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Project:  Peekskill Firehouse Kitchen Incubator 

701 Washington Street 
Peekskill, New York 10566 

 
Date:   June 25, 2025 
 
RE:   BID ADDENDUM 003  
    
The items set forth herein, whether of omission, addition, substitution or clarification are to be 
included in and form a part of the construction documents for the project listed above.  
 
The purpose of this addendum is to provide: 

 

• Summary of questions presented during the two pre-bid project meetings held on May 
14, 2025 and June 17, 2025. 

• Responses to Requests for Clarification 

• Extend the bid due date from Tuesday, July 1 at 11:00 AM until Tuesday, July 7, 2025 at 
11:00 AM.  

 
Pre-Bid Meeting Q&A: 
 

1. What is the purpose of the kitchen incubator? 
 

The Peekskill Firehouse Kitchen Incubator (PFKI) is a multi-governmental model of 
economic development – repurposing the former Centennial Hose Station Fire 
House (c.1979) into a Commercial Kitchen Incubator to facilitate start -up and 
expanding food businesses.  Building on the NY Metropolitan Market Area’s 
burgeoning demand for local, fresh, organic, artisanal and culturally diverse food 
offerings, the Incubator will provide access to affordable licensed commercial kitchen 
capacity for Peekskill and the Westchester County’s “food-preneurs”. 
 
The Incubator Project will contain 5 licensed fully complying commercial kitchens, 
storage and related support auxiliary operations available for lease to food 
entrepreneurs which can be wholesale providers of food, direct food retailers, caterers, 
food truck operators, farmer markets sellers, or restaurants. The Incubator will also offer 
various types of technical assistance and training for food businesses and workforce 
development.  The facility is proposed to be able to offer services to its clients twenty-
four hours a day, seven days a week. 
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2. Is there a list of permits required for the project? 
 
Please refer to Project Manual Section 011200a: Required Permits and Approvals 
 

3. Are there requirements for MWBE participation? 
 
Yes, please refer to Project Manual Section 015600 Affirmative Action which specifies: 
 
 *The minimum contract award value to MWBEs by the General Work Contractor shall 
be a minimum of Two Hundred and Ninety-Eight Thousand Five Hundred Dollars 
($285,900).  
 
*Requirement established for compliance with NYSESD (New York State Empire State 
Development) Grant. 
 
The project is also required to comply with all EDA (Economic Development 
Administration) requirements as specified in Project Manual Section 002113 Instruction 
to Bidders that also references additional documents contained in the Project Manual: 

 

• Standard Terms and Conditions for Construction Projects dated March 22, 2021 
 

• Specific Award Conditions (Project #01-01-15338) 

 
4. Are prevailing wages required? 

 
Yes, rates are included in the Project Manual Section 007346 and can be accessed on the 
New York State Department of Labor website: 
 
PRC#:  2024012733 

 
Project Title:  Peekskill FH Kitchen Incubator 

 
5. Is the project tax exempt? 

 
No, but a Form ST-124 Certificate of Capital Improvement may be filed. 

 
6. Is there information available on the existing underground oil tank? 

 
Please find a DEC Record of Spill Closure date May 14, 2001 from a prior existing tank 
attached.  This would indicate that the current underground tank was installed circa 
2001. 

 
7. What is the existing roofing and is the warranty still active? 
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The existing roofing is a black membrane roof in good condition.  The warranty is no 
longer active. 

 
8. Will the GC need to coordinate all necessary filings with the Department of Labor for the 

asbestos abatement work? 
 
Yes, the General Work Contractor is required to ensure full compliance with all 
applicable 12 NYCRR Part 56/ Department of Labor “Rule 56” requirements.  Work to be 
performed by a qualified asbestos abatement contractor. 
 

9. The storage container noted to be removed as indicated on note #32 on drawing sheet 
AD2.01 is no longer present.  Should that scope be omitted from the bid? 

 
Yes 
 

10. Can the new commercial kitchen hoods be hung from the trusses? 
 
New hoods shall ne anchored to the new framed walls.  Contractor shall submit a shop 
drawing depicting the hood installation with proposed suspended weights specified for 
review by the Structural Engineer of Record prior to installation.   While it is not 
anticipated, should it be determined that any additional reinforcing is required a change 
order for the additional work shall be considered. 
 

11. Are there limits on working hours? 
 

Contractors must perform work in conformance with the City of Peekskill Noise Code 
(Chapter 391) Section 391-5.B: 
 
Construction activities. No person shall undertake or permit any building or construction 
activity which produces sound, including but not limited to the delivery or transfer of 
construction materials, supplies and equipment and the clearing and removal of trees or 
other site preparation work, which sound is audible upon any other property in the City, 
except only as follows: 
 
1. Permitted Monday through Friday, except holidays, during the hours of 8:00 a.m. to 

8:00 p.m. 
 

2. Permitted Saturdays, except holidays, during the hours of 9:00 a.m. to 5:00 p.m. 
 

12. Can the bid due date be extended to provide additional time that will aid in the interest 
of providing more competitive bids? 

 
Yes, an extension of the bid due date can be considered and will be included in a 
forthcoming addendum should it be decided. 
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Requests for Clarification 
 

1. There is a discrepancy between he model 3-bay sink listed on the equipment schedule 
on drawing sheet A4.01 and Specification Section 11400.  Should the bid be based on 
the plans or specifications? 
 
Kitchen Equipment specifications shall be per drawing sheets A4.01 and A4.02. Please 
find a revised project manual section 11400 attached that indicates as such. 
 

2. Is there a Project Labor Agreement established for the project? 
 
No. 
 

3. Is there a “not to exceed” value for the bid bond? 
 
No.  Bid bond value shall be for 5% of the bid value as specified in Project Manual 
Section 002113 Instructions to Bidders. 
 

4. Will utilization of SDVOB certified vendors qualify toward the MWBE requirements. 
 
No. 
 

5. Is there a specification for the freight lift? 
 
Freight lift shall be a Hydraulic VRC (Vertical Reciprocating Conveyor) lift with a capacity 
of 6,000 pounds as manufactured by Autoquip or equal. 
 

6. Are Division 12 specifications available? 
 
No.  Furnishings will not be part of the General Work Scope with the exception of a grid 
type bicycle rack shall as manufactured by ULINE or equal be furnished and installed in 
the area identified on the Site Plan Please by the General Work Contractor.  Please find a 
revised Project Manual Section 000002 Index to Specifications attached. 
 

7. What type of railings are required for the interior stairs? 
 
Please provide pipe railing as specified on drawings. 
 

8. What is the size of the existing waste line the new plumbing is specified to connect to? 
 
4” diameter.  Please find original 1979 construction drawings for the building attached 
for reference. 
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9. Detail 2/ A3.02 calls for mechanically fastened TPO while Specification Section 075323 
calls for 060 EPDM. Please clarify which is required?  
 
Contractor may bid either system. 

 
Attachments: 

 
1. Revised Project Manual Section 000002 Index to Specifications dated June 25, 2025 (5 

pages). 
2. Revised Project Manual Section 003113 “Project Schedule” dated June 25, 2025 (1 page) 
3. NYS DEC Spill Closure Report dated May 14, 2001 (1 page). 
4. Revised Project Manual Specification Section 11400 Food Service Equipment dated June 25, 

2025 (22 Pages). 
5. Pre-Bid Meeting Sign-in Sheet dated May 14, 2025 (1 page) 
6. Pre-Bid Meeting Sign-In Sheet dated June 17, 2025 (1 page) 
7. Original 1978 Construction Drawings (17 Sheets) 
 
 
Prepared By: 
Joseph G. Thompson, RA, M. Arch, NCARB, LEED AP, CSBA, CDT 
 
 

End of Addendum # 3 

Joseph Thompson
JGT Seal & Signature
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Index to Specifications- VOLUME 1 (of 2) 
 

Section Pages Section Title 
   
Index 4 

3 
Index to Specifications   
List of Drawings 

  
 

 

DIVISION  #0 - BIDDING AND CONTRACT REQUIREMENTS 
   
001113 2 Advertisement for Bids  
002113 9 Instructions to Bidders 
 24 

1 
EDA Contracting Provisions for Construction Projects 
EDA Construction Site Sign Specifications 

 
 
003113 
003131 
004116 

82 
14 
1 
48 
8 

EDA Standard Terms and Conditions for Construction Projects 
EDA Project Specific Award Conditions 
Project Schedule 
Geophysical Data 
Contract #1: Bid Forms- General Construction Work (GC) 

004116 
004116 
004313 

8 
8 
2 

Contract #2: Bid Forms- Kitchen Equipment Work (KE) 
Contract #3: Bid Forms- Cooling Equipment Work (CE) 
Bid Security Form (AIA Document A310) 

005216 11 Agreement Form (AIA Document A101) 
006113 
006113 

4 
4 

Performance Bond Form (AIA Document A312) 
Payment Bond Form (AIA Document A312) 

006211 
006216 
006276 
 
 
 
 
006313 
006333 
006346 
006363 
006500 
 
007216 

1 
5 
5 
 
 
 
