PROJECT ARCHITECT

>

; B - | . | - o | o : | PL202000162 RALPH RAPSON &

= : o . . : - E _ . o R _ o R | '- . o - 2429 34th Avenue South
' : ' Minneapolis, MN 55406
SEATING AND CIRCULATION 478.62 15 NET SF 31.91 T/ (812) 333-4561
34213 15 NET SF 22.81 W/ www.rapsonarchitects.com
78th Street EaSt PROJECT /BUILDING NAME E / info@rapsonarchitects.com
Las Cuatro Milpas, Taqueria & Birtieria ) .
= P q 820.75 15NET SF 54.72 | HEREBY CERTIFY THAT THIS
PLAN, SPECIFICATION, OR
JOR ADDRESS STANDING - COUNTER AREA 213.63 5 NET SF 42.73 REPORT WAS PREPARED BY

EXISTING ILLUMINATED PYCON SIGN
ME OR UNDER MY DIRECT

415 East 78th Street, Bloomington, MN 55420

SUPERVISION AND THAT | AM A

EXISTING ROCK GARDEN SERVICE 100 NET SF 0.00 DULY REGISTERED ARCHITECT

- _ . PROPOSED WORK - NEW / REMODELLING UNDER THE LAWS OF THE
KITGHEN 125613 200 GROSS SF 6.28 STATE OF MINNESOTA.

Renovation of an existing restaurant including:

; - - . - — - _ — : ' S B New roof and exterior siding
: : - L ' ' ' ' ' . : B . « . New wall and roof insulation OFFICE 67.83 100 GROSS SF 0.68 %
o i ' ' B : ' ' o T ' ' ' E - ' New interior finishes
R o = EXISTING | =~ EXISTING ROCK GARDEN ' o ' { New kitchen finishes and equipment STORAGE 300 GROSS SF 0.00
- 2 CURB CUT N Pty o _ . ! S . : ' . Repair of existing _drive and parking areas TOTAL 0358.34 104.4 mﬁJMREéGISTR;égm?JSORATS(%\YJ
1 | 8 '. B N GRASS g | ; . : : . . N B o . New trash / recycllng enclosure : ’ EXPIRATION DATE: 06;"3'?/2022
— s . o o SRRt ' N ' - - - ! APPLICABLE CODES NUMBER OF EXITS STRUCTURAL ENGINEER
o NG S o S —— . s 2020 Minnesota Building Code Administration Chapter 1300 REQUIRED ACTUAL
' e . 1 ( o 2012 International Building Code with state amendments /Chapter 1305
— " 'T' 1 . s 2015 MN Elevator Code Chapter 1307
| | 1 o : o 2012 International Residential Code .Wit[h Statila Ellmendmentsl' Chapter 1309 EXIT TRAVEL DISTANCE
5 | 1 ——— | _ + 2015 MN Conservation Code For Existing Buildings Chapter 1311 2012 IBC CHAPTER 10/ TABLE 1016.2 PROJECT
I 1. : o 2012 Residential International Energy Conservation Code with state amendments/Chapter 1322
I 1 - . ;gl; I\C/Ic[ilmAmercia_lbl_ﬂerga'iiiongLEnfrg¥si:n§ewztion %Ei:fg?:ﬁt; 1r:w;(e)a(r;{;jments:’Chapter 1323 OCCUPANCY WITH SPRINKLER SYSTEM
1, \_ﬁé GRAVEL : 2015 MN Mechanical & Fuel Gas Code Chapter 1346 (2012 International Mechanical Code)
' ' 1. - : ¢ 2016 MN State Plumbing Code/Uniform Plumbing Code A 250 FT
o Vo | GRASS 4 1 5 g : y oy ' + 2012 International Fire Code with state amendments/Chapter 7510
L] [ I IR g s 2017 National Electrical Code COMMON PATH OF EGRESS TRAVEL
T NEW CONC. WALK Iﬁ [ (R : T ' 1 ¢ Minimum Plumbing Fixtures /2012 IBC Chapter 29 as amended 2012 IBC CHAPTER 10/ TABLE 1014.3
— (6" ABOVE GRADE —} 1 o : ® Snow Loads/MSBC Rules 1303.1700 {Hennepin County)
 yOFDRIVE)  rA ) 1 —— ! ! » Frost Depth/MSBC Rule 1303.1600 (Hennepin County) OCCUPANCY WITH SPRINKLER SYSTEM
o ' 1 : s Wind Speed/Minimum 950 MPH OCCUPANT LOAD GREATER THAN 30
- - : : ALLOWED ACTUAL
! , S 431 1 y  OCCUPANCY GROUP OR GROUPS
— | ~ 5 . o ' : Assembly A-2 (Including associated commercial kitchen) A 75 28 FT
o — :
> . 5 ( NEW CONC. SLAB 0 | ~ CONSTRUCTION TYPE ACCESSIBILITY
/405 o RA l B ' | j TYPE VB FULL ACCESSIBILITY REQUIRED - MORE THAN 85% OF SPACE IS TO BE REMODELED
_ n NEW CONCRETE - |  SPRINKLERED OR NON-SPRINKLERED OR PARTIAL MINIMUM PLUMBING FAGILITIES
1 - SPRINKLED
/ | SLOPED WALK - RIS , - A 2012 IBC CHAPTER 29 / TABLE 1016.2
= ' NOT TO EXCEED 6 1 - BUILDING AREA: ALLOWABLE /f ACTUAL =
I : ' _ 2012 IRC CHAP'I:ER 5/ TABLE 506.2 DESCRIPTION WATER CLOSETS LAVATORIES DRINKING SERVICE ‘©
: g 584" () S S ' FOUNTAINS SINKS E
N . _ . LL
. t+-) o . : OCCUPANCY TYPE OF ALLOWABLE AREA ACTUAL HEIGHT AREA —
EXISTING FOUR ARM . - 7p - CLASSIFICATION ~ CONSTRUCTION  S1 - SPRINKLED S1 - SPRINKLED . tA'2 t 1 Per jg 1 per :? N.A. 1 S
o LIGHT POLE - | — v @ ( st o
K RETROFIT W/ NE e B > 1 A-2 TYPE VB 6,000 3,005 GROSS SF #*
- o LED LUMINAIRES I R A L N >
Z ' . . . ! . HEIGHT AND NUMBER OF STORIES: ALLOWED /ACTUAL D:;
o . o e SR 2012 IBC CHAPTER 5/ TABLE 503 o ~
. . LO - { OCCUPANCY TYPE OF ALLOWABLE HEIGHT / ACTUAL HEIGHT / <t .
- CLASSIFICATION  CONSTRUCTION STORIES (SPRINKLED) STORIES (SPRINKLED) Lo ©
. o . : ) —
_ : °
. NS | A TYPE VB 40/ 1 20/ 1 — g
. = 2
_ B - | LOCATION ON PROPERTY R a
o - 4 2012IBC CHAPTER 6 / TABLE 602 7] c w=z
. . L1k}
/N O ™
: -+ =
_ 1 LOCATION FIRE SEPARATION A-2 OCCUPANCY - REQUIRED cU o C O
| " DISTANCE FIRE RESISTANCE RATING Q_ c =%
= O o
L N EAST WALL 5'- 10" Assumed 1 HOUR — E —=%
WEST WALL Greater than 30° 0 o O
[ 1 NORTH WALL Greater than 30 0 2 A =
+ SOUTH WALL Greater than 30° 0 m 2
| N GENERAL o = o
. | . MINIMUM DISTANCE OF PROJECTION FROM PROPERTY LINE n 2 —
| o 1 20121BC CHAPTER 7/ TABLE 705.2 A0.1 COVER SHEET CS © .2
— L — O
1. - -
U] R . FIRE SEPARATION DISTANCE MINIMUM DISTANCE TO LINE FLOOR PLANS PLANS CU = a— b c
- . N | ALLOWED ACTUAL — o D=
| o o A1.1 FLOOR PLAN + EXITING DIAGRAM 0 O =9
— GREATER THAN 5 FEET 407 84" A1.2 FLOOR PLAN - DEMOLITION : < =
i i ‘ , o3 U Mm
L | : EXTERIOR WALL AND OPENING PROTECTION: ALLOWED / ACTUAL © ~ o
%Q — I o 2012 IBC CHAPTER 7/ TABLE 705.8 EXTERIOR ELEVATIONS T n 5
o : @ . =
_ EXISTING PARKING § ST L FIRE SEPARATION ALLOWED PROTECTED ACTUAL PROTECTED A2.1 EXTERIOR ELEVATIONS , Noin:8<
— - - - - - - - ' - DISTANCE OPENINGS OPENINGS A2 2 EXTERIOR ELEVATIONS % CU g % LD*O% E E
1 A 5" - 10" Assumed 25% OF 650 SF =162.5 SF 2425 SF = 3.755F £ ®£v—£ © 3
. -~ - NEW 5' HIGH GATED B o ° SUILDING SECTIONS N ey L
' % T——TRASH /RECYCLING S B o M./ DYEAR
- : \ ENCLOSURE . '. B . INDICATE IF SEPARATED OR NON-SEPARATED USE BUILDING A3.1 BUILDING SECTIONS 4 D.
o B - _ e Non-Separated Review Set 08 /05 /2020
' R . o City Permits 08 /06 / 2020
A - o o EXISTING ASPHALT PARKING RN PR .| FIRE-RESISTANCE RATING FOR BLDG. ELEMENTS REFLECTED CEILING PLANS R1 _08/12/2020
| " ‘GRASS ARE FOR 40 VEHICLES - SN I | - 2012IBC CHAPTER 6/ TABLE 601 A4.1 REFLECTED CEILING PLANS R2 09/10/2020
5 _ D T 2 R3 09/19/2020
—_ 1 - ' o EEI:I)\ILéAgleSgEgY/-\TCH ASPHALT S . N '-_ B BUILDING ELEMENT TYPE VB
1 . . ENLARGED PLANS + INT. ELEVATIONS
N _ - Structural Frame 0
. : i O Bearing Wall A5.1 ENLARGED PLANS + INT. ELEVATIONS
' :E):terlor g Date Printed 9/19/2020
— . _ ; nterior » KITCHEN EQUIPMENT - SPECIFICATIONS Time 10:17 AM
. | t | ' Non-Bearing Walls and Partitions
1 : : Exterior 0 A6.1 EQUIPMENT PLAN DRAWN __T.RAPSON
- F Interior 0 A6.2 KITCHEN EQUIP. - SPECIFICATIONS
R e Floor Construction 0 A6.3 KITCHEN EQUIP. - SPECIFICATIONS SHEET
SRS I Roof Construction 0
- 1 B COVER SHEET

