
Equipment Specifications 
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       Item #                    Qty.                               Description   
\ 

1 1 ea WALK‐IN COOLER/FREEZER, COMBO  

  Walk in combination box size 13'-3" x 7'- 3" x 7' 6" tall 
See attached floor plan for layout 
(1) cooler , (1) freezer, Led 4' cooler / freezer light fixture, no 
floor in cooler, NSF floor 22 gauge stainless steel interior floor for 
freezer, vinyl screed, stucco embossed galvalume 26 gauge 
exterior, stucco embossed galvalume 26 gauge interior NSF 
approved (2) 34" x 78" doors 
 

 

  Cooler refrigeration Non‐charged preassembled med temp R 
system 1/2hp 1 phase 208/230 volt with hermetic compressor, 
outdoor weather hood, crank case heater start kit, sight glass, 
evaporator coil medium temp 115v , high/low pressure control, 
receiver, site glass/ moisture indicator, head pressure control 
valve, expansion valve and solenoid valve,  
 

 

  Freezer refrigeration ‐ Non‐ charged preassembled low temp r 
system, 1‐1/2 hp 208/230v with hermetic compressor, outdoor 
weather hood, crankcase heater, start kit, high/low pressure 
control, receiver, site glass / moisture indicator, pressure control 
valve, electric defrost timer,, evaporator, expansion valve, and 
solenoid valve and drain line heater ‐10 degree  
 

 

2 8 ea WIRE SHELVING  

 Packed 2ea  

Shelf, 42" x 18", wire, epoxy coat finish, NSF 

 

 8 ea Post, 72"H, epoxy coated (priced per each)  

 12 ea Shelf, 60" x 18", wire, epoxy coat finish, NSF  

 12 ea Post, 72"H, epoxy coated (priced per each)  

 4 ea Shelf, 36" x 18", wire, epoxy coat finish, NSF  

 4 ea Post, 72"H, epoxy coated (priced per each)  

 16 ea 
 
 
 
16 ea 

WIRE SHELVING  
Packed 2 ea  
Shelf, 42"W x 18"D, wire, chrome plated finish, NSF  
 
Shelf Post, 72"H, chrome plated (priced per each) 

 

3 2 ea SECURITY UNIT  

  Security Shelving Unit, wire, 24"D x 24"W x 66"H, 2" square grid 
mesh, top & bottom shelves, lockable double door, adjustable 
levelers, chrome 
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4 1 ea  3‐COMPARTMENT SINK   

Custom 3‐ compartment sink with. Sink bowls to be heavy gauge 
type 304 stainless steel deep drawn, seamless with all corners 
coved. Top ‐ including backsplash with closed back and 
drainboards in heavy gauge 430 stainless steel. Drainboards to be 
"V" crease for positive draining. 9‐1/2" high backsplash,. Legs to 
be 1‐5/8" O.D stainless steel with adjustable bullet feet. Sink 
bowls 20" x 16" x 13.5" deep.  
Size: 80” long by 27” wide. See floor plan for layout.  

 

 1 ea  With Complete with splash mount faucet, Strainer Twist and 
Lever Waste.  

 

5 
 

1 ea  SHELVING, WALL‐MOUNTED  

Premium Shelf, wall‐mounted, 60"W x 12"D, 18/304 stainless 
steel, 1‐ 1/2" rear turn up, (2) 8" angle supports, NSF  

 

6 
 

1 ea  WORK TABLE  

Work Table, 36"W x 30"D, 18/430 stainless steel top, with 
turndown edges on front & sides, reinforced with channels, 5" 
backsplash, adjustable stainless steel undershelf, 1‐5/8" dia. 
stainless steel legs, stainless steel over plastic adjustable bullet 
feet, NSF  

 

 7 
 

1 ea  GREASE TRAP  

Grease Interceptor, with drawoff, 40 lb. capacity, semi‐
automatic, (20) gallons per minute rate flow, includes: drawoff 
hose, shut‐off valve, epoxy coated steel  

 

  8               
 

 1 ea  SOILED DISHTABLE  

Soiled Dishtable, straight design, 26"W x 30‐7/8"D x 46‐1/4"H, 
right‐to‐ left operation, 18/304 stainless steel top, 10"H 
backsplash, 20" x 20" x 8" deep pre‐rinse sink, 8" O.C. splash 
mount faucet holes, raised rolled edges on front & side, 3‐1/2" 
basket drain included, galvanized steel legs & side bracing, 
adjustable high impact corrosion resistant feet, NSF  
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9 1 ea     DISPOSER W/PRE‐RINSE SPRAY UNIT  

