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Legal / Building(s) Description:* T . E |
APN Number 4261-032-054 I I |
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(E/N) Kitchen / Prep Area 180 sq.ft. | : = |
(E/N) Prep Area 120 sq.ft. R R ! G)
(E)  Grease Trap / | G G | | = |
Water Heater Closet 20 sq.ft. . | | | 3 | I_
(E)  Unisex Restroom 55 sq.ft N | 5 | - |
(N)  Sit-down Dining 195 sq.ft 2 [ | [ l
(E)  Counter / Bar Dining 65 sq.ft | In L |
(E/N) Hall / Lockers 150 sq.ft. | | | | ——
(N) Dry Storage Area 20 sq.ft. 2 | i}
(N)  Walk-in Cooler 35 sq.ft. 5 - . i I |
2| — b g
TOTAL Floor Area 840 sq.ft. 2 = II [ - | : | T “ |2
Max. Ceiling Height 229" ft J o | | | . _D ¥, ﬁ
- ] S
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| m —
I I I
Scope of Work: ! | | | v
Change of Owner; | | | - | o
(E) Restaurant T.1. - ~840 Square Feet ! | l |
! ! | | > 7
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— i o
2014 CMC, CPC, CEC, T-24 Energy Compliance | 11 270 \X/ La Grange | | V] =
o
General Notes (Floor Plan): | | | | (D) 4 s
1. All exterior glass windows must be permanently fixed. I I | %
2. All door openings to the outside must be rodent proof with o | | | 3
self-closing devices. & | | 5
3. All exterior and interior doors in restaurant must be self-closing. | | I | 3
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General Notes (Floor Planj): Dry Storage Shelving Data: Legend (Floor Planj. Legend (Reflected Ceiling Plan): : \/ D)
1. All exterior glass windows must be Dry Storage Floor Mounted Shelving: . . 2|9 /
permanently fixed and non-operable. sllac) 36'x18° = 648/144 =45Inft x5 Shelves = 22.50 In ft. (E) Full Height Concrete Wall ¢ Pendant Light S RN O Drawing Name(s) & Page #s
2. All exterior and interior door openings to the X 3 Total Units = 67.50" In.ft. (E) Full Height Stud Wall D Liah % (E)18"H Sneeze Guard — / N\ ' ’
outside of the restaurant must be rodent NI 42 Heiaht Wall o Down Lignt . (Max Height at 60') 7 N
- _closi - _ " " = = = ei a 9
proof with self-closing devices. s2(a-b) 48"x 18 864/ 11_14 6.0 ln.'ft. x 5 Shelves = 30.00 In.ft. (N) g Halogen Down Light Large = Replace (E) White Formica Finish — / AN
x 2 TotalUnits = 60.00' In.ft. (N) Custom Walls € Bar Counter to Dark Gray Marble / \\ @ = E/N F ' O O r Plan
NOTE: Total Linear Feet of Dry Storage Floor Mounted Shelving = 127.50 In.ft. (per Manufacturer) _ N Finish Counter; same size and g v o o ( / ) /
Ensure that the food facility is constructed, Halogen Down Light Small ~ location; Above %" Plywood 7 0 1 -
equipped, maintained, and operated to prevent  Wall Mounted Shelving: (E) Continous Wall to DEMO _ = w/3teel Angles attached @ 3¢ / ‘ — Section @ Counter
the entrance and harborage of animals, birds, s3(a) 7-6'x12" = 750Inft. - Dimension Lines T 7 Track light S :
and vermin; Including, but not limited to, x 2 Levels = 15.00' In ft. b——pmenen N (E) 2 x4 Stud Wall @ 42°H Max. I
rodents and insects. ] [ (E/N) Window Opening -Per Plan- Chandelier w/FRP @ Inside of Counter {30°), =
s3fa)  10-6'x12° = 1050Inft 7 r - e b o e v | T
X 2 Levels = 21.00' In.ft. ] - (E/N) Door Opening -Per Plan- | 12" x 4' Fluorescent Lighting . counter. i \m\ - “ > A_ ] O l
Total Linear Feet of Dry Storage Wall Mounted Shelving = 36.00 In.ft. &> Accessible Path of Travel = - \%@\ - ( ,
oY) (E) 4" Wood Cove Base @ Dining —~ '%—, v \N\ 'q)-
Total Linear Feet of Dry Storage Wall Mounted Shelving = 163.50 In.ft. Area ~l_ % § T w —
(E) 9" x 18" Charcoal Tile Finish @ \_E%\;Q’\ 8
entire Dining Area — o ~
\ ° L§ T I I i i m m O 2 of O 3



Gary Kanda

(E/N) Equipment Schedule :

A s s o cCciates

continuous coved base to facilitate cleaning. 5. All conduits, ducts, plumbing and electrical are concealed within the walls and ceiling in all the food/employees areas. 6. Smooth finish ceramic tiles.

