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RB-01 Renick Bros. HVAC 2/28/2024 Gravity roof vents (detail 9 on M501) does not show any motorized damper.
Corridors and Unit Vents.......... 9 sets @ existing GRV's.
New Air Handlers ....................19 sets @ existing GRV's.
Control Sequences refer to controlling the dampers (AHU operations) or via space static (Corridors and
Unit Vents).
1. Are dampers existing or are New Dampers to be installed?

RB-02 Renick Bros. HVAC 2/28/2024 Hot water piping detail on M701 does not show New Boiler circulating pumps.
1. Provide new piping layout for pumps.
2. Control sequence refers to boiler isolation valves - none shown on M701 piping.
3. Will 3-way system valve be required with new boiler sequencing?
4. Provide locations for remote HWS/HWR differential pressure sensors.

RB-03 Renick Bros. HVAC 2/28/2024 Chilled water piping detail on M701 does not show chiller isolation valve.
1. Provide new piping layout for isolation valves.
2. Provide locations for remote CHWS/CHWR differential pressure sensors.

RB-04 Renick Bros. HVAC 2/28/2024 Please provide an explanation of alternate HC-04 as it relates to drawings M106, M116, MD106, MD116, M121, M122. It is confusing 
what is in the base bid versus the alternate as "base bid" drawings M121 and
M122 have the same area clouded as alternate HC-04. Maybe a written explanation would work. I think maybe all the work outlined on 
M121 and M122 as alternate HC-04 might actually be in the base bid? I think
the actual alternate is comparing the M121/M122 drawings to M106/M116 and the difference might be the alternate? The difference in 
these drawings would be adding HUH-01, adding HUV-08, deleting KVS-01/01
along with various demolition of EF-8 and fin tube radiation.

RB-05 Renick Bros. HVAC 2/28/2024 Is the project laydown fence as identified on PH100 to be by HC per the general note or by the GC per
project specific note #2?

Add 1 2/29/2024 Temporary laydown area fencing, stone pad and reclamation after construction is to be by GC.   

RB-06 Renick Bros. HVAC 2/28/2024 Can you explain the purpose of the flush of the HVAC system twice per project specific note 7 on PH100? Add 1 2/29/2024 The intent is to flush the system after major sections of piping is replaced to remove dirt and debris 
from the piping before the systems are turned back on so as to not damage the existing equipment 
until it gets replaced and new equipment as it gets installed.  These can occur before the systems 
are put back into operation and do not need to specifically occur in August.  

RB-07 Renick Bros. HVAC 2/28/2024 Please confirm the GC owns the new chiller fence and concrete pad as the note on M102 makes
it sound like it is by HVAC where the architectural drawings clearly state by GC.

RB-08 Renick Bros. HVAC 2/28/2024 Drawing MD106, planning room 310 has a note to patch the exterior wall after the UV louver is removed.
Please confirm all exterior louver patching and cutting is by the GC and NOT the HC.

RB-09 Renick Bros. HVAC 2/28/2024 M100 drawing clearly shows the chilled water risers being 10" and 4". M112 shows the same risers as
8" and 4"?

RB-10 Renick Bros. HVAC 2/28/2024 M114 is missing chilled water pipe to UV-09? Are the drops to UV-09 to be run exposed or enclosed in painted sheet metal chase or in a 
drywall chase? Pipe drops happen in several other locations (M112 cafeteria as another example) - exposed versus painted sheet metal 
enclosure versus drywall chase? If a chase i required, who owns the chase (GC or HVAC)? If pipe drop is exposed and no chase does the 
pipe require a PVC jacket?

RB-11 Renick Bros. HVAC 2/28/2024 Please update M702 (chilled water schematic) to match the plan view drawing on M100. Please also confirm buffer tanks are not 
required. Please update M701 (hot water schematic) to match the plan view drawing M100 – connections around air sep, etc.

RB-12 Renick Bros. HVAC 2/28/2024 Please confirm the PC owns reconnecting all HC equipment ac drains as I see some of the ac drains showing up on the plumbing 
drawings (P112)....both HVAC and PC drawings are missing AC drain pipe in many locations.

Add 1 2/29/2024 YES THE PLUMBING CONTRACTOR OWNS THE FINAL CONNECTIONS AND CONDENSATE LINES.  
MISSING AC DRAIN PIPE WILL BE ADDED BY FUTURE ADDENDUM.

RB-13 Renick Bros. HVAC 2/28/2024 Please confirm who owns the sanitary tank for construction manager trailer as well as servicing this
tank during construction.

Add 1 2/29/2024
HC owns the sanitary tank and servicing of the tank.  

RB-14 Renick Bros. HVAC 2/28/2024 Please confirm who is responsible for the rental cost of the construction managers trailer. 01 5000-5 states the GC cleans, maintains 
and services the trailer.

Add 1 2/29/2024 HC is responsible for the rental of the CM trailer.  
01 5000-5 will be removed by addendum.  Cleaning of the CM trailer is not required.  

RB-15 Renick Bros. HVAC 2/28/2024 Please confirm who owns project signs for this project as well as exit signs.

RB-16 Renick Bros. HVAC 2/28/2024 Please confirm who owns temporary job toilets. Add 1 2/29/2024
HC owns temporary job toilets for all Contractors on site.  

RB-17 Renick Bros. HVAC 2/28/2024 Please confirm who owns the project sign.

RB-18 Renick Bros. HVAC 2/28/2024 Please confirm who owns the garbage dumpsters. Add 1 2/29/2024 The HC will own dumpsters for the entire project.  

RB-19 Renick Bros. HVAC 2/28/2024 Please confirm who owns final building cleaning and what is required. Broom clean only?
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RB-20 Renick Bros. HVAC 2/28/2024 Please address the phasing which states working the project during (2) Summers. Is working during the school year on second shift 
allowed?

Add 1 2/29/2024 Yes, working during the school year on second shift is allowed.  Work within Phases 2, 3 and 4 which 
occur during the school year can be on first shift since they are isolated from the students.  

RB-21 Renick Bros. HVAC 2/28/2024 Can WAE balancing be used? Specification allows only Air Balancing Engineers. Add 1 2/29/2024 Yes, Kahoe, WAE and Northstar Environmental have been added by Addendum 1.

RB-22 Renick Bros. HVAC 2/28/2024 Please confirm if bypass bag filters are required per spec section 232113 par 2.8. If yes, please show these on the mechanical room 
schematic M701/M702.

Add 1 2/29/2024 Bypass bag filters are not required and have been deleted by Addendum 1.

RB-23 Renick Bros. HVAC 2/28/2024 Please confirm ALL existing duct to remain is to get third party cleaned? Spec section 233113 par 3.14 mentions duct cleaning of 
existing.

Add 1 2/29/2024 That is confirmed.

RB-24 Renick Bros. HVAC 2/28/2024 Schedule drawing M601 requires UV-06 based upon drawing M122 requiring (2), HUV-02 based upon drawing M122, CUH-FO1 based 
upon drawing M122. Please update as its states not required.

RB-25 Renick Bros. HVAC 2/28/2024 Keynotes 1 and 2 on new pipe drawings (ex M111,112,113 ect) call for new ATC actuators on existing equipment (CUH,Conv, FTR,ect). 
Please confirm if this means an entire new ATC valve or just an actuator on the existing ATC valve. Are the control valves in the boiler 
plant also to get replaced (off the boilers and three way mixing). Do the existing cabinet heaters and prop heaters have control valves 
or just aquastats? There are discrepancies between the new pipe drawings and demolition drawings. One drawing might say a unit is a 
convector and then another says it is a cabinet heater. Maybe provide a detailed listing of the quantity of control valves that are 
required to be replaced on existing to remain equipment. JCI should have the existing valve schedule.

RB-26 Renick Bros. HVAC 2/28/2024 General note 3 on new duct drawings (ex M101,102,103, ect) call for existing cabinet heaters and fin tube to be cleaned. Can you 
elaborate on what you are looking for in more detail? What about the existing convectors to remain?

RB-27 Renick Bros. HVAC 2/28/2024 Please confirm the refrigerant pipe to the 280 ton chillers is to be buried. Can this be run above grade? Chiller manufacturers are 
recommending we don’t bury this pipe. If this pipe can be run above grade, can we also abandon the existing buried refrigerant pipe 
rather than demo and cut up existing concrete pad? Can the Engineer also confirm whether the interior barrel requires vent lines run to 
the exterior? If yes, how many and what size? The new chiller pad extension and fence are by the GC. HVAC drawing M404 has a 
general note stating the existing pad is to be removed. Please confirm the existing pad remains and maybe the existing buried 
refrigerant lines can be abandoned in place? If existing refrigerant pipe is to be removed and the new refrigerant pipe to be installed 
below grade, who takes care of cutting and patching the existing concrete slab? Hence, maybe run new pipe above grade and abandon 
the existing?

RB-28 Renick Bros. HVAC 2/28/2024 Please identify the existing roof type and if the roof has an existing warranty. Add 1 2/29/2024 The School District contracted with David Maines and Associates this past year and the entire roof 
was replaced and restored with a Tremco roof system with the exception of the area over the 
kitchen.  The roofing over the kitchen will be completed by David Maines and Associates once all of 
the new Contract work is completed.  All roof work necessary under this contract (patching, curb 
flashings, etc.) that is not within the old roof area over the kitchen, must be completed by David 
Maines and Associates.  Contact: Eric Weaver 717-437-5677 ; eweaver@davidmaines.com for 
pricing.   Tremco Roofing Contact: Jim Burichin 804-229-2791 ; jburichin@tremco.com or Richard 
Kosuda 724-612-3011 ; rkosuda@tremcoinc.com.  

