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SCHEDULE OF STANDARD CAFETZRIAS

- .

CAFZTERIA UNITS SERVED SEATING NUMBER OF

? NUMBER (DORMITORY) CAPACITY SERVING COUNTERS
§ 75 50-100 28 0
i ( 125 100-150 44 1
: *(
E‘ ( 178 150~200 78 1
)
b ( 250 200~300 160 1
. *(
: ( 400 300-500 150 1
;
] E 650 500-80C 2¢O 1
F *
’.
: ( 1000 800-1%01 280 1
i
'
; E 1500 1206-1800 400 2
14 %

( 2100 1800-2109 500 2

0 4

* The grouped cafeterias each have the same sized kitchen facilities and
! require identical zuantities of equipment except ror chairs, tray stands
and tables. The variance in size is ir the seating capacitye.
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SPECIFICATIN FOR EQUIPMENT FOR STANDARD CAFETERIAS

GENERAL

GENERAL

These specifications established the tyne, Guality and quantity of equipment,
required for standard Cafeterias Nos. 73, 125-175, 250-400, 650-1000, and
1500-2100. The nuwabers appearing urde. v~ facility designations indicate
the quantities required for the various ci-.dard sized cafeterias,

. The quality, type, and size of the items seb forth herein are intended to

: set the desired standard of equipment required. Due to current manufacturing
limitations of the War Production Board and the availebility of stock at the
time the eqguipment is contracted for, it may b= necessary to vary from these
standards from time tc time in the quality, type, and size of equipment
furnished. The items designated with an asterisk are at the time of this
revision restricted to certain special fabricating limitations of the Uar
Production Board, tut are to be furnished when available through shelf stock
or allowable sales of surplus contract production. uwvery effort shall be
made to maintain the standard of quality established by these specifications.

'l' SCOPE

The successful bidder shall deliver, acsemble, and set in place, at the
specifically designzted project, the equipment herein spccified in the quan-
tities indiczted for tne particular faciliitv. The equipment shall be packed
in proper containers to insure its delivery in perfect condition to the site.
Site delivery, unpacking and setting in place shall be accomplished by this
contractor. The equipment for standard nlan cafeterias shall be located in
accordance with kitchen and dining equipment layouts for the various sized
cafeterias. Fquipment for non-standard cafeterias shall be located in
accordance with the special layout drawing of the specific facility.

All plumbing, steam lines, gas lines and electric service, etc. will be
brought by another contractor to each piece of eyuipment requiring such
services. Sneciiic items requiring connection to such services shall be
equipped by the kitchen contrsctor with tail pieces, etc. for necessary
hook~up. All connections of equipment with the various services and the
required fittings, trans, valves, [aucets, switches, etc. will be made by
~- others. The walk-in refrigerators including the drains and electric work
as lights, switches, etc. un to the junction box, shall be furnished and
installed by this equipment contractor.

Qo l/ This bulletin supersedes and consolidates Bulletin Nos. 20, 23, 24,
§ 26 and 23 which should bc¢ destroyeds
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;: A1l power, mechanical and moving parts of equipment shall be.thi

completely equipped with guards to protect personnel against possib¥
Electrically operated equipment shall be furnished with proper discomn
protective devices to satisfy the motor load requirements. Where the
tective device is not integral with the frame of the equipment, said d
will be properly mounted by others before connections are made to the.
service. :

ENERGY SERVICE.

The kitchen ccatractor shall obtain informzlion with respect to fuel and
energy cnaracteristics available for the various pieces of equipment for
each particuier project. The type equipment fwmnished shall operate satis-
factorily and to the maximum efficiency on the service available,

' The basic specifications and equipment layout plans are based upon the use
- of the following energy scrvices:

a, Refrigeration - Blectrically cperated
b. Ranges and Ovens - Coal
c. Kettles, Ums, Uteamers, Bzin lisries, Steam Tables, Dishwashers -
Low pressure st-zam.
" Where the above energy services are not available for a project, the request
for tids will stipulate the 2lternate enerpy services to be used.

STANDARD MAMUFACTURED ITHNS

Reference Lo any article, device, fixtuvre, product, or material by proprie-
tory'name, make or catalogue number shsll be interpreted as establishing a
standard of quality and shsll not be cuastrued as limiting competition. The
contractor in such cases at his option sy use any article, device, fixture,
product or wnzterisl which in the judgment ol the contracting officer, ex-
pressed in writing, is equal to that rniamed.

SPECIAL BUILT-UP ITRkS

— —

Special itens, sach as counters, shelves, sinks, tables, etc., built-up
either in the vendors shops or at the site shall adhere strictly to materials
and tyre. of conslructicn herein snecified and shall properly fit the desig-
nated location shorm on the cquipment layous drawings for the specified
project,

¥é TERT4LS

These specifications intend the use of n:w materials throughout, Contractors
nay cubndt for approvel or the contracting cfficer previously fabricated or
. reconditioned used equipment. The amount or critical materials employed in
the construction of the items herein spezified shall not exceed the limits {
established by the Federal agencies heving control over such limitations. .
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GALVANIZED IRON, or other iron hwerover used shall be of 12, 14, 16, 18, or
20 gauze U.S.S5. as indicated for the specific purnose.

7OODS, wherever called for in these specifications shall be either ash,
maple, birch, or other hardwcods proper to the use of the article and frece

: from mineral streaks, .inturnal checks, splits, honeycombing and interior

) stress due to unevan grains. All woods shall be air dried for al least

il twelve months, then kiln dried, in a modern vapor system curing dry kiln,

i to a moisturc content of not wmore than 6% based on the "oven dry" side of
the wood, (Care must be teken throughout construction to prevent departure
of ~-ra thau 2% from this figure. Woods used in construction of items
ncicia spncified snall be guaranteed against warping and of the following
typesi - .

Tops of tables, counters, backcounter, cascs, stands, ctcej ashe

Doors drawer fronts, legs, exnoscd pancls, shelves, stretchers, supports,
etce; waple.

' Drawer slides and backs; clean birch or sycamors.

Drawer slides and bottoms; bircn, svcemore or oth~r anoroved hardwoods.

\ .
‘ Corn~r blocks and bracings; one piece clean rardwood

Bxposed woods shall be frec from stains, knots, natural or manufacturing
dafects. All exnoscd surfaces such as table tops, pancls, drawer fronts,
and cyvosed rails etc. shall be selected stock, ALli stock dimcnsions listed
in tasec svecifications are finished dimensinnse wWasrc glued-up stock 1is
neces.4ry. it shall bs composzed of minimun width membirs of 1-1/4" and maxi-
mum wilth of 4", Glued-up stock shall.be strucx and dried for a period of
four dsvs before final drecsine and polishing.

DOWELS, shall be hardwood in a proper size for moximum strengta in relation
to stcei joined. Waecrever two or more dowcls arc possille, single doreling
will not bc secceptablea

GLUE. for venscrod pansls or built-up members shall b» F:rkins No. 183
vagetahia giun o

r an an-roved eaual with workadle cons!stency obtained by
mixias 5.0.:.o0f sul% glue with 11 lhs. of wabter. Glue uscd in jointing srkall
be euine  Svne. 0. 16 grade or nisher as sopreved by the NAGM, mixed two

partey ¢t woler to one part of glue by weigrt, soak:d overnight and cooked at

a towpiiiue of not over 150° F, Glue jeints shall be made at room temperas
ture oo 5ot over 800 F with the working tomporature of tne glue not over 140 F,
WORKI AREEIP

) Wormenship on all equipment shall be the best of its respective type. Unless
o distinctly specified otnervise, all exposed wori shall be finished perfectly
R smooth and free from all reccosses wnich may collcet dirt or vermine All

finish surfaccs shall be freoc from tool marks, donts, construction mars or
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or other imperfections. Upon completion of ersction all metal shall be
buffed and dressed with a portable polishing machine as may be necessary
to provide smooth, perfect surface to receive final finishes.

ASSEBLY

Wnere several pieces of equipment are to be assembled in a group as in the :
case with th» ranges, sinks, drainboards, etc., the group shall be assembled 3
by kitchen equipment contractor complete as a whnole with all necessary filler

or connecting pieces as may be required to make a complete groupe Surfaces

shall be level and perfectly smooth. All joints shall be butted over rein-
forcing pieces and shall be flush and smooth, Where there arc irregularly
" shaped angles or cornors of walls, all equipment shall bc made to conform

to the conditions in each case, Wnere assembled equipment such as tables,

racks, sinks, etc. are too large to be delivered in one piece to the site

they shall be assembled in the building but in each instance the dbuilt-up

item. shall be of free-standing construction

FISISH

Al). finishes shall be impervious to ordinary abuse. Standard manufactured
items called for in this specification shall be furnisned in the finish
normal to the specific item. Special dbuilt-up items shall be finished as _
specified for the particular item, ’."

Dining area furniture; natural finish

All galvanized iron and steel work shall be bonderized before painting,

Black iron; painted

All stains, fillers, primers, oils, varnishes, waxes, paints, and enamels shall
be of nigh grade standard brands used from the original package or containers
according to the manufacturers directions. Full time shall be allowed for
drring botween eacn coat. All surfaces and undersurfaces of the special
built=up item shall be sanded smooth and thorougnly cleaned and dry before
applying the following finishes in accordance with the above schedule,

SATURAL FINISH, shall be accomplished by one coat of an aporoved water
stain and silex filler with proper toning sc as not to cloud the grain of
the wood, one primer coat and two finish coats of a higih gradec lignht clear
lacguer or clear four hour varnisn sanded between each coat with tne final
coat rudbbed with pumice and oil, thea cleaned and rubbed to a smooth satin
finishe

.

OIL AND WAXSD SURFACES, shall be accomplished by the application of two
coats of an approved penetrating oil sealer to prevent warping and checking,
resand between each coat and apply two coats of wax, rubbed smooths

- .
3
4
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PAINT FINISH, shall be accomplished by one coat of scaler and primcr applied
4 separately, one coat of neavy oil paint and one coat of an approved hign

; grade enamel. Finisn surfaces shall be resanded betwecn each application and
i rubbed smooth with fine sand paper or steel wool after thc final cnamel

: coating and clcaned. If finishes of equal quality other than the above are
proposecd, samples and description of mothods used shall be furnished for
approval. The right is reserved to supply an inspector in the successful
bidders factor;s at the time of finishing,

SHOP DRAVI.GS AND SUPERVISION

The kitchen and dining oquipment layout plans for tho various sizc cafeterias
indicate the dosired arrangement and apnroximate location of the cquipment
nerein specified, Item numbers in the specifications corrcspond to similar
numbers on the equipment drawings. The successful bidlder shall subnit for
approval: (1) detail shop drawings of assembled equipment as counters,
backcounters, bain-marics, stcamtables, etc., with dimensions fixing their
location in relation to established walls, partitions, columns, ctce, (2)
special drawings as to the requirement for floor depressions, dwarf parti-
tions, ~tc., that shall be constructed by the general dbuilding contractors,
(3) shop dravings and dimensional roughing=-in pvlans for those equipment
items, requiring connections with plumbing, electric steam or gas outlets
showing exact location and size of required service connactions.,

‘ The kitchen cquipment contractor shall furnish as a part of this contract
the continuous services of a capable superintendent to direct the installation
of the cquipment herein specified.

GUARANTEE
The kitchen equipment contractor shall guarantee, for a period of one (1)
year from the timc of acceptance, all equipment hercin specificd against

failure due to defective materials and/or workmanship.

Sec description below of item 23,3 for the special guarantee and service
required for the walk-in typc refrigerator,
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PART I - FIXZD AND SEMI-FIXED EQUIPMSNT

(See Tabulation Page for Standard Quantities)

Description

BUFFET - 5'-0" wide x 2'-0" deep x 3'-6" nigh to top with backboard,top

drawers and open front storage space.-

UATERIAL: exposed surfaces maple, remainder appropriate hardwoods.
FINISH: all exposed surfaces natural

BACKBOARD: 6" nigh x 3/4" thick screwed to top and legse

TCP: 1-1/8" tnick glued up stock.

L3GS: 1-3/4" square sligntly tapered from bottom of storage space
to floor.

DRATERS: Two (2) approx. 2'-2" wide x 1'-10" deep x 3" nigh
directly under top, fitted with hnardwood pulls and each equipped
with one (1) four (4) compartment felt lined flatware tray.

STORAGE SPACE: Oper front, directly below drawers with 3/4" built-
up bottom 12" from floor, continuous 5/8".plywood or 3/4" built-up
side and back panels housing drawer space with 7/8" x 2=3/4" stiles
to line with drawers above and equipped witn one (1) removable 7/8"
built-up shelf 18" wide,

BUTCHZR BLOCK — ‘

MATZRIAL: Rock maple

FINISH: Working surface, oiled and waxed; sides, bottom, and legs,
natural.

TOP: End grain, 16" thick, built-up solid with interlocking con-
tinuous sections ruaning entire depth of block and secured with
four (4), finished head, wrought iron bolts.

LEGS: Built-up approximately 5" thick, turned to simple pattern
and securely fastened to block.

- BUICHER ELOCE-as specified in item 2 above., Size 2'=6" x 2'-6"

x 2'-10" high.

BUTCEER BLOCX - as specified in item 2 above. Size: 3'=0" x 3'-0"
X 21-10" hign

CASH RSEGISTER - Press down type, brown mahogany finishe Designed to

show the amount of each transaction recorded to everyone in signt

of the register with bell indicating operation. Register shall
provide printed record of all transactions in the order of their
occurance, show the total number of times register nas been operated
and indicate the total amount of money recorded., Register shall be
factory reconditioned type carrying a six (6) months guarantee

from date of acceptance,

CASH RZGISTER -~ as specified in item 3 above. Manually operated.’
Keyed to indicate "Jo Sale" and transactions ranging from $0.01 ’
to $2.99 witn total accumulating capacity of $99,999.9S. Zquipped
with lock-in detail audit tape and one (1) cash drawer with six (6)

]
£
bt

i
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coin and three (3) bill compartments, :
p 362 CASH REGISTER ~ as specified in item 3 above., Electrically
B ‘operated. Keyed to indicate sales designations A,B,D.E.H, & K., and

transactions ranging from $0,01 to $9.99 with total accimulating
capacity of $99,999.99., Iquipped with lock-in detail audit tape

. and one (1) cash drawer with eight (8) coin and five(5) bill com~ ]
B partments., Register shall provide printed customers receipt
: showing kind of transaction, sales initial,amount of transaction
§ : and project name on front and back of receipts
v 4, * COFFEE MAKZTRS
' 4.1 COF¥® s MAnER, URN TYPE - composed of two and three piece batteries

as herein after specified., Body and 1ift type covers constructed
of either extra heavy stainless steel or cold rolled, turned copper
with triple niclkel plated exterior anl mouated on cast, extra heavy
white metal lazs. Urns shall be equirped wita round bottom Fyrex
or equal liners fitted with heavy cast brass, dripless faucets with
triple nickel plated exterior a:ud convenieut cleanout plugs. Urns
shall be connected in battery formation by extra heavy double
automatic side siphoning valves, corrying water from water boiler
to water jacket and coffe~ jar in each urn. Vater boilers shall
be fitted witn nickel plated bress safety and vacuum valves with
gallon scaled, measuring indicators and drain cocks.
‘ " Energy Seorvice:’ Assemblies snall be of the type properly valved
' and fitted for conaection witn tne following services as stipulated
for eacn specifier vroject:
! a, Steam, 10 pound low pressure coils
be Gas, with burners by this contractor
¢. Hlectric, with immersion heaters by this contractor

4.12 COFFEZ MAKZR, URN TYPZ - as specified in item 4,1 aboves Znergy
Service: Low pressure steam, two (2) ciece battery
One (1) 10 - gnllon éoffee urn
One (1) 27 -~ gallon water boiler

4,1a-X COFFZ MAKZR, ALT!RIATE URY TYPE -~ ans (for manufactured, mixed,
) butane, naturnl, butane eir or prrofax) as specified ia items 4.1
and 4.la above,

44la-X-1 COFFEZ MAKSR, AITTHNATE URY TYPZ ~ slectric as specified in items
4,1 and 4.la above,

4,10 COFFES MAKZR, URN TYPS ~ as specified in item 4,1 above. Low
pressure steam
‘Three (3) piece battery
Two (2) 10 gallon coffee urns
. One (1) 20 gollon water boiler

4,1b-X COFFEZ MiKSR, ALTZENATE URN TYIET - gas (for manufacturea, mixed,

" natural, butane, butane air or pyrofax gas) as specified in items
4.1 and 4.1b above,

22642
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COFFEZ MAKFR, ALTIRIATE UKN TYPE -~ electric as specified in items

4,1 and 4,1b above,

COFFEZ MAKER, SILEX TYPE ~ composed of four (4) burner units housed
in a white enamel finished steel range body and equipped with six
(6) pyrex glass bottom bowls and six (6) white metal top bowls
complete with handles, stoppers, strainer cloths and stirring
paddles,

COFFE® MAKZR, ALTSRFATE, SIIEX TYFL - gas model (for manufactured,
mixed, natural, butane, butane air or pyrofax gas) as specified
in item 4.2 above, All burners shall be combination high and low
heat tpe and equipped with adjustable upper bowl brackets.

COFFEZ :AKTR, SILIZX TIFE - eléctric model. As specified in item
4,2 above,

COUNTERS, BACK

COUNTERS, EACK, WALL TYPE -~ width as specified below for each
specific cafeteria ¥ 2'~6" deep x 2'-10" nigh to top with bdackboard,
open front storage space, and recersed toe space,

MATERILL: Wood ton and backbourd; ash. Exposed surfaces shelf and
storage bottom; maple. Remaining wood; hardwood appropriate for the
purpose, Metal ton under wood coffee urns; 12 gauge galvanized iron.
FILGISH: Wood top; oiled and waxed., Backboard, shelves, and stora
bottom, etc; natural.

BACKBOARD: 6" high x 3/4" thicl: continuous for length of wood top
and returned at ends where wood tor adjoins walls. Applied after
counter is set, scribed to wall and securely, fastened in place.

TOP: Wood, 1-3/8" thick glued-up stock projecting 3/4" on open
sides; metal, 12 gauge gnlvanized iron set on wood 7/8" x 3" wood
sub-frame and formed for 4" wide x 2" deep drain trougn 2" from
front face equipped with flush 20 gauge perforated removable

plate and drain fittings. ietal top shall be turned up and crimpéd
2" on bac'z and 3/4" on sides and front then down and crimpéd form-
ing 2" facia on all exposed surfaces.

STORAGE SPACE: Directly under top, open faced, closed ends.and
‘back witn bottom raised eignt incnes (8") above floor. ZExposed
ends 5/8" plywood or 7/8" built-up stock, closed ends and back 3/8"
plywood. Front facia 13/15" x 2" directly under to» and flush with
botto: witn intermediate supports apvroximately 3'=0" o.c. One

(1) full depth removable shelf and fixed bottom shall be 7/&" built-
up stock. ’

BASZS: On oven side and ends shall be set back three inches. (3") v
from facia and ends of storage space forming toe space with six (e")
clearance from lower edgze of bottom facia to floor.

BACK COUJTER - as specified in item 5,1 above, approx. 9'-6" wide,
dependent upon width of Ice Cream Cabinet. Check with local ice -
cream vendor for exact size of box to be furnished as back countergs
shall be made to fill space snown on equioment layout drawing for !
these items.,
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S5e.lal BACK COVNTER - as speci%ied;in items 5,1 and S5.la-above with all
wood. top. L ’

.