 
1 
1 
1 
1 
1 
 
47 

Submittal Transmittal Form 
Certificate of Insurance Forms (Sample Certificates of Insurance) 
Application for Payment Forms  
      AIA Document G702, Application and Certificate for Payment  
      AIA Document G703, Continuation Sheet 
      AIA Document G706, Affidavit of Payment of Debts/ Claims 
      AIA Document G706A, Contractor’s Affidavit of Release of Liens 
Request for Interpretation Form (AIA Document G716)     
Supplemental Instruction Form (AIA Document G710) 
Construction Change Directive Form (AIA Document G714) 
Change Order Form (AIA Document G701) 
Project Closeout Forms 
      AIA Document G707, Consent of Surety to Final Payment  
Sample General Conditions (AIA Document A201)  

007346 
 

1  
 

Wage Determination Schedule (Prevailing Wage Rates) 
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Index to Specifications- VOLUME 2 (of 2) 
 
DIVISION #1 - GENERAL REQUIREMENTS 
 
011200  15    Summary of Project 
011200a  1    Required Permits & Approvals 
012500  3    Substitution Procedures 
013100  7    Project Management and Coordination 
013200  5    Construction Progress Documentation 
013300  8    Submittal Procedures 
014000  7    Quality Requirements 
015000  14    Temporary Facilities 
015000a  7    Temporary Facilities 
015600  12    Affirmative Action & NYSESG MWBE Reporting Form 
015600a  1    EDA Notice of Requirements for Affirmative Action  
016000  8    Product Requirements 
017300  7    Execution Requirements 
017419  3    Construction Waste Management & Disposal 
017700  7    Closeout Procedures 
017823  7    Operation & Maintenance Data 
017839  4    Project Record Documents 
017900   5    Demonstration & Training 
 
 
DIVISION 02 – EXISTING CONDITIONS 
 
024119  9  Selective Demolition 
 
 
DIVISION 03 – CONCRETE 
 
033000  24  Cast-in-Place Concrete 
 
 
DIVISION 04 – MASONRY 
 
042000  10  Unit Masonry Assemblies 
 
 
DIVISION 05 – METALS 
 
051200  12  Structural Steel Framing 
054000  13  Cold-Formed Metal Framing 
055000  3  Metal Fabrications 
055100  13  Metal Stairs 
055213  3  Pipe & Tube Railings 
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DIVISION 06 – WOOD, PLASTICS, AND COMPOSITES 
 
061000  10  Rough Carpentry 
061600  2  Wall Sheathing 
061601  5  Roof Sheathing 
 
 
DIVISION 7 – THERMAL AND MOISTURE PROTECTION 
 
072100  7  Thermal Insulation 
073113  9  Asphalt Shingles 
074600  4  Fiber Cement Fascia 
075323  6  EPDM Roofing 
076200  12  Sheet Metal Flashing and Trim 
077123  3  Gutters and Downspouts 
078413  3  Penetration Firestopping 
079200  6  Joint Sealants 
 
 
DIVISION 8 – OPENINGS 
 
081100  7  Steel Doors and Frames 
0812200  7  Stile and Rail Doors 
083610  3  Steel Sectional Overhead Doors 
085200  8  Wood Windows 
087100  10  Door Hardware 
087200  3  Weather-stripping & Seals 
088100  8  Glazing 
 
 
DIVISION 9 – FINISHES 
 
092216  8  Non-Structural Metal Framing 
092500  5  Gypsum Board 
093013  11  Ceramic Tiling 
095113  5  Acoustic Panel Ceilings 
096513  5  Resilient Base and Accessories 
099113  7  Painting 
 
 
DIVISION 10 – SPECIALTIES 
 
101426  1  Post and Panel/Pylon Signage 
102113  4  Toilet Compartments 
102800  3  Toilet, Bath & Laundry Accessories 
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104416  2  Fire Extinguishers, Cabinets, and Accessories 
105113  4  Metal Lockers 
 
 
DIVISION 11 – EQUIPMENT 
 
114000  36  Food Service Equipment 
114001  6  Food Service Equipment: Walk-in Coolers 
 
 
DIVISION 22 – PLUMBING 
 
220000  2  Plumbing Specifications 
220500  2  General Description and Scope- Plumbing 
220505  6  General Conditions- Plumbing 
220510  3  Supplemental General Conditions 
221116  3  Water Supply System 
221316  1  Drainage, Waste and Vent System 
221323  3  Sanitary Waste Interceptors 
221319  1  Floor Drains and Roof Drains 
224000  3  Fixtures and Installation 
225000  2  Natural Gas Piping and Installation 

 
 
DIVISION 23 – HEATING, VENTILATION, AND AIR CONDITIONING 
 
230000  3  HVAC Systems Specifications 
230500  1  General Description and Scope- HVAC 
230505  5  General Conditions- HVAC 
230510  3  Supplemental General Conditions- HVAC 
230593  1  System Testing, Adjustment and Operation 
230900  3  Electrical Connections to HVAC and Plumbing Equipment 
230993  1  Automatic Temperature Control System 
233300  1  Louvers and Fire Dampers 
233423  2  Ventilation- Exhaust Fans and Systems 
233813  1  Kitchen Exhaust Fans and Hoods 
237413  3  Air Handling and Cooling Systems and Equipment 
239000  1  Sequence of Contract Work (HVAC, P & SP) 
 
DIVISION 26 – ELECTRICAL 
 
260000  3  Electrical Specifications 
260100  1  Scope and General Description 
260500  5  General Conditions 
260800  2  Codes, Permits and Inspections 
261000  2  Materials, Workmanship and Guarantee 
263213  15  Engine Generators 
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264000  3  Service Entrance 
264400  1  Individual Equipment Circuits 
264600  2  General Purpose Branch Circuits 
265000  2  Lighting and Equipment 
265200  1  Emergency Lighting System 
266000  1  Electrical Connections to HVAC and Plumbing Equipment 
267200  2  Fire Alarm System 
267400  1  Telephone Systems 
269000  1  Cutovers and Removals 
269200  1  Completion of Work 
269400  1  Sequence of Contract Work 
 
 
DIVISION 31 - EARTHWORK  
 
312000  13  Earth Moving 
 
 
DIVISION 32 - EXTERIOR IMPROVEMENTS 
 
321216  10  Asphalt Paving 
321313  15  Concrete Paving 
321373  5  Concrete Paving Joint Sealants 
321723  2  Pavement Markings 
321726  5  Tactile Warning Surfacing 
327520  8  Curbs 
329200  10  Turfs and Grasses 
329300  13  Plants 
 

 
**End of Index** 
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003113 - 1 

Section 003113: Project Schedule 
 

Bids Due (All Contracts)……………………………….….…………………………….….June 9, 2025 
 
Bids Qualification…………………………………………………….….…………………...Week of June 9, 2025 
 
PFDC Board Approval of Contracts………………………………………………..….June 13, 2025 
 
Obtain EDA Authorization to Award Contracts.…………………………….….June 16- July 11, 2025 
 
Award Contracts (All Contracts).…………………………….….…………………….July 14, 2025                                              

  
 Start of Work………………………….…………………………………………………………July 21, 2025                                              
  
 Substantial Completion ……………………………………………………………….……March 23, 2026                                           
  
 Architect Write Punch List………………………………………………………….....….March 24, 2025                                          
  
 Perform Punch List………………………………………………………………..…………..March 25-April 15, 2025 
 
 Kitchen Equipment Install (Contracts 2 & 3)…………………………..…………. March 25-April 15, 2025 
  
 Physical Completion of all work…………………………………………..……….…..*April 16. 2025                                             
 
 
 *Liquidated Damages shall apply for any delay to complete per schedule as indicated in the  
 Instructions to Bidders Section 002113 Item 7.B.  
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SECTION 114000 – FOODSERVICE EQUIPMENT 

PART 1 - GENERAL 

1.1 GENERAL REQUIREMENTS 

A. Work of this Section shall conform to the requirements of the Contract Documents including 

drawings and general provisions of the Contract, General and Supplementary Conditions and 

Division 01 Specification Sections. 

1.2 BIDS 

A. Kitchen Equipment Contractor (KEC) is a primer-contractorand is to provide and install all 

items listed in this section and as detailed on food service drawings. 

B. Any denotation to specific trade responsibility (ie: Kitchen Equipment Contractor (KEC), 

Electrical Contractor (EC), Plumbing Contractor (PC), etc.) mentioned shall fall under the scope 

of the General Contractor (GC).  The GC is responsible to hire all necessary sub-contractors. 

C. General Contractor (GC) shall make all final electrical, plumbing and exhaust connections.  The  

Kitchen Equipment Contractor (KEC) shall perform initial startup and testing of equipment. 

D. Substitutions:  When a product or material is specified by name and or model number, as noted 

in these specifications, such specifications establishes the standard type and quality considered 

most satisfactory for the particular purpose in the building.  The bid proposal therefore should 

be based thereon, so that all bidders bid under the same conditions.  Another product or material 

of the same type that meets the requirements may be submitted for consideration as a substitute 

only under the following conditions: 

1. Requests for substitution must be submitted in writing at least ten (10) days before the 

date set for the receipt of bids for review and approval by the design professional.  If the 

substitution is found to be equivalent, all bidders will be notified prior to the receipt of 

bids. 