RB-29 Renick Bros. HVAC 2/28/2024 General note 2 on drawing M111 (as well as others) states “isolation valves should be installed at each pipe branch”. Does this mean a 
branch in which we are only feeding say one terminal device or do you mean where feeding more than one terminal device as each 
terminal device would have shutoff valves at the unit. Maybe they want them at the corridor in addition to at the unit when only feeding 
one device? It would be cleaner if shutoff valves were clearly shown on the drawings. Drawing M122 has numerous major branch and 
sub branch lines as the pipes leave the boiler room below. I don’t think the contractor should interpret where to put the shut off valves 
based upon a simple note on the drawing. Would it be possible to show them on the drawings where they are desired rather than the 
note? What if the branch pipe is existing to remain? Are we to assume a branch valve exists in these cases?

RB-30 Renick Bros. HVAC 2/28/2024 Please address flexible pipe connectors. Spec section 230500-18 leads one to believe that flexible connectors are required on all rotating 
equipment. Please identify the equipment you want flexible connectors on as your pipe details on M502 do not show flexible connectors. 
Please address AHUs, Tall UVs, regular UVs, cabinet heaters, prop heaters, ect. Also, the plan drawing M100 shows new 3 HP in line 
pumps to each boiler. Do we need flexible connectors on these pumps? Please show these pumps on drawing M701.

RB-31 Renick Bros. HVAC 2/28/2024 Please reference drawings M100 and M112. M112 shows (2) new 3” hot water lines from the boiler room shaft to the cafeteria. These 
lines need updated and shown on drawing M100. M100 and MD100 drawings for boiler room shows existing 2.5” hot water to remain. I 
feel the 2.5” needs removed all the way back to the boiler room and a new 3” tee cut in. Please show this work on M100 detail.

RB-32 Renick Bros. HVAC 2/28/2024 Please identify locations where expansion loops are required.

RB-33 Renick Bros. HVAC 2/28/2024 230716.3.9.A requires “custom fitted sound covers” on “packaged air-cooled air conditioners” over the compressors (compressor 
blankets). What items are these custom compressor blankets required to be provided for? The split air cooled chiller? the split DX 
condenser associated with the split DX/HW admin air handler? Please confirm they are not required for the minisplits. Are these 
compressor blankets to be provided by the manufacturer or are they field fabricated by the insulator?

Add 1 2/29/2024 The split air cooled chiller.  These are not required for the split DX condensing units.
if the manufacturer has a sound reduction package, that would be the preferred means, however if 
not it would be field fabricated.

Page 2 of 3



PROJECT:

ARCHITECT:

DATE:

ID Sender ID Discipline Received Question Issued to 
Bidders

Date Issued to 
Bidders Answer

2/29/24 8:25 AM

PRE-BID RFI REPORT

DRAW COLLECTIVE
23-S43-01

HIGH SCHOOL RENOVATIONS - GROVE 

RB-34 Renick Bros. HVAC 2/28/2024 230716.3.11.A (custom blankets) contradicts with 3.11.B (insulate per piping spec) which overlaps/contradicts with 3.11.D. please 
clarify for which systems and which valves/specialties the custom removable valve blankets are required.

Add 1 2/29/2024 For components identified in Specification 230719, utilize that section for the types of insulation.  
Anything not indicated in that section shall be insulated as specified in 230716.

RB-35 Renick Bros. HVAC 2/28/2024 Please provide a specification for what is required for jacketing for exterior exposed refrigerant piping (split chiller piping outdoors, 
admin AHU exterior condenser piping, minisplit exterior piping)

Add 1 2/29/2024 Utilize the jacketing specified in Specification Section 230719 - HVAC PIPING INSULATION, 
Paragraph 2.4

RB-36 Renick Bros. HVAC 2/28/2024 Are pre-insulated linesets with 1” thick insulation and UV resistant ez-pull coating acceptable for minisplit piping? They are named in the 
split fan coil spec 238126, but 230719 calls for 1-1/2” thick insulation for refrigerant piping

Add 1 2/29/2024 The pre-insulated linesets that have 1" insulation are acceptable.  Should the insulation be needed 
to be field installed, the 1-1/2" should be used.

RB-37 Renick Bros. HVAC 2/28/2024 Typically for standard split systems it is preferable for the liquid line to be uninsulated to allow it to sub-cool as much as possible. Is the 
liquid line required to be insulated indoors for the split chillers, and for the split admin air handler/condenser? Is the liquid line required 
to be insulated outdoors for the split chillers, and for the split admin air handler/condenser?

RB-38 Renick Bros. HVAC 2/28/2024 Reference A702,A703,A704,A705,A706 in relation to showing the ceiling mounted UVs. These drawings show a note saying location of 
ceiling mounted UV location. Does this note indicate the GC is adjusting ceilings for the UV or HVAC? Confused why this shows up on an 
architectural drawing if by HVAC.

RB-39 Renick Bros. HVAC 2/28/2024 Drawing S125 and S126 has a note 2 indicating service catwalks for the air handlers in the gym and aux gym to be by the HVAC 
contractor. This does not show on the HVAC drawings. Are we sure these would not be better served by the GC seeing he owns all other 
structural steel? Otherwise, put a note on the HVAC drawings.

RB-40 Renick Bros. HVAC 2/28/2024 Roof drawings M301 and MD301 indicate the majority of the roof fans to be replaced in kind with a PRV (power roof ventilator fan). To 
avoid roofing and patching in 30 plus locations, can curb adaptors be used in this application rather than new curbs? If new curbs are 
required are the details shown on dwg. M501 & M502 correct that the GC will own install of curbs, rails and pipe portals?

RB-41 Renick Bros. HVAC 2/28/2024 Does the GC own all duct openings/lintels for interior walls as applicable per detail 6 on A310?

RB-42 Renick Bros. HVAC 2/28/2024 Can the existing chiller water system be down for the duration of this project? If it can’t be down for the duration, what months can the 
chiller system be down?

RB-43 Renick Bros. HVAC 2/28/2024 Can Nibco LD-2000 (lugged) or GD-4765 (grooved) valves be used for this project? They meet the specifications in all areas except the 
disc is aluminum bronze in lieu of stainless steel.

Add 1 2/29/2024 Please provide the specified materials for the purpose of bidding.

RB-44 Renick Bros. HVAC 2/28/2024 Drawing PH100, project specific note 4 states the HVAC owns ¼” Masonite for corridor floor protection for the project duration. Once this 
is installed in Summer of 24, can the existing floor protection remain during the school year or will it be removed and reinstalled for the 
Summer of 25? ¼” Masonite is difficult to find, can .115” Masonite be used as this is more readily available? If .115” Masonite is 
unacceptable, can ¼” OSB be used?

RB-45 Renick Bros. HVAC 2/28/2024 Add Alternate PC-03A shows up on drawing P106, but not on the bid form – Please clarify? Add 1 2/29/2024 Revised to Add Alternate PC-03 on Drawing P106 under Addendum 1.

RB-46 Renick Bros. HVAC 2/28/2024 No CD piping is shown on drawing P106 for Alternates PC-03 & PC-03A? Please confirm if CD is by HC or PC and if by PC please provide 
piping for these alternates.

Add 1 2/29/2024 PLUMBING CONTRACTOR SHALL OWN THE CONDENSATE LINES AND THE FINAL CONNECTION TO 
THE HVAC UNIT.  PIPING WILL BE PROVIDED UNDER FUTURE ADDENDUM.

RB-47 Renick Bros. HVAC 2/28/2024 Please confirm all work for Add Alternate PC-04 is located in the District Garage E104?

RB-48 Renick Bros. HVAC 2/28/2024 On drawing M106 there are (2) duct silencers called out for TV Studio rm 167A please provide a schedule for requirements.
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SECTION 11 400 – FOOD SERVICE EQUIPMENT 

PART 1 - GENERAL 

1.1 SECTION INCLUDES 

A. This section includes the equipment as indicated on the foodservice series of FS drawings. 

1.2 RELATED DOCUMENTS 

A. Drawings and other general provisions of Contract, including General and Supplementary 

B. Conditions and Division -1 Sections, apply to this Section. 

C. Division 22 Sections: Required drain traps, steam traps, atmospheric vents, valves, pipes and pipe fittings, duct 
work, and other materials necessary to complete mechanical hook up of food service equipment. 

D. Division 23 Sections: Ductwork, fans, drives and other materials necessary to complete the mechanical venting hook 
up of food service equipment. 

E. Division 26 Sections: Wiring, disconnects, and other materials necessary to complete electrical hook up of food 
service equipment. 

F. Food service equipment cutbook provided as a supplement to the 114000 specifications. 

1.3 SUBMITTALS 

A. Food Service Equipment Contractor shall coordinate submittal due dates with the Construction Schedule for this 
Project. 

B. Submit product data and installation instructions for each item; include rough-in dimensions, service connection 
requirements, performances, materials, manufacturers' model numbers, furnished accessories, power/fuel 
requirements, water/drainage requirements, and other similar information. 