/AN SITEPLAN /&77, CODE ANALYSIS SHEET INDEX
) \AD.1/  SCALE: 1" =20' \AD.1/  SCALE: 1/4" = 1-0" AO1
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S | / | | — |
-~ | . | 1 [1 ] ro m1 1 1 [
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_ st I GLABS SHELVES | | O Q b I EXISTING 1 HOUR FIRE
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~ L WOOD FEATUREWALL—{ O Q . / I - . . = —_— - |
I =
MONITOR ———] iy I
- | | [ : . FREEZER ~ _ | '
— GLASS SHELVES I ¥ - 1
6 T Il\\ : ] g 12" . ”H/ @ @ UTILITY
SOLID SURFACE 1 | _ | | (+-) w | | / 106"
N T T T T C ‘ : |.__-" | 2 1 F 1 r_,. ASSUMED
| | I | }
N (N (NN NN |10%%% . "
1 |II " 1 L] 1 n 9 -1 -1',‘2 1
@ | |B- | _Jy 3-8 2-1" VERIFY ADEQUIT DEPTH — Cj: ‘D 1 Iz
— T-—= . E [@ ol v A 7
) \\/ I |
m WOOD FEATURE WALL SOLID SURFACE 7 ~ ~
- el 6' HIGH WALL
VN - S R Y ) A :
A
. | — | @ \ t @ (
| : o’ | ‘(L 6' HIGH WAL% STORAGE '
E\J | III_ = =
¥ . / AA N — 217\ MAIN LEVEL CODE DIAGRAM
(2]
- . I | _—
S| " l RN == R \A1.7) SCALE: 1/8" = 1-0"
s | | I o 1 N ¥ ¥V VY ¥V V VY Y V VY
— & | | DISH- | ettt
: WASHING | NEW FOOD PREPARATION WALL WITH
o JVAITITINAT
< I L (6) | I — ] (5) K I I © NEW WALL - STEEL STUDS W/ 5/8" GYP. BRD. | CERAMIC TILE RA :
. | G | _ | ; | -l T
| | ROOF ACCESS/ 2 | | EXISTING FOOD PREPARATION WALL WITH !
_ | 1 | MECHANICAL - I @ 2 EXISTING WALL - TO REMAIN | CERAMIC TILE :
& I | . ! R I
: Gy el _ . L : - 2 (= 7
© | o) | N S i _ I
2 E I A EXISTING WALL - TO BE REMQOVED I Provide a minimum of ceramic tile to six feet in height and ]
I . v I | = =77 - - . | two feet beyond all two- and three comparment sinks, ]
| Ll MEN'S - WOMENIS L] | | d | / L _ ! | dishwashing machines and food preparation areas ]
- D @ « I @ | designated on the plan. Stainless Steel may be used in
| e g p y
_ ] ' ——— T ' i I | ] | place of ceramic tile. (City Code Sec. 14.452 (a)(4)C)) : 2,914.13 sq ft
% EY | A i il e ettt
- I I I I
S — | 4 — 2 it
Lo 2, GROSS SQFT
- ™~
o112 & S 7| \A1.1/ SCALE: 1/32"= 1-0"
14'-0" 73 1/2" 23-4"
L
46'-7 1/4"
NO. LOCATION DOOR FRAME HARDWARE RATING REMARKS
TYPE | FINISH | COLOR LEAF SIZE TYPE | FINISH | COLOR FRAME SIZE GROUP
0
@ @ 1 EXISTING FRONT ENTRY DOOR NO CHANGE NO CHANGE {5) NO CHANGE NO CHANGE NO CHANGE  {3){6) N.A. {1y DOOR MATERIAL, COLOR AND FINISH TO BE
APPROVED BY OWNER
W 2 EXISTING SIDE EXIT DOOR NO CHANGE NO CHANGE 5 NO CHANGE NO CHANGE NO CHANGE  {3){4) 1 HR VERIFY
_ G {2y SELF-CLOSING ALUMINUM DOUBLE ACTING
3A EXISTING REAR SERVICE DOOR NO CHANGE 44"x84" - VERIFY NO CHANGE NO CHANGE (3 N.A. IMPACT DOOR
R A {3} EXISTING OR NEW HARDWARE TO MATCH OR AS
3B EXISTING SCREEN DOOR REPAIR OR REPLACE DOCR AS NECESSARY 44'x84" - VERIFY, 7 NO CHANGE NO CHANGE REWORK AS NEC. APPROVED BY THE OWNER
()
4 EXISTING UTILITY ROCM DOOR NO CHANGE NO CHANGE NO CHANGE NO CHANGE NO CHANGE  (3) N.A. (4)  PANICHARDWARE (WITH ALARM AT OWNER OPTION)
5 MEN'S RESTROOM SOLID CORE WOOD FLUSH | STAIN | {1) 36" X B4" {5) WOOD | STAIN | (1) T.B.D. HG1 N.A. &) gggﬁmgyosergT'L\/\li—:¢\H/IE‘|'ﬁEA::%%LIJQMOEE?\IAR
B WOMEN'S RESTROOM SOLID CORE WOOD FLUSH | STAIN | {1) 36" X B4" {5) WOOD | STAIN | (1) T.B.D. HG1 N.A. ,'SLNCEET;FDTE&REE%“RMA\E&S%E%E,EB’;FTENSTT%EP_
7 KITCHEN SERVICE DOOR {2) ALUMINUM OR APPROVED OTHER | N.A. | T.B.D. 34"x 84" {5) WOOD | STAIN | (1) T.B.D. N.A. N.A. (6) PUSH HARDWARE
on
N 8 KITCHEN SERVICE DOOR {2) ALUMINUM OR APPROVED OTHER | N.A. | T.B.D. 34"x 84" {5) WOOD | STAIN | (1) T.B.D. N.A. N.A.
HG1 ACCESSIBLE PASSAGE LATCH SET
9 NEW (VERIFY) VESIBULE DOOR SOLID CORE WOOD FLUSH | STAIN | {1) 36" X 4" {B) WOOD | STAIN | (1) T.B.D. {3)(6) N.A. CLOSER
e WALL STOP
DEADBOLT WITH OCCUPANCY INDICATOR OR
/a0 MAIN LEVEL | PROPOSED PLAN 4 13, DOOR SCHEDULE
C Aty 1/ a1y
1 I 3 I 4 5 I 6 I 7 8 I 9 I 10 11 12 13 14 I 15 I 16 I 17 I 18 19 20 21 22 23 24 25 26 27 28 29 30 31

