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RACK, THIS TABLE
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AK-201

2

AK-102

FLOOR TROUGH 
BY PLUMBING

K6A

K45

K45

K45

K45

20'-4" FIELD VERIFY

1
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0
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/2
" 
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IE

L
D

 V
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IF

Y

B4

AK-201

COOLER

FREEZER

NOTE: COOLER & FREEZER 
COMPARTMENTS EQUAL SIZES. 
FREEZER HAS INSULATED FLOOR 
AT 4" DEPRESSED SLAB, COOLER 
BUILT ON QUARRY TILE FLOOR. 
PROVIDE UNDERLAYMENT AS 
REQUIRED TO PROVIDE FREEZER 
FLOOR "DEAD LEVEL" WITH 
COOLER FLOOR

6" TALL x 3.5" WIDE POURED 
CONCRETE CURB ACROSS 
FRONT OF BASIN

LOCATE DRAIN PIPING AS 
REQ'D TO AVOID FOOTING

CMU WALLS & 
FOOTING BELOW 
(SEE STRUCT)

QUARRY TILE TO WRAP 
CONCRETE CURB, BULLNOSE 
CORNERS
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ENLARGED
KITCHEN PLAN

AK-101

HENDERSONVILLE
HIGH SCHOOL
CAMPUS
RENOVATIONS

CONSTRUCTION DOCUMENTS

1/4" = 1'-0"
C1

ENLARGED KITCHEN PLAN

KITCHEN EQUIPMENT PLAN NOTES

KITCHEN EQUIPMENT SCHEDULE

MARK DESCRIPTION AFF KW AMP VOLT PHASE HW CW W I.W. SIZE BTU/HR REMARKS

ELECTRICAL PLUMBING GAS

K2

TRAY & SILVERWARE DISPENSER

K3

K4

SOLID TOP COUNTER

K5

K6

K7

K9

HOT/COLD FOOD COUNTER

K10

K11

HOT FOOD COUNTER

K1 SOILED DISHTABLE

K12

GARBAGE DISPOSAL

K13

SPRAY ASSEMBLY

K14

K16

DISHMACHINE

K17

CLEAN DISHTABLE

K18

POT  SINK

K19

K20

K22

K23

TILTING SKILLET

K24

POT FILLERK25

INDUCTION RANGE W/ STAND

DOUBLE CONVECTION OVENK27

K28

DRYING RACKS

ICE MACHINE & BIN

WORKTABLE

K34

MOBILE WORKTABLE

K35

K36

K37

K38

MEAT SLICER

K39

PASS-THRU HOT CABINET

K40

K41

STORAGE SHELVING

K42

K43

UTILITY CART

K15

POT RACK

HP

K21

FS14.4 1120/208

9.6 12082.0

3 32086.0

1/2" 1/2"

1/2" 2"

348031.0 1/2" R-L OPERATION, DRAIN WATER TEMPERING KITFS

FS

FT 3/4" 200K11201.4

1/2" 1/2"

120824

2 @ 60K2 @ 3/4"11202@6.02@1/244"

112011.3 FS5.6

1/2 11202.5

120817.7

2, 1/6, 
1/10

3/8"

3/4"

12"

12"

12"

60"

12"

12"

44"

44"

44"

PASS-THRU REFRIGERATOR 1/3 11207.444"

SPRAY ASSEMBLY 1/2" 1/2"

POT SINK FAUCET

CASHIER STATION

CASHIER STATION

DOUBLE COMBI OVEN

FOOD PROCESSOR

WASHDOWN/HOSE REEL

CUSTOM FABRICATED, SEE D1, D3 & D4/AK-201

P1 HAND SINK 

M2

FLY FAN M3

GREASE EXHAUST HOOD 

M1 GREASE EXHAUST HOOD  

EQUIPMENT BY OTHERS, IN CONTRACT

SEE PLUMBING DRAWINGS

SEE MECHANICAL DRAWINGS

SEE MECHANICAL DRAWINGS

SEE MECHANICAL DRAWINGS

MARK DESCRIPTION AFF KW AMP VOLT PHASE HW CW W I.W. SIZE BTU/HR REMARKS

ELECTRICAL PLUMBING GAS

HP

BOOSTER HEATER 348014.512.024"

