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2 SPACES AVAILABLE
Asking Rent $2.50-$3.50 per sf NNN

 ±1,900 SF & ± 1,070 SF

Your Name Here

SAN JOSE, CALIFORNIA SAN JOSE, CALIFORNIA
115 PASEO DE SAN ANTONIO 115  E. SAN CARLOS AVE



115 Paseo De San Antonio
&

115 San Carlos Ave
   

Situated in Downtown San Jose, The Project is the perfect 
blend of comfort and convenience in a cosmopolitan setting. 

HIGHLIGHTS:
•	 Prominent Ground Floor Locations

•	 Part of the Colonnade Residential Mixed Use Community (221 Apartments)

•	 Across from San Jose State University

•	 Next to San Jose Reporatory Theater

•	 Co-Tenants Include:  Philz Coffee, Quickly Tea, US Post Office,  
Postal Annex, Pizza My Heart, Spoonfish Poke, Mei Mei Dumpling, Sumi Sushi, and Kava Kava Melo Bar 

•	Suite 115 Paseo de San Antonio:  ±1,900 SF available.  
Asking rent:  $2.50 per sf NNN

•	Suite 115 E San Carlos: ±1,070 SF available.  
Asking rent: $3.50 NNN

        

   
   

  

Ideally located within walking distance of San Jose State University and 
near various pedestrian friendly shops, gourmet restaurants and recreational 
opportunities.  The pedestrian friendly four-block walkway connects San Jose 
State University to Plaza De Cesar Chavez.
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115 PASEO DE SAN ANTONIO:         

±1,900 SF               
Asking Rent 

$2.50 per sf NNN

AVAILABLE NOW 
±1,070 SF

AVAILABLE 
NOW 

±1,900 SF

115 PASEO DE SAN ANTONIO:         

±1,070 SF               
Asking Rent 

$3.50 per sf NNN

AVAILABLE
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  FLOOR PLANFLOOR PLAN

DOOR NOTES
1. ALL DOORS 1 3/8" THICK UNLESS OTHERWISE NOTED.  (DOORS WITH GLASS LITE SHALL BE 1 ¾" THICK)

2. PROVIDE STOPS AT ALL DOORS AS APPLICABLE TO ADJACENT WALL  AND DOOR SWING; ALL WITH SELF CLOSING MECHANISM.

3. HARDWARE ON ALL DOORS SHALL MEET HANDICAP HEIGHTS, CLOSURE PRESSURE. THRESHOLD SHALL NOT BE MORE THAN ½" HIGH.
PRESSURE SHALL NOT EXCEED 5 LBS. ON EXTERIOR AND INTERIOR DOORS, 15 LBS. FOR FIRE DOORS.  HARDWARE HEIGHT TO MEET
REQUIREMENT OF 34" TO 44" CENTERLINE OFF MOUNTING.

4. NO FLOOR TRANSITION OR THRESHOLD SHALL BE HIGHER THAN 1/12" (HANDICAP REQUIREMENT).

5. WHERE NECESSARY, UNDERCUT DOORS 1" TO ALLOW VENTILATION.  SEE MECHANICAL DRAWINGS.

6. DOORS AND FRAMES TO BE PREPARED FOR RELATED HARDWARE.  IF NECESSARY, REINFORCE DOORS AND FRAMES AS REQUIRED BY
HARDWARE.

7. FIRE DOORS, FRAMES AND HARDWARE SHALL BE IN ACCORDANCE WITH UBC STANDARD 7 - 2.  ALL OTHER DOORS OPERATION SHALL BE IN
STRICT COMPLIANCE WITH ALL APPLICABLE CODES.

8. PROVIDE ALL ACCESSORIES, COMPONENTS, ASSEMBLIES AND RELATED HARDWARE (EVEN IF NOT SPECIFIED) SO AS TO MAKE COMPLETE AND
READY FOR USE..

GENERAL HEALTH DEPARTMENT NOTES

1. GREASE TRAP LIDS AND FLOOR SINKS MUST BE INSTALLED FLUSH WITH THE FINISHED FLOOR.

2. IF WALLPAPER IS USED IN THE RESTROOM AND SERVICE AREA MUST BE A SOLID VINYL PRODUCT
WITH NO PAPER BACKING.  PROVIDE SAMPLE.

