STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 58

Quantity: One (1) Each
Description: SIS Wall Shelf
Manufacturer: Custom Fabricated

Model Number:
Utilities Required:

Options: 16Ga. stainless steel shelf.
Mount on 12 Ga. stainless steel brackets and screw to wall.



STEINER-LINDSEY ELEMENTARY SCHOOL PORTALES, NEW MEXICO

SECTION 11400

FOOD SERVICE EQUIPMENT

PART 1 -- GENERAL

1.01

A

1.02

1.03

RELATED DOCUMENTS

General provisions of the Contract, including General and Supplementary Conditions and other Specifications
Sections, apply to the work of this Section.

Drawings FS-1 thru FS-4 show the lay-out, special construction details and utility requirements for the Food
Service Equipment specified herein.

DESCRIPTION OF WORK:

Work Included:

The extent of food service equipment as specifically listed or described hereunder including but not nec-
essarily limited to delivery to the jobsite, unloading, uncrating, setting in place, levelling, caulking to walls, all
stands and supports for all equipment requiring them, cutting holes in equipment for pipes, collars, ferrules, or
escutcheons, all interwiring of equipment from control switches, panels, cut-offs, etc., where these items are
part of equipment furnished, and all other related materials or accessories not shown or specified but nec-
essary and reasonably implied from drawings or accepted methods of construction.

Work Not Included:

1. Ventilation: Refer to other divisions for required exhaust fans, exhaust ducts, fan curbs, make-up air
units, make-up air ducts and other materials required for final connections except where specifically
required in Part 3 -- Itemized Equipment Specifications.

2. Plumbing: Refer to other divisions for required valves, stops, traps, grease traps, cut-offs, piping,
extended condensate lines to floor sinks from evaporator coils, interconnecting piping between steam
kettles and boilers and other materials required for final connections except where specifically required
in Part 3 -- Itemized Equipment Specifications.

3. Electrical: Refer to other divisions for required switches, safety cut-offs, control panels, fuse boxes,
wiring, convenience outlets and other materials required for final connections except where specifically
required in Part 3 -- Itemized Equipment Specifications.

QUALITY ASSURANCE:

Codes and Standards: The work of this Section shall comply with the following codes and standards,

including all current revisions and supplements.

1. NSF - National Sanitation Foundation Standard 2 - Food Service Equipment.

NSF - National Sanitation Foundation Standard 4 - Commercial Cooking and Warming Equipment.

NSF - National Sanitation Foundation Criteria C-2 - Special Equipment and Devices.

NSF - National Sanitation Foundation Standard 7 - Refrigeration Equipment and Devices.

FDA - Food and Drug Administration Food Code 97 - Chapter 4.

Underwriters Laboratories, Inc. - UL 107 Safety Standards for Commercial Electrical Cooking

Appliances.

7.  NFPA 96 - Standard for the Installation of Equipment for the Removal of Smoke and Grease Laden
Vapors from Commercial Cooking Equipment.

8.  NFPA 70 - National Electrical Code Chapter 1; Article 110 - Requirements for Electrical Installations,
and Article 422 - Appliances.

9.  NFPA 89M - Manual on Clearances for Heat Producing Appliances.

10. International Conference of Building Officials, Uniform Building Code, Section 1714 - Clearances for
Electric Ranges and Hot Plates.

eukrwN

Bidder's Qualifications: Firms regularly engaged in the sale and installation of commercial food service
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1.04

equipment of similar type and size, and whose projects have been in satisfactory service for not less than five
years.

Manufacturer's Qualifications: Firms regularly engaged in the manufacture of commercial food service
equipment of similar types, capacities, and sizes required and whose products have been in satisfactory service
for not less than 5 years.

Fabricator's Qualifications: Where indicated units require custom fabrication, provide units fabricated by a
shop which is skilled and with a minimum of 5 years experience in similar work. Fabricate all custom
equipment items at the same shop. Where units cannot be fully shop fabricated, complete fabrication work at
the project site.

SUBMITTALS:

Construction Drawings:

1.  Floor Plan: Kitchen Equipment Contractor shall prepare and submit a drawing in a scale of not less
than 1/4" = 1'-0" showing each piece of Food Service Equipment in its proper location and its relation-
ship to other pieces of equipment, building walls, building columns, etc. Included on this sheet or on
accompanying sheets shall be a schedule showing item numbers, quantities required, descriptions,
manufacturers and model number of each piece of Food Service Equipment.

2. Floor Depression & Ventilation Drawing: Kitchen Equipment Contractor shall prepare and submit a
drawing in a scale of not less than 1/4" = 1'-0" showing floor depressions and ventilation rough-ins
required for each piece of Food Service Equipment. Each rough-in shall show dimensions from walls or
columns, elevations above or below finished floor, and all other requirements needed for the proper
operation of this equipment.

3. Plumbing Rough-In Drawing: Kitchen Equipment Contractor shall prepare and submit a drawing in a
scale of not less than 1/4" = 1'-0" showing plumbing rough-ins required for each piece of Food Service
Equipment. Each rough-in shall show dimensions from walls or columns, elevations above finished
floor, pipe sizes, Btu loads and all other requirements needed for the proper operation of this equipment.

4.  Electrical Rough-In Drawing: Kitchen Equipment Contractor shall prepare and submit a drawing in a
scale of not less than 1/4" = 1'-0" showing electrical rough-in required for each piece of Food Service
Equipment. Each rough-in shall show dimensions from walls or columns, elevations above finished
floor, voltage, phase, horsepower, K.W. loads and all other requirements needed for the proper
operation of this equipment.

Shop Drawings:

1.  Custom Fabricated Steel: Kitchen Equipment Contractor shall prepare and submit drawings in a scale
of not less than 3/4" = 1'-0" for plan views and elevations, 1-1/2" = 1'-0" for sections and 3" = 1'-0" for
details showing each piece of custom fabricated metal equipment. These drawings shall indicate
construction details, materials, gauges of materials, finishes, utility requirements and other information
needed for the proper construction of this equipment.

2. Custom Fabricated Wood: Kitchen Equipment Contractor shall prepare and submit drawings in a scale
of not less than 3/4" = 1'-0" for plan views and elevations, 1-1/2" = 1'-0" for sections and 3" = 1'-0" for
details showing each piece of custom fabricated wood equipment. These drawings shall indicate
construction details, materials, sizes of materials, finishes, utility requirements and other information
needed for the proper construction of this equipment.

Manufacturer's Literature; Contractor shall prepare and submit hardbound copies of manufacturer's literature
indicating components of specified materials, installation requirements, specifications and maintenance
requirements for this equipment.

Owner Furnished Equipment: Contractor shall show all Owner furnished equipment on his drawings and
indicate with asterisks (*) that these rough-in utilities shall be verified by the Contractor.

Operating and Maintenance Manuals: Upon completion of this portion of the work, and as a condition of its
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acceptance, Contractor shall submit operating and maintenance manuals of all this equipment.

F.  Repair Kits & Keys: Furnish to the Owner any replacement parts, O-rings, lubrication, etc. as may be stand-
ard with the equipment furnished. Also furnish to the Owner, any keys, properly tagged with reference to the
equipment they operate.

1.05 DELIVERY, STORAGE AND HANDLING:

A. Deliver materials to the jobsite in a timely manner to ensure uninterrupted progress. Major manufactured
components shall have a protective wrapping such as polyethylene or heavy kraft paper to protect factory
finishes. All other components shall be packaged and identified for ease in assembly. Promptly remove
damaged materials from the jobsite and immediately make all replacements necessary to the satisfaction and
approval of the Owner and repair or replace at Contractor's expense.

1.06 START-UP AND DEMONSTRATION:
A. Delay the start-up of the Food Service Equipment specified herein until such time as all electrical, plumbing
and ventilating utilities have been completed and checked for proper operation.

