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GENERAL CONTRACTOR NOTE F RS W W |
A. VERIFY LOCATION OF ALL EQUIPMENT WITH ARCHITECT AND OTHER TRADES. . ..-= b
[y el e o e PRGN Sy
RICTHecCiurdl] rdruliers
ELECTRICAL CONTRACTOR IS RESPONSIBLE FOR SUPPLYING B. ELECTRICAL CONTRACTOR IS RESPONSIBLE FOR FIELD VERIFICATION OF ALL CONDITIONS AND AspiitledCompary
ggg‘EDFL)Jle\,CEL'\g E?EDFUAE j\-LBLOL)éEvi'\%LLTL;?CT;E%SS'SECURHY IS ALSO RESPONSIBLE FOR REPORTING ANY CONFLICTS TO THE ENGINEER PRIOR TO THE _
- - START OF WORK.
DEVICES SHOWN IN THE LOW-VOLTAGE PLANS. DEVICES 16775 ADDISON ROAD, SUITE 500
. ADDISON, TX 75001
INCLUDES: P.O.S. LOCATIONS, CAMERAS, CAMERA C. COORDINATE OUTLET ORIENTATION WITH EQUIPMENT PLUGS SO THAT ALL 90 DEGREE PLUGS PH: (469) 960-2322
MONITORS, ETC. REFER TO SHEETS LVL-1 - LV-5 WILL HANG CORDDOWN. .
PLANS, MAPS, SPECIFICATIONS,
D. ALL 120V, 20A RECEPTACLES WITHIN 6 FEET FROM THE OUTSIDE EDGE OF ALL WET SINKS STUDIES AND REPORTS NOT
SHALL BE GFCI-PROTECTED. CONTAINING A SEAL IMPRINT
ACCOMPANIED BY AN ORIGINAL
E. ALLRECEPTACLES WITHIN THE KITCHEN AREA SHALL BE GFCI TYPE. PROVIDE A GFCI CIRCUIT SIGNATURE BY THE LICENSED
BREAKER IF RECEPTACLE IS NOT READILY ACCESSIBLE. SEE PANEL SCHEDULES FOR MORE PROFESSIONAL MAY HAVE BEEN
DETAILS. FRAUDULENTLY ALTERED AND
SHALL NOT BE CONSIDERED AN
F. CONTRACTOR SHALL VERIFY RECEPTACLE NEMA CONFIGURATION FOR EQUIPMENT WITH ORIGINAL COPY. ALL
EQUIPMENT SUPPLIER PRIOR TO INSTALLATION. NOTIFY ARCH. & ENGINEER OF ANY CONFLICT INFORMATION SHOULD BE
OR DISCREPANCY. DISREGARDED UNLESS VERIFIED
BY THE PROFESSIONAL WHOSE
G. CONTRACTOR SHALL COORDINATE THE EXACT POWER, WIRING & FINAL CONNECTION SIGNATURE APPEARS BELOW.
REQUIREMENTS FOR ALL EQUIPMENT BEFORE ROUGH-IN WITH RESPECTIVE EQUIPMENT COPYRIGHT PROTECTED
PROVIDER AND MAKE ALL REQUIRED FINAL CONNECTIONS. © 2025
® H. BASED ON T24, GENERAL PURPOSE RECEPTACLES TO BE SPLIT-WIRED FOR 50% OF THE Eg’:g;gﬁgﬁ% ATE
=@A-1 @ A9 SCOPE AND BE CONTROLLED RECEPTACLES. REFER TO DETAIL 3 ON SHEET E301 FOR WIRING.

