SITE PLAN

THE FARMACY

721 8TH AVE.
SAN DIEGO, CA 92101

REVISIONS

OWNER INFORMATION

OPERATOR/OWNER: THE FARMACY RESTAURANT GROUP
CONTACT PERSON: JACOB ELLIOT
INE: 310-266-4007

CONTACT:

ANDREA HAMILTON
FOOD SERVICE DESIGNER

(760) 213-3600

NOTE:

AREA FLOOR BASE WALL CEILING REMARKS
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DRY STORAGE . . - «
POT WASH AREA . B . B
JANITORIAL AREA - . - -
WALK-IN COOLER . . . «
PREP AREA . . . «
COOKLINES [ - N «
CHEF'S LINE . . . P
ORDER COUNTER . . - -
ESPRESSO COUNTER . . K | [FEEEoARD BERD WeT
DINING ROOM . . » B
RESTROOMS . B . B

FINISH NOTES

ALL BASES IN ABOVE FINISH SCHEDULE SHALL BE
A CONTINUOUS COVE BASE MINIMUM 4" HIGH W/ 3/8°
RADIUS.

ALL PAINTED AREAS SHALL BE ENAMEL
SEMI-GLOSS LIGHT-COLORED, SMOOTH AND EASILY
CLEANABLE, W/ 75% REFLECTANCE OR GREATER.

ACOUSTIC PANEL SHALL BE ARMSTRONG CLEAN
ROOM OR EQUAL.

SLIM FOOT TO BE HUNTINGTON PACIFIC CERAMIC
MODEL # S3619T.

GENERAL CONTRACTOR TO SUBMIT A SAMPLE OF
CEILING TILE AND SLIM FOOT T0 HEALTH
DEPARTMENT FOR APPROVAL PRIOR TO
CONSTRUCTION.

STAINED SEALED CONCRETE TO BE ACID AND
GREASE RESISTANT AND USDA APPROVED.

TRASH DUMPSTER LOCATION.
ENCLOSURE WALLS TO BE SEALED,
SMOOTH AND PAINTED WITH S GLOSS
ENAMEL OR EQUAL AND WITH [T0%., |

REFLECTANCE

NOTE: ALL TRASH IS STREET PICKUP.

SHEET INDEX
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FOODSERVICE TITLE SHEET AND FINISH SCHEDULE

FOODSERVICE TAGGED EQUIPMENT PLAN

FOODSERVICE EQUIPMENT SCHEDULE

FOODSERVICE PLUMBING ROUGH IN PLAN

FOODSERVICE ELECTRICAL ROUGH IN PLAN

FOODSERVICE EQUIPMENT ELEVATIONS AND DETAILS.

HOOD DRAWINGS & SPECIFICATIONS

HOOD DRAWINGS & SPECIFICATIONS

HOOD DRAWINGS & SPECIFICATIONS

andrea@reb-design.com

REB DESIGN
FOOD SERVICE DESIGN PROFESSIONALS

(760) 213-3600
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GENERAL NOTES:

ALCOHOL

. MAXIMUM
WATER DI

soswN

ESTABLISHME

IS SOLD ON PREMISES

SNEEZE GUARDS ARE REQUIRED (EXISTING)

NUMBER OF EMPLOYEES PER SHIFT: 4
STRICT: SAN DIEGO

SEWER DISTRICT: SAN DIEGO
MULTIPLE USE UTENSILS

NT SQUARE FEET: 1294 SQ. FT.

SCOPE OF WORK:

REMODEL OF AN EXISTING VACANT RESTAURANT SPACE. ALL PLUMBING,
ELECTRICAL, MECHANICAL AND GREASE TRAP ARE EXISTING TO REMAIN.

NEW EQUIPMEI

NT ONLY AS PART OF THIS PROJECT.

HEALTH DEPARTMENT NOTES

.

THE FOLLOWING ARE THE MINIMUM STANDARDS FOR COMPLIANCE WITH HEALTH DEPARTMENT
REQUIREMENTS. THE G.C. AND KEC CONTRACTOR SHALL COMPLY WITH THESE MINIMUM
STANDARDS, DRAWINGS AND SPECIFICATIONS.

