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FOODSERVI CE EQUI PMENT SCHEDULE
08/17

**************************************************************************
NOTE:   Thi s gui de speci f i cat i on cover s t he 
r equi r ement s f or  f oodser vi ce equi pment  schedul es.

Adher e t o UFC 1- 300- 02 Uni f i ed Faci l i t i es Gui de 
Speci f i cat i ons ( UFGS)  For mat  St andar d when edi t i ng 
t hi s gui de speci f i cat i on or  pr epar i ng new pr oj ect  
speci f i cat i on sect i ons.   Edi t  t hi s gui de 
speci f i cat i on f or  pr oj ect  speci f i c  r equi r ement s by 
addi ng,  del et i ng,  or  r evi s i ng t ext .   For  br acket ed 
i t ems,  choose appl i cabl e i t em( s)  or  i nser t  
appr opr i at e i nf or mat i on.

Remove i nf or mat i on and r equi r ement s not  r equi r ed i n 
r espect i ve pr oj ect ,  whet her  or  not  br acket s ar e 
present.

Comment s,  suggest i ons and r ecommended changes f or  
t hi s gui de speci f i cat i on ar e wel come and shoul d be 
submi t t ed as a Cr i t er i a Change Request  ( CCR) .

**************************************************************************

**************************************************************************
NOTE:   Thi s gui de speci f i cat i on i s t o be used i n 
conj unct i on wi t h t he f ol l owi ng sect i ons;  subj ect  t o 
pr oj ect  scope r equi r ement s:

Sect i on 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE 
EQUIPMENT

Sect i on 11 41 11 REFRI GERATED AND FROZEN FOOD 
STORAGE EQUI PMENT

Sect i on 11 42 00 FOOD PREPARATI ON EQUI PMENT

Sect i on 11 44 00 FOOD COOKI NG EQUI PMENT

Sect i on 11 46 00 FOOD DI SPENSI NG EQUI PMENT

Sect i on 11 47 00 I CE MACHI NES

Sect i on 11 48 00 CLEANI NG AND DI SPOSAL EQUI PMENT
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Sect i on 12 35 39 COMMERCI AL KI TCHEN CASEWORK.
**************************************************************************

PART 1   GENERAL

1. 1   REFERENCES

**************************************************************************
NOTE:   Thi s par agr aph i s used t o l i s t  t he 
publ i cat i ons c i t ed i n t he t ext  of  t he gui de 
speci f i cat i on.   The publ i cat i ons ar e r ef er r ed t o i n 
t he t ext  by basi c desi gnat i on onl y and l i s t ed i n 
t hi s par agr aph by or gani zat i on,  desi gnat i on,  dat e,  
and t i t l e.

Use t he Ref er ence Wi zar d' s Check Ref er ence f eat ur e 
when you add a Ref er ence I dent i f i er  ( RI D)  out s i de of  
t he Sect i on' s Ref er ence Ar t i c l e t o aut omat i cal l y  
pl ace t he r ef er ence i n t he Ref er ence Ar t i c l e.   Al so 
use t he Ref er ence Wi zar d' s Check Ref er ence f eat ur e 
t o updat e t he i ssue dat es.

Ref er ences not  used i n t he t ext  wi l l  aut omat i cal l y  
be del et ed f r om t hi s sect i on of  t he pr oj ect  
speci f i cat i on when you choose t o r econci l e 
r ef er ences i n t he publ i sh pr i nt  pr ocess.

**************************************************************************

The publ i cat i ons l i s t ed bel ow f or m a par t  of  t hi s speci f i cat i on t o t he 
ext ent  r ef er enced.   The publ i cat i ons ar e r ef er r ed t o wi t hi n t he t ext  by t he 
basi c desi gnat i on onl y.

NSF I NTERNATI ONAL ( NSF)

NSF Food Equi pment ( 2005)  NSF Pr oduct  Li st i ngs of  Food 
Equi pment  and Rel at ed Pr oduct s,  Component s 
and Mat er i al s

NSF/ ANSI  169 ( 2012) Speci al  Pur pose Food Equi pment  and 
Devices

NSF/ ANSI  2 ( 2015)  Food Equi pment

U. S.  DEPARTMENT OF DEFENSE ( DOD)

DOD 4000. 25- 1- M ( 2006)  MI LSTRI P -  Mi l i t ar y St andar d 
Requi s i t i oni ng and I ssue Pr ocedur es

U. S.  DEPARTMENT OF ENERGY ( DOE)

Ener gy St ar ( 1992;  R 2006)  Ener gy St ar  Ener gy 
Ef f i c i ency Label i ng Syst em ( FEMP)