  SS‐150™ Complete Disposer Package, with 12" diameter bowl, 6‐
5/8" diameter inlet, with removable splash baffle & reversible 
bowl cover, 1‐1/2 HP motor, stainless steel construction, includes 
syphon breaker, solenoid valve, flow control valve, manual 
reverse switch, adjustable leg kit 

 

                     1 ea 
 (1) year parts & labor warranty from date of installation 
(standard)  

 

1 ea  Standard height disposer body   

1 ea  Voltage to be determined later   

1 ea  Syphon breaker standard, 1/2" (11477)   

1 ea  W/(1) Pre‐Rinse w/Wall Bracket.   

 10                            1 ea        

 

DISHTABLE SORTING SHELF  
Slant Rack Drying Shelf, wall mount, 42"W x 22"D, 18/304 
stainless steel top, rolled front edge, weep accepts 1" nylon 
tubing (nylon tubing not included), mounting brackets included, 
NSF  

 

11                            1 ea  

 

DISHWASHER, DOOR TYPE  
Dishwasher, door type, 26"W, straight or corner design, high 
temperature sanitizing, 7.5kW booster heater, 6.0kW tank 
heater, 15.7" door clearance, thermal protection for wash & 
tank booster, rinsing thermo detector, 3‐washing cycle, tank & 
boiler thermometer, proof rinse feature, 304 stainless steel 
construction, 1‐1/2 HP wash pump, 8200 watts, 46.0 amps, 208‐
240v/60/1‐ph, CE, cETLus, TÜV  

 

12                           1 ea  

 

CLEAN DISHTABLE  
Clean Dishtable, straight design, 26"W x 30‐7/8"D x 46‐1/4"H, 
right‐to‐ left operation, 18/304 stainless steel top, 10"H 
backsplash, raised rolled edge on front & side, galvanized steel 
legs & side bracing, adjustable high‐impact corrosion‐resistant 
feet, NSF  

 

 13                            1 ea  EXHAUST HOOD W/FIRE SYSTEM AND GAS VALVE  
Exhaust hood ‐ Wall canopy hood with front perforated supply 

plenum with built‐in 3" standoff, 430 s/s were exposed, 

complete with stainless steel filters 20" x 16", canopy lights, 

exhaust riser, closure panels to ceiling with matching s/s.  

Hood dimensions are 9'-0" long X 60" deep. Closure panels 

dimensioned to 9' - 0" minimum finished Ceiling height. 

Total CFM 2035. Total Supply CFM 1620  

Electrical Package installed in utility cabinet at Factory.  

Fire Suppression System provided w/pre‐pipe @ Factory 

w/Detection.  

Fans by mechanical contractor. 
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14                         1 ea FRYER  

 Heavy Duty Fryer, gas, floor model, 40 lb. capacity, (3) burners, 
standby pilots, 200°F‐ 400°F temperature range, self‐reset high 
temperature limiting device, oil cooling zone seated in the 
bottom of the tank, stainless steel structure, adjustable stainless 
steel legs, 102,000 BTU, cETLus, ETL  

 

1ea 1 year warranty   

1ea Natural gas, Gas hose and regulator  

15 1 ea COMBI OVEN  
SelfCooking Center® Combi Oven/Steamer, electric, (6) 18" x 26" 
full size sheet or (12) 12" x 20" full size hotel pan capacity, 
iCookingControl with 7 modes, HiDensityControl®, iLevelControl, 
Efficient CareControl, Combi‐Steamer with 3 modes, core temp 
probe with 6 point measurement, hand shower with automatic 
retracting system, (3) grid shelves, ethernet interface, 
208v/60/3‐ph, 61.4 amps, 22.1 kW (dual voltage: retrofitable to 
240v/60/3‐ph, 70.8 amps, 22.1 kW) ENERGY  
STAR® 

 

 1 ea 2 years parts and labor warranty  

 1 ea Door hinged on right std.  

