v

P P

GENERAL NOTES

IN'NO EVENT SHALL RESTAURANT EQUIPMENT PARIDISE

BE MADE LIAZLE TO ANYONE FOR SPECIAL
COLLATERAL, INCIDENTAL OR CONSEQUENTIAL
LIAEILITIES IN CONNECTION WITH THE USE OF THIS
DIGITAL DATA ONCE OUT OF THE SAD OFFICE

CONTRACTOR TO CHECK AND VERIFY ALL

LEVEL S, DATLMS AND DIMENSIONS ON SITE AND SHALL

REPORT ANY DISCREPANCIES OR OMMISSIONS TO THIS
OFFICE PRIOR TO START OF WORK & PURING THE
CONSTRUCTION PHASE
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1 1 EXHAUST HOOD CUSTOM CUSTOM SEE MANUF. SPECS ELECTRICAL AND / OR ANY OTHER CONSLLTANT/ 5
: DOCUMENTATION AS MAY BE APPLICAZLE TO THE
11 | 1 | EXHAUST HOOD CUSTOM CUSTOM SEE MANUF. SPECS PROJECT PRI 10 START OF WOR & 115 PURATION
2 1 | CHARBROILER STAR B160RCBB 3/4”| 200.0 GENERAL NO'TE:
3 1 CHEF BASE CONTINENTAL DLI96G 115 1 7.9 1/3 C&P ;@:\xjﬁﬁfﬁg ;?ﬂ;éL[\?NLFi)FLgrgg\b;péuAN
STAR 636MF 3 4” . APPEARANCE & DESIGN
4 1 GR'DDLE / 84 9 ALL SIZES AND METHOD OF CONSTRUCTION
5 3 FRYER, BATTERY PITCO SG14RS—-3FD 115 1 7.0 Cé&P 1" 366.0 SHALL BE IMPLEMENTED AT THE DISCREPANCY OF
3 THE F/\[?F:\[C/\TO;I? {Xi A‘\/A\LAI/?L\: ’FOOL»S ANI;) ;
6 1 HOT PLATES SOUTHBEND HDO—48 3/4” 2640 ﬂ?j:;;@g‘\gc/?/\( RESTRICT CERTAIN ASPECTS OF
7 1 | CHEF BASE CONTINENTAL DL48G 115 1 | 57 1/5 | C&P
8 T | PIZZA PREP UNIT CONTINENTAL SW60—24M 1 ]13.0 C&P
9 5 | HAND SINK NEAIR HS-12-SP  FW—4-4GN (FAUCET) 172" |1/27 |1=1/2"
10 | 1 | WIRE RACK UNIT NEXEL S1848EP  P74EP (POST)
11 1 | SPARE NO.
12 | 1 |MEGA TOP SANDWICH PREP UNIT BEVERAGE AIR SPED72HC—30M—2 115 1176 1/4 | C&P ol —
121 | 1 | SALAMANDER/CHEESE MELTER SOUTHBEND P36-RAD 3/4" | 40.0 <C O
13 | 1 | WORK TOP FREEZER CONTINENTAL SWF27-D 115 1 | 48 C&P ==
14 | 1 | FRYER BREADING STATION AYRKING BDS-U-L3927 = 3
15 | 1 | PANRACK NEAIR ASPR—20KD A
16 | 1 | PIZZA PREP UNIT CONTINENTAL CPA93 115 1| 68 1/4 | c&p @) T
17 | 1| SANDWICH PREP UNIT CONTINENTAL SWE0—24M 115 1 | 6.6 1/4 | c&p Oz
18 | 2 | WORK TABLE NEAIR WTG—2436-418 ; LLl
19 | 5 |DISH CABINET NEAIR DC-1860-418
19.1 | 2 | REFRIGERATED, COLD FOOD RAIL ARCTIC AIR ACP48 115 1 2 c&pP
19.2 | 1 |FOOD WARMER, COUNTER TOP VOLLRATH 71001 120 1 5.8 0.7 C&P
20 | 1 | REFRIGERATOR, WORK TOP CONTINENTAL D48N-U 115 1 7.3 1/5 | c&P
21 1| ICE-CREAM FREEZER MASTER-BILT DC-25 115 1 | 5.7 1/4 | c&p
211 | 1 | DIPPER WELL ASSEMBLY KROWNE 16—149 : FEvEN §§%§g§§§