B. Cooridinate start-up with the General Contractor, Architect, Owner, Kitchen Cleaning and Maintenance
personnel. Arrange with local factory representatives to be present to start and demonstrate the proper
operation, cleaning procedure and manitenance of each piece of this equipment. Repair or replace any piece of
equipment which is not operating properly.

1.07 WARRANTY AND SERVICE:

A. Warranties: Food Service Equipment Contractor shall guarantee all new fixtures against defects in workman-
ship and materials for a period on one (1) year from the date of start-up. Guarantee shall include replacement
parts, labor to replace parts, travel time, mileage and all expenses except freight on replacement parts.
Refrigerated units shall include all of the above plus an additional four (4) year guarantee covering the motor
compressor.

B. Service: Food Service Equipment Contractor shall make suitable arrangements with local approved service
and repair agencies for the servicing and maintenance of the equipment should malfunctions occur within the
one (1) year guarantee period. Upon completion, the Contractor shall furnish the Owner with a list of local
agencies to be called in the event malfunctions occur.

PART 2 -- PRODUCTS:

2.01 MATERIALS:
A. Stainless steel: U.S. Standard gauge; 18-8; Type 302 or 304; No. 4 satin finish.

B. Galvanized steel: Shall be electr-galvanized or hot dipped. Framework of galvanized steel shall be welded
construction. All welds shall be ground smooth, and where galvanizing has been burned off, the weld shall be
touched up with a high grade paint.

C. Sealant: Single component, mildew resistive, silicone rubber, maximum joint movement of plus or minus
25%, SCS1702, F.S. TT-S-001543A, as manufactured by General Electric Company, Dow-Corning, Pioneer
Awviation or acceptable substitution.

D. Insulation:
1.  For low temperature applications, such as ice bins or cold pans, use urethane, rigid board, foam or
foamed in place, of not less than 2" thick, except that verticle surfaces may be 1" thick. Insulation shall
be bonded at joints to prevent condensation on the exterior.

2. For normal temperature applications, such as fabricated under-counter refrigerators, use Styrofoam
beadboard material 2" thick, bonded at all joints.
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3. For high temperature applications, such as plate warmers, use block-type wool, minimum of 1" thick.

4. At counter tops subject to heat from cooking equipment and/or refrigeration compressors, use 1" thick
Johns-Manville Marinite 36, Dow-Corning R-19 or Pioneer Aviation IN-19, to insulate the underside of

the top.
5. Between freezer and/or refrigerator compartments and counter tops, use insulation as described in D-4
above.
E. Table Tops:

1. All metal tops shall be one piece 14 gauge stainless steel, welded construction, reinforced on the under-
side with closed galvanized steel hat sections, welded or screwed in place so that tops can support heavy
weights without deflections. Cross braces shall be not more than 30" on center.

2. Underside of all tops shall be sound deadened Butyl applied between the top and framing, and spray or
brush underside of tops with minimum of 1/16" thick hard drying, sound deadening material.

3. Wood table tops shall be limited as required by local health requirements for extensive salad making or
baking and shall be 2" or 3" thick sectional kiln dried white maple, held together with iron rods. Bolts
and heads shall be countersunk and concealed with maple plugs. Top edges shall be sanded smooth and
treated with oil or paraffin with underside coated with waterproof paint. Risers, if required, shall be 6"
tall X 1" thick and of coved one piece integral construction.

F.  Enclosed Cabinet Bases:
1.  Enclosed bases or cabinet bodies shall be of 18 gauge metal as specified in Part 3 -- Itemized Equipment
Specifications. Body shall be enclosed at rear and both ends, body corners square. Ends shall terminate
at operators side in 2" wide verticle mullions. Mullion openings shall be in accordance with N.S.F.
requirements. Body bracing at top shall be 1-1/2" X 1-1/2" X 1/8" galvanized angles, spaced approx.
24" 0O.C. Body shall be mounted on 6" high stainless steel legs with bullet feet, welded to 12 gauge
gussets, which are in turn welded to the body.

2. Where fixtures are fitted against or between walls, set bodies in 1" from wall line, however, tops shall
extend back to wall line, permitting adjustment to wall irregularities.

3. Provide verticle trim strips of same material as body at ends or rear of fixture to close the gap between
body and wall.

4.  Sides and through partitions shall be flush with bottom rail, welded at intersections.
G. Elevated Cabinets:

1.  Top shall be constructed of 20 gauge material as indicated in Part 3 -- Itemized Equipment Specifica-
tions, 15" front front to back with all edges turned down 1-1/2" on all sides. Top shall slope down 4"
from rear to front. Bodies shall be 20 gauge material, enclosed on back and ends, with bottom and
intermediate shelves. Ends shall terminate at front in a 2" wide mullion. Mullion openings shall be in
accordance with N.S.F. Front openings to bottom and inter-mediate stationary shelf shall be welded to
body.

2. Back shall be fitted with channels for supporting cabinet to wall.

H. Legs and Crossrails:

1. All equipment legs shall be 1-5/8" O.D., 16 gauge seamless tubing of material as specified in Part 3 --
Itemized Equipment Specifications. All welds at crossrails shall be welded, ground smooth, finished and
polished if stainless steel, painted if galvanized steel. Bottom of legs at floor shall be fitted with sanitary
bullet feet with not less than 3/4" adjustment. Legs shall be fastened to equipment as follows:
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a.  Tosinks by means of enclosed gussets welded in place. Gussets shall be completely enclosed san-
itary type, stainless steel, reinforced with bushings and have set screw for securing legs.

b.  To metal table tops and dishtables with enclosed gussets (same as above) which shall be welded to
closed formed galvanized steel hat sections of 14 gauge or heavier material. Bracing shall be
welded to underside of tops. Hat sections shall be completely enclosed on ends.

c.  Enclosed gussets shall be minimum of 3" diameter at top, continuously welded to frame members
or sink bottoms.

d. Towood table tops by means of welded pipe flanges with set screws and flanges screwed to under-

side of tops.
2. Components:

a.  Stainless Steel Gussets: Stainless steel exterior of the proper size to fit 1-5/8" O.D. tubing with
allen screws for fastening and adjustment. Minimum of 3" diameter at top X 3-3/4" long. Outer
shell shall be 16 gauge stainless steel reinforced with 12 gauge mild steel insert welded interior
shell.

b.  Stainless Steel Counter Legs: Stainless steel exterior; 5-3/4" minimum, 7" maximum length
welded to 3-1/2" X 3-1/2" X 12 gauge plate with four countersunk holes and bolted to base.

c.  Stainless Steel Adjustable Feet: Stainless steel 1-1/2" diameter fitted with threaded cold rolled
rod for minimum 1-1/2" diameter X 3/4" threaded bushing, plug welded to legs.

I.  Shelves:
1. Undershelves: On open base tables, construct of 16 gauge metal as indicated in Part 3 -- Itemized

Equipment Specifications.

2. Interior Shelves: Construct interior shelves in cabinet bodies and enclosed bases of 16 gauge material

as indicated in Part 3 -- Itemized Equipment Specifications. Bottom shelves shall be stationary. Inter-
mediate shelves shall be stationary and spaced so as to allow equal height openings above and below the
intermediate shelf. Hold shelves 4" short of rear of cabinets and turn up 2" to provide a chase for
electrical and plumbing lines.

J.  Sinks and Drainboards:

1.

Unless otherwise indicated in Part 3 -- Itemized Equipment Specifications, all sinks and drainboards
shall be constructed of 14 gauge stainless steel, #4 finish. Sound deaden underside of drainboards as
previously specified. Each sink compartment shall have back, bottom and front formed of one sheet with
verticle corners fully welded.

All horizontal and verticle inside corners of sinks shall be coved with a minimum of 5/8" radius. Com-
partments of two and three compartment sinks shall be welded side by side forming double wall
partitions. Tops of part- itions shall be fully welded. Front face of multiple compartments shall be
veneered with 20 gauge stainless steel skirting.