A CONCRETE SLAB IS PROVIDED FOR TRASH, GARBAGE, AND GREASE CONTAINER. IF WALLS ENCLOSE THIS AREA, THE
INTERIOR WALL SURFACE WILL BE SMOOTH, SEALED AND WASHABLE (e, PLASTERED SMOOTH AND PAINTED, ETC)

ALL FOOD-RELATED AND UTENSIL-RELATED EQUIPMENT SHALL MEET OR BE EQUIVALENT TO SANITATION STANDARDS
ESTABLISHED BY AN AMERICAN NATIONAL STANDARDS INSTITUTE (ANS() ACCREDITED PROGRAM.

ALL FLOOR /L BE INSTALLED - SANITARY LEGS, ETELY
SEALED IN POSTTION ON A 4 HIGH CURB WITH CONTINUOUSLY COVED BASE. COUNTERTOP EQUIPMENT WILL BE ON 4°
SANITARY LEGS OR SEALED TO THE COUNTER UNLESS READILY MOVABLE.

FOR ALL SELF-SERVICE SODA, ICE AND OTHER DISPENSERS WHERE REFILLS ARE PROVIDED THEY MUST BE PUSH
BUTTON TYPES, OR LEVER TYPES WHERE THE LEVER CONTACTS THE CONTAINER AT LEAST ONE INCH BELOW THE RIM

ANY OPERABLE WINDOWS, VENT OPENING, OR OTHER SIMILAR OPENINGS MUST BE PROVIDED WITH TIGHT FITTING
'SCREENS OF MINIMUM 16 MESH TO THE INCH. WINDOWS SHALL BE FIXED AT FOOD PREP, UTENSIL-WASHING, OPEN
FOOD AND UTENSIL STORAGE AREAS.

ALL EXTERIOR DOORS SHALL OPEN OUTWARD, BE SELF-CLOSING AND TIGHT FITTING.

BI-FOLD, FRENCH, ACCORDION STYLE AND ROLL-UP DOORS CANNOT OPEN INTO THE FOOD PREP, UTENSIL WASHING.
OR UNPACKAGED FOOD SERVICE AREAS.

TOILET ROOM AND DRESSING ROOM DOORS MUST BE SELF-CLOSING AND TIGHT FITTING,

DELIVERY DOORS SHALL HAVE AIR CURTAIN FANS THAT SPAN THE WIDTH OVER THE DOOR. THE FAN MUST ACTIVATE
VIA A MICROSWITCH PROVIDING A MINIMUM VELOCITY OF 1600 FPM MEASURED 3 FEET ABOVE THE GROUND.

AMINIMUM OF 10 FOOT-CANDLES OF LIGHT MEASURED 30" OFF FLOOR SHALL BE PROVIDED IN WALK-IN|
REFRIGERATED STORAGE AND DRY STORAGE AREAS.

A MINIMUM OF 20-FOOT CANDLES OF LIGHT SHALL BE PROVIDED WHERE FOOD, FRESH PRODUCE OR PRE-PACKAGED

T0 BE AT LEAST 18°XI8"X12" DEEP (OR 16°%20°X12° DEEP) WITH A MINIMUM 18"
DRAINBOARD. SEPARATE FOOD PREP SINKS SHALL BE PROVIDED FOR MEATS AND PRODUCE,

A SEPARATE WET WASTE DUMP FIXTURE SHALL BE PROVIDED FOR DISPOSAL OF DRINK OR ICE WASTE.

EACH HAND WASHING SINK MUST HAVE PERMANENTL) E-SERVICE SOAP AND PAPER TOWEL
DISPENSERS.
THE HOT WATER HEATER WILL BE A COMMERCIAL TYPE CAPABLE OF CONSTANTLY SUPPLYING HOT WATER AT A
TEMPERATURE OF 120° F TO ALL SINKS. IN SIZING THE WATER HEATER, THE PEAK HOURLY DEMAND FOR ALL SINKS,
ETC., ARE ADDED TOGETHER TO DETERMINE THE MINIMUM REQUIRED RECOVERY RATE.