PROJECT ARCHITECT

>

RALPH RAPSON &

ASSOCIATES, INC.
2429 34th Avenue South
Minneapolis, MN 55406

T/ {B12)333-4561
W/ www.rapsonarchitects.com
E / info@rapsonarchitects.com

| HEREBY CERTIFY THAT THIS
PLAN, SPECIFICATION, OR
REPORT WAS PREPARED BY
ME OR UNDER MY DIRECT
SUPERVISION AND THAT | AM A
DULY REGISTERED ARCHITECT
UNDER THE LAWS OF THE
STATE OF MINNESOTA.

s

NAME: T/0MAS RAPSON
MN REGISTRATION NO.: 19397
EXPIRATION DATE: 06/31/2022
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— RETAIN AND REFURBISH i
™ EXISTING HOODS JUSELS i
WALK-IN !
i m: COOLER !
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| UTILITY i i
l z
N WOMEN'S L
o
R
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1
1
1
1
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1
o o UV "H f] o
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\
" [l
g/1/2" g" I 70104
14' 73 1/2" 234"
N 46'-7 114" — —
NO. ROOM WALL WAINSCOT BASE FLOOR CEILING
m MAI N L EVE L | D E M O L IT I O N P LAN /“_\ MATERIAL | FINISH MATERIAL | HEIGHT | FINISH MATERIAL | HEIGHT | FINISH MATERIAL | FINISH MATERIAL | FINISH
w SCALE: 1/4" = 1-0" OFFICE CMU + GYP. BRD | PAINT N.A. [ N.A. [ N.A. QUARRY TILE COVE | T.B.D. | N.A. QUARRY TILE | N.A. GYP. BRD. | PAINT
' KITCHEN FRP | N.A. N.A. [ N.A. [ N.A. QUARRY TILE COVE | TB.D. [NA.  {9) QUARRY TILE | N.A. @) GYP. BRD. | PAINT
COOLER BY COOLER MANUFACTURER (3) N.A. [ N.A. [ N.A. 3 N.A. [ N.A. [ N.A. (3) N.A. | NA. @A) N.A. | N.A. (3)
;ET'V-F{;O-D ;F;EP-AE/;'BN- V;AE_;VI-TH- TTTTTT FREEZER BY FREEZER MANUFACTURER (3) N.A. [ N.A. [ N.A. 3 N.A. [ N.A. [ N.A. (3) N.A. | NA. @A) N.A. | N.A. (3)
NEW WALL - STEEL STUDS W/ 5/8" GYP. BRD. CERAMIC TILE FRONT OF BAR AND GYP. BRD. | PAINT NLA. | NA. [ NA. ) WODD |TB.D. |T.BD. (&) CONC. | STAIN + SEALER SUSPENDED ACCOUSTIC TILE PANELS | (7)
( RESTAURANT
| | [ L
EXISTING WALL - TO REMAIN l E)élslmg EESD PREPARATION WALL WITH BACK BAR + SERVICE GYP. BRD. | WASHABLE PAINT N.A |N.A. |N.A. QUARRY TILE COVE | TB.D.|N.A. {9 QUARRY TILE | N.A. (9) SUSPENDED ACCOUSTIC TILE PANELS [ {7)
7 % MEN'S RESTROGOM GYP. BRD. | PAINT CER. TILE | 48" | (2) (5 CER. TILE COVE | {z) | N.A. (5) CONC. | STAIN + SEALER (1) SUSPENDED ACCOUSTIC TILE PANELS | T.B.D.
WOMEN'S RESTROOM GYP. BRD. | PAINT (@) CER. TILE | 48" | (2) (2) CER. TILE COVE | {z) | N.A. (5) CONC. | STAIN + SEALER  (2) SUSPENDED ACCOUSTIC TILE PANELS | T.B.D.
EXISTING WALL - TO BE REMOVED Provide a minimum of ceramic tile to six feet in hgight and UTILITY NA. | NA. NA. [N.A. |NA. NA. [N.A. | NA. NA. [N.A. NA. | N.A. ®)
: . two feet beyond all two- and three comparment sinks,
! ! dishwashing machines and food preparation areas
designated on the plan. Stainless Stzel may be used in
place of ceramic tile. {City Code Sec. 14.452 (a3)(4)}C))
\A1.2/ \A1.2/ SCALE: 1/4" = 1-0"
1 ‘ 2 ‘ 3 ‘ 4 ‘ 5 ‘ 6 ‘ 7 ‘ 8 9 10 1 12 ‘ 14 15 16 7 18 19 20 21 22 24 25 26 27 28

21 ‘ 22

REMARKS

9
)
3
4)

5)

{8
0

(8)
9)

CONC. OR TILE - OWNER'S OPTION

MATCH HEIGHT OF BAR STEP

BY COOLER / FREEZER MANUFACTURER

SEE SECTIONS AND INTERIOR ELEVATIONS
FOR SPEACIALTY FINISHES

COVE TILE BASE WITH CERAMIC TILE FLOOR
OR SCHLUTER STYLE COVE WITH CONC.
FLOOR

OWNER TO SELECT WOOD FINISH

WASHABLE TILES -

PROVIDE A SMOOTH AND CLEANABLE CEILING ABOVE

ALL FOOD, FOOD STORAGE AND LINEN AREAS

REMOVE ROOF ACCESS HATCH AND LADDER

PROVIDE A MINIMUM CERAMIC, QUARRY OR TERRAZD
FLOOR TILE WITH A SANINTARY INTERGAL COVE BASE
TILE IN ALL FOOD PREP, PRODUCTION, HANDELING
AND STORAGE AREAS. ANY ALTERNATIVE FLOORING
MATERIAL MUST BE APPORVED BY THIS DIVISION

PRIOR TO ANY INSTALATION.