C. Submit shop drawings including dimensioned rough-in drawings showing mechanical and electrical requirements.  
Submit dimensioned refrigeration system, walk-in cooler/freezer, hood, hood fire suppression, fabrication drawings 
for custom fabricated equipment including plans, elevations and sections, showing materials and gauges used and 
any other shop drawings requested in the itemized specification section. 

D. All shop drawings to be produced in electronic CAD or BIM software and submitted in PDF format.  All drawings 
must be submitted in black and white.  Shop drawings containing line color other than black will be rejected.  Shop 
drawings to be submitted as one complete package.  Shop drawings will be held and not reviewed until the entire 
package is received.  Drawings to be submitted as one complete package using individual submittal numbers for 
each set of drawings 

E. Submit maintenance data and parts list for each item of food service equipment.  Include these data, product data, 
shop drawings, and wiring diagrams in maintenance manuals.  Two copies of the manual are to be provided. 

1.4 QUALITY ASSURANCE 

A. Manufacturers' Qualifications: Firms regularly engaged in manufacturer of food service equipment of types, 
capacities and sizes required, whose products have been in satisfactory use, in similar service, for not less than five 
projects. 

B. Installer's Qualifications: Engage an experienced installer who has completed food service similar in material, design, 
and extent to that indicated, for a project that has resulted in construction, with a record of successful in-service 
performance. 
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C. Codes and Standards: 
 

1.  NSF Standards: Comply with applicable National Sanitation Foundation (NSF) standards and recommended 
criteria.  Provide each principal item of food service equipment with a NSF "seal of approval". 

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

3.  ANSI Standards: Comply with applicable ANSI standards for electric powered and gas burning appliances, for 
piping to compressed gas cylinders, and for plumbing fittings, including vacuum breakers and air gaps, to prevent 
siphonage in water piping. 

4.  NFPA Codes: Install food service equipment in accordance with the latest version of the following National Fire 
Protection Association (NFPA) codes:  
a. NFPA 54 - National fuel gas code. 
b.  NFPA 70 - National electrical code. 
c. NFPA 96 - Removal of smoke and grease-laden vapors from commercial    cooking equipment. 

5.  ASME Boiler Code: Construct steam-generating and closed steam heating equipment to comply with American 
Society of Mechanical Engineers (ASME) boiler and pressure vessel code; Section IV for units not exceeding 15 

PSI or 250° F (121° C), or Section I for higher pressure/temperature units. 

1.5 DELIVERY, STORAGE AND HANDLING 

A. Deliver food service equipment in containers designed to protect equipment and finish until final installation.  Make 
arrangements to receive equipment and hold in warehouse until delivery can be made to job site. 

B. Store food service equipment in original containers and in location to provide adequate protection to equipment while 
not interfering with other construction operations. 

C. Handle food service equipment to avoid damage to components, enclosures and finish.  Do not install damaged food 
service equipment; replace and return damaged components to equipment manufacturer. 

1.6 PROJECT CONDITIONS 

A. Take field measurements to assure accurate fit of fabricated equipment. 

B. Check electrical characteristics and water, steam and gas pressure.  Provide pressure regulating valves where 
required for proper operation of equipment. 

 

1.7 REFRIGERATION WARRANTY 

A. Special Project Warranty: Provide written warranty, signed by manufacturer, agreeing to replace/repair, within 
warranty period, refrigeration compressors with inadequate and defective materials and workmanship, including 
leakage, breakage, improper assembly, or failure to perform as required, provided manufacturer's instructions for 
handling, installing, protecting and maintaining units have been adhered to during warranty period.  This warranty 
shall be in addition to, and not a limitation of, the rights the owner may have against the contractor under the 
Contract Documents. 

B. Warranty Period: 5 years from date of substantial completion. 

C. All equipment items containing refrigerated components are to include a minimum two-year parts and labor, five-year 
compressor warranty.  

PART 2 - PRODUCTS 

2.1 FOOD SERVICE EQUIPMENT SCHEDULE 

A. Refer to the equipment schedules listed on the food service drawings for the food service equipment required for this 
project.  Refer to the food service drawings for location of the items.  Where discrepancies exist in quantity or size 
between drawings and schedules, the larger quantity/size must be considered as the correct information. 
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2.2 MATERIALS 

A. Stainless Steel: ANSI Type 304.  Provide non-magnetic sheets, free of buckles, waves and surface imperfections.  
Provide No. 4 polished finish for exposed surfaces. 
1.  Provide protective covering on polished surfaces of stainless steel sheet work, and   retain/maintain until time of 

final testing, cleaning, start up and substantial completion. 

B. Galvanized Sheet Steel: ASTM A 526, except ASTM A 527 for extensive forming; ASTM A 525, G90 zinc coating, 
chemical treatment. 

C. Sheet Steel: ASTM A 569 hot rolled carbon steel. 

D. Stainless Steel Tube: ASTM A 554, type 304 with No. 4 polished finish. 

E. Aluminum:  ASTM B 209 sheet and plate, ASTM B 221 extrusions, 0.40 mil clear anodized finish where exposed, 
unless otherwise indicated. 

F. White Metal: Corrosion resistant metal containing not less than 21 percent nickel.  Make castings free from pit marks, 
runs, checks, burrs and other imperfections; rough grind, polish and buff to bright luster. 
1. In lieu of white metal castings, 18-8 stainless steel die cast or stamped may be used. 

G. Plastic Laminate: NEMA LD3, general purpose high pressure type, 0.05 inch thick except 0.042 inch thick for flat 
work and post forming, smooth texture, and color white unless otherwise indicated. 

H. Plastic Materials and Components: Except for plastic laminate, provide plastic materials and components that comply 
with NSF 51. 

I. Hardwood Work Surfaces: Laminated edge-grained hard maple (acer Saccharum), NHLA first grade with knots, 
holes and other blemishes culled out, kiln dried at 8 percent or less moisture, waterproof glue, machined, sanded 
and finished with NSF approved oil sealer. 

J. Sound Deadening: Heavy bodied resinous coating, filled with granulated cork or other resilient material, compounded 
for permanent, non-flaking adhesion to metal in 1/8 inch thick coating.   
1. Apply coating of sound deadening material to underside of tops, drainboards, dishtables and sinks. 

K. Sealants:  ASTM C 920; Type S, Grade NS, Class 25, Use NT.  Provide sealant, that when fully cured and washed, 
meets requirements of Food and Drug Administration regulation 21 CFR 177.2600 for use in areas where it comes in 
contact with food. 
1. Color:  As selected by architect with manufacturer's standard colors. 
2. Backer rod: Closed-cell polyethylene rod stock, larger than joint width. 

L. Gaskets: Solid or hollow (not cellular) neoprene or PVC; light gray, minimum 40 shore A hardness, self-adhesive or 
prepared for either adhesive application or mechanical anchorage. 

2.3 FABRICATED PRODUCTS 

A. Refrigerator Hardware: Heavy duty, die cast zinc, chrome plated and polished. 
1. Hinges:  Edge mounted, self-closing type. 
2. Latches:  Edge mounted, arranged for locking devices. 

B. Handles and Pulls: Provide stainless steel handles with No. 4 finish, or die cast zinc with polished chrome-plated 
finish.  Provide die stamped stainless steel pulls, recessed rectangular type, with beveled edge frame. 

C. Door Slides: Provide stainless steel or galvanized steel door slides with minimum load capacity of 100 pounds per 
pair, and with positive door stop.  Provide ball bearing rollers. 

D. Hinges: Provide stainless steel hinges, continuous type or butt type as indicated. 
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E. Sliding Door Hardware: Provide extruded aluminum door track.  Provide galvanized steel door sheave with nylon 
surface and ball bearing inner races.  Provide stainless steel bottom guide pins, spring loaded. 

F. Adjustable Shelf Supports: Provide stainless steel shelf supports, snap in type, and stainless steel brackets with 
countersunk mounting holes. 

G. Catches: For hinged doors, provide permanent magnetic catch of sufficient strength to hold door shut. 

H. Locks: Manufacturers standard brass 5-pin cabinet type lock.  Provide two keys for each lock, keyed separately. 

I. Lever Drains: Provide 2-inch, heavy cast bronze body, removable flat stainless steel strainer, twist handle waste 
outlet, and one piece connected chrome plated brass overflow. 

J. Casters: Provide minimum 4-inch diameter wheel casters with 1 1/8 inch tread width, complying with NSF standards.  
Provide sealed, self-lubricating bearings, cadmium plated or bright zinc plated steel disc wheels, and solid synthetic 
rubber tires.  Provide foot brakes on 2 casters per unit. 

2.4 FABRICATION OF EQUIPMENT 
 
 A.  The following is a list of approved custom fabricators: 

1. Keystone Custom Fabricators - Elizabeth, PA  (412) 384-9131 
2. Bova Corporation – Valencia, PA                         (724) 898-0288 
3. Commercial Stainless – Bloomsburg, PA         (570) 387-8980 

   
 B.  The owner/food service consultant reserves the right to accept or reject any custom fabrication manufacturer.  Any 

deviation from the approved list of fabricators will require written authorization from the food service consultant.  The 
food service equipment contractor must submit for authorization to use a fabricator not listed above.  A list of at least 
three food service consultant references for the fabricator must be provided.  The consultants must be members of 
Fooodservice Consultants Society International (FCSI) 

 
 C. Tops: Fabricate of 14 gauge stainless steel, with exposed edges rolled on 1 1/2 inch diameter radius, and with corners 

bullnosed.  Where tops are adjacent to walls or adjoining equipment, turn up ten inches and back two inches on a 45-
degree angle, unless otherwise indicated. 