Bottoms of each compartment shall have four cross breaks pitched to drain depression. Furnish and
install chrome plated waste outlet with 3-1/2" basket in all sinks unless otherwise indicated in Part 3 --
Itemized Equipment Specifications.

Backs and ends which fit against walls shall be equipped with 8" high integral back splash, turned back
2" at a 45 degree angle, then turned down 5/8" flat against the wall. Secure to building walls with 12"
long "Z" clips and seal with silicone sealant. Ends of back splashes shall be closed.

Front and ends which do not fit against walls shall be equipped with a 3" tall; 1-1/2" thick; 180 degree
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10.

11.

roll with rounded corners. Front and end rolls shall terminate against back splashes and be fully welded.

Faucet holes shall be provided in back splash; 4" down from top. Faucet holes shall be centered in single
compartment sinks and centered over sink partitions in multiple compartment sinks.

Sinks shall be 14" deep from drainboard height to bottom of sink unless otherwise indicated in Part 3 --
Itemized Equipment Specifications. Sinks shall be 37" high from top of rolled rim to floor and 42" from
top of backslpash to floor.

Lever drains, where specified shall be 2" chrome plated brass with twist operating handle.
Overflow, where called for shall be 1-1/4" O.D. chrome plated brass, head connected to drain.

Faucets shall be furnished by this Contractor unless otherwise indicated in Part 3 -- Itemized Equipment
Specifications. All faucets shall be by the same manufacturer to ease Owner's replacement, service and
stocking or replacement parts. All faucets shall be constructed of heavy gauge brass or bronze and
finished with heavy duty, long lasting, deep lustre, polished nickel and chrome plating. Faucet bodies
shall be splined to prevent the replacement from turning in the body. Replacement units shall be brass
with removable monel seats and constructed to withstand full line pressure and include composition seal
between replacement unit and body, monel self locking screw, heavy duty washer, heavy duty double
Acme thread and seperate packing gland with Teflon impregnated packing.
a.  Wall mounted faucets shall be mounted on 8" centers, have 12" long swing spouts, lever handles
and 1/2" 1.P.S. eccentric flanged female inlets.

b.  Deck mounted faucets shall be mounted on 4"centers, have 12" long swing spouts, lever handles
and 1/2" 1.P.S. eccentric flanged female inlets.

Sink Drainboards shall be constructed of same material as sinks and be integrated with same. Drain-
boards shall have a 3" high, 1-1/2" thick, 180 degree roll to match sink edges. Horizontal and verticle
corners shall be coved with a 5/8" radius, welded, ground smooth and polished to #4 finish, 180 grit.
Solder filleting of corners in not acceptable. Drainboards shall be pitched slightly to properly drain into
sinks.

K. Dishtable Tops:

1.

Tops of dishtables shall be constructed of 14 gauge stainless steel with edges which do not fit against
walls equipped with a 3" tall; 1-1/2" thick; 180 degree roll with rounded corners. Front and end rolls
shall terminate against back splashes and be fully welded. Edges which fit against walls shall be
equipped with 8" high integral back splash, turned back 2" at a 45 degree angle, then turned down 5/8"
flat against the wall. Secure to building walls with 12" long "Z" clips and seal with silicone sealant. Ends
of back splashes shall be closed. Horizontal and verticle corners shall be coved with a 5/8" radius,
welded, ground smooth and polished to #4 finish, 180 grit. Reinforce tops with galvanized hat channels
at approx. 24" O.C. stud bolted to underside of top with cadmium plated lock nuts. Sound deaden
bracing and underside of top.

Top of dishtables shall be mounted on tubing legs and connecting rails same as specified for open base
tables.

L. Doors:

1.

Metal doors shall be double cased material as specified in Part 3 - Itemized Equipment Specifications.
Outer pans shall be 18 gauge with corners welded, ground smooth and polished. Inner pans shall be 20
gauge and fitted tightly into the outer pans with a sound deadening material such as Celotex or
Styrofoam used as a core. The two pans shall be tack welded together and joints solder or silicone filled.
Doors shall be approx. 3/4" thick, and fitted with a recessed, flush mounted stainless steel pull.
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2.

Sliding doors shall be mounted on large, quiet ball bearing rollers in a 12 gauge stainless steel or alum-
inum overhead tracks and removable without the use of tools. Bottom of cabinet shall have stainless
steel guide pins, not guide tracks.

M. Hardware:

1.

2.

3.

Heavy duty type, chrome plated or stainless steel.

Door handles shall be locking type, keyed, and master keyed.
Hardware shall be indetified with manufactuer's name and number.
Submit samples for approval, when required by the Owner.

Pulls by Klein, Keil or Knap-Vought as follows:
a.  Door Pulls: Klein Model No. 12000-SL.

b.  Drawer Pulls: Klein Model No. 12000-DR.

N. Drawer Assemblies:

1.

2.

Assemblies shall consist of removable drawer body mounted in a ball bearing slide assembly.

Slide assemblies shall consist of one pair of roller bearing extension slides with side and back enclosure
panels, front spacer angle, two drawer carrier angles, secured to sides and stainless steel fronts.

250 Lb. capacity slides as manufactured by Grant Pulley and Hardware Co., Klein, Keil or Knap-Vought
or approved substitution.

Drawer bodies for general storage shall be 20" X 20" X 5" deep with stainless steel pans as manu-
factured by Klein, Keil, Knap-Vought or approved substitution.

Drawers intended for food product use shall be removable type with 15" X 20" X 5" deep stainless steel
pans as manufactured by Klein, Keil, Knap-Vought or approved substitution.

Drawer fronts shall be double cased material as specified in Part 3 - Itemized Equipment Specifications.
Outer pans shall be 18 gauge with corners welded, ground smooth and polished. Inner pans shall be 20
gauge and fitted tightly into the outer pans with a sound deadening material such as Celotex or
Styrofoam used as a core. The two pans shall be tack welded together and joints solder or silicone filled.
Fronts shall be approx. 3/4" thick, and fitted with a recessed, flush mounted stainless steel pull.

All drawers shall be provided with replaceable soft neopreme rubber bumpers or, for refrigerated
drawers, full perimeter soft gaskets.

O. Pipe Chases:

1.

Where top arrangements of enclosed base tables make it necessary for plumbing and supply piping to be
passed through base, this piping shall be enclosed in a suitable pipe chase with easily removable access
panels. Access panels shall be formed in a pan shape, removable without tools.

P.  Sink Inserts:

1.

Sink inserts shall have back, bottom and front formed of one sheet of metal with ends welded in place.
All horizontal and verticle corners shall be coved with a 5/8" radius. Alternately, die-stamp one sheet of
metal to produce back, bottom, front and sides with all horizontal and verticle corners shall be coved
with a 5/8" radius.

Sinks shall be fitted with 1-1/2" stainless steel basket strainer drains with removable crumb cup and
chrome plated tail piece.
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Q. Hot Food Wells - Electric:

1.

Counter top shall have 12" X 20" die stamped pan openings with perimeter raised beaded edge, approx.
1/4" high. Stainless steel angle frame shall be welded to underside of top, around perimeter of opening
and between openings for extra support. Each opening shall be fitted with a die stamped stainless steel
coved corner well, 6-1/2" deep. Wells shall be undermounted and housed in a galvanized, insulated
casing.

Wells shall be heated by individually controlled electric elements, each having a pilot light indicator. All
elements shall be interconnected and wired to a master switch will all wiring terminating in a lower
junction box. Controls and wiring shall be housed in a galvanized metal chase which shall be removable
without tools. Elements shall be rated at 1000 watts based on 120, 208 or 240 volts, single phase.

R. Cold Pans - Ice:

1.

Counter top shall have 12" wide die stamped pan opening with perimeter raised beaded edges, approx.
1/4" high. Interior lining shall be 18 gauge stainless steel, insulated with 1" Styrofoam in walls and
bottom, with 20 gauge galvanized metal outside liner. Pans shall be fitted with perforated, sectional 18
gauge stainless steel false bottoms, 1" high with notched open corners. Bottom of pan shall be cross
cracked to and fitted with a 1" I.P.S. chrome plated brass drain.