29 30 31

R\

PROJECT ARCHITECT
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RALPH RAPSON &

ASSOCIATES, INC.
2429 34th Avenue South
Minneapolis, MN 55406

T/ {B12)333-4561
W/ www.rapsonarchitects.com
E / info@rapsonarchitects.com

| HEREBY CERTIFY THAT THIS
PLAN, SPECIFICATION, OR
REPORT WAS PREPARED BY
ME OR UNDER MY DIRECT
SUPERVISION AND THAT | AM A
DULY REGISTERED ARCHITECT
UNDER THE LAWS OF THE
STATE OF MINNESOTA.

s

NAME: T/0MAS RAPSON
MN REGISTRATION NO.: 19397
EXPIRATION DATE: 06/31/2022
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COOLERS AND EQUIPMENT
All coolers and squipment must be on 6" NSF legs or castors.

VACUUM BREAKER

Provide a pressure type vacuum breaker device, meeting ASSE 1020 standards, on
waterwater supply lines used for water pressure cleaning system, recoil hose reels,
flex-hose water supplies or other stuations wherg the control valve is located
downstream from the water source.

Atmospheric vacuum breakers are prohibited in these applications.

BACKFLOW PREVENTOR

Provide an additional backflow preventor at the end of the copper water line meeting
ASSE 1012, followed by plastic water line to the carbonator.

Provide seperate backflow device meeting ASSE 1032 at the carbonator.

Ref. MN Food Code 4626.1085

MILLWORK

All millwork cabinets must be plastic laminate {or equal) on all {(inside and out)
surfaces, to include cut edges for equipment or utility openings.

No exposed bare wood. Cover with approved materials on the underside of the bar.
Paint is not an approved material.

4" back splash must be provided where required.

Place on 6" NSF approved legs, castors or an approved concrete curb with integral
cove base tile.

Provide detailed drawings for approval by the City of Bloomington prior to
construction.

Ref. MN Food Code 4626.0505

SINK AREAS

Provide a minimum of ceramic tile to six feet in height and two feet beyond all two-
and three comparment sinks, dishwashing machines and food preparation areas
designated on the plan.

Stainless Steel may be used in place of ceramic tile.

{City Code Sec. 14.452 {a}(4){C))

ELECTRICAL BOXES

Electrical 'dog house' boxes cannot be installed directly on the floor. If used, they
must be installed on top of a 8" concrete curb with integral sanitary cove base tiles.
Ref. MN Food Code 4626.134

FLOOR SINKS
Floor sinks are not allowed.
Provide flush floor drains with brass funneals.

FLOOR DRAINS

Provide floor drains where required.

Provide brass funnels as required for indirect drainage.
PVC funnrls are not approved.

CLEARANCES
Wherever electrical, gas, water or drain lines cannhot be concealed within the walls,
floor or ceiling, they must be installed as follows: (Ref. MN Food Code 4626.1340)
a. One line penetrating the floor must have one-foot clearance from walls
or be surrounded by congrete curb with integral sanitary cove base tiles.
b. More than one line located in the same areas must be surrounded by
concrete curb with integral sanitary cove base tiles.
c. Exposed lines on walls must be installed with minimum of 1" stand-off.

GAS LINES

Gas lines for cooking eguipment must be manafold and concealed within the walls.
Equipment must be placed onh castors whanever possible (a minimum of every other
cooking pisce).

Make use of Hasonh Quick disconnect (or equal) for hooking up equipment. Ref. MN
Food Code 4626.1340)

DRYING RACK

Provide at least 3 drying rack space for hot watersanitizer dish machine and 5 drying
rack space for a chemical sanitizing machine.

Ref. MN Food Code 4626.0685

DISH MACHINE
Dish machine must be directly connected to the sewer system and protected by a tell
tale floor drain.

HAND SINKS

Provide approved splash guard(s) on side{s) of hand sinks or provide 18" separation
between hand sinks and other surfaces.

Provide separate hand-washing sink in each food handeling, production and utensil
washing area.

Ref. MN Food Code 4626.1095, 4626.1110, 4626.1440-1455.

KITCHEN HOODS

Kitchen hood shall be protected by a wet chemical, with water back up, suppression
system.

J20
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MARK No. DESCRIPTION MODEL NO. MANUFACTURER SIZE MATERIAL REMARKS
LxDxH

1 1 2 Bowl Ecanomy Sink w/ 2 Drain Bords and 2 12" Deep Bowls | D2CWP18182-18 72" % 23.5" 18 Gauge Stainlass Stasl Verify modsl

2 1 3 Compartment Sink MRSB-3-D Mix Rite 120" x 30" x 44 1/2" 16 Gauge Stainless Steel Verify model

3 1 3 Bowl Bar Sink BAR3B72-LR-CWP | Serv-Ware 72" % 18 314" 18 / 20 Gauge Stainless Steel | Verify model

4 5 Hand Sink w/ Splash HS155-CWP 17" x 15" x 12 1/2" 18 Gauge Stainless Steel Verify model

5 1 27" Depth Solid Swing Door Bac Bar Cooler ECOUBB-2G-HC HiendL 58 7/8" x 27 3/4" x 36 14" Verify back bar style
6 1 Gas Range / 6 - 30,000 BTU Burners / One Oven BBR HiendL 36" x 32.5" x 60" Verify model

7 1 Pizza Prep Table: Solid Door Refrigerator ECOPICL3-HC HiendL 91.8"x 31.5"x42.8" Stainless Steel Verify model

3 1 280 Ib. Ige Maching with Bin YR280-AP-161 Alosa 23.5"x28.5" x 38.6" Verify model

9 2 Thermostatic Countertop Griddle / 30,000 BTU 351GTCPGBONL CPG 80" x29.3" x 16.3" Verify model

10 1 Frayer ATFS-75 Cook Rite 21.1"x 30.1" x 44 4" Verify model and number
11 2 Double Stock Pot Stove ATSP-18-2 Cook Rite 18" x 41.7" x 22.8" Verify model

12 1 800 Ib. lce Maching with Bin YRB00-AP-261 Atosa 30.2" x 29.45" x 31.7" Verify model

1 {VERIFY) CYR400P {BIN) Atosa 30.25" x 32.75" x 41.25" Verify bin selaction

13 1 Klinger's & Well Electric Steam Table 78 1/8" x 30.625" x 34.125" Verify modal

14 2 Horizontal Botile Coolers - 21.2 Gu.Ft. MPC30GR Alosa 80.5"x27.8"x 38.6" Verify model

