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Heasurements on this plon have been secured by KEAGGY from available
information, but KEAGGY assumes no responsibifly for the accuracy of such
measurements. These:plons and the designs contained herein are the property
of KEAGGY and may not be reproduced or used by anyone, either o or in
part, without first securing the written permission of KEAGGY.
B PROJECT COORDINATION FOR
FOOD SERVICE DESIGN:
DAVE KEAGGY & ASSOC.
3806 NORTH 30TH STREET
‘ _ PHOENIX, ARIZONA 85016
TEL: 602.273.1900 FAX:602.273.9937
) \L DAVE KEAGGY
| ROBERT GINSBERG & ASSOC.
9018 LINDBLADE STREET
L CULVER CITY, CA 90232
TEL: 310.815.2000 FAX: 310.841.6228
BOB GINSBERG
+ - - + -y FOOD SERVICE GENERAL EQUIPMENT NOTES.
1. General Contractor shall provide & smooth, non KENNETH L. BUTTS, AIA
absorbent, easlily cleanable surfacs, light in color for
walls and csilings for all food service areas and rest 113521 SC;ANGY%%OAS ;\_{ gFj ggg
rooms. Surfaces shall have & 70 % reflective value. TEL: 818.999.4272 FAX: 818.999.4321
2. General Contractor shall provide a smooth cove KEN BUTTS
surface at the juncture of wall and floor igaasllefoodbe @
service, dressing and rest room areas. tobes
1 inches high and have a 3/8" radius cove.
i Use ceramic tile base feathered at floor juncture with
{ ’  ) Architect and/or Interior Designer to provide paint and
(g (o] N.
% 60(/? %ULM J ‘ S = 3. GeneraIContractshalll%r:hviigg::dmgmnon al \ '
absorbent washable walls jacent to Y 4
‘ plumbing fixtures in rest rooms. If a urinal is to be e
Q | C/( B0 /&% O / = | |l provided, tile will be used 24-inches wide x 48-inches B
\ j " high with urinal centered. Splash guards must be CONSULTING ENGINEERS
i \\ ,& ﬁm @__ / EXISTING L o I provided.
L) O 1. HERN | ‘ A TRAY DROP- See architectural/interior design drawings, provided by
| | ‘ann, \\M o OFF #F—= others, for detade. SILVER ROTH & ASSOC.
| | » ' A a “x 7 (B O o o ( 4. General Contractor to consult with Owner if any 5111 SOUTH FAIRFAX AVENUE
e \HD: oy~ S UL P special water freatment are 1o be used in this project. LOS ANGELES. CA 91307
@ 200" F 9 | ot tregriralriel sl P g TEL: 323933.3700 FAX: 323.933.3874
EXISTING NZO others, for etals, sizing information and location for L: 323.933.  323.933.
EXISTING water softener, water filtering system and hot water FELIX ROTH ELECT. ENGINEER
S o i | FACULTY DINING e oot b o et capecly bt s
than 35 gallons.
RQ@M Fumish a continuous supply of 120 degree hot water to OMEA IN '
Noa all lavatories, dish and utensil washing fidures etc. Hot 3128 ATWATER ~ AVENUE
- water heater to be mourtted on six () Inch high legs and LOS ANGELES, CA 90039
IJE5580EEEEEE clear of walls by a minimum of six (6) inches or per local TEL: 323.665.5946 FAX: 323.665.1478
pa— | code requirements. BILL COMEAU MECH. ENGINEER
° 5. General Contractor to verify with Architect/mechanical
= :)ncgaiﬁneer for grease trap/interceptor requirements and
on.
° EXISTING HEALTH DEPARTMENT DOES NOT ALLOW SUCH
I 000 000 AT TRAY WASH DEVICES TO BE LOCATED IN ANY FOOD SERVICE
/ ! w % l AREA, INCLUDING DRY STORAGE AND DRESSING
7 o ROOMS.
