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SEE INFORMATION AT END OF SECTION, AND SECTION “114100EXAMPLE.doc” FOR TYPICAL EQUIPMENT PREVIOUSLY SPECIFIED.
SECTION 114100

FOOD SERVICE EQUIPMENT

PART 1   GENERAL

1.01
RELATED REQUIREMENTS SPECIFIED ELSEWHERE
DELETE OR ADD ITEMS AS REQUIRED FOR THE SPECIFIC PROJECT

A.
Wet Chemical Extinguishing System:  Section 212300.


B.
Prefabricated Walk-in Refrigerated Boxes:  Section 114102.

1.02
PRODUCTS FURNISHED BUT NOT INSTALLED UNDER THIS SECTION


A.
Deliver the following items to the Electrical Work Contractor for installation and connection to power wiring:



1.
Receptacles.


B.
Deliver the following items to the Plumbing Work Contractor for installation and connection to piping:



1.
Plumbing trim.


C.
Deliver the following items to the HVAC Work Contractor for installation and connection to piping:



1.
HVAC Trim.

1.03
SUBMITTALS


A.
Waiver of Submittals:  The “Waiver of Certain Submittal Requirements” in Section 013300 does not apply to this Section.


B.
Shop Drawings:



1.
Include complete wiring diagrams of all power connections (Standard diagrams will not be accepted).  Deliver 2 copies of approved wiring diagrams to the Electrical Work Contractor for installation of wiring and connections required under the Electrical Work Contract.


C.
Product Data:  Manufacturer’s catalog sheets, standard schematic drawings, specifications and installation instructions for each item specified.



1.
If a product other than that specified by brand name is submitted for approval, include electric power requirement data.  Where proposed equipment exceeds power requirements of the specified equipment pay any additional cost due to necessary increase in branch circuit and feeder sizes, circuit breaker sizes, etc., provided under the Electrical Work Contract.


D.
Quality Control Submittals:



1.
List of Completed Installations:  If brand names other than those specified are proposed for use, furnish the name, address and telephone number of at least 3 comparable installations which can prove the proposed products have operated satisfactorily for 5 years.


E.
Contract Closeout Submittals:



1.
Operation and Maintenance Data:  Deliver two copies, covering the installed products, to the Director’s Representative.



2.
Certificates:  Affidavit required under QUALITY ASSURANCE Article.

1.04
QUALITY ASSURANCE


A.
Regulatory Requirements:  The published standard of the National Sanitation Foundation will be considered as the minimum requirements for fabrication of Food Service Equipment to meet Sanitation and Health Requirements.  All equipment shall be manufactured in accordance with these Standards and Specifications and, in addition, shall comply with all New York State Safety and Health Laws and all local jurisdictional rules and regulations.


B.
Certification:  Affidavit certifying that the Food Service Equipment meets the contract requirements and is operating properly.

PART 2   PRODUCTS
INSERT EQUIPMENT AS REQUIRED FOR SPECIFIC PROJECT.  USE ARTICLES FOR EACH PIECE OF EQUIPMENT, AND IDENTIFY WITH ITEM NUMBER AS LABELED ON THE DRAWINGS.  SEE EXAMPLES AT END OF THIS SECTION.
PART 3   EXECUTION
3.01
INSTALLATION

A.
Install the Work of this Section in accordance with the manufacturer’s printed installation instructions.

3.02
FIELD QUALITY CONTROL


A.
Set all food service equipment at locations indicated and leveled before and after final connections by others.  Cut all openings in equipment, where required to make mechanical connections.


B.
Electrical receptacles and plumbing trim furnished under this contract shall be turned over to the Electrical and Plumbing Work Contractors for installation by them.  All final heating, plumbing, and electrical connections by others.


C.
System Acceptance Test:



1.
Preparation:  Notify the Director’s Representative at least 3 working days prior to the testing, so arrangements can be made to have a Facility Representative witness the testing.



2.
Test the following:




a.
Each item provided in this Section.