3/4" 3/4"

1120

1120

SOLID TOP COUNTER

AIR CURTAIN MERCHANDISER 15.5 112012" 2@3/4

SOLID TOP COUNTER

0.5

FS

3.0

K22

5.8

EXISTING TO BE RELOCATED

PIZZA CONVEYOR OVEN 320840.014.4

K26

1208 106K

1208 170K

3/4"

3/4"

3/4"

3/4"

3.7

3.9

24"

44"

2 112012.044"

FD1/2" 1/2"

WORKTABLE

PREP TABLE

PREP TABLE

K44-K45

DUNNAGE RACKK47

K46

W/D

FD

3.5

PIZZA MERCHANDISERK49

COLD FOOD COUNTERK50 11207.5 FS1/3

120810.0

ONE UNIT NEW, ONE EXISTING TO BE RELOCATED

WALK-IN COOLERK51

WALK-IN FREEZERK52

E1 UTILITY DISTRIBUTION SYSTEM SEE MECHANICAL DRAWINGS

CONDENSING UNIT

LIGHTS & DOOR HEATER

EVAPORATOR COIL

1 32089.5

11202.8

11203.6

3 320816.9

11202.8

120816.0

CONDENSING UNIT

LIGHTS & DOOR HEATER

EVAPORATOR COIL

CUSTOM FABRICATED, SEE C1, D4/AK-201

CUSTOM FABRICATED, SEE C2, C3/AK-201

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

CUSTOM FABRICATED PER SECTION 11 4001

K60 REACH-IN REFRIGERATOR 1/3 11207.444" 3.5

K61 REACH-IN FREEZER 44"

ICE MACHINE & BIN FS3/8"44"K62 (3) REQ'D, PROVIDE WATER FILTER SYSTEM 
SEE SHEETS A-751C, A-752A, A-752C FOR LOCATION

1. KITCHEN EQUIPMENT SHOWN HERE IS TO BE PROVIDED BY OWNER'S FOOD 
SERVICES EQUIPMENT CONTRACTOR UNLESS OTHERWISE NOTED, AND IS INCLUDED 
IN THESE DRAWINGS FOR COORDINATION PURPOSES.  THE PROJECT INCLUDES 
COORDINATION OF FSEC'S WORK WITH THE WORK OF TRADES WHOSE WORK IS 
INCLUDED IN THE CONTRACT, AND ALL SERVICE ROUGH-INS FOR THIS EQUIPMENT, 
REFER TO PME DRAWINGS.  

2. ELECTRICAL, PLUMBING AND MECHANICAL  REQUIREMENTS SHOWN HERE REFLECT 
THE REQUIREMENTS OF SPECIFIC MODELS LISTED IN THE SPECIFICATIONS AS BASIS 
OF DESIGN. COORDINATE FINAL ROUGH-IN REQUIREMENTS WITH THE FOOD 
SERVICES EQUIPMENT CONTRACTOR PER THE REQUIREMENTS OF THE 
SPECIFICATIONS. THE COSTS OF CHANGES IN TYPE OR LOCATIONS TO ELECTRICAL, 

PLUMBING OR MECHANICAL SERVICES DUE TO SUBSTITUTIONS, INCLUDING 

SUBSTITUTION OF AN APPROVED EQUAL FOR THE BASIS OF DESIGN MODEL, SHALL 

BE BORNE BY THE FOOD SERVICES EQUIPMENT CONTRACTOR.