ALL LAVATORIES OR HAND SINKS WILL HAVE A COMBINATION FAUCET OR PREMIXING FAUCET CAPABLE OF
'SUPPLYING WATER TEMPERED TO 100°-106°F. SELF-CLOSING OR METERED FAUCET TO PROVIDE AT LEAST 15 SECONDS
OF WATER WITHOUT REACTIVATION,

ALL PLUMBING, ELECTRICAL AND GAS LINES SHALL BE CONCEALED WITHIN THE BUILDING STRUCTURE TO GREAT AN
EXTENT AS POSSIBLE. ALL EXPOSED CONDUITS, PLUMBING, ETC. SHALL BE INSTALLED AT LEAST 6" OFF FLOOR AND
3/4° FROM WALLS USING STANDOFF BRACKETS.

CONDUITS, PLUMSING OR PIPING CANNOT BE INSTALLED ACROSS ANY AISLE WAY, TRAFFIC AREA OR DOOR OPENING.

MULTIPLE RUNS OR CLUSTERS OF CONDUIT OR PIPELINES SHALL BE FURRED IN OR ENCASED IN AN APPROVED
'SEALED ENCLOSURE.

ALL LIQUID WASTE SHALL BE DRAINED BE MEANS OF INDIRECT WASTE PIPES INTO A FLOOR SINK FLOOR SINKS ARE
70 BE INSTALLED FLUSH WITH THE FINISHED FLOOR SURFACE AND HAVE SUITABLE EASILY REMOVABLE SAFETY
COVER GRATES.

FLOOR SINK TO BE 50% EXPOSED WHEN NO ACCESS IS PROVIDED FOR CLEANING OR BE IN LINE WITH THE FRONT FACE
OF ELEVATED FREESTANDING EQUIPMENT.

ITEMS ARE SELF_SERVICE AND SOL| INSIDE EQUIPMENT,
IN AREAS USED FOR HAND WASHING, WAREWASHING, UTENSIL STORAGE, AND TOILET ROOMS.
AMINIMUM OF 50 FOOT-CANDLES OF LIGHT MEASURED 30° OFF FLOOR SHALL BE K

Wi
FOOD, UTENSILS, EQUIPMENT SUCH AS KNIVES, SLICERS, GRINDERS, AREAS WHERE EMPLOYEE SAFETY IS A FACTOR
AND IN ALL AREAS DURING PERIODS OF CLEANING.

SHATTER SHIELDS SHALL BE PROVIDED FOR ALL LIGHTS ABOVE FOOD PREPARATION, WORK, AND STORAGE AREAS.
ALL WAREWASHING SINKS TO HAVE 3 COMPARTMENTS THAT ARE A MINIMUM SIZE OF AT LEAST 18°XI8'X12" DEEP (OR

16°X20"X12" DEEP) WITH A MINIMUM 18* DRAINBOARD AT EACH END. IF AGAINST A WALL, IT MUST HAVE AN §°
INTEGRAL BACKSPLASH. HOWEVER, IT MUST BE CAPABLE OF ACCOMMODATING THE LARGEST UTENSIL TO BE
WASHED. OES NOT SUBSTITUTE FOR

BAR
SINKS TO BE AT LEAST 12°X12°X10 DEEP (OR 10°XI4"XI0" DEEP) WITH A MINIMUM 18 DRAINBOARD AT EACH END.

ALL SINKS SHALL HAVE SPOUT(S) CAPABLE OF REACHING EACH COMPARTMENT.

2.

APPROVED BACKFLOW PREVENTION DEVICES SHALL BE PROPERLY INSTALLED UPSTREAM OF ANY POTENTIAL
THE POTABLE WATER SUPPLY AND A SOURCE OF CONTAMINATION. HOSES SHALL NOT BE
ATTACHED TO A FAUCET OR HOSE BIBS UNLESS AN APPROVED BACKFLOW PREVENTER IS PROVIDED,

WATER SUPPLY SHALL BE AN APPROVED PRINCIPLE
BACKFLOW PREVENTER. THE RELIEF VALVE SHALL DRAIN INDIRECTLY TO SEWER WITH A LEGAL AIR GAP.