3. INSTALL A MINIMUM FIVE (5) FOOT HIGH SMOOTH, WASHABLE, NONABSORBENT AND LIGHT
COLORED WALL OR PARTITION, AS MEASURED FROM THE FLOOR, BETWEEN THE JANITORIAL MOP
SINK AND THE FOOD FROM THE FLOOR, BETWEEN THE JANITORIAL MOP SINK AND THE FOOD PREP
SINK.  THE WALL OR PARTITION MUST HAVE AN ACCEPTABLE MOISTURE RESISTANT FINISH ON THE
SIDE FACING THE MOP SINK, SUCH AS FRP, STAINLESS STEEL OR CERAMIC TILE.

4. AT LEAST 96 SQUARE FEET OF DRY STORAGE IS PROVIDED IN 5-TIER WIRE SHELVING AND UNDER
AND OVER SHELVING.

5. NON NSF COUNTERS/CABINETS WILL HAVE PLASTIC LAMINATION INSIDE AND OUT, AND THE FLOOR
MATERIAL WILL HAVE A CONTINUOUS COVE BASE ON THE EMPLOYEE SIDE.

6. CONCRETE FLOORS ARE TO BE SEALED WITH A PENETRATING SEALER THAT IS GREASE, OIL, ACID
AND MOISTURE RESISTANT AND APPROVED FOR COMMERCIAL USE.

7. WHERE A SEALED CONCRETE FLOOR IS PROPOSED AND APPROVED INTEGRAL COVE BASE (SUCH
AS AN APPROVED QUARRY OR CERAMIC TILE COVED BASE) MUST BE "KEYED-IN" TO THE FLOOR
SURFACE.  TO "KEY-IN", THE FLOOR IS SAW-CUT AT THE WALL/FLOOR JUNCTURE AND AN APPROVED
COVED BASE IS INSERTED AND GROUTED IN SO AS TO BE FLUSH, INTEGRAL, AND CONTINUOUS WITH
THE FLOOR SURFACE.

8. THE WALL SURFACES ADJACENT TO DRAINBOARDS & UTENSIL, MOP, AND FOOD PREPARATION
SINKS SHALL BE COVERED WITH FIBERGLASS REINFORCED POLYESTER PANELS (FRP), TILE,
STAINLESS STEEL, OR OTHER EQUIVALENT DURABLE WATERPROOF MATERIAL  EXTENDING AT
LEAST 8 FEET ABOVE THE COVED BASE FLOOR.

9. THE WALL SURFACES AT LOW, FLOOR-TYPE MOP BASINS SHALL BE COVERED WITH FIBERGLASS
REINFORCE POLYESTER PANELS (FRP), STAINLESS STEEL, CERAMIC TILE OR EQUIVALENT DURABLE
WATERPROOF MATERIAL TO A MINIMUM HEIGHT OF 8 FEET ABOVE THE FLOOR.

10. NON NSF COUNTERS/CABINETS WILL HAVE PLASTIC LAMINATION INSIDE AND OUT, AND THE
FLOOR MATERIAL WILL HAVE A CONTINUOUS COVE BASE ON THE EMPLOYEE SIDE.

11. EQUIPMENT AND INSTALLATION SHALL MEET ALL REQUIREMENTS AS LISTED IN SENATE BILL
CHAPTER 256 AS STATED IN CHAPTER 4 OF CALIFORNIA UNIFORM RETAIL FOOD FACILITIES LAW
WHICH WILL BE IN EFFECT 1/1/85 FOR CALIFORNIA PROJECTS IN ADDITION TO LOCAL AND COUNTY
CODES.

12. ALL FOOD SERVICE AND RELATED EQUIPMENT SHALL BE NATIONAL SANITATION FOUNDATION
(NSF) APPROVED AND IN CONFORMITY WITH LOCAL HEALTH REGULATIONS.  INSTALLATIONS OF
EQUIPMENT SHALL MEET SAME REQUIREMENTS.  ALTHOUGH HEALTH REQUIREMENTS WILL BE
REVIEWED DURING BUILDING DEPT. AUTHORIZATION, THE OWNER WILL HAVE TO TAKE OUT
SEPARATE HEALTH PERMIT.

13. ALL ADJOINING EQUIPMENT AND COUNTERS SHALL BE SEALED TOGETHER TO PREVENT THE
ENTRANCE OF MOISTURE.  MAXIMUM OPENING BELOW SNEEZE GUARD IS 12".  A PORTABLE SNEEZE
GUARD MAY BE USED IF THE HEALTH DEPT. APPROVES SIZE AND POSITIONING DURING
CONSTRUCTION.