U. S.  ENVI RONMENTAL PROTECTI ON AGENCY ( EPA)

EPA Wat er Sense ( 2006)  Wat er Sense Wat er  Ef f i c i ency 
Label i ng Syst em
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1. 2   DEFINITIONS

Ter ms used i n par agr aph FOOD SERVI CE EQUI PMENT SCHEDULE ar e def i ned as 
follows:

a.   Sheet  Pan:   St andar d 450 by 650 by 25 mm 18 by 26 by 1 i nchdeep pan,  
unl ess ot her wi se not ed.

b.   Pan:   St andar d 300 by 500 by 150 mm 12 by 20 by 6 i nch deep pan.

c.   Ser vi ng Tr ay:   Caf et er i a t r ay 350 by 450 mm 14 by 18 i nch,  unl ess 
ot her wi se not ed.

d.   115- 60- 1:   115- vol t ,  60- her t z,  1- phase el ect r i c  ser vi ce and connect i on.

e.   208- 60- 1:   208- vol t ,  60- her t z,  1- phase el ect r i c  ser vi ce and connect i on.

f .   208- 60- 3:   208- vol t ,  60- her t z,  3- phase el ect r i c  ser vi ce and connect i on.

1. 2. 1   Abbreviations

Abbr evi at i ons used i n par agr aph FOOD SERVI CE EQUI PMENT SCHEDULE ar e def i ned 
as f ol l ows:

AMPS: Amperes

J:BTU: Joul esBr i t i sh Ther mal  Uni t s

CRS: Cor r osi on Resi st ant  St eel

CW: Col d wat er

DIA: Diameter

DR: Drain

FED: Feder al  Speci f i cat i on

G: Gas

L:GAL: LitersGallon

W:HP: WattsHorsepower

HW: Hot  Wat er
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mm:IN: MillimetersInches

JSN: Joi nt  Schedul e Number s

KW: Kilowatts

L: Left

kg:LB: KilogramsPounds

LOG CLASS: Logi st i cal  Cl assi f i cat i on

MIL: Mi l i t ar y Speci f i cat i on

MIN: Minimum

NSF: Nat i onal  Sani t at i on Foundat i on

R: Right

SS: St ai nl ess St eel

STM: Steam

x: By,  i n usage descr i bi ng di mensi ons of  a 
r ect angul ar  sol i d

1. 2. 2   Dimensions

Di mensi ons used i n par agr aph FOOD SERVI CE EQUI PMENT SCHEDULE ar e i n 
mi l l i met er s i nches,  unl ess ot her wi se not ed.   Di mensi ons ar e l i s t ed i n or der  
of  l engt h,  wi dt h,  and hei ght ,  unl ess ot her wi se not ed.   Ter ms ar e def i ned as 
follows:

a.   Lengt h:   Di st ance acr oss f r ont  of  equi pment

b.   Wi dt h:   Di st ance f r om f r ont  edge t o back edge

c.   Hei ght :   Di st ance f r om bot t om edge t o t op of  equi pment

d.   Dept h:   Di st ance f r om r i m t o bot t om at  dr ai n,  as i n a s i nk.

1. 2. 3   Measurements

Met r i c measur ement s i n t hi s sect i on ar e based on mat hemat i cal  conver si on of  
Engl i sh uni t  measur ement ,  and not  on met r i c measur ement  commonl y agr eed t o 
by t he manuf act ur er s or  ot her  par t i es.   The Engl i sh and met r i c uni t s f or  
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t he measur ement s shown ar e as f ol l ows:

Products Met r i c Uni t s Engl i sh Uni t s

St ai nl ess st eel  l egs 100 mm 4 i nches

St ai nl ess St eel 2. 5 mm 12 gage

1. 8 mm 14 gage

1. 5 mm 16 gage

1. 2 mm 18 gage

Channels 25 mm x 25 mm one x one i nch

2. 5 mm 12 gage

Angles 38 mm x 38 mm x 3 mm 1 1/ 2 x 1 1/ 2 x 1/ 8 i nch

1. 2. 4   Logi st i cal  Cl assi f i cat i on

**************************************************************************
NOTE:   The Logi st i cal  Cl assi f i cat i ons l i s t ed i n t he 
schedul e assume Cl ass A ( f unded wi t h bui l di ng 
pr oj ect  f unds and pr ovi ded by t he Cont r act or )  f or  
al l  bui l di ng equi pment  and Cl ass C ( f unded wi t h 
ot her  t han bui l di ng pr oj ect  f unds and pr ovi ded by 
t he Gover nment )  f or  al l  col l at er al  equi pment .   ( The 
l at t er  ar e l i s t ed because t hey ar e connect ed t o 
bui l di ng ser vi ces or  ot her wi se need t he Cont r act or ' s 
at t ent i on) .   I f  equi pment  i s  t o be pr ocur ed wi t h any 
ot her  f undi ng or  pr ocur ement  met hod,  r evi se t he " Log 
Cl ass"  symbol  as appr opr i at e.  Gover nment - f ur ni shed 
equi pment  must  al so be addr essed i n Sect i on 01 11 00 
SUMMARY OF WORK.