 1 ea With Water Filter, C&P, Gas Hose and Regulator  

15B 1 ea EQUIPMENT STAND FOR COMBI OVEN  
18/430 stainless steel, Legs to be 1‐5/8" O.D stainless steel with 
adjustable bullet feet, NSF 

 

16 
 

1 ea RANGE, 36", 6 OPEN BURNERS 
Heavy Duty Restaurant Range, gas, 36", (6) 32,000 BTU open 
burners, 26‐1/2" standard oven, includes (1) rack, stainless steel 
front, sides &  
high shelf, 6" chrome plated legs, 67.0 kW, 227,000 BTU, ETL‐ 
Sanitation, NSF 

 

 1 ea Standard one year limited warranty on parts & labor  

 1 ea Natural Gas  

 1 ea 26‐1/2" Standard oven  

 1 ea With Gas Hose, Regulator and Casters w/ Break  

17 1 ea SANDWICH / SALAD PREPARATION REFRIGERATOR  
Sandwich/Salad Top Reach‐In Refrigerator, two‐section, self‐ 
contained refrigeration, 12.0 cu. ft. capacity, includes (12) 1/6 
stainless steel pans, 33° to 45°F temperature range, (2) locking 
hinged self‐ closing doors, (2) adjustable shelves, poly cutting 
board, ventilated refrigeration, automatic lighting & evaporation, 
air defrost, stainless steel interior & exterior, galvanized steel back, 
casters, front breathing side mounted refrigeration, 560 watts, 
115v/60/1‐ph, 6.5 amps, 1/3 HP, cETLus, ETL, CE 

 

 1 ea 2 year labor & parts warranty, 5 years warranty on compressor  
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18              
 

 2 ea  
 

BAR BLENDER  

Blending Station® Advance®, high‐impact, on‐counter, 48 oz. (1.4 

liter) capacity, (93) speeds, variable speed control, electronic 

touch pad controls, stackable, Advance® container, removable 

compact cover, (34) programs, automatic shut‐off, includes: 

blade assembly & lid, clear, 3‐peak HP, RoHS compliant, cULus, 

CE, NSF  

 

 

 2 ea 3 years warranty on motor base parts & 1 year warranty on 
labor, standard 

 

 2 ea 120v/50‐60/1‐ph, 15 amps, standard 
 

 

19 1 ea DROP‐IN SINK  
Drop‐In Sink, one compartment, 12‐1/4"W x 18"D O.A., 20/304 
stainless steel construction, 10" wide x 14" front‐to‐back x 9" 
deep bowl, 4" O.C. deck mount faucet , 3‐1/2" drain opening, 
includes basket drain with crumb cup, 11‐1/8" x 17" cutout 
required, NSF 

 

20 1 ea  
1 ea  

 
1 ea  
1 ea 

SODA ICE & BEVERAGE DISPENSER  
For custom configurations of SV units, alternate voltage and side 
splash guards,  
120v/60/1‐ph, 2.8 amps, standard  
2 year limited parts & 1 year limited labor warranty (USA) 

 

21

 

1 ea  
 
 
 
 
 
 

1 ea 

REFRIGERATED MERCHANDISER  
Refrigerator Merchandiser, two‐section, self‐contained 
refrigeration, 47.1 cu. ft. capacity, 33° to 45°F temperature 
range, (2) locking hinged glass doors, (8) adjustable shelves, 
ventilated refrigeration, LED interior lighting, automatic 
evaporation, digital temperature control, air defrost, stainless 
steel interior & exterior, galvanized steel back, bottom mounted 
refrigeration, 400 watts, 115v/60/1‐ph, 4.3 amps, 1/3 HP, 
cETLus, ETL, CE, ENERGY STAR®  
2 year labor & parts warranty, 5 years warranty on compressor 

 

22 1 ea COFFEE BREWER  
TWIN‐APS Airpot Coffee Brewer, automatic, brews 15 gallons per 
hour capacity, hot water faucet, digital timer, pourover features, 
two brew heads, SplashGard® stainless steel funnels, brews into 
(2) 1.9 to 3 liter airpots (sold separately), stainless decor, 
120/240v/60/1‐ph, 6250 watts, 26 amps, 20‐90 psi, 1/4" male 
NPT, UL, NSF 

 