14. ALL CUTTING BOARDS SHALL BE OF NON-WOOD CONSTRUCTION AND N.S.F. APPROVAL.

15. ALL REFRIGERATION EQUIPMENT AND EQUIPMENT FOR HOT STORAGE SHALL HAVE
THERMOMETERS WHICH ARE EASILY READABLE IN PROPER WORKING CONDITIONS AND ACCURATE
WITHIN RANGE OF PLUS OR MINUS TWO DEGREES.

16. STORAGE SHELVING MUST BE SPECIFIED AS HAVING SMOOTH, NON-ABSORBENT FINISH.  THE
LOWEST SHELF SHOULD BE 6" ABOVE FLOOR.

17. EXHAUST HOODS MUST MEET ALL MECHANICAL CODE REQUIREMENTS.  CANOPY HOODS SHALL
EXTEND 6" BEYOND ALL SIDES OF COOKING EQUIPMENT AS MEASURED FROM INSIDE EDGE OF THE
GREASE TROUGH.  ADEQUATE MECHANICAL MAKE-UP AIR MUST BE PROVIDED TO PRODUCE A
BALANCED SYSTEM.  (MAKE-UP AIR SHALL EQUAL EXHAUSTED AIR.)

18. TOILET AND DRESSING ROOMS SHALL BE MECHANICALLY VENTILATED BY EXHAUST FAN TO THE
OUTSIDE PREMISES.  THE EXHAUST FAN WITHIN EACH TOILET ROOM SHALL BE ACTIVATED BY THE
SWITCH TO THE LIGHT FIXTURE LOCATED THEREIN AND CAPABLE OF 12 AIR CHANGES PER HOUR.

19. CASTERS 3 "</= FOR ALL FLOOR-MOUNTED EQUIPMENT, INSTALLATION ON 6-INCH LEGS OR
COMPLETELY SEALED IN POSITION ON AT LEAST A 4 INCH HIGH CONTINUOUSLY COVED BASE OR
CONCRETE CURB.

20. IF A HOT WATER (180 DEGREES F.) SANITIZING RINSE DISHWASHING MACHINE IS INSTALLED IT
WILL REQUIRE A TYPE 2 VAPOR HOOD WITH MECHANICAL EXHAUST.

21. ATMOSPHERIC VACUUM BREAKERS OR OTHER APPROVED BACKFLOW PREVENTION DEVICES REQUIRED
AT WATER SUPPLY LINES TO SINKS WITH THREADED SPIGOTS, DISHWASHER, GARBAGE DISPOSAL FLUSH
LINES, STEAM EQUIPMENT, URINALS, TOILETS, BEVERAGE DISPENSERS, ICE MACHINE, LANDSCAPE
IRRIGATION SYSTEMS, AND OTHER FIXTURE WHERE REQUIRED.

22. AT LEAST ONE SINK OR ONE SINK COMPARTMENT SHALL BE AVAILABLE FOR FOOD PREPARATION.  FOOD
PREP SINKS SHALL HAVE AND INDIRECT SEWER CONNECTION, I.E., FIXED IN-LINE AIR GAP OR DRAIN TO A
FLOOR SINK THROUGH AN APPROVED AIR GAP.

23. A SEPARATE WALL-MOUNTED HAND WASHBASIN IS REQUIRED WITHIN OR ADJACENT TO THE FOOD PREP
AND PACKAGING AREA.  PROVIDE PERMANENTLY MOUNTED SINGLE SERVICE SOAP AND PAPER TOWEL
DISPENSERS.

24. ALL SINKS TO BE PROVIDED WITH ADEQUATE HOT AND COLD WATER FROM MIXING FAUCETS.

25. BUILDING SHALL BE INSECT AND RODENT/VERMIN PROOF.  EXTERIOR DOORS SHALL BE SELF-CLOSING
AND MUST COME WITHIN ¼ OF FLOOR.  ALL VENTS AND OTHER OPENINGS TO OUTSIDE NEED TO BE SEALED
OR SCREENED.  16-MESH SCREENING IS REQUIRED ON ANY OPERABLE WINDOWS.