NOTES: *1. ALL kitchen wall finishes, under counters and behind equipment shall be stainless steel. *2. Drywall with sealed and taped joints. ALL walls shall be sealed with gloss or semi gloss light color enamel paint. *3. Epoxy coated floor
shall be smooth under ALL equipment in the kitchen/prep area, lockers, P.O.S./Prep Area; smooth base cove throughout. 4. All EQuipment shall be in 6" high legs, commercial castors an/or completely sealed in position on a 4" masonry

No. Description (E/ N) Brand / Rough Measurements Drain Comments |
01 Gas Fryer N Frymaster - 15 3"W x 29 {'D x 44"H - Gas; 70,000 BTU, 20.5 kw |
02 Gas Open Burners - 6 Burner Hot Plate(s) N Imperial - 36"W x 31 3g"D x 10 34"H - Gas; 256,000 BTU, 56 kw |
03a Equipment Stand for 6 Burners N GSW - 36"W x 30"D x 28'H - per Manufacturer's Spec’s |
|
03b Commercial Gas Rice Cooker N Rinnai - ~18" Dia - Gas; 35,000 BTU |
04 Chinese Wok Range N ALLSTRONG - 22"W x 39'D x 29"H Floor Sink w/ 1" Air Gap Gas; 100,000 BTU | C
05 Double Stock Pot Range N American Range - 18"W x 42°D x 18"H - Gas, 3-Ring, 180,000 BTU, 52 kW | GD
06 Under Counter Refrigerator N True -7235"W x 30)5"'D x 29 34"H Self-Contained 115v, 8.5 Amps, 1" HP | E 'C>J 0
|
N/A =
1 s (© 29
08 Hand Sink E GSW -123"W x 17 1'D x 5 3'Deep Direct per Manufacturer's Spec's | (o ') 8
= X 3
09 Glass Door Merchandiser N True - 27"W x 297" x 78 35" Self-Contained 115v, 5.2 Amps, 3" HP | : -|G—J- <
10 Ice Machine N Hoshizaki - 22"W x 27 35" x 30 %" Floor Sink w/ 1" Air Gap per Manufacturer's Spec's | (()) 3 % O
r— ~
Ila Mop Sink E GSW - 19"W x 22"'Lx 12'H Direct per Manufacturer's Spec's | = 4p) 8
| >
11b Mop and Broom Rack E Tough Guy - 24"Long - per Manufacturer's Spec's | "5 _E E
12 Prep Sink E GSW - 39"W x 24'D x 45'H Floor Sink w/1" Air Gap per Manufacturer's Spec’s | CI—J. C 8 8’
° O
13 3-Compartment Sink E GSW -90"W x 24'D x 45"H Direct Stainless Steel; 18x18 Bowl size with Left & Right Drain Boards | DL_ N <
I_ N »
14 Premium Steel Lockers E 3 _GSW-USA -12"W x 16'D x 77"H - Model # ELS-5DR | - O
| o
15 Air Curtain E MARS - NH236-1U-TS - 36" Wide C (Q\|
|
GRS Grease Removal System E Thermaco Big Dipper - W-250-AST - per Manufacturer's Spec's / Plumbing Plan(s) | q)
WH Water Heater E Bradford White - Model # ULG275H763N Direct 75 Gal, Gas; 76,000 BTU - per Manufacturer's Spec’s / Plumbing Plan(s) \ I—
WIC Walk-in Cooler E Commercial Cooling - Custom Size Floor Sink w/ 1" Air Gap per Manufacturer's Spec's / Plumbing Plan(s) |
sl1-2 Floor Mounted Shelving N METRO - 36"W, 48"W x 18°D x 5 shelves - per Manufacturer's Spec's | ——
|
s3 Wall Mounted Shelving N GSW - Varies Lengths x 12"D - per Manufacturer's Spec’s |
WwWT Work Table N GSW - (Sizes Per Plan) - per Manufacturer's Spec's |
Vl ™
EH Exhaust Hood N CaptiveAire - Custom Size - per Manufacturer's Spec's / Mechanical Plan(s) | m U g
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Interior Finish Schedul | Vs
nterior Finish Schedule | 5
()
S
Walls * 1 B | 2
Floor Finish = = = = Ceiling Wall Base Remarks | @
AL 5 g ¢ ge b gL | 0
- v * — c|lo =[x — o =[x — c o =[x — c|Y-s Slw ™ .. ® c | =
No. ~ RoomName 5. € |5/ 8 855l /| & 835k & w8355k /| & w885 3e = <85, L& ole=.o 5| P g
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1 (E/N) Kitchen / Prep Area & & = = = = &2 & | S—
| Submittals Date(s)
2 (E/N) Prep Area ® ® ® ® ® ® ® ® |
— — — — 1st Submittal - January 29, 2016
3 (E) Grease Trap / ® ® ® e | :
Water Heater Closet | 2nd Submittal - March 15th, 2016
4 (E) Unisex Restroom @ _ @ _ @ @ _ |
e At . ~ = |
5 (N) Sit-downDining . Glass| . | —
® L
6 (E) Counter / Bar Dining v/ ® . Gacel | Drawing Name(s) & Page #'s
\ 4 = \ 4 ‘
7 E/N) Hall \ .
o . . . . | Equipment
_ P - & - e ® = = = -
3 | (N)DryStorage Area & & & . ® |© e © | Schedule
9 (N) Walk-in Cooler Stainless Steel Stainless Steel |
“ —_—
|
- A-102
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