SECTION 11400

FOOD SERVICE EQUIPMENT

PART 1 – GENERAL 

1.01 RELATED DOCUMENTS

Drawings and general provisions of the Contract, including General and Supplementary Conditions and Division 1 specifications sections, apply to work of this section.  

1.02 DESCRIPTION OF WORK 

A. The extent of food service equipment is indicated on the drawings and by provisions of this section, including schedules and equipment lists associated with either drawings or this section.  

B. The work included in this Section consists of the delivery of all items of equipment specified herein, freight prepaid, to the job site, uncrated, assembled, set in place ready for final connection under other Sections of the specifications, and complete check out and adjustment of equipment after connections are made.  The equipment specified herein shall be furnished with all the necessary accessories to insure proper functioning of same.  Remove all debris accumulated with the delivery of equipment.  Contractor shall have a qualified, competent equipment foreman on the premises to supervise the assembling of equipment herein specified, and to supply all pertinent information required.  

C. Remove tags, labels, stickers, protective coatings and markings from equipment.  Wash with soap and water and rinse clean.  Clean up debris immediately upon completion of installation and remove from premises.  

D. Prior to installation of equipment, provide to installing trades, anchor bolts, flanges, sleeves, wall hangers and other items to be embedded in concrete or built into structure.  Coordinate installation.  

1.03 RELATED WORK UNDER OTHER SECTION 

A. Work under other sections of the Specifications shall include all roughing in of supply lines to the equipment and the following:  

1. Furnishing all water lines including final connections to equipment.  All plumbing lines are to be flushed free of foreign matter before connection of fixtures.  

All plumbing materials, traps, valves, shut-offs, reducing valves, gauges and fittings necessary to perform complete hooking-up of equipment from point of connection to rough-in point as shown on contract drawing will be done under Division 15.  

2. Furnishing all electrical wiring, connecting conduit and external connection from point of connection on equipment to roughing-in point as shown on contract drawings; to be done under Division 16.  

All main switches, safety cut-outs, fuse boxes and/or other electrical control fittings and connections between boiler room, kitchen areas, all electrical control switches required for vent exhaust and fire protection system shall be furnished and installed under Division 16.  

3.
Furnishing all faucets, special switches, valves, grease traps, stops, shut-offs, fittings, and materials to make final connection to equipment unless specifically specified herein this section.   

1.04 QUALITY ASSURANCE 

A. NSF STANDARDS 

Comply with applicable NSF standards and recommended criteria.  Provide each principal item of food service equipment with a “Seal of Approval” by NSF.  

B. UL Labels 

Where available, provide UL labels on items of food service equipment with prime electrical components.  Provide UL “recognized marking” on other items with electrical components, signifying listing by UL, where available.  

1.05 SUBMITTALS 

A. MANUFACTURER’S LITERATURE 

Submit properly identified manufacturer’s literature including equipment specifications, performance data, operating instructions and printed installation instructions, rough-in dimensions, service connections, power/fuel requirements, and water/drainage requirements.  

B. SHOP DRAWINGS 

Submit to the Architect for final approval of the following items:  

1. Drawings containing the equipment layout, plumbing, and electrical connection plans on a scale of not less than ¼” = 1’-0”.  These are to include the correct dimensional and physical requirements of each connection point for the food service equipment only.  

2. Manufacturer’s product data on each item along with a typewritten list of model numbers, specifications, accessories, sizes, mechanical and electrical connections.  Material contained in these brochures shall be arranged in order of item number as specified herein, and each brochure shall be complete and include all items.  

C. MAINTENANCE MANUALS 

Submit three (3) sets of maintenance instructions of operative food service equipment items for binding in manuals.  For each item, include operating and cleaning/maintenance instructions, parts listing, recommended parts inventory listing, purchase source listing, copy of warranties, and similar applicable information.  

1.06 JOB CONDITIONS

A. Before ordering materials equipment, or starting work, verify measurements at job site.  Be responsible for getting kitchen equipment into space provided.  No extra charge or compensation will be allowed on account of differences between dimensions indicated and actual field dimensions.  

1.07 SCHEDULING 

A. Coordinate and schedule delivery and installation of equipment so as not to impede project construction schedule.  Coordinate number of days required for equipment installation.  