2. In providing substitution requests, the bidder must prove equivalence of the substitution 

and furnish detailed specifications and catalog cuts or drawings.  Failure to identify 

exceptions or deviations from equipment specified must be interpreted to indicate that the 

product offered complies with the specification in every respect. 

E. Owner, Architect and Food Service Consultant reserves right to waive any informality, or reject 

any or all bids and any parts thereof, or to accept that bid as a whole or part that in his judgment 

is for the best interest of Owner.  All bids to have on Contractor's letterhead itemized cost of 

each item of equipment, otherwise bid will be rejected. 

F. Contract documents convey a method of construction for custom fabrication; however this may 

or may not be the appropriate method based on selected fabricators industry knowledge and 

standards.  It will be the responsibility of the selected fabricator to interpret and apply 

appropriate methods of construction for full functionality of custom fabrication. 
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1.3 WORK INCLUDED 

A. KEC shall coordinate with other trades or sub-contractors in order that whole installation may 

result in the highest grade possible. 

B. KEC shall provide and install only such valves, traps, faucets, shut-offs, reducing pressure 

valves, relief valves and other specialty items required within equipment and as hereinafter 

specified. 

C. KEC shall make all necessary cut-outs and knock-outs where required on equipment to 

accommodate electrical receptacles, switches or other electrical outlets and equipment, together 

with such cut-outs as required for passage of gas or plumbing piping, etc. 

D. KEC shall stack and remove rubbish waste material, crating, etc., resulting from work and keep 

the premises clean at all times.  Upon completion of the installation, thoroughly and finally 

clean all equipment ready for use. 

1.4 POWER AVAILABLE  

A. Electric Voltage:  120/208/480 volt, 60 cycle, 1 & 3 ph.  

B. Water Pressure:  Typical Food Service Equipment range 25 to 90 PSI, if required, pressure 

reducing valves provided by Plumbing Contractor. 

C. Water Temperature(s): 

1. 110°-120° Fahrenheit max at hand washing sinks, work sinks and preparation sinks. 

2. 120°-140° Fahrenheit max at 3-compartment pot sink, dishwashers and hose reel 

assembly. 

3. 110°-120° Fahrenheit max at cooking equipment with faucet assembly. 

D. Gas Pressure:  Typical Food Service Equipment range 5” W.C. to 10” W.C., if required, a gas 

pressure reducing valve at main feed, prior to equipment connection, to be provided by 

Plumbing Contractor. 

1.5 GENERAL CHARACTERISTICS OF EQUIPMENT 

A. Electrically Operated 

1. Electrically operated equipment to be listed by Underwriters Labs., Inc. 

2. Motors: Up to and including 3/4 horsepower, shall be 120/60/1. 

3. Motors: Over 3/4 horsepower, 208/60/3, unless otherwise indicated. 

4. Ranges, food warmers, etc., over 2.0 kW, 208/60/1 or 208/60/3, unless otherwise 

indicated. 

5. Electrically heated equipment, etc., 2.0 kW and under, 120/60/1. 

6. 1 ph. electrical plug-in units with 3 wire cords; 3 wire cap. 

7. 3 ph. electrical plug-in units with 4 wire cords; 4 wire cap. 

8. Motor driven equipment:  equipped with starting switch. 

9. Motors:  equipped with overload protection. 

10. Wiring on fixtures, including operating switches and pilots, furnished by Kitchen 

Equipment Contractor. 
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B.  Submit in writing to Architect and Food Service Consultant for approval, schedule showing 

proposed electrical characteristics of each piece of equipment and disconnect means provided. 

C.  Punch holes for, and install hood and walk-in cooler/freezer lights and concealed conduits. 

The interconnection of same, including control switch, wiring, inter-wiring between sections, 

etc., by Electrical Contractor. 

1.6 WORK EXCLUDED FROM THIS DIVISION 

A. The following work is to be performed by other trades or sub-contractors and is not the 

responsibility of the Kitchen Equipment Contractor.  The GC is responsible to hire all necessary 

sub-contractors. 

1. Electrical Contractor 

a. Make connections to all food service equipment as shown. 

b. Furnish disconnect switches. 

c. Interconnecting of all exhaust hood lights, switches, control packages, interfaces, 

etc. including inter-wiring between sections of exhaust hoods. 

d. Interconnecting of control switches as required on equipment shown, and all other 

components which come as part of any equipment shown on plan. 

e. Interconnecting of any equipment, including, but not limited to, walk-in coolers/ 

freezers monitoring, exhaust hood monitoring and/ or fire protection monitoring 

with building management systems. 

f. Review all manufacturer approved installation methods/ diagrams and comply for 

proper installation of equipment being furnished. 

 

2. Plumbing Contractor 

a. Make hot and cold water, waste and gas connections to all kitchen equipment 

shown, furnishing all necessary shut-offs, traps, backflow preventers, vacuum 

breakers, grease traps, drain line runs, etc.  

b. Install all faucets, pot fillers, filters and pressure regulators as furnished by Kitchen 

Equipment Contractor. 

c. Interconnecting of any and all other components that come as part of any other 

equipment shown. 

d. Provide floor drains and floor sinks where shown and indirect piping to floor 

drains and floor sinks as indicated on drawings. 

e. Review all manufacturer approved installation methods/ diagrams and comply for 

proper installation of equipment being furnished. 

 

3. Ventilation Contractor 

a. Furnish size, shape and location of vent collars for exhaust hood and make 

connections to these collars. 

 

4. General Contractor 

a. Provide and/or coordinate all work to the floors, walls and ceilings of the space. 

b. Provide wall blocking where required and as indicated on food service drawings. 
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1.7 SUB-CONTRACTORS TO KITCHEN EQUIPMENT CONTRACTOR 

A. Fire Protection Contractor for the wet chemical protection system within exhaust hood systems 

only and Refrigeration Contractor for the remote refrigeration packages for walk-in coolers/ 

freezers, rack systems, etc. are typical sub-contractors to the Kitchen Equipment Contractor. 

B. KEC to provide the name and addresses of all sub-contractors furnished to Architect/Owner and 

Food Service Consultant at time of submitting shop drawings.  Selection of sub-contractors 

must be approved by them; and if in their judgment any fail to prosecute work in strict 

accordance with drawings and contract, after due notice from Owner or his agent, shall 

discharge same, but this in no way releases Kitchen Equipment Contractor from his obligations 

and responsibility under the contract. 

C. Every sub-contractor bound by terms and provisions of the contract so far as applicable to his 

work. Nothing contained herein shall create any contractual relations between any sub-

contractor and Owner. 

D. Kitchen Equipment Contractor fully responsible to Owner for acts and omissions of his/ her 

sub-contractors. 

1.8 SHOP DRAWINGS, ETC. 

A. Immediately upon award of Contract and within 4 weeks, submit to Architect/Owner and Food 

Service Consultant, drawings for approval. Submit 1/4" scale rough-in drawings showing 

locations of plumbing and electrical connections with all requirements indicated at point of 

connection; use of a legend or numbered connection plan will be cause for drawing rejection.  

Prior to fabrication, submit to Architect for approval 1/2" scale shop drawings showing plan, 

elevations and isometric views covering all items of work.  Drawings to show dimensions and 

details of construction, installation and relations to adjoining and related work where same 

requires cutting or close fitting.  Show reinforcement, anchorage, etc., required for complete 

installation.  After correction and approval of above, submit sets for record, then afterwards as 

many additional copies as required by client. 

B. Submit in same manner as above, drawings showing masonry bases, depressed floors, positions 

of walls, requirements for ceiling hangers, wall blocking, and any other special conditions 

necessary for complete and correct correlation of various trades for satisfactory installation of 

all equipment shown on drawings.  

C. Manufacturer's names, cuts, descriptive data, analysis of tests, rated capacities and other 

information necessary for approval of standard manufactured articles and equipment furnished 

to Architect/Owner and Food Service Consultant for approval before ordering or purchasing.  

This submission made in same manner as above.  All cuts marked with item number, 

mechanical characteristics, accessories furnished and bound in folders. 

1.9 GENERAL 

A. No machine or equipment acceptable from any manufacturer not having had equipment of 

approximately the same type and design as that specified operating successfully for at least 5 
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years.  Machines installed for test purposes shall not come within the category of successful 

commercial operation. 

B. Architect/Owner and/or Food Service Consultant privileged to inspect material and fabrication 

at Kitchen Equipment Contractor's or its sub-contractors factory at any time. 

C. Before proceeding with shop work, Kitchen Equipment Contractor to verify all measurements at 

premises.  Where required dimensions are not immediately obtainable and delay in waiting for 

these dimensions would cause work to be seriously delayed, the matter shall be referred to 

Architect for a decision.  In obtaining measurements, Kitchen Equipment Contractor shall 

consider work requirements of other trades and equipment designed and fabricated to provide 

necessary clearance for surrounding and adjoining work. 

D. Kitchen Equipment Contractor responsible for making any and all necessary adjustments to 

complete his work in a workmanlike manner, as approved by Architect/Owner. 

E. Dimensions as indicated on drawings and specifications are approximate, and are to be adjusted 

if and where necessary to suit job conditions and field measurements. 