 2 ea Airpot, 2.5 liter (84 oz.), push‐button, glass insulation, chrome 
finish with black trim, 1‐pack, ETL 
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23 1 ea TEA BREWER 
Twin Iced Tea Brewer, (2) 3‐gallon capacity, 26.7 gallon/hour, 
rotating brew basket, base platform adapter, dedicated dilution 
nozzles, brew selection switch, adjustable sleep time, 
SplashGard® funnel, Quickbrew system, color coded decals, 
designed for brewing into (2) 3.5 gallon BUNN narrow tea 
dispensers (sold separately), 120v/60/1‐  ph, 1730w, 14.4amps, 
NEMA 5‐15P, cord attached, UL, NSF   

 

 1 ea Narrow Iced Beverage Dispenser, 3.5 gallon capacity, sump 
dispense valve, front‐back handles, 8" cup clearance, for use 
with BUNN TB‐3, TB ‐3Q and ITCB brewers with 29" trunk height, 
NSF 

 

24 1 ea 
 
 
 
 
 
 

1 ea 

MEAT SLICER   
Meat Slicer, manual, 10" diameter knife, angle/gravity feed, light 
duty, top‐mounted metal sharpener with (2) grinding stones, 
belt driven, stainless steel blade,  removable ball bearing 
carriage, permanently attached ring guard, anodized aluminum, 
non‐slip rubber feet,    
110v/60/1‐ph, 1/4 HP, NEMA 5‐15P, ETL, cETLus    
1  year limited warranty 

 

25 2 ea HAND SINK W/EYE WASH, SOAP & TOWEL DISPENSER  

Space Saver Hand Sink, wall mount, 9" wide x 9" front‐to‐back 
bowl, 4" O.C. deck mount faucet holes, NSF 

 

 2 ea With faucet, eyewash, 1‐7/8" drain opening, basket drain & 
mounting bracket 

 

26 3 ea Double Stacked Lockers  

  Row of three (3) double stacked combination lock lockers with 
sloped top and closed bottom. Combination locks with keyed  
emergency access and combination change 
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SECOND FLOOR PLAN -
NEW WORK

W16-0008

TASK 2 - CAUSES KITCHEN
Bertie Backus Campus
5171 South Dakota Avenue, NE
Washington, D.C. 20017

17 FEBRUARY 2017

TASK 2 - CAUSES
KITCHEN

100% CONSTRUCTION
DOCUMENTS

0' 4' 8' 16'

GENERAL NOTE APPLICABLE TO ALL DRAWINGS - ITEMS AND
CONDITIONS DETAILED, NOTED OR OTHERWISE IDENTIFIED ON ONE
OF THE SECTION OR DETAILS ARE APPLICABLE AND BINDING TO ALL
OTHER SECTIONS AND DETAILS FOR IDENTICAL OR SIMILAR
CONDITIONS.

1 REFER TO SHEET A-601 FOR WALL TYPES AS REFERENCED ON
PLANS WITH THE SQUARE SYMBOL.  UNLESS REFERENCED
OTHERWISE, ALL INTERIOR GYPSUM BOARD WALLS ARE TYPE
“G20E”.

2 UNLESS NOTED OTHERWISE, WALLS SHALL EXTEND TO THE
UNDERSIDE OF ROOF OR FLOOR SLAB ABOVE AND BE SEALED IN
ACCORDANCE WITH THE WALL TERMINATION DETAILS ON SHEET
A-601.  FIRE STOP WALLS IN ACCORDANCE WITH SPECIFICATION
SECTION 078413 “THROUGH-PENETRATION FIRE STOP SYSTEMS” TO
SEAL THE TOPS OF SMOKE BARRIER WALLS, FIRE WALLS, FIRE
SEPARATION WALLS AND WALLS WHICH ARE REQUIRED TO RESIST
THE PASSAGE OF SMOKE.  REFER TO THE CODE ANALYSIS PLAN
FOR IDENTIFICATION OF ALL SMOKE AND FIRE WALL CONDITIONS.
PERIMETER CORRIDOR WALLS SHALL BE BUILT TO RESIST THE
PASSAGE OF SMOKE.  THESE WALLS SHALL BE BUILT TIGHTLY TO
DUCTS, PIPES OR PENETRATIONS AND TOPS SHALL BE SEALED
TIGHTLY TO THE DECK ABOVE.  WHERE WALLS ARE INTERRUPTED
BY STRUCTURAL MEMBERS, FIRE STOP SPACE BETWEEN TOP OF
WALL AND MEMBER AND BETWEEN MEMBER AND DECK ABOVE.