FOR CLEANING FLOOR MATS, THE JANITORIAL SINK SHALL BE A MINIMUM 24 BY 36" FLOOR-MOUNTED TYPE. MOPS
‘SHALL BE PLACED IN A POSTTION THAT ALLOWS THEM TO AIR-DRY WITHOUT SOILING WALLS, EQUIPMENT, OR
SUPPLIES.

THE JANITORIAL SINK FAUCET WILL HAVE A THREADED OUTER LIP FOR HOSE ATTACHMENT AND AN APPROVED
BACKFLOW PREVENTION DEVICE. NO CHEMICAL DISPENSING SYSTEMS OR SHUTOFF VALVES TO BE ATTACHED TO MOP.
‘SINK FAUCET OUTLET UNLESS A "SIDEKICK" PLUMBING DEVICE IS INSTALLED).

.

3.

NO CONDENSATE OR WASTEWATER INCLUDING HVAC WILL DRAIN INTO THE JANITORIAL SINK.

‘GREASE TRAP TO BE LOCATED OUTSIDE THE FOOD SERVICE ACTIVITY AREA, FLUSH WITH THE FINISHED FLOOR WHEN
INDOORS. LOCAL WASTEWATER DISTRICT OR BUILDING DEPARTMENT T0 BE CONTACTED FOR GREASE REMOVAL
REQUIREMENTS.

FLOOR DRAINS SHALL BE INSTALLED IN FLODRS THAT ARE WATER-FLUSHED FOR CLEANING AND IN AREAS WHERE
PRESSURE SPRAY METHODS FOR CLEANING EQUIPMENT ARE USED, IN RESTROOMS, JANITORIAL ROOMS, SCULLERIES,
AND AT BARS WITH WAREWASHING. FLOOR SURFACES IN AREAS PURSUANT TO THIS SHALL BE SLOPED 50 T0 THE
FLOOR DRAINS.

ADEQUATE VENTILATION SHALL BE PROVIDED TO ALL TOILET ROOMS, JANITOR CLOSETS WITH MOP SINKS, INDOOR
TRASH ROOMS AND IN DRESSING/ CHANGING ROOM(S).

THE FLOOR FINISH WILL SHALL HAVE A SMOOTH SURFACE UNDER ALL EQUIPMENT AND WALKWAYS WILL HAVE A
LIGHT TEXTURE ONLY.

THE PAINT USED ON WALLS AND CEILINGS OF ALL KITCHEN, FOOD PREPARATION, WORK, STORAGE AREAS SKALL BE
‘GLOSS OR SEMI-GLOSS ENAMEL. FINISH MATERIAL SHALL BE LIGHT COLOR IN FOOD PREP AREAS FOR EASY
CLEANING.

PRIOR TO INSTALLATION, SAMPLES OF L BE SUBMITTED HEALTH FOR APPROVAL
EEDED.

COLD STORAGE ROOMS SHALL BE PROVIDED WITH A SECTION OF SHELVING INSTALLED TO HOLD SHALLOW COOL.
DOWN PANS - NOTTO EXCEED 4 IN HEIGHT. SPACE BETWEEN SHELVING TO BE AT LEAST 8° HIGH,

BACKUP DRY STORAGE SHELVING SHALL BE A MINIMUM OF 96 LINEAR FEET (MEASURED WITH TIERS) OR 25'% OF
KITCHEN, FOOD PREP, AND WORK AREAS, WHICHEVER IS GREATER. SHELVING SHALL BE AT LEAST 18 INCHES DEEP.
AND START A MINIMUM SIX INCHES OFF THE FLOOR SURFACE.

