |-H@Wk 126D BILNSTELL INOTALLED SOAP AND TOWEL DISPENSER ADJACENT REVISIONS, REPRODUCTIONS
6 1 STN. STL SPLASH GUARD: 12"Hx24'L ‘custor= ~ ) L ) OR USE OF THESE DOCUMENTS
T | CAPTIVE AIR HOOD TYPE || %/ — N4 % é\ CRPIIE AIRHOOD TYPE || IN ANY WAY SHALL BE MADE
& 4 SHEFVING - \ EAGLE GROUP, 24"™%x48"x14" (WITH &6 TIERS), 4x(4'x6)=96"' LINEAR agﬁ?é:l Zf}\ééffgig\%‘?
2 ! CASH REGISTER q/ SAMOUNG; QT-T1300 DESIGN $EGINEERING.
@ _-loT "~ COUNTER SERVICE CUSTOM MILWORK COPYRIGHT (TEAR 2000) BY
1 | ELECTRIC RICE COOKER Thunder Group SEJ3 201 Rice Cooker THE ARCHITECT
Project No: Date@3-15-071
12 | Water Boiler Grindmaster 82(E) 20 gal Water Boiler w/ Dial Thermometer, Auto Refill, 120/208v/loh oheet Title:
13 I Fryer Fryer: Autofrg MTI-10XL Ventless / Hoodless Fryer
14 LOT NSF &/ WORK TABLE LAMBERTSON OR EQUIVALENT
15 I Cooler Fridge: True TWT-48- ADA-HC Underbbar 2 Section Worktop Refrigerator
Z I Freezer Freezer: True T-49F-HC Freezer 2 Section E J: E CT% [ CAJ:
17 I Cooler Refrigerator: True T-23-HC
18 1 lce Maker lce Maker: KM-350MAJ, Crescent Cuber Icemaker
19 I 3COMP. SINK ADV. TABCO 92-23-00-18RL W/. ZINC WIRE SHELVING, WALL 9TSTEM 18"Wx48'
20 | lce Bin lce Bin: Advance Tabco PRI-24-24 ecale:
2] I Eepresso Machine Espresso Machine: Rancilio Classe 5 USB 2 Group Automatic Compact Tall Sheet No:
22 | Coffee Grinder Coffee Grinder: Grindmaster HC-600 Venezia Il Espresso Grinder _
23 I Bakery Display Bakery Display: Turbo Air TCGB-60UF-CO-W(B)-N =
24 | Food Prep Fridge Food Prep Fridge: True TFP-48-18M
25 LOT SENEEZE GUARD ADM of Sheets
26 | smoothie mixture VITAMIX, 36019
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