1. Backsplashes: Cove horizontal and vertical corners. 
 

 D. Dishtables and Drainboards: Fabricate of 14 gauge stainless steel, with exposed edges formed into 1 1/2 inch by 180 
degrees rolled rim, approximately 3 inches high.  Provide built in pitch of 1/2-inch minimum.  Provide ten inch high 
backsplashes with 2 inch return on 45 degree angle or 1 1/2 inch diameter rolled rim, as indicated.  Construct front rim 
and backsplash on drainboards with continuous level plane with sink it adjoins.  Support drainboards up to 36 inches in 
length, by 1-inch diameter stainless steel tube welded to underside of drainboard and leg gusset.  Support drainboards 
36 inches and longer with legs.  Cove horizontal and vertical corners with not less than 3/4-inch radius. 

 
E.     Framing: Mount tops on 4 inch wide by 14 gauge stainless steel channels. 

1. Run framework around entire perimeter of unit, and cross brace on centers.  For dishtables and drainboards, run 
framing from front to back at each leg location, and run additional channel lengthwise, located at center of table 
width and welded to leg channels.  Fasten framing to underside of top surfaces with 1/4-inch studs welded at 
approximately 12-inch centers.  Provide each stud with suitable chrome plated lockwashers and capnuts, and make 
stud lengths such that capnuts can be made up tight bringing top down snugly to framing. 

 
   F. Legs and Cross Rails: Construct legs of 1 5/8 inch OD by 16 gauge stainless steel tubing, with fully enclosed stainless 

steel bullet shaped adjustable foot with minimum adjustment of 1 inch up or down without any threads showing.  Fasten 
legs to 4-inch high stainless steel gusset with top completely sealed by means of stainless steel plate.  Weld gusset 
continuously to bottom of unit framing.  Construct cross rails of 1 1/4 inch O.D. by 16-gauge stainless steel tubing.  
Weld cross rails continuously to legs, grind and polish until smooth.  

 
 G. Drawers: Lift out type drawer body, one piece 20 inch by 20 inch by 5 inch die stamped of 18 gauge stainless steel, with 

inside radiused corners.  Construct front of double pan stainless steel, 16-gauge exterior and 20-gauge interior.  Provide 
lock for each drawer. 
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1. Fasten drawer suspension guides to 16-gauge stainless steel housing suspended from angle framing under fixed 
top. 

 
 H. Cabinet Bodies: Construct of 18 gauge stainless steel, with end panels formed with round corners for freestanding units, 

and square corners for fixtures that adjoin walls or other fixtures.  Provide 90-degree retentions on end panels at front 
and rear, turned in toward body of cabinet and welded for reinforcement.  For cabinets with open shelving, provide 
double wall inner panels.  Weld ends to horizontal angle or channel members to form integral cabinet base.  Provide 
backs of same material as ends, with vertical edges turned in to match edges of ends.  Weld making flush joint. 

 
 I. Inserts: Where cold pans and other inserts are to be installed in cabinet bases, provide apron full depth of insert and of 

same material as bodies with reinforced openings as required.  Form in openings on all sides. 
 

J. Sliding Doors: Construct of 18 gauge stainless steel with edges formed into channel extending around all sides, forming 
doors 7/8 inch thick.  Insert sound deadening material, and enclose with stainless steel back panel with welded corner 
joints. 

1. Mount doors on sliding door hardware. 
2. Construct doors so as to be removable for cleaning purposes, and provide with stops. 
3. Provide, on each door, recessed stainless steel pulls and locks. 

 
K. Hinged Doors: Construct same as sliding doors.  Mount on stainless steel continuous type hinges, fitted with stainless 

steel pulls, magnetic catches and locks.  Construct so that door face is flush with cabinet body. 
 
L. Shelves: Construct of 14-gauge stainless steel. 

1. Bottom shelves: Extend forward and turn down at front so as to be flush with front facing of cabinet. 
2. Fixed intermediate shelves: Weld to front stiles and to 14 gauge stainless steel brackets so that shelf is 1 inch away 

from back and ends of cabinet. 
3. Adjustable shelves: Channel on all four sides, weld corners, and mount on removable stainless steel standards. 

 
M. Open Base Shelving: Construct of 16 gauge stainless steel with edges rolled down on open sides, and 2 inch turn up 

 with 3/4 inch radius on rear and ends where adjacent to walls and other equipment.  Neatly notch corners and weld 
to legs. Reinforce shelving longitudinally with 14 gauge formed channel welded to underside.  Construct removable 
shelves  as above, but fit over cross rails.  Do not exceed shelving sections of 30 inches long; where one section 
abuts another, turn down edges one inch. 

 
N. Wall Shelves: Construct of 16 gauge stainless steel with 1 1/2 inch roll on front and exposed ends, and with 2 inch turn 

up on back and ends where adjacent to walls or other fixtures.  Weld all corners.  Construct wall brackets of 14-gauge 
stainless steel with 1 1/2-inch flange at wall and completely welded to underside of shelf.  Fasten each bracket to wall 
with minimum of two 1/2-inch bolts anchored to wall.  Fasten shelf to wall bracket by means of studs welded to shelf, 
and secure with lockwasher and chrome plated cap nuts.  Install so that shelf sets 1 1/2 inch away from the wall. 

  
O. Overshelves: Set shelves mounted over equipment, not adjacent to walls, on 1 inch by 14 gauge stainless steel tubular 

standards fitted with stainless steel base flanges.  Completely weld top of tubular standards to 14-gauge stainless 
support channels; run channels full width of overshelf.  Run 1/2-inch steel tension rods through counter tops and 
reinforcing angle framing, secure with nuts and lockwashers to assure stable sway-free structure. 

1. Where shelves are mounted over drainboards or dish tables, mount on upturned, rolled edges, omitting flanges, 
and  scribe lower end of tube to match contour of roll. 

 
P. Sinks: Fabricate from 14 gauge stainless steel with interior corners rounded to 1 inch radius, both horizontally and 

vertically, forming cove in bottom.  Construct with butt-edge joints, welded and ground smooth so no evidence of 
welding will appear.  Divide multiple compartment sinks with double wall 14 gauge stainless steel partitions rounded to 
1/2 inch radius on top and having corners rounded same as other corners in sinks, continuously welded in place with 
welds ground smooth and polished.  Provide back, bottom and front of one continuous piece with no overlapping joints 
or open spaces between compartments.  Pitch bottom of each compartment and crease to die stamped recess to 
receive lever type drain, without use of solder, rivets or welding. 

1. Finish front and exposed ends of sink with 1 1/2 inch 180 degree rolled edge.  Finish     back and ends adjacent to 
walls or other fixtures with splash back.  Punch back splash back to receive wall mounted faucets. 

2. For sinks in worktops, construct as above, but omit roll edges with splash backs.  Fabricate bowl so as to be flush 
with work surfaces. 
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Q. Cold Pans: Fabricate with 14-gauge stainless steel lining and 20 gauge stainless steel casing.  Cove interior horizontal 
and vertical corners.  Insulate sides, ends and bottom with material thermally equal to 2-inch thickness of fiberglass.  
Sweat 1/2-inch diameter copper cooling coils to underside of cold pan, and seal in thermostatic material.  Turn down 
countertop 1 inch into pan.  Install completely concealed 1-inch wide plastic breaker strip.  Install 1-inch chrome plated 
drain with plug.  Provide 1/2 inch high false bottom of 14 gauge perforated stainless steel in removable sections. 

2.5 EXHAUST HOOD FABRICATION 

A. Comply with NFPA 96, including appendix A. 

B. Grease Removal: Provide grease removal devices as called for in the itemized on the manufacturer’s provided 
cutsheet and engineering data. 

C. Light Fixtures: Provide light fixtures as called for on the manufacturer’s engineering drawings. 

PART 3 - EXECUTION 

3.1 INSPECTION 

A. Rough In Work: Examine roughed in mechanical and electrical services, installation of floors, walls, columns and 
ceilings, and other conditions under which food service work is to be installed; verify dimensions of services and 
substrates before fabricating work.  Notify contractor of unsatisfactory locations and dimensions of other work and of 
unsatisfactory conditions for proper installation of food service equipment.  Do not proceed with fabrication and 
installation until unsatisfactory dimensions and conditions have been corrected in a manner satisfactory to installer.   

3.2 INSTALLATION 

A. Install all equipment, including any existing reused items, per manufacturer’s recommendations. 

B. Set each item of non-mobile and non-portable equipment securely in place, level and adjust to correct height.  
Anchor to supporting substrate where indicated and where required for sustained operation and use without shifting 
or dislocating.  Conceal anchorages where possible.  Adjust countertops and other work surfaces to level tolerance 
of 1/16-inch maximum offset, and maximum variation from level or indicated slope of 1/16 inch per foot. 
1. W here indicated or required for safety of equipment operator, anchor equipment to floor or wall.  Where equipment 

is indicated to be anchored to floor, provide legs with adjustable flanged foot.  Install 2 anchors on each foot. 
 