SHELVING OVER WET AREAS (SINKS, SHALL BE METAL.
ALL SEAMS, GAPS, OPENINGS SHALL BE PROPERLY SEALED PER CODE

ALL EMPLOYEE RESTROOMS SHALL BE PROVIDED WITH SOAP & TOWEL DISPENSERS.
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NOTE: THIS PROJECT SHALL COMPLY WITHCURRENT CBC, CMC, CPC, CEC, CFC, AND ALL
OTHER RELEVANT STATUTES AND REGULATIONS.
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'ALL IDEAS, DESIGNS AND ARRANGEMENTS NDICATED ON THESE URAWINGS ARE THE PROPERTY OF REB DESIGN AND ARE TO BE USED IN CGNNECTION WITH THS SPECIIC PROJECT AND SHALL NOT BE USED OHERWSE WTHOUT THE EXPRESSED WRITTEN CONSENT CF REB DESIGN. THERE SHALL BE NO CHANGES OF DEVIATION FROM THE DRAWINGS OR ACCONPANYING SFECIFICATION WITHOUT THE EXPRESSED CONSENT OF RES DESIGN




EXISTING TO REMAIN WINDOW SCHEDULE EXISTING TO REMAIN DOOR SCHEDULE REVISIONS
EQUIPMENT LIST No. DESCRIPTION REMARKS N DESCRIPTION REMARKS
ITEM
NO__| GTY | EQUIPMENT CATEGORY @ | onin aneawnoow FXED,NON OPERABLE FronTeNRANCE SELF-CLOSING, TIGHT-FITING
10| 1 |EXISTING TO REMAIN WATER HEATER
¥ X OPERABLE W/ SELF-CLOSING LASS. SELF-CLOSING, TIGHT-FITTING
30 |1LOT|DRY STORAGE SHELVING - 5 TIER, 86" HIGH POSTS
0 SELF-CLOSING, TIGHT-FTTING
31 1| DRY STORAGE SHELVING - 3 TIER, 34" HIGH POSTS BACK ENTRANCE SELF-cLoSIN
40| 1| MOBILE PAN RACK W/ CASTERS
50 | 1 | EXISTING TO REMAIN AIR CURTAIN W/ MICRO SWITCH DELIVERY ENTRANCE S ThiARS EaCEHToFTING o] £
60 | 1 [HALF SIZE COUNTERTOP CONVECTION OVEN P —. -
70 1|5/ WORKTABLE W/ UNDERSHELF & TABLE MOUNT OVERSHELF - 30°W X 30'D RESTROOM ENTRANCE FULLHEIGHT Z 3 2
X n o
80 | 1 |2-D00R W/ CASTERS ol 83
81| 1 |S/STABLE MOUNT DOUBLE OVERSHELF - 60WX12'D WA
90 | 1 | WAFFLE MAKER — s ¢
&
100 | 2 |COUNTERTOP FOOR WARMER )| £ <]
10| 1 |S/S WORKTABLE W/ UNDERSHELF - 48"W X 24'D | z 2
© -
120 | 1 |ICEMAKERW/BIN @ e
O &~
121 | 1 _|FILTER SYSTEM FOR ICE MAKER u
130 | 3 |EXISTING T0 REMAIN /S WALL MOUNT SHELVING m W
140 | 1| EXISTING TO REMAIN 1-COMP VEG. PREP SINK (18"W X 18D X 12'H) W/ DRAINBOARD s 8
150 | 1 |5/S WORKTABLE W/ UNDERSHELF & TABLE MOUNT OVERSHELF - 36'W X 18'D ® ® w g3
10 | 1 |5/5 WORKTABLE W/ UNDERSHELF & TABLE MOUNT OVERSHELF - 48'W X 18°D El o oo
70| 2 |EXISTING TO REMAIN WALL MOUNT HANDSINK W MIN. 6" SPLASHGUARDS & FAUCET ISEN
S
180 | 1 | EXISTING TO REMAIN TYPE | EXHAUST HOOD W/ LIGHTS, 104 WX 60' D 2 2