**************************************************************************

Met hod of  Pr ocur ement  l i s t ed i n par agr aph FOOD SERVI CE EQUI PMENT SCHEDULE 
i s def i ned as f ol l ows:

a.   Cl ass A:   Cont r act or - f ur ni shed and Cont r act or - i nst al l ed.

[ b.   Cl ass B:   Gover nment - f ur ni shed and Cont r act or - i nst al l ed.

] c.   Cl ass C:   Gover nment - f ur ni shed and Gover nment - i nst al l ed.

[ d.   Cl ass D:   Gover nment - f ur ni shed as l eased equi pment  and 
Government-installed.

][ e.   Cl ass E1:   Gover nment - f ur ni shed and Gover nment - i nst al l ed.

][ f .   Cl ass E2:   Gover nment - f ur ni shed and Cont r act or - i nst al l ed.

] Equi pment  desi gnat ed Logi st i cal  Cl ass [ " C" ]  [ " D" ]  [ " El " ]  wi l l  be 
Gover nment - pr ovi ded.   Equi pment  whi ch i s Gover nment - pr ovi ded wi l l  be 
f ur ni shed and i nst al l ed by t he Gover nment  i n space made avai l abl e by t he 
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Cont r act or  and wi t h r ough- i n made by t he Cont r act or  i n accor d wi t h t he 
i nf or mat i on made avai l abl e or  r ef er enced her ei n or  i ndi cat ed.

1. 3   GENERAL REQUI REMENTS

**************************************************************************
NOTE:   I ndi cat e t he conf i gur at i on and l ayout  f or  al l  
f ood ser vi ce equi pment  and accessor y i t ems on t he 
f l oor  pl ans,  wi t h i nt er i or  el evat i ons and equi pment  
i dent i f i ed by number .   Show " Food Ser vi ce Equi pment  
Schedul e"  on t he dr awi ngs usi ng t he same 
i dent i f i cat i on number s[  as i ndi cat ed on t he cur r ent  
US Ar my Quar t er mast er  Cent er  and School  equi pment  
schedule] .   Ensur e t hat  al l  Cont r act or  
bui l t - t o- or der  i t ems,  per  Food Ser vi ce Equi pment  
Schedul e" ,  ar e shown and coor di nat ed wi t h t he 
specifications.

Desi gner  must  coor di nat e wi t h ot her  sect i ons f or  
f i nal  connect i on of  equi pment .

NOTE:   Det ai l s  of  par t i cul ar  equi pment  and 
i nst al l at i ons ar e pr ovi ded on Naval  Food Ser vi ce 
Di v i s i on dr awi ngs.   Use t hese NAVFSD dr awi ngs as a 
basi s f or  t he pr oj ect  det ai l s .   Cont act  Suppor t ed 
Command t o assi st  wi t h i dent i f i cat i on of  k i t chen 
equi pment  necessar y t o meet  mi ssi on r equi r ement s.

**************************************************************************

Submi t  det ai l ed Food Ser vi ce Equi pment  Schedul e conf or mi ng t o 
DOD 4000. 25- 1- M.   El ect r i cal l y  power ed equi pment  speci f i ed wi t hi n t hi s 
sect i on must  conf or m t o EPA Ener gy St ar  r equi r ement s and l abel i ng.   Food 
Ser vi ce Equi pment  must  conf or m t o NSF/ ANSI  2 and NSF Food Equi pment  
st andar ds.   Speci al  pur pose equi pment  must  conf or m t o NSF/ ANSI  169.   Submi t  
i n t he same f or mat  as t he equi pment  schedul e on t he dr awi ngs.   I ncl ude 
Ener gy St ar  Label ed model s and EPA Wat er Sense Fi xt ur es.

1. 3. 1   Desi gn Requi r ement s

**************************************************************************
NOTE:   On t he dr awi ngs,  show:

1.   A 1: 50 1/ 4 i nch scal e f l oor  pl an wi t h l ayout  of  
al l  f ood ser vi ce equi pment  and Naval  Equi pment  
Symbols .

2.   Food Ser vi ce Equi pment  Schedul e l ai d out  i n 
accor d wi t h NAVSUP41,  cur r ent  US Ar my Quar t er mast er  
Cent er  and School  equi pment  schedul e speci f i ed 
desi gn r equi r ement s,  i ncl udi ng Ener gy St ar  Label ed 
model  l i s t .