15 1 Work Tabls MRTW-3096 Mix Rite 96" x 30" x 34" 18 Gauge Stainlass Stasl Verify modal

a0y KITCHEN EQUIPMENT SCHEDULE
869
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UNDER THE LAWS OF THE
STATE OF MINNESOTA.
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GAS RANGE: 6BR
PLAN VIEW
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Eﬁtaﬁ@%}f ; im k' @ ﬁ G & u i . . \%ﬁ::;‘y;r‘r’;?rﬁnJl{wmwchr\dﬂﬁiiv&ﬂl\;}\cﬁ Wlirseais, Misamaniiimstte Sew ber ey, Dhis, Ve 3 B o l 1 / I B a r s ’ n k iy }‘T‘D SK
Stainless Steel Economy Sink Stainless Steel BAR3B38-CWP -
FE
i r 4
18 Gauge, 127 Deep 18 Gauge, 127 Deep MRSB-3-D/ MRSA-3-D
]
18 35t
|
L e 'L"\'J“"""UF“‘J BAR3B48-L-CWP
Pt nad it . - “ ia 1 L an |
Standard Features BAR3B48-R-CWP| « o e i
3y T " N R Zigm
#  Entire sink is formed frem a single sheet, fused and polished creating a one-piece sanitary unit 17 1" J i’m ”FW [“JD ﬁs ml )
® Al exposed welds are grounded smoeoth and polished to blend with adjacent surfaces providing a satib finish J t o l_l__ I
] #®  Large radius on all corners both vertically and horizontaily F= s In e L"JA‘ ‘c,_“‘ m'«‘- o
®  Creased and angled drain boards for easy drainage L
o *  Galvanized legs are standard on afl modeis ¥ : ‘ |-— 60" —-{_1_
12w .
®  Adiustable ABS builet feet A 5 -
; #  Faucets sold separately 3_3_4 ‘w‘.( % gilj!g 1r4
b Spec Sheet (unit : inech) J—L}R - ] L ) LU“JL J‘”J‘ - J BARZBGO-LER-CWE
Madel Ga, Bowl Length | Depth Height Leg Net Weight
I Size L) Dy (H} (A {Ibs.} BARZEB72-LR-CWP
MRSR-3-D 16 | 24x24x14 120 | 30 | 4d1/2] 19172 161 - I ’
12 5 X
- - - - MRS A-3-D 18 | 18x18x12 90 | 24 | #Me| 2l 84 ot
Model  Bowl Size  Drain Size Weight/Ibs S b
SRS Boards Wi i (Bl
Featuras D2CWER 1624 16" % 207 [R50 37" % 255" 53 Plar View |- --------- @i e !
» 18 Gauge, 304 Sories Staeinless Steel [2EWERG20L-18 1 % 20 Orie 187 Left G20 w A6 5 & Features
+12" Deep Bowls Welded Together DECWR1620FR-18 16" » 20" Ome T8 Right 525" x 26 5" &2 + 18 Gauge Top, Bowl and Back Model Bowi Size Drain Boards Size Weight / ibs.
» B8 Gussets Blandard D2CWRB202.18 16" % 20" T 18" S8y 255" 125 - * 20 Gauge Apron (W 0 1w My (W n 1) E
« Gt Backspiash {1157 from Deck to Tite Edge) [FACOWER TR B 18 18 % 18" T 18 T w255 195 T - 8" Qverflow Pipe, Available Accessory (OFP-8-CWP) BARIBIS-CWP 3) 10" x 147 x 10 N/A 3814 x 18%” 80
» Gatvanizad Legs with Adjustable Feat DECWIP 1518 T % R A 41" % 235" 70 = o + 4" Wall Mount Faucet with a 12" Spout, Available Accessory {DTF4-12-CWP) BAR3B48-L-CWP  3)10"x 14" x 10" 12" Left DB 48" x 18%" 64
» Basket Stramwes inciiced LIPS 8L -18 18" % 18" Cimes 18" Lot HE By Y 6 Jt] _Ij BAR3B48-R-CWP  3) 10" x 14" x 107 12" Right DB 48" x 18% 64
» 55 Legs Optorna D2OWPI189BR-18 18" % 18" O 18" Right 565" % 235 o8 . * BAR3B60-LR-CWP 3} 10" x 14" x 10" 2)13" DR 60" 18%" 83
) b ! 1 BAR3B72-LR-CWP  3) 10" x 14" x 10" 218" BB T2 x 183 95
WWwWw sarvywarae com @ W’A , W w.seryware. com
Phone:(800).768.5953 Fax:{800).976.1299 Revised 1/17 | ' L Phone:{800).768.5953 Fax:(800).976.1289 Revised 1/17 |
T3
SIDE VIEW
revererees T s
P — i i —--—-—m——_gy s
ECOUBB-2G-HC
) " ; 27" Depth Solid Swing Door Back Bar Cooler 1 [ GAS RAN G EZ SB R
Hand Sink .
. K " w &‘u o e
W}/ Sides pf ash . AN \\\ / SPECIFICATION: 36
.............. ‘ Ll HiendL's gas range/griddle are constructed of stainless steel fronts with aluminized sides. 127 x 12"
......... SPEClFl(:ATIONS S heavy duty cast iron grates allow you to easily slide heavy pots from one section to another, while
f/iﬂ a unigue anti-clogging pilot shield ensures that the open top burners deliver long-lasting
. . b _1{/ . T CABINET CONSTRUCTION Standard, cabinet exterior construction performance. The standard sized oven(s) each have 30,000 BTUs of cooking power and a unique
\»Of I B "! & includes attractive, wear resistant vinyl on steel in black finish. Specifications subject to change without notice. double-wall flame spreader with temperature diverters to ensure even heat distribution. The
~ I | T E—— . ! H Stainless exterior options available. Standard intenor construction Chart dimensicns rounded up to the nearest 1/8" oven’s interior has a porcelain bottom. &” stainless steel legs and 24.75” high backriser.
grn I L utilizes stainless steel walls, floor and ceiling. %” rear NPT gas connection. ETL Listed and ETL Sanitation.
Y4
&h // DIMENSIONS

Features

- 304 Series SBtainless Stes
18 Gaugse Congtriction

- 74" Backsplash

- 5" Desp Tul

- 4" Gooseneck Faucet

Ingide Beowl
1A% % 10"

-1 Basket Strainer and Mounfing Bracket included

w4
Model Bizw Waeight /lhs
HS158-CWP 177 % 157 W 1215" 18
(NSE.

safety con

REFRIGERATION Refrigeration systern uses R134a refrigerant,
which is CFC and HCFC-tree for compliance with environmental

cems.

ELECTRICAL Units wired at factory and ready for connection to a
115/60/1 phase,

15 amp dedicated outlet,

TEMPERATURE Oversized, factory balanced, refrigeration system
holds 33°F to 38F (0.5T to 3.3}

Standard

SANITATION NSF-7 approved for packaged and bottled product.

MODEL FEATURES:

LED light inside of the cabinet

access

Easily accessible condenser coil for cleaning, and easy service

Designed to accommodate a variety of beer kegs

Warranty: 1 year parts and labors; 5 year compressor

ECOUBB-2G-HC

{INCHES)

13+

Voltage

115/60/1

6.2

NEMA Config.

ECOPICL3-HC

Pizza Prep Table: Solid Door Refrigerator

SPECIFICATIONS

STAINLESS STEEL INTERIOR AND EXTERIOR retains attractive
finish longer. Matching aluminium finished back.

ROUNDED CORNER design inside of the cabinet makes it easy to
clean the inside storage room.

STANDARD DOOR FEATURES
Positive seal self-closing deoor{s) with 90° stay open feature
Magnetic door gasket{s) removable without tools for easy cleaning.

REFRIGERATION SYSTEM holds 33°F to 41°F {0.5°C to 5°C) for
the best in foed preservation.

