Weasurements on this plan have been secured by KEAGGY from ovalble
informtion, but KEAGGY ossumes no responsilty for the acouracy of such
messurements, These plns and the designs conlained herein are the property
of KEASEY and may not be reproduced or used by anyone, either of or in
part, without first securing the written permission of KEAGGY.

. PROJECT COORDINATION FOR
FOOD SERVICE DESIGN:

DAVE KEAGGY & ASSOC.

3806 NORTH 30TH STREET
PHOENIX, ARIZONA 850186
TEL: 602.273.1900 FAX:60%2.273.9937
| % DAVE KEAGGY |

ROBERT GINSBERG & ASSOC.

9018 LINDBLADE STREET
CULVER CITY, CA 90232
.................................... ! . FOOD SERVICE GENERAL EQUIPMENT NOTES. TEL: 310.815.2000 FAX: 310.841.6228
BOB GINSBERG ‘
1. General Contractor shall provide a smooth, non
absorbent, easily cleanable surface, light in color for KENNETH L. BUTTS, AIA
walls and ceilings for all food service areas and rest ?
rooms. Surfaces shall have a 70 % reflective value. 124 STAGECOACH ROAD
| BELL CANYON, CA 921307
2. General Contracior shall provide a smooth cove TEL: 818.999.4272 FAX: 818.999.4321
surface at the juncture of wall and floor in all food .
service, dressing and rest room areas. Base {o be six (6) KEN BUTTS
inches high and have a 3/8" radius cove.
Use ceramic tile base feathered at floor juncture with
concrete floor.
| Architect and/or Interior Designer to provide paint and
[ ‘ tile samples for health department review and approval
prior o installation.
| |
S S 3. General Contract shall provide a smooth non
absorbent washable walls behind and adjacent to all
f | O %—_————_%i i plumbing fixtures in rest rooms. If a urinal is to be
: provided, tile will be used 24-inches wide x 48-inches
D D D EXISTING & N | high with urinal centered. Splash guards must be )
: | provided. CONSULTING ENGINEERS
; | O TRAY DRO P_s R See architectural/interior design drawings, provided by .
| | O FF S B others, for details.
| E ! S ! 4. General Contractor to consult with Owner if any
% S A S %s - S special water treatment are to be used in this project.
EXISTING Y 8 %ﬁ § a4 See architectural/echanical engineered drawings, by
Ex! S-” N G others, for details, sizing information and location for
SI MPLY TO G C) - | water softener, water filtering system and hot water
b = E FACULTY DINING heater.
STATION | tp 8N ‘ Hot water heater to be of adequate capacity but not less
TS @} ROOM than 35 gallons.
cmn Furnish a continuous supply of 120 degree hot water to
{Istie>—p |o o
YCE TABLE é X ] all lavatories, dish and utensil washing fixtures etc, Hot
L = water heater to be mounted on six (6) inch high legs and
%!51{?%\ ol - 3 clear of walls by a minimum of six (8) inches or per local
| e SRR - e i code requirements.
COUNTERS AT 5. General Contractor to verify with Architect/mechanical
™ +34" AFF S G 2 engineer for grease trap/interceptor requirements and
EXISTIN ' location.
} 00 O00 - : HEALTH DEPARTMENT DOES NOT ALLOW SUCH
/ E _ — , TRAY WASH ; DEVICES TO BE LOCATED IN ANY FOOD SERVICE
4 HANDOFF) "" : AREA, INCLUDING DRY STORAGE AND DRESSING
Z i Y ROOMS.
i -
............................................................................. )/ I L
"""""""""""""""""""" 1 - . 6. General Contractor to provide self closure devices of .
4 [ F HE _ K ;f o4 o e Bl Fo0D SERVICE OPERATOR:
AL NN =
| E E s 7 7. General Contractor to provide mechanical air fans for
FILLER L JAMBA JU I\CE 38> !Eiil EXISTING ) » @ air exchanges as requiredpby local codes in dressing
A EXISTING &3 N TS0 I_-;__ | POT/PAN EXISTG EXISTG rooms, rest rooms and dry storage rooms.
MENU_PANEL ] o ' Fans to be activated via light switch. See mechanical
SELF-SERVICE T~ N °L5 - WASH EXISTING WOMEN'S MEN'S EXIST'G drawings, provided by others, for details and
L BEVERAGE GockTon o) WRLNGRTSR [T e o ! . WOMEN'S MEN'S spectications. SODEXO CAMPUS SERVICES