'f 5.,1a2 BACK COUNIZR - as specified in items 5.1 apd 5,1a above with portion
of top 6'-0" wide metal as described above forming base for coffee
urnse Remainder of top; wood.

t 5410 BACK COUNTER - as specified in item 5.1 above, approxe 10'~3" wide.

i dependent upon width of ice cream cabinet, Check with local ice

- cream vendor for exact size of box to be furnished as back counter

¢ shnll be made to fill space shown on equipment layout drawing for

: these items. Portion of top 4'-0" wide shall be metal as described
ahove, forming base for coffee murns. Remainder of top, wood,.

5,1¢c BACK CCUNIZR ~ as specified in.item 5.1 above, approx, 13'-0" wide.

5¢2 BACK COUMZR, CENTER TYPE - 8'-0" wide 3'-0" deep x 2'=10" high
with wood top incorporating sinz, enclosed storage—compressor
space and recessed toe space,
MATERIAL: Top, ash, 3Zxposed surfaccs of storage space; maple.
Base, frame, blocking, partition, shelf and bottom appropriate
hardwood., Sin':; 14 gauge galvanized steel.
FINISH: Wood top; oiled ané waxed, Exposed surfaces of storage
- snace, ends, stiles, shelf, and storage bottcm; naturale Sink and
. remaindsr of wood surfaces; painted,
TOP: 1-3/3" glued-un stoc!s projacting 3/4" on sides and ends, and
. screwed from'u:iderside to storage cases
: SINK: Sect in end of counter as shown on equipment layout drawings,
one comsrtment, 18" x 30" x 12" deen with rolled rims and fitted
. with 1-~1/2" brass wastc. All seans electrically welded and
retinned. . i
STORAGE STACE: Directly under top., Compressor area partitioned for
sborage space by 3/8" plywnod panel with exposed end corposed of 7/&"
x 2-1/2" stiles framing 3/8" x 1" fixed louvers and equipped on
both sides with 7/8" built-up or 5/8" plywood removable panels.
Remainder of storage space shall be enclosed with 7/8" built—up or
5/8" plywood sliding doors, tihree (3) on each side wita fixed end
of same material., Bottom raised four inches (4") above floor and
intermediate full width fixed shelf shall be constructed of 7/8"
built—up stock of 5/8" plywood with solid ash nosinge
BASE: 7/8" x 4" shall be recessed 3" all around to form toe spaces

6e COUNTERS, SZRVIUG .

Shall be composed of the following hereinafter described items in
the gquantity and size specified for each specific cafeteria,

BOTTIE GOODS PAN ~ shall be 1'-6" deep (inside measurement) by the
length and width hereinafter specified for various sized projectse.
MATZERIAL: Exterior; 20 gauge galvanized iron. Interior; removable

= - top and false bottom, 12 gauge galvanized iron. Insulation; 1"
, thick cork boarde.
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FINISH: All surfaces painted,

TOF: Provide one removable galvanized iron fully insulated panel
1" deep x 10" wide by full length,

PAN: Constructed of double walls and bottom separated with 1"
insulation, Inside lining shall be formed with mitered 2%

flange and set flush with rabbet prepared in counter top. Provide
angle support at end of pan for removable top sct to hold top

flush with cowiter. Removable false bottom shall be constructed

in two vieces, eacn formed to sit 1" above pan bottom and per-
forated with 1~1/4" holes 5" o.c. each way, Provide 1-~1/2" corner
type waste with removable stand overflow and perforated protector
shield, All joints of iron work shall be electrically welded and
retinned.

COUNTER ~ shall be 2'-6-3/8" deep at top x 2'-7" high to work top
by length and shape shown on equipment layout drawings for the
various sized projects.

IATZRIAL: Top; ashs Customers' side and ends; maple, Remaining
wcod; appropriate hardwood.

FINISH: Top; oiled and waxed. Customers' side and ends and under-
shelf; natural., KRemaining woods} painted,

TOP: 1-3/8" built-up stock with 3/8" projection all around, cut-out
and rabbeted to receive the incorporated equirment hereinafter
specified for ench particular project and securely screwzd to 2-1/2"
x 7/8" underframe,

UNDERCOUNTER: Directly under top and on the customers' side and
ends shall be constructed of eitner (1) 13/16" x 5-5/8" "V" cut
shiplap applied horizontally to 7/8" x 2-1/2" subframe, or (2) 1/4"
masonite panels set in rabbeted 2" x 7/8" stiles and rails., Work
side open. Undershelf 8-3/4" up from floor shall be 13/16" plywood
with solid nosing or 13/16" built-up stock and set on 31" x 8"
base recessed three inches (3") on work side to form toe space.
DESSERT OR SALAD PAN - shall be 1'-8" wide x 6" deep (inside meas=
urements) by length hersinafter specified for various sized proj-
ects,

MATERIAL: Exterior; 20 gauge galvanized iron. Interior} removable
top and false bottom 17 gauge galvanized iron. Insulation; 1"
thick cork board.

FINISH: All surfaces painted.

TOP: Provide two removable galvanized iron insulated panels 1'=8"
wide x 1'-9-1/2" long ends turned down and under forming 5" verti-

cal legs and 1" wide flange, for resting on false bottoms

FAN: Construction shall be same as Bottle Goods Fan with double
walls and bottom separated with 1" insulation. All joints elec~
trically welded and retinned. Inside lining shall be formed with
mitered 2" flange and set flush in rabbet prepared in counter top.
False bottom shall be constructed in four parts each formed to sit
1" above pan bottom and perforated with 1-1/4" noles 5" o.c. each
way. Provide 1-1/2" waste with removable stand overflow and per-
forated protector.

R IRAA Wt~ = .
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PROTECTOR CASE ~ On top of counter shall be 1'-3" high with top

1"—4" wide by length hereinafter specified for various sized
projects,

MATERIAL: Vertical supports, brackets, and rear nosing; selected
ash.,

Front panels; 1/4" plate glas:, Top; 7/16" plate glass with all
exposce eQ; es polished.

FINISH: Wood; natural.

CAGE: Shall be constructed of 1-3/8" wide x 3-3/8" deep vertical
uprights projecting 1'-2-1/2" up from top of counter and tapered
on front face from 3-3/8" deep at counter to 1" decep at top
rabbeted at counter top on front and back face to 7/8" decep and
projecting down 12" behind counter front and screwed witn three
countersunk wood screws., Vertical supports shall be approximately
3'-0" o,c. and in no case shall be over 3'-6" o.c. Brackets for
top shall be 15/16" thick by 6" nigh at vertical support carved
to 1" at rear nosing. Bracket shall be let into vertical support
and rabbeted for 1-1/8" and 2" continuous rear nosing vnich in
turn is rabbeted to form 1/2" continuous bed for glass top. Front
glass pancl shall be set 2/8" back from level of vertical support
and cut to provide 1" air space tov and bottom. Topr glass shall
be set on felt and secured in place with metal clipse

SHELVES, DISPLAY - shall be two tiers high measuring 1'-10" high
x 1'—4" deep x 8'-0" long. Intermediate shelf 14" above counters
MATEKIAL: Wood uprights supporting members and nosings; ash.
Snelves 7/16" and protection panels 1/4" plate glass polished on
exposed edges.

FINISH: Vood; natural.

SEZLVES: Shall be supported on 1-1/4" square legs five on each
side with rabbeted 1-1/8" x 2" wood nosing on back and cuds. Entire
assembly properly braced with angle knees and bolted through countex
top to form rigid unit. Shelves snall =**+ in rabbeted nosing on
felt beds and secured with metal clips. Previde 3" x 1/4" glass
sanitary protector panels on front face,

SINK - 16" x 16" x A" deep with rolled rim shall be set in wood
undersrelf z: shown on equip ent drawings.

MATTRIAL: No. 14 gauge gzalvanized iron.

FINISH: Tainted.

SINK: Shall be formed witn slichtly tapered sides and bottom to
drain to 1-1/2" galvanized iron wastc and fitted with strainer,
plug and cnain, A1l joints shall be electrically welded and
retinned.

STEAMTABLE - shall be 2'-0" wide x 12" deep by length hereinafter
specified for various sized projects. Where gas is vsed as fuel
sides and ends of pans shall be covered with 1" of insulation
projecting down 3" below bottom of pan.

MATZRIAL: Top panels; 12 gauge galvanized iron. fan; 14 gauge
galvanized iron. Undershelf; 16 rauge galvanized iron., Legs; 2"
x 1/8" angle irons mounted on adjustable metal feet., Insulation;
cork board 1" thick.,

FINISH: Entirc assembly painted,
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TOP: Provide the following removable top panels wita inserted
cutouts. Pans equipped vith revolving covers cousiructed of 14
gavge galvanized iron.
2-Tor panels 1'-5" wide, solid
3-Top panels 1'-4" wide each cut for
one (1) 12" x 20" rectanguler inserts.
2-Top panels 1'~0-1/2" wide each cut
for two (2) 8~1/2" diameter inserts. }
1-Top penel 1'-2-1/2" wide cut for two (2)
10-1/2" diameter inserts.
1-Tov panel 10-1/2" wide cut for three (3) ;
6-1/2" diameter inserts. :
Eguipped with the following inserts:
6 - 12" x 20" x 2" vhite enamel meat pans
4— 10-1/2" diameter China crocks with covers
8 - 8~1/2" Jiameter China crocks witn covers
6 - 6~1/2" diameter China crocks with covers
Tor ponels shall be formed with interloclkiing flange to fit adjoining
ranels and 1" top flange on sides to rest on pen flange flush
with wood top.
PAYl:  Shall be formed with mitered top flange set in rabbet prepared
in counter top on bacic and ends providing 1" facia on work side and
braced in center witn 1" x 3" channel set 1" below bottom of top
panel and equipped with 1-1/”" waste, stand overflow and perforated
protector,
LEGS: DProvide six legs set flush with sides of pan and recessed 9"
from ends electrically welded to 1-1/2" x 1-1/2" x 1/€" continuous
angle frame supporti.g pan,
UNDIRSHSL.: L..all be constriv.ted of gslvanized iron set 10" wup
from floor and formed witn 2" curb turned up on back and ends and

‘down on workside to form 1" facia. All joints throughout entire

assemoly shall be electrically welded and retinned winere galvanized
material is involved.
EIERGY SEZRVICE: Steamtables shall be of the type properly equipped
and fitted for connection with the following type of service:

a. Steam, 10 pound low pressures provide necessary coil and

fittings,

b. Gas, provide necessarvy burners and fittings,

¢. 3Zlectric, provide proper sized immersion heaters,
Contractor shall ascertain type of service to be used on eacn speci -
fic project.
TRAY SLIDE - three bar tvpe running full length of counter as
shown on equipment layout plans for specific sized projecte
MATZRIAL: Ash.
FINISH: Oiled and waxed
SLIZE: Shall be constructed of three 1-1/8" x 2" wood bars set
1-3/8" balow counter top running parallel to counter and screwed
from underside to supporting wood brackets. Exterior bar shall
be set 12" from counter tor projection with intermediate bars
equally spaced and supported on L shaped wood braclkets approxi-
mately 3'-0" o.c. constructed of 7/8" x 2" stock with 12-1/4"
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leg on the horizontal and 10-1/4" leg screwed to counter front.
Bracket shall be reinforced with 3/4" triangular panel let into
legs 1/4" .

COUNTER, SERVING ~ composed of the folloving parts as specified in
item 6 above:
COUNTSR - One (1) approx. 25'-9" long
DSSZIRT OR SAL.D PAN - Two (2) approx. 8'-0" long
FROTECTOR CASE - One (1) approx. 25'=9" long
SIFE - One (1)

COTNTER, SSRVING - composed of the following parts as specified
in item 6 above:

COUNTER -~ One (1) approx. 35'-9" long

DESSERT OR SALAD PAN ~ Two (2) aprrox. §'-0" long

PROTECTOR CASZ - One (1) approx. 35'-9" long

SIiK - One (1)

COUNTER, SERVIIIG - composed of the following parts as specified in
itém 6 above: ‘

BOTTLE GOODS FAKX - One (1) approx. 2'~C" wide x 4'-6" long

COUNTER - One (1) approx. 36'-8" long

D3SSZRT OR SALAD PAN - Two (2) approx. 8'~0" long

PROTECTOR CASE - One (1) approx. 11'-0" long

SHELVZS, DISFLAY - Two (2) approx. 8'-0" long

STEA." TABLE - One (1) aprrox. 11'-C" long. Basic Encrg; Service:
Steam

TRAY SLIDE - One (1) aporox. 40'-0" long as shown on equipment lay-
out drawings.

COUNTER, SERVINIG ~ composed of the following parts as specified in

31-4" long

6.5 COUNTER, SERVING = composed of the follow- -O" long, and
Ing parts as specified in item 6 above:
COUNTER ~ one (1) approximately lkh' O" long.
DESSERT OR SALAD PAN - two (2) approximately ong and two (2)
Lr-0" long.
PROTECTOR CASE = one (1) approximately ic Snergy
1’4 10" longo

ne end supported
drawiag.

the approxe
ect.
knees iron,.

d continuous
wood bars supported by 2" x 4" wood rosts approx. 3'-6" on center
and secured br wood screws to floor with 4" x 4" x 1/&" ansle
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knees two (2) to each vost. Too rail shall be X'-0" above floor
and sunported b7 beveled edge sémicircvlar cut in ton ol ,osts,
Intermediate rails shall be equally spaced and pass continuously
through proper aoles prepared in posts,

7ea COUWIZR TRAFFIC RAIL - as specified in item 7 above. Approx. 26'=g"
long with an intermediate 2'~6" longth at cashiers desk as'shown
on equipment layout drawing.

7eb COUNTER TRAFrIC BAIL ~ as specified in item 7 nboves. Approx. 28'-Q"
long, set as shovn on equipment layout drawing.

8 CJTTZRS & CHOPPERS, FCOD ~ Pedestal type electrically op=rated in the
size and capacity indicated below for the specific project,
l.achines shall bte couipped wita ball bearings throughout, fitted
with two (2) tool steel knives with gears and moving parts fully
enclosed., Machine shall be so designed that the ton wlate cannot
be thrown back until knives stop revolving or restarted vntil
knife guard is in place with knife guard and top plat. removable
in one unit. Surfaces in contact with foods snall be heavily
retinncd, exterior surfaces ecanameled, All machines snall be
equipped with vegntable slicing and meat grinding attachments,

8ea CUTTER & CHOPrCR, FOOD - as specified in item 8 above.
Capacity: 7 1lbs, fresh meat .
Bowl: 14" diameter, removable -

liotor: 1/3 H,P. of an approved malze, ball bearing tvpe, completely
enclosed.,
Approximate overall dimensions: 28" x 21" x 43" high.

Beb CUTTER & CHOPPZR, FOOD - as specified in item 8 above.
Capacity: 20-2% lbs. of fresh meat.
Bowl: 21" dismeter, not rermovable. So design that the 'nives can
be stopred while the bowl continues to revolve,
tlotor: 2 H,P, of an approved ma'ze, ball bearin: typs. Completely
encl.osed.,
Approximate overall) dimensiéns: 46" x 27" x 48" hign

9. ESK, CASHIZAS - shall be 3'-0" wide x 2'-0" desp x 3'~-6" high with
glass top, auxilisry drawer, and enclosed knee snacae
MATERIAL: Top nosins, drawer face, stiles, nosings, and side panels;
maple. Foot rest, base, drawer sides and bottom blocking, etc.;
hardwood onprovriate for the purnose, Top; plats classe
FINISH: Basc, painted. All other wood surfaces; natural,
TOP: Shall be nlate class 1/4" supovorted on 5/8" pivweod or 7/8"
built-up panel enclosed with flush 7/8" 'z 1-5/8" :00c nosing, Glass
shall be ground for finger left and set on full folt bed.
DRAWIR: Cne (1) or open side anproximately 2'-8" wide x 1'-8"
deer x 5" hignh cirectly under tor and equipped with (2) hardwood
rulls,




: SIDES: Knce space enclosed on three (3) sides with 5/8" plywood
or 7/8" built-up panels let into 1-3/4" square corner posts running
continuous from underside of top to 6" of floor. Provide 1-1/8" x
2-5/8" foot rest 8" up from Iloor secured to end panel and base.
BrSE: 7/8" z 8" stock, on three enclosed sides of desk recessed
behind front and end pan=al glued and screwed exposed 6" below
nan~ls,

TRAY SLIDE: Specified in items 6, 6.3 and 6.4 above shall be
apllied to the 2'=0" end of desk as shown on thc equipment layout
arawing at the height and in the manner the tray slide is applied
to the serving counter.

10, DISE WASHZRS - shall be of the size, capacity end eq:ipped as here-
inafter specified for the particular projects. Constructed of 12
sauze galvanized iron with all finish surfaces cnamclede Fump
and motor shall be mounted on substantial undershelf and enclosed
with rerovable solvanized iron pan~ls. %Sntire assembly srall be
mounted on adjustablec legs to componsate for any uncvenncss in floor.
EUERGY SERVICE: Dish washer shall e of the tvpe and preparly
cquipped and fitted for connectioa with the following type of
service:

a. Steam, 10 pound low pressure vitn injector,
b, Gas, praviding nccessary burners and fittings.

‘ This contractor ghall ascertain type of service to be used on each
A specific projecte
10,a DISH WASHZR - as specificd in item 10 above., Capacity 4500 dishes

or 5500 glasses per hour. Semi-automatic push through tpe with
canvas curtains at entrance and exit onds and so designzd that the
only operating function necessary is pushing loaded beaskets through
machine, Tank shall be 36 gallon ccpacity equipped with 10" over—
flo» with entir: area covered bv fine mesh, straincr pans and box
strainer coveriang pump to insure double filtration., Ya2uk shall be
equipred with stationary upper nnd lower wash sprays of =slotted
brass pire fitted witn easily rcmovable caps for clcaninge

Final rinse shall be from available hot water line directed onto
dishies from above and below and automat ically turnecd on and off by
taskets tripping a rinse lever in passing.

TUME & MOTOR: Disn washer shall be equipped with single chamber
centrifugal numn capable of 140 gallons per minute at 10 1lbs.
rressure and designed with removable cend plate for cleaning,

Pump shall be dirven by an approved 3/4 H.P. motor and directly
connected bty means of a flexible cabtle, Dish washar shall be
furnished complate with motor and equipped with necessary valves
etc., and four (4) 20" x 20" racks. Basic Energy Scrvice: Steam.