26. REUSE CONTAINER SHALL BE MOISTURE AND VERMIN PROOF WITH TIGHT FITTING LIDS.

27. ANY TRASH AND GARBAGE STORAGE AREA RECEIVING FOOD WASTE OR FOOD CONTAINERS MUST HAVE
A WATER BIB TO FACILITATE CLEANING.  FLOOR, WALLS AND CEILING MUST BE SMOOTH AND CLEANABLE.
RECOMMENDED HOT AND COLD-WATER BIB IS AVAILABLE FOR CLEANING.  WASTEWATER FROM MANY
CLEANING OPERATIONS MUST BE DISPOSED OF AS SEWAGE THROUGH A FLOOR DRAIN IN THE TRASH
ENCLOSURE OR EQUIVALENT.

28. PROVIDE A MOP OR BROOM RACK AND CLEANING SOLUTION STORAGE SHELVING AWAY FROM FOOD
PREPARATION AND STORAGE AREAS.

29. EMPLOYEE GARMENT CHANGE AREA, SEPARATE FROM RESTROOM, IS REQUIRED.  CABINETS OR
LOCKERS MUST BE INSTALLED IN THIS AREA.

30. EQUIPMENT SHALL MEET OR BE EQUAL TO APPLICABLE N.S.F. STANDARDS OR IN THE ABSENCE OF
APPLICABLE N.S.F.  THE ENFORCEMENT OFFICER SHALL APPROVE STANDARDS.  SUBMIT DOCUMENTATION
OF WRITTEN VERIFICATION THAT ONLY APPROVED COMMERCIAL EQUIPMENT SHALL BE USED.

31. PROVIDE A SPACE OF AT LEAST 1" BETWEEN UTENSIL SINK AND ADJACENT WALL TO AVOID CAULKED
CREVICES, WHICH COLLECT WATER AND DEBRIS.

32. WALLS AND CEILINGS OF ALL ROOMS EXCEPT BARS, WHERE FOOD IS STORED IN UNOPENED
CONTAINERS, AND DINING AREAS SHALL BE DURABLE, SMOOTH, NON-ABSORBENT AND WASHABLE.  WALLS
AND CEILINGS SHALL BE LIGHT COLORED.  SEE DRAWINGS FOR SCHEDULES.

33. EACH METAL SINK COMPARTMENT MUST BE LARGE ENOUGH TO HOLD THE LARGEST UTENSILS TO BE
WASHED IN THE SINK.  EVERY UTENSIL SINK MUST HAVE 2 METAL DRAIN BOARDS.  EACH DRAIN BOARD
MUST BE INTEGRAL AND SHOULD BE AT LEAST AS LARGE AS ONE SINK COMPARTMENT.

34. ALL EXPOSED CONDUIT, PLUMBING, ETC, MUST BE INSTALLED AT LEAST 6" OFF THE FLOOR AND ½" FROM
WALLS.  ALL EXPOSED FLEX CONDUITS IS TO BE SEAL TIGHT OR EQUIVALENT.

35. THE JUNCTURE AT THE FLOOR AND THE WALL MUST HAVE A COVERED BASE WITH AT LEAST 3/8" RADIUS
AND EXTENDING AT LEAST 6 UP THE WALL.  STATIONARY FIXTURES OR BUILT-IN EQUIPMENT CAN BE SEALED
ON A 4" HIGH 3/6 RADIUS CONCRETE CURB OR COVERED-IN POSITION ON THE FLOOR IT MUST BE COVERED
WITH AN APPROVED MATERIAL.

36. PROVIDE AUTOMATIC DOOR CLOSURES ON ALL ENTRY, DELIVERY, RESTROOM AND CHANGE ROOM
DOORS.

37. ALL AREAS MUST HAVE SUFFICIENT VENTILATION TO FACILITATE PROPER FOOD STORAGE AND TO
PROVIDE A REASONABLE CONDITION OF COMFORT FOR ANY EMPLOYEE; CONSISTENT WITH THE JOB
PERFORMED BY THE EMPLOYEE.

38. PROVIDE AT LEAST 1" SPACE BETWEEN SINKS AND SIDEWALL OR ANGLE SIDE SPLASHES TO WALL.

39. ALL WORKING SURFACES SHALL BE SMOOTH AND IMPERVIOUS.

40.  WHERE PIPELINES OR CONDUITS ENTER A WALL, CEILING OR FLOOR, THE OPENING AROUND THE LINE
SHALL BE TIGHTLY SCALED AND MADE SMOOTH, NONABSORBENT AND EASILY CLEANABLE.