 C. Field Joints: Complete field assembly joints in work (joints cannot be completed in shop) by welding, bolting and 
gasketing, or similar methods as indicated.  Grind welds smooth and restore finish.  Set or trim gaskets flush, except for 
"T" gaskets as indicated. 

 
D. Enclosed Spaces: Treat spaces that are inaccessible, after equipment installation, by covering horizontal surfaces with 

powdered borax at the rate of 4 ounces per square foot. 
 

E. Closure Plates and Strips: Install where required with joints coordinated with  
 units of equipment. 

 
 F.  Cutouts: Provide cutouts in food service equipment where required to run plumbing,  
 electric, gas or steam lines through equipment items for final connection. 

 
G.     Sealants and Gaskets: Install all around each unit to make joints airtight, water tight, vermin proof and sanitary for 

cleaning purposes.  In general, make sealed joints not less than 1/8 inch wide, and stuff backer rod to shape sealant 
bead properly at 1/4-inch depth.  Shape exposed surfaces of sealant slightly concave with edges flush with faces of 
materials at joint.  At internal corner joints, apply sealant or gaskets to form a sanitary cove of not less than 3/8-inch 
radius.  Provide sealant filled or gasketed joints up to 3/4-inch joint width; metal closure strips for wider joints, with 
sealant application each side of strips. Anchor gaskets mechanically or with adhesives to prevent displacement. 
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3.3 RELOCATION OF EXISTING AND BY OWNER FOOD SERVICE EQUIPMENT 
 
A. It is the responsibility of the food service equipment contractor to relocate all existing reused items.  The food service 

equipment contractor must mark all items (existing/relocated and existing/remain) that will require disconnection from 
the utilities.  Electrical, plumbing, and HVAC contractors will disconnect the food service equipment from the utilities.  
The food service equipment contractor shall then move the existing/reused and existing remain equipment to a location 
in the school as directed by the school district as well as protect the equipment until time of installation.  The food 
service equipment contractor is to then relocate these items to their final position and make them ready for connection 
to the utilities by the various trades. 

3.3 FIELD QUALITY CONTROL 
 

A. Testing: Coordinate start up of food service equipment when service lines have been tested, balanced and adjusted for 
pressure, voltage and similar considerations.  Do not operate steam lines until they have been cleaned and treated for 
sanitation.  Before testing, lubricate each equipment item in accordance with manufacturers' recommendations. 

1. Test each item of operational equipment to demonstrate that it is operating properly and that controls and safety 
devices are functioning.  Repair or replace equipment found to be defective in its operation, including units that are 
below capacity or operating with excessive noise or vibration. 

3.4 CLEANING  

A. After completion of installation and other major work in food service areas, remove protective coverings, if any, and 
clean food service equipment, internally and externally.  Restore exposed and semi-exposed finishes to remove 
abrasions and other damages; polish exposed metal surfaces and touch up painted surfaces.  Replace work that 
cannot be successfully restored. 
1. Prior to date of substantial completion on food service equipment work, buff exposed stainless steel finishes lightly 

using power buffer and polishing rouge or grit of No. 400 or finer. 

B. Final Cleaning: After testing and start up, but before time of substantial completion, clean and sanitize food service 
equipment and leave in condition ready for food service. 

3.5 CLOSEOUT PROCEDURES 

A. Provide services of installer's technical representative and manufacturers technical representative where required, to 
instruct owner's personnel in operation and maintenance of food service equipment. 
1. Schedule training with owner; provide at least 7 day notice to contractor and architect of training date 

 
ITEM 1. TWO BOWL PREP SINK WITH OVERSHELF by CUSTOM FABRICATOR 
 

This two bowl prep sink with overshelf is to be constructed as per the detailed drawings, custom fabrication details 
and general specification. 
 

ITEM 2. PRE-RINSE SPRAY ASSEMBLY WITH FAUCET by T & S (Two Required) 
 

These pre-rinse spray assemblies are to be a model # B-0113-12CRBJST series and are to be provided with the 
following features and accessories: 

 

A - Single hole deck mount design with 18” flexible leads for water connections 
B - Approximately 48" height 
C - 15" overhang 
D - 9" clearance 
E - B-0107-J Spray valve 
F - Flexible stainless steel hose 
G - B-109 wall bracket 
H - Add-on faucet with single control valve and 12” swing nozzle 

 
ITEM 3. TWO SECTION REFRIGERATOR by CONTINENTAL 
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This two section refrigerator is to be model # 2RNSA and is to be provided with full size doors. The left door is to be 
hinged left and the right door is to be hinged right. This two section refrigerator is to have the following features and 
accessories: 

 

A - Stainless steel exterior with aluminum interior 
B - Digital exterior thermometer control system with hi/lo alarms 
C - Self-contained top mounted refrigeration system 
D - Refrigeration system to utilize non ozone depleting refrigerant 
E - 48 cubic foot net capacity 
F - Automatic hot gas condensate evaporator 
G - Expansion valve style refrigeration system 
H - Cabinet fully insulated with 3” of non-CFC foam insulation 
I - Polished chrome door handles 
J - Self-closing doors with magnetic snap in gaskets 
K - Each door equipped with cylinder locks 
L - Pass-through design 
M - Automatic interior LED lighting 
N - Cam action, lift off hinges 
O - Top and side mounted air distribution ducts 
P - Mounted on 5” casters, two swivel with brakes 
Q- Interior compartments fully equipped with four (4) adjustable shelves per compartment 
R - Three year parts, labor, and five year compressor warranty 

 
ITEM 4. UTILITY CART – EXISTING/RELOCATED (Three Required) 
 
ITEM 5. ICE MAKER WITH BIN – EXISTING/RELOCATED with WATER FILTER by EVERPURE 

 
This Everpure water filter is to be a model # EV9324-21 

 
ITEM 6. HAND SINK WITH FAUCET by ADVANCE (Four Required) 
 

These hand sinks with faucets are to be model # 7-PS-96 and are to be provided with the following features and 
accessories: 

 

A - Deep drawn 10” x 14” x 5” sink bowl 
B - Countertop die formed recessed edge with a 3/8” no-drip offset 
C - Constructed of type 304 stainless steel 
D - Model # K-310 drain strainer basket 
E - Two (2) side splashes 
F - Built to allow for flush-to-wall mount application 
G - Removable access panel 
H - Galvanized wall mounting bracket 
I - Foot pedal valve for water operation 

 
ITEM 7. PREP TOP REFRIGERATOR – EXISTING/RELOCATED 
 
ITEM 8. SPARE NUMBER 
 
ITEM 9. WORKTABLE – EXISTING 
 
ITEM 10. WORKTABLE – EXISTING 
 
ITEM 11. CAN OPENER – EXISTING 
 
ITEM 12. SHELVING – EXISTING/RELOCATED (Five Sections Required) 
 
ITEM 13. SPARE NUMBER 
 
ITEM 14. SPARE NUMBER 
 
ITEM 15. SPARE NUMBER 
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ITEM 16. TYPE I HOOD by CADDY 
 

This Type I exhaust hood is to be a model # PB-C-I-76-ND-66 with Ceiling Supply Plenum and is to be provided in 
one (1) section with size and shape as shown on drawings FS100 and FS103 and on CADDY MADD drawing # MD-
0340A.  This hood is to be provided with the following features and accessories: 

 

A - Hood constructed in three sections, the two main sections will be separated by a building column from the third 
section, the gap between these sections is to be in-filled with a solid 18 gauge stainless steel front and bottom 
panel provided by the hood manufacturer 

B - Hood shall be of the high velocity, dry centrifugal extractor type 
C - Centrifugal grease extraction to be accomplished within the grease extraction chamber by means of 

strategically placed baffles located within the path of the high velocity air passing through the chamber.  All 
baffles shall extend the full length of the ventilator.  Grease extraction efficiencies to be not less than 90%.  All 
extractor cartridges shall be fully removable.  No fixed in place baffles are acceptable.  Extractors to be easily 
removable from the floor by means of an extractor removal tool 

D - Hood shall be equipped with a pitched trough with a removable grease collection located at one end 
E - Hood shall operate as designed, utilizing exhaust air quantities as portrayed on the drawings, alternate 

manufactures are to calculate cfm’s based on their listings and design recommendations 
F - Hood shall be equipped with necessary hanger brackets at front and rear, for suspending from building 

overhead.  Entire top perimeter at front and sides of hood shall be fully enclosed with matching removable 
stainless steel closure panels (if necessary) to minimum height of 1” above the finished ceiling. 

G - Hood shall be equipped with five (5) globe style light fixtures with LED bulbs.  Fixtures shall be vapor and 
greaseproof globe style fixtures, UL Listed for use in commercial kitchen hood applications. Light fixtures shall 
be factory pre-wired to a single connection point and include LED bulbs.  

H - Hood to be UL Listed under the category “Grease Extractors for Exhaust Ducts”, UL 710, in compliance with all 
recommendations of the National Fire Protection Association’s standards for kitchen cooking equipment 
ventilators, approved by the National Sanitation  

I - Foundation, approved by BOCA and ICBO, and be in accordance with all local codes having jurisdiction 
J - Hood to be constructed of all stainless steel, # 18 gauge type 304, #4 finish, all welded, grease and water tight.  