ISSUE FOR PERMIT 06/22/2026

FOOD SERVICE EQUIPMENT SCHEDULE gl
A9 @=
ITEM DESCRIPTION QUANTITY | AMPS KW | VOLTAGE | PHASE | CONDUCTOR | CONDUIT | TERMINATION @
1 BEVERAGE MERCHANDISER 1 14 - 120 1 2#10 #10G 3/4" NEMA 5-20R =@A-13 @
@A-6
3 PIZZA WARMER 3 - 15 120 1 212 #12G 3/4" NEMA 5-20R
4 PIZZA PREP TABLE 1 7.9 - 120 1 2#12 #12G 3/4" NEMA 5-20R @ @
5 ICE CREAM MERCHANDISER 1 6.07 - 120 1 2412 #12G 3/4" NEMA 5-20R A4 B REVISION RECORD
B —@n11 @Zzéz [[NO | DATE |REVISION
7 CHEST FREEZER 3 6 - 120 1 2#12,#12G 3/4" NEMA 5-20R
8 ICE/BEV DISPENSER 2 9 - 120 1 2#12,#12G 3/4" NEMA 5-20R @25 §7E>
9 FROZEN DRINK MACHINE 3 - 49 208 1 2410 #10G 3/4" NEMA 6-30R @ @ ® L |
r 1
=@ A-16 ~®).28.30 A21(3 B-20 | |
11 REACH-IN FREEZER 1 9.6 - 120 1 2412.#12G 3/4" NEMA 5-20R : -
\ \
12 ICE MAKER W/ BIN 2 13.8 - 120 1 2#12,#12G 3/4" NEMA 5-20R 44" N — | |
=@ A9 \ ¥
16 ICE CREAM MERCHANDISER 1 6.07 - 120 1 2#12,#12G 3/4" NEMA 5-20R = @2_2 4 @ \> L — — PROFESSIONAL SEAL
+44" =@ A4 |—
18 COMBO WASHER/DRYER 1 16 - 120 1 2412 #12G 3/4" NEMA 5-20R @ @ A23@= —@ A9 @ - - - B = @
=@ A7 /
19 REACH-IN REFRIGERATOR 1 26 - 120 1 2812,412G 3/4" NEMA 5-20R S S
20 OVEN 1 ; 9.6 208 3 2#8,#10G 3/4" NEMA 6-50R @ A-20 @ - -
25 POS SYSTEM 2 16 - 120 1 212, #12G 3/4" NEMA 20-R —@A3
E@A-15 (8 \
27 REACH-IN REFRIGERATOR 2 5.4 - 120 1 2812,#12G 3/4" NEMA 5-20R A9 u o e s,
+ L — = .
* : . e
29 CONVEYOR OVEN 1 ; 75 208 3 2#8,#10G 3/4" NEMA 6-50R @ | @A-24.56
oTES, @18 (3) Goawe= e
1. ALL WIRING DEVICE COVER PLATES SHALL BE STAINLESS STEEL. COORDINATE WITH OWNER AND ARCHITECT BEFORE PURCHASE. —@A17
2. REFERENCE FOOD SERVICE EQUIPMENT SHEETS FOR TERMINATION REQUIREMENTS.
3. CONTRACTOR SHALL PROVIDE FLEXIBLE EMT AND MAKE FINAL CONNECTIONS. REFERENCE FOOD SERVICE PLANS.
4. COORDINATE MOUNTING HEIGHTS OF ALL FOOD SERVICE EQUIPMENT WIRING DEVICES WITH FOOD SERVICE PLANS. A-35,37 30@—
5. CONTRACTOR SHALL COORDINATE ALL ELECTRICAL REQUIREMENTS OF FOOD SERVICE EQUIPMENT WITH FOOD SERVICE PLANS, =@ A-9
EQUIPMENT SUPPLIER AND DATA SHEETS. ; ;
engineering consultants
6. COORDINATE MOUNTING HEIGHTS OF ALL FOOD SERVICE EQUIPMENT WIRING DEVICES WITH FOOD SERVICE PLANS. L, 91 4901 Quogum Dr #565
7. CONTRACTOR SHALL PROVIDE WIRING AND CONDUIT FOR CONTROL OF EXHAUST FANS AND MAKEUP AIR FANS. A9 @= Dallas, Texas 75254
8. ALL RECEPTACLES IN KITCHEN AREA TO BE GFI AND ACCESSIBLE, OR FED FROM GFI BREAKER PER CEC 210.8. COORDINATE GFClI +44" 8 rtmec.com | 972.387.3500
REQUIREMENTS FOR EQUIPMENT REQUIRING SHUNT-TRIP IN ADDITION TO GFClI.
9. CONTRACTOR SHALL PROVIDE DISCONNECT SWITCHES AS REQUIRED. AQ @=

10. SEE PLANS FOR CIRCUIT NUMBERS. @ +44"
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