B. Schedule equipment demonstration with Owner’s representative.  

1.08 SANITATION 

A. All equipment must be constructed and installed in accordance with the code of the National Sanitation Foundation, meeting with all of their applicable codes, and all equipment must bear the N.S.F. seal of approval.  Seals must bear manufacturer’s registration number.  All equipment must also comply with state and local health department rules and codes.  

1.09 GUARANTEE AND WARRANTIES 

A. All fixtures shall be guaranteed against defects in workmanship and materials for one year from date of the Project Manager’s final certificate.  This guarantee shall cover replacements of such defective materials including transportation and labor, but it shall not cover any cost for the replacement of parts or work made necessary by misuse of the equipment.  

1.010 STANDARDS 

A. In the following specifications, certain named materials and articles are called for, such materials or articles being specified to establish a standard.  The name of a certain brand, make, or manufacturer or definite specification is to denote the quality, size, capacity, and standard design of the item required.  

B. All custom-fabricated equipment shall be the product of one manufacturer, fabricated in same shop.  

1.011 STAINLESS STEEL 

A. Stainless Steel shall be austenitic steel allow, 8% nickel, 18% chromium, not more than 0.2% of any other alloying elements, and shall meet the requirements of the American Iron and Steel Institute Designations for Type 302 and Type 304 Stainless Steel.  Type 430 Stainless Steel (straight chrome – no nickel) will not be acceptable.  

B. All sheets shall have genuine mill finish of not less than commercial #4 exposed side and with not less than #2 on unexposed side.

C. All specified metal gauges shall be U.S. Standard.  

D. Elevated Shelves 

1. The elevated shelves above work top shall be constructed of 16 gauge stainless steel.  All edges shall be turned down 2” and hemmed ¾”.  All corners shall be spherical.  Shelves on wall line shall be mounted on stainless steel tubular brackets.  

FOOD SERVICE EQUIPMENT

Item# FS-1
Vegetable sink

Quantity:
One (1) each 

Manufacturer:
Advance Tabco 

Model No:
K7-3-3024-24RL

Pertinent Data:

Utilities Required:  
½”  H.W., ½” C.D., (3) 1 ½” direct waste

Furnish and set in place per manufacturer’s standard specifications:  

Provide the following 

1. Size and shape as per plan.  

2. 16 G.A. S/S construction, open base 

3. S/S disposer bracket welded to underside of table top 

4. Marine edges 

5. Two T&S Faucet, Model B-230 with 8” swing nozzle 

6. Lever handle waste with overflows

7. Welded disposer cone 

8. SS adjustable feet and cross rails 

Item# FS-2
Wall shelf

Quantity:
One (1) each 

Manufacturer:
Advance Tabco 

Model No:
WS- 16-168

Pertinent Data:
See drawing detail M/A4-1

Utilities Required:  
None

Furnish and set in place per manufacturer’s standard specifications:  

Item# FS-3
Hand Sink

Quantity:
One (1) each 

Manufacturer:
Advance Tabco 

Model No:
7-PS-80

Pertinent Data:

Utilities Required:  
½”  C.W., ½” H.W., 1 ½” direct waste

Furnish and set in place per manufacturer’s standard specifications:  

Item# FS-4
Pass-thru Refrigerator

Quantity:
Two (2) each 

Manufacturer:
Hobart

Model No:
QSD2

Pertinent Data:

Utilities Required:  
120V

Furnish and set in place per manufacturer’s standard specifications:  

Provide the following options:  

1. Full height glass doors (one side) 

2. Heavy Duty Remote Condensing Unit (located in Equip 603)

3. Cylinder lock 

4. Heavy duty shelves w/ SS clips 

Item# FS-5
Pass-thru Freezer 

Quantity:
Two (2) each 

Manufacturer:
Hobart

Model No:
QSDF2

Pertinent Data:

Utilities Required:  
120V

Furnish and set in place per manufacturer’s standard specifications:  

Provide the following options:  

1. Full height glass doors (one side) 

2. Heavy Duty Remote Condensing Unit (located in Equip 603)

3. Cylinder Lock 

4. Heavy duty shelves w/ SS clips 
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