2.02 WELDING AND SOLDERING:
A. Materials of 18 gauge or heavier shall be welded. Seams and joints shall be shop welded or soldered as the
nature of the material my require. Welds shall be groung smooth and polished to match the original finish.
Where galvanized has been burned off, the weld shall be cleaned, ground smooth and painted with a high
grade paint.

PART 3 -- ITEMIZED EQUIPMENT SPECIFICATIONS:

A. Alternate Manufacturers: All Food Service Equipment is specified by Manufacturer and Model Number.
Requests for alternate Manufacturers shall be submitted along with catalog specification sheets to the Owner
at least ten (10) days prior to bidding. Alternate Manufacturers' specifications sheets will be evaluated and
reviewed by the Owner and make his decision as to the suitability of the Alternate Manufacturer. An
Addendum will be issued to all potential bidders showing which Alternate Manufacturers have been approved.
The Owner shall not be held responsible for any additional costs incurred by the use of Alternate
Manufacturers'.

B. Equipment Specifications:

ITEM NO. 1 - HEATED AIR CURTAIN

a:  Quantity: One (1) Each

b Dimensions: 48" X 12 3/4" X 15 3/8" Tall
C. Manufacturer: Mars

d Model Number: E48-C1

e Utilities Required:

1. 208 Volt-1Phase--1/2 H.P. + 6.0 K.W.

Construction:

1. Per Manufacturers standard specifications and the following:
2. Furnish with door switch.

—h

ITEM NO. 2 - NO. 10 CAN STORAGE RACKS

a:  Quantity: Two (2) Each

b. Dimensions: 24 3/4" X 351/8" X 71" Tall
c.  Manufacturer: Advance/TABCO

d. Model Number: CR10-162

e.  Utilities Required:  None

f. Construction:
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1. Per Manufacturers standard specifications and the following:
2. Furnish with four (4) casters; two (2) with brakes.

ITEM NO. 3 - STORAGE SHELVING

a:  Quantity: One (1) Lot

b. Dimensions: As shown on Drawings
c.  Manufacturer: Inter-Metro

d.  Model Number: Super-Erecta

e.  Utilities Required:  None

f.  Construction:

1. Per Manufacturers standard specifications and the following:
2. Furnish 5-tier bright zinc plated shelves; sized as shown on drawings.
3. Furnish 86" tall bright zinc plated posts.
f.  Construction:
1. Per Manufacturers standard specifications.

ITEM NO. 4 - FIRE PROTECTION SYSTEM

a:  Quantity: One (1) Lot
b.  Dimensions: As shown on Drawings
c.  Manufacturer: Ansul by Greenheck
d.  Model Number: FSSC-24-2
e.  Ultilities Required:
1. 120 Volt- 1 Phase -- 0.2 K.W.
f.  Construction:

1. Per Manufacturers standard specifications and the following:

2. Furnish tanks, piping. surface nozzles, plenum nozzles, duct nozzles, chrome-
plated appliance drops, 1 1/2" mechanical solenoid and remote pull station all in
compliance with NFPA and UL Codes and tie into the building fire alarm
system.

ITEM NO. 5 - S/S HAND SINK

a:  Quantity: One (1) Each

b. Dimensions: 17 1/4" X 18 1/4" X 24 3/8" Tall
b.  Manufacturer: Advance/TABCO

c.  Model Number: 7-PS-82

d.  Utilities Required:

1.  1/2" Hot & Cold Water
2. 11/2" Direct Waste
e.  Construction:
1. Per Manufacturers standard specifications and the following:
2. Furnish with paper towel and liquid soap dispensers.

ITEM NO. 6 - SPARE NUMBER

ITEM NO. 7 - 3-COMPARTMENT SINK

a:  Quantity: One (1) Each

b. Dimensions: As shown on Drawings
c.  Manufacturer: Custom Fabricated

d Model Number: None

e Special Conditions:

1.  Drain line from this sink must pass thru grease trap.
f.  Utilities Required:

1.  1/2" Hot & Cold Water

2. (3)11/2" Indirect Wastes
g.  Construction:
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1. 14" Ga. stainless steel top with 10" back splash; 3" tall, 1 1/2" wide 180 degree roll at front
and both ends.

2. Three (3) 24" X 24" X 14" deep sink tubs with (2) T & S B-1128 faucets and lever
operated drains.

4.  Two (2) drainboards; (1) at each side of the sink tubs.

5. Mounton15/8" O.D. stainless steel legs with adjustable bullet feet.

ITEM NO. 8 - S/S UTENSIL RACK

a:  Quantity: One (1) Each

b. Dimensions: As shown on Drawings
c.  Manufacturer: Custom Fabricated

d.  Model Number: None

e.  Utilities Required:  None

g.  Construction:

1. 1/4" X 2" stainless steel double-bar construction.
2. Furnish nickel-plated double pot hooks @ 8" O.C.
3. Mount to wall with stainless steel sheet metal screws.

ITEM NO. 9 - S/S CLEAN DISHTABLE

a:  Quantity: One (1) Each

b. Dimensions: As shown on Drawings
c.  Manufacturer: Custom Fabricated

d.  Model Number: None

e.  Utilities Required:  None

f.  Construction:

1. 14 Ga. stainless steel top with 10" backsplash; 3" tall, 1 1/2" wide 180 degree roll at front
and left end.

2. 16 Ga. stainless steel undershelf, except at Booster Heater.

3. Mounton15/8" O.D. stainless steel legs with adjustable bullet feet.

ITEM NO. 10 - BOOSTER HEATER

a:  Quantity: One (1) Each

b. Dimensions: 18" X 24" X 18"Tall
c.  Manufacturer: Hatco

d.  Model Number: C-39

e.  Ultilities Required:

1. 208 Volt - 3 Phase -- 39.0 K.W.
2. 3/4" Hot Water
f.  Special Conditions:
1. Plumbing Contractor shall run 180 degree water from booster heater to dishmachine and
mount guages and accessories per manufacturers instructions.
g.  Construction:
1. Per Manufacturers standard specifications and the following:
2. Furnish with 6" adjustable legs.

ITEM NO. 12 - SPARE NUMBER

ITEM NO. 13 - DISHMACHINE

a:  Quantity: One (1) Each

b. Dimensions: 40" X 23 5/8" X 58"Tall
c.  Manufacturer: Blakeslee

d. Model Number: R-L-40

e.  Utilities Required:

1. 208 Volt - 3 Phase -- 2 1/4 H.P. + 15.0 K.W. (66.6 Amps)
2. 2" Indirect Waste

FOOD SERVICE EQUIPMENT
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f.  Construction:
1. Per Manufacturers standard specifications and the following:
2. Furnish in right-to-left operation.
3. Furnish with electric tank heat and common electrical connection.

ITEM NO. 14 - DISPOSER & PRE-RINSE

a:  Quantity: One (1) Each

b.  Dimensions: 12" Dia. X 18 1/2" Tall
c.  Manufacturer: Salvajor

d.  Model Number: 200-CA18-MRS

e.  Ultilities Required:

1. 208 Volt - 3 Phase -- 2 H.P.
2. 1/2" Hot & Cold Water
3. 2" Direct Waste
f.  Special Conditions:
1. Plumbing Contractor shall install solenoid valve and vacuum breaker on water line to swirl
inlet.
2.  Electrical Contractor shall inter-wire through switch to solenoid and disposer.
g.  Construction:
1. Per Manufacturers standard specifications and the following:
2. Furnish with 18" cone, manual reversing switch, water solenoid, vacuum breaker and swirl
inlet.
3. Furnishwith T & S B-133 Pre-Rinse and B-109 Wall Bracket.