22642
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pieces per hour. Single tank automatic type and with dishes

RN i chl s b it LS iy e O atun gl A st DR SECAR

DISH WASHER - as specified in item 10 above, Capacity 9000

conveyed through wash and separate rinse by means of roller i
chain conveyor. Canvas curtains hung at entrance and exit ends

of machine, Tank shall be 42 gallon capacity with entire area

covered by fine mesh strainer pans and box strainer covering

pump to insure double filtration, Wasn tank shall overflow into
scparate rinse compartment designed so major portion of rinse

water is caugut in separate pan draining direct to waste. Upper

wash spray shnall be directed onto dishcs through spray box equipped

with 170 hols brass spray plate. Lower wash spray shall be con-
structed of slotted brass pipe fittcd with easily removable caps

fo. cleaning. Final rinsc shall be from available hot water line
directed onto dishes from above and bolov and automatically turned

on and off by basket tripping a lever in passing. Conveyor shall

ne constructed of bronze roller chain, stainless steel pins and

automat ically releasable triangular lugs and driven br means of

speed reducer and chain to pump shaft fitted with frictional clutch,
HOTOR & FUIMF - dish washer shall be equipped with centrifugal pump
capable of delivering 300 gallon per minute under 10 1lbs. of
pressure. FPump shall be dirven by an approved 2 H.,P, motor and
directly connected by means of a flexible cable. Dish washer
shall be furnished completc with motor and equipped with necessary
valves etc., and ten (10) 20" x 20" racks. Basic Energy Scrvice:
Steam.,

DISH WASHER - as specified in item 1C abovc. Capacity 15,000

vieces per hour. Double tank automatic tvpe with dishes conveyed
through wash and tvo (2) scparate rinscs by means of roller chain
conveyor. OCanvas curtain hung at entranco and exit eads of
mechine. Separate wash and rinse tanks shall have individual
capacity of 35 gnllons each with entire area covered with fine
mesh strainer pans and bYox strainer covering pump to insure

double filtration. Each tank shall be quipped with stationary
upper and lower wash sprayss Upper wash and rinse sprays directed
onto dishes through brass spray plate having not less than 230
holes. 'Spray boxes shall bc easily accessible and fitted with
rcmovable plates for cleaning. Lower wash spray shall be con—
structed of slotted brass pipe fitted with easily removable caps
for cleaning. Final rinse shall be from available hot water line
directed onto dishes from above and below with two inch (2") air
space between eacn spray automatically turned on and off by basket
tripping a lever in passing. Conveyor shall be construcizd of
bronze roller chain, stainless steel pin and automatically release~
able triangular lugs and driven by means of speed reducer chain to
pump shaft fitted with frictional clutch.

MOTOR & PUMP - dish washer shall be cquipped with two (2) centri-
fugal pumps (one for each tank) capable of delivering 425 gallons
per minute at 10 1lbs, pressure. Fumps shall he driven by an
approved 3 H,P. motor and directly connected by means of a flexi~
ble cable. Dish washer shall be furnished complete with motor and "’
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equipped —ith thermometers for wasn and rinse tanks, neccssary

valves, etc., and trelve (12)20" x 20" racks. Basic Enorey
Service: Stcam.

DRAIN RACK, POT AD PAN - shall be 1'-6" wide by length norcinafter

spfszf_oa for various sizcd cafcterias consisting of a slatted
shelf and hook strip applied to the wall where shovn on the equip-
ment loyout Arawing for tne snecific project.,

MATTRIaL: Shell, frame, hook srin and brackets; ash., Honks; gal~
/e unzed iron,

Tlf'oH' Vood; natural., Iron; nr:inted, ’

RACL: Shall be constructed of a vemovadble slatted shelf sot in
vood box frame, 4-1/8" x 3" built of 1-1/8" » 3" stock rita front
edge pitched forward 3" and suppcrted on wood bracl.ats 7/E" thick
beviled from 2" at face to 9" at well., Slats shall be 1-1/8" x 7/8"
stock set from front to beck on 1-1/2" c~nters and screved from
urderside to 7/g" scwsre cloats, Yoolr-strip 1-1/38" x 3" shall be
set with lower edge flush with und: rside of tracket and equipped
with 3" galvanized iron hoods 4" o.c. Entirc assembly shall be
toggle bolted s~curely to wall,

DRAIN HACK - as specifisd in item 11 above. Approx. 4'=0" long.

DRAIN RACK - as specified in it-m 11 above with intermediate support-

ing brica~t, &nproz. 5'-6" long.

DRAI¥ DACK - as specified in itcwm 11 above with intermediate support-
ing braczet. Approxe 6'=0" long.

FISE ECX7S - shall b~ 2'-6" dncp by 3'-0" high by widtn horeinafter

ﬁp.rllltl fo> the vrrious sized projactss OConstructead of double
vood walls tom rnd bottom s:irmwr~ted with 2" of inaulation through-
ouli and conts'ming cre 1lorge menal lined ton compartaent Isr keeping
I~ an ;?&Cﬁ‘d ice .nd a-t21 4 cers directl; below for =suell fishoe
MALLTIAT Bvtaiicr and intericl cood tox end slat-cotiom clear
dertann larch cr selected far, tzse approvviste herdncod. Iunsula-
tion: cork b) rd, Matal com2artment l:ining; 14 zovees gsulvanized
ir>a: Dravers; 12 ra2uage golvanized iron. Top cover; 20 gavge
ga'“anlzed iron.
P1IiH: Sypoced wood; natural. Exterior of metal work; painted,
Iit-risr of e-mpavimezt and drrwerss; unfinished,
COSSTRICTIC:  Box s.all be cons’ructed of 7, 5" T&G wood lining 24"
derp (inside measurement) coversd witn 2" 1nc1lht10n faced on both
side~s mits walerproof insulatiz~ naper all joints sealed with an
approved odoriess sealing material and in turn coverad on exterior
vith 7/R" T&G stook of anproprinte widths. Front cide of box at
bottom shall t2 framed to allow for 6" Ligh drawers with bottom for
the top compartment directly above constructed of 7/8" arnropriate
hardwood stock. Tor compartment shall be lined with meatal as
specified above 2nd pitched to a conveniently located drain-off
cock and formed ith 2" flange all around at top. Provide for tor
compartment a removable false bottom constructed of 1-1/8" x 7/8"

-‘U
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slats screwed from underside to 7/8" square cleats. All joints in
metal work electrically welded.

TOP: Constructed same as walls and bottom of box with 2" of insu-
lation shall be lined in bottom with 20 gauge galvanized iron coun-
terbalanced and operated on two strap hinges,

DRAWERS: Galvanized iron approximately 1'-10" wide x 2'-2" deep x
6" high shall slide on roller bearings and be so constructed as to
be casily removable and cleanable,

BASE: 7/8" x 4" recessed 3" from face on open side and ends to
form toe space,

FI1Sd BOX - as specified in item 12 above., Approx, widtn 2'-6" -
one (1) one piece top and one (1) drawer.

FISH BCX - as specified in item 12 above., Approx, widtn 5'-0" -

Top constructed in two equal sized pieces and equipped with two (2)
dravers.,

GRIDLLES

GRIDDIES, electric type.

FINISH: Black nnamel, polished cast top, Rquipped with Calrod
units securely clamped to underside 6f top casting. Heating unit
shall be provided in two (2) sections, one (1) for right half, one
(1) for left half each independently controlled by a 3-heat rever- |
sible indicating switch mounted on front of griddle body with insu-
lating pad provided directly below heating units. Cooking surface
of the griddle shall be a heavy-one-piece cast iron too completely
surrounded with a wide, deep grease trough draining toward front
center to a larze drain hole equinped with a removable grease
receptacle belowv. ’

GRIDDLE - as snecified in item 13.1 above. Counter models Approx.
22" deep x 37" mide x 10" to cooking surface. Approximate area
cooking surface 34-1/2" x 17-3/4" KW rating-6. Aprroximate weignt
180 1lbs.

GRIDDLE - as specified in item 13.1 above suitable fastened to a
stand provided with four legs to the floor. Approximate 22" deep
plus 4" for front nandrail x 37" wide x 35" to cook surface.
Aporox. area cooking surface 34-1/2" x 17-3/4", KW rating, Approx-
imate weight, 265 lbs,

GKIDDLET AND BROILER COMRIHATION - gas fired (for manufactured,
mixed, natural, butane, butane air or pyrofax gas). Heavy duty
type, fully insulated and equioped with full width m>tal back,
single high plate shelf and open storage cabinet below broiler.
Griddle shall be highly polished heavy cast iron incorporating a
grooved edge all around with grease trough and drain at rear.

Assembly shall be equipped with a high-low gas control and three (3.
separate radiant burners with a full-on rating of 13,000 B,T.U.

each, DBroiler compartment shall be designed for easy cleaning with
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porcelain enamel lining and fittod with removable sanitary type
grid, three (3) scts of slides, drip shield, heat deflector and’
grease pan, Griddle, approx. 23" wide x 24" deep.

Maximum allowable overall dimernsions: 24" wide x 32" deep x 60"
high., Approx. weigntt 270 lbs.

HCOL'S - shall be 26" high br length and depth specified below for

ércn particular projecte.

H:TERIAL: H..ds; 20 gauge blact iron. Supports; 3/8" round steel
rcds. Franes 2" x 2" x 1/8" ansle irons.

FiUISE: Paiated . .

Cof 575 33ETOY:  Hoods shall be curved on front face with encloged
ends and. ve.cz, rigidly s2t into wnsle iron frames, securaly
facten-i to i) and spported on frons face with steel hangets
from caliing, ALY hoods znhzl) be cut ovt to receive duct work by
othor nnd provide - ith inside érip gutters whore spreifically
specificd belov.

HOCDS FOE BLXT OVEUS - as cpecified in it~m 14 above. Anprox.
drpth 4'-C",

HOOD, BAKS OVIk ~- as snecified in item 14 nnd 14,1 aboves. Approx,
length 7'-0".

EQODS FOE GRIDDLES - as.specified in item 14 above, Approx.
deptn 2'-6",

ROOD , GIIDDLE - as st cified in item 14 and 14.2 abovee Approx.
length 7'-0".

HOOD, GRIDDLE - as specificd in item 14 and 14.2 abovee Approx.
vidtn 3'-0", lengin 5'=6", Center tvpe, rounded on both faces and
suspended from ceiling.

EOODS FOP. RALGIS - as specified in item 14 above. Approxe. depth
3.5 b, Irovide drip gutter all around inside face formed vith the

2" x 2% angles specified above for the angle frame,
S 1y z

Tengtn 5'-1", .

HOOD, TANGE'— as specificd in item 14 and 14.3 aboves Aprrox.
HOOD, RANGE - as specified in item 14 and 14.3 above. Agprox.
length 9'-3", '

HOOb. EANGE - as specified in item 14 and 14,3 aboves HApproxe
length 12'-10"," ‘

HOOD, BANGE - as specified in item 14 and 14.3 above. Irregalar
in shape. See cquipment lavout draving for gize.

50CD, FANGE - as specified in item 14 and 14.3 above, Irregular
in shape. See eguipment layout drawing for sizee.
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14,4 HOOD FOR STEAMERS -~ as specified in item 14 above. Approxe. depth
3 l_oll . .

1444a HOOD, STEAMIR - as specified in item 14 and 14.4 above, Approxe
lengtn 6'-0",

15 ICT CREAIf CABINETS - by local ice cream manufacturer. Xitchen equip~
ment contractor to investigate exact size that will be furnished
vinere other kitchen equipment adjoins this item.

16, KETITIES

16.1 KETTLES, STZAM - shall be of the capacity indicated below for the
specific project. Constructed of stainless of cold rolled steel
with inside and outside surface seams electric welded ground and
polisned for smooth finish and mounted on sturdy legs of one (1)
piece construction welded to kettle. Kettle shall be so designed
that a full steam jaclket shall embody entirc kettle providing a
thermo jacket insulation for uniform distribution of heat, Safety
draw—-off valve shall be two (2) casting plug type of vaite metal
with bottom outlet so attached to inside kettle assuring easy
access and self-draining with safety lock preventing plug removal
except in open positiorn. Cover shall be of nne (1) piece with
observation port and attached to kettle with offsct hinges, Kettle
snall te furnished completec and fitted with 1-1/2" draw-off valve, .
control valve, relief valve, bucket type steam trap and check va.lv.

1641a KETTLS, STEAM - low pressure steam. As specified in item 16.1 above.
Capacity 40 gallons., '

16.,1aX KETTILS , STEAM - gas fired type (for menufactursd, mixed, natural,
butane, butane air or pyrofax gas). 4As specified in item 16.1
above, Capacity 40 gallon with outside stecl jacket insulated with
3 ply 3/4" air~cell asbestos protected with steel inner lining
and fitted with convenient sliding pilot light door and pipe
thimble welded to outside shell,

1641b KETTLE, STEAM - low pressurc steam, As specified in item 161 above.
Capacity 60 gallons.

16,1bX  KETTLE, STEAM - gas fired type (for manufactured, mixed, natural,
butane, butane air, or pyrofax gas). As specified in item 16.1
above., Caracity 60 gallon with outside steel jacket insulated with
3 ply 3/4" air-cell asbestos protected with steel inncr linning and
fitted with convenient sliding pilot light door and pipe thimble
weldecd to outside she}l. '

17, MIXER5S ~ electric, svall be of the size and capacity hereinafter.
specified for the various sized projects., .
FINISH: Baked enamel,
CONSTRUCTION; Variable speed controlled with no gear shifting an
so designed as to produce continuous mixing as speeds-are changed. °
Ball bearing construction throughout.' Streamlined for easy cleaning
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Borls shall be constructed of heavily tinned steel —ith handles and
lugs electrically welded in place and raised and lowered by conven-~
iently located lever, self locking in up and down positione Mixer
shall be equipped with hub for attachments and adaptable to use of
varying sized equipm:nt as specified dbelow.

MOTOR: Of an approved make enclosed in mixer, ventilated and
operated with toggle smitch mountcd on nixer,

MIXER - as specified in item 17 above. Bench typc, 20 quart
capacity. Vari-ols speed betweer 156 and 470 RFM, motor; 1/3 H.F.
Zquipped with ~0 qt. bowl, batter bsater whip with auxiliary 12 qt.
bowl, batter buestur whip with cutter and meat chopper attachments.
Anproxe. ovarall dimencions 19" wmide x 35" deep x 40" highe

MIX&R - as spacified in item 17 above. Floor type, 80 guart capa-
city, variabls speed between 95 and 285 RFM, motor 2 H,F, Equipped
with 80 gqt. be~l, tatter beater and whip vith auxiliary 30 qt.
bovl, batter heater and whip., Approx. ovarall dimensions 31" wide
x 50" decp x 67" high.

OVENS, BAKE - Multiple deck type baking and roasting oven, Four (4)

decks each appsroxe 32" x 22" x 7" heavily insulated tiaroughout with
liquid tignt dccks and removable prossed steel doors and body
hinges,

OVEN, BAKE - ceal type (for bituminous coal or wood)s As specified
in item 18 above rith 1700 square inches of cast iron radiation
equipped with accurate thermom~ter and smoke pipe connection of not
less than five inches (5") diameter or equivalent oval opening.
Approx. overall dimensions 39-1/2" wide z 43" deep (with doors opan)
x 72" nigh., Approximate shipping weight 930 1lbs,

OVEN, BAKT, ALTERNATE -~ gas t:pe (for manufactured, mixed, natural,
butane, butane air or pyrofax gas). As specified in item 18 above
vith single alloy burner of 60,000 B,T,U, capacity single control
valve, concealed piping and rear-fluc heating., Vented with five

incn (5") diameter flue or equivalant oval opening. Approx. overall
dimensions 40" wide x 39" deep (with doors open) x 73" high.,

Approx, shipping weight 590 1lbs.

PAY RACKS - shall be wood portable type, 2'-0" deep x 6'=0" high by

width specified below, consisting of cigat (8) fixed slatted
shelves with uprignt suprorts mounted on casters.,

MATZRIAL: Sholf slate; ash. Cleats, upright supports and blocking;
appropriate nardwoods,

FINISH: Slatted shelf: oiled and waxed. Remaining wood; natural
CONSTRUCTION: Shelves, 7/8" x 2" slats spaced 3" o.ce and screved
to 7/8" z 2" cleats supported on four (4) 2" square kes located on
each corner,
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Top shelf shall be 6'-0" vottom shelf 4'-0" up from floor with
intermediate shelves equally spaced. Members shall be securely .
scremed and block to produce rigid assembly and mounted on four
(4) 4" ball bearing casters with removable wheels.

19,a PAY RACK - as specified in item 19 above. Approx. width 2'-6",
19.b PAU BACK - as specified in item 19 above. Approx. width 3!-0",
20, POT RACKS - shall be wnod type 1'-2" high x 2'-0" wide by length

specified below consisting of 3 stageered bar suspended from ceiling
with iron band haungers and equipped with wrought iron hookse.
MATERIAL: Rails and cross tracing; appropriate hardwoods Supports:
black iron. '

HOOKS: Wrougit iron.

FINISH: Tainted.,

CONSTRUCTION: Rack shall be Eonstructed of three (3) 2" x 4" bars
with two outcide bars parallel and center bar dropped so bottom
shall be 1'-2" below ton of other bdars, secured and blocked with

2" x 4" cross bracings at ends, center and/or 5'-0" centers. ZIntire
assembly shall be suspended from ceiling with 2" x 1/4" iron band
hanger on each corner and approximately 5'-0" centers along sidess
Rack shall be hung with top of parallel bars 7'-8" from floor and
equipped with single iron hooks 6" o.c. on both sides of center

bar and outside of parallel bars. :

20.2 POT RACK - as specified in item 20 above. Approx. length 3'-6",
204) POT RACK - as specified in item 20 above., Approx. lengtn 6'-0",
20.c POT RACK - as specified in item 20 above. Approx. length 8'-O",
2044 POT RACE - as specified in item 20 above. Approx. length 10'-0",
20.e POT RACK - as specified in item 20 above. Approx. length 18'-0",

21, POTATO PEELCRS - electric type

2l.1 POIATO PEZLER - as specified in item 21 above., Capacity 50 pounds
per minute. So designed as to be capable of peeling all sizes of
new and old vegetables as potatoes, carrots, beets, turnips, etce
Peeling chamber shall have abrasive side walls and rotating peeling
disce Sjde walls of peeling chamber shall be 2" thick constructed
of special mix of cement and sharp quartz particles evenly distri-
buted througnout wall. The peeling disc shall be 20-1/2" in dia-
meter cast iron with top surface uniformly covered with carborundum
fused directly witn tae iron during the casting of disc and driven
by a gearless multi Vebelt with a simple means for adjusting tension,
Door shall be ddjustable type to any one of four (4) positions
equipped with an automatic positive lock and peel trap,
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MOTOR: 3/4 H.F. of an approved make, heavy duty commercial type
with drip proof cover and mounted at side of peeling chamber away
from all danger of water and moisture. Entire assembly shall be
mounted on three (3) extra long legs for discharge direétly in sink
where snown on equipment layout drawings. Base and legs of peeler
shall be of heavy steel, welded construction,

RANGES

RANGZ4 COOK - coal trpe (for wood, bituminous or anthracite coal),
TﬁEorpordfThg the features of a conventional heavy duty coal range
of rivet tight construction throughout with full width, high plate
shelf, polished coo':inz surface and oven below. Firebox shall dbe
lined with high grade refractory or cast iron and fitted with
duplex shaxer grates. Where hard coal is to be used firebox grates
and liners shall be especiallv designed for anthracite with minimum
of air leakage. Over shall be lined and capable of maintaining a
temperature of 5C0°F and fitted wita an insulated door sugported

on malleable iron stakes. Smoke pipe connection shall be not less
than &" diameter or equivalent oval opening. Cook surface: approx,
4~=1/2" wide x 31-1/2" deep; heignt, 32-1/2",

Oven: One (1) Approx. 23" wide x 23" deep x 16" nigh. .iaximum
allowable dverall dimensions; 49" width x 38" deptn x 58" heicnt,
Approximate weight 00 1bs.,

Ranges shall be equipped witn separate lidholders, shakers, soot
scrapers and handled a<h pans of not less than 24 gauge black iron,
Waterbacks snall be provided for tiae ranges when so desisnated on
the ordsr. Vendor shall determine kind of firebox from tvpe of fuel
specified for particular project,

RANCS, COOX, ALTYRNATE - gas type (for manufactured, mixed, natural,
butana, butane air or pyrofax zas). Heavy duty hot-top tvpe with
hot-top burner rating of 42,000 B.T.U. DIange shall be equipped with
simmer zone bacz top castinz with cove back edge, insulated front
guard top casting, full metal back, double high plate shelf and fully
insnlated., Cven shall be enameled lined witn raiced rim bottom,
heat control, safety valve and burner rated at 42,000 B,T.U.~cagable
of re~ching 300° in & minutes, 400° in nine (9) minutes and 500

in thirteen (13) minutes, Cook surface: Approx. 32" wide x 42"
deep; height, 32",

Oven: One (1) approx. 24" wide x 28" deep x 15" high,

Maximurm allowable overall dimensions: 32" wide x 42" deep x 70"
high., Avproximate weight, 760 1lbs,

RANG=, COOK, ALTERMATE ~ 0il fired type (for No. 1, Kos 2, or No, 3
fuel oil). Heavy dutv hot-top type of rivet tigat construction with
full width high plate saelf polished coolzing surface and oven below.
Firebox shall be lined with extra heavy ceramic material 50 esigned
for eacy access and replacements, Range shall befully insulated
with oven capable of maintaining 500°F and fitted with insulated door
suvported on malleable iron stakes., Burner shall be no-gas, non-
explosive type equivped witn constant level float valves and produce
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a fan-shaped flame conforming to shape of firebox with even 3
distribution of heat. Burner shall be =2asily removable for A
cleaning, operate on gravity and natural draft principals and i
carry the label of the National Board of Fire Underwriterse

Cook surface: Approx. 48" wide x 34-1/2" deep

Oven: One (1) Approx. 23" wide x 23" deep x 16" nigh

Maximum allowable overall dimensions: 48" wide x 38" deep x 58" high
Approximate meicht 1215 1bs,

Vaterbacks shall be provided for the ranges when so designated on

the order,

22,2 RANGE, TASTRY ~ coal tipe (for wood, bituminous or anthracite coal)
incorvurating the features of a conventional heavy duty confectioners
or rastry range of rivet tight construction throughout with
21-1/2" diameter polisned cast iron top composed of four (4)
reducing ringe and 6-1/2" 1id., Firebox shall be lined with fire
brick and fitted wita cast iron snaker grates. Where hard coal is
to be used, firebox grates and liners shall be specially designed
for anthracite with minimum of air leakage. Body of range shall
be constructed of cold rolled steele.