3. REFER TO AK-102 FOR FLOOR SIINKS AND TROUGHS ASSOCIATED WITH EQUIPMENT, 
TO BE PROVIDED AND INSTALLED BY PLUMBER.

VEGETABLE PREP SINK W/ SPRAY ASSEMBLY

K29

K30

K31K32

K33

MIXER W/ STAND

MEAT PREP SINK W/ FAUCET FS1/2" 1/2"

FS1/2" 1/2"

1/2 11208.244"

FRYER BATTERY W/ FILTER

PAN RACK

1"1120 2 @ 80K10.024"

EXISTING TO BE RELOCATED

CUSTOM FABRICATED, SEE B1, C6/AK-201

CUSTOM FABRICATED, SEE C4, C6/AK-201

EQUIPMENT SHOWN ON OTHER PLANS

(1) REQ'D, SEE SHEET A-752A FOR LOCATION

(1) REQ'D, SEE SHEET A-752A FOR LOCATION

1/3 11207.0

1/3 112011.29.9

STORAGE SHELVING

K48

EXISTING RACK SYSTEM TO BE RELOCATED

CUSTOM FABRICATED, SEE C1, D4/AK-201

3/4" = 1'-0"
C5

CAN WASH DETAIL

CUSTOM FABRICATED, SEE A2/AK-201

CUSTOM FABRICATED, SEE B2, B3/AK-201

CUSTOM FABRICATED, SEE A1/AK-201

CUSTOM FABRICATED, SEE A3/AK-201

CUSTOM FABRICATED, SEE A3/AK-201

K8 SINK HEATER

3.6

EQUIPMENT SCHEDULED HERE IS N.I.C UNLESS OTHERWISE NOTED

No. Description Date

PROVIDE WATER FILTER SYSTEM, BOTH UNITS

348010.89.012"
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152

DISHROOM

156

KITCHEN

160

DRY STORAGE

161

ELECTRICAL

K1

K2

158

OFFICE

157

SERVING 159

COLD

STORAGE

153

TLT

154

LOCKERS

155

JANITOR

M3

M2

K51 K52

C5

AK-101

B5

AK-201

2

AK-102

FLOOR TROUGH TD2, 
24" x 24" x 6" DEEP
ADVANCE TABCO 
FTG-2424-3 OR EQUAL

1
'-
2

"

2'-8 1/4"

5'-6"

1
'-
4

"
2

'-
3

"

6'-10"

4" FS

1
'-
2

"

5'-8" 5'-0" 5'-8"

3" FS2

6" 3'-4" 1'-10" 8'-4"

9
'-
8

"

1'-8"

1
2

'-
9
"

EQ. EQ.

6
'-
0

"
1

0
'-
0
"

4" FS

4" FS

3" FD

3'-0" 18'-8"

1
'-
0

"

3" FD W/ 6" 
ROUND TOP

HD1

7'-3" 2'-6" 3
'-
0

"
1

'-
2

"

21'-0" 6'-0" 11'-0"

1
'-
4

"
3

'-
8

"

3" FS

3" FD3" FD

3" FD
3" FD W/ 
6" TOP

3" FD W/ 
6" TOP

4" FD2

1
'-
0

"
2

'-
1

0
"

4
'-
2

"

1'-6"

4
'-
9

"

2'-0"

3'-10"

3
'-
0

"

3" FD W/ 
6" ROUND 
TOP

3" FD W/ 
6" TOP

3" FD W/ 6" 
ROUND TOP

3" FD W/ 6" 
ROUND TOP

3" FS2

3" FD

4" FS

3" FD

3" FD

3
'-
0

"

1'-4"

1'-6"

3
'-
1

0
"

1'-10"

5'-8" 12'-8"

5
'-
0

"

B4

AK-201

1/8" DIAMOND TREADPLATE 
WAINSCOT TO 48" A.F.F. AT 
EXPOSED FRONT OF WALK-INS

QUARRY TILE BASE BY G.C. AT 
EXPOSED COOLER WALLS 
(OUTSIDE & INSIDE)

QUARRY TILE FLOOR BY 
G.C. CONTINUES INTO 
COOLER

WALK-IN COOLER

VINYL TRACK BY FSEC

KITCHEN
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KITCHEN PLAN -
INITAL ROUGH-INS