F. Tops of tables, shelves, tops and exterior panels of cabinets, counters, doors, drainboards, etc., 

to be constructed of a single sheet of metal.  Where size of equipment requires more than 1 

sheet of metal, sheets butt joined with joints continuously welded full length.  No joints less 

than 18" from an edge or end of a piece of equipment.  In addition, all joints shall have battens 

or stiffeners welded to jointed material, ground smooth and polished. 

G. Appliances of rigid construction free from objectionable vibration and quiet in operation. 

H. Electrical heating elements shall conform to latest standards of National Electrical 

Manufacturer's Association and Underwriters Labs., Inc., where applicable standards have been 

set up by such agencies. 

I. Motors of ample power to operate machines for which designated under full load operating 

conditions without exceeding nameplate ratings.  Horsepower requirements on driven 

equipment determined by manufacturer, based on normal operation of maximum capacity. 

J. Motors drip-proof, splash-proof or totally enclosed type, having two-hour duty cycle and ball 

bearings (except small timing motors which may have sleeve bearings).  All motors shall have 

windings impregnated to resist moisture.  Motors located where adjacent to deposits of dust, 

lint, etc., totally enclosed type. 

K. It is the responsibility of the Kitchen Equipment Contractor to supply and mount all electrical 

outlets, switches, controls, etc. within table/counter back splashes, aprons, panels, etc. and to 

provide stainless steel cover plates as required.  Furthermore, it is the responsibility of the 

Electrical Contractor, in coordination with the Kitchen Equipment Contractor, to make final 

interconnections within table/counter interior to junction boxes, outlets, switches, controls, etc. 

for equipment indicated. 



Peekskill Firehouse Kitchen Incubator  5/7/2025 
  REV 1- 6/25/2025 

FOODSERVICE EQUIPMENT 114000 - 6 

1.10 STAINLESS STEEL (S.S.) 

A. Where S.S. is specified, it shall be Type 304, nickel bearing iron alloy, containing 

approximately 17.0% to 19% chromium, 8% to 10% nickel, not more than 0.2% carbon, and not 

more than 2.0% of other alloying elements; designed being austenitic (non-magnetic). 

B. S.S. free from scale with all surfaces polished to a high commercial finish.  All welding and 

exposed welds hereinafter specified, must be ground down and polished smooth to a #4 finish 

so that no evidence of welding will appear.  Unexposed welds on underside of counter or tables 

ground smooth and treated with an acid solution to remove weld discoloration and oxidization 

and to arrest corrosion. 

C. Undersides of all counters, work tables, sinks, drain boards, etc., after fabrication, to have one 

(1) heavy coat of sound deadening material applied as allowed by local codes. 

D. Gauges for sheet iron and sheet metal, U.S. Standard. 

E. Rivets, welds, bolts, screws, nuts and washers to be steel except where brass or S.S. is fastened, 

in which case they shall be brass or S.S., respectively.  Where dissimilar metals are fastened, 

welds, bolts, rivets, screws, nuts and washers, highest grade metal.  Spacing and extent of 

welds, rivets, bolts and screws such as to insure suitable fastening and prevent bulging of metals 

fastened. 

1.11 SANITATION 

A. All custom built equipment constructed in accordance with standard No. 2, 4 & 7 of National 

Sanitation Foundation Testing Laboratory, manufactured by a company approved by N.S.F. and 

carry their stamp of approval.  Kitchen Equipment Contractor must have "Registered" numbered 

seal of N.S.F. approval. 

1.12 OPERATING INSTRUCTIONS 

A. Kitchen Equipment Contractor shall leave all items of equipment in good, operating condition 

and furnish the services of a "qualified" competent manufacturer's representative to instruct 

Owner's employees in proper use and care of equipment.  Representative on call for as long a 

period as is necessary to assure Owner that such instruction is thoroughly understood. 

B. Kitchen Equipment Contractor shall be responsible for scheduling of equipment demonstrations 

and/or training and shall provide a detailed list of expected dates, times and manufacturer’s 

representative to be present (in attendance) for each piece of equipment. 

C. Kitchen Equipment Contractor or his qualified manufacturer's representative, thereafter, shall 

make all necessary calls during warranty period. 

1.13 SAMPLES 

A. After Award of Contract, when requested, Kitchen Equipment Contractor shall supply Architect 

with samples of fabricated equipment, such as corner of table with a rolled or inverted "V" 
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edge, corner of dish table, overshelf, drawer assembly, table leg with foot and gusset, or as 

specifically requested.  

1.14 GUARANTEE 

A.  

B. Kitchen Equipment Contractor shall guarantee, as part of the bid and/or contract, workmanship, 

material and equipment for a period of 1 year from date of equipment final install and project 

turnover to Owner, and shall remedy any defect due to faulty workmanship or materials which 

may appear within guarantee period. 

C. Manufacturer's operation and maintenance manuals on equipment, etc., turned over to the 

Owner in duplicate, bound in a folder and marked accordingly. 

1.15 EQUIPMENT CONSTRUCTION AND STANDARDS 

A. Where initials S.S. are used, they refer to "stainless steel;" C.P. refers to "chrome plated;" N.I.C. 

refers to "not in contract;" G.I. refers to "galvanized iron;" F.D. refers to "floor drain", and F.S. 

refers to "floor sink." 

1.16 WASTES AND OVERFLOWS  

A. Sinks to have the following waste and overflow assemblies: 

1. For 1-1/2" NPT: Fisher model 74043 or approved alternate.  Lever handle waste outlet 

with overflow assembly, 3‐1/2" sink opening, self‐centering stainless steel face flange 

with flat strainer, 12 gpm max flow rate, stainless steel lever handle with ball, overflow 

head with stainless steel faceplate and chrome plated cast red brass drain body. 

2. For 2" NPT: Fisher model 74043 or approved alternate.  Lever handle waste outlet with 

overflow assembly, 3‐1/2" sink opening, self‐centering stainless steel face flange with flat 

strainer, 12 gpm max flow rate, stainless steel lever handle with ball, overflow head with 

stainless steel faceplate and chrome plated cast red brass drain body. 

1.17 WATER INLET LOCATION 

A. Located in all cases above the positive water level to prevent siphoning of liquid into water 

system.  Wherever conditions require water inlet below such level, a suitable type of vacuum 

breaker shall be placed on fixture and form part of same to prevent such siphoning. 

B. All faucets furnished by Kitchen Equipment Contractor as specified.  Traps furnished by 

Plumbing Contractor. 

1.18 PITCH AND DRAINAGE 

A. Wherever a fixture is used with waste or drain outlet, surface shall have distinct pitch towards 

outlet.  Drainboards and tables that contain or adjoin sinks shall have a definite pitch towards 

sinks.  Where necessary, surfaces creased and grooved to give a definite pitch. 
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1.19 SINKS 

A. #14 gauge S.S. interior corners rounded to 1" radius horizontally and vertically, forming a cove 

in bottom.  All joints butt edged.  Sink sizes given, inside measurements.  

 

B. B. Bottom of each compartment creased to center and fitted with a rotary drain as described in 

section 1.16, hereinbefore specified.  Waste lever not to protrude beyond body of sink. Sinks to 

have overflows installed by Kitchen Equipment Contractor. 

C. Overflow to consist of 1-1/2" chrome plated brass strainer plate, fitted in back of each 

compartment at proper level directly connected to waste outlet with 1-1/2" chrome plated brass 

pipe. 

D. Back of sink extended integrally approximately 12" above working level, back 2-1/4" on 45° 

angle towards rear and then flanged down 1" and punched to accommodate faucets. 

E. Front and both ends, unless otherwise specified and shown, finished on top edge, 3" above 

working level, with 1-1/2" diameter, 180° welded integral roll.  Exterior corners rounded to a 2-

1/2" radius, all integrally welded. 

F. Sinks and drainboards finished on front and back edges only and left with straight edge on ends, 

so that drainboards may be welded thereto, forming integral units with top edge of rolled rim 

curbing formed on one horizontal plane across front to unit though surfaces of drainboards 

pitched to sinks. 

G. Multiple compartment sinks divided with double wall #14 gauge S.S. partitions, all corners 

rounded same as corners in sinks, continuously welded in place. 

H. Back, bottom and front of one continuous piece with no overlapping joints or open spaces 

between compartments. 

1.20 SINK BOWL BUILT INTO TABLE TOP 

A. Sink constructed integral with table top #14 gauge S.S. having all interior corners coved 

vertically and horizontally forming a cove in bottom.  To have overflow, lever waste outlet, 

etc…, as hereinbefore specified for sinks in spec section 1.19. 

B. All joints butt edged and welded, ground and polished, so that no evidence of welding will 

appear. All sink sizes inside measurements.  Table top where shown, punched to receive deck 

type combination faucets, provided by Kitchen Equipment Contractor. 

1.21 FAUCET AND BASKET DRAIN ASSEMBLY 

A. Sinks to have the following faucet assemblies: 

1. 3-Compartment Sink, Potwash: 

a. 1 ea. Fisher model 74306 or approved alternate.  Pre‐Rinse assembly with 1.3 gpm 

flow rate or less, splash/ wall mount, 8" centers, add‐on faucet 12" stainless steel 

tubular swing spout with 4" wrist blade handles, 36" flexible gooseneck hose with 
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spray head, stainless steel spring with wall bracket, compression valves, 1/2" NPT 

female inlets, ADA compliant, NO LEAD and NSF approved.  Deck mount 

assembly model 75485. 

b. 1 ea. Fisher model 60798 or approved alternate.  Faucet with 2.2 gpm flow rate or 

less, splash/ wall mount with 4" wrist blade handles, 8" centers, 12" stainless steel 

tubular swing spout, compression valves, 1/2" NPT female inlets, ADA compliant, 

NO LEAD and NSF approved.  Deck mount assembly model 57665. 