3.
Submit a typewritten report of the test results, signed by the Contractor and the Director’s Representative.

FILL IN BLANK IN PARAGRAPH BELOW TO SUIT COMPLEXITY OF PROJECT.

D.
Training: Train facility personnel on the operation and maintenance of the Food Service Equipment for a minimum of two __ hour sessions

END OF SECTION
THE FOLLOWING IS INFORMATIONAL ONLY AND NOT TO BE INCLUDED IN THE SPECIFICATION:

EXAMPLES OF FORMAT FOR PART 2 - MATERIALS:

2.01
ITEM NO. 1 - CLEAN DISH TABLE (PORTABLE)


A.
Manufacturer:  Dunhill Food Equipment Corporation Model No. DTS.


B.
Features:



1.
Overall Dimensions:  5 foot length by 2 feet 6 inches wide by 3 feet 1 inches high. 



2.
Top:  14 gage stainless steel with all four sides turned up 3 inches and terminate in a 1-5/8 inch roll. Intersecting rolled edges shaded and welded to form a ball corner. 



3.
Legs:  1-5/8 inch outside diameter stainless steel tubing, set into fully enclosed stainless steel sanitary gussets with set screw. 



4. 
Crossbracing:  On all sides (Front to back and side to side), 1-1/4 inch outside diameter stainless steel tubing, welded to legs 10 inches above finished floor.  



5.
Casters:  Four 5 inch diameter swivel wheels, two with brakes.

USE BELOW TWO EXAMPLES WHEN ITEM NUMBERS HAVE BEEN DELETED DUE TO FIELD CHECK COMMENTS, AND CHANGES TO DRAWING ITEM NUMBER LABELING WOULD BE TOO EXTENSIVE.
2.02
ITEM NO. 2 (NOT USED)

2.03
ITEM NO. 3 (NOT USED)

THE FOLLOWING EXAMPLES CONTINUE WITH SEQUENTIAL ARTICLE NUMBERING, AND DRAWING ITEM LABELING NUMBERS.
2.04
ITEM NO. 4 - TOASTER


A.
Manufacturer:  Holman Model No. T714.


B.
Features:



1.
Capacity:  70 bread slices per hour.  



2.
Construction:  Stainless steel.



3.
Heaters:  Infrared/forced convection.



4.
Conveyor belt:  Stainless steel, variable speed.



5.
Controls:  Top and bottom variable heat, three position power saver switch.



6.
Cord and plug.


C.
Receptacle:  To match plug.

2.05
ITEM NO. 5 - STEAM KETTLE

A.
Manufacturer:  Legion Model No. LEC-80.


B.
Features:



1.
Capacity:   80 gallons.



2.
Construction:   304 stainless steel reinforced bar rim, 316 stainless steel seamless deep drawn one piece full 2/3 jacketed inner shell.  304 stainless steel outer shell.  Full height fiberglass insulation around entire kettle body enclosed in 16 gage 304 stainless steel skin.



3.
Cover:   Two piece, hinged on 12 gage seam welded hinges with reinforced hinge pins. 



4.
Controls:  Thermostatic temperature control.  30 psig operating pressure.  Automatic air eliminator valve.  Low water cut off.  Controls and housing sealed with water resistant, splash proof gaskets/sealants.  Louvered areas double muffled to stop water ingress.



5.
1-1/2 inch compression type draw-off, with one piece stainless handle, tack welded to valve stem. Draw-off protection constructed of 3/4 inch 304 stainless steel bar stock and 10 gage 304 stainless steel.  “Step type” device to have holes with turned up edges for traction. 



6.
NSF flanged feet.



7.
Faucet bracket.


C.
Plumbing Trim:



1.
Hot and cold water fill faucet.

ALSO SEE SECTION “114100EXAMPLE.doc” FOR A MORE EXTENSIVE LIST OF TYPICAL EQUIPMENT PREVIOUSLY SPECIFIED.
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