TOILET ROOM NOTES:
TOILET ROOM IS EXISTING:

1.  PERMANENTLY INSTALLED SOAP AND SANITARY TOWEL DISPENSERS.

2.  TOILET TISSUE DISPENSER.

3.  VENTILATION TO THE OUTSIDE AIR THROUGH AN OPENABLE SCREENED WINDOW, OR
LIGHT-SWITCH ACTIVATED EXHAUST FAN.
4.  SELF-CLOSING DOORS.

5.  HAND WASH SINKS WITH HOT/COLD COMINATION WATER FAUCETS.

9. GENERAL CONTRACTOR TO PROVIDE ON 12" EQUILATERAL TRIANGLE SIGN FOR MEN AND 12" DIAMETER CIRCLE FOR WOMEN ON TOILET
DOORS WITH RAISED LETTER AND BRAIILE SIGNAGE AT LATCH OUTSIDE RESTROOMS ENTRANCE DOOR(S).   MOUNTED 60" ABOVE TILE FLOOR
AND SITUATED TO ALLOW AN INDIVIDUAL TO APPROACH WITHIN 3".

10. ALL EXIT DOORS SHALL BE OPENABLE FROM THE INSIDE WITHOUT THE USE OF A KEY OR ANY SPECIAL KNOWLEDGE OR EFFORT.  KEY
LOCKING HARKWARE MAY BE USED ON THE MAIN EXIT WHEN THERE IS A READILY VISIBLE, DURABLE SIGN ON OR ADJACENT TO THE DOOR
STATING: "THIS DOOR MUST REMIAN UNLOCKED WHEN BUILDING IS OCCUPIED".

11.  ALL EXTERIOR & RESTROOM DOORS TO HAVE SELF-CLOSING DEVICES; GAPS UNDER EXTERIOR DOORS NOT TO EXCEED 1/4".

12.  MAIN EXIT MAY HAVE KEY OPERATED HARDWARE WITH SIGNAGE AS PER CFC.

FINISH FLOOR PLAN
SCALE:  1/4" = 1'-0"

EXPOSED CEILING PAINTED BLACK

4"

1.  ALL FINAL FINISHES INCLUDING COLORS (SMOOTH
WITH NO TEXTURE).
2.  TYPE OF FLOOR COVERING EXTENDING UP THE WALL
CONTINUOUSLY 4" WITH 3/8" RADIUS COVE.
3.  CONDUIT, PIPES AND WASTE LINES
WITHIN THE WALL.
4.  CHASES FOR: C02, SYRUP, LIQUOR, BEER, SODA, WINE,
ETC.
5.  VALVES MUST BE ACCESSIBLE.

EXCEPTIONS WILL BE GRANTED ONLY IF SO STATED IN
THE UMC, UPC, UBC, AND UEC.  IF SOLID WALLS, SUCH AS
CONCRETE BLOCK ARE ENCOUNTERED, FUR THE WALL
OUT TO CONCEAL THE CONDUIT PIPES, ETC.

TYPICAL WALL/COUNTER BASE
SCALE:  N.T.S.
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WALLS WITH CERAMIC TILE ARE DESIGNATED BY:

T-BAR GYP BD CLG W/ REMOVABLE SMOOTH/WASHABLE TILE (Armstrong Clean Room FL or equal)

INTEGRAL COVED VINYL, CONTINUOUS W/ 3/8" RAD.

CERAMIC TILE (TO 48" HEIGHTABOVE COVE BASE)

SMOOTH, CLEANABLE, NO TEXTURE, LITE COLOR, OIL OR ENAMEL BASED PAINT

WALLS WITH FRP ARE DESIGNATED BY:

STUCCO GALVANIZED STEEL

5/8" TYPE "X" GYPSUM BOARD

FRP FULL HEIGHT TO CEILING (TO 4' IN NEW DRY STORAGE)

ALL FINISHES ARE NEW (OR  UNLESS INDICATED OTHERWISE
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NOTE:  NON NSF COUNTERS & CABINETS WILL HAVE PLASTIC
LAMINATION INSIDE & OUT (OR S.S. COUNTER TOP), AND THE FLOOR
MATERIAL WILL HAVE A CONTINUOUS COVED BASE ON THE
EMPLOYEE SIDE.

CONSTRUCTION  MUST BE OF CABINET QUALITY WITH ALL SURFACES
SMOOTH AND ALL CRACKS AND CREVICES SEALED WITH A
CAULKING-TYPE SEALANT.