Approximate allowable overall dimensions: 21-1/2" diameter x 28"
high

2242=X RATIGE, PASTIRY, ALTERJATE -~ gas tyve (for manufactured, mixed,
natural butane, butane air or pyrofax gas)e. Heavy duty hot-top .
type ecuirped with three-ring burner having three (3) separate
cocks that can le used individuzlly or in cormbination with the
following B.T,J, rating: center ring 5,500, second ring 15,300
and third ring 18,600, Cast iron 21" diameter coox top shall be
composed of four (4) removable reducing rings and 8-3/4" solid
1id. Agpproximate overall dimensions 21" diameter x 24~1/2" high,

23, REFRIGERATORS
23.1 REFRIGERATOR, LOW COUNTZR T1YPS - shall be 8'-0" long x 3'-0" wide

x 2'~10" nigh fitted with two (2) overshelves, fixed top and ends,
recessed toe space and accessible through four (4) ninged doors on
eacnh side. Compressor shall be housed in adjoining Back Counter,
Ith 5.2

MATIRIALS: Top and shelves; Ends, stiles, exposed portion of doors
and shelf supnorts; maple. 3Base, framing, and blocking} etce;
hardwoods appropriate for the purpose. Inside lining; galvanized
iron, Insulrtion; cork. .
FINISH: Top and shelves; oiled and waxed. Ends, stiles, exposed
portion of doors and shelf supports; natural, Base and metal
inside lining; painted.

TOP: Wood 1-3/8" thick, glued-up stock projecting 3/4" on all
sides.

REFRIGERATOR SPACZ: Directly under top shall be constructed of
7/8" x 2-1/2" wood frame enclosed with 7/8" built-up end and four
(4) hinged doors on each side. The two (2) end stiles on eacn side o
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shall be 7/8" x 3-1/4" with three (3) 7/8" x 2-1/2" center stiles,
Entire assembly lined witn two inches (2") cork all around top

and bottom faced on both sides with waterproof insulating paper

all joints sealed with an approved odorless sealing material and

in turn covered with 18 gauge galvanized iron with electrically
welded joints. Doors shall be approximately 1'-8-1/2" wide x 1'-6"
nign, constructed wita full insulation and metal lined as the

boz, beveled and rutber gasketed all around. Tach door shall be
fitted with two (2) galvanized steel heavy duty long ball bearing
sirap type ninges and wedge type fastener consisting of roller or
rocker keeper and pull handle fitted with padlocik eyee Provide
cuitable padlock for eacnh door equipped with two (2) xeys each and
one (1) master key., Inside of refrigerator shall be Iitted with
one (1) 7/8" full width, sectional removable shelfs

BA3E: 7/8" x 4-5/8" recessed 3" all around to form toe spaces
OViIRSHTLVES: Two (2) shall be7/@" taick x 12" wide x &'-0" long
supported at corners on 2" square uprights securely bolted to
refrigerator. Shelves shall be set 12" apart witn botton shelf

18" ahove refrigerator counter top.

CONTZ.ISING UNIT: 1/4 or 1/3 H.I'. motor driven air cooled compressor
equirned condensing unit of not less than 2000 B.T,Us per hour
casacity at a sneed not exceeding 460 FPMs The above description

is based on Freon (F-12) refrigerant. If other refrigerant is used,
change the speed oTf compressor to suit the latter, retaiaing
noiseless operation and A.S,R.E. standards.

AIR COOLING ULIT: One air cooling unit (evaporator) witn minimum

of 2000 B.T.U, per nour capacity at 13 degrees F, temperature
difference, witn cooling surface of not less than 47 square feet,
three pounds of refrigerant charge and 10" fan delivering not less
than CFM,

OPERATING AID INSULATION REQUIRTNINIS: The condensing aad cooling
unit shall be of sufficient capacity to produce and maintain in

a heavily loaded saled cooler 36 degrees F. temperature in the
center of the mompartment when the adjacent room temperature is 90
degrees F. and the neat leakage value of the cooler walls per square
foot per nour per degree F, difference in temperature shall not
exceed 0,12 B.T,U. and the temperature of the refrigerant is plus 15
degrees F, based on 16 hours operation each 24 hour periods

REFRIGIRATORS, SELF CONTAINED, REACH-IN TYPE - electrically orerateds
Federal bSpecifications — AA-R-211A, dated July 2, 1941 Apply rignt -
or left hand door swings as required for particular location.

RZFRIGERATOR - as specified in item 23.2 above, Net capacity approx
30 cu.ft. NEMA rating.

Maximum allowable overall dimensions: 60" wide x 36" deep x 75"
nigh

REFRIGERATOR - as specifiedin item 23.2 above, Net capacity approxe
65 cu, ft, MEMA rating.
Maximum allowable overall dimensions: 84" wide x 36" deep x 75"

high
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REFRIGZRATOR, WALK~IN, BUILTUP TYPE

SCOPE: Furnish, install, test and put in operation refrigerators
at a location and of sizes indicated on the standard plans, complete
with slatted wood partition separating tne reach-in from walk-in
storace rooms, one full sized cold storage door for each walk-in
section and half size doors for reach-in eompartment, shelving,

wood floor racks, rails, hooks, hardware, insulation, condensing
vnits, ir cooling units, necess~ry pipins, valves, control and
saf-ty equipment., Walls and ceiling of refriserators snall be
easily demountable type either in factory prefabricated or on-site
fabricated sectional panels. The intention is to obtain the des-
cribed refrigerators in such assembly and construction mcthod, wnich
will assure the greatest salvage value after dissemblye, Furnish
detail drawings of construction and assendly. All materials and
equipment shall be new, in strict accord with the specifications.
The wood finishing and cork seal coating or waterproof paper joint
sealing material shnll not impart odors affecting the stored food,
Refrigerating equipment capacities shall be determined oa the basis
of the A.C,R.,M.A, standards and tne test codes of the A.S.R.E.
OPERATILG AND INSULATION REQUIRZMINTS: The condensing and air
cooling units shall be of sufficient capacity to produce and main-
tain in a heavily loaded cooler 35 degrees F. temperature in the
center of the compartment when the adjacent room tempcrature is

100 degrees F. and the heat leakage value 6f the cooler walls per
square foot, per hour, per degree F, difference in temperature n.

shall not exceed 0.06 3.T.Us and the temperature of the refrigera
is plus 20 degrees F, and based on 1l6-hour operation during each

24 hour period.

CONSTRUCTION: The material and method of construction used in tne
general storage type refrigerator shall be selected for standard
heavy duty service and high salvage value. Walls, floor and ceil-
ing shall be insulated with 4 inch sheet cork or 4 inch granulated
cork board thoroughly coated with an odorless and waterproof seal~
ing meterial or other insulating material with "cork equivalent"
insulating quality and in addition shall not settle in service, be
more inflarmmable or be more hygroscopic than cork board. Bureau

of Standards thermal conductivity tests shall be considered adequate.
The cork board shall be faced on both sides with waterproof insu-
lating paper with all joints sealed using Mastafelt cement or other
odorless sealing material with equal characteristicse

FR4T WORX: Shall be made from nominal 2" x 4" lumber properly

. joined together, braced in a rigid, self-supporting structure. The

lumber shall be selected fir, spruce, larch, No. 2 dimension grade,
well seasoned and kiln dried.

EXTERIOR FINISH:. A1l exposed exterior walls shall be of T&G clear
13/16" Montana larch or selected fir shallacked and varnished two
coatse A1l unexposed exterior wall surfaces shall be of T&G fir or
spruce treated witn two coats of odorless mineral painte Lumber
shall be kiln dried stock, No. 1 common grade, with moisture con—
tent not exceeding 10 percent tongued and grooved, blind nailed, g
1" x 4" x S4S in full lengtn sections joined with lag screws. Q
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INTZRIOR FINISH: Valls, ceiling shall be finished with 13/16" clear
iiontana larcn or selected fir shellacked and varnished two coats.
Floor shall be first finished with T&G fir then covered vitn o, 20
gauge galvanized steel with lock seams, flashed at all walls 9
inches arnd turned ‘into saw cut. Floors shall be provided with
slatted removadble white pine floor racks. Floor racks coastructed
of 1-1/8" thick x 2-3/4" wide white pine, spaced 1-1/8" apart and
cross braced with not more than 1/2" taick battens of like material
and carefully nailed together. Frovide quarter round moisture
proof cove moulding strips for inside corners except waere motal
pan is turned up on floor section.

DRAIY: FProvide galvanized bell type drains where shown connected to
a galvanized vipe carried beyond the exterior face of the refri-
gerators., Extend to émpty over floor drains provided undsr other
contracts,

DCORS: Shall mecasure 2'-6" wide » 6' nigh in the cleares They
shall be insulated in the same manner as described for the walls,
finished on exterior in panelled fir stained to match balance of
exvosed axterior and treated with two conts of shellac and varnisng
Door shall be lined on tnc interior with T&G clear ¥ontana larch

or selected fir snellacked two coats. Door sill shall ve covered
vith No. 10 gauge galvanized steel approximately flush wita floor
racks. Reach~in doors shall measure approx. 24" wide x 30" hignh
and shall be insulated and constracted same as walk=indeoré > Frame
of doors to be constricted of solid cypress or ash sheliacked and
varnished two coats. Zach door saall be fitted with live rubber

or equivalent compression saskets on underside of overlap and is to
be of replaceable tyme. Tall:-in doors shall have three, each
reach~in door shall have two modern desigsn, heavy duty, long, ball
bearing, strap type hinges wita loose rinse. 3Iach fastencr shall

be Wwedge type consisting of keeper with roller or rocker and exter=~
ior pull handle fitted with padlock eye. 3Iach door shall be pro-
vided ith one suitable nadlock. The walk~in cooler door shall

be equipped with anproved inside door release., Hardware saall be
galvanized steel treated for corrosion resistance., Zacnh padlock
shall be provided with two keys and one master kev to open all
locks.,

SHELVSS: The shelves and meat rails in these refrigerators shall
be in accordance witn details shown on the equipment layout drav-
ings. The lumber used for shelving material shall be selscted

fir, oak or equal,

WIRIKG FOR AIR-COOLING U'IT AND LIGHTING: The entire electrical
wiring instalation from a termninal box placed on the building
ceiling above refrigerator up ‘'to and includingz the lighting fix-
tures and convenience outlets for the fan motors of the air cooling
units inside each of the refrigerators and pilot lignt equipped
tumbler svitches on the exterior wall (at the latch side), con-
trolling lignts within the boxes shall be furnished, installed and
connected in accordance vith National Electrical Godee All hori-
zontal branch wiring from junction box on top of refrigerator roof
shall be run exposed up to the points of vertical dropse Seal pro-
perly all points of wiring entries into refrigerator walls. Wiring
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shall be concealed within the wvertical insulated walls and surface
type fixture and receptacle boxes within and flusn type outlet

boxes for the exterior switcn and pilot installation. The lighting
fixtures in the refrigerators shal) be a Crouse-Hinds or equal vapor
tight unit complete with glass globes, gaskets, guards and 75-watt
lamps. Wiring material within coélers or within insulated walls
shall be vapor-proof as required by Code,

CONDEJSING U:TIT: The condensing units shall be of the self-contained
air or water cooled type with open, semi~enclosed or hermetrically
sealed compressors multipass condensers, liquid receivers with
safety devices, all mounted on fabricated sheet steel or cast iron
chassis. The compressors shall be of the reciprocating or rotary
type with an effective system of lubrication, complete with oil
level indicated in the crank cases The condensing units shall be
designed for Freon (F-12) or equal refrigerant, be of rigid cou-
straction operating with 90 degrees F. ambient temperature and
suction temperature of 20 degrees F. not more tnan 16 hours per

each 24 hour period at a rated cavacity of not less than that shown
for the specific refrigerator described below. Zach condensing

unit shall be complete with compressor, condenser, receiver, motor,
"V" velt drive, suction strainer screen in suction mainfold, intake
and discharge valves, flywheel, fan and housing, back~pressure con-
trol automatically stopping the compressor as required to maintain
specified temperature, suction pressure control togetner with

relays and all required safety and operative devices. The com~ R
pressor motor characteristics shall be: high starting torque, low ‘
starting current open frame type, and designed for the available
electric at the project, and of a size not smaller than indicated
for the specific refrigerator described below. The compressor

speed shall not exceed the A.S.R.3, reconmendations for the selected
refrigerant and capacity, but not to exceed 750 RP:.. Proper belt
tension shall be maintained preferably by automatic means, but
ranual adjustment metnod is also acceptable., Frovide overload pro-
tection necessary for all motors. Each condenser shall be cooled
by means of a fan mounted on motor shaft and housed in a manner
assuring air flow uniformly tarousn the entire condenser area. Con-
deansing unit shall be "run-in tested" by manufacturer, HMotor con-

‘trol device may be mounted on the unit or at a convenience location

elsewhere in the vicinity. All automatic control, sitching,

valving and protective devices required for the operation of the
condensing unit shall be furnished, installed, connected and tested
by this contractor, Furnish a complete charge of refrigerant

(Freon) or equal and a complete charge of lubricating oil having a
pour point of O degree F, The three condensing unit shall be rlaced
in the compressor room as shown on plans., The contractor shall
furnish, install and connect all piping between condensing units in
compressor room and air cooling units within coéler. Fiping sizes
shall be as shown on contractors shop drawings. KRefrigerant piping
shall be steel tubing with welded fittings, In case water cooled
units are selected, they dmlPbe -hased nn75 degrees F, water, Motor..
sized as indicated for the specific refrigerator described below,
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The watér cooled condenser units shall be equipped with water
regulating valves actuated by condenser pressure, maintaining the
desired adjustable head pressure, The contractor shall provide
the necesrary water viping from the nearest existing water supply
and counect same to condenser urit and provide the proper waste
line connection to the existing system., In cacze of approved
deviation from standard layout, contractors shop drawings shall de-
tail rev.sed water supply and waste conrections,
AIR COOLING UNiT: (evaporator) siall be self-contained, panel
type, indvced air externded fin tvpe, comrlete with factory fabri-
caterd heat cxchaazer, tnfrnoavatlc expansior velve, extended fin
evaperatnr, properly desigied fan, motor, =mctor control, self-
defrosting arranzoment aai1+a1n1nv propor humidity, drip nan and
housing., The thermostaiic czprnsion-valve snall be of the diaphragm
or bellows type with internal cuncr-heat adjuctment, designed for
proper pregsure‘drop aed 19 degrees Fo cumer-neat The caracity
of tue dir coolin~ unit {active, vefricerasiae surface) snall assure
35 degree I, mren room tomearaiurs, al o 20 desrse Fo refrigerant
temppra.,- (15 a‘p“"n" F. teap-ntace 40 7crantial) when operating
not more t. 0 16 zeare in eaca 24 wour peridd.  Cooling elements
shall ba ¢» *d nydroctatieallyr fer ICD po.ands zavce pressure. The
cailled air dl‘P""tﬂg Fan spall tedesizued to PrOV’de arply air
circulation rrovidine a 35 to 4C dezrec ¥. temperaturs within the
refrig rntor aad sha’l be ~auirned it far zuard. The adjustabdble
metal drip nan snall be preperly insvlated, The motor opsrating
the pressure »ro.eller fan'siall te totally enclored, drip and
splash proof 11C°volt and «rall be zelect=d t- suit available
electric s:rvice at ths project. All metal surfac?s shall be
treated with a finish nighly resistant to rust and corrcsion. Pro-
vide a dryer on suction line. Caracity of tur active refrigerating
surface shall conform‘to reqguiremcnts establi-ned for condenser
unit, Where excessive moist'we pravails on suction lines located
above food storace, that oortion of suction line snall be covered
with an approved anti-sweat covering,
TEERMOMETER: Furnish one 6" scale aquidped thermomnter in the
refrigerator, Range shall bd from minus 10 degrees F. to 100 degrees
degrees F, ,
APFROVAL‘REQUIRE'ENT: Submit for approval, comrlete catalogued
information covering the condenser, cool->r units,' including con-
trol equipment and shop drawing fbr system installation and piping
layout,
ILSTRUCTIONS: Purnish printed instructions covering erection,
connection, operation and maintenance of each equirment used in
connection with the cooling system. A representative of the
manufacturer shall instruct management pﬂrsoﬂnel in the operation
and maintenance of tne equipment,
GUARANTEE: Zach equipment or any part of the equipment shall be
guaranteed for one year, Ahy part rroving defectéwe during this
period shall be replaced free of chirze. ZEptire imstallation will
be serviced free of charge for a prriod of one year,
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* IN COMPRISSOR ROOM: One 1/2 or 3/4 H.,P. motor driven air cooled

-y RS ha bt bl (ahcantiall s St b ancc ali ot in b L B —TT

REFRIGZRATOR - as specified in item 23,3 above.

compressor cquipped condensing unit of not less than 4800 B,T,U,
per hour capacity at a speed not exceeding 550 RPM; or one 1/2 H,P,
motor driven water cooled compressor of not less than 4800 B,T.U,
per hour capacity and not exceeding 600 RPM,

IN GENZRAL FOOD STORAGE: One air cooling unit (evaporator) with
minimum capacity of 4800 B,T.U, per hour at 15 degrees F, tempera-
ture difference with cooling surface of not less than 95 square
feet, 5 pounds of refrigerant charge, 10 inch fan delivering not
less than 450 CFi, The above equipment description is based on
Freon (F-12) refrigerant, If other refirgerant is used, change
the speed of compressor to suit tne latter, retaining noiseless
operation and A.S,R,E. standards,.