 

2. 2-Compartment Sink, Preparation: 

a. 1 ea. Fisher model 57665 or approved alternate.  Faucet with 2.2 gpm flow rate or 

less, deck mount with 4" wrist blade handles, 8" centers, 12" stainless steel tubular 

swing spout, compression valves, 1/2" NPT female inlets, ADA compliant, NO 

LEAD and NSF approved.  Splash/ wall mount assembly model 60798. 

 

3. Work Sink (Built-in, Welded-In): 

a. 1 ea. Fisher model 57665 or approved alternate.  Faucet with 2.2 gpm flow rate or 

less, deck mount with 4" wrist blade handles, 8" centers, 12" stainless steel tubular 

swing spout, compression valves, 1/2" NPT female inlets, ADA compliant, NO 

LEAD and NSF approved.  Splash/ wall mount assembly model 60798. 

 

4. Hand Sink: 

a. 1 ea. Fisher model 58696 or approved alternate.  Faucet with 2.2 gpm flow rate or 

less, deck mount with 4" wrist blade handles, 4" centers, 6" stainless steel swivel 

gooseneck spout, compression valves, 1/2" NPT female inlets, ADA compliant, 

NO LEAD and NSF approved.  Splash/ wall mount assembly model 62650. 

B. All plumbing fixtures shall be certified CSA, ASME A112.18.1/CSA B125.1, AB1953/HSC 

116875, Vermont Bill S152, NSF/ANSI 61 sec 9, annex F and G, NSF/ANSI 372 low lead 

content, ASTM F2324. 

1.22 DRAINBOARDS 

A. #14 gauge S.S. full width of sink carried up approximately 12" at back and where adjacent to 

wall and finished same as heretofore described for back of sink, and having 3" high curbing at 

front and ends not adjacent to walls and finished with integral 1-1/2" diameter 180° roll, unless 

otherwise specified. 

B. Drainboards continuously welded to sinks. 

C. Drainboards 30" long or less shall have 1-1/2" #16 gauge S.S. tubular braces secured at 

underside near front and welded to S.S. gusset at leg anchor.  All others to have legs and cross 

bracing with full length and width undershelf as specified for tables. 

1.23 TABLES WITH S.S. TOPS 

A. Tops of #14 gauge S.S. 1 piece construction with all edges turned down into 2" integral 180° 

roll with all corners rounded to 2" radius forming a bullnosed corner.  Corner welded and 

polished smooth. 
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B. Table tops thoroughly cross braced with 4" x 1" S.S. channel stiffeners #14 gauge welded to 

underside.  All cross braces spaced not over 24" on center. 

C. Table tops adjoining walls or adjacent equipment carried up approximately 6" and returned 1", 

down 1" at top and ends.  Intersections of table top and raised edge coved to 1" radius.  Where 

backsplash is exposed, it shall have finished S.S. back. 

D. It is the responsibility of the K.E.C. to supply and mount all electrical outlets, switches, 

controls, etc. within table/counter back splashes, aprons, panels, etc. and to provide S.S. cover 

plates as required.  Furthermore, it is the responsibility of the Electrical Contractor, in 

coordination with the Kitchen Equipment Contractor, to make final interconnections within 

table/counter interior to junction boxes, outlets, switches, controls, etc. for equipment indicated, 

if required. 

1.24 LEGS AND CROSSRAILS 

A. 1-5/8" O.D. #14 gauge S.S. tubular-type with S.S. bullet shaped feet having minimum vertical 

adjustment of 1-1/2" without showing threading or adjusting bolts.  Feet fully enclosed on 

bottom.  Adjustment of feet by means of a threaded shank attached to foot and screwed into a 

properly secured threaded member inside of leg.  Construction of leg such that it shall fit over 

shank of foot so no liquid or other material can work their way into legs or foot. 

B. Tops of legs attached to enclosed conical gussets of heavy gauge S.S.  Gussets welded to #14 

gauge S.S. 4" x 1" channels to underside on which they appear.  Crossrails 1-1/2" O.D. #14 

gauge S.S. coped and welded to legs approximately 10" A.F.F. or as specified. 

1.25 OVERSHELF - TABLE TYPE 

A. #16 gauge polished S.S. with all edges turned down and finished in a 1-1/2" diameter 180° roll - 

corners bullnosed, welded 1 piece construction. 

B. Shelves supported by 1" O.D. #14 gauge S.S. tubular uprights, tapered at top and flared at 

bottom, secured to table top with concealed inner tie rods, bolts and nuts.  Uprights spaced 

approximately 42" on center not to interfere with table top proper.  When uprights are located in 

other areas in addition to each end of table then they shall be cantilevered. 

1.26 OVERSHELF - WALL TYPE 

A. #16 gauge polished S.S. with back edge turned up 2", remaining ends turned down in 1-1/2" 

diameter 180° roll with corners bullnosed welded, ground and polished. 

B. Shelves supported by #12 gauge S.S. cantilever brackets.  Shelf spaced 1" from walls when in 

place and secured to same with C.P. toggle bolts.  Undersides secured to brackets with 

concealed welded studs, nuts and washers.  Brackets spaced approximately 42" on center. 
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1.27 UNDERSHELVES 

A. #16 gauge polished S.S. full length and width of table with all edges turned down into 2" wide 

channel.  In way of table legs, shelf notched to fit contour of legs and fitted to same in neat, 

workmanlike manner to eliminate unsanitary crevices, fully welded, ground and polished. 

B. Undershelves reinforced on underside with welded 4" x 1" longitudinal channels of #14 gauge 

S.S. where applicable.  All signs of welding on shelf surface removed. 

1.28 DRAWERS 

A. Of #18 gauge S.S. all interior corners coved to a 1" radius both vertically and horizontally.  All 

welds ground and polished to a uniform finish. 

B. Front of #14 gauge polished S.S. and will extend on both sides of drawer body to conceal slides, 

corners welded, ground and polished.  Space between drawer front and body fully enclosed at 

bottom, back and both sides by means of a #20 gauge S.S. filler, spot welded to drawer front 

and body, to provide a fully sealed, vermin-proof enclosure.  Drawer front provided with a 5" 

C.H.G. # P46-1010 S.S. pull handle fastened in place by means of a concealed screws. 

C. Drawer slides of #14 gauge S.S. fitted with 4 case hardened ball bearing rollers.  Track attached 

to drawer is to have upper edge channel shaped to fit contour of roller rim to provide a positive 

drawer guide and prevent jarring.  This drawer track firmly spot-welded to body.  Outer track 

provided with auto stops to lock without the use of tools. 

D. Where specified, drawer provided with removable synthetic carving board.  Carving board is to 

slide into enclosure under drawer made of #14 gauge S.S. and extending across underside of 

carving board, with both sides turned up and welded to slide assembly.  The 2 sides provided 

with #14 gauge S.S. angles with stops at rear fastened in place 1/8" above top surface of carving 

board to provide guide and storage compartment when carving board is not in use.  Carving 

board is to measure approximately 21" x 21" x 1" thick. 

E. Tool drawer 20" x 20" x 5" deep, bread drawer 20" x 20" x 10" deep.  All drawers to have 4 pin 

paracentric keyed-alike built-in locks same as sliding and hinged doors.  C.P. where exposed. 

1.29 NOT USED 

1.30 EXHAUST HOOD  

A. Exhaust Hood material, construction, etc. to be in conformance with IMC section 507. 

B. Dimensions approximately as shown on contract drawings and mounted at 80" A.F.F. to 

underside of hood. Final dimensions to be determined in field by Kitchen Equipment 

Contractor. 

C. Proper anchorages, etc..., installed in ceiling joists, slab, etc..., by Kitchen Equipment 

Contractor prior to final finish of ceiling. 
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D. Body of #18 gauge stainless steel front, back and sides; straight as indicated on contract 

drawings.  All joints to be flush welded.  Where field joints occur, provide a pair of transverse 

frames, butted together and securely fastened following contour of hood structure. 

E. Bottom rim of hood attached to channel of #14 gauge STAINLESS STEEL with mitered 

welded corners and butted field joints.  Cross section inside of channel to measure 

approximately 2-1/2" horizontally, flanged upward tightly against interior lining of hood. 

F. Above dishwashing machine, kettles and steamers or non-grease producing equipment, hood 

provided with sloped baffle at back arranged at 45° angle of #18 gauge stainless steel.  Baffles 

to have sliding dampers of #16 gauge stainless steel mounted in #14 gauge stainless steel 

channel tracks.  Each damper to have stainless steel handle fastened with concealed bolts. 

G. Above ranges, ovens, fryers, griddles, etc. or grease producing equipment, hood provided with 

built-in filters at back extending full length and arranged at an angle of 45° easily removable 

without use of tools.  Filters to be approximately 20" x 20" x 2" thick, of STAINLESS STEEL 

and expanded metal construction or as further indicated on contract drawings.  Filters set into 

#14 gauge STAINLESS STEEL filter frame, bottom of which is integrally installed with back 

of hood and grease gutter for easy cleaning.  Quantity and size of openings in plenum chamber 

as indicated in contract documents. 