ITEM NO. 15 - S/S SOILED DISHTABLE

a:  Quantity: One (1) Each

b. Dimensions: As shown on Drawings
c.  Manufacturer: Custom Fabricated

d.  Model Number: None

e.  Ultilities Required:  None

f.  Construction:

1. 14 Ga. stainless steel top with 10" backsplash at walls; 3" tall, 1 1/2" wide 180 degree roll at
front.

2. 16 Ga. stainless steel undershelf to right of disposer.

3. Mounton15/8" O.D. stainless steel legs with adjustable bullet feet.

ITEM NO. 16 - STORAGE SHELVING

a:  Quantity: One (1) Lot

b.  Dimensions: As shown on Drawings
c.  Manufacturer: Inter-Metro

d.  Model Number: Super-Erecta

e.  Utilities Required:  None

f.  Construction:

1. Per Manufacturers standard specifications and the following:
2. Furnish 5-tier bright zinc plated shelves; sized as shown on drawings.
3. Furnish 86" tall bright zinc plated posts.
f.  Construction:
1. Per Manufacturers standard specifications.

ITEM NO. 17 - S/S TRASH RECEPTACLE COUNTER

a:  Quantity: One (1) Each

b. Dimensions: As shown on Drawings
c.  Manufacturer: Custom Fabricated

d.  Model Number: None

e.  Utilities Required:  None

FOOD SERVICE EQUIPMENT
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f.  Construction:
1. 14 Ga. stainless steel top with 6" backsplash at walls; non-drip edge at front.
2. 18 Ga. stainless steel semi-enclosed base with 16 Ga. stainless steel undershelf.
3. Punch 14" dia. holes in top for trash receptacles underneath.
4.  Furnish with 18 Ga. stainless steel swing doors at front and mount on 4" stainless steel base.

ITEM NO. 18 - SPARE NUMBER

ITEM NO. 19 - S/S CONDIMENT COUNTER

a:  Quantity: One (1) Each

b. Dimensions: As shown on Drawings
c.  Manufacturer: Custom Fabricated

d.  Model Number: None

e.  Utilities Required:  None

f.  Construction:

1. 14 Ga. stainless steel top with non-drip edges at all sides.

2. 18 Ga. stainless steel semi-enclosed base with 16 Ga. stainless steel undershelf.

3. Furnish 1" O.D. stainless steel, 3-bar tray slide at front and rear.

4.  Furnish with 18 Ga. stainless steel swing doors at front and mount on 4" stainless steel base.

ITEM NO. 20 - MILK COOLER

a:  Quantity: One (1) Each

b.  Dimensions: 58" X 33 1/2" X 47" Tall
c.  Manufacturer: Beverage-Air

d.  Model Number: SMF-58S

e.  Ultilities Required:

1. 120 Volt- 1 Phase -- 1/2 H.P.
f.  Construction:
1. Per Manufacturers standard specifications.

ITEM NO. 21 - HOT FOOD TABLE

a:  Quantity: One (1) Each

b.  Dimensions: 74" X 24 1/2" X 36" Tall
c.  Manufacturer: Duke Manufacturing

d.  Model Number: E304-25SS

e.  Ultilities Required:

1. 208 Volt - 1 Phase -- 4.5 K.W.
f.  Construction:
1. Per Manufacturers standard specifications.
2. Furnish with 5" casters; two (2) with brakes and 8" drop-down top extension.

ITEM NO. 22 - SNEEZE GUARD

a:  Quantity: One (1) Each

b.  Dimensions: 58 3/8" X 16 1/2" X 14" Tall
c.  Manufacturer: Duke Manufacturing

d.  Model Number: 956-460-4

e.  Utilities Required:  None

f.  Construction:

1. Per Manufacturers standard specifications.

ITEM NO. 23 FLAT-TOP TABLE

a:  Quantity: One (1) Each

b.  Dimensions: 46" X 24 1/2" X 36" Tall
c.  Manufacturer: Duke Manufacturing

d.  Model Number: 309-25SS

FOOD SERVICE EQUIPMENT
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Utilities Required: ~ None

Construction:

1. Per Manufacturers standard specifications.

2. Furnish with 5" casters; two (2) with brakes and 8" drop-down top extension.

24 - SPARE NUMBER

25 - REFRIGERATED COLD TABLE

Quantity: One (1) Each
Dimensions: 46" X 24 1/2" X 36" Tall
Manufacturer: Duke Manufacturing
Model Number: 333-25SS

Utilities Required:

1. 120 Volt- 1 Phase -- 1/4 H.P.

2. 3/4" Indirect Waste

Construction:

1. Per Manufacturers standard specifications.

2. Furnish with 5" casters; two (2) with brakes and 8" drop-down top extension.

26 — SNEEZE GUARD

Quantity: One (1) Each

Dimensions: 44 3/8" X 16 1/2" X 14" Tall
Manufacturer: Duke Manufacturing

Model Number: 956-460-3

Utilities Required: ~ None
Construction:
1. Per Manufacturers standard specifications.

27 - SIS TRAY SLIDE

Quantity: One (1) Each
Dimensions: As Shown on Drawings
Manufacturer: Custom Fabricated

Model Number:

Utilities Required: ~ None

Construction:

1. 16 Ga. stainless steel shelf with 3/16" inverted V's @ 4" O.C.

2. Fasten to wall with 1 1/2" X 1 1/2" X 14 Ga. stainless steel angles.

28 - CASHIER'S STAND

Quantity: One (1) Each

Dimensions: 24 1/2" X 24 1/2" X 36" Tall
Manufacturer: Duke Manufacturing

Model Number: 306-25SS

Utilities Required: ~ None

Construction:

1. Per Manufacturers standard specifications.
2. Furnish with 5" casters; two (2) with brakes.

29 - ICE MACHINE & BIN

Quantity: One (1) Each

Dimensions: 30" X 321/2" X 83 7/16" Tall
Manufacturer: Hoshizaki

Model Number: KM-650-MAH / B-500-SF

Utilities Required:
1. 208 Volt - 1 Phase -- 15 Amps

PORTALES, NEW MEXICO

FOOD SERVICE EQUIPMENT
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2. 1/2" Cold Water

3. 3/4" Indirect Waste

Construction:

1. Per Manufacturers standard specifications and the following:
2. Furnish 8" top kit and water filtration system.

30 - SPARE NUMBER

31-S/S WORKTABLES

Quantity: Two (2) Each
Dimensions: 24" X 72"
Manufacturer: Advance/TABCO
Model Number: VSS-246

Utilities Required:

Construction:

1. Per Manufacturers standard specifications and the following:
2. Furnish with deluxe drawer.

32 - DOUBLE CONVECTION OVENS

Quantity: Two (2) Each

Dimensions: 381/8" X 36 7/8" X 71" Tall
Manufacturer: Blodgett

Model Number: DFG-200-2

Utilities Required:

1. 120 Volt - 1 Phase -- (2) 1/2 H.P.

2. 3/4" Gas -- 120,000 Btu

Construction:

1. Per Manufacturers standard specifications.

33 - SPARE NUMBER

34 - TILTING SKILLET

Quantity: One (1) Each

Dimensions: 37 5/8" X 46 1/4" X 40 1/2" Tall
Manufacturer: Market-Forge

Model Number: 30-STGL

Utilities Required:

1. 120 Volt - 1 Phase -- 6.0 Amps
2. 3/4" Gas -- 109,000 Btu.