3.   Fl oor ,  wal l ,  and cei l i ng penet r at i ons.

4.   Rai sed bases,  r et ai ner  cur bs,  or  depr essi ons.

5.   Recessed,  gr at ed f l oor  dr ai ns r equi r ed f or  
equipment.
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6.   I nsul at ed f l oor s,  i ncl udi ng under - f l oor  
per f or at ed dr ai ns and vent  pi pes.

7.   Di sconnect  swi t ches.

8.   El ect r i cal  chases and r aceways and pl umbi ng 
chases.

9.   Remot e compr essor s and r ef r i ger at i on syst ems.

10.   Ut i l i t y  connect i ons t o bui l di ng wat er ,  
sani t ar y,  el ect r i cal ,  and ot her  ut i l i t y  syst ems.   
Conveni ence out l et s at  poi nt  of  use f or  pl ug- i n 
equipment.

11.   Al l  Cont r act or  bui l t - t o- or der  i t ems,  per  Food 
Ser vi ce Equi pment  Schedul e,  shown and coor di nat ed 
wi t h t he speci f i cat i ons.

**************************************************************************

Submi t  det ai l  dr awi ngs f or  al l  f ood ser vi ce equi pment  and accessor y i t ems.   
Dr awi ngs must  be 1: 50 1/ 4 i nch scal e mi ni mum.

Submi t  a compl et e l i s t  of  equi pment ,  mat er i al  dat a,  and dr awi ngs as 
specified.

1. 4   SUBMITTALS

**************************************************************************
NOTE:   Revi ew Submi t t al  Descr i pt i on ( SD)  def i ni t i ons 
i n Sect i on 01 33 00 SUBMI TTAL PROCEDURES and edi t  
t he f ol l owi ng l i s t  t o r ef l ect  onl y t he submi t t al s 
r equi r ed f or  t he pr oj ect .

The Gui de Speci f i cat i on t echni cal  edi t or s have 
desi gnat ed t hose i t ems t hat  r equi r e Gover nment  
appr oval ,  due t o t hei r  compl exi t y  or  cr i t i cal i t y ,  
wi t h a " G. "   Gener al l y,  ot her  submi t t al  i t ems can be 
r evi ewed by t he Cont r act or ' s Qual i t y Cont r ol  
Syst em.   Onl y add a " G"  t o an i t em,  i f  t he submi t t al  
i s  suf f i c i ent l y i mpor t ant  or  compl ex i n cont ext  of  
t he pr oj ect .

For  submi t t al s r equi r i ng Gover nment  appr oval  on Ar my 
pr oj ect s,  a code of  up t o t hr ee char act er s wi t hi n 
t he submi t t al  t ags may be used f ol l owi ng t he " G"  
desi gnat i on t o i ndi cat e t he appr ovi ng aut hor i t y.   
Codes f or  Ar my pr oj ect s usi ng t he Resi dent  
Management  Syst em ( RMS)  ar e:   " AE"  f or  
Ar chi t ect - Engi neer ;  " DO"  f or  Di st r i c t  Of f i ce 
( Engi neer i ng Di v i s i on or  ot her  or gani zat i on i n t he 
Di st r i c t  Of f i ce) ;  " AO"  f or  Ar ea Of f i ce;  " RO"  f or  
Resi dent  Of f i ce;  and " PO"  f or  Pr oj ect  Of f i ce.   Codes 
f ol l owi ng t he " G"  t ypi cal l y  ar e not  used f or  Navy,  
Ai r  For ce,  and NASA pr oj ect s.

The " S"  f ol l owi ng a submi t t al  i t em i ndi cat es t hat  
t he submi t t al  i s  r equi r ed f or  t he Sust ai nabi l i t y  
eNot ebook t o f ul f i l l  f eder al l y  mandat ed sust ai nabl e 
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r equi r ement s i n accor dance wi t h Sect i on 01 33 29 
SUSTAI NABI LI TY REPORTI NG.   Locat e t he " S"  submi t t al  
under  t he SD number  t hat  best  descr i bes t he 
submi t t al  i t em.

Choose t he f i r st  br acket ed i t em f or  Navy,  Ai r  For ce 
and NASA pr oj ect s,  or  choose t he second br acket ed 
i t em f or  Ar my pr oj ect s.

