FOOD SERVICE PLUMBING NOTES.

1. The sole purpose of these food service plans are to
indicate the rough-in locations and requirements for food
service equipment as shown.

Plumbing Contractor is responsible to install all
plumbing work in accordance with all governing code
requirements.

Plumbing Contractor is responsible to immediately notify
KEAGGY/GINSBERG of any code requirements not
indicated on these drawings.

2. Owner/Architect and/or General Contractor are
responsible for submittal of engineered plumbing plans

for approval by all local agencies.

3. All horizontal dimensions shown are from face of
finished wall to center line of outlet; from center line of
outlet to center line of outlet uniess otherwise noted on
plan(s).

All plumbing symbols to stub out at heighis as indicated
on food service plumbing rough-in plan(s) and
equipment schedule(s).

All outlets notes as 'STUB UP® are to stub up a maximum
of six (6) inches from finished floor or finished curb.
Plumbing Contractor and Food Service Equipment

Heasurements on this plon hove been secured by KEAGGY from available
information, but KEAGEY assumes no responsibity for the accuracy of such
megsurements. These plns ond the designs contained herein ore the property
of KEAGGY and may not be reproduced or used by anyone, either ol 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 85016
TEL: 602.273.1900 FAX:602.273.9937
DAVE KEAGGY

ROBERT GINSBERG & ASSOC.

9018 LINDBLADE STREET
CULVER CITY, CA 90232
TEL: 310.815.2000 FAX: 310.841.6228

BOB GINSBERG

KENNETH L. BUTTS, AlA

124 STAGECOACH ROAD
BELL CANYON, CA 91307
TEL: 818.999.4272 FAX: 818.999.4321

Contractor to verify ali dimensions and fleld conditions. KEN BUTTS
Plumbing Contractor shall give Food Service Equipment
Contractor a minimum of three (3) deys notice to verify
all rough-in locations before plumbing fbdures are to be
covered up.

4. Plumbing Contractor to connect all water, gas and
waste lines etc., for sinks, dish washers, disposers etc.
Direct or indirect waste lines are not to be smaller than
nipple of fixture itself. Instell fire system solenoid vaive in
gas line; valve must be located In an accessible location

’ L in celling. Plumbing Contractor to notify Food Service
S Equipment Contractor, in a timely manner, as to size of N
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5. Plumbing Contractor to provide the following items:
B (] (] = | - A. Gate valves on all water and gas lines;
B. Wade shock stops on glass fillers and dish
' ‘ Free washers, SILVER ROTH & ASSOC.
L«% : O C. Allvalves, trims and pressurs regulators
D. Approved back flow prevention devices as LOS ANGELES, CA 91307
s S required by code(s). TEL: 323.933.3700 FAX: 323.933.3874
E.  Dialectic couplers when connecting gavanized FELIX ROTH ELECT. ENGINEER
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F. Provide the necessary water and drain lines on
N v | roof for make up alr units.
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off water softeners unless otherwise directed. LOS ANGELES, CA 90039
_— T TEL: 323.665.5946 FAX: 323.665.1478
E ) e m&rm an%n mnmg‘e:qabu:mm“ 0 nmaplsugbtigg BILL COMEAU MECH. ENGINEER
e = | performed by the plumbing contractor. it is the ;;lumblng
o | _ _ o |[H contractor's responsibility to see that his phase of work
A o meets and Is Installed in accordance with the standards
D o required by all general federal, state and any and all
© codes peculiar to the municipality of area whers job is
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