3. 1/2" Hot & Cold Water
Construction:

PORTALES, NEW MEXICO

1. Per Manufacturers standard specifications and the following:

2. Furnish double pantry faucet and pan support.

35-S/SFLOOR TROUGH

Quantity: One (1) Each
Dimensions: 24" X 12"
Manufacturer: Advance/TABCO
Model Number: FTG-1224

Utilities Required:

1. 2" Direct Waste

Construction:

1. Per Manufacturers standard specifications.

ITEM NO. 36 - SPARE NUMBER

FOOD SERVICE EQUIPMENT
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ITEM NO. 37 - SPARE NUMBER
ITEM NO. 38 - SPARE NUMBER

ITEM NO. 39 - TYPE | GREASE HOOD

a:  Quantity: One (1) Each
b. Dimensions: 174" X 4-3" X 24" Tall
c.  Manufacturer: Greenheck
d.  Model Number: GHFW-5124
e.  Ultilities Required:
1. 120 Volt- 1 Phase -- 0.4 K.W.
f.  Special Conditions:

1.  Mechanical Contractor shall provide firewalls, exhaust ducts, exhaust fans,

make-up air units, make-up air ducts and fan curbs.
g.  Construction:

1. Per Manufacturers standard specifications and the following:

2. Fully comply with NSF and UL Codes and provide labels signifying
compliance.

3. Construct of 18 Ga.; Type 304 stainless steel - fully welded and liquid tight.

4 Furnish with 3" integral rear stand-off, stainless steel filter rack, stainless
baffle filters, four (4) vapor-proof lights with left, front switch and stainless steel
drip pan and stainless steel wall flashing behind hood.

5. Provide stainless steel clousure panels from top of hood to ceiling.

ITEM NO. 40 - CONVECTION STEAMER

a:  Quantity: One (1) Each
b.  Dimensions: 24" X 28 3/4" X 61 1/2" Tall
c.  Manufacturer: Stellar
d.  Model Number: Capella 12
e.  Ultilities Required:
1. 208 Volt - 3 Phase -- 44.4 Amps
f.  Construction:

1. Per Manufacturers standard specifications.

ITEM NO. 41 - S/S VEGETABLE PREP. TABLE

Quantity: One (1) Each
Dimensions: As Shown on Drawings
Manufacturer: Custom Fabricated

Model Number:

Utilities Required:

1/2" Hot & Cold Water

1 1/2" Indirect Waste

f.  Construction:

1. 14 Ga. stainless steel top; 8" backsplash; non-drip front and both ends.

2. Furnish with two (2) 20" X 20" X 10" deep sinks, one 12" swing-spout faucet and two
basket strainer drains.

3. Punch holes for vacuum breaker and swirl water inlet. Fabricate and mount disposer switch
bracket.

4. 16 Ga. stainless steel undershelves (except at sink.)

5. Mounton15/8" O.D. stainless steel legs with adjustable bullet feet.

o0 T

ITEM NO. 42 - FOOD SLICER
a:  Quantity: One (1) Each
b. Dimensions: 22" X 26 1/4" X 21 1/8" Tall

FOOD SERVICE EQUIPMENT
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Manufacturer: Globe
Model Number: 3600P
e.  Ultilities Required:
1. 120 Volt- 1 Phase -- 1/2 H.P.
f.  Construction:
1. Per Manufacturers standard specifications and the following:
2. Furnish with vegetable chute.

oo

ITEM NO. 43 - FOOD PROCESSOR

a:  Quantity: One (1) Each
b. Dimensions: 81/2" X 18 1/4" X 20 1/2" Tall
c.  Manufacturer: Mannhart
d.  Model Number: M-2000
e.  Ultilities Required:
1. 120 Volt - 1 Phase -- 1/2 H.P.
f.  Construction:

1. Per Manufacturers standard specifications and the following:
2. Furnish plate holder rack and S-2, S-3, S-5, S-11, D-11, SH-3, J-4X4 & J-6X6 Plates.

ITEM NO. 44 - GARBAGE DISPOSER

a:  Quantity: One (1) Each
b.  Dimensions: 12" Dia. X 18 1/2" Tall
c.  Manufacturer: Salvajor
d.  Model Number: 150-CA18-MRS
e.  Ultilities Required:
1. 208 Volt - 3 Phase --1 1/2 H.P.
2. 1/2" Hot & Cold Water
3. 2" Direct Waste
f.  Special Conditions:

1. Plumbing Contractor shall install solenoid valve and vacuum breaker on water line to swirl
inlet.
2. Electrical Contractor shall inter-wire through switch to solenoid and disposer.
g.  Construction:
1.  Per Manufacturers standard specifications and the following:
2. Furnish with 3 1/2" sink adapter, manual reversing switch, water solenoid, vacuum breaker
and swirl inlet.

ITEM NO. 45 - BAKER'S TABLE

Quantity: One (1) Each
Dimensions: As Shown on Drawings
Manufacturer: Custom Fabricated

Model Number:

Utilities Required:

Construction:

1. 14 Ga. stainless steel top; 6" back and end splashes; front turned-down.

2. Mounton 15/8" O.D. stainless steel legs with open crossrails and adjustable bullet feet.

Do o0 o

ITEM NO. 46 - INGREDIENT BINS

a:  Quantity: Three (3) Each

b. Dimensions: 13 1/8" X 29 1/4" X 27 1/2" Tall
c.  Manufacturer: Cambro

d.  Model Number: IBS-20

e.  Ultilities Required:

f.  Construction:

1. Per Manufacturers standard specifications.

FOOD SERVICE EQUIPMENT
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47 - SIS SPICE SHELF

Quantity: One (1) Each
Dimensions: As Shown on Drawings
Manufacturer: Custom Fabricated
Model Number:

Utilities Required:

Construction:

1. 16 Ga. stainless steel shelf.
2. Mounton 1" O.D. stainless steel legs and fasten to table backsplash.

48 - SPARE NUMBER

49-60 QT. MIXER

Quantity: One (1) Each

Dimensions: 28 3/4" X 46 1/2" X 58" Tall
Manufacturer: Blakeslee

Model Number: DD-60

Utilities Required:

1. 208 Volt - 3 Phase -- 2 H.P.

Construction:

1. Per Manufacturers standard specifications and the following:

2. Furnish with stainless steel bowl, beater, whip, hook and bowl truck.

50 - WALK-IN COOLER / FREEZER

Quantity: One (1) Lot

Dimensions: 21'-2" X 11'-7" X 8'-6" Tall
Manufacturer: American Panel

Model Number: 2-Section

Utilities Required:

1. 120 Volt- 1 Phase -- 1.6 K.W.

Construction:

Per Manufacturer's standard specifications and the following:

Modular panel construction with .040 stucco-embossed aluminum interior and exterior.

4" thick polyurethane insulation with a "K" factor of .118 Btu's per hour per square foot.

Furnish (2) 34" X 78" doors, each with USDA approved plastic strip curtains and door

swings as shown on drawings.

5. Furnish one (1) extra vapor-proof light per compartment for installation by Electrical
Contractor.

6.  Floorless with screeds construction in both compartments; recessed and insulated by General
Contractor.

7.  N.S.F. & U.L. labels on each modular panel.

8.  Freezer refrigeration systems as specified in Item No. 56

9.  Cooler refrigeration system as specified in Item No. 55

10. Trim strips of same material as box to be furnished to close gaps at 2 sides.

11. Closure panels with access to top of box of same material as box to be furnished to close gap
between roof of box and building ceiling.

12. Twenty-one point start-up and inspection by Factory authorized local service agency prior to
operation.

HPwdPE

51 - TEMPERATURE SENSORS

Quantity: Two (2) Each
Dimensions: 4" X 6"
Manufacturer: Cooper
Model Number: TempTrak

FOOD SERVICE EQUIPMENT
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b.

ITEM NO.
a:

Utilities Required: ~ None

Construction:

1. Per Manufacturers standard specifications and the following:

2. Furnish computer base station, temperature tracking software and two (2) remote wireless
temperature sensors. Mount one (1) at Walk-In Cooler and one (1) at Walk-In Freezer.

52- BUN PAN RACKS

Quantity: Four (4) Each

Dimensions: 20 1/4" X 37 1/4" X 68 5/8" Tall
Manufacturer: Advance/TABCO

Model Number: CFL-10

Utilities Required: ~ None
Construction:
1. Per Manufacturers standard specifications and the following:

53 - WALK-IN SHELVING

Quantity: One (1) Lot
Dimensions: As shown on Drawings
Manufacturer: Inter-Metro

Model Number: Super-Erecta

Utilities Required: ~ None

Construction:

1. Per Manufacturers standard specifications and the following:

2. Furnish 4-tier epoxy coated shelves; sized as shown on drawings.
3. Furnish 74" tall epoxy coated posts with "S" hooks where possible.