**************************************************************************

Gover nment  appr oval  i s  r equi r ed f or  submi t t al s wi t h a " G"  desi gnat i on;  
submi t t al s not  havi ng a " G"  desi gnat i on ar e [ f or  Cont r act or  Qual i t y  Cont r ol  
appr oval . ] [ f or  i nf or mat i on onl y.   When used,  a desi gnat i on f ol l owi ng t he 
" G"  desi gnat i on i dent i f i es t he of f i ce t hat  wi l l  r evi ew t he submi t t al  f or  
t he Gover nment . ]   Submi t t al s wi t h an " S"  ar e f or  i ncl usi on i n t he 
Sust ai nabi l i t y  eNot ebook,  i n conf or mance wi t h Sect i on 01 33 29 
SUSTAI NABI LI TY REPORTI NG.   Submi t  t he f ol l owi ng i n accor dance wi t h Sect i on 
01 33 00 SUBMI TTAL PROCEDURES:

SD- 02 Shop Dr awi ngs

Food Ser vi ce Equi pment  Schedul e;  G[ ,  [ _____] ]

PART 2   PRODUCTS

2. 1   LI ST OF EQUI PMENT

**************************************************************************
NOTE:   Edi t  t he mast er  " Food Ser v i ce Equi pment  
Schedul e"  car ef ul l y ;  r et ai n i t ems of  equi pment  used 
f or  t he pr oj ect .   The Equi pment  Li st  i s  i nt ended t o 
be edi t ed and i ncl uded i n t he pr oj ect  
Speci f i cat i on.   Li st  t he i nf or mat i on cont ai ned 
her ei n on t he Equi pment  Li st  on t he Cont r act  
Drawings.

**************************************************************************

2. 1. 1   Format

Pr ovi de t he equi pment  l i s t ed except  as ot her wi se speci f i ed as a r esul t  of  
t he Logi st i cal  Cl ass l i s t ed.   Ent r i es i n par agr aph FOOD SERVI CE EQUI PMENT 
SCHEDULE i ncl ude t he f ol l owi ng i nf or mat i on,  when appl i cabl e:

**************************************************************************
NOTE:   The Navy equi pment  symbol s must  be used on 
t he dr awi ngs i n a t abl e keyed t o pl an l ocat i on by a 
secondar y desi gnat i on.   The Navy equi pment  symbol s 
ar e i nt ended t o be used as shown,  wi t hout  
r enumber i ng f or  del et ed i t ems or  because of  added 
i t ems.  Cont act  NAVSUP41 f or  equi pment  t abl e f or mat .

**************************************************************************

a.   Naval Equi pment  Symbol .

b.   Logi st i cal  Cl assi f i cat i on.

c.   Gener i c descr i pt i on of  equi pment .

d.   Ref er enced appl i cabl e document  or  st at ement  t hat  equi pment  i s  Cust om 
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Fabr i cat ed or  of  Commer ci al  desi gn.

e.   Cl assi f i cat i on:   Type,  St y l e,  Cl ass,  Si ze,  Gr oup,  Model  and Gr ade f or  
equi pment  def i ned by r ef er enced appl i cabl e document .

f .   Descr i pt i on f or  Cust om Fabr i cat ed and Commer ci al  desi gn,  and r equi r ed 
f eat ur es or  accessor i es.

g.   Di mensi on:   l i s t ed i n or der  of  l engt h,  wi dt h and hei ght .

h.   Ut i l i t y  Requi r ement s:   El ect r i cal :   vol t s,  her t z,  phase;  gas;  
pl umbi ng:   wat er ,  dr ai n;  l i s t ed i n or der .

2. 1. 2   Food Ser vi ce Equi pment  Schedul e

**************************************************************************
NOTE:   Submi t  t he pr oposed equi pment  l i s t  t o t he 
Naval  Food Ser vi ce Syst em Of f i ce,  who wi l l  f ur ni sh 
Naval  Equi pment  Symbol s and Descr i pt i ons.   Cont act  
Suppor t ed Command t o assi st  wi t h i dent i f i cat i on of  
k i t chen equi pment  necessar y t o meet  mi ssi on 
requirements.

**************************************************************************

**************************************************************************
NOTE:   The Logi st i cal  Cl assi f i cat i on of  t he 
equi pment  l i s t ed at  t hi s Techni cal  Not e wi l l  depend 
on t he Cl assi f i cat i on sel ect ed f or  associ at ed wor k 
l i s t ed el sewher e.   Coor di nat i on i s r equi r ed.

**************************************************************************

**************************************************************************
NOTE:   When equi pment  i s  added t o t hi s schedul e,  add 
t he appl i cabl e St andar d t o t he par agr aph REFERENCES.