No material other than that described above shall be deemed acceptable 
K - The top of the hood canopy shall be reinforced with a 16 ga s/s channel running the length of the hood 
L - Hood shall be mounted at 6’-8” AFF to bottom of front face 
M - Hood to include double wall construction at the rear with 3” air zero clearance integral air gap to adjoin to 

adjacent hood 
L - Hood to be supplied with full length ceiling supply plenum, with 40% open stainless steel perforated panels and 

volume control damper for discharge of tempered make-up air 
P -  Item 60, Variable Volume Control System to be integrated as a pre-engineered system into the hood including 

temperature sensors, optical sensors, and all variable volume control components factory installed by the hood 
manufacturer. 

Q - Hood control keypad with hood fan and light controls to be factory mounted to right front face of hood 
R - Provide sliding balancing dampers for exhaust and supply duct collars. 
S - Hood manufacturer to provide stamped engineer drawings if required by the authority having jurisdiction, hood 

manufacturer responsible for one stamped set. Additional sets required will be the responsibility of the food 
service equipment contractor. 

T - Hood control panels to include interlocks for remote wall mounted fan and light switches, switches by electrical 
contractor 

U - Contractor to field verify all dimensions and equipment for proper fit and access into the building 
 
ITEM 17. FIRE SUPPRESSION SYSTEM by ANSUL 
 

This fire suppression system is to be model # R-102 for the Type I Hood (Item 16 and 24) and is to be as follows: 
 

A - Total system to include the following: 
1 - The fire suppression system shall be the pre-engineered, liquid agent, cartridge-operated type with a 

fixed nozzle agent distribution network -It shall be listed with Underwriters Laboratories, Inc. (UL) 
2 - The system shall be capable of automatic detection and actuation or remote manual actuation 
3 - The system shall have fire suppression capabilities for the following hazard areas: ventilating structures 

including hoods, ducts, plenums, and filters; deep fat fryers; griddles and range tops; upright, natural 
charcoal, or chain-type broilers; electric, lava rock, mesquite or gas radiant char-broilers 
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4 - A systems owner's manual shall be provided containing basic information pertaining to system 
operation.  A detailed technical manual shall provide system description, design, installation, recharge, 
and maintenance procedures, plus accessory installation and reset instructions. 

B - The system shall be installed and serviced by authorized distributors that are trained and certified by the 
manufacturer 

C - System equipment is to include the following: 
1 - The extinguishing agent shall be a potassium carbonate, potassium acetate-based formulation designed 

for flame knockdown and securement of grease related fires - It shall be available with instructions for 
liquid agent handling and usage 

2 - The agent tank(s) shall be installed in a stainless steel enclosure or wall bracket - The tank(s) shall be 
stainless steel   

3 - The tank(s) shall have a nominal capacity of either 1.5 gallon or 3 gallon with a working pressure of 100 
psi, a test pressure of 300 psi, and a minimum burst pressure of 600 psi 

4 - The tank(s) shall include an adapter/tube assembly - The adapter shall be chrome-plated steel with a 
1/4-18 NPT female inlet and a 1/2-14 NPT male outlet - The pick-up tube shall be carbon steel -1.2 in. 
O.D. by .028 wall - A vent plug shall be integral to the adapter 

D - The regulated release mechanism shall be the spring-loaded, mechanical/pneumatic type capable of providing 
the expellant gas supply to one or two agent tanks, depending on the capacity of the nitrogen cartridge used.  It 
shall contain a factory installed regulator deadset at 100 psi with an internal relief of approximately 145 psi - In 
the "armed" position; the main spring force to the puncture pin piston shall be 150 pound 

E - The mechanism shall have a visual indicator of the cocked or fired condition without having to open the 
enclosure 

F - The regulated release mechanism shall have the following actuation capabilities: automatic actuation by a 
fusible link detection system; remote manual actuation by a mechanical pull station 

G - The regulated release mechanism shall be compatible with mechanical gas line shut-off devices; or, when 
equipped with a field or factory-installed solenoid and switch, it shall be compatible with electric appliance shut-
off devices 

H - If more than two agent tanks are required, the regulated actuator(s) shall be available to provide expellant gas 
for additional tank(s) - It shall be connected to the cartridge receiver outlet of the regulated release mechanism 
providing simultaneous agent discharge - It shall contain a regulated actuator deadset at 100 psi with an 
internal relief of approximately 145 psi 

I - The regulated actuator assembly shall contain a regulated actuator, regulator, expellant gas hose, and agent 
tank housed in a stainless steel enclosure with cover - The enclosure shall contain knockouts to permit 
installation of expellant gas line 

J - The tank/bracket assembly shall contain a welded steel bracket and agent tank - The bracket shall be provided 
to mount the agent tank in a minimum amount of space - The tank shall be secured with hinged brackets. 

K - Each discharge nozzle shall be tested and listed with the system for specific applications - The nozzle tip shall 
be chrome-plated brass, and stamped with the part number and flow rating - The nozzle tip retainer and body 
shall be chrome plated brass - The nozzle strainer shall be brass with stainless 50 mesh screen 

L - Each nozzle tip shall be covered by a stainless steel protective blow-off cap 
M - The regulated release mechanism shall be compatible with a fusible link detection system   
N - The fusible link shall be selected and installed according to the operating temperature in the ventilation system 
O - A detector bracket/linkage assembly shall support the fusible link.  The detector bracket shall be 16-gauge cold-

rolled stainless steel 
P - The detector linkage shall be aluminum. 
Q - The detector bracket/linkage assembly shall have provisions for connecting 1/2" rigid or EMT thin-wall conduit, 

and 1/16" diameter flexible stainless steel rope.  Changes in direction of the conduit and steel rope shall be 
accomplished with die cast aluminum alloy, 90 degree pulley elbows 

R - All exposed conduits are to be chrome plated 
S - If the release mechanism is not accessible for manual actuation, a remote manual pull station(s) shall be 

provided as the primary means of manual actuation 
T - The pull station(s) shall be the recessed type, with conduit run within the walls 
U - The pull station(s) shall be the break-rod type, and shall be connected to the release mechanism trip lever by 

means of a 1/16" diameter stainless steel rope and 1/2" conduit (chrome plated conduit where exposed) 
V - The pull station(s) shall be located at a distance not more than 125 feet from the release mechanism 
W - The mounting height and location of the pull station shall be in accordance with the authority having jurisdiction 
X - A UL listed, electric snap-action switch shall be provided to shut off electrical power to appliances or to activate 

electrically operated devices.  The switch shall allow for connection to the building alarm system - A relay must 
be supplied if the equipment load exceeds the rated capacity of the switch 
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Y - This system shall conform to all local, state and national codes having jurisdiction in this location 
Z - The installer shall provide one-year service and inspection free of additional charge 
AA - Pull stations for the fire suppression system are required to have color and numerical coded signs that 

correspond with the hood they service. Sign shall be engraved type with foam adhesive backing. Minimum size 
shall be no less than 2” x 5”. Corresponding signs shall be placed at pull stations and on the hoods they 
service. Signs shall comply with any requirements set forth by the local and state authorities having jurisdiction. 

BB - Provide stamped engineered drawings if required by the authority having jurisdiction, service to include one 
stamped set with additional sets required at the cost of the contractor 

CC - Cooking appliances that require Ansul piping to be permanently mounted to the appliance are to include Ansul 
agent distribution hose with restraint  

 
ITEM 18. TWO BURNER RANGE WITH STORAGE BASE by GARLAND with GAS QUICK DISCONNECT by DORMONT 

and EQUIPMENT POSITIONING DEVICE by DORMONT 
 

This Garland two burner range with storage base is to be model # MST45-E and is to be provided with the following 
features and accessories: 

 

A - Stainless steel front and sides 
B - Stainless storage base with stainless steel door 
C - 7-1/2” deep front rail 
D - Two (2) 2-piece burners with removable heads 
E - Each burner rated for 30,000 btu 
F - Removable ring grate bowl over each burner 
G - Cast iron top grates 
H - One piece stainless steel drip tray 
I - 3/4” rear gas connection with pressure regulator 
J - Cap and cover both ends of front manifold 
K - Mount on 6” overall height swivel casters, front casters with brakes 

 

This Dormont Manufacturing Company gas quick disconnect kit is to be model # 1675KIT2S Supr-Safe Gas 
Connector Kit with Supr-Swivel. Length to be 48". 
 
This Dormont equipment positioning device is to be a model # PS 

 
ITEM 19. FORTY GALLON TILT SKILLET  - EXISTING/RELOCATED 
 
ITEM 20. DOUBLE DECK CONVEYOR OVEN by LINCOLN with GAS QUICK DISCONNECT by DORMONT (Two 

Required) EQUIPMENT POSTIONING DEVICE by DORMONT 
 

This Lincoln double deck conveyor oven is to consist of two model # 116-000-U ovens and is to be provided with the 
following features and accessories:  

 

A -  28” Long Cooking Chamber 
B - 250°F to 575°F  
C - Self-Contained conveyorized cooking chamber 
D - Provided with all hardware and accessories for double stack configuration 
E - Mounted on manufacturer’s matching mobile stand for double stacked units 
F - #4 Finish stainless steel exterior 
G - FastBake option for reduced cook times 
H - Digital controls with single on/off switch 
I - Microprocessor controlled bake time and conveyor speed 
J - Display indicating temperature, belt speed, thermostat, and diagnostic temperatures 
K - Front load conveyor 
L - removable door 
M - 18” wide conveyor 
N - Removable and reversible conveyor 
O - Designed to cook food using air impingement 
P - Four separate and removable air distribution fingers 
Q - One (1) year parts/labor warranty 
R - To include 12” long inclined entry shelf and 16-7/8” exit shelf with stop 
S - Ovens mounted to manufacturer’s matching mobile stand for double stacked units 
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T - Provided with all hardware and accessories for double stack installation 
 

These Dormont Manufacturing Company gas quick disconnect kits are to be model # 16175KIT2S Supr-Safe Gas 
Connector Kit with Supr-Swivel. Length to be 48". 