H. Hood(s) provided with STAINLESS STEEL hanger brackets, welded to top of hood, spaced not 

more than 36" on center. 

I. Section of hood below ceiling or soffit, enclosed with vertical facing of #18 gauge STAINLESS 

STEEL.  Panels not to exceed 36" in width, easily removable where required, provided with 

recessed finger grip or similar.  Where panels meet at vertical joints flanged inward 1" to form a 

hairline joint.  Channel extended 2" beyond perimeter of hood and provided with concealed full 

length angle member of 2" x 2" x 3/16" G.I. with clips for bolting to hanger angles, spaced 

approximately 36” on center.  Hanger angles attached to 2" x 2" x 3/16" angle frame fastened to 

ceiling slab.  Panels held in place at ceiling with 2" x 2" x 1/8" STAINLESS STEEL angle trim 

all around. 

J. Hood(s) provided with recessed or flush vapor-proof LED light fixtures, approximately 12" X 

12" style or 48" strip style, pre-mounted by manufacturer.  Light fixture with bulb(s), as 

provided by specified exhaust hood manufacturer, refer to Part 2 Products.  All wiring and 

interconnections by Electrical Contractor. 

K. All exhaust hood controls, switches, etc... to be mounted @ 48" AFF.  This is to be the 

maximum height allowed. 

L. All wiring and interconnections for controls, switches, fans, solenoid, shunt trips, etc… by 

Electrical Contractor.  This includes any requirements to and from remote panels, switches and 

control packages. 

M. Must be tested and comply with the most current codes (or per local jurisdiction) UL-710, 

International Mechanical Code (IMC), and NFPA 96. 
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1.31 NOT USED 

1.32 FIRE PROTECTION SYSTEM 

A. The system shall be a pre-engineered cartridge-operated type R-102 system utilizing Liquid 

Ansulex agent, with a Fixed Nozzle distribution network.  It shall be furnished and installed in 

compliance with UL Standard 1254, UL Standard 300, NFPA 96-2008 and any prevailing 

statutes or codes including automatic shut-down of all cooking appliances per code section 44 

of NFPA 17A-27-2002. 

B. System to provide connection to building Fire Alarm System per NFPA 17A; Section 3-2.1.5. 

C. Fire protection remote pull stations mounted @ 48" AFF, located 10 ft. minimum to 20 ft. 

maximum from exhaust hood(s). 

D. The extinguishing agent shall be a specifically formulated aqueous solution of organic salts 

contained in a S.S. tank with 3 gallons minimum capacity, and able to withstand test pressure of 

330 PSI.  A welded S.S. bracket shall be provided for mounting the tank. 

E. The regulator releases mechanism shall be capable of providing sufficient expellant gas to 

discharge enough agent to meet the minimum nozzle discharge requirements. The mechanism 

shall have a visual indicator of "fired" condition.  This mechanism shall be capable of being 

operated by fusible link detection, remote manual release and local manual release.  The 

mechanism should be housed in a S.S. enclosure with cover containing identifications thereon. 

F. Each discharge nozzle to be listed with UL approval for placement and size. Each nozzle shall 

have a rubber blow-off cap to keep the nozzle tip orifice free of cooking grease build-up.  All 

exposed piping to be chrome plated finish, and there shall be no exposed threads.   

G. Kitchen Equipment Contractor to furnish mechanical (electrical) gas valve, up to 3" in size and 

coordinate the install/provisions to shut-off all fuel supplies to all cooking appliances beneath 

Type I exhaust hood upon activation of system.  If electrical gas valve is to be utilized, Kitchen 

Equipment Contractor to furnish reset relay push button. 

It is the responsibility of the Plumbing Contractor to install, coordinate and make any provisions 

necessary for complete operation of gas valve. 

It is the responsibility of the Electrical Contractor to furnish and install electrical wiring, relays, 

etc... and make any provisions necessary for complete operation of gas valve.  In addition, 

Electrical Contractor to furnish and install automatic equipment necessary to shut-off all electric 

beneath Type I exhaust hood upon activation of system. 

H. Kitchen Equipment Contractor to furnish and install a Class K Fire Extinguisher, dedicated to 

each room where a Type I exhaust hood is installed. 

I. Upon completion of installation, the installer to perform a wet chemical test or at the time of the 

test, the authority having jurisdiction may allow the Contractor to use flushing concentrate and 

water solution. However, whichever is permitted, it must be in compliance with Code.  This test 

shall activate the entire system, except the agent supply tank, which will be substituted by the 

test tank of like pressure and size.  Following a satisfactory test, the original tank shall be 
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replaced.  The system shall then be certified to be in working order and all authorities shall be 

so advised in writing. Provide Owner with copies of all satisfaction/acceptance tests. 

J. The system to be furnished and installed by a factory distributor in accordance with the 

manufacturer’s instructions.  This shall include mounting of the system units, manual releases, 

nozzles, actuating devices, and the running of all pipe and control tubing applicable to the R-

102 system.  If and when requested, submittal drawings concerning the fire system shall have 

affixed the seal and signature of a licensed engineer for the State in which they are to be 

installed.  A 1-year service contract and maintenance program to be provided. 

K. Kitchen Equipment Contractor is required to submit a copy of the hood suppression system 

shop drawing to the local authority having jurisdiction for approval, as well as submission to the 

Architect.  In addition, shop drawings when submitted, must be signed and sealed by an 

engineer licensed to practice in the State where the system is to be installed. 

1.33 DISH TABLES - SOILED AND CLEAN 

A. #14 gauge polished S.S. with exposed edges finished in 3" high curbing with a 1-1/2" diameter, 

180° rolled trim at top, corners bullnosed, welded.  Where adjacent to wall, top carried up 12" 

integrally at top and ends.  All joints in top welded and free of buckles and weld marks.  When 

applicable, where top (also raised back), adjoins dishwashing machine, same flanged down 1" 

into machine and secured water tight, backsplash in this area brought forward diagonally to 

machine to form a baffle.  Tops thoroughly cross braced with 4" x 1" channel stiffeners of #14 

gauge S.S. and welded to underside.  Cross bracing approximately 24" on center, running front 

to back.  All corners in top rounded to 1" radius, vertically and horizontally. 

1.34 NOT USED 

1.35 NOT USED 

1.36 NOT USED 

1.37 NOT USED 

1.38 NOT USED 

1.39 SERVING COUNTER 

A. Of size and shape as shown.  Top of #14 gauge polished S.S. rolled down in a 2" diameter 180° 

roll on all exposed edges with corners bullnosed, welded.  Top secured to counter base by 

means of concealed S.S. studs, nuts and washers.  Angle frame under top sheathed with sound 

deadening material. 

B. Base constructed with interior framing of 1-1/2" x 1 1/2" x 1/8" galvanized steel angle with all 

joints welded. 
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C. Angle framework concealed on the interior with #18 gauge polished S.S. sheathing.  Exterior 

facing of base cabinet and ends to have sheathing of Plastic Laminate paneling laminated to 

3/4" thick solid core, exterior grade marine plywood, panel length not to exceed 36".  Color and 

style of paneling selected by Architect.    Each panel of length as indicated, full height of 

counter and splined hairline joints.  Panels and trim secured to interior framing by means of 

concealed welded studs, nuts and washers.  Or constructed of alternate materials as detailed on 

drawings. 

D. Interior of all available space provided with bottom and intermediate shelf of #16 gauge S.S. 

turned up approximately 2" at rear and ends, and down 1-1/2", and in 1/2" channel shape at 

front. 

E. Mounted on masonry base, height as indicated on drawings or 6" high 14 gauge S.S. legs with 

S.S. removable toe base, where indicated.  All openings in top flanged downward 

approximately 1" around their entire perimeter.  Top cut out for and provided with equipment as 

hereafter specified. 

F. It is the responsibility of the K.E.C. to supply and mount all electrical outlets, switches, 

controls, etc. within table/counter back splashes, aprons, panels, etc. and to provide S.S. cover 

plates as required.  Furthermore, it is the responsibility of the Electrical Contractor, in 

coordination with the Kitchen Equipment Contractor, to make final interconnections within 

serving counter interior to junction boxes, outlets, switches, controls, etc. for equipment 

indicated, if required. 

1.40 NOT USED 

1.41 HOT FOOD SECTION 

A. Top #14 gauge polished S.S. integral and continuous with counter and top, provided with 12" x 

20" openings as shown. 

B. Each opening to have #14 gauge S.S. well measuring approximately 6-1/2" deep.  Where top is 

flanged down into well, fitted with a breaker strip on 4 sides of opening.  When and where food 

wells are used with drains, all drains are to be interpiped with 1-1/2" C.P. or S.S. piping by 

Kitchen Equipment Contractor, and extended to common point near floor drain for Plumbing 

Contractor to make indirect waste connections.  Kitchen Equipment Contractor to furnish and 

install C.P. or S.S. shut-off valve extending for easy access. 