**************************************************************************

**************************************************************************
NOTE:   Per  Ener gy St ar  ( http://www.energystar.gov ), 
t he f ol l owi ng i t ems have Ener gy St ar  l abel ed 
products:
   Commer ci al  Hot  Food Hol di ng Cabi net s
   Commer ci al  Gr i ddl es
   Commer ci al  Ovens
   Commer ci al  St eam Cooker s
   Commer ci al  Ref r i ger at or s and Fr eezer s
   Commer ci al  Fr yer s
   Commer ci al  I ce Maker s
   Commer ci al  Di shwasher s
Edi t  t he schedul e bel ow t o i ncl ude Ener gy St ar  
products.

**************************************************************************

**************************************************************************
NOTE:   Per  EPA Wat er Sense (
http://www.epa.gov/watersense ) ,  t he f ol l owi ng i t em 
i s a Wat er sense l abel ed pr oduct :
   Pr e - Ri nse Spr ay Val ves
Edi t  t he schedul e bel ow t o i ncl ude Wat er sense 
products.
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**************************************************************************

Naval Equipment 
Symbol

Logical 
Class

Description

[   __- __- _ ] [  -  ] [ Ai r  Scr een Mer chandi ser ]

[   __- __- _ ] [  -  ] [ Back Bar  and St or age Cool er s,  [ 1] [ 2] [ 3]  door ]

[   __- __- _ ] [  -  ] [ Back Bar  and St or age,  [ 1] [ 2] [ 3]  door ]

[   __- __- _ ] [  -  ] [ Baker ' s Racks] [ _____]

[   __- __- _ ] [  -  ] [ Bake Oven( s) ] [ _____]

[   __- __- _ ] [  -  ] [ Bever age Di spenser ] [ Tr ay Rai l ] [ _____]

[   __- __- _ ] [  -  ] [Blender][Guard][_____]

[   __- __- _ ] [  -  ] [ Boost er  Heat er ] [ _____]

[   __- __- _ ] [  -  ] [Broiler][_____]

[   __- __- _ ] [  -  ] [ Car t s] [  i nsul at ed] [ _____]

[   __- __- _ ] [  -  ] [Casework][_____]

[   __- __- _ ] [  -  ] [ Cashi er  St and] [ _____]

[   __- __- _ ] [  -  ] [ Cof f ee Maker ] [ _____]

[   __- __- _ ] [  -  ] [ Cof f ee Ur n] [ _____]

[   __- __- _ ] [  -  ] [ Cof f ee War mer ] [ _____]

[   __- __- _ ] [  -  ] [ Col d Food Pans] [ _____]

[   __- __- _ ] [  -  ] [ Condi ment  Racks] [ _____]

[   __- __- _ ] [  -  ] [Cookware][_____]

[   __- __- _ ] [  -  ] [ Cooki ng Pans] [ _____]

[   __- __- _ ] [  -  ] [ Cooki ng Pot s] [ _____]

[   __- __- _ ] [  -  ] [ Cooki ng Ut ensi l s] [ _____]

[   __- __- _ ] [  -  ] [ Conveyor ,  soi l ed di sh and t r ay] [ _____]

[   __- __- _ ] [  -  ] [ Cup Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [ Cut l er y] [ _____] [  and Di spenser ]
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Naval Equipment 
Symbol

Logical 
Class

Description

[   __- __- _ ] [  -  ] [ Del i  Mer chandi ser ,  [ 1] [ 2] [ 3]  door ] [  t r ay r ai l ]

[   __- __- _ ] [  -  ] [ Deser t  Tabl e] [  t r ay r ai l ] [ _____]

[   __- __- _ ] [  -  ] [Dicer][Guard][_____]

[   __- __- _ ] [  -  ] [ Di nner war e Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [ Di sh Machi ne] [ _____]

[   __- __- _ ] [  -  ] [ Di sh Racks] [ _____]

[   __- __- _ ] [  -  ] [ Di spensi ng Fr eezer ] [ _____]

[   __- __- _ ] [  -  ] [ Di spl ay Tabl e] [  wi t h l i ght s] [  and sneeze guar d]
[  wi t h t r ay r ai l ]

[   __- __- _ ] [  -  ] [ Dough Mi xer ] [  Fi xed Bowl ] [  Removabl e Bowl ]  [ _____]

[   __- __- _ ] [  -  ] [ Dough Sheet er s] [  Bench Top] [  Fl oor  Model ]  [ _____]

[   __- __- _ ] [  -  ] [ Food Pr ep Tabl e] [ wi t h s i nk]

[   __- __- _ ] [  -  ] [ Food Ser vi ce Li ne] [ Tr ay Rai l ] [ _____]

[   __- __- _ ] [  -  ] [ Food Sl i cer ] [ _____]

[   __- __- _ ] [  -  ] [ FREEZER;  AS SPECI FI ED I N PARAGRAPH PREFABRI CATED 
WALK- I N REFRI GERATORS AND FREEZERS]