RoFRIGERATOR ~ as specified in item 23,3 above,

I COlPRESSOR ROOM: One 1/2 H.P, motor driven, air cooled com-
pressor equipped condensing unit of not less than 3400 B,T,U, per
hour capacity at a speed not exceeding 700 RPM; or one 1/2 H.P,
motor driven water cooled condensing unit, otherwise same as above
at a speed not exceeding 580 RPM,

IN COMPRESSOR ROOil: One 1/3 H,P, motor driven air cooled compress~
or equipped condensing unit of not less than 2400 B,T,Us per hour
capacity at a speed not exceeding 500 RPM; or one 1/3 H,P, motor
driven water cooled condensing unit otnerwise same as above at a o
speed not exceeding 580 RPM. ‘
IN COMPRESSOR ROOki: One 1/3 or 1/2 H,P, motor driven air cooled
compressor equlpped condensing unit of not less than 2800 B.I,U,

per hour capacity at a speed not exceeding 500 RP¥; or one 1/3 H.P,
motor driven water cooled condensing unit otherwise same as above
at a speed not exceeding 580 RP!i, .

IN DIARY STORAGE & DESSERT REACH-IN: One air cooling unit (evapor-
ator) with minimum of 3400 B,T.U, per hour capacity at 15 degrees

F, temperature difference with cooling surface of not less than

70 square feet, 5 pounds of refrigerant charge, and 10" fan deliver-~
ing not less than 330 CFM,

IN MEAT STORAGE: One air cooling unit (evaporator) witi minimum of
2400 B,T,U. per hour capacity at 15 degrees F, temperature differ-
ence, with cooling surface of not less than 54 square feet, 4 pounds
of refrigerant charge and 10" fan delivering not less than 260 CFM,.
I VEGETABLE STORAGE: One air cooling unit (evaporator) with
ninimum of 2800 B.T,U, per hour capacity at 15 degrees F. tempera-
ture difference with cooling surfacc of not less than 53 square
feet, 4 pounds of refrigerant charge and 10" fan delivering not

less than 300 CFY,

The above equipment description is based on Freon (F=12) refri-
gerant, If other refrigerant is used, cnange the speed of com-
pressor to sult the latter, retaining noiseless operation and
A,S.R.E, standards,
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REFRIGERATOR ~ as specified in item 23,3 above.

IN COPRESSOR -ROOM: One /2 B.P, motor driven, air cooled com-
pressor equipped ¢ondensing unit of not less than 4400 B,T.U. per
hour capacity at a speed not exceeding 540 REE for vegetable and
diary and reach-in storage rooms; or One 1/2 H,P, motor driven
water cooled condensing unit otherwise game as above at a speed

not exceeding 605 RPi.,

IN COMPRESSOR ROOM: One 3/4 H,P, motor driven air cooled compressor
equipped condensing unit of not less than 6400 B,T,U. per hour
capacity at a spced not exceeding 750 RFll for meat and garbage
storage rooms; or one 1/2 H,P, motor driven water coolcd condensing
unit otherwise same as above at a speed not exceeding 605 RFM,

IN COMPRESSOR ROOK: One 1/2 HE,P, motor driven, air cooled com-
pressor equioped ¢ondensing unit of not less than 3600 B,T.U. per
hour capacity at a speed not exceeding 720 RFl! for bakery and reach-
in storage rooms; or one 1/3 H,P, motor driven water cooled con~
densing unit otherwise same as above at a speed not exceeding 580
RPY,

IN VEGETABLE STORAGE: One air cooling unit (evaporator) with miniw-
mun of 4400 B,T.J per hour capacity at 15 degrecs ¥, iewperature
difference, with cooling surface of not less than 90 square feet,

5 pounds of refrigerant charge and 10" fan delivering not less than
420 CF¢,

IN MEAT STORAGE: One air cooling uait (evaporator) with minimum
4800 B.T.U, por hour capacity at 15 degreses ¥, tempecrature differ-
ence, witan cooling surface of not less than 95 square fect, 5 pounds
of refrigerant charge and 10" fans delivering not less than 450 CRl,
Ili ARBAGZ STORAGE: Oane air coolins unit (evaporator) with minimum
of 1600 B.T,U, per hour capacity at 15 degrees F. tempcrature
difference, with cocling surface of not less than 15 sovare feet,
1-2/4 pounds of refrigerant charge and 8" fan delivering not less
than 200 CFi, '

IN BAKZRY STORAGZ: One air cooling unit (evaporator) witn minimum
of 3600 B.T.U, per hour capacity at 15 degrees F. tempcrature
difference, with cooling surface of not less than 75 square feet,

5 pounds of refrigerant charge and 10" fan delivering not less than
350 CFif,

The above equipment description is based on Freon (F-=12) refrigerant,
If other refrigerant is used, change the speed of compressor to

suit the latter, retaining noiseless operation and A«Se.R,=.
standards.

REFRIGIRATOR: -~ as specified in item 23.3 above,

I7 COMTRESSOR ROOM: One 3/4 E,F, motor driven, air cooled com-
pressor equivped condensing unit of not less than 6200 B.T,U. per
hour capacity at:a speed not exceeding 750 RIM for meat storage;
or one 1/2 H,F, motor driven watcr cooled condensing unit other-—
wise same as above at a speed not exceeding 605 RFil,.
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IN COMPRESSOR ROOM: One 3/4 H,P, motor driven, air cooled com-
pressor equipped condensing unit of not less than 6000 BeT.U. per
hour capacity at a speéd not exceeding 750 RPM for vegetable and
diary storage; or one 1/2 H,P, motor driven water cooled conden-
sing unit otherwise same as above at a speed of not exceeding

605 RPM,

IN COMPRESSOR ROOM: One 1/2 H,P, motor driven, air cooled com-
pressor equipped condensing unit of not less than 4800 BJT.U.

per hour capacity at a speed not exceeding 540 RPM for bakery

and garbage storage; or one 1/2 H.P. motor driven water cooled
condensing unit otherwise same as above at a speed not exceeding
€05 RPM,

IN MEAT STORAGE: One air cooling unit (evaporator) with minimum
of 6200 B.T,U., per hour capacity at 15 degrees F. temperature
difference, with cooling surface of not less than 130 square feet,
8 pounds of refrigerant charge and two 10" fans (or combined
capacity single fan) delivering not less than 750 CEM.

IN VEGETABLE STORAGE ROOM: One air cooling unit (evaporator)
with minimum of 6000 B.T,U, per hour capacity at 15 degrees F, tem-
perature difference, with cooling surface of not less than 125
square feet, 8 pounds of refrigerant charge and two 10" fans (or
combined capacity single fan) delivering not less than 720 CFM.

IN BAKERY STORAGE: Omne air cooling unit (evaporator) with minimum
of 3000 B.T.U. per nour capacity at 15 degrees Fo temperature .
difference, with cooling surface of not less than €3 square feet,‘
4 pounds of refrigerant charge, and 10" fan delivering not less
than 350 CFM.

IN GARBAGE STORAGE ROOM: One air cooling unit (evaporator) with
minimum of 1800 B.T.U. per hour capacity at 15 degrees F. tempera-
ture difference with cooling surface of not less than 47 square
feet, 1-3/4 pounds of refrigerant charge and 8" fan delivering not
less than 250 CRYM,

The above equipment description is based on Freon (F~12) refriger~
ant, If other refirgerant is used, change the speed of compressor
to suit tne latter, retaining noiseless operation and A.S.R,E,
standards,

REFRIGERATOR ~ as specified in item 23.3 above.

IN COMPEESSOR ROOM: One 1-1/2 H,F, motor driven, air cooled com-
pressor equipped condensing unit of not less than 12,000 B.T.U.
per nour capacity at a speed not exceeding 680 RIM for vegetable,
dairy and garbage storage rooms; or one 1 H.F, motor driven water
cooled condensing unit otherwise same as above at a speed not
exceeding 570 RPU,

IN COMPRESSOR ROOM: One 1-1/2 H.I's motor driven, air cooled com-
pressor equipped condensing unit of not less than 10,100 B,.T,U.
per hour capacity at a speed not exceeding 480 RPM for meat
storage room; or one 3ﬁ4 H.,P, motor driven water cooled condensing
unit otherwise same as above at a speed not exceeding 450 RPM, e

e
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IN COMPRESSOR ROOM: Ome 3/4 H,P. motor driven, air cooled com-
pressor equipped condensing unit of rot less than 5700 B,T.U. per
hour capacity at a speed not exceeding 750 RP) for bakery and
reach-in'storage rooms; or one 1/2 H,P. motor driven water cooled
condensing unit otherwise same as above at a speed not exceeding
505 HEH,

IN VEGETABLE ALD DIARY STORAGE: One air cooling unit (evaporator)
with minimum of 980C B,T,U. per nour capacity at 15 degrees tem-—
perature difforence, with cooling surface of not less than 210
square - feet; L2 pounds of refrigerant charge and two 10" fans

(or combined single fan) delivering not less than 750 CE:le

I8 MEAT STORAGE RCOY: One air cooling unit (evaporator) with
minimum of 10.100 B.T.U, per hour capacity at 15 degrees F, tem-
perature difference, with cooling surface of not less than 210
square feet, 12 pounis of refrigerant charge and two 10" fans (or
combined caracity single fan) delivering not less than 780 CMM.
IN GAPBAGE- STOEAGE ROO#: One air cooling unit (evaporator) with
minimum of 2200 B.T.U. per hour capacity at 15 degrees F.'tem-
perature difference with cooling surface of not less than 50 square
feet, 2 pounds of refrigerant charge and 10" fan delivering not
less than 250 CFi, :

. 23.3¢2  PEFRICIRATOR - as specified in item 23,3 and 23.3el aboves
) TN BALZRT ALD REACH-IN STORAGE ROOMS: One air cooling unit
. (evaporator) with rinimum of 5700 B.T,U. per hour capacity, at 15

degrees F, temperature difference, with cooling surface of not
less than 12C square feet, 5 pounds of refrigerant charge and two
10" fans (or combined capacity single fan) delivering 1ot less

than 6&0 CFil.

The above equipment description is based on Freon (F-12) refriger-
ant, If otrer refrigerant is used, change the speed of compressor
to suit the latter, retaining noiseless operation and A,S.R,E. -
standards. -

244 SHZLVES - wall sunpérted tvpe in lengtn specified below shall be in
tiers of two (2) shelves each, set 12" apart witn botton shelf

4'-7" from floor, ‘

MATTRIAL: Shelves, curbs and brackets; :appropriate hardwoods.

FINISH: Yatural, :

CONSTRUCTIO:N: Shelves shall bte 7/8" thick x 11—1/8" wide with

7/8" x 2-7/8" curbs screwed to back and cpds, and supnorted on

L .shaped wood brackets of 7/8" x 2" stoc!z blocked with 7/8"

trianzular wood gusset. Brackets shall be set not more than 315"

on center and securely toggle bolted to wall.

24.a SHELVES - as specified in item 24 above. 6'-0" long, set over
item 29.,7¢ as shown in equirment loyout drawings.

. 24,4b SHILVES - as specified in item 24 above 6'-0" long, set over item
- ' 29,2b as shown én eguipment layout drawingse

22642 ‘
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SHELVES - as specified in item 24 above, 6'-6" long, set over
item 29.2a as shown on equipment layout drawings,. Lo

SHELVES - as specified in item 24 above 7'-0" longs Set over item
29,24 as shown on equipment layout drawings.

SHELVES - as specified in item 24 above 8'-9" long. 8et over item
29.2¢ as shown on equipment layout drawings,

SIELVES - as specified in item 24 above. Two (2) sets, aoproxe
9:=0" long set over items 29.,lc and 29,le as shown on equipment
layout drawings.

SHELVES - as specified in item 24 above., Approx. 12'-9" long set
over item 29.7n as shown on equipment layout drawingse.

SHELVES - as specified in item 24 aboves One (1) shelf anprox.
13'-0" long and one (1) shelf approx. 6'-0" long set over item
Sslc as shown on equipment layout drawings.

SHELVES - as specified in item 24 above, Approx. 13!'=-6" long.
Set over item 29.2c¢ as shown on equipment layout drawingse

SHELVES - as specified in item 24 above. L shaped approxs length.-.
6'-6" x 9'-0", Set over itemy 25.5a and-28+7d as snown on .
equipment layout drawingse :

SINKS AND DRAINBOARDS ~ shall be of the.size, number of compartments

and fitted with drainboards as specified below,

MATERIAL: Sink and intrigal back splash; 14 gauge galvanized iron.
Sink legs; galvanized angle irons with cast iron feet. Drainboards,
backs, and curb; ash, Legs; maple, Struts, battons, blocking,
etc.; appropriate nardwoodse.

FINISH: Drainboard, back and curbing; oiled and waxede Remainderj
painted. .
CONSTRUCTIO¥: Sink; all seams electrically welded with 10" high
intrigal back splash and 1-1/2" rolled rim on open sides and ends.
Bach compartment fitted with 2" drain and tail piece controlled
with brass lever handle waste. Legs and frame; 2" x 2" x 1/8" .
angle irons securely mounted: on sink and blocked with galvanized
iren gusset plates and setting on adjustable cast iron feet,
DRAINBOARD: Shall be 1~3/8" thick T&G stock built-up and glued
with marine glue grooved and pitched to sinks with 1-5/8" x 3"
battons screwed from underside, Open sides and ends surrounded
with 1-1/2" x 3" curb rabheted 3/4" for drainboard. Backs; 7/e"

x 12" stock rabbet 3/8" to sink slope so top edge sets level.
Drainboard legs; 3-3/4" square tappered to 2-~3/4" and fitted with
2" porcelain enamel shoe, Provide openings in backs for install-
ation of faucets by others, '

SINK, BAKIRS ~ one (1) corpartment, 16" deep . e
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SIJK, BAKERS ~ as specified in items 25 and 25,1 aboves 31-6"

x 2'—6" with one (1) drainboard approx. 1'-9" x 2'~6" as shown on
equipment layout drswings.

SINK, BAKERS ~ as specified in items 25 and 25.1 above, 4'~0" x
27-6" with one (1) drainboard approx., 3'-~0" x 2'-6" as snown on
equipment layout drawings.

SINK, BAKERS -~ as specified in item 25 and 25.1 above, 4!'-0" x
31-0" with one (1) drainboard approx. 3'-0" x 3'-0" as shown on
equipment lavout drawinss.

SINK, DISHWASHING - as specified in item 25 above, two (2) com-
vartments, each 16" deep fitted with separate drains, approxe.
2'-8" x 5'-0" overall and built as an integral part of Clean Dish
Table, item Hoe. 29,24 ond Soiled Dish Table, itemn No, 29.5b as
shown on equirmsnt layout drawings.

SINK, POT - one (1) compartment, 16" deer.

SIWi, POT - as specified in items 25 and 25.3 above, 2!'=6" x 2'-6"
with no drainboards as shovn on equipment layout dravin;se

SIMK, PCT - as specified in items 25 and 25.3 aboves 3'~0" x 2'-6"
with no drainboards as shown on equipment layout drawinzse

SIJK, FOT - as specified in item 25 abdove. Two () comrartments
each 16" deep fitted with separate drains.

SINK, FOT - as specified in items 25 and 25.4 above, 3!'-G" x 2'-6"
with one (1) drainboard approx. 2'-6" x 2'-6" as shown on equipment
larout drawings.

SIWK, POT - as specified in items 25 and 25.4 above. 4'-0" x 21-g"
with no drainboards located as shown on equipment lavout drawingse

SIdK, POT - as specified in items 25 a-d 25.4 above, d&nproxs 5'-6"
x 2'-6" with no drainboards located as shown on equipment layout
drawings,

SIX, POT ~ as specified in items 25 and 25.4 above, &!'-0" x 21-6"
with one (1) drainboard approx. 1'-9" x 2'-6"as shown on equipment
layout dravings.

SINK, VEGETABLE & GZWSRAL FURPOSE - as specified in item 25 adove,
Two (2) compartments each 16" deep and fitted with separate
drains,

SIIK, VEGETABLE - as specified in items 25 and 25,5 ahove, Approx.
470" x 27=6" with two (2) drainboards esch approxe. 2!'-0" x 2'-6"
as shown on equipment layout dravings.
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25,5b SINK, VEGETABLE ~ as specified in items 25 and 25.5 aboves Approxe
470" x 2'-6" with one (1) drainboard avprox. 2'-3" x 2!-6" with
no splash as shown on equipment layout drawings.

25.5¢ SINK, VEGZITABLE - as specified in items °5 and 25.5 aboves Approx,
4'-0" x 27-6" with one (1) drainboard approx. 2'-6" x 2!=6" with
no splashe. Provide recessed lip in sink for potato pecler drain
as shovn on equipment layout drawingse.

25454 SIWK, VEGRTABLE - as specified in items 25 and 25.5 aboves Approxe
4'-0" x 2'-6" with one (1) drainboard approxe 3'-0" r 21-g" with
fillpr strip. Provide recessed lip in sink for potato peeler drain
as shon on equirment lavout drawings. N

2545e SIZK, VEGZTABLE - as specified in items 25 and 25,5 aboves Aprroxe
41-0" x 276" with one (1) drainboard approx, 5'-6" x 21-g",
Frovide recessed lip ir sink for cotato peeler drain as shown on
equipment layout drawings,

26, SLICZRS, ALL PUR0ST - electrically driven. So designed as to
slice all kitcnen products in any thiczness from 100 slices to the
Jnch up to a slice 3.4" thicic with knife sharpener attachment,
adjustable automatic feed and quickly removable trough for de~
crusting bread and de-rinding bacon,

2641 SLICER - as specified in item 26 above —ith 8-1/4" diameter stain-
less steel knife designed to hold sharp edge without corrosion and
.equipped complete with nold doivr bolts etc.
KOTOR: '1/6 H.P, approved maks, ball bearing, enclosed, splash-
proof and built as an integral part of the Slicing Machine,
Approx. overall dimensions: 23" wide x 22" deep x 15-1/2" high
. Approx. bench smace required: 26" wide x 24" deep.

26.1a SLICER -~ as specified in iterm 26 above with 11" diameter stainless
steel knife designed to hold sharp edge vithout corrosion and
equipped complete with hold dovn bolts etc.
MOTOR: 1/4 H,P. arvroved make, brll bearing, enclesed, splash-
proof and built as an integral part of the Slicing ilacaine,
Approx. ove all dirmensions: 14-1/2" x 26"
Approx. bench space regiired: 20-1/2" wide x 14~1/2" deepe

27, STAWDS

27.1 STAND, TOASIZR - shall be 2'-6" wide x Z'-0" deep x 2'=10" high,
free standing witn four (4) bread drawver, two (2) opening on each
side,

MATERIALS: Top; asn. 3Inds, Arawers, bas~, blocking, etcy appro-
priate hardwoods,

FINISH: Top; oiled and vaxed., Inside of drawers; natural,.

Remainder: painted. ‘ )

22642
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CONSTRUCTION: Top; 1-3/8" glued--up stock projecting 3/4" on sides
anc psn erd and scrawed from undcrside to sub-frame.