181 1| EXISTING TO REMAIN EXHAUST FAN (ON ROOF) -
182 | 1_|EXISTING T0 REMAIN - MAKE UP AIR FAN (ON ROOF)
183 | 1 |EXISTING T0 REMAIN FIRE SUPPRESSION SYSTEM
14| 1_|EXISTING TO REMAIN S/S HOOD TRIM
185 | 1 |EXISTING TO REMAIN /5 WALL FLASHING
190 | 1 _|6-BURNER RANGE W/ STD OVEN W/ 6 LEGS oG Raom
200 | 1|5/ EQUIPMENT STAND - 48"W X 30°D Nk
200 | 1 |48 GRIODLE DE GN
220 | 1 |EXISTING TO REMAIN 24" WALL MOUNT SALAMANDER
230 | 1 |40 LB FRYER W/ 6" LEGS
240 | 1|5/ WORKTABLE W/ UNDERSHELF - 30°W X 30°D
250 | 1 |7 REFRIGERATED PIZZA PREP TABLE W/ CASTERS
20 | 1|27 REFRIGERATED PREP TABLE W/ CASTERS
270 | 1 |S/S WORKTABLE W/ UNDERSHELF & TABLE MOUNT OVERSHELF - 36"W X 30°D >—
—
280 | 1| EXISTING TO REMAIN JANITOR'S SINK, FLOOR MOUNTED, 24" X 24" R s
281 | 1| EXISTING TO REMAIN SERVICE FAUCET W/ ATMOSPHERIC VACUUM BREAKER | —m o
282 | 1 | CLEANING SUPPLIES STORAGE SHELF H
290 | 1_|EXISTING T0 REMAIN WALK-IN COOLER W/ LIGHTS n
292 | 1 |EXISTING T0 REMAIN REMOTE CONDENSER FOR COOLER
793_|1L0T| COOLER STORAGE SHELVING, COATED - 4 TIER, 74" HIGH POSTS [ 5
300 | 1_|EMPLOYEE LOCKERS =
310 | 1 |SINGLE RACK FRONT LOADING LOW TEMP DISHWASHER < o
320 | 1 |EXISTING T0 REMAIN 3-COMP POT WASH SINK (18°W X 18D X 12'H COMPS) W/ INTEGRAL DRAINBOARD g
321 | 1_|EXISTING T0 REMAIN WALL MOUNT PRE-RINSE SPRAYER W/ ADD-ON FAUCET I 1 W o
330 | 1 |EXISTING To REMAIN GREASE TRAP =8
T o o rone wieaerees MEE
350 | 1| EXISTING TO REMAIN MILLWORK COUNTER W/ VERTICAL SNEEZEGUARD =
360 | 1 BEVERAGE COOLER W/ CASTERS R 0 I © -
30| 1|47 COUNTERTOP PREP RAIL H <
380 | 1| EXISTING TO REMAIN DROP IN HANDSINK W/ FAUCET & MIN. 6* SPLASHGUARDS I— ~u
390 | 1| COFFEE GRINDER oy
Stoce
400 | 1 |AIRPOT COFFEE MAKER P
E I
01 | 1_|FILTER SYSTEM FOR COFFEE BREWER 5-09-2024
110 | 1 |REVERSE 0SMOSIS SYSTEM W/ STORAGE TANK SROTECT NOWEER:
120 | 1 |EXISTING TO REMAIN S/5 TABLE MOUNT OVERSHELF 1018724
430 | 1_|2GROUP ESPRESSO MACHINE veR Locanon s -
MECIANICAL ENGINEER CALE:
40 | 1 |1rboor W/ LOW PROFILE CASTERS T 8| 1/4" = 1-0"
| |
450 | 1 |ESPRESSO GRINDER ! ! SeA Y
460 | 1 |ESPRESSO GRINDER — AH
T 7 e Locanon w/
40| 1_|EXISTING T0 REMAIN PASS THRU WINDOW W/ SELF-CLOSING GLASS —— MECHANICAL ENGIEER
480 | 1 |POS - CASHREGISTER | I 1
481 | 1 |PoS-PRINTER L
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