[   __- __- _ ] [  -  ] [Fryer(s)][_____]

[   __- __- _ ] [  -  ] [ Gl ass Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [Griddle][_____]

[   __- __- _ ] [  -  ] [ Hand Si nk] [ s] [ _____]

[   KS- 48- 0 ] [ SI NK,  HAND]

[   KS- 48- 3 ] [A] [ COMMERCI AL;  [ _____] ;  AS SPECI FI ED;  CW,  DW,  DR]

[   __- __- _ ] [  -  ] [ Heat  Lamps] [ _____]

[   __- __- _ ] [  -  ] [ Hood( s)  ( cooki ng exhaust ) ] [  sel f - c l eani ng wi t h 
gr ease ext r act or ] [ _____]
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Naval Equipment 
Symbol

Logical 
Class

Description

[   KH- 60- 0 ] [ HOOD,  CENTRI FUGAL GREASE EXTRACTI NG EXHAUST]

[   KH- 60- 1 ] [A] [ COMMERCI AL;  TYPE 1:  SERVE OVER SHELF TYPE;  AS 
SPECI FI ED I N PARAGRAPH HOODS;  208- 60- 1 AND 115- 60- 1,  
HW,  DR]

[   KH- 60- 2 ] [A] [ COMMERCI AL;  TYPE 2:   I SLAND TYPE;  AS SPECI FI ED I N 
PARAGRAPH HOODS;  208- 60- 1 AND 115- 60- 1,  HW,  DR]

[   KH- 60- 3 ] [A] [ COMMERCI AL;  TYPE 3:  WALL MOUNTED FREE STANDI NG;  AS 
SPECI FI ED I N PARAGRAPH HOODS;  208- 60- 1 AND 115- 60- 1,  
HW,  DR]

[   KH- 60- 4 ] [A] [ COMMERCI AL;  TYPE 4:  LOW CEI LI NG;  AS SPECI FI ED I N 
PARAGRAPH HOODS;  208- 60- 1 AND 115- 60- 1,  HW,  DR]

[   __- __- _ ] [  -  ] [ Hood( s)  ( condensat e exhaust ) ] [ _____]

[   KH- 64- 0 ] [  -  ] [ Hood( s)  ( condensat e exhaust ) ] [ _____]

[   KH- 64- 5 ] [A] [ CUSTOM FABRI CATED;  TYPE 5:  OVER UTENSI L- WASHI NG 
SI NK;  AS SPECI FI ED]

[   KH- 64- 6 ] [A] [ CUSTOM FABRI CATED;  TYPE 6:  OVER UTENSI L WASHI NG 
MACHI NE;  AS SPECI FI ED;  DR]

[   KH- 64- 7 ] [A] [ CUSTOM FABRI CATED;  TYPE 7:  OVER DI SHWASHI NG MACHI NE;  
AND AS SPECI FI ED;  DR ]

[   __- __- _ ] [  -  ] [ Hot  Food Hol di ng Cabi net ( s) ] [ _____]

[   __- __- _ ] [  -  ] [ Hot  Food Pans] [ _____]

[   __- __- _ ] [  -  ] [ I ce Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [ I ce Machi ne] [ _____]

[   __- __- _ ] [  -  ] [ Jui ce Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [Microwave][_____]

[   __- __- _ ] [  -  ] [ Mi l k Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [Mincer][Guard][_____]
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Naval Equipment 
Symbol

Logical 
Class

Description

[   __- __- _ ] [  -  ] [Mixer][Guard][_____]

[   __- __- _ ] [  -  ] [ Napki n Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [ Ozone Gener at or ] [ _____]

[   __- __- _ ] [  -  ] [Pan][standard],[_____]

[   __- __- _ ] [  -  ] [ Per sonnel  Pr ot ect i ve Equi pment ] [ _____]

[   __- __- _ ] [  -  ] [Peeler],[Guard][_____]

[   __- __- _ ] [  -  ] [ Pot  and Pan Si nk] [ Cl ean] [ Soi l ed] [ _____]

KS-50-0 SI NK,  POT WASHI NG

KS-50-7 A CUSTOM FABRI CATED;  AS I NDI CATED AND SPECI FI ED;  CW,  
HW,  DR

[   __- __- _ ] [  -  ] [ Pr ep Tabl e] [ s] [ _____]

[   __- __- _ ] [  -  ] [ REFRI GERATOR;  AS SPECI FI ED I N PARAGRAPH 
PREFABRI CATED WALK- I N REFRI GERATORS AND FREEZERS]

[   KR- 74- 0 ] [ REFRI GERATORS AND FREEZERS,  PREFABRI CATED,  WALK- I N]