2 L T » : FOOD SERVICE OPERATOR:
B o 1 _ . _ )/ - - S © _ e — 4 4 - e - . _— —— 6. General Contractor to provide self closure devices of &
: = e EXISTING (] ar changes 8 i b oca codes I ressing
EXISTING POT/PAN . = Fan o b st v gt awich. Soo mcherical |
X EXISTG EXISTG ! ewing o detalls and SODEXO CAMPUS SERVICES
SELF-SERVICE WASH EXISTING WOMEN'S MEN'S EXISTG drawings, g;gvlded by others, for detalls
1 WOMEN'S MEN'S ' . FULLERTON COLLEGE
BEVERAGE = S CHANGE CHANGE 8. General contractor wil see that any openable CAMPUS COMMONS BLDG. #200
p | screens. All food servioe pass through :fp;néngstoﬂw FULLERTON, CALIFORNIA 92832
] el 5 out side shall be limited to a maximum Square ATTN: DONNA PROVOST GENERAL MNGR.
Yelelel \> 000 000 i m‘g‘f'g&m&s‘a’;ﬁm openings may TEL: 714.732.5784  CEL: 714.371.3207
~N The counter surface of the pass through window must be ATTN: RICK NARG!I  DISRTICT MNGR.
d smooth, free of channels and crevices and be easlly TEL: 714.719.2731 FAX:714.744.7643
[ ] cleanable.
| B cLenT:
9. General Contractor shall provide in every room and
H || EXIST'G area in which food is prepared, pm orpraa'ckaged,
‘ or in which utensils are cleaned, ent natural or
| e | CUSTODIAL artificial lighting shall be provided to produce the
| o a A EXISTING CSR KITCHEN EXISTING ' following light intensity while the area is in use:
EXISTING SELF-SERVICE 5 %é,% , D/’ ‘/}. ~ CHEF'S 8) at least 10-foot candles at a distance of 30 inches
HOT BEVERAGE L ¥ X ﬁ%}/{ L, ;( “ OFFICE dabovefoo?:tﬂoor in walk-in refrigeration units and
' ry orage areas.
STATION J Ol SOUP TO | EXISTG b) at least 20-foot candles where food is provided
| l \: - for consumer self-service; where fresh produce
I SODA or pre-packaged foods are sold or offered for
N }\.\~ P : R@O M consumption; inside equipment such as reach-in
I ' | and under-counter refrigerators; hand washing
STHNGERS DEL 'L..- ( 15 ) areas; warewashing areas; equpment and utensil FULLERTON COLLEGE
: storage areas; and in toilet rooms. NORTH ORANGE COUNTY CCD
N [ J ° 2 ¢) at least 50-foot candles at surfaces where food R o eIAPIAR AVE
: : employes is working with food or with utensils, FULLERTON, CALIFORNIA 92832
! EXISTING KITCHEN SUPPORT equipment such as knives, slicers, grinders, or :
| ;&,mm:mﬁmpeﬂs:dm;s o Factor and In ATTN: ADAM M. O'CONNOR
| RN “j )\ i B 1o0me cluing periods o1 clearng: DIRECTOR, BUDGET & FINANCE
j { | l 10. General Contractor, Owner and/or Architect shall TEL:714.992.7004  FAX:714.992.9911
P | |l =l : notify local health department at least one (1) week in ROJECT:
CDGRAB ~ | % : acvance or prolminery and fine health inspections. oP - OFIT &
E | | | NO FOOD can be present on the prem J SERVERY RETR
o N health nti and issuance of
-N- S : 1l : : : : . mat poma o nepection and emsnco ot COSMETIC FINISHES
I GO N * Lo FAILURE TO COMPLY WILL RESULT IN CANCELLATION
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. S x z x Food Service equipment indicated on these ;,flﬁ“‘%%« oSS |
| EXISTING MAIN COOKING | E||F~ M B 5 N drawings shall be manufactured and m DATE: “fERy 1B
K , g - fabricated to meet the following: 10/03/11 s
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\ T e e T ﬁ*‘ %* < 5 2 ‘3 N.S.F. National Sanitation Foundation. B SCALE:
S P 5| | Te N - sl || 52 UL Underwriters Laboratory '
| mi A AR L T < * M amxs oz 3 AGA.  American Gas Association. AS SHOWN
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