ELECTRONIC CONTROL SYSTEM
Adjustable temperature set point and defrost frequency. Error
codes to diagnose service issues.

SHELF Adjustable, heavy duty PVC coated shelves.

STANDARD HEAVY-DUTY CASTERS make it easy to move and
clean underneath.

CONDENSING UNIT access in front of cabinet, slides out for
easy maintenance.

INSULATED LID on prep units helps maintain food freshness.

Warranty: 1 year parts and labors; 5 year compressor

8 byt 38 wrmnon

Specifications subject to change without notice,
Chart dimensions rounded up to the nearest 1/8"

DIMENSIONS
{INCHES)

(MM)

Voltage NEMA Config.

5-16P @)

Plug types varies by country.

LENGTH | DEPTH

ECOPICL3-HC 3 3

115/60/1 10.5

280 1b.
Ice Machine

Standard Features
Up to 283 Ib. producticn ice machine
(per 24 hrs)

+ Built-in storage capacity of 88 ibs.
(under counters}

Durable stainless steel exterior
+  Slanted black plastic bin door
« lee scoop included
Height includes leg levelers
Air cooled condenser
+  Removable air fiiter

Power switch accessible without
panai removal

For freestanding or built-in applications
+  Requires use of & drain
ETL Listed and ETL Sanitation Listed

Water filter recommended -
maintenance and cleaning are not
covered under warranty

SYEAR COMPRE!

2YEAR PARTS AND LABOR WARRANTY {LI§ ONLY}
DR PART WARRANTY (U8 ORLY]

YR280-AP-161

W

Half-diced cube tntet hose Drain hose

Sl BAARCE TR RO MEN BT TR
Toll Free: 835-855-0399 Email: inflo@alosansa.com

WWIWLATOSA,COM W atoss

California, Colorado, Florida, Georgia, Thinois,

sa.com

Massachusetts, New Jersey, Ohio, Texas, Washington

SPECIFICATIONS

. - lee-Making Exterior Gross
. . Voltage KWh/1) | 1EEIRRING g : " b
Alode) Type Refrigerant |4 pe. s AmpstA) Watts{W) 3o Capacily " Dimensions | Weight
(Y (EE2/Pit) s §ee hsfirs {ineh) Gnch) (hs)
YR2B(-AP-161 | Cube ice B2 11536071 T T4 597 R34 4 I3 EDRIEARTOIKT

PLAN VIEW

YRZ80-AP-161 Front View

Ige scooper

lce machine comparison

YR2ZB0-AP-167 Top View

28"

YR280-AP-161 Side View

28"

3839‘1‘:

Dirmension{inch)
3G =TERTE

ettt energy
g

W ELOSEUEE COM

' o Tee-Makéng Exterior Giross
- . Voltage KW/ T Iy B Leg " N o
Models Type | Refrigerant | e 15 AmpsiA) | Watts(W) yew | Capaeity | oY Dimcasians | Weight
iV kR PE) Ihs dee (bs/hr [[EY5] (ineh) (b3
YRIABAPI6] Cube e K204 1156071 i nd 6.1 142524 6 TR g 176
YRA50-AP-161 | Cube ive B2 1156071 90 0% S04 40:24 G AT OHQATELR]TH 15K
YRAEM-AP-261 | Cube ice Re-dhQehis 22056071 15 1750 A8 BLO24 6 30UEe RT3
Alosn LSS

CAbasa I continisaly aprovigy peocscls, Specifications are sulrect [0 clange withoul retice.” 7
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CONSTRUCTION:

el B Dl Dol

» Stainless steel front, backriser and shelf

» 30,000 BTU/hr top burners with lift-off heads

» 127 x 12" cast iron removable top grates

» Individual pilot light for each burner

» Spring loaded door with cool to touch s/s handle
» Removable crumb tray for easy cleaning

» 3/4” rear NPT gas connection
» LPG conwversion kit included
» 6" adjustable stainless steel legs

OVEN FEATURES:
*» 30,000 BTU/hr total output
*» Flame failure safety device
» Adjustable thermostat ranges from 250°F-550°F
* Steel liner on door and sides with a porcelain oven liner
*» Includes 2 removable and adjustable oven racks per oven
» Cool to touch stainless steel oven door handle

Intertek

6BR

TOP BURNERS:
« Cast iron burners each giving off 30,060 BTU/hr
* 12" x 12" cast iron top grates are removable for easy cleaning and maintenance
* Each burner has an individual standing pilot light and control knob
* Extra 2” ledge between the burners and backsplash provides more reom for bigger pots and pans
during use

6BR

36" Gas Range
6 Burners w/ 1 Oven

210,000

456 Ibs

36"W x32.5"Dx 60"H  26.8"W x 26"D x 14"H 1

390

Yes

Ibs

SPEC SHEET

Thermostatic Griddle

”HI PERFORMANCE
GrROUP

| COOKING

if PERFORMANCE
Il

SPEC SHEET

Thermostatic Griddle

atigingl date of purchase,

CPG Manual Griddles are certified by the below agencies:

Tnteetek

Te register your CPG Manuat Griddie, visit:
wovne ConkingPerformanceroun.sarm: Waranty

Tntertek

NOTE: For use with Natural or Propane gas only. CPG Manual Griddies are designed to be installed and operated in altitudes up to 2,000 ft. 27"

CPG Manual Griddles are designed for coramercial use only.

CPG Manual Graddles are suitable for instaliation

Do not obstruct the ow of combustion and ventifation air, under the unit by the legs

on nen-combustible surfaces only:
Combustible Clearances:

or behind the unit by the flue, Adeguate clearance for alr openings into the combustion
chamber is required. Do not place objects between the bottom of the unit and the

3.7

w0 COOKING DEPTH

TROUGH DEPTH

6" Sides | 6" Rear | 4" Floor

counter top. There must be adequate clearance for removal of the front panel. All major 28"

Non-Combustible Clearances:
0" Sides | & Rear | 4” Floor

parts except the burners are removable thru the front if the gas line is disconnected.
#See the CPG Manual Griddle Manual for additional information.

ITEM: IBTGTCPGISNL,
PROJECTE: 351GTCPGIENL BTUMPER | TOTAL BTU/| PRESSURE
351GTCPGAENL MODEL WIDTH DEPTH HEIGHT | BURNERS | " ' HR we, | WEIGHT
APPROVAL: 351GTCPG6ONL 351GTCPGISNE 15" 28.3" 163" 1 30,000 20,000 6/10 137 ths.
DATE: 351GTCPG72NL 351GTCPGRANL 24" 293" 16.3" 2 30,000 60,000 6/10 205 Ibs.
351GTCPGIGNL 36" 26.3" 16.3" 3 30,000 90,000 6/10 285 ths,
351GTCPGABNL 48" 293" 16.3" 4 30000 120000 810 373 ths,
351GTCPGBONL 80" 243" 163" 5 30,000 150,000 6/10 485 tbs.
i STANDARD FEATURES 351GTCRGTNL 72" 293" 163" 5 30,000 180,000 5/10 560 s,
] « Fnergy-savings thermostat - adjustable from 200-575° F
BACKSPLASH Yes + Thermostatic controls maintain desired griddle temperature
BURNER BTU 30,000 « Durable stainfess steel construction
« 3" thick polished steel cooking sutface 223
BURNER STYLE U-shaped - independent, thermostatically controlled cooking zones ‘ WIDTH ‘ 268"
CONTROL TYPE Thermostatic « 30,000 BTU stainless steel "U” shape burners ) | —
COOKENG SURFACE MATERIAL Polished Steel - Each burner has a continuous piot for instant ignition K T
« Full 20" depth plate provides greater cooking surface 750 Lo
GAS INLET SIZE % Inches + Removable, full width waste tray 16,37 o
INSTALLATION TYPE Countertop « Heavy duty adjustable feet " 133"
PLATE THICKNESS 3% Inches + ' rear gas connaction e i
- « LP orifice kit for fiekd conversion Lﬁ"
POWERTYPE Fietd Convertible Gas 195 F¥D
o - - GAS INLET 3 e
TEMPERATURE SETTINGS Adjustable AYAILABLE GRIDDILE S1EES —
TYPE Griddies [ 157 | 24" | 36" | 48" | 60" | 72" | 7fe]
o
Cooking Pertorrnance Group warrants its CPG Manual Griddtes from - 50n
manufacturer defect and warkmanship for o periad of 1 Year from tha FRODUCT CERTIFICATIOMNS 26" Il i