22 1 REFRIGERATOR FREEZER CONTINENTAL 1RFE-HD 115 1 10.3 C&P SEE MANUF. SPECS §: E§§i§§ %ié%%ﬁ
23 2 | COMBI OVEN UNOX XAAQC—00E2-G 120 1 0.8 3/4” 1-3/16" 3/4"| 82.0 L REVISON EA
24 1 FRYER PITCO 40D 3/47| 115.0 No. REVISION / ISSUE DATE
25 | 1 | GRIDDLE STAR 824MA 3/4"| 60.0
26 | 1 | REFRIGERATED CHEF BASE CONTINENTAL DL48G 15 1 | 57 1/5 | C&P
27 | 1 | CHARBROILER STAR 8024CBB 3/4"| 80.0
28 | 1 | RANGE SOUTHBEND 4361A 15 1 | 59 C&P 3/4" | 230.0
29 | 1 |TILT KETTLE/W POT FILLER SOUTHBEND KTLG—-40 208-240 1 C&P [3/8"| 3/8" 3/4" | 100.0
2911 1 |FLOOR DRAIN ADVANCED TABCO FFTG—1224 4
30 | 1 | WORK TABLE W/OVERSHELF NEAIR WTG-3036—-418
31 | 1 | ROBO COUPE ROBOT COUPE R2N 120 1| 70 1 | c&p
32 | 1 | SODA SYSTEM SUPPLIED BY VENDOR SUPPLIED BY VENDOR BY OTHERS R Eaui Paradis
33 | 1| CAN RACK WINHOLT CR-162M estaurant tquipment Faracise
34 | 1 | ICE MAKER W/ BIN HOSHIZAKI KM-1900SAJ 208-230 1 | 145 D [1/2 2)3/4" (1)3/8 RESTAURANT EQUIPMENT
3411 1 | ICE SCOOP & HOLDER PARADISE
35 1 WORK TABLE NEAIR WTG—-3096—-418 465 PARK AVE
36 1 REFRIGERATOR, WORK TOP CONTINENTAL SW60ONBS 115 1 6.6 1/4 | C&P EAST HARTFOhD, CT, 06108
37 | 1 | PREP TABLE W/ (2)PREP SINK & FAUCET | ADVANCED TABCO TA-11B 1/27 1 1/2" 1-1/2 E;')C(JNE: 860-282-8733
: 860-290-5192
371 WINCO IB—21
1 | INGREDIENT BIN SEE MANUF. SPECS WWW.SAVEINPARADISE.COM
38 1 | FLOOR MIXER 208 3190 3 CAD@SAVEINPARADISE.COM
39 | 1 | MIXER W/STAND 115 1 | 6.0 1/2 | cap
40 1 DUNAGE RACK NEAIR ADR-203612 e
41 1 | MOP SINK W/ SERVICE FAUCET NEAIR FMS-252110 1/2" [1/2"| 2 FOODSERVICE
42 | - | SPARE NO. LAYOUT & EQUIPMENT
43 | 5 | WRE RACK UNIT NEXEL S1860EP  P74EP (POST) SCHEDULE
44 3 WIRE RACK UNIT NEXEL S1872EP P74EP (POST)
45 | 3 | LocKERs NEXEL PD126KD WOOD N TAP
46 | 1 | THREE COMPARTMENT SINK W/FAUCET | NEAR PD126KD 1/2" [ 1/2” (3N-1/2" ENFIELD, CT
47 1 CLEAN DISHTABLE ADVANCED TABCO DTC-G30-72L
48 | 1 | DISH MACHINE SUPPLIED BY VENDOR SUPPLIED BY VENDOR BY VENDOR; SEE MANUF. SPECS
49 | 1 | SOILED DISH TABLE ADVANCED TABCO DTS-D30-72R 1/2" [1/2" 1-1/2"
49.1| 1 | CLEAN DISH DRYING RACK NEAIR TRS—1842-416 o oW, N,
50 | 2 | HAND SINK, DROP—IN KROWNE HS-1220 /2" 1/2" 1-1/2" o
50.1 | 2 | DUMP SINK, DROP—IN KROWNE HS-1419 1/2"11/2" | 1-1/2" 8/16/2019
51 | 2 | UNDERCOUTNER COOLER CONTINENTAL SW48-U 15 1] 7.3 1/5 | cap S
52 2 | COFFEE MAKER BUNN 12950.0211 120 1 13 1.57 C&P | 1/4”
PROJECT
53 2 TEA BREWER BUNN 39600.0001




