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KITCHEN EQUIPMENT PLAN

SCALE: 1/4" = 1-0"

REMOTE COMPRESSORS

& CONDENSING UNITS

XACT LOCATION O COMPRESSORS ARE TO B

DETERMINED BY ARCHITECT. FREE & EASY ACGESS.

INTO AREA FOR COMPRESSORS MUST BE PROVIDED BY
HERS. T0 ALLOVI PLACEMENT OF RACK AS WELL AS

Ly 1ML
WELL AS INOIVIDUAL COVFRESSORS AND CONDENSORS,

IREMENTS.

‘SUFFICIENT AIR CHANGES MUST BE PROVIDED IN THIS
AREATO ALLOW ADEGUATE AIR CRCULATION FOR
HATER COOLED OF AIR COOLED COMPRESSORS.

STRUCTURAL SUSFORT A5 WELL AS GURBS, PADS 0%
REDWOOD RALS FOR COUPRESSORS, ONROOF OR
INSIDE STRUCTURE, T0 BE PROVIDED BY OTHERS,

SEE NANUFAGTURER'S SHOP DRAWINGS FOR DETAILED.
REQUREMENTS FOR CLEARANCE ACTUAL SIZES,
NECHANCAL PLUMBING & ELECTRICAL REQURENENTS.
FORWATER GOOLED UNITS. STRICT ADHERENCE TO

GENERAL NOTES

THESE DRAWINGS ARE TO BE USED AS AN INSTRUMENT OF

ERENCE BY ALL OTHER TRADES AND CONTRACTORS. ALL
TRADES SHALL VERIFY THE INFORMATION AS INDICATED ON THESE
PLANS.

DIMENSIONS AND REQUIREWENTS FOR ALL EQUIPMENT THAT
LISTED AS EXISTING, PROVIDED BY OT!

s
HERS OR PROVIDED BY OWNER,

MUST BE VERIFIED WITH THE APPROPRIATE PARTIES,

ALLLOGAL, STATE AND NATIONAL CODES SHALL APPLY,

4 AL THESE PLANS
AND FLOOR DIVENSIONS. ANY DISCREPANCIES BETVEEN THESE
i HE FIELD

REQUN
WWATER TEMP AND PRESSURE MUST 82 MANTANED.

HRAE CALCULATIONS AND ANY RESULTING
REQUREMENTS FOR COMPRESSOR AREA. PIPING
o e

SHOULD BE REPORTED TO HOCKENBERGS INMEDIATELY.

UNLESS OTHERWISE NOTED, ARCHITECT TO LOCATE, GENERAL

CHASES AND FREON DETECT!
THE RESPONSIBILITY OF GTHERS.
ALL REFRIGERANT PIPNG CHASES AND BUILOING.
PENETRATIONS SHALL 3E THE RESPONSIBLITY OF THE
BUILDING TRADES AND TO COMPLY VITTH ALL LOCAL
CODES EXACT LINE RUNS OF REFRIGERATION PIPING
‘SHALLBE DETERMINED I COORDINATION WITH THE
REFRIGERATION INSTALLER

ALLELECTRICAL DISCONNECTS TO BE PROVIDED 8Y
THERS.

R
CONTRACTOR TO PROVIDE ALL ROOF BUILDING PENETRATIONS AND
7

ARCHITECT TO LOGATE ALL REMOTE COMPRESSORS AND.
ONDENSERS IN ACCORDANGE WITH MANUFACTURER'S
TIONS

m
ARE FROM THE FINISHED FLOOR, CEILING OR WALLS TO THE
CENTERLINE OF THE ROUGH-INS.
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E |G6l& DESCRIPTION £ |5|& DESCRIPTICN E |G6l& DESCRIFTION
D FRYER BATTERY 3T | 7| % oo Bast | - | - Jorens
12 |1 CUICK DISCOMECT 35 - |sTorace skELVING 2 | 1| - |CHECKHOLDER
2 |- PEN 5 CPEN# 5| 1 | - JorEoK mnDER
5 WAL SHELF [WALL SHELF 4| 1| - [MAGNETIC KNFE HOLDER
i frormiiarress —Jopens E —loren#
5 1 COUNTERTOP GRIDDLE, ELECTRIC 1| X |ICE MAKER, WATER-COOLED (BY CAWNER) 37 -_|CUP DISPENSERS
EXHAUST HOOD, TYPE | 1 | X |ICE BIN - (BY OWNER) 38 - JOPEN#
[ExHAUSTFAN 1 ICE MACHINE, AIR-COOLED B - |oPEN#
WAFFLE BAKERS 2 | X |SODA/ICE DISPENSER (10-VALVE; 97 - |BABY CHANGERS - (EXISTING;
BREADING TABLE 2 [WATER FILTER - (EXISTING) 98 - JOPEN®
WORKTABLE 1 ICE MACHINE, AIR -COOLED 9 -
[WALL SHELF 1 [CONDIMENT CONTAINERS - (SMALLWARES PKG. FO1 -
HOT FOOD WELL 1 [WORKTABLE - (BY OWNER) Fo1.1 -
QUARTER3ACK TABLE 1 [WALL SHELE Fo2 B
STRIP HEATER 3 | X [TeABREWERS F02 1 —[TaBLE ToP 50" 4"
[WORKTOP REFRIGERATOR 0 [TEA DISPENSERS FO22 -_|TABLE TOP - 24" X 30"
SINGLE OVERSHELF LEMONACE DISPENSER FO23 -_|TABLE TOP - 30" X 72"

[SANDWICH PANINI GRILL

| COUNTERTOP PROGUCT HOLDING UNIT

(STACKAB_E TEA URNS FOR FLAVORED - (SWALLWARES PKG) 705

— |FARM TABLE TGP - 30° X 31" (MID HEIGHT)