 
This Dormont equipment positioning device is to be model # PS 

 
ITEM 21. WORK TABLE by CUSTOM FABRICATOR 
 

This work table is to be constructed as per the detailed drawings, custom fabrication details and general 
specifications. 

 
ITEM 22.  SPARE NUMBER 
 
ITEM 23. ONE SECTION HEATED CABINET – EXISTING (Three Required) 
 
ITEM 24. TYPE I HOOD by CADDY 
 

This Type I exhaust hood is to be a model # PB-C-I-76-ND-66 with Ceiling Supply Plenum and is to be provided in 
one (1) section with size and shape as shown on drawings FS100 and FS103 and on CADDY MADD drawing # MD-
0340A.  This hood is to be provided with the following features and accessories: 

 

A - Hood constructed in three sections, the two main sections will be separated by a building column from the third 
section, the gap between these sections is to be in-filled with a solid 18 gauge stainless steel front and bottom 
panel provided by the hood manufacturer 

B - Hood shall be of the high velocity, dry centrifugal extractor type 
C - Centrifugal grease extraction to be accomplished within the grease extraction chamber by means of 

strategically placed baffles located within the path of the high velocity air passing through the chamber.  All 
baffles shall extend the full length of the ventilator.  Grease extraction efficiencies to be not less than 90%.  All 
extractor cartridges shall be fully removable.  No fixed in place baffles are acceptable.  Extractors to be easily 
removable from the floor by means of an extractor removal tool 

D - Hood shall be equipped with a pitched trough with a removable grease collection located at one end 
E - Hood shall operate as designed, utilizing exhaust air quantities as portrayed on the drawings, alternate 

manufactures are to calculate cfm’s based on their listings and design recommendations 
F - Hood shall be equipped with necessary hanger brackets at front and rear, for suspending from building 

overhead.  Entire top perimeter at front and sides of hood shall be fully enclosed with matching removable 
stainless steel closure panels (if necessary) to minimum height of 1” above the finished ceiling. 

G - Hood shall be equipped with five (5) globe style light fixtures with LED bulbs.  Fixtures shall be vapor and 
greaseproof globe style fixtures, UL Listed for use in commercial kitchen hood applications. Light fixtures shall 
be factory pre-wired to a single connection point and include LED bulbs.  

H - Hood to be UL Listed under the category “Grease Extractors for Exhaust Ducts”, UL 710, in compliance with all 
recommendations of the National Fire Protection Association’s standards for kitchen cooking equipment 
ventilators, approved by the National Sanitation  

I - Foundation, approved by BOCA and ICBO, and be in accordance with all local codes having jurisdiction 
J - Hood to be constructed of all stainless steel, # 18 gauge type 304, #4 finish, all welded, grease and water tight.  

No material other than that described above shall be deemed acceptable 
K - The top of the hood canopy shall be reinforced with a 16 ga s/s channel running the length of the hood 
L - Hood shall be mounted at 6’-8” AFF to bottom of front face 
M - Hood to include double wall construction at the rear with 3” air zero clearance integral air gap to adjoin to 

adjacent hood 
L - Hood to be supplied with full length ceiling supply plenum, with 40% open stainless steel perforated panels and 

volume control damper for discharge of tempered make-up air 
P -  Item 60, Variable Volume Control System to be integrated as a pre-engineered system into the hood including 

temperature sensors, optical sensors, and all variable volume control components factory installed by the hood 
manufacturer. 

Q - Hood control keypad with hood fan and light controls to be factory mounted to right front face of hood 
R - Provide sliding balancing dampers for exhaust and supply duct collars. 
S - Hood manufacturer to provide stamped engineer drawings if required by the authority having jurisdiction, hood 

manufacturer responsible for one stamped set. Additional sets required will be the responsibility of the food 
service equipment contractor. 



  GROVE CITY AREA SCHOOL DISTRICT 
HIGH SCHOOL RENOVATIONS (Revised by Addendum 1) DRAW Collective Project No. 23-S43-01 

  
 FOOD SERVICE EQUIPMENT 
 11 4000 - 13 

 

T - Hood control panels to include interlocks for remote wall mounted fan and light switches, switches by electrical 
contractor 

U - Contractor to field verify all dimensions and equipment for proper fit and access into the building 
 
ITEM 25. SPARE NUMBER 
 
ITEM 26. FULL SIZE COMBI OVEN – EXISTING/RELOCATED with WATER FILTER by EVERPURE, GAS QUICK 

DISCONNECT by DORMONT, WATER QUICK DISCONNECTS by DORMONT (Two Required) and EQUIPMENT 
POSITIOINING DEVICE by DORMONT 

 
This Everpure water filter is to be model # EV9797-22 Kleensteam II Twin System 

 
This Dormont Manufacturing Company gas quick disconnect kit is to be model # 1675KIT2S Supr-Safe Gas 
Connector Kit with Supr-Swivel. Length to be 48". 

 
This Dormont equipment positioning device is to be model # PS 

 
These Dormont water quick disconnects are to be model # W75BP2Q-60 
 

ITEM 27. HALF SIZE COMBI OVEN – EXISTING/RELOCATED with WATER FILTER by EVERPURE, GAS QUICK 
DISCONNECT by DORMONT, WATER QUICK DISCONNECTS by DORMONT (Two Required) and EQUIPMENT 
POSITIOINING DEVICE by DORMONT 

 
This Everpure water filter is to be model # EV9797-22 Kleensteam II Twin System 

 
This Dormont Manufacturing Company gas quick disconnect kit is to be model # 1675KIT2S Supr-Safe Gas 
Connector Kit with Supr-Swivel. Length to be 48". 

 
This Dormont equipment positioning device is to be model # PS 

 
These Dormont water quick disconnects are to be model # W75BP2Q-60 

 
ITEM 28. DOUBLE DECK CONVECTION OVEN – EXISTING/RELOCATED (Two Required) with GAS QUICK 

DISCONNECT by Dormont (Four Required) and EQUIPMENT POSITIONING DEVICE by DORMONT (Two 
Required). 

 
These Dormont Manufacturing Company gas quick disconnect kits are to be model # 1675KIT2S Supr-Safe Gas 
Connector Kit with Supr-Swivel. Length to be 48". 

 
These Dormont equipment positioning devices are to be model # PS 

 
ITEM 29. ROLL-IN PAN RACK – EXISTING (Two Required) 
 
ITEM 30.  MOBILE PAN RACK – EXISTING 
 
ITEM 31. SPARE NUMBER 
 
ITEM 32. SPARE NUMBER 
 
ITEM 33. SPARE NUMBER 
 
ITEM 34. WORKTABLE – EXISTING/RELOCATED 
 
ITEM 35. WORKTABLE – EXISTING 
 
ITEM 36. FIVE QUART MIXER – EXISTING 
 
ITEM 37. SPARE NUMBER 
 
ITEM 38. WORKTABLE – EXISTING 
 
ITEM 39. WORKTABLE WITH SINK by CUSTOM FABRICATOR with FAUCET by T&S 
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This worktable with sink is to be constructed as per the detailed drawings, custom fabrication details and general 
specifications. 

 
ITEM 40. TWO SECTION REACH-IN REFRIGERATOR – EXISTING 
 
ITEM 41. ONE SECTION REACH-IN REFRIGERATOR – EXISTING 
 
ITEM 42. ONE-SECTION ROLL-IN REFRIGERATOR – EXISTING (Two Required) 
 
ITEM 43. ONE SECTION REACH-IN REFRIGERATOR – EXISTING 
 
ITEM 44. SERVING COUNTER – EXISTING 
 
ITEM 45. SERVING COUNTER – EXISTING 
 
ITEM 46. SPARE NUMBER 
 
ITEM 47. SPARE NUMBER 
 
ITEM 48. THREE HORSE POWER DISPOSER WITH CONTROLS by INSINKERATOR 
 

This three horsepower disposer with controls is to be model # SS-300 and is to be provided with the following 
features and accessories: 

 

A - 3 H.P. motor with built-in overload protection 
B - Stainless steel and chrome plated finish 
C - Stainless steel grind chamber 
D - #7 collar adaptor with sink opening of 6-5/8” – to include splash baffle and stopper, vacuum breaker, solenoid 

valve and flow control 
E - CC101K-7 control panel to include NEMA 4 water tight stainless steel enclosure, auto-reversing and automatic 

shut-off for power interruption. 
F - Provide support leg for disposer 

 
ITEM 49. EYE WASH STATION by T&S 
 

This eye wash station is to be model # EW-7360B and is to be provided with the following features and accessories: 
 

A -  1/2" inlet for hot and cold water 
B -  4-1/2 " centers 
C -  3/4” tempered water outlet 
D - Tempering valve 
E - Stainless steel basin with drain 
F - Push lever operated 
G - Furnish with model # EW-9201EF thermostatic mixing valve 

 
ITEM 50. THREE BOWL POT AND PAN SINK WITH OVERSHELF by CUSTOM FABRICATOR with FAUCETS by T&S 

(Two Faucets Required) 
 

This Custom Fabricated three bowl pot and pan sink with overshelf is to be constructed as per the detailed drawings, 
custom fabrication details and general specification. 