[   KR- 74- 4 ] [A] [ REFRI GERATOR;  AS SPECI FI ED I N PARAGRAPH 
PREFABRI CATED WALK- I N REFRI GERATORS AND FREEZERS]

[   KR- 74- 8 ] [A] [ FREEZER;  AS SPECI FI ED I N PARAGRAPH PREFABRI CATED 
WALK- I N REFRI GERATORS AND FREEZERS]

[   __- __- _ ] [  -  ] [_____]

[   __- __- _ ] [  -  ] [ Range Top] [ _____]

[   __- __- _ ] [  -  ] [ Reach- i n Ref r i ger at or s,  [ 1] [ 2] [ 3]  door ]

[   __- __- _ ] [  -  ] [ Reach- i n Fr eezer s,  [ 1] [ 2] [ 3]  door ]

[   __- __- _ ] [  -  ] [ Remot e Syr up Cont ai ner s] [  and r acks] [ _____]

[   __- __- _ ] [  -  ] [ Ref r i ger at ed Di spl ay Cases and Cool er s,  [ 1] [ 2] [ 3]  
door ]  [ f r ont  l oadi ng] [ pass- t hr u] [ 4 s i ded gl ass]

SECTI ON 11 06 40. 13  Page 14



Naval Equipment 
Symbol

Logical 
Class

Description

[   __- __- _ ] [  -  ] [ Ref r i ger at ed Pi zza and Pr ep Tabl es,  [ 1] [ 2] [ 3] [ 4] door ]

[   __- __- _ ] [  -  ] [ Sal ad Bar ] [ _____]

[   __- __- _ ] [  -  ] [ Sandwi ch and Sal ad Pr ep Ref r i ger at or s,  [ 1] [ 2] [ 3]  
door]

[   __- __- _ ] [  -  ] [ Ser vi ng Tr ay] [ _____]

[   __- __- _ ] [  -  ] [Servingware][_____]

[   __- __- _ ] [  -  ] [ Sheet  Pan] [  st andar d]

[   __- __- _ ] [  -  ] [ Shel vi ng ( di spensi ng) ] [ _____]

[   __- __- _ ] [  -  ] [ Shel vi ng ( pr ep ar ea) ] [ _____]

[   __- __- _ ] [  -  ] [ Sl i p Resi st ant  Mat s] [ _____]

[   __- __- _ ] [  -  ] [ Sneeze Guar ds] [ _____]

[   __- __- _ ] [  -  ] [ Soi l ed Di sh Tabl e] [ Spr ayer ] [ Scr ap Tr ough] [ _____]

[   __- __- _ ] [  -  ] [ Soup Ket t l e] [ _____]

[   __- __- _ ] [  -  ] [ St eam Cooker ( s) ] [ _____]

[   __- __- _ ] [  -  ] [ St eam Tabl e] [ wi t h i nser t  pans]

[   __- __- _ ] [  -  ] [ St eam Exhaust  Hood] [ _____]

[   __- __- _ ] [  -  ] [ St or age Cont ai ner s] [ S. S] [ pl ast i c] [ _____]

[   __- __- _ ] [  -  ] [ Tabl ewar e Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [ Tr ay Rack] [ _____]

[   __- __- _ ] [  -  ] [Tureens][_____]

[   __- __- _ ] [  -  ] [ Under count er / Wor kt op Ref r i ger at or s and 
Fr eezer s, [ 1] [ 2] [ 3]  door ]

[   __- __- _ ] [  -  ] [ Under count er  Ref r i ger at or s,  [ 1] [ 2] [ 3]  door ]

[   __- __- _ ] [  -  ] [ Wast e Cont ai ner s] [ _____]

[   __- __- _ ] [  -  ] [ Wast e Di sposal  Uni t ] [ _____]
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Naval Equipment 
Symbol

Logical 
Class

Description

[   __- __- _ ] [  -  ] [ Wat er  Di spenser ] [ _____]

[   __- __- _ ] [  -  ] [_____]

PART 3   EXECUTI ON

3. 1   LABELI NG AND I DENTI FI CATI ON

Cl ear l y l abel  and i dent i f y al l  component s wi t h r espect i ve number  as 
enumer at ed i n appr oved Food Ser vi ce Equi pment  Schedul e.   Pr ovi de equi pment  
wi t h t ags number ed and st amped f or  t hei r  use as i ndi cat ed on t he Food 
Ser vi ce Equi pment  Schedul e.   Pr ovi de br ass or  non- f er r ous pl at es and t ags.   
Mi ni mum l et t er  and numer al  s i zes ar e 3. 18 mm 1/ 8 i nch hi gh.

        - -  End of  Sect i on - -
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