[WORKTOR FREEZER
DOUBLE OVERSHELE

[STRP HEATER
=T

[BRINE TABLE - (EXISTING - BY ONNER]

R
PASS THPU WINGGV W TriHT

|waLL srELF

[BEVERAGE TABLE W/ DRIP TROUGH
[WALL SHELE

cookie oven Foat —|FRu TABLE ToP - 20 X 10 (BAR FEIGHT] ROOFTOP EXHAUST FANS & MAKE.UP AIR UNITS
Fo4 - Joe
- IHESE ROOF TOP TEMS AFE TOBE LOGATED BY THE ACHIECT § ENGIGES I
[FREEZER EVAPCRATOR Fo5 e BooTrs w0 R o AT Ko NALTUALRS S SRAVING. REPER TO
[FREEZER CONDENSER FO51 -_|DOUBLE BOOTHS - 60" (W/PLEXI-GLASS DIVIDERS) ARCHITECTURAL/ENGINEERING DRAWINGS FOR EXACT LOCATIONS.
ICE MACHINE AT DRVE-THRU (SITS O TP OF SODA) FO§ —|LspeD BANaUET BocTH REFER TOTHE LATEST APPROVED MAUFAGTURERS SH0P DRAWNS FOR COUPLETE
[SODA/ ICE DISPENSER (10-VALVE! FO7. - JOPEN®# \gFﬂRM‘Ancm | AND DETAILS REG:RDWE ALL ASPECTS OF FANS &/0R MAKE UP AIR UNITS,
[WORKTABLE FOR SODA UNIT (HEAYY-DUTY) FOB - |MID HEIGHT BAR STOCLS INGLUDING ACTUAL 28, REQUIRED CLEARANCE, ETC.
Fo8.1 -_|FARM TABLE BAR STOCLS (RED) ALL PENETRATIONS THRU ROOF OR BUILDING STRUCTURE. INCLUDING WALLS. FLOORS,
o - S S SR A B e S
F08.1 - SILVER) ALL ELECTRICAL DISCONNECTS TO BE PROVIDED BY OTHERS.
F10 .
F1 - JoPEN®
MOBILE PAN RACKS - (SMALLWARES PKG ) F1: - |JOLOCABINET
WOBILE BREAD RACKS 1 —[orene
EXHALSTHOD = —[or CriRs SuALWARES
[EXHAUST FAN F1! - |CONDIMENT ORGANIZER

(CASH DRAVWER TABLE
GPEN

MAKE-UP AIR UNIT F16
FIRE SYSTEM E17

[PAY W INDOW WORK TABLE

[CONTROL PANEL

[WALL SHELF

[WORKTABLE
3-COMPARTMENT SINK - (EXISTL

PRE-RINSE

[FAUCET - (EXISTING,

ING)
PRAYER W/ FAUCET - (EXISTING)

[PUVP/SPEED RAIL, WALL MTD.

[ COUNTERTOP STEPPED SYRUP RAIL

SMART WALL SHELVING - [EXISTING
HAND SINKS - (EXISTING)

uoP situ- (Bv o

[WORK TASLE FOR SOFT SERVE MACHINE
|AIR CURTAIN, (HEATED) PAY WINDOW

SINK- (BYGC)
1-COMPARTMENT SIK

[AIR CURTAIN, (UNHEATED) BACK DOCR

FAUCET

[CUP DISPENSERS.
MICRONAVE OVEN

ol S lgle s 2= ] =R R RERE 2= s R 2N

SMART WALL SHELVING - (EXISTING)
BAGN-BCX

U S I G A N = I 1= S QY = I I I B

MICRONAVE SHELVES
INDUCTION RANGE

jopen #
— |BEVERAGE COUNTER VW, TRASH CHLITE & DRAIN TROUGHS

THIS PLAN

B EMPLOY or
ENGINEER THESE DOCUMENTS PROVIDED BY HOCKENBERGS ARE
‘GUIDELINE DOCUMENTS ONLY AND ARE INTENDED TO BE
INCORPORATED INTO THE FINAL CONSTRUCTION DOCUMENTS BY A
LIGENSED ARCHITECT OR ENGINEER THAT IS EMPLOYED BY THE

FINAL CODE COMPLIANCE, PLAN SUBMITT,

ASSOCIATED FEES ARE THE RESPONSIBILITY OF THE ARCHITECT

ANDIOR GENERAL CONTRACTOR

AL AND

— .

# [riMark

olsersive Equipmaent Supplies ud Desga

HOCKENBERGS

10550 Barkley, Suite 200
Overland Park, KS 66212
P 913.945 2490

trimarkusa.com

“This document contains
confidential information, is an

of this project without Tribark's
witten approval,

‘Owner and all Contractors o
chock and verify existin
dimensions and conditions in
the field before starting
construction and to notfy
TriMark of any material or deail
changes.

REVISIONS

DATE |NO.| DESCRIPTION

0916120 - | PLAN ADJUSTMENTS PEF
G. GREWE, ADDED MSW
FURN LAYOUT

10002120 - | PLAN ADJUSTMENTS
PER 9129 EMAIL FROM KF]

114120 | - | MINOR UPDATES

12220 | - | UPDATES TOEQ
SCHEDULE

1216120 - | NEW ARCH BG/UPDATES|
TO PLAN/EQ SCHEDULE

SLIM CHICKENS

2207 MISSOURI BLVD.
JEFFERSON CITY, MO 65109

Food Service Equipment

PROJECT NUMBER:
10-20037
[DATE:
08/28/2020

AS NOTED

APPROVED BY.
SILVER MC

SHEET TITLE:

EQUIPMENT
LAYOUT
PLAN

'SHEET NUMBER:

K-1