 
These T & S faucets are to be model # B-0230 and are to be provided with the following features and accessories: 

 

A - Splash mounted mixing faucet on 8" centers 
B - Swivel base faucet 
C - Lever handles 
D - 18" swivel nozzle 
E - Two (2) supply nipples # B-0425  
F - Two (2) short elbows # 006895-20 

 
ITEM 51. THREE HORSE POWER DISPOSER WITH CONTROLS by INSINKERATOR 
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This three horsepower disposer with controls is to be model # SS-300 and is to be provided with the following 
features and accessories: 

 

A - 3 H.P. motor with built-in overload protection 
B - Stainless steel and chrome plated finish 
C - Stainless steel grind chamber 
D - Type “C” 15” cone assembly – to include splash baffle and stopper, vacuum breaker, solenoid valve and flow 

control 
E - CC101K-7 control panel to include NEMA 4 water tight stainless steel enclosure, auto-reversing and automatic 

shut-off for power interruption. 
F - Provide support leg for disposer 

 
ITEM 52. PRE-RINSE SPRAY ASSEMBLY by T & S (two Required) 
 

These pre-rinse spray assemblies are to be model # B-0113-CR-V-BC and are to be provided with the following 
features and accessories: 

 

A - Single hole deck mount design with 18” flexible leads for water connections 
B - Approximately 48" height 
C - 15" overhang 
D - 9" clearance 
E - B-0107-C Spray valve 
F - Flexible stainless steel hose 
G - B-109 wall bracket 
H - Ceramic cartridge 
I - In-line vacuum breaker 

 
ITEM 53. SOILED DISHTABLE WITH PRE-RINSE SINK by CUSTOM FABRICATOR 
 

This soiled dishtable with pre-rinse sink is to be constructed as per the detailed drawings, custom fabrication details 
and general specifications. 

 
ITEM 54. SIXTY SIX INCH CONVEYOR DISHMACHINE by HOBART with WATER FILTER by EVERPURE 
 

This Hobart sixty six inch conveyor dishmachine is to be a model # CLP66En-EGR and is to be provided with the 
following features and accessories: 

 

A - Electric tank heat unit with drain water energy recovery 
B - Capacity of 202 racks per hour 
C - Drain water tempering device 
D - Rapid return conveyor drive 
E - Internal stainless steel pressure less 30 KW booster heater designed to boost incoming water temperature from 

110 degrees F to 180 degrees F 
F - 0.62 gallons of water per rack 
G - Triple swing out insulated doors for access to all scrapping and wash compartments 
H - 19-1/2” tall chamber height for washing of 18”x26” sheet pans 
I - Top mounted microprocessor control panel 
J - Dirty water indicator 
K - Low temperature alert 
L - NSF rated pot/pan conveyor dwell mode 
M - Delime notification 
N - Built-in service diagnostic system 
O - Self-aligning wash manifolds 
P - Stainless steel anti-clogging wash arms 
Q - Removable pump intake screen 
R - Stainless steel self-draining pump and impeller 
S - Single sloping scrap screen and deep scrap basket 
T - Stainless steel bottom enclosure apron 
U - Door actuated drain closure 
V - Vent fan control 
W - Booster heater control 
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X - Energy star certified 
Y - Standard size extended stainless steel vent hoods at load and unload end 
Z - Table limit switch 
AA - Water shock absorber kit 
BB - Hobart factory authorized installation and start-up 
CC - Built-in drain water tempering for maximum drain water temperature of less than 140° F 
DD - Provide with two sheet pan racks 
EE - Provide with four universal peg racks 
FF - Right to left operation 

 
This Everpure water filter is to be model # Kleenware HTS-10 and is to be provided with the following features and 
accessories: 

 

A - 19 3/4” wide mounting bracket 
B - 3/4” inlet and 3/4” outlet water connections 
C - Service  flow rate up to 15 gpm 
D - Minimum pressure of 100 psi, and 150 psi maximum pressure 

E - 170° maximum water temperature at inlet 
 

ITEM 55. PANT LEG DUCT by CUSTOM FABRICATOR 
 

This pant leg duct is to be constructed as per the detailed drawings, custom fabrication details and general 
specifications. 

 
ITEM 56. CLEAN DISHTABLE WITH OVERSHELF by CUSTOM FABRICATOR 
 

This clean dishtable with overshelf is to be constructed as per the detailed drawings, custom fabrication details and 
general specifications. 

 
ITEM 57. CLEAN POT AND PAN SHELVING  - EXISTING/RELOCATED (Three Sections Required) 
 
 
ITEM 58. CHEMICAL STORAGE SHELVING by METRO or FERMOD (Two Sections of Shelving Required) 
 

This "Metroseal 3" shelving with "Super Erecta Shelf Design" is to have the following features and accessories: 
 

A - 12-year limited warranty against rust formation 
B - Self-sealing hydrated chromate base layer 
C - Epoxy coating with microban 
D - Provide split sleeves 
E - Capacity of 800 pounds for shelves under 48" in length and 600 pounds for shelves over 48" in length 
F - Shelves adjustable in 1" increments 

Each shelving section is to include four (4) shelves, four (4) posts, two (2) swivel casters and two (2) swivel brake 
casters.  This shelving is to consist of the following components: 

 

A - Four (4) model # 2142NK3 shelves 
B - Four (4) model # 2460NK3 shelves 
C - Eight (8) model # 74UPK3 posts 
D - Four (4) model # 5MP 5" non-marking polyurethane swivel casters 
E - Four (4) model # 5MPB 5" non-marking polyurethane swivel casters with brakes 

 
ITEM 59.  MOP SINK by ADVANCE TABCO 
 

This mop sink is to be a model # 9-OP-40DF provided with the following features and accessories: 
 

A - Type 300 stainless steel constructed 
B - Seamless deep drawn sink bowl 
C - "V" edge on three sides 
D - Tile edge on rear 
E - Model # K-240 faucet 
F - Drop front design 
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ITEM 60. VARIABLE VOLUME CONTROLS by ECO AZAR or MELINK 
 

This variable volume hood control system is to control the hood light(s) and fan speed(s) for Items 16 and 24, and is 
to be provided with the following features and accessories. 

 
A - Smart Hood system to be installed as a pre-engineered system into Items 16 and 24 Type I Hoods  
B - Smart Hood system to consist of the following components: 
 1 - I/O Processor that sends 0-10VDC or 4-20mA signal to each exhaust and make-up air unit VFD ‘s – 

Exhaust VFD’s furnished by variable volume controls manufacturer and mounted in stainless steel cabinet 
located within the kitchens space as indicated on the food service drawings – cabinet furnished by the 
variable volume controls manufacrurer 

 2 - Keypad(s) to control lights and fans for all hoods connected to system (Keypads mounted to hoods in 
locations as indicated on food service equipment plan) 

 3 - Temperature sensors to monitor exhaust air temperature at duct 
 4 - Optic sensors with APU to monitor smoke load inside hood  
 5 - Electronic exhaust and motor starters to vary fan speed 
 6 - Plug-n-play cables to link I/O processor to keypad, sensors, and VFDs 
C - Pre-mount Smart Hood system processor and auxiliary light controller in stainless steel cabinet and pre-wire 

system components at factory and mount in wall mounted location as shown on food service drawings 
D - Controls to be pre-programed system based on application and include factory start-up 
E - Electrical contractor to field wire I/O processor and branch to hood lights 
F - Electrical contractor to field wire the electronic motor starter (VFDs) and branch to respective fans 
G - Mechanical contractor to connect plug-n-play cables from I/O processor to each hood 
H - Mechanical contractor to start up system and correct fan rotation if necessary 
I -  Air balance contractor to balance system per hood control system instructions 
J - Variable volume control system to be UL and CSA listed and to conform to NFPA 96, BOCA, SBCCI, ICBO, 

NSF, and CE 
K - Variable volume system to be warranted against defects in material and workmanship for a period of three 

years from purchase date 
L - Variable volume system furnished with exhaust VFD’s with Bypass Feature for service to exhaust fans of Items 

16 and 24. Make-up Air Units to receive 0-10-VDC signal from Smart Hood process for fan speed control 
M - Smart Hood system to be programmed for auto start/stop 
N -  Capable of controlling fan speeds from 50% to 100% based on temperature and optical effluent detection or at 

the speeds required to allow the exhaust and make-up air units function properly. 
O - Locations of all VFD’s to be confirmed with the mechanical engineer 
P - Variable volume control system to be capable of BacNet/MSTP controls interface for integration into the 

building automation system 
Q -  System to include auxiliary light controllers as required 
R - Variable volume control manufacturer to include two onsite visits, one reserved for coordination and system 

start-up and an additional visit to be onsite during balancing. 

END OF SECTION 11 4000 