SECTION - CTR W/ BACKSPLASH
SCALE:  1" = 1'-0"
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SEAMLESS POURED EPOXY FINISH 3/16th INCH THK, DEX-O-TEX CHEMINERT K

12" X 12" VINYL COMP. TILE FLOORING, 1/8" THK, SEALED/WAXED/POLISHED W/ COM. BUFFER
CERAMIC TILE, NON-SLIP

S.S. TOP OR EQUAL

4" INTEGRAL COVED EPOXY W/ 3/8" RAD

4" COVED CERAMIC TILE, CONTINUOUS W/ 3/8" RAD.

PLYWD
HARDWD

VENEER
OR
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PLYWD
HARDWD
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OR
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NOTE:  NON NSF COUNTERS & CABINETS WILL HAVE
PLASTIC LAMINATION INSIDE & OUT (OR S.S. COUNTER TOP),
AND THE FLOOR MATERIAL WILL HAVE A CONTINUOUS
COVED BASE ON THE EMPLOYEE SIDE.

CONSTRUCTION  MUST BE OF CABINET QUALITY WITH ALL
SURFACES SMOOTH AND ALL CRACKS AND CREVICES
SEALED WITH A CAULKING-TYPE SEALANT.

ELEVATION - DUAL-ACTING DR
N.T.S.

5

1.  RESTROOMS ARE EQUIPED W/ TOILET PAPER ROLL DISPENSER, SOAP & PAPER TOWEL DISPENSER, TOILET COVER
DISPENSER, MIRRORS, A.D.A. APPROVED GRAB BARS; SEE TOILET ROOM NOTES THIS PAGE.   LOCATION REQ. DETAILS
(FOR BLDG. DEPT. ONLY)  ON SHEET A-3.
2.  EXISTING TO  FINISHES TO REMAIN; PATCH, REPAIR, & REPLACE TILE AS NECESSARY

CEILING / LIGHTING NOTES:

1.  PROVIDE PLASTIC TUBE GUARDS WITH PLASTIC END HOLDERS FOR EXPOSED FLUORESCENT LAMPS IN FOOD PREPARATION AREAS OR IN AREAS
WHERE FOOD IS EXPOSED.

2.  LIGHT FIXTURES IN AREAS WHERE FOOD IS PREPARED OR WHERE OPEN FOOD IS STORED OR WHERE UTENSILS ARE CLEANED MUST HAVE SHATTER
PROOF SHIELDS AND SHALL BE READILY CLEANABLE.  SAFETY SHIELD TO MEET OSHA, FDA, AND USDA REQUIREMENTS.

3.  ALL FLUORESCENT LAMPS TO BE "COOL WHITE." NO SUBSTITUTIONS.

4.  IN EVERY ROOM & AREA IN WHICH ANY FOOD IS PREPARED, MANUFACTURED, PROCESSED, OR PREPACKAGED, OR IN WHICH EQUIPMENT OR UTENSILS
ARE CLEANED, SUFFICIENT NATURAL OR ARTIFICIAL LIGHTING SHALL BE PROVIDED TO PRODUCE THE FOLLOWING LIGHT INTENSITY, WHILE THE AREA IS
IN USE:

(a)  AT LEAST 10' CANDLES AT A DISTANCE OF 30" ABOVE THE FLOOR, IN WALK-IN REF. UNITS & DRY FOOD STORAGE AREAS.

(b)  AT LEAST 20' CANDLES FOR THE FOLLOWING:
i.  AT A SURFACE WHERE FOOD IS PROVIDED FOR CONSUMER SELF-SERVICE OR WHERE FRESH PRODUCE OR PREPACKAGED FOODS ARE SOLD OR
OFFERED FOR CONSUMPTION.
ii.  INSIDE EQUIPMENT SUCH AS REACH-IN AND UNDER-COUNTER REFRIGERATORS, HOT HOLD EQUIPMENT, & OVENS.
iii.  AT A DISTANCE OF 30" ABOVE THE FLOOR IN AREAS USED FOR HANDWASHING, WAREWASHING, & EQUIPMENT & UTENSIL STORAGE, & IN TOILET
ROOMS.

(c)  AT LEAST 50' CANDLES AT A SURFACE WHERE A FOOD EMPLOYEE IS WORKING WITH FOOD OR WORKING WITH UTENSILS OR EQUIPMENT SUCH AS
KNIVES, SLICERS, GRINDERS, OR SAWS WHERE EMPLOYEE SAFETY IS A FACTOR AND IN OTHER AREAS AND ROOMS DURING PERIODS OF CLEANING.

LIGHTING IS EXISTING & TO REMAIN THE SAME
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