, Bloomington, MN 55420

#Client Address1 | #Client City | #Client State | #Client Postcode | 651-417-6395 | #Client E-mail
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WWW.Atosd.com | WWW.alosalsa. con
Calitomia, Colorado, Florida, {reorgia, [linois,
Massachusetls, New Jetsey, Ohio, Texas, Washington

Fryers

Standard Features

Stainless steel exterior and interior
Welded stainless steel tank

Heawy duty burners with a standing flame,
standby pilots

High quality thermostat maintains select
ternperature automatically between 200°F-400°F

QOil copling zone in the bottom of the tank
captures fond particles and extends nil life

Safety valve with an automatic voltage stabilizing
function

Self-reset high temperature limiting device

Twao(2) nickel plated baskets with coated
handles standard

Wire mesh crumb screeh and basket hanger
standard

Available in Natural & Propane gas
3/4 " NPT rear gas connestion and regulator
Four{4) casters standard

Optional Accessories

Leg kit part #: 301110008
Frysr spalsh guard

3 YEARS QIL TANK WARRANTY

1 ¥R WARRANTY ON ALL PARTS AND LABDR {US DNLY)

ATFS-40 / ATFS-50 / ATFS-75

ATF5-40

@ €.

k  Interick

i fi fd

Toll Free: 855-835-0399 Email: info(d atosaasa.com

WWW.ALOSRCOM | WIWWL ROSAUSA.COm
California, Colorado, Flovida, Georgia. Hinois,

Mussachusetts, New Jersey, Ohto, Texas, Washington

SPECIFICATIONS
e S P — Basket Exterior Net | Gross
Models (g:‘l?:.m:::ﬂl ‘[';";'[“L ‘;;'-:;“{?f; Regulater | Dimensions Dimensions | Weight | Weight
’ H ' - bl s (igedz) {inch} 115} £Ibs)
| e, Independent | w3 4 ot | o | 47w . o
ATFS-4) ) = L3y 15753 gt 13] 160
Manual Contrel L 10 30060 G0 1 we
4 Burners. Tndependent [ M4 4 34000 | 26,0600 AT . N R,
ATES-50 L3 egi g | )8 5G| 143 | 1T
Manual Conteal LK 10 30,00 1 20,0610 T wee.
5 Burners mendent | NG 4 3000 | 10000 | 47w
AT 7 | e Jadependeat : - - L3 g | 20y | ik | 200
Manual Contrel s n W00 | TE00 | I we
PLAN VIEW
ATFS.40 ATF§-50 ATFS-75
s
“r
<
Z
Staintess stoed tank Bagkels
Adegs Infernations Al

TS 00T

12 13 14

5 1

® 19 20 2 22

TER
TFoll Free: 885-855-0399 Email: infof:atosansacom
CEWWATORELCOM | WWW. ATOSHUSA. COtH

a. Hinois,

Mussachuserts, New lersey, Ohio, Texas, Washington

SPECTFICATIONS

. ; Tee-Muking Exterior Gross
o - Yioltame: . . EWhi00 - > Lo N N T
Muadvl Type | Refrigovant |0y AMPSIAY  Wans(W) o Capacity | 5" Dimcasions | Weight
(V/Hz$ ) & Ibs L o) (inch} Cinehy ()
WREHLAP 26T | Cube o Rt 2a0-( A 1750 EAE K024 [ I0ETE 24 ‘
PLAN VIEW
YR800-AP-26% lce Machine YRB00-AP-261 Front View YREB00-AP-261 Side View

e

30‘\;&5 | ‘ 249{2['} |

lee machine comparison

Ao Infernaliongd | Alose LSA
. g05a. no LIS COM

. . Lew~Maliing Extprior Girss
., . Valtage . EWhADD [T Lo :
Mudols Pope | Refrigerant |y, s AmpsiAy  Wakes(W) N Capasity ! Dimenslons | Welght
(V/HZFhY I Lex hs'hry (imehy neh) (g}
YRIAG-AP-161 ] Cube ice R2a0 [RERCN 3l 363 ali 14224 i} AR R 17
YRIRO-AR-161 | Cube e R0 113 6] 72 Tk 397 28%24 i 23 EaTR AR 187
YRASG-AR-1A] | Cube jee R4 [N 9.6 PIGR) ERISY 6024 i ELOEENE SRE) Rl B
NEMA 388
w
;'ll::lv'il\
1R

G e, B

00 Ib.
ce Machine

tandard Features
Up to 810 ib. production ice machineg (per 24 hrs)

Durable stainless stee! exterior

Air cooled condenser

Requires use of a drain

ETL Listed and ETL Sanitation Listed
Removable air filter

Power switch accessible without panel removal

Ogpticnal lce Bin #CYR400P & #CYRT700P
available for purchase

ater filter recornmended -

aintenance and cleaning are not covered
wler warranty

all-diced cube Iniet hose Drain hose

UV BEARCE TME METCHER BETTERE

Tolk Free: 855-855-0399 Lmail: infoggatosansa.com
WIWWLAEOSA.COM | W alosatsg, Com

California, Colorado, Florids, Georgia, llmos,
Massachuseus, Now Jersey, Ohbio, Texas, Washington

YREG-AP-261

*$hown with optionai bin
CYR400P

Optisnal bin #CYR400P Maodular model YRE00-AP-261

imension{inch)
IRHTRATR

Pran’t torged o leave the undt some room Lo breathe!
Please clean the condenser fresuently o give the unit more fresh air,

SYEAR COMPRESSOR PART WARRANTY (UR

TEA LIS

AVEARPARTS AND LABOE WARRANTY (LI CRILY )

Jeiny]

MAKE THE STEEL RITE !