D223 Fyur (4) Girectly under tov. Two (2) top dravers each
auETixe 200 wide x 2R 7 5-1/7" duen and two (2) bottom drawer
of %he seue vidva ard deptn x apnrox. £ deep with a large and

eanll dravcer ovening on eacu side, nds and penels between doors
shrll be 5/8" nlrvool or 7/u" bu.it up penels-set into 1-3/4"

acusra cornir posis, Fase; 7/8" x 4-L/8" rccessed 3" from faces and
enu to fcom toe spoces ’

D, THAY -~ shall be approx. 1'-10" wide x 1'-10" dezn a3t floor
¥ TACT Ticn overall with & 1'=4" decp rhelf set ia 1'-4" wp

from floors

MATSRIAL. menle,

PIUISH:  Nagwral, , '
CCHSTAT IO T“nds, back and ~helf snall be 7/8" stoct s11ed up to
dinensions siven alave witn frest face of end cantl hevel:d from
fimor wiatn to 1L'-U" at teow, tor coruer chamfered ant bolicm sawed
out to form feat arrrox. 2" deep, Corners miiucred, screved and
£lued.

Py

STAMD, URF - shall be width as ep-cified below for eaca specific
cafcteria x o'=0" ‘deap x 2'-10" hisk to top vith open front storage
space 2nl racersed toe spaco.
MATERI&L.. fon; 12 .auze galvanired iron. Shelf ant bottom of
storage space; asa, Apror, stiles, euds, bars=2, sub~frane, blocking,
etc.; approoriate herdvonds,

I.JISH: Shelf »nd bottom of storace synce; oiled and waned.
‘Eomainine vood and iron top ete.; rzinted, T
COUSTRUCTION: Top rhall te 12 jauie-pelivanized iron set on 7/8" x
%" wecod sub-frame and formed for a 4¥ wide x 2" deep drain trougn,
2" from front face cquipned with a flisir 20 gauge perforated remov-
able plate and drain fittings., Metal towu shall be turned up and
crimped 2" on back and 3/4" on sides acl front ther down and crimped
fornirng 2" fociw on all exvosed surfaces.
STOAGS SPES3Y Directly under tor, s-all have oren face, clesed
ends ~nd back with tottom raised eisat inches (&") adov:s floor.
Ex.osed ends 5/8" nlyvood or 7/8" built-ur stock, closed ends and
back /8" plyvoods Front facia 13/13" x 2" directly under top
and flish with bottom “ith intermedinte center cunvorts One (1)
Tull deptn fixed shelf and bottom shall be 7/2" built-uo ctock.
BAS3: On oper side and ends snrll be set b:c three incines (31")
fronm facia and ends forming toe space with six inenos (6") clear-
ance from lower edge of bottom facia to floor.

SIATD, URH - as cpccified in item 27.% abeve, s1-5" wide, set as
snon on equivment lavout dravings. '

STAND, URN - as specifiad in item D7.3 above, 3'-0" wide, set as
shovn on eguipment layout drawings.
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28 STRAMIRS ~ shall be comovosed of the number of sections indicated .
below for the specific item constructed of 3/16" steel plate,
welded, scamless and mounted on heavy structural steel base, ZIntire
assembly shall be hot galvanized after fabrication with exterior
painted. Doors shall be convex type flexibly suspended from hinged
locking bars and so mounted that they cannot be opened while steam
is being admitted to the compartment. Sealing pressure snall be
applied by a wheel driven screw exerting evenly distributed pressure
around entire pariphery of doore.

2842 STZAMER -~ four (4) bushel capacity. Diroct connected free venting
tyne. Constructed as specified in item 28 above consisting of two
(2) compartments each approxe 24-1/2 " x 24" x 14" nich ond
equipped with a combination vent and drain manifold having a 12"
deep "3" trap at bottom and a cold water condenser to condense all
exhaust steam as it leaves cooking compartments. Steamer shall be
fitted with perforated 24 gauge galvanized steel steaming baskets
constructed with double lock-seam and wire rod reinforcements in
the following gquantities and =izes,

Two (2) - Tall narrow baskets
Two (2) - Flat narrow baskets
One (1) - Tall wide basket
Two (2) - Flat wide baskets

28sa-X SIFAIEZR, ALTCRVATE - gas fired steam gensrating type. (For manu-
factured, mixed, natural, butane, butane air or pyrofax gas). As
specified in items 28 and 28.a above.

2840 STEA'ZR ~ six (6) bushel capacity. Direct connected free venting
tyre. Constructed as specified irn item 28 above consisting of
three (3) compartments each approx. 24-1/2" x 24" x 14" high and
equipped with a combination vent and drain manifold having a 12"
deep "S"™ trap at bottom and a cold water condenser to condense all
exhaust steam as it leaves cooking compartments, Steamer shall be
fitted with perforated 24 gauge galvanized steel steaming baskets
constructed with double lock-seam and wire rod reinforcements in
the following cuantities and sizes,

Three (3) - Tall narrow baskets
Two (2) -~ Flat narrow baskets
Two (2) ~ Tell wide baskets
Two (2) -~ Flat wide baskets

28.b=X STZAMZR, ALTZRNATE - gas fired steam generating typee (For manu-
factured mixed, natural, butane, butans air or pyrofax gas). As
specified in item 28 and 28.b above.

29, TABLES - except for Clean Dish and Soiled Dish tables shall be wood
2'-10" high by width and deptnh snown for each specific item
equipped with shelves, curbs, drawers, sinks, steamtables, bain-
maries, etce. whore hereaftar called for, .

22642
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MATERIALS: Top; maple. Shelves, curbs, drawers, legs, aprons,
blocking, etc.; appropriate hardwoods. Sinks, steamtables, bain-
maries; galvanized iron. Shoes; porcelain enamel.

FINISH: Top; oiled and waxed, Kemaining woodwork; natural., Metal;
painted, ' :

WOODTOP: Constructed of 3" kiln dried maple strips glued and
secured with 3/8" bolts 24 o.c. Heads and nuts countersunk.

IEGS: One (1) on each corner 2nd spaced not more than 6'-0"
tenters along sides shall be -3/8" square slightly tappered,
laninated, braced and blocked to apron and fitted with 2" porce-
lu.1 enamel shoes, o

AFRON: Four (4) sides shall be 1~1/8" thick x width specified for
particular table type.

UNDERSIELF: Shall he 7/8" thick built-up stock of width specified
below and suprorted 12" up from floor on 7/8" x 3" rails and
stretcnes let into legs.

DRAWERS: In tho numbers specified below shall be 20" x 20" x 4"
deep with 7/8" front and 3/4" sides, end and bottom with alides,:
stops, two (2) wood pulls and equipped with eye-and-hasp for pad
10Ckin'6'o .
OVARSHELVES: -Shall be 7/8" thick, 12" wide by lengtn specified for
particnlar table type supported on 2" square uprights set 12" apart
with bottom snelf 18" above table topr.

CURBS: Shall-be 7/8" tnick by width hereafter specified and screwed
to back and ends of shelves and table tops as irdicated below for
the type table,

SIVKS: Wnere: ecalled for in table, tops shall be 14 gauge galvanized
iron 12" deep of size designated for the particular items. All
joints shall be interlocking type electrically weldeds Sink shall
be formed with 2" lip set in rastic flusn with table top and
equipred 2" GI waste, strainor, storrer, and tail pieces., Frovide
openings in table tops for installation of faucets by otaer.

TABLES, BAKERS - shall be constructed as specified in item 29
atove with two (2) overshelves fitted with 3" curb; top supported
on 2" apron and enclosed on baci: and ends with 8" high curb.
Bottom rails snall be provided at back and ends with no undershel f
but sb jplaced as to provide rack for cans. These tables chall be
fitted witn one (1) drawer eachs ‘

TABLE, BAKERS - as specified in items 29 and 29.1 aboves 216"
wide x 5'-0" long.

TARLE, RAKERS as specified in items 29 and 29.1 above. 21-6" wide
x 5'-6" long.

TABLE, FAXZRS - as specified in items 29 and 29.1 above, except
for overcnelves which are wall type and not part of this item.
3'-0" wide x 6'~0" long.
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TABLE, BAKERS - as specified in items 29 and 29,1 above, 3'-O"
wide x 8'-0" long.

TABLZ, BAKERS - as specified in items 29 and 29.1 above except for
overshelves which are wall type and not part of this items 3'-O"
wide x 9'-0" long.

TABIES CLEAI' DISH ~ shall hav> metal topand curb supported on angle
iron lcgs in the areas indica.o@d below for the specific items

shared and formed to the sink: «: dish washing discharge as shown

o *he equipment layout drawings for the particular sized cafe~-
teria,

MATERIAL: Top, curb, splash, undershelf, and gusset plates; 14
gauge galvanized iron. Legs and frame; 2" x 2" x 1/8" galvanized
iron angle irons.

FINISH: Painted.

CONSTRUCTION: Top, shall set 2'-10" up from floor and formed with
3" high curb on front and open ends with 1-1/2" rolled edge and an
intrigal 10" high back splash where table adjoins walls and crimped
at top so as to zet 1" from wall, Top shall be secured to angle
iron frame and legs blocked and braced with gusset platc to form
rigid assembly, Legs shall be fitted with cast iron adjustable
feet. Provide one (1) full width undersnelf 12" up from floor in
length indicated below braced with 1" angle irons and secured to .

legs. Construction throughout shall be electrically welded type.

TABLE, CLZAN DISH - as specified in item 29.2 above. Area approxe
17 sq. ft. Undersnelf approx. 5'-0" long,

TABLE, CLEAN DISF - as specified in item 29,2 above, Area approxe
19 sq. ft. Undershelf approx. 5'-9" long.

TABLZ, CLEAN DISH - as specified in item 29,2 aboves Area approx.
27 sqe ft. Undershrlf approx. 9'-6" long.

TABIE, CLEAN DISH - as specified in item 29.2 aboves Area approxe
32 sqe ft. with intregal two (2) compartment 36" x 18" x 14" deep
glass wasning sink., Each compartment fitted with a 2" G,I. waste,
tail piece, and 2" brass leaver waste outlet. Provide two (2) 7/8"
x 12" hardwood shelves with 7/8" x 4" high back curb supoorted on
7/8" hardwood brackets and 2" x 2" hardwood uprights bolted to back
splash of table., Shelves shall be set over sink and table as shown
on the equipment layout drawing at a height to aline with wall
supported snelves item 24,d, Fortion of lower snelf over sink shall
be omitted., Frovide undershelf approx. 5'-6" longe

TABLZ, CLZAU DISH - as specified in item 29.2 above. Area approxe
60 sqe ft, with two (2) undershelf, one (1) approxe 3'=6" long, one
(1) approx. 5'-6" long. Q
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TABLE, COOKS ~ shall be of the size indicated below for the various
cafeterias; equipped with Bain-Maries of the incorvorated or free
standing type, combination Bain-Maric~-Steamtable units and sinks as
may be specified for thc particular items,

TABLE: Shall be constructed as described in item 29 above with 6"
apron all around,

BAIN-MARIE: Shall be of tne length and width specified for the
specific item 16" deep constructed of 12 gauge galvanized iron and
supcorted in the table top where indicated or on 1-1/2" x 1-1/2"
galvanized anzle iron frame and legs fitted with adjustable cast
iron feet. Provide a sectional, removablc false bottam constructed
of 12 gauge galvanized iron parforated with 1-1/2" holes 6" o.c.
both wayv. Fan shall be fitted with 1-1/2" waste, standing overflow
and tail piece. Integral tvpe to bd» formed with mitercd 2" flange
and set flush in rabbet prepared in tadle top. Froe standing type
shall be formed with a mitcred tor flange 3" vide on one (1) end
and 2" vwide on remaining end and sides thcon turned down to form
1-1/2" facia all around. Combination Bain-Marie-Steamtable units
shall be 6'-6" long x 2'-0" wide x 16" deap constructed of 12 gauge
galvanized iron and formed witia mitered 2" flangc and set flush

in rabbet prepared in table top. In Bein-karie portion provide a
sectional, removable false bottom constructed of 12 gauge galvanized
tron perforated with 1-1/2" holes 6" o.c. each way. Fan shall be
fitted with 1-1/2" waste, standing overflow and tail pieces Steam—
table portion shall be fitted with 3 removable interlocking flanged
top pancls resting on pan flange flush wit- table top and cut out
as follows:

2 Top Fanels 1'-4" wide each cut for one (1) 12" x 20" rectangu-

lar inserts,

‘1 Top Panel 10-1/2" wide cut for thrce (3) 6-1/2" diameter inserts.
Provide two (2) 12" x 20" x 2" wnite enameled meat pans for each of
the rectangular openings and two (2) 6-1/2" diameter caina crocks w
with covers for eacn of tha cirenlar openings. Rectangular openings
shall be fitted with revolving covers constructed of 14 gauge
galvanized iron. Construction of Bain-Marie and combination Bain~-
Marie-Stcamtable units shall be electrically welded type retinned.
Where gas is used as furl sides and ends of pans snall be covered
with 1" cork board insulation projecting down 3" below bottom of
pan and covered with 20 gouge galvanized iron on outsidce
EWERGY SERVICE: Units snall be of the twpe properly aquipped and
fitted for connection with the following typc of services

ae Steam, 10 pound low pressure provide necescary coil and

fittings

b. Gas, provide necessary burncrs and fittings.

c. Zlectric, provide proper sized immersion heaterse
Contractor snall ascertain type of service to be used on each speci~
fic projecte.

TABLEZ, COOKS -~ shall be constructazd as specified in items 29 and
29.5 above 2'-5" wide x 11'~6" long with one (1) drawer, one (1) un-
dershclf 2'-=0" wide x 11'-0" long and one (1) combinzation Bain-—
Marie-Stcamtable unit inserted in top. Basic Energy Service: Steam.
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TABLD, COOKS -~ shall be constructed as specified in iteis 29 and

“~ - Y e e .- - - ‘. one (1)
.on 3ain~-
:rvice: Steam.,

29.3¢c TABLE, COOKS - shall be constructed as
speéfffbd in item 29 and 29.3 above 3!'-0" ms 29 and
wide x 7'-0" long with one (1) drawer, one 'y one (1)
]1) under shelf 2!'=6" wide x 6'-6" long and .tion Bain-
one (1) combination Bain-Marie steamtable rvice;

unit inserted in top. BHasic Energy Service;
Electric, Provide 10" wide x 7'-0" long
collapsible wood shelf as indicated on equip= ms 29 and 29,3

mernt layout drawings. e (1) under-
pe Bain-Marie

d one (1)
end oppnosite

4 s el ccemim mee avewS 29 and 29.3
above 3'-0" wide x 23'-~0" long with two (2) drawers, one (1) under-
shelf 2'-6" wide x 14'-6" long, o.e (1) free standing typc Bain-
Marie 3'-0" wide x 8'-0" long overall including top flange and one
(1) sink 2'-6" x 2'-0" x 12" deen s>t in table top 2'-6" from end
oprosite Bain-¥arie., Rasic Zaergy Service: Steam. ‘

TABIZS, TISE -~ shall be constructed as specified in item 29 above
with 6" high curb on tack and ends, €" apran, one (1) drawer and
fitted with 12" deecp sink in cize hereinafter specified,

TABLE, FISE ~ as specificd in itoms 29 and 29.4 above, 2'-0" wide
5'-0" long with one (1) undershelf 1'-6" wide x 4'-6" longz and one
(1) sink 1'-8" x 2'-0" set in table top 3" from end as shown on
equipment layout drawings.

TABLZ, FISH -~ as specified in items 29 and 29.4 above, 2!'-6" wide,
x 5'-6" long witn one (1) und rshrlf 2'-0" wide x 5'=0" long and
one (1) sink 2'~0" x 2'~0" set in table top 3" from end as shown
on equipment layout drawings.

TABLE, FISH - as specified in items 29 and 29.4 above, 2!'-6" wide

x 7'-0" long with one (1) undershelf 2'-0" wide x 6'~5" long and one
(1) sink 2'-0" x 2'-0" cet in table top 3" from end as shown on
equivment layout drawings,

TASLES, SOILZD DISH -~ shall be in the areas indicated below for the
specific items shapcd as shown on the cquivment layout drawings for

the particular sized cafeteria and constructed as described in item

29,2 above with oversnelves, horper, wash, and swill sinks as here-
inafter specified, Oversnelves and wash sinks shall be constructed

as described in item 29 abovo in size indicated for particular item. '
SWILL SINK: As specified for sinks in item 29 above 2'-3" x 9" x g *
deep fitted with retinned wire basket and 14 gauge galvanized

removable, perforated topplate,
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29¢7h TABLE, WORK ~ as specified in item 29,7 abeve 2'-6" wfde x 9'~0" lmng.

29,71 TABLE, WORK ~ as specified in item 29.7 above 2'-6" wide x 9'-6"
long with one (1) 2'=0" x 2'-0" sink set in tope.

2947] TABLE, WORK - as specified in item 29.7 above 2'-6" wide x 11'-O"long

29,7k  TABLE, WORK « as specified in item 29.7 above 2'-6" wide x 11*~O"
long with one (1) 2'-0" x 2'~0" sink set in tép. .

29471 TABLE, WORK - as specified in item 29.7 above 2'-6" wide x 11'=-6"
long with one (1) two (2) compartment sink 2!'-0" x 3'-6" overall
set in top.

29,7m TABLE, WORK - as specified in item 29,7 above 2'-6" wide x 12'-O"
long with one (1) 2'=0" x 2'-0" sink set in top.

29¢7n TABLE, WORK ~ as specified in item 29,7 above 2'-6" wide x 12'-9"
long with one (1) 2'-0" x 2'-0" sink set in top.

29470 TABLE. WORK - as specificd in item 29.7 above 2'=6" wide x 13'~6"

2947p e x 8%-0",
29,9 TABLE, WORK - as specified in item 29.7
30, above 3' wide x 12'-0" long. Overshelf Te withn
. approximately 6!'-O" long, Undershelf ap- o designed
proximately 12'-0" long. :mcoo0k oven
iroping
30sa TOASTER - elecctric model. As specificd in item 30 abovee Capable

of producing 360 slices of toast per hour.

30ea~X TOASTER, ALTERNATE - gas modcle (for manufactured, mixed, natural,
butane, butane air or pyrofax gas). As specified in item 30 above,
Capable of producing 360 slices of toast per hour,

306D TOASTER - electric model. As specified in item 30 aboves Capable
of producing 720 slices of 3-5/8" x 4~1/2" toast per hours

30eb=X TOASTER, ALTERMATE - gas model (For manufactured, mixed, natural,
‘butane, butane air or pyrofax gas). A&s specified in item 30 above.
Capable of producing 720 slices of 3-5/8" x 4~1/2" toast por hours

31, TRUCK, COAL - capacity 8 bushels., Shall be approx. 3'-5" long x 2'-Q"
wide x 2'-0" high., Bottom constructed of 14 gauge black iron
turned up 2" on all sides and rigidly bolted or electrically welded
to 16 gauge black iron sides reinforced at top with 3/16" x 1" iron
band and braced with an intermediate 3/4" x 1" iron cross bar with
one end of box sloped to allow for scooping. Box shall be mounted
on four (4) 6" iron castocrs, two (2) fixed, two (2) swivel and
equipped with 1-1/2" iron bar handle,

’ 32. WATER COOLER - shall be fully insulated mstal lined, manually icing
type approx. 2'~6" wide x 2'-O" deep x 4'-2" nigh with three (3)
tray racks attached to each cnd,

MATERIALS: Exterior of cooler and tray rack; maple, 3Base, framing,

blocking, etc.; hardwoods appropriate for the purpose., Drip pan and
22642 inside lining; 16 gauge Zalvanized iron. Insulation; cork board.
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- TABLF, SOITED DISH - as specified in item 29,5 above, Approx. area

21 sq. ft. with one (1) nopper, on> (1) swill sink, one (1) 18"
x 30" two (2) compartment wash sink and two (2) overshelves approx.
4'-3" long,

TABLE, SOILED DISH - as specified in item 29,5 abovees Approx. aree
22 sqe ft. Constructed as an integral part of the dishwashing sink,
item 25,2.

