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MECHANICAL SYMBOLS

COLD WATER (CW)

FD FLOOR DRAIN

WASTE (W)

HOT WATER (HW)

FLOOR SINK W/HALF GRATEFS

FS FLOOR SINK - OPEN

02

03

FS

FS

03

03

FS

FS

15

FD
17

FS

09

12
11

15FS

24

FS

32

FS

35

33

FS

01

01

02

J

05

07

08

J

WARMING

KITCHEN

128

838 SF

J

12

09

C.O.+50"

C.O.+50"

C.O.+50"

C.O.+50"

21

22

22

24

25
26

26

27

28

31

34
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36

23

ELECTRICAL SYMBOLS
J

J

J-BOX, FLUSH IN WALL

J-BOX FROM ABOVE

WATERPROOF CONDUIT STUB

DUPLEX OUTLET

CONVENIENCE OUTLET, UNASSIGNED

FLOOR MOUNTED OUTLET BY E.C.

SPECIAL OUTLET TO MATCH EQUIPMENT

F

COUNTER DUPLEX OUTLET

COUNTER SPECIAL OUTLET

COUNTER MOUNTED OUTLET BY E.C.C

UTILITY CHASE

SERVING COUNTER WITH 
OUTLET CUTOUTS BY 
MILLWORK CONTRACTOR

ELECTRICAL 
BOX WITH 
OUTLET AND 
FACEPLATE 
BY E.C.

CONDUIT 
AND WIRING 
BY E.C.

1' - 6"

5
0
"

4
2
"

3
6
"

6
"

HORIZONTALLY 
MOUNTED ELEC. OUTLET 
BY E.C.

WORKTABLE

PLUMBING NOTES

PLUMBING TRIM SUCH AS FAUCETS AND SINK WASTES SHALL BE
FURNISHED WITH EQUIPMENT BY FOOD SERVICE EQUIPMENT
CONTRACTOR. PLUMBER TO PROVIDE SERVICE, STOP VALVES,
P-TRAPS, ETC., AND MAKE FINAL CONNECTIONS.

PLUMBING CONTRACTOR TO PROVIDE BACKFLOW PREVENTION
DEVICE FOR ALL BEVERAGE EQUIPMENT, COOKING EQUIPMENT,
DISHMACHINES, AND ICE MACHINES AS REQUIRED BY CODE

PLUMBING ROUGHING IN NOTES

THIS PLAN IS INTENDED TO SHOW UTILITY REQUIREMENTS AND
APPROXIMATE ROUGHING-IN LOCATIONS ONLY.  DO NOT USE FOR
ACTUAL ROUGHING-IN.  FOR FINAL ROUGH-IN LOCATIONS SEE
DIMENSIONED PLANS PROVIDED BY FOOD SERVICE EQUIPMENT
CONTRACTOR.

WHERE EXPOSED PIPES AND CONDUITS ARE NECESSARY, THEY
SHOULD BE MOUNTED 1 TO 2 INCHES OFF THE WALL AND 6 INCHES
OFF THE FLOOR TO ALLOW FOR CLEANING.

PLAN 

NORTH
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FOOD SERVICE ROUGH-IN PLANS
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1/4" = 1'-0"FS103

1 WARMING KITCHEN PLUMBING PLAN
1/4" = 1'-0"FS103

2 CAFE PLUMBING PLAN

1/4" = 1'-0"FS103

3 WARMING KITCHEN ELECTRICAL PLAN
1/4" = 1'-0"FS103

4 CAFE ELECTRICAL PLAN

ELECTRICAL ROUGHING IN NOTES

THIS PLAN IS INTENDED TO SHOW UTILITY REQUIREMENTS AND
APPROXIMATE ROUGHING-IN LOCATIONS ONLY. DO NOT USE FOR
ACTUAL ROUGHING IN. FOR FINAL ROUGH-IN LOCATIONS SEE
DIMENSIONED PLANS PROVIDED BY FOOD SERVICE EQUIPMENT
CONTRACTOR.

WHERE EXPOSED PIPES AND CONDUITS ARE NECESSARY, THEY
SHOULD BE MOUNTED 1 TO 2 INCHES OFF THE WALL AND 6 INCHES
OFF THE FLOOR TO ALLOW FOR CLEANING.

ELECTRICAL NOTES

DISHMACHINE SHALL BE FURNISHED BY FOOD SERVICE
EQUIPMENT CONTRACTOR, PRE-WIRED TO INTEGRAL CONTROL
PANEL READY FOR FINAL CONNECTION BY ELECTRICAL
CONTRACTOR.

MECHANICAL NOTES

DISHMACHINE SHALL BE FURNISHED BY FOOD
SERVICE EQUIPMENT CONTRACTOR WITH VENT
COWLS AND STAINLESS STEEL DUCTS TO CEILING,
READY FOR FINAL CONNECTIONS BY H.V.A.C.
CONTRACTOR.

NO SCALEFS103

5 COUNTER-MOUNTED RECEPTACLE
NO SCALEFS103

6 TYP. UNASSIGNED WALL OUTLET DETAIL

https://app.procore.com/2350124/project/drawing_areas/1853388/drawing_log/267460381

