10"

1'-0" AT (37.5%) WILL BE NEAREST TO 1/4"

1'-0". FOR SCALES AT 3/4", 3/8", 3/16" AND 3/32" THE TRANSLATION IS CLOSE ENOUGH TO USE THE DENOMINATOR EQUIVELANT AND CHANGE THE NUMERATOR TO 1. EXAMPLE 3/4"

1'-0" AT (37.5%) WILL BE 3/64"=

11.25"x15.75" WILL FIT TIGHTLY ON 11"x17". INDIVIDUAL 1/2", 1/4", 1/8", 1/16" AND 1/32" VIEW SCALES WILL TRANSLATE BY MULTIPLYING THE DENOMINATOR BY 8 AND MAKING THE NUMERATOR 3. FOR EXAMPLE 1/8"

30"x42"; DRAWING PRINTED HALF SIZE (50%) WILL FIT ON A SHEET 18"x24" WITH 1.5" OF EXTRA SPACE ON ALL FOUR SIDES; DRAWING PRINTED NEARLY THIRD SIZE (37.5%)

DRAWING PRINTED FULL SIZE (100%)
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1

CTE 1" CW, 1" HW W/
NEW 3/4" CW, 3/4" HW

2"V DN

EXTEND NEW 1/2" CW
FROM EXISTING CW DROP
TO NEW ICE MAKER
WATER FILTER. PROVIDE
W/ BFP AND ISOLATION
VALVE. PIPE FROM FILTER
TO ICE MAKER.

PLUMBING - THIRD FLOOR

(ETR) 4" ES

EXTEND NEW 1/2" CW FROM EXISTING CW
DROP TO NEW ICE MAKER WATER
FILTER. PROVIDE W/ PRESSURE TYPE
VACUUM BREAKER AND ISOLATION
VALVE. PIPE FROM FILTER TO ICE MAKER.

1/2" CW & HW TO FOOD SERVICE
EQUIPMENT. PROVIDE ISOLATION
VALVE.

1/2" CW & HW TO FOOD SERVICE
EQUIPMENT. PROVIDE ISOLATION
VALVE.

1/2" CW TO FILTER. PROVIDE W/
ISOLATION VALVE AND PRESSURE
TYPE VACUUM BREAKER. PIPE
FROM FILTER TO ICE MAKER.

1/2" CW & HW TO FOOD SERVICE
EQUIPMENT. PROVIDE ISOLATION
VALVE.

J

REFER TO DEMOLITION SHEET NOTE
FOR THIS EXISTING VTR.

ABANDONED 4" ES

2 Vs \
r 3/4" CW, HW DROP WITHIN WALL AND ROUTE

WITHIN CASEWORK TO BAR
FIXTURES/EQUIPMENT

ETR2"V DN

CTE 2"V W/NEW 2"V

1/8" - 1‘_0"

PLUMBING GENERAL NOTES

1. EXISTING PIPING AND CONDITIONS ARE SHOWN FOR
REFERENCE ONLY TO INDICATE NEW TIE-IN LOCATIONS, AND
IS NOT INTENDED TO FULLY REPRESENT ALL EXISTING
CONDITIONS, PIPING, VALVES, ACCESSORIES, ETC.

2. VERIFY EXACT LOCATIONS OF EXISTING PIPING SYSTEMS,
FIXTURES, AND EQUIPMENT IN THE FIELD.

PLUMBING FOOD SERVICE NOTES

1. FOR EXACT ROUGH-IN DIMENSIONS & EQUIPMENT
DESIGNATIONS REFER TO FOOD SERVICE EQUIPMENT
DRAWINGS.

2. COORDINATE FINAL LOCATION OF FLOOR DRAINS WITH
FOOD SERVICE EQUIPMENT DRAWINGS.

3. ALL FINAL CONNECTIONS TO FOOD SERVICE EQUIPMENT
BY PLUMBING CONTRACTOR.

4. PROVIDE INDIRECT WASTE PIPING FROM FOOD SERVICE
EQUIPMENT AND TERMINATE AT NEAREST FLOOR SINK OR
FUNNEL DRAIN WITH AIR GAP.

5. PROVIDE ISOLATION VALVES ON ALL CW & HW PIPING
BRANCHES SERVING FOOD SERVICE EQUIPMENT.
COORDINATE ISOLATION VALVE LOCATIONS ABOVE THE
CEILING WITH DUCTWORK, MECH PIPING, AND LIGHTS TO
ALLOW THE PROPER ACCESS. VALVES SHOULD BE
LOCATED WITHIN 18" ABOVE THE CEILING.

6. REFER TO FOOD SERVICE DRAWINGS FOR ADDITIONAL
INSTALLATION REQUIREMENTS.

7. PROVIDE BACKFLOW PREVENTERS CONFORMING TO ASSE
1022 FOR ALL BEVERAGE DISPENSERS, INCLUDING COFFEE
MACHINES.

8. PROVIDE TEMPERING VALVE LEONARD #270LF (SET AT
110F) ON HOT WATER SUPPLY FOR ALL HANDWASHING
SINKS. TEMPERING VALVE SHALL BE PROVIDED W/ INTERNAL
CHECK VALVES AND SHALL BE MOUNTED BELOW HAND SINK.
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