TABLE, SOILED BISH ~ as specified in item 29,5 above., Approx. arca
45 sq, ft. with (1) hoprer, one (1) swill sink, one (1) 18" x 30"
two (2) compartment wash sink, two (2) overshelves approx. 8'~3" lon,
léng and one (1) full width und-rsiaclf approx. 5'-0" longe

TASLE, SOILZD DISE - as specified in item 29.5 aboves Approx. area

86 sqe ft. with (1) honper, one (1) swill sink, one (1) 2'-0" x
4'-0" two (2) compartment wash sink, two (2) overshelves approx.
9'-6" lonz and one (1) full width und-rsnelf approxe 6'-0" long.

TABLE, SOILSD DISE ~ as specificd in item 29.5 above. lprrox. area

73 sq. ft. witn three (3) hopper, one (1) swill sink, one (1) 1'-9"
x 4'-0" two (2) compartment wash sink, two (2) oversnclves approx.
9'-6" long and one (1) full width undershclf approxe 11'=0" long.

TABLE, SILVER & TRAY -~ shall be §'-2" long x 2'-0" wide x 2'-6"

nignh constructed as smecified in item 29 asbove except ton shall be
1-1/2" thick laminated meple supported on 2-1/2" apron, 2-3/g"
square tappored l:gs on 2" black mrtal shoes with a full width and
length bottom shelf 8" up from floor.

TABLES, WORK - shall be construacted as specified in item 29 above
with 6" apron, two (2) drawers, one (1) full length and width under-
shelf and sink where indicated for the specific items

TABLE, WORK - as specified in item 29.7 above 2'-6" wide x 4'-9"long,

TABLZ, VORK -~ as specified in item 29,7 above 2'-6" wide x 5'-O"
long with ons (1) 2'-0" x 2'=0" sink set in top.

TABLS, WORK ~ as spocified in item 29.7 above 2'-6" wide x 5'-6" long,

TABLZ, VORK - as spocified in item 29,7 above 2'~6" wide x 6'~O" long.
TABLE, VORK - as specified in item 29.7 above 2'-8" wide x 6'-O"

lonz with onc (1) 2'<0" x 2'-0" sink set in top.

TABLT, WORK - as specified in item 29.7 above 2'-6" wide x 6'~6"longs
TABLT, WORK - as specified in item 29.7 above 2'~6" wide x 7'-9" '

long with one (1) 2'-0" x 2'=0" cink sct in top.
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FINISH: Zxterior and tray racks; natural. Base, drip pan and

inside lining; painted. :

CONSTRUCTION: Frame shall be formed with 2" square stock and covered
on sides and ends with 7/8" built-up stock or 3/4" plywood panels
morticed into solid 1-1/2" square corner posts. Cooler shall be i
lincd vith 2" cork all around, top and bottor: faced on both sides
with watorproof.insulating paper all joints scaled with an approved
odorless sealing material and in turn covered with 16 gauge galvani-
zed iron with ~lcctrically welded jointse Top shall be easily
raaovable for cleaning and icings Inside cool'r lining shall be
fitted with 2" drain and equipped with 60'=0" of 5/8" covper tubing
connected to two (2) push type faucets, coilcd to box sides and
ninpled for connection with supply line., Top 18" of case shall o
be recessed 1C" from front side to form ledse for drip pan and )
splash directly bclow faucets,

DRIP PAN: Constructed of 16 gauge galvaniz~d iron 2" dcep with top
flange crimprd and turned dovn to form 1" facia on open side and

ends witn back carried up to underside of cooler top forming srlashe
Pan shall be fitted with 2" drain vith waste and falsc bottom per-
forated to reduce splattur,

TRAY RACXS: Shall be 1'-6" wide x 1'-2" decp constructcd of 7/8"

x 1-3/4" frame and intermcdiate stretcher with 3/8" z 1-1/2" curd
securcly screwed to the open sides and cnd. Racks shall be suppor-
ted on galvanized iron anglo knees, bottom 2'~8" up from floor, top
flush vith cool r top with intermediate rack centored between,

BASE: 7/8" x 8" stock recessed 3" behind front side pancl to form
toc space and immediately behind rcar and end panels with 6" ox-
posed. ZEnd pancl of basa shall have re—ovable scction for access to
water line valve,
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QUANTITIES SCHEDULE - BASIC ITEMS
ITEM DESCRIPTION UNIT QUANTITIES " .
75 126 250 650 1500 E
175 400 1000 2100
F—-—BUFFE— wizr— - -
Lr." e
2,  BUTCHER BLOCKS
242 2'=6" x 2'-6" Only - 1 1 1 -
2.b 31-0" x 3'-Q" Only - - - - 1
< CASH REGISTERS
3.1 CASH PEGISTER, MANUAL Only 1 1 1 - -
342 CASH XEGISTER, ELECTRIC Only - = - 1 2

4, COFFEE MAKERS
4.1 COFFEE MAKER, URN TYPE

4,1a 2-piece battery - steam Only - 1 - - -
4.2 COFFE- MAKER, SILEX TYPE

44,22 4 unit -~ electric Only 1 - - - -
5e COUNTERS, BACK

5.1 COUNTSR BACK, WALL TYPE

5.1al Approx. 9'-6" length Only - - 1 - =
5,122 Approx. 9'-6" length including urn base Only - - 1 - -
S.1b Approx. 10'-3" lengtn including urn base Only - 1 - - -
Selc Approx, 13'-0" length Only -~ = - 1 -
5,2 COUNTZR BACX, CENTER TYFE Only - - =~ - 1
6o COUNTERS, SERVING

6ol COUNTER Only - 1 - - -
642 COUNTER Only. = - 1 - -
6e3 COUNTZR - STEAM TABLZ - steam Only - =~ == 1 -
Bed COUNTZR - STZAN TABLEZ - steam Only - - = - 2
7. COUNTER TRAFFIC RAILS

78 Approx. 26'-6" long Only - - - 1 -
7eb Approx. 25'-0" long Only - - = - 2
8 CUITERS & CHOPITRS. FOOD

8ea 14" BCWL - 7 LB. CaP. Only - =~ 1 - -
Beb 21" BOWL - 20-25 LB. CAP. Only - -~ - 1 1
9, DEZSKS. CASHIERS Omly - - = 1 2

10,  DISH TAGHERS
10.a CAPAGISY FZR HOUR 4500 DISHES 5500 GLASSES=- Only - 1 - - =

steam

10,0 CAP&CITY PER HOUR 9000 PIECES - steam Only - =~ 1 - -
10ec CAF JITY PER HOUR 15000 PIECES ~ steam Only - = - 1 2
11, DRA1J EsCK, FOT AND PAN

1llea Approx. 4'-0" x 1'~6" Only - 1 - 1 -
11l Approx. 5'-6" x 1'-6" Only - =~ - 1 -
1ll.c Approx. 6'-0" x 1'-6" Only 1 -~ - - 2
12, FISH BOXES

124a Approx. 2'-6" x 2'-6" Only - -~ 1 - -
124b Approx, 2'-6" x 5'-0" Only - =~ - 1 1

22642
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;o FINISH: Exterior and tray racks; natural. 3ase, drip pan and
inside lining; painted.
COLSTRUCTION: Frame shnll be formed with 2% square stock and covered
on sides and ends witr 7/8" built-up stock or 3/4" plywood panels
mortiszd into solid 1-1/2" square corner posts. Cooler snall be
lined with 2" cork all nround, top and bottom frced on both sides
with waterproof insulating paper all joints serled with an approved
odorless secling matorizal and in turn covered with 16 gouge galvani-
zed iron with clectrically welded joints. Top shall be ensily
romovable for cl:zarirng ord ieing. Inside cooler lining shall be
fitted with 20 droin rad oquipred with 60!1-Or of 5/8" copper tubing
connected to two (2) push typs faucets, coiled to box sides and
nippled for connecction with supply line. Top 18" of case shnll
" be recessed 10W from front sidc to form ledge for drip pan and

srlash dircetly below faucets,
DRAIP PAN: Constructed of 16 gausc galvonized iron 20 deep with top
fisnge crinped nnd turied douwn to form 1t facin on opon side and
ends witk back carricd up to underside of cooler top forning splash.
Pan shall be fittcd with 20 drain with waste and falsc bottom per-
forated to reduce splatier.
TRAY RACES: §hrll be 11-A1 yide x 1'=20 decp constructed of 7/8m.
x 1-3/4v fram> nad intermcdinte stretcher with 3/80 x 1-1/28 curd

‘ securel; screvied to the opon sides ~nd ond.  Racks shall Do suppor-
ted on gnivenizod iron ancle ews, bottom 2°'-37 up from floor, top
flush with cooloer toj with intermediate rack centered betuecne
BASE: 7/3# x &0 stock recesned 3M behind frort side peacl to form
toc spacc nd immediately dehind rear and ond panels witihh 6% exe.
posed. Ind ponel of hase shnll hove renovable section for access to
vater line wvalve. .

1/ <hie pasc supersedes the corrosponding prge of Bulletin Ho. 34, dated
Swl0erit, It ras been rerun dee~sue of the insertion of Item 4.1b on

. the reverse.

197
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QUANTITIES SCHEDULE -~ BASIC ITEMS
ITEM DESCRIPT ION UXIT QUANT ITIZS
75 125 250 650 1500
175 400 1000 2100

1, BUTFET Orly 1 - - - -
2. BJTCHER BLOCKS

2.0 2161 x 216N Only - 1 1 1 -
2.b 3100 x 31-0M Only - = - - 1
3 C..SH RZGISTZIRS

3.1 CASE RZGISYER, MANUAL only 1 1 1 - -
3.2 CASH RSGISTER, ZLZCTRIC Only - = - 1 2
4. COFFIZ MAXKZRS

4,1 COTFZZ LAKSR, VRN TYPE

4.1a 2-picce battery - stean Only =~ 1 - - -
4.1b 3=picce battery -~ stesn Only - = 1 1 2
4.2  COFFEZ MAKER, SILZX TYP2

4,20 4 uait - clectric Only 1 -~ - - -
5. COUXTZRS, 3aCX

5.1 CoulT2z RACK, WALL TYPZ

S5.1n1 Approx. 91-6% length only - - 1 - -
5.1a2 Approx. 91-61 lengtia including urn dse Only - - 1 - -
5.1b Approx. 1013 longtih includizng urn dase Only - 1 - - -
5.1c Approx. 131-0M lengtn only - - - 1 -
5.2 COWITER BACH, ORNTER TYPR only - = - - 1l
6. COUNIZRS, SZRVING

6.1 COUNTZx orly =~ 1 = = =
6.2 COUTER Only - - 1 - =
6e3 COUNTIR - ST3AL TABLZ - stenn only = - = 1 =
6.4 COLTZR - STEAY TABLE - stenm Only - -~ - - 2
7. COTWIZn TRAFTIC RLILS

7.8 Approx, 256161 lorg Only = - = L
7.b APProX. 281-0M long Only - - = = 2
8. CLTIRS & CAOPPERS, FOOD

8.1 140 BOWL - 7 L3. CAP. Oonly - - 1 = =
&b 21" 30WL - 20-25 LB. GAP. Only - - - 1 1
9. DESKS, CaSHIZRS Only = = = 12
10. DISH VASHZT
10.n CAPACITY P72 FOUR 4500 DISESS 5500 GLASSTES -Only - 1 - - -

stenn

16,b G\PACITY PZR HOUR 3000 PIZCZS - steam Cnly -~ ~ 1 - -
1C.c CGAPACITY PZR Z0UR 15000 PIZC2ZS - steam Cnly - = - 1 2
11, DEAIY SACK, POT AWD PAY
11l.n Approx. 41-01 x 11-Gn Only - 1 - 1 -
11.b APTTOX. 51=61 x 11a81 Only - = - 1
ll.c Aprirox. 61=01 x 11.GHt Orly 1 = - -
12. FISE BOXES
12,2 Approx. 21=61 x 2168 Only - = 1 -
12,b ApnToX. 2V=60 x H1-On enly - - - 1
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ITEM DESCRIFTIOK UNIT QUANTITIES
75 125 250 650 1500
175 400 1000 2100
13, GRIDDLES
13,1 GRIDDLES
1301a GRIDDL=Z, COUNTER TYFE -~ electric Only - - - 1 1
1341al GRIDDLE, FLOOR TYPE -~ electric Only - = 1 - -
14, HOODS
14,1 HOOD FOR BAXE OVINS
14.1a Approx. 4'-0" x 7'-Q" Only - = 1 1 1
14,2 HOOD FOR GRIDDLES
14,22 Approx. 2'-6" x 7'=0" Only - = - 1 -
14,2b Approx. 3'-0" x 5'-6" Only - = - - 1
14,3 HOOD FOR KANGZS
14.3a Approx, 3'-g" x 5'=1" Only 1 - - - -
14,3b Approx. 3'=8" x 9!'-3" Only - 1 - - -
14,3c Approx. 3'-8" x 12'-10" Only - - 1 - -
14,34 IRREGULAR (a) 3'-8" deep Only - - - 1 -
14,3e IRRBEGULAR (b) 3'-8" deep Only - =~ - - 1
lde4 HOOL FOR STRAMER
14,4a Approx., 3'-0" x 6'-0" Only - = 1 - -
15. ICE CRZA} CABINETS Only - 1 1. 1 1
- 16, KETTLES
@ 5.1 TETTiEs, smEAd
=7 16.la CAFACITY 40 GAL. Only - - - 1 -
16.11 CAPLCITY &0 CAL. Onl; - - - - 2
17. MIXERS
17.1 BIENCH TYPE - electric Only 1 1 - - 1
1742 FLOOR TYPE - electric Qnly - =~ 1 1 1
18. OVERS, BALE
18,1 FOUR (4) DECK - coal Only - = 1 1 1
19, PLN RACKS
19%.a Approx. SO" x 24" x 72" Only - =~ 1 1 -
1940 Approx. 36" x 24" x 72" Only - = - - 1
i 20, POT RACKS .
204a Approx. &'-6" x 2'-0" Only - 1 - - -
2040 Appror, 6'-0" x 2'-0" Only 1 - - - -
20.cC Approx. £'=0" x 2'-0" Only - = 1 - -
2044 Approx. 10'-0" x 2'-0O" Only - = - 1 -
20 Approx, 18'=0" x 2t~0" Onlv - - - - 1
21, POTATO P=-LERS
2141 CAPACITY 50 LBS. ~ electric Only -~ - 1 1 1
224 RANGES .
2241 RANMGE, COOK ~ coal . Only 1 2 2 3 5
22,2 RANGE, FASTEY = cosl only = =- 1 1 1
23, REFRIGERAT O0-S - elcctric
23,1 REFRIGIDATOE, LCV COUFT=H TYPE Only - =~ - - 1l
2362 REFRIGZ-ATOR, SILF COJTAISED-RELACH-IN TYZZ
"23.23. CAPACITY APrROX. 3C cu. ft. Only - =~ 1. 1 - -

23420 CAPACITY APPROX. 65 cu. ft, Caly - = - 1 1

22642
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2363
23432
2343
23¢3¢
23434,
2343el1
23,32

DESCRIFTION UNIT "

QUANTITIES

REFRIGERATOR, WALK~IN BUILT-UP TYPE

REF Only
REF Only
REF Only
REF Only
REF - BAKZRS Only
REF ~ MEAT Only

24, SHELVES -~ WALL SUFPPORTED TIP3

24,2
24,b
24,c
24,4
24,

24,f
240@1

24en
24,1

2443

Approx. 6'-0" long -~ CVER WORX TABLE ITEM Only
29.7¢

Approx, 6'-0" long - OVER CIEAN DISH TABLZ  Only
ITEM 29.2b

Approx. 6'~6" long - OVER CLIA' DISH TABLE Only
ITEM 29.2a

Approx. 7'-0" long - OVER CLZAM DISH TABLE  Only
ITZ 29,24 '
Approx. 8'=-3" long - OVER CLEAN DISH TABI
ITEM 29,.2¢

Approx. 9'-0" long - OVER ITEMS 29.1lc & 29.1leOnly
Aporox. 12'-9" long - OVER WORL TABLIE ITEM  Only
29,7n

Approx. 13'-0" long - OVER BACK COVNITR, ITZMOnly
S5.lc )

Approx. 13'-6" long - OVER CLZAN DISY TABLT Only
ITEM 29,2e

L-shaped, approx. 6'=6" x @'-0" - OVER ITZMS Only
25.,5a & 29,74

&)

Only

2

25¢ SINKS ANL DRAINBCARDS

2541
25.1&
2Fe1b
25.1c
2542
2543
25¢3a
2543b
20.4
25.4a
2544b
25.46
2hedd
2545

2545a
2065b

2545¢

22642

SII'K BLXL=ZRS (1 COLPARTMENT)
3'-6" x 2'=g" with (1) 1'-9" x 2'=6" D,B, Only
410" x 216" with (1) 3'-0% x 2'-6" D,B., Only
4'-0" x 3'-0" wita (1) 3'=0O" x 3'-0" D,5, Only

SINK, DISHWASHING (2 COMFART.THTS) Only

SIMK, POT (1 COMPARTLIENT) ‘
216" ;x 2'-8" witn no. D.B. Onl:
3'-0" x 2'-6" with no D.B, Only

SINK, POT (2 COiFARTMENTS)
31" x 216" witn (1) 2'-6" x 2'-6" D,B, Only

4'-0" x 226" with no D.3. Onl~
51-6" x 2'-a" witnh no D,3. Only
61-0" x 2'-A" with (1) 1'-3" x 2!'-6" D,B, Only
SINK VICTLBLT 4D GENIKAL FURTOSE
(2 COMPARTIZITS) .
410" x 21-6" with (2) 2'=0" x 2'-6" D,B, Only
410" x 2'~5" with (1) 2'-3" x 2'-6" D,3, Only
no splash
4'=0" x 2'=6" with (1) 2'-6" x 2'-6" D,B, Only

no splash

125 250 650 1500
176 400 1000 2100

1 - - -
- 1 - -
- - 1 -
T |
S |




DESCRIPTION

Approx. 66 sq. ft. with sink in top
approx. 73 sq. ft. with sink in top

with sink in top

with sink in top
with sink in top
with sink in top

with sink in tov
with 2 compartments sink

witn sink in top
with sink in top

29,454
29,5e
2946 TABLE, SILVER AND TRAY
29.6a 51=2" x 2'-0"
2947 TABLE, ®ORK
29472 2'-6" ¢ ¢'-9"
29,70 2'-3" x 51O
89%.7c 2'-6" x 5'-g"
25,74 2'-6" x 610"
29.7e 2'-6" x 6'-0"
2947 2'-6" x 6'-6"
29,7¢g 216" x 719"
29470 2'-6" x 91-0"
29,71 2'-6" x 91-g"
29473 2'-g" x 11'-0"
29,7k 2'-6" x 11'-0"
29,71 2'-6" x 11'-6"
in top
29¢7m 2'-6" x 12+-0"
29471 2'-6" x 12'-9"
29470 2'-6" x 13'=-5"
29,7 310l ¢ gtaQM

304 TOASTERS

30ea CAPABLE
30eD CAPABLZE
3. TRUCKS, COAL

360 SLICES PZR HOUR - electric
720 SLICES PER HCUR - electrie

32 WATER COOL:R

4,1aX COFFIT MLKZR, URJ TYPE

battery

44,1aX} C. FEz MAKZR, URN TYFE

ALTERNATSS

QUANTITIES SCHEDULS

(Substitutions for varying Energy Services)
Sec detailed d=scrivtions above

pitece battery

4,1b=X C.¥

bt

4,1b-X13.