Toll Free:855-855-0389 Emailiinfogalosausa.com

WM ALDEA Lom | W AtoSALSA earm
California, Colorada, Flurida,Georgia, llinvis,Massachusetts New Jersey Ohio, Texas,
VWashinglon

Work Tables 30 inch

Standard Features

-+ 18 GAstainlsss steal top reinforced with & wsldsd channel frame

- Entire top mechanically polished to a satin finish
» Top is sound deadensd
= All adges ars tumed down as a safety feature

+ Galvanized tubular legs and under shelf are standard features on

all modals
= Under shelf can be adjusted to dasirad height
-+ Adjustabls bullet fsst
+ Ships K.D
+ Easy to assemblz

Specifications (unitinch)

Series

Kodel Ga L o H Nat Weight Jhs.|
FART R 303 15 a Enl £ 4z
RARTM3036 15 5 kUl 3 i
FARTWAHEE 18 g an 24 =]
FART Ay 1H 5] kLl 34 T4
FARTNRT?Y 18 72 A0 £ o
RARTR-004 15 2 o H e
RARTW0A6. i 6 a0 k3 AT
Plan View
L ] - ; -
- b Y 4t
i ;
i
"
) )
. i
[ - i i
v i : B cii
bodom, LI

il

28

29

17 23 24 25 20 27
b I i
Toll Free: 855-855-03%9 Email: info@ atosausa.com y ) e
WA ATOSALCOM | WKW, AT0RALSA.COm . ' R ]
Californie, Colorudo, Florida, Georgia, Hlinois, Toll Free: 855-855-1399 Email: infog atosausa.com
Massachusetts, New Jersey, Ohio, Texas, Washington WWLALOSA.CON | Www.atostusL.eom -
California, Colorado, Flovida, Genrgia, Illincis,
Massachusetts, New Jersey, Ohio, Texas, Washington
MODELS:
. SPECIFICATIONS
Sin g le & Double | ATSP-18-1/ ATSP-18-2 / ATSP-I8-1L/ ATSP-18-2L.
o [Intake-Tube . . I Net | Gross
e Burness and Gas |1 | Per BTU| Tuial BTT wutaror | EXteries Dinensions ool i
Stock Pot Stoves ATSP-18-1 R i v R B e T
i 2 Burners. [ndependept | NG 4 EURGHH BOL0KH) 47 e
ATEP.1 8 N — FRR e | 11y
Sl Contrl Le 0 50000 | RLOD0 107w
Standard Features ruprg.y | Bmers. independent | RG 4 50006 | 160000 4w P e | e
) ALSEABE ] oual Control [ i A00606 | 160,000 107 wee B
+ Stainless steel sides and front valve cover + Bummers. idependen | N0 P P R T
. . ) ATSP-18-11 - 1 o 70 o | 07
« Full width, removable stainless steel drip Mupal Contral LF it 1.0 0. 0KI0 107w
pan for easy cleanup A ap | Brmers. dependent | . | aocon | tenoon Fwe Lo 300 P
B fbanual Conirs
« Heavy duty castiron top grates “Hanua Contro]
+ Heavy duty cast iron three-ring burner, raied PLAN VIEW
at a total of 80,000 BTUWhr
« Cast iron burners and top grates
+ Stainless steel wubing for pllots and pilot tips
per bumer ring
+ Each bumer is equipped with two i :
w wl
continuous pilots i )
P A ATSP-18-1L
+ Two manual controls to operate the inner ATSP-18-2
and outer rings independently
. 18
+ Slainless sieel legs standard
+ 3/47 NPT rear gas connection and regulator
standard
i I ak f
ATSP-18-1
Cast iron top grates
1 YR WARRANTY ON ALL PARTS AND LABOR (LS ONLY}
ALSE . G A £ Sped
99
[ AL REASE TRE T CHERM R W BEARCE TME MOTTCMHEM BT TE R
. Toll Free: 855-855-0399 Eanail: info@atosausa.com Toli Free: 855-855-0399 Email: infogatosansa.com
8 WA ALOH, COIM | WWW. RI0SAUSA.COMm WA AIOSE.COMT | WWW ATOSALIES Com
| Californa, Colorade, Florida, Georgia, Hlinois, California, Colorado, Floride, Georgia, llmos,
) Massachusetts, New Jersey, Ohito, Texas, Washington Massachuseits, Now Jersey, Ohie, Texas, Washington
[l “ o I 03
F 7
% / / / / // SPECIFICATIONS
L]
Horizontal Bottle MBCSIGR / MBC6SGR / MBCSIGR o Lo T T o T v N nterio e T o
e : ] C I Models (CuFy | dividers | tineh) | (A) | (v/Hz PRy | AP | Refrigerant ’-"'(”i:;‘t?;:;"'* ":l‘l')f-;“ ‘:’l‘l‘;f}’“
b oo e rs MBU SR L 3 2 2.3 L1501 17 B0 R A R T 170 EE
MBCBSGR 16.4 4 2 2| s |1 R200 208 178
Standard Features MBCSOGR 22 5 3 ER I TP P e 251 144
+  Blainless steel axterior & interlor )
; i " PLAN VIEW
: + Dixell digital controlier
. MBCSOGR MBCB5GR

\U{MWWM. A

SW-2H-120 A=32" 2

| weigh 1 o s
a2

I T i

28.1 1011280
SW-3H-120 | A=471/2" 3 120 41.32 2011920
SW-4H-120 | A=62 3/4" 4 152 54.55 20/2560
SW-5H-204 | A=731/8" 5 170 65.94 20/5500

NOTE: Male and female plug receptacies are included with our electric
tables. Each unit requires its own indapendent circuit breaker. DO NOT
OPERATE THIS EQUIPMENT IN SERIES WITH OTHER EQUIPMENT.

KLINGER’S TRADIN{G, INC.

3009-B BANKERS INDUSTRIAL DRIVE
ATLANTA, GA 30360

P: 770-246-60006

F: 770-246-6004

Email: Salea@KlingersTrading.com

wivw. klingerstrading.com

Sand Sg(’/d
@ o isoens By
1A

3

L] fnd 4 LISYEB

bl ALEVE B LR

12 13 14

15 16

+ Maintains temperatures between 33°F — 40°F

«  Heavy duty Embraco compressor with
environmentally friendly R290 refrigerant

. MECSOGR
+  Slide out compressor assembly for easy

mainterance

+  Easy glide stainless steel kd(s) with handle(s)
+  Lid lock{s) standard

+  Bottle opener & cap catcher standard

+ Wire dividers standard

«  Pre-installed castars

MBC65GR

¥

28

@
e

MBCBOGR

“tterkor Eimensions

26%

s

3G

A

25%4

Heterior Dimenstons

For the best results of Tond preservation we recomenend w'
setfing yeur eefrigeralos between 33F - 38
L Cronrt Sorget s loave the uait some soom to breathe! MBCEOGER NEMA 5-13p
2. Plegse chean the condenser frequantly o give the unit imore fresh air. .
i ’Jl:id.ﬂ
ALY
Aot tignal ATosa USA
AT LA 34 Vi 7 ¢TAL] ARG LR ALGEL GO A o conknunu sl ampeang prodects. Bpeciicahons are Samect o change wahour nahieg T 46
17 8 19 20 21 22 23 24 25 26 27

28

29

PROJECT ARCHITECT

>

RALPH RAPSON &

ASSOCIATES, INC.
2429 34th Avenue South
Minneapolis, MN 55406

T/ {B12)333-4561
W/ www.rapsonarchitects.com
E / info@rapsonarchitects.com

| HEREBY CERTIFY THAT THIS
PLAN, SPECIFICATION, OR
REPORT WAS PREPARED BY
ME OR UNDER MY DIRECT
SUPERVISION AND THAT | AM A
DULY REGISTERED ARCHITECT
UNDER THE LAWS OF THE
STATE OF MINNESOTA.

ms

NAME: T/0MAS RAPSON
MN REGISTRATION NO.: 19397
EXPIRATION DATE: 06/31/2022

STRUCTURAL ENGINEER

PROJECT

Ipas

, Bloomington, MN 55420

James Barger, JB Holdings

irrreria
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