54 - SPARE NUMBER

55 - FREEZER REFRIGERATION SYSTEM

Quantity: One (1) Each

Dimensions:

1.  Condensing Unit; 33 3/4" X 25 3/4" X 19 1/2" Tall

2. Evaporator Coil: 45 1/2" X 15" X 15 1/4" Tall

Manufacturer: American Panel

Model Number: AVA2512-ZXTXM(2B3141-1)

Utilities Required:

1. 208 Volt - 3 Phase -- 3 H.P. (23.9 Amps) (On roof of building.)

2. 3/4" Indirect Waste

Special Conditions:

1.  Electrical Contractor shall run (6) control wires from freezer condensing unit on roof of
building to freezer evaporator coil inside walk-in box.

2. Plumbing Contractor shall run condensate drain line from evaporator coils to floor sink.

3. Electrical contractor shall wrap freezer drain line with heat tape and insulate with 1/2" Arm-
A-Flex insulation.

Construction:

1. Per Manufacturers standard specifications and the following:

2.  Pre-assembled remote, hermetic, air-cooled refrigeration system complete with weater cover
and low ambient temperature controls.

3. Mount condensing units on 12" factory stand on roof of building.

4. Mount evaporator coils from roof of walk-in box with bolts provided.

5. Pipe between condensing units and evaporator coils with Type L ACR refrigeration tubing
and insulate suction line with 1/2" Arm-A-Flex insulation.

56 - COOLER REFRIGERATION SYSTEM
Quantity: One (1) Lot

FOOD SERVICE EQUIPMENT
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Dimensions:

1.  Condensing Unit; 16 7/8" X 24" X 13 1/8" Tall

2. Evaporator Coil: 45 1/2" X 15" X 15 1/4" Tall

Manufacturer: American Panel

Model Number: F3AM-A105-TFC-001

Utilities Required:

1. 208 Volt - 3 Phase -- 1 H.P. (11.5 Amps) (On roof of building.)

2. 3/4" Indirect Waste

Special Conditions:

1.  Electrical Contractor shall run (6) control wires from cooler condensing unit on roof of
building to cooler evaporator coil inside walk-in box.

2. Plumbing Contractor shall run condensate drain line from evaporator coil to floor sink.

Construction:

1. Per Manufacturers standard specifications and the following:

2.  Pre-assembled remote, hermetic, air-cooled refrigeration system complete with weater cover
and low ambient temperature controls.

3. Mount condensing unit on 12" factory stand on roof of building.

4. Mount evaporator coil from roof of walk-in box with bolts proviced.

5.  Pipe between condensing unit and evaporator coil with Type L ACR refrigeration tubing and
insulate suction line with 1/2" Arm-A-Flex insulation.

57 - S/ISUTILITY CABINET

Quantity: One (1) Each
Dimensions: As Shown on Drawings
Manufacturer: Custom Fabricated

Model Number:

Utilities Required:

Construction:

1. 14 Ga. stainless steel top.

2. 18 Ga. stainless steel semi-enclosed body with 16 ga. stainless steel intermediate and
undershelf.

2. Mount on 6" adjustable stainless steel legs.

58 - S/S WALL SHELF

Quantity: One (1) Each
Dimensions: As Shown on Drawings
Manufacturer: Custom Fabricated

Model Number:

Utilities Required:

Construction:

1. 16 Ga. stainless steel shelf.

2. Mount on 12 Ga. stainless steel brackets and screw to wall.

D OF SECTION

FOOD SERVICE EQUIPMENT
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STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

3
Quantity: One (1) Lot
Description: Storage Shelving
Manufacturer: Inter-Metro Industries
Model Number: Super-Erecta Bright Zinc Plated
Utilities Required:
Options: 5-Tier Bright Zinc Shelves

86” Bright Zinc Posts



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales Lunas, New Mexico

Information Sheet

4

Quantity: One (1) Lot

Description: Fire Protection System
Manufacturer: Ansul by Greenheck

Model Number: R-102

Utilities Required: 120 Volts — 1 Phase — 2 Amps

Options:
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Description:
Manufacturer:

Model Number:

Utilities Required:

Options:
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STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.:
Utensil Rack
Manufacturer: Custom Fabricated
Model Number: None
Utilities Required: None
Options: 1/4" X 2" stainless steel double-bar construction.

Furnish nickel-plated double pot hooks @ 8" O.C.
Mount to wall with stainless steel sheet metal screws.
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Portales, New Mexico

Information Sheet

Item No.: 9

Quantity: One (1) Each
Description: Clean Dishtable
Manufacturer: Custom Fabricated
Model Number: None

Utilities Required: None

Options: 14 Ga. stainless steel top with 10" backsplash; 3" tall, 1 1/2" wide 180 degree roll at front
and left end.
16 Ga. stainless steel undershelf, except at Booster Heater.
Mount on 1 5/8" O.D. stainless steel legs with adjustable bullet feet.
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STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.:
Type Il Vapor Hood
Manufacturer: Greenheck
Model Number: 3624-GD2
Utilities Required: None

Options: 4’-8” X 3’-0” X 2’-0” Tall
Fully comply with NSF and UL Codes and provide labels signifying compliance.
Construct of 18 Ga.; Type 304 stainless steel - fully welded and liquid tight.
Provide stainless steel clousure panels from top of hood to ceiling and stainless steel wall
flashing behind on wall under hood from top floor cove.



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:
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Portales, New Mexico

Information Sheet

12

Spare Number



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 13

Quantity:

Manufacturer: Hobart

Model Number: C-44

Utilities Required: 208 Volt — 3 Phase —2 1/4 H.P. + 15.0 K.W. (66.6 Amps)

34 Hot Water
2” Indirect Waste

Special Conditions: Plumbing Contractor shall run 180 degree water from Booster Heater to
Dishmachine and install gauges per Manufucturers instructions.

Options: Furnish in right-to-left operation.
Furnish with electric tank heat and common electrical connection.
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STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 15

Quantity: One (1) Each
Description: Soiled Dishtable
Manufacturer: Custom Fabricated
Model Number: None

Utilities Required: None

Options: 14 Ga. stainless steel top with 10" backsplash at walls; 3" tall, 1 1/2" wide 180 degree roll
at front.
16 Ga. stainless steel undershelf, except at Disposer.
Mount on 1 5/8" O.D. stainless steel legs with adjustable bullet feet.



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 16

Quantity: One (1) Lot

Description: Pan Storage Shelving
Manufacturer: Inter-Metro Industries

Model Number: Super-Erecta Bright Zinc Plated
Utilities Required:

Options: 5-Tier Bright Zinc Shelves

86 Bright Zinc Posts



Item No.:
Quantity:
Description:
Manufacturer:
Model Number:
Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

17

One (1) Each

S/S Trash Receptacle Counter

Custom Fabricated

None

None
14 Ga. stainless steel top with 6" backsplash at walls; non-drip edge at front.
18 Ga. stainless steel semi-enclosed base with 16 Ga. stainless steel undershelf.
Punch 14" dia. holes in top for trash receptacles underneath.

Furnish with 18 Ga. stainless steel swing doors at front and mount on 4" stainless
steel base.



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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Spare Number



Item No.:
Quantity:
Description:
Manufacturer:
Model Number:
Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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One (1) Each

S/S Condiment Counter

Custom Fabricated

None

None
14 Ga. stainless steel top with 6" backsplash at walls; non-drip edge at front.
18 Ga. stainless steel semi-enclosed base with 16 Ga. stainless steel undershelf.
Furnish 1" O.D. stainless steel, 3-bar tray slide at front and rear.

Furnish with 18 Ga. stainless steel swing doors at front and mount on 4" stainless
steel base.