C. Each well heated as hereinafter specified, dry-moist type electric heater with individual 

thermostatic control and pilot light.  Thermostat dials and pilot lights attached on attendant's 

side recessed into a panel installed inside of plate shelf areas or apron mounted as shown.  All 

electric food wells connected to a common heavy toggle switch.  Wiring concealed. 

D. Food wells to have bottom of housing fitted with sectional removable #16 gauge G.I. bottoms 

for access to wiring and elements.  Counter base under hot food section to be lined with #18 

gauge S.S. 

E. Each hot food section provided with the following #20 gauge Polar Ware Classic Anti-Jam 

inserts and covers: two S12104 pans with two 1/2 size lift-off covers and provide one dome-
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type 12" x 20" lift-off cover for each opening; two S12106 pans, three S12066 pans, four 

S20124 pans; four S12102 pans, four S20122 pans. 

1.42 NOT USED 

1.43 NOT USED 

1.44 NOT USED 

1.45 NOT USED 

1.46 NOT USED 

1.47 COUNTER AND CABINETS WITH SEMI-ENCLOSED BASE 

A. Top of #14 gauge polished S.S. finished 1/2" above working level with 2" diameter 180° roll, 

bullnosed corners on all exposed sides.  Where adjacent to wall, top carried up approximately 6" 

(or as specified hereinafter and shown) and returned 1" at top and ends towards wall with 

corners welded forming a continuous unit.  Top fastened to cabinet by means of welded and 

concealed studs. 

B. Cabinet below top to have #18 gauge S.S. enclosure.  Front stiles of cabinet channel shaped.  

This channel fully enclosed inside of cabinet.  Top reinforced by means of horizontal 

framework of S.S. 1-1/2" x 1-1/2" x 1/8" angle with cross braces not more than 18" on center  

Framework of all welded construction and intermediate shelves in cabinet of #16 gauge S.S. 

turned up on all sides to eliminate crevices at shelf surface.  Front edge of shelf channel shaped.  

Shelf surface reinforced by means of #16 gauge S.S. channel stiffeners spaced on not more than 

24" on center.  Mounted on 6" S.S. adjustable legs, or as hereinbefore shown and specified. 

1.48 NOT USED 

1.49 DOORS 

A. Whether sliding or hinged type, not less than 1/2" thick overall, double paneled having 3/8" 

sound-deadening material between #16 gauge S.S. front and #18 gauge S.S. back, reinforced 

between panels by wide channels, running height of door and made of same material.  Panels 

jointed with continuous welding. Doors and vent openings to have back panel boxed around 

vent opening and welded to front panel.  Doors dust proof and entire front face without seams or 

joints. 

B. Sliding doors mounted on ball bearing type rollers, sliding in dust proof #14 gauge S.S. tracks 

overhead, fastened so as to eliminate vibration and jarring when doors are rolled.  Doors fitted 

with limit stops.  Bottom guide of #14 gauge S.S. for doors, open and flat, lining up with lower 

shelf of cabinet - slots so arranged that crumbs or dirt accumulating in the cabinet will drop to 
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the floor when cabinet is cleaned.  Recessed handles solid material, not stamped, of S.S. welded 

to front panel.  Finger grips of ample depth to comfortably pull the door.  Doors provided with 

keyed-alike S.S. faced cylinder locks, built-in flush.   

C. Hinged type doors flush fitting, unless otherwise specified, resting tightly against rabbetted 

frame. Hinged doors provided with Klein Model #Y-48 (or approved equal) keyed-alike S.S. 

faced cylinder locks with Model #12230-SM (or approved equal) handles.  In case of pair of 

doors, each individually controlled as outlined and is to close against rubber bumpers. 

D. Outer edges smooth, free from burrs, projections and fins.  Excess welded metal removed by 

precision grinding and polishing. 

1.50 REFRIGERATORS AND REFRIGERATION UNITS 

A. Reach-in refrigerators, freezers, and refrigerated units, as shown unless otherwise specified, 

furnished by Kitchen Equipment Contractor.  They shall meet all requirements as set forth for 

individual item number and complete with self-contained or remote compressors and motors.  

Cooling coils blower type, unless otherwise called for, provided with initial charge of approved 

CFC free refrigerant.  Plumbing Contractor responsible for extending refrigerator drain line, 

where required, to spill into adjacent floor drain in approved manner.  Extended drain line not 

less than 3/4" I.D. and C.P. or S.S. tubing. 

B. All refrigerated equipment, refrigerators and freezers, whether walk-in or reach-in, started and 

adjusted to maintain required temperatures, charged with approved refrigerant as required. 

C. All reach-in refrigerators, freezers, hot food warmers, etc., to have keyed-alike locks.  Kitchen 

Equipment Contractor must request this at time of placing order to avoid correction at a later 

date at Kitchen Equipment Contractor's expense. 

D. Kitchen Equipment Contractor to provide 1 year's free service for all types of refrigerators and 

refrigeration equipment.  Service to include all compressors, unit coolers, controls, etc., to 

include adjustments and repairs, irrespective of cause, whether mechanical, operational or 

manufacturing at no additional cost to Owner.  Additionally, five (5) year warranty provided on 

all compressors, parts only or replacement. 

1.51 NOT USED 

1.52 MILLWORK EQUIPMENT 

A. General Description:  Woodwork to be minimum 3/4" marine grade plywood throughout.  

Woodwork counters shall be constructed to support the full weight of operating appliances 

without any deflection of the counter top.  Where cut-outs are required in counter tops, 

appropriate framing needs to be provided around the cut-out to fully support the top in level 

position. 

All miter joints shall be tight with no gaps or open spaces.  Filling of miter joints with crack 

filler prior to finishing is not acceptable.  Loose joints shall be hairline, flat, in single plane, 
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with no exposed screws, nails or other fasteners.  All dimensions, reveals and joints shall be 

held exact. 

All fixtures shall be assembled in single and complete units as the dimensions will permit 

shipment to and installation at the building.  Large pieces requiring sections construction shall 

have their parts accurately fitted and aligned with each other, and provided with ample screws, 

glue and bolt blocks, tongues, grooves and splines, dowels, mortises and tenons, screws, bolts or 

suitable means of concealed fastening, as required to render the work of substantial, rigid and 

permanently secured in proper position. 

Sufficient additional material shall be allowed to permit accurate scribing to walls, floors and 

related work, and due allowance made wherever possible for such shrinkage as may develop 

after installation.  Single and sectional units shall be provided with adequate cleating, blocking, 

crating and other forms of protection as required to prevent damage, soiling and deterioration 

during transit, delivery, storage and handling. 

Framing and blocking members shall be assembled with bolted and screwed connection and 

should be secured to the structural backing with cinch, expansion screws or toggle bolts, as 

required; spaced and installed to ensure ample strength and rigidity.  Rails and stiles shall be 

mortised and tenoned, work neatly mitered and membered, all butt joints made flush and 

smooth, and all permanent joints made  up with water resistant glue.  All fixtures shall be 

assembled without face screws or nails, except where it may be necessary to attach trim items.  

All face screws or nails that are necessary shall be countersunk and plastic wood or wood plugs 

used to cover head and the plug neatly touched up.  The heads of all screws used in any 

assembly shall be countersunk below the surface. 

B. Joints:  Mortise and tenon, spline, dowel and/or pin block and glue work to avoid use of nails 

wherever practical.   Make butt joints with an approved device of prevention of separation of 

members.  Blind nail and conceal. 

C. Plastic Laminate (HDPL):  Plastic laminate shall be bonded to all exposed surfaces with contact 

cement fast bond #30, as manufactured by 3-M Products Company, or equal, to minimum 3/4" 

fir faced plywood applied under high pressure.  Reject plastic laminate or plastic backing shall 

be used to prevent warping, unless otherwise specified.  All edges shall be carefully sanded to 

smooth finish, removing burns, nicks and cut marks. 

1. Plastic laminate joints shall be finished without wavy and unsightly joints.  Joints need 

not be mitered except if specified.  Hand sand edges to a slight chamfer. 

D. Doors, Hinged:  Hinged doors shall be fabricated of 3/4" thick plywood with plywood full 

perimeter edging with plastic laminate on face and self-edging on exposed sides.  Door hinges, 

pulls and catches shall be supplied and installed as detailed.  All doors to have minimum of 3 

concealed, heavy duty, European hinges per section. 

1. Provide S.S. channel trim on the perimeter of the door to guard plastic laminate from 

chipping.  

E. Doors, Sliding:  Sliding doors shall be fabricated of solid core plywood with hardwood edges 

and constructed similar to hinged doors.  Doors shall be mounted on E-Z Glides track.  Doors 

shall be removable without the use of tools.  Rubber stops shall be provided concealed in end 

stile or mullion.   
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F. Doors, Tambour Sliding:  Tambour sliding doors shall be fabricated of individual hardwood 

slats, 3/8" by 3/4" round on 2 edges and glued to 20 ounce duck canvas or reject elastic vinyl 

plastic or equal and shall be provided with hardwood end stile with integral door pull.  Track 

shall be lined with laminated plastic or equally smooth surface and guides at top and bottom 

shall be fabricated hardwood.  Provide lock-pin for sliding doors. 