AK-102

HENDERSONVILLE
HIGH SCHOOL
CAMPUS
RENOVATIONS

CONSTRUCTION DOCUMENTS

12

1/4" = 1'-0"
1

ENLARGED KITCHEN PLAN - INITIAL ROUGH-INS

KITCHEN INITIAL ROUGH-IN  PLAN NOTES

1. THIS PLAN SHOWS LAYOUT FOR FLOOR SINKS, FLOOR TROUGHS ASSOCIATED WITH 
KITCHEN EQUIPMENT, ALONG WITH GENERAL AREA FLOOR DRAINS. PLUMBER SHALL 
PROVIDE AND INSTALL THESE DEVICES PER THIS LAYOUT DRAWING - PLEASE NOTE 
CHANGES TO TYPES, LOCATIONS AND QUANTITIES FROM THOSE SHOWN ON 
PLUMBING PLANS.  ALL SQUARE & RECTANGULAR FLOOR SINKS AND TROUGHS TO BE 
INSTALLED PARALLEL TO BUILDING WALLS.

2. REFER TO PLUMBING SCHEDULE, SHEET P-002, FOR DESCRIPTION OF ITEMS SHOWN 
HERE. NOTE NEW TYPE, 3" FD WITH 6" ROUND TOP, TO BE USED WHERE SHOWN, IN 
LIEU OF FD OR FD1.

3. REFER TO P-175 FOR PLUMBING FIXTURES, FLOOR & WALL CLEANOUTS, DIRECT 
SANITARY SEWER CONNECTIONS & WASTE PIPING, NOT SHOWN HERE.

4. REFER TO P-176 FOR PLUMBING FIXTURES, WATER & GAS LINES, NOT SHOWN HERE.

5. UTILITY REQUIREMENTS FOR BASIS OF DESIGN KITCHEN EQUIPMENT ARE SHOWN AT 
AK-101, PLUMBING, MECHANICAL AND ELECTRICAL PLANS.  COORDINATE FINAL 
REMAINING ROUGH-IN REQUIREMENTS AND SERVICE CHARACTERISTICS FOR ALL 
EQUIPMENT WITH THE FOOD SERVICES EQUIPMENT CONTRACTOR PER THE 
REQUIREMENTS OF THE SPECIFICATIONS.

No. Description Date

12 BULLETIN #5 5-18-20

3" = 1'-0"
2

BASE DETAIL, WALK-IN COOLER WALLS



FIELD VERIFY

13' - 4"

2
' 
- 

1
0

"

1
0

"

PASS-THRU OPENING
(COILING DOOR NOT SHOWN)

CROSSRAILS AT BACK & SIDES

K3

PREWASH SINK

K2

7
"

3/4" LIP AT 
TURN-DOWN

K3 CONTROLS 
MOUNTED BELOW 
TABLE

16 GA. STAINLESS STEEL 
HEAD & JAMB FRAME BY 
DOOR MFR.

D
4
/A

K
-2

0
1

D
4
/A

K
-2

0
1

D
3/

A
K

-2
0
1

D
3/

A
K

-2
0
1

STOP DEEP SPLASH, TURN IN 
TOWARD WALL, 5" FROM 
EDGE OF ROUGH OPENING, 
BOTH SIDES OF OPENING

"FLAT" SPLASH CONTINUES TO 
OPENING TO PROVIDE 
CLEARANCE FOR FACE-MOUNTED 
DOOR JAMB, W/ 1/2" TURNBACK 
LAPPED UNDER FRAME, BOTH 
SIDES OF OPENING

SLOPE TO SINK

SCRAP HOLE W/ 
RUBBER BLOCK

3
' 
- 

0
"

16 GA. STAINLESS STEEL 
HEAD & JAMB FRAME BY 
DOOR MFR.

4
' -

 4
" 

 M
A

S
O

N
R

Y
 O

P
E

N
IN

G
2

"