! m i LOCATION T8D) i e iroun > 2 4 i CHANGE CHANGE
STATION i eos pER R RESTROO || | RESTROOM | 8. General contractor will see that any openable FULLERTON COLLEGE
— ., A , h'_. _: - ROO windows shall be scrgened with permanently affixed CAMPUS COMMONS BLDG. #200
) , POS TABE_py = ] scrteggs. ﬁil};‘%odl ‘se‘;wgetz pass through ofp;néngs tothe 321 EAST CHAPMAN AVE.
\ CBIX) D Out sige snall pe imited 1o a maximum o square FULLERTON, CALIFORNIA 92832
|OOQI \ 000 000 = POS SHROUD inches. The minimum distance between openings may
» . not be less than eighteen inches. ATTN: DONNA PROV GENERAL MNGCR.
j { | be less than eighteen (18) inch TTN: D PROVOST ER CR
Ql ! The counter surface of the pass through window must be TEL: 714.732.5784  CEL: 714.371.3207
: i smooth, free of channels and crevices and be easily ATIN: RICK NARGI  DISRTICT MNGR
cleanable. ’ :
= TEL: 714.719.2731 FAX:714.744.7643
d A -
_ ! 9. General Contractor shall provide in every room and
A — , EXIST area in which food is prepared, processed or packaged, B cuent:
| i ! E EXISTING CSR CUSTODIAL | or in which utensils are cleaned, sufficient natural or
: | ! ~on EXISTING WALK-IN BOX TO SHARE LIMITED AMOUNT PR :
P _ EXISTING artificial lighting shall be provided to produce the
i | o OF REFER. STORAGE FOR JAMBA JUICE . ALL K”'C H EN . . ; . . L ]
- | | l :
EXI ST] N G SELF ERVICE PRODUCT FROM JAMBA JUICE IS FROZEN, F S following light intensity while the area is in use
i ! . C H E a) at least 10-foot candles at a distance of 30 inches
] | . DELIVERED AND USED FOR PRODUCT. — . i ; ) -
HOT BEVERAGE | | o1 OFFICE above the floor in walk-in refrigeration units and
0 N | , A tier dry food storage areas.
STAT'ON SOU P TO o : : b) at least 20-foot candles where foad is provided
© 0] GO ‘ L \ for consumer self-service; where fresh produce
\ (D : } EXlST G SODA or pre-packaged foods are sold or offered for
{ | ! ~ consumption; inside equipment such as reach-in
i [ ’
1 | | and under-counter refrigerators; hand washing
STINGER'S DELI | __J ROOM o e
0] - . areas; warewashing areas; equpment and utensil
N 0O [C:::j} siorage areas; and in toilet rooms.
c) at least 50-foot candles at surfaces where food FULLERTON COLLEGE
Q00O EXIST‘ N G K!TC H EN S U PPO RT EXISTING BAG & BOX employee is working with food or with utensils, NORTH ORANGE COUNTY CCD
TO REMAIN w/ CO2 : equipment such as knives, slicers, grinders, or 321 EAST CHAPMAN AVE.
2 NEW 2-DOOR REACH TANK. saws where employee safety is a factor; and in FULLERTON, CALIFORNIA 92832
]—\ \ / 7 ?AE?‘EOEFZEEASA gg) BE r \ / /} other rooms during periods of cleaning.
— ATTN: ADAM M. O'CONNOR
y TN . ; | | P é{égAE!.DPR OVED —\ | , 10. General Contractor, Owner and/or Architect shall DIRECTOR. BUDGET & FINANCE
. W =\ ~ OC-HCA DWGS | ’ notify local health department at least one (1) weekin TEL:714.992.7004  FAX:714.992.9911
G RAB Jp— 05.01.12 - advance for preliminary and final health inspections.
. Y o~ f THESE UNITS WERE NO FOOD can be present on the premises until after 0 PROJECT:
-N- REFZORB!SEIEgMOSSSRP EK'%';KWORK’ , , g B ADDED FOR THE g g : final health department inspection and issuance of a
——— GO v ‘g o EXPRESS USE OF : health permit, SERVERY RETROFIT &
_____________ S FOR MAIN SERVERY LINE =~~~ 7 | owl¥ ;f E 4 ] e JAMBAJUICE | I S B FAILURE TO COMPLY WILL RESULT IN CANCELLATION COSMETIC FINISHES
T / : i OPERATIONS OF HEALTH INSPECTION UNTIL ALL FOOD PRODUCTS
i ARE REMOVED FROM THE PREMISES.
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FOOD SERVICE ALLOWED IN THIS 8/ . i fabricated to meet the following: B DATE:—— z ~
- - " — - T - o e e ROOM. STORAGE TO BE ONLY FOR hs 8/, 2 05/01/12
. 3 CAMPUS FACILITIES N o/ 2 o N 8/ o N.S.F. National Sanitation Foundation, /01/
% I X3 2 = 5 b U.L. Underwriters Laboratory
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