3 UNLESS OTHERWISE NOTED OR INDICATED, ALL DIMENSIONS ON
THESE DOCUMENTS SHALL BE TO FACE OF CONCRETE OR
MASONRY, FACE OF FINISH, OR CENTERLINE OF COLUMN LINE
GRIDS.

4 COLUMN GRID LINES ARE FOR REFERENCE AND DIMENSIONAL
PURPOSES ONLY; CONTRACTOR TO FIELD VERIFY COLUMN
LOCATIONS.

5 THE TERM “ALIGN”, AS USED IN THESE DOCUMENTS, SHALL MEAN TO
ACCURATELY LOCATE FINISHES IN THE SAME PLANE.

6 REFER TO FURNITURE AND EQUIPMENT PLAN FOR MORE
INFORMATION ON FURNITURE AND EQUIPMENT; THE FURNITURE
AND EQUIPMENT AS SHOWN IN THE NEW WORK FLOOR PLAN IS FOR
REFERENCE ONLY.

7 “FEC” - INDICATES A FIRE EXTINGUISHER WITH A RECESSED
CABINET; “FE” - INDICATES A FIRE EXTINGUISHER WITH A WALL
MOUNTING BRACKET.

8 UNLESS NOTED OTHERWISE, A WALL TYPE, AS INDICATED WITH A
PARTITION TAG, SHALL CONTINUE OVER A DOOR OR OPENING AND
TURN THE CORNER OF A WALL.

9 PLAN LOCATION OF DOORS AND FRAMES RELATIVE TO THE PLANE
OF THE WALL IS DIAGRAMMATIC ONLY.  REFER TO THE
REFERENCED JAMB AND HEAD CONDITION DETAILS TO DETERMINE
ACTUAL PLACEMENT OF DOOR AND FRAME.

10 CONTRACTOR, ALONG WITH MECHANICAL CONTRACTOR, SHALL
PROVIDE AND LOCATE ACCESS DOORS / PANELS IN WALL AND
CEILING CONSTRUCTION AS REQUIRED TO PROVIDE ACCESS TO
MECHANICAL, FIRE SPRINKLER, PLUMBING AND ELECTRICAL WORK.
CONTRACTOR SHALL SUBMIT A PLAN OF ALL PROPOSED ACCESS
PANEL LOCATIONS TO ARCHITECT FOR APPROVAL PRIOR TO
INSTALLATION.

11 ALL EXPOSED MECHANICAL UNITS, DUCTS, ELECTRICAL AND
ACCESS PANELS SHALL BE PAINTED TO MATCH ADJACENT WALL
FINISH.

12 ALL CEILING HEIGHTS SHALL BE AS INDICATED ON PLANS UNLESS
MECHANICAL, ELECTRICAL OR STRUCTURAL COMPONENTS
PREVENT FULL HEIGHT.  THE CONTRACTOR SHALL NOTIFY THE
ARCHITECT IN THE EVENT OF A CONFLICT.

13 ALL EXISTING EXPOSED CMU PARTITIONS SHALL BE PAINTED, PT-1,
UNLESS OTHERWISE NOTED.

14 GC TO FIELD VERIFY LOCATION OF EXISTING ROOF HATCH; NOTIFY
ARCHITECT OF ANY CONFLICTS BETWEEN NEW WALL LOCATIONS
AND ACTUAL LOCATION OF EXISTING ROOF HATCH.

A REFER TO KITCHEN EQUIPMENT PLAN
FOR MORE INFORMATION ON EQUIPMENT,
FURNISHED BY OWNER. SEE FS
DRAWINGS 1-4.

SCALE:  1/4" = 1'-0"A-102

1 SECOND FLOOR PLAN - TASK 2 NEW WORK

B SALVAGED ROOF LADDER. SEE
STRUCTURAL DRAWINGS FOR SUPPORT

C FLAT PANEL (N.I.C.) COORDINATE NICHE
DIMENSIONS WITH OWNER PROVIDED LCD
DISPLAY

D RESEARCH COMPUTERS (N.I.C.)

E PUMP PRIMER SEE DRAWING P0201.

F HOOD EPO SWITCH SEE DRAWING E0302.
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