G. Access Panels/Louver Panels: 

1. Access Panels:  Shall be fabricated of 3/4" thick marine grade plywood and shall be 

fabricated to be removable for access.  Each access panel shall be provided with 2 

magnetic catches at top and (2) 3/16" positioning pins at bottom (unless otherwise 

specified or detailed on drawings).    

2. Louvered Panels:  Are required in woodwork at all locations where proper ventilation is 

necessary for the efficient performance and operation (exhaust and/or supply) of the food 

service equipment compressor. 

Types (when specified): 

a. Louvered panel spaced to conceal equipment yet provide adequate ventilation. 

b. Kitchen Equipment Contractor to coordinate size, quantity and location of 

louvered opening for sufficient ventilation of food service equipment.  Refer to 

drawing details for cut-outs and spacing. 

3. Unless otherwise directed, panels shall be powder coated to match laminate selection. 

H. Louvered Doors:  Must have concealed hardware to resemble access panels.  Doors to have 

nylon roller friction type heavy duty catch and heavy duty concealed S.S. adjustable hinge. 

1. Plastic laminate fronts: provide kiln dried pine shutter type slats.  Wood to be free of 

knots with smooth grain, epoxy painted to match laminate selection.  No raw wood 

surfaces will be acceptable.  Paint or laminate as needed between slats. 

2. Slats to be fixed, positioned to conceal equipment from sight. 

3. Provide black color screening/mesh on rear of door with protective edges to prevent 

tearing. 

I. Drawers:  Drawers shall have dovetail construction, well glued and blocked.  Fronts shall be not 

less than 3/4" thick marine grade plywood.  Sides and back shall be 1/2" thick fabricated of 

Birch, Maple or Sycamore except where extension slides are used, in which case the side shall 

be 5/8" thick.  Bottom shall be milled into fronts and sides.  Drawers shall be provided with 

suitable stops.  Provide pulls as detailed or specified. 

1. The inside surfaces of all drawers shall receive one coat of Penetrating Primer and one 

coat of glass lacquer. 

J. Painted Finishes:  Painted finishes shall have exposed surfaces free from defects and blemishes 

that would show after being finished, regardless of grade specific.  All surfaces specified to 

receive paint or enamel finish shall receive one crosscoat of lacquer type undercoat.  The 

undercoat shall be of appreciable different color than that of the finish coat, and of proper 

ground color with relation to the finish coat.  After the undercoat has been thoroughly dried, 

surfaces shall be sanded smooth and two coats of enamel shall be applied.  Back painting shall 

be provided for all cabinet and woodwork prior to installation. 

K. Interior and Wall Shelves:  Cabinet interiors and wall shelves shall be laminated as specified 

under Section C, Plastic Laminate. 

L. Granite Tops: 
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1. Size, shape and installed where shown on drawings.  These are fabricated items and are 

to be constructed as per manufacturer’s requirements and as further detailed on contract 

drawings. 

2. Color and finish shall be selected by the Architect, and physical properties shall confirm 

to manufacturer's standard specifications for foodservice application.  The material shall 

be homogenous; and not of a composite construction. 

3. Granite shall be 3/4" thick with 1-1/4" face for counter tops unless otherwise specified. 

4. Angle frame under top sheathed with sound deadening material. 

5. General installed to conform to manufacturers standard details in order to maintain 

product warranty, i.e. cut outs for drop-in equipment. 

M. Solid Surface: 

1. Size, shape and installed where shown on drawings.  These are fabricated items and are 

to be constructed as per manufacturer’s requirements and as further detailed on contract 

drawings. 

2. Color and finish shall be selected by the Architect, and physical properties shall confirm 

to manufacturer's standard specifications for foodservice application.  The material shall 

be homogenous; and not of a composite construction. 

3. Solid Surface to be minimum 1/2" thick silicone mounted to 3/4" thick grade plywood if 

required as per manufacturer’s recommendations. 

4. Top secured to counter construction by means of concealed S.S. studs, nuts and washers. 

5. Angle frame under top sheathed with sound deadening material. 

6. General installed to conform to manufacturers standard details in order to maintain 

product warranty, i.e. cut outs for drop-in equipment. 

PART 2 - PRODUCTS 

 

 

Refer to drawing sheets A4.01 and A4.02 for equipment specifications. 

PART 3 - EXECUTION 

3.1 GENERAL RELATED CONDITIONS 

A. In each item of equipment hereinafter specified under the "Equipment Schedule," these 

specifications shall only identify each respective item by name and number, as well as list 

various component parts provided for same. 

B. Therefore, it shall be intended that these respective items and their component parts shall be of 

material (mounted where applicable) constructed and furnished in strict accordance to that 

described in the general specifications for these items and integrally constructed where 

applicable. 

C. It shall also be intended that where buy-out (pre-fabricated) items are specified, same shall be 

definitely furnished with all the accessories as normally furnished by manufacturer for these 

items. Also in strict accordance with current manufacturer's engineering data sheet for each 

respective item. 
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3.2 SPECIAL NOTES 

A. It shall be the responsibility of Kitchen Equipment Contractor to keep up to date with progress 

made in field on installation of all necessary roughing to adequately and properly operate and 

accommodate all equipment furnished by Kitchen Equipment Contractor and as shown on 

drawings, to make as many visits to the job site as is necessary to check and assure that all 

roughing is being properly installed to accommodate this equipment.  Include this service in bid. 

B. Kitchen Equipment Contractor to cooperate with all trades so that the end results of his work 

will be a satisfactory, approved and accepted installation.  Written reports of each visit shall be 

sent promptly to the Architect and the Food Service Consultant. 

3.3 COORDINATION 

A. Procedure of construction is of paramount importance in executions of this project.  Kitchen 

Equipment Contractor to carry on his work so that no delay in his operations or those of any 

other contractors occurs at any time. 

B. Kitchen Equipment Contractor to verify with Architect as to opening date of the food service 

area, and schedule his fabrication and purchasing of equipment so that all will be in readiness, 

installed, connected, tested, demonstrated, etc., in ample time prior to the scheduled opening 

date. 

3.4 DELIVERY AND INSTALLATION 

A. Shall mean and intend that Kitchen Equipment Contractor shall deliver and assemble all 

equipment of contract in 1 piece in required locations in building, ready for water, waste, gas, 

electric and ventilating connections required by other contractors.  Any pieces of equipment 

may be delivered sectionally, but all working surfaces butt-welded, ground and polished on 

premises so that upon completion, such item of equipment will have true, smooth, even and 

continuous surfaces.  Butt joining and filling with solder not permitted.  Kitchen Equipment 

Contractor must verify door sizes, delivery platform, elevator size, etc., effecting delivery to 

food service areas for all items of equipment. 

3.5 RESERVATIONS AND CONDITIONS 

A. It is the intent of this specification to complete the installation of all equipment covered herein 

in all phases ready for operation.  Contractor shall carefully examine the plans and 

specifications for building construction contracts and determine therefrom the extent of his 

operations in all respects.  All labor and materials not included in building construction 

contracts necessary to accomplish this intent are hereby included in this contract. 

B. Kitchen Equipment Contractor shall attend job meetings when required for purpose of 

coordinating his work with other trades. 

C. All equipment shall be received at the building fully protected.  It will be the responsibility of 

the Kitchen Equipment Contractor to protect the equipment until completely installed and 

accepted. 
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3.6 EXISTING EQUIPMENT (RELOCATED AND/OR REINSTALLED) 

A. Prior to submission of bid for equipment listed in Schedule of Equipment, Kitchen Equipment 

Contractor shall visit the existing facilities and associated areas to survey all existing equipment 

intended to be reused (or not used) to determine the extent of his/her work. 

B. Kitchen Equipment Contractor responsible for verifying all reusable equipment’s sizing, utility 

and mechanical requirements, prior to release of any custom fabrication or equipment 

associated with it.  Additionally, all makes, models, etc…of said equipment to be verified by the 

Kitchen Equipment Contractor. 

C. Bid shall include the cost of dismantling and moving, all reusable equipment to a temporary 

storage location designated by the Owner.  In the event that the Owner cannot provide 

temporary storage, the Kitchen Equipment Contractor shall move all reusable existing 

equipment to his/her storage facility.  When the facility is ready to receive equipment, the 

Kitchen Equipment Contractor shall deliver and set in place all new equipment, as well as all 

reusable existing equipment.  

D. Kitchen Equipment Contractor shall submit separate price for the removal from the premises all 

old, not reused kitchen equipment as identified by Owner and/or contract documents.  Disposal 

of all such equipment shall be at the discretion of Kitchen Equipment Contractor, but shall be 

removed from the premises immediately when available.  If price is not acceptable, the 

equipment shall remain the property of Owner. 

E. When new areas are completed, Kitchen Equipment Contractor shall locate all new and reusable 

existing equipment in their respective locations, assemble and set in place, as shown on 

drawings, left ready for necessary final connections by respective trades.  Conditions listed in 

the specifications under "Delivery and Installation" shall apply to all reusable existing 

equipment. 

F. Rough-in drawings and all other necessary drawings and information covering the proper 

installation of all reusable existing equipment shall be submitted by Kitchen Equipment 

Contractor. 

G. All necessary plumbing, electrical, mechanical, etc…disconnections associated with reusable 

equipment shall be completed by the respective trades. 

 

END OF SECTION 114000-36 

 








