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 20

Quantity: One (1) Each

Description: Milk Cooler

Manufacturer: Beverage-Air

Model Number: SMF-58S

Utilities Required: 120 Volt — 1 Phase — 1/2 H.P.

Options:



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 21

Quantity: One (1) Each

Description: Hot Food Table
Manufacturer: Duke Manufacturing

Model Number: E304-25SS

Utilities Required: 208 Volt — 1 Phase — 3.6 K.W.

Options: Furnish with 5" casters; two (2) with brakes and 8” drop-down top extension.



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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One (1) Each
Sneeze Guard

Duke Manufacturing

956-460-4



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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Two (2) Each
Flat-Top Table
Duke Manufacturing

309-25SS



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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Spare Number



MLK JR. ELEMENTARY SCHOOL
Rio Rancho, New Mexico

Information Sheet

Item No.: 8
Quantity: One (1) Each
Description: "
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Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

One (1) Each
Sneeze Guard
Duke Manufacturing

956-460-3



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 27

Quantity: One (1) Each

Description: S/S Tray Slide

Manufacturer: Custom Fabricated

Model Number:

Utilities Required:

Options: 16 Ga. stainless steel shelf with 3/16" inverted V's @ 4" O.C.

Fasten to wall with 1 1/2" X 1 1/2" X 14 Ga. stainless steel angles.



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 28

Quantity: One (1) Each
Description: Cashier’s Stand
Manufacturer: Duke Manufacturing
Model Number: 306-25SS

Utilities Required:

Options: Furnish with 5" casters; two (2) with brakes.
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Item No.:
Quantity:
Description:

Manufacturer:

Model Number:

Utilities Required:

Options:
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Information Sheet
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Spare Number



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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Two (2) Each
S/S Worktables
Advance/TABCO

VSS-206

Furnish with Deluxe Drawer
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Information Sheet

Item No.:
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Item No.:
Quantity:
Description:

Manufacturer:

Model Number:

Utilities Required:

Options:
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Information Sheet
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Spare Number



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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One (1) Each
Tilting Skillet
Market-Forge
30-STGL

15 Hot & Cold Water
% Gas — 109,000 Btu

Furnish with Double Pantry Faucet and Pan Support



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

35

One (1) Each

S/S Floor Trough
Advance/TABCO
FTG-1224

2” Direct Waste



Item No.:
Quantity:
Description:

Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
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Information Sheet
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Spare Number



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:
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Information Sheet
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Spare Number



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet
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Spare Number



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 39
Quantity: One (1) Each
Description: Type | Grease Hood
Manufacturer: Greenheck
Model Number: GHFW-5124 - 17°-6” Long
(1) 8’-10” Long
(1) 8’-8” Long
Utilities Required: 120 Volt - 1 Phase — 0.4 K.W.
Options: Fully comply with NSF and UL Codes and provide labels signifying

compliance.
Construct of 18 Ga.; Type 304 stainless steel - fully welded and liquid tight.
Furnish with 3" integral rear stand-off, stainless steel filter rack, stainless
baffle filters, four (4) vapor-proof lights with left, front switch and stainless steel
drip pan and stainless steel wall flashing behind and on right side of hood.
Provide stainless steel clousure panels from top of hood to ceiling.



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 40

Quantity: One (1) Each

Description: Convection Steamer
Manufacturer: Stellar

Model Number: Capella 12

Utilities Required: 208 Volt — 3 Phase — 44.4 Amps

Options:



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 41

Quantity: One (1) Each
Description: Vegetable Prep. Table
Manufacturer: Custom Fabricated
Model Number:

Utilities Required: 72” Hot & Cold Water

1 %2 Indirect Waste

Options: 14 Ga. stainless steel top; 8" backsplash; non-drip front and both ends.
Furnish with two (2) 20" X 20" X 10" deep sinks, one 12" swing-spout faucet and two
basket strainer drains.
Punch holes for vacuum breaker and swirl water inlet. Fabricate and mount disposer
Switch bracket.
16 Ga. stainless steel undershelves (except at sink.)
Mount on 1 5/8" O.D. stainless steel legs with adjustable bullet feet.



Item No.:
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Information Sheet

Item No.: 44

Quantity: One (1) Each

Description:
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STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.:

Quantity: One (1) Each

Description: Baker’s Table

Manufacturer: Custom Fabricated

Model Number:

Utilities Required:

Options: 14 Ga. stainless steel top; 6" back and end splashes; front turned-down.

Mount on 1 5/8" O.D. stainless steel legs with open crossrails and adjustable bullet feet.



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 46

Quantity: Three (3) Each
Description: Ingredient Bins
Manufacturer: Cambro

Model Number: IBS-20

Utilities Required:

Options:



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 47

Quantity: One (1) Each
Description: S/S Spice Shelf
Manufacturer: Custom Fabricated

Model Number:
Utilities Required:

Options: 16Ga. stainless steel shelf.
Mount on 1” O.D. legs and fasten to table backsplash.



Item No.:
Quantity:
Description:

Manufacturer:

Model Number:

Utilities Required:

Options:
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Information Sheet
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Spare Number



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 49

Quantity: One (1) Each

Description: 60 Qt. Mixer
Manufacturer: Blakeslee

Model Number: DD-60

Utilities Required: 208 Volt — 3 Phase — 2 H.P.

Options: Furnish with stainless steel bowl, beater, whip, hook and bowl truck.



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 50

Quantity: One (1) Lot

Description: Walk-In Coolers & Freezer
Manufacturer: American Panel

Model Number: 2-Section

Utilities Required: 120 Volt - 1 Phase — 1.6 K.W.
Options: 21’-2” X 11’-7” x 8’-6” Tall

Modular panel construction with .040 stucco-embossed aluminum interior
and exterior.

4" thick polyurethane insulation with a "K" factor of .118 Btu's per hour
per square foot.

Furnish (2) 34" X 78" doors, each with USDA approved plastic strip
curtains and door swings as shown on drawings.

Furnish one (1) extra vapor-proof light per compartment for installation by
Electrical Contractor.

Floorless construction with screeds in all compartments.

NSF & U.L. labels on each modular panel.

Cooler refrigeration systems as specified in Item No. 56

Freezer refrigeration system as specified in Item No. 55

Trim strips of same material as box to be furnished to close gaps at 2
sides.

Closure panels with access to top of box of same material as box to be
furnished to close gap between roof of box and building ceiling.

Twenty-one point start-up and inspection by Factory authorized local
service agency prior to operation.



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:

STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

51
Two (2) Each
Temperature Sensors
Cooper
TempTrak
None
Furnish computer base station, temperature tracking software and two (2) remote

wireless temperature sensors. Mount one (1) at Walk-In Cooler and one (1) at
Walk-In Freezer.



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 52

Quantity: Four (4) Each
Description: Bun Pan Racks
Manufacturer: Advance/TABCO
Model Number: CFL-10

Utilities Required: None

Options:



STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 53

Quantity: One (1) Lot

Description: Walk-In Shelving

Manufacturer: Inter-Metro

Model Number: Super-Erecta

Utilities Required: None

Options: Furnish 4-tier epoxy coated shelves; sized as shown on drawings.

Furnish 74" tall epoxy coated posts with "S™ hooks where possible.



Item No.:
Quantity:
Description:
Manufacturer:

Model Number:

Utilities Required:

Options:
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Spare Number
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Information Sheet

Item No.: 55
Quantity:
Description:
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STEINER-LINDSEY ELEMENTARY SCHOOL
Portales, New Mexico

Information Sheet

Item No.: 57

Quantity: One (1) Each
Description: S/S Utility Cabinet
Manufacturer: Custom Fabricated

Model Number:
Utilities Required:

Options: 14Ga. stainless steel top.
18 Ga. stainless steel semi-enclosed body with 16 ga. stainless steel intermediate and
undershelf.
Mount on 6” stainless steel adjustable legs.