EXTEND DISHTABLE 
THROUGH OPENING, 
PROVIDE 3/4" RAISED 

LIP AT SILL

PROVIDE STAINLESS STEEL 
KICKPLATE FROM TOP OF 

WALL BASE TO STAINLESS SILL, 
FULL WIDTH OF OPENING

BLOCKING AS REQ'D

2
' 
- 

1
0

"
3

"
7

"

2' - 6"

COILING COUNTER DOOR

1/2" LIP AT 
TURNBACK

FRAME FLUSH W/ MASONRY, 
THIS FACE

TABLE TOP RAISED AS SHOWN BETWEEN 
DEEP BACKSPLASHES, TO PROVIDE 
LEVEL SURFACE FOR DOOR BOTTOM

K1 SOILED DISHTABLE

5' - 0"

CROSSRAILS AT 
BACK & SIDES

K3

D
1/

A
K

-2
0
1

D
1/

A
K

-2
0
1

K6 CLEAN DISHTABLE

7' - 0" K30 DISHMACHINE

UNDERSHELF

1
0

"
1

0
"

2
' 
- 

0
"

3
"

3/4" LIP AT 
TURN-DOWN

PANT LEG DUCT TO 4" 
ABOVE CEILING BY MECH. 
CONTRACTOR

K5
BOOSTER 
HEATER

C
1/

A
K

-2
0
1

C
1/

A
K

-2
0
1

K43 RACK SHELF

5' - 0"

BUILDING DUCTWORK FROM 4" 
ABOVE CEILING BY MECH 
CONTRACTOR

2
' 
- 

1
0

"
3

"

ANGLE BRACKETS @ 3' 
O.C. MAX, W/ 3 
MASONRY ANCHORS 
PER BRACKET

1" DIA. STEEL TUBING 
@ 3" O.C.

1' - 8"

CONT. PLATE AT WALL 
BEHIND SHELF

1
0

"

RETURN ROLLED EDGE TO 
SPLASH AT TABLE END

3/4" LIP AT 
TURN-DOWN

PLATE, BOTH ENDS OF 
SHELF

10' - 4"

1
' 
- 

2
"

DRAINBOARD DRAINBOARD

C
3/

A
K

-2
0
1

C
3/

A
K

-2
0
1

LEVER WASTES

SPRAY ASSEMBLY FAUCET

K8
SINK 

HEATER

CROSSRAILS AT 
BACK & SIDES

1
0

"

3/4" LIP AT 
TURN-DOWN

3' - 0"

3
' 
- 

0
"

1
' 
- 

2
"

9
"

DRAINBOARD, 
BEYOND

5' - 0" 5' - 0"

LEVER WASTE

SPRAY ASSEMBLY
ITEM K32A

C
6/

A
K

-2
01

C
6/

A
K

-2
0
1

DRAWER

UNDERSHELF

CROSSRAILS AT BACK & SIDES

UNDERSHELF

DRAWER

10' - 0"

3' - 0" 7' - 0"

LEVER WASTE

FAUCET
ITEM K33A

C
6
/A

K
-2

0
1

DRAWER

UNDERSHELF

CROSSRAILS AT 
BACK & SIDE

C
6
/A

K
-2

0
1

3/4" LIP AT 
TURN-DOWN

3
' 
- 

0
"

6
"

SINK BASIN, 
BEYOND

2' - 6"

1
' 
- 

0
"

DRAWER

4
' 
- 

8
"

UNDERSHELF

S
E

C
T

IO
N

S
E

C
T

IO
N

DRAWER

UNDERSHELF

3
' 
- 

0
"

UNDERSHELF

2' - 6"

SECTIONELEVATION

2' - 6"

5" DIA. SWIVEL 
CASTERS W/ 
BRAKES

1/2" RAISED MARINE 
EDGE

STAINLESS STEEL 
CLOSURE PANEL 
BY FSEC

LIGHTS

BUILDING WALL

FINISH CEILING

7
' 
- 

1
1

"

STRIP CURTAINS

COMPARTMENT DOOR

QUARRY TILE CONTINUES THROUGH COOLER 
COMPARTMENT. SEE 2/AK-102 FOR BASE DETAIL, 
COOLER WALLS, B4/AK-201 FOR BASE DETAIL, SHARED 
COOLER/FREEZER WALL.

