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FOOD FACILITIES ARRANGEMENT PLAN

SCALE: 1/4" = 1'-0"

GENERAL NOTES:

A. EXHAUST HOODS ARE TO BE PROVIDED BY, RECEIVED AND INSTALLED BY THE

GENERAL CONTRACTOR. ALL ROOF CURBS, EXHAUST/SUPPLY FANS, AND CONNECTING
DUCT WORK TO BE BY THE GENERAL CONTRACTOR.

B. EXISTING FLEX CONNECTION HOSES FOR EXISTING RANGE EQUIPMENT TO BE
REUSED, ARE TO BE INSPECTED BY THE P.C. AND REUSED AT THE NEW LOCATION.

C. THE KITCHEN EQUIPMENT SUPPLIER, (K.E.C.), TO PROVIDE ALL FAUCET FIXTURES
AND DRAIN FITTINGS REQUIRED FOR THE NEW EQUIPMENT, TO BE INSTALLED BY THE

PLUMBING CONTRACTOR, (P.C.).

D. ALL ELECTRICAL REQUIREMENTS FOR THE OFFICE AREA/MAIN COMPUTER
TERMINAL LOCATION ARE TO BE SPECIFIED BY THE OWNER. E.C. TO VERIFY AND
COORDINATE LOCATIONS WITH OWNER.