1/8" DIAMOND 
TREADPLATE 
WAINSCOT TO 48" A.F.F. 
AT EXPOSED WALLS OF 
WALK-INS, BOTH SIDES 
OF ENTRY DOOR

QUARRY TILE BASE BY G.C. 
INSIDE COOLER 
COMPARTMENT

QUARRY TILE FLOOR BY 
G.C. INSIDE COOLER 
COMPARTMENT

WALK-IN FREEZERWALK-IN COOLER

COOLER WALL, BEYOND - SEE 
2/AK-102 FOR BASE DETAIL

WALK-IN FREEZER WALL

PROVIDE UNDERLAYMENT AS 
REQUIRED TO MAKE FREEZER 
FLOOR "DEAD LEVEL" WITH 
COOLER FLOOR

3
' 
- 

0
"

DRAWER

UNDERSHELF

UTENSIL RACK 
REQUIRED AT 
ONE TABLE ONLY, 
SEE PLAN FOR 
LOCATION

2' - 0"

B
3
/A

K
-2

0
1

UNDERSHELF

DRAWER

UTENSIL RACK REQUIRED 
AT ONE TABLE ONLY

5' - 0"

B
3
/A

K
-2

0
1

S
E

C
T

IO
N

S
E

C
T

IO
N

UNDERSHELF

3
' 
- 

0
"

UNDERSHELF

2' - 0"

SECTIONELEVATION

3' - 0"
4'-0" @ K41

7' - 0"  @ K40

S
E

C
T

IO
N

DRAWER

UNDERSHELF

DRAWER

NOTE: PROVIDE (1) DRAWER, NO 
INTERMEDIATE LEG AT K41

3/4" LIP AT 
TURN-DOWN

2
' 
- 

1
1

"

6
"

2' - 6"

UNDERSHELF

SECTIONELEVATION

S
E

C
T

IO
N
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KITCHEN
EQUIPMENT
DETAILS

AK-201

HENDERSONVILLE
HIGH SCHOOL
CAMPUS
RENOVATIONS

CONSTRUCTION DOCUMENTS

GENERAL NOTES

1.   REFER TO THE SPECIFICATIONS, SECTION 11 4001, FOR DETAILED 
REQUIREMENTS AND DESCRIPTIONS OF ALL FABRICATED ITEMS.

3/4" = 1'-0"
D1

K1 SOILED DISHTABLE
3/4" = 1'-0"

D3
K1 DISHTABLE PASS-THRU

3/4" = 1'-0"
D4

K6 CLEAN DISHTABLE, SECTION AT K1 PREWASH SINK

3/4" = 1'-0"
C1

K6 CLEAN DISHTABLE, K43 RACK SHELF
3/4" = 1'-0"

C2
K7 POT SINK

3/4" = 1'-0"
C3

K7 POT SINK SECTION
3/4" = 1'-0"

C4
K32 VEGETABLE PREP SINK

3/4" = 1'-0"
B1

K33 MEAT PREP SINK

3/4" = 1'-0"
C6

K32, K33 PREP SINK SECTION

3/4" = 1'-0"
A1

K37 MOBILE WORKTABLE

3/4" = 1'-0"
B5

SECTION AT WALK-IN COOLER ENTRY

3" = 1'-0"
B4

SHARED WALL AT WALK-IN COOLER, FREEZER
3/4" = 1'-0"

B3
K38 WORK TABLE SECTION

3/4" = 1'-0"
B2

K38 WORK TABLE W/ UTENSIL RACK

3/4" = 1'-0"
A2

K39 WORKTABLE
3/4" = 1'-0"

A3
K40, K41 PREP TABLES

No. Description Date
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