IRER

428X Tl

harih

=% I'aKER, URN T7P3
L
T WL%ER, URY TYPE
A A A tery
.aKTR, SILEX TYPE - 4 burner units

paes

13,8=K G .. 00 & 3CIZEE COMBINATION - gas model -~
fivor type .

22642

UNIT QUANTITIES
75 125 250 650 1500
175 400 1000 2100
Only - =~ - 1 -
Only - =~ - - 1
Only - =~ - 1 2
Only -~ - - - 1
Only - 1 - - -
Only - - 1 - -
Oniy 1 - - - 1
Only - 1 - - -
Only 1 - - - -
-Only - - - 1 -
Only ~ -~ - 2 -
Only - =~ 1 - -
Only - - - - 1l
Onlv - - - - 1
Only - - - - -
Only - - 1 - 1
Only - - - 1 -
Only - - - - 1
Only - - - - 1
-~ Only 1 .1 1 - -
Only -~ -~ - 1 2
Only - . - ). 1 2
Only - 1 1 1 2
Only =-. 1 - - -
Only - 1 - - -
Only - =~ 1 1 2
Only = = 1 1 2
Only 1 - - - -
Only = - 1 - -
11022
bk od

- gas model - 2 piece
- electric model -~ 2
-~ gas model - 3 piece

- electric model - 3
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ITEY DESCRIPTION, ' UNIT QUANTITIES

75 125 250 650 1500 '
175 '400 1000 2100

25,54 4'-0" x 2'-6" with (1) 3'-0" x 2'-6" D,B, Only - - - - 1
and filler

2545¢ 4'-0" x 2'-6" with (1) 5'=6" x 2'-6" DB, Only - -~ - 1 -

264 SLICERS, ALL PURPOSE

2642 8-1/4" BLaDE - electric Only 1 - -« - =

264D 11" BLADE - electric Only - 1 1 1 1

27 STANDS

271 STANDS, TOASTER Only - - - - 1

272 STAND, TRAY Only - =~ 2 4-650 8~1500

6--100012~200

273 STAND, URN

27432 5'-6" wide Only =~ =~ - 1 -

27.3b 6'-0" wide Only - =~ - - 2

28, STEAMERS

2842 FOUR BUSHEL CAPACITY - steanm Only - - 1 - -

284b SIX BUSHEL CAPACITY - steam- Only - - -7

29, TABLES

29,1 TABLE, BAKERS

29,.1a 2'=6" x 51-0" ' Onlr ~ = - - 1

29.1b 2'-6" x 51-6" Only - = 1 - -

2%,1c 31-0" x 6'-0O" Only - =~ - - 1

29,1d 3'-0" x 8'-0" Only - -~ - 1 -

29,1e 31-0" x 9t-O" Only - - - - 1

29,2 TABLE, CLEAY DISH )

29023 Approx. 17 SqQ. fto Oﬁ.ly - 1 - - -

29420 Approx. 19 sq. ft. Only - =~ 1. - -

2942¢ Approxe. 27 sq. fte Only - = - 1 -

29424 Approx. 32 sq. ft. with sink and shelves Only 1 =~ - = -

2952e Approx. 60 sq. ft. Only - = - - 1

29,3 TABLE, COOKS

2943a 216" x 11'-6" with COMBINATIO.T BAIN-MARIE Only - 1 - - -
STZAMTABLE - steam

29,430 21" x 14'-3" with COMBINATION BAIN-IARIE Onlv - - 3 - -
STEAITABLE - steam

2943¢ 3'-0" x 13'-C" with COIBINATION BAIN-MARIE Only 1 - - - -
STIAMTABLE - electric

29,34 3'-0" x 15'-0" witn BAIN-MARIS AWD SI!K -~ Only - - - 1 -
steam

2943 31-0" x 23'-0" with BAIN-i{aRIZ AWD SINK - Only - - - - 1
steam

2944 TABLE, FISH

29¢4a 2'-0" x 5'-0" with sink in top Only ~ =~ - 1 -

29.4b 21-g" x 5'-6" with sink in top Only - = 1 - -

29%.4c 216" x 7'-0" with sink in top Only - - - - 1l

2945 TABLZ, SOILED DISH

29¢5a Approx. 21 sq. ft. with sink in top Only - 1 - - -

2945t Approx. 22 sq. ft. Only 1 - - - -

2945¢c Approx. 45 sq. fto with sink in top Only - =~ 1 - -

22642
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1TEM : * DESCRIPTION - - * - *° " -  UNI?- °  QUANTITIES
75 135 250 650 1500
175 400 1000 2100

14,3aX HOOD, for gas range, approx. 4'-0" x 3'-g¥ Only 1 =~ - - -
wide

14,3b~X HOOD, for gas range, approxe 4'-0" x 6'=4" Only - 1 - - -

1443c~X HOOD, for gas range, approx. 4'-0" x 12'«2" Only - - 1 - -

14,3d-X HOOD, for gas range, irregular (a) Approx. Only - =~ = 1 -
4'-0" deep ' ’

1443e=X HOOD. for gas range, irregular (b) approx. Only - = - - 1

1641a~X KETTLE, STEAM, gas model, capacity 40 gallons Only - - - 1 -

16¢1h-X KETTLF, STEAM, ‘gas model, capae¢ity 60 gallons Only < -~ - - 2

1841~X OVEN, BAKE, gas model, four (4) deck Only - = 1 1 1

221«X RANGE, COOK, gas model, heavy duty hot-top Only 1 2 3 4 71/
type Ct ' ' ) '

22.1-X1 RANGE, COOK, oil fired model, heavy duty type Only 1 2 2 3 5

22¢2wX~ RaNGE, PASTRY, ‘gas. model, heavy duty net<top Only « = 1 1 1
type

23¢a~X STEAMER, gas model, capacity: 4 bu. Only - = L - -

284b=X BSTEAMER, gas model, capacity: 6 hu. . Only - =~ - 1 1

-30eawX TOASTER, gas model, capacity: 360 elicez per’ Only 1 1 1. - -
hour ‘

‘so.b-x TOASTER, gas model, capacity: 720 slices per. Gnly - -~ - 1 2

hour ’ ' :

1/ Fry Kettle as described below shall be furnished when available in lieu of one
of the gas Cook Ranges, otherwise provids a seventn range.

ALTZRILTE for our (1) Gas Cook Range (When available). For manufactured,
mixed, natural, butans, hutane,air or pyrofax gas.

Fat Capacity: 34 lbs. Heavy duty type, fully ineulated and equipped with
full width metal back, single nigh plate shelf and enclosed storage cabinet
below. Pan shall be co designed as to prevent grease from boiling over and
fitted with a larger conveniently located grrase drain valve,

Kettle snall be equipped with an automatic heat control, bdaffled heating
tubes and burner with full=-on ratihg of 32,100 B.T.U,

Allowable overall dimensions: 18" wide x 33" deep x 60" high

Approximate weignt: 165 lbs.

22642
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PART 11 - CHINAWARE, FLATWARE, GLASSWARE, UTENSILS AND ¥ISCELLANEOUS ITEMS

ITEN

33

33.1

3344
N
3345

3346

33678

33,7
3348

33.93

3349b
33410

33611

22642

DESCRIPTION

CHINAWARD

BAKERS, Boston, oval, 9 ozs., 6" x 4+1/4" x
1+1/2" (Brown) (Straus No., 0609621, Pick
No, 13235046 or egual) (Round)

BOWLS, 30's - 5-1/2" Act., Nappy (Straus No
C63105, Pick No. 1830261 or equal)

CUPS, Tea, handled, 7~%/% oz. (Straus No,
C631018, Pick No., 1E30071 or equal)

CUSTARD, 6 oz. 3-3/8" x 2-5/8" Brown (Straus
No. 0609234, Pick No. 1E35027 or equal)

MUSTARDS, Round, U/H, 4-3/4 oz. (Straus No,
CE31050, Pick No, 1230231 or equal)

PITCHERS, Cream, R/EZ Hid. 3-1/2 oz. (Straus
No, 0631068, Pick No. 1E30217 or equal)

PLATES, Dessert and salad, 7-1/4" Act,, /=
(Straus No. 631052, Pick No. 1E30282 or
equal)

PLATES, Dinner, 9" Act., R/Z (Straus No.
€6310562, Pick No, 1E30285 or equal)

PLATTERS, Oval, 13-1/2" Act., R/E (Straus No.
€631060, Pick No. 1E30175 or equal)

(Straus No. 0631045, Pick No. 1330307
or equal)

SAUCERS, Tea, thick, R/E (Straus No. C631031,
Pick No, 1330384 or equal)

TRAYS, Bread, white, square, french 10"
(Shenango or equal)

TUREENS, Soup, white, round, handled, 5-1/2
pts. (Shenango or equal)

o
.

UNIT ‘QHANTITIES

76 125 250 650 1500

175 400 1000 2100

-Doze 5 5 18 36 60
Doz. 15 18 30 60 100
Doz, 12 30 50 100 200
Doz, & 5 9 18 36
Dozs 1 2 3 6 12
Doz. 8 10 16 32
Doa., 21 32 78 152 250
Doz, 12 20 40 80 200
Only 20 « =~ = =
Doz, 12 20 40 80 132
Doz, 12 24 40 80 200
Only 7 = - - -
Only 7 = - - -




34 ela
3442
3443

34,3a

22642

DESCRIPTION UNIT QUANTITIES

75 125 250 650 1500

175 400 1000 2100
FLATWARE

PLATED carbon or alloy steel in plain or windsor
patterns manufactured in accordance with the
provisions of War Production Board Limitation
Order L-140-b, dated November 5, 1943.
Knives: Straight or grilled, .60 to .80 steel
blade with two-piece handle firmly secured to
blade witrout solder,
Forks: Graded, flat handled with uniformly
spaced and tapered tines,. Finish weight, )
dessert size not less than 114 lbs. por greoss. o ’
Spoons: Graded, with bowls uniformly tspered )
from center to tip.

Dessert size: finish weight not less than

11} 1bs, per gross

Teaspoons: ‘finish weight not less than 73

1bs. per zross
Blanks: For forks and spoons shall be cold
rolled or sheet steel in one piece., &All sig-
nificant surfaces before plating snrll have a
smootn surface equal to a grz2ased No. 220
emory finish with angles between adjoining
significant surfaces rounded without sharp )
edges. )
Plating: Silver, with an undercoating of
nickel of an everacss thnickness of ,0002 or a
copprr=silver strix~ in accordance with the
provisicns of WPB Conservation Crder !i=C-c,
Average tnickness of tae whole u~tal cnating
Including silver and nickel undiercoating
shall not be less than 001 inchese <inal
silver coatinc shall nave uniform brusiezd or
butler finien in accordance with regvlar comm-
ercial standards,

FORKS, Dessert size ; ‘ Doz, 22 24 60 120 250
KNIVES, Table ' Doz. 15 20 40 80 136

SPOONS, Teaspoon size Doz. 22 24 72 144 300

SPOONS,- Dessert size . . , Doz. 15 20 20 40 100
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35,

35,1

3542

35432
3543b
35¢3C

35.4&

35¢4b

35452

35,5b

36

3642

3643

e

DESCRIPTION UNIT QUANTITIES N
75 125 250 650 1500
175 400 1000 2100

GLASSWARE

ASH TRAYS, Glass, 4-3/8" diameter, (Straus Doz, 4 4 12 24 36
No. G84079, Pick No. 2E5740 or equal)

CRUETS, Oil and vinegar, clear glass, 6 ozs, Doz. 1 2 4 8 12
(Straus No. G8050321, Pick No. 2E5103 or
equal)

GLASSES, Iced tea, clear glass. 12 ozs.(Btraus Doz. 6 6 12 24 72
Ho. G9006, Pick No. 2E1882 or equal)

GLASSES, Juice, medium weight, 5 ozs. (Straus Doz, 12 24 36 72 156
Wo. 69033, Pick No. 2E1875 or equal)

GLASSES, Water clear glass, 8 ozs. (Straus Doz, 12 36 72 156 300
No., G9016, Fick o. 2E1877 or equal)

PITCHERS, Lipped ice water jugs, clear glass, Only 3 4 6 6 9
52 0z8, (Straus No. G868020, Pick No, 2E5395 ’.\
or equal) o

PITCHERS, Glass, 30 ozs. (Straus Wo., G8350202,0nly 1 1 2 2 4
Pick No. 2E5335 or equal)

SHAKERS, Salt, glass, chromium top, 1 oz. Doz, 2 3 5 7 24
(Straus No. G804027, Pick No. 2E4282 or
equal)

SHAKZRS, Pepper, glass, chromium top, 1 oze Doz. 2 3 5 7 24
{Straus No. GB04028, Pick No. 2E4883 or
equal)

MISCELLANEQUS

36e1 **COAL HOD, Galv. wood grip, 9-3/4" nigh,17-1/2"0nly 1 2 - - -
top length (Dover no. 17 or equal)

DISPENSER, Napkin, uprigant type, (Straus No. Only 2 3 4 4 18
U28311, Pick o, 158995 or equal)

NAPKIN, Paper, crepe, 13-1/2" x 13-1/2", pkd, Case 5 10 15 20 30
125 napkins to pkgs - 80 pkgse (10,000 napkins
to case (Straus No. U25310, Pick No. 15E397
or equal)

36,4 ** SHOVELS, Goal, wood handle, 8-1/2" x 14" bladeOnly 1 1 1 1

22642

(Dover No. 900 or equal)
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‘ DESCRIPTION UNIT QUANTITIES
‘s : 75 125 250 650 1500

175 400 1000 2100
37 UTENSILS

37,1 BAGS, Canvas pastry, 18" length, (Straus_Nb; 6n1y 1 1 2 3 3
U32610, Pick No. 4E2489 or equal)

372 BOILERS, Doudble, hotel, seamless white cnamel-Only 1 1 1 3 4
warc, 7 gqts. (Straus No. U28164, Vollrath '
No. 805 or equal)

37+3a *BOWLS, Bakers, heavy retinned steel, 16 gauge,Only
25" diameter (Straus No, U2212, L&G No, 25
or aqual)

[}
-
—
[
-

37¢3b  BOVLS, Hardwood, waxed, 13" diameter (Straus Only
No. U2601, Pick Fo. 4E3407 or equal)

-
=
[
-
[ab]

3743¢c BOWLS, 3 pts., yellow, footed stomeware, 7-1/4"Only 1 2 4 6 8
diameter (Straus No. €61917, Pick No. 123364
or equal)

‘7.86. BOWLS, 2 qtse, yellow, footed stonewars, 8-1/4"Only1 2 4 6 8
diameter (Straus No, €61916, Pick No, 123353
or equal)

37¢3c  BOWLS, 4 qtse., yellow, faoted stoneware, Only 6 12 18 24 24
: 10-1/2" diameter (Straus Mo, C61915, Fick
¥o. 123362 or equal)

37.3f BOTLS, 5 qts., yellow, footed stoneware, 12" Only 1 2 4 6 8
diameter (Straus Wo. C61914, Pick FNo. 1E3361
or cqual)

37«32 BOWLS, 8 qts., ycllow, footed stoneware, Only 1 1 2 4 6
13-1/4" diameter (Straus No. 061913, Pick .
Fo. 133360 or equal)

37430  BOWLS, 12-1/4 qts,, yellow, footed stoneware, Ounly 1 1 2 4 6
15-1/2" diamcter (Straus Fo. C61911, Pick
Yo, 429404 or equal)

37«4 *BROILERS, Extra heavy lengtnwise, retinned, Only 1 1 1 3 4
11-1/2" x 15-3/4" (Straus No. U2219, L&G No, :
4 or equal)

N
[¢)]
[es]

3745 BROOS, Corn, sewed, £ ply (Straus No., U2672, Only. 2 4
® Pick Wo., 15B694 or cqual)

\

22642
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ITEM DESCRIPTION UNIT QUANTITIES
76 126 250 650 1500
175 400 1000 2100

37¢6a  BRUSHES, Bench, 2~3/4" white bristles (Straus Only 1 1 1 1 1
No. U4201, Pick No. 4E10534 or equal)

37,60 BRUSHZS, Handled, wire burchers block (Straus Only - - 1 2 2
N¥o. V1032, Pick Yo. 477852 or equal) )

3746c  BRUSHES, Counter or dust, 8" size (Straus No. Omly 1 1 1 2 2
1032, Pick do, 153707 or cqual) '

37,64 BRUSH=S, Floor, removable handle, 24" size Only 1 1 i ! 2 2
(Straus No, U21014, Pick ilo. 1531139 or equal) - :

fab)
aV]

37.,6-  BRUSHES, Bakers round grease, 1" diameter, Only 1 1 1
2=3[/4" length (Straus No. U4205, Pick No.
4E9638 or cqual)

37¢5f  BRUSHES, Bakers, 2-1/4" length, 2-1/2" width Only 1 2 2 3
(Straus #o. U4209, Fick o, 4E9637 or equal)

37+6g  BRUSHES, Deck,scrub, complete with 60" handle Only 1 2 4 6
(Straus Yo, U2716, Fick No. 15B751 or equal)

37.6n  BRUSHES, Pick-up dust (Straus No., U1823, Pick Only 1 1 1l 2
Ko. 15E607 or equal)

4%
>
o))
@
-
2V}

37,61 BRUSHES, Scrubd, pot (Straus No. U2715, Pick No.Only
159624 or equal)

37463 BRUSHES, Tumbler (Straus No. Ul294, Pick No. Only 2 4 6 8 12
152581 or equal) '

37,7  BUTCHER STZELS, 14" blade (Straus No. U22246, Only 1 1 11 2
Fick No, 4E5303 or cqual)

[ ’

3782  CAN OPENERS, Hotel size, large (Bd1lund No. 1 Only 1 1 1 1 1

or equal)

37.8b  CAN OPENER, Combination (Straus No., U3521 or' Only 2 1 1 1 1
equal)

37,9  CLZAVERS, 3-1/2 1lbs. 9" blade (Straus Mo, Only 1 1 1 1 1
22251, Piclk No. 4E5301 or equal) ' .

37410 “COLANDERS, Heavy, retinned, hotel, 14-1/2" Only 1 1 2 2 3
diameter (Straus No., U22117, L&G No, 110
or equal) ‘ .

22642



37.11a
37,110
37.11c
37e12a
374120
37e12¢
37,124
c‘ 37e12e
3712
37412g
374132
37413b
37:13c
374134

37413
‘ 37413f
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DESCRIPTION

*CORER AND PARER, Champion, wood handle (Straus

No. UR891, Piclk No

*CORER AMD FARER, App
U1741, Pick To.

*CORER, Grapefruit, P
U4172, Pick No. 42

CROCKS, Stoneware, 1

+ 4E5059 or equal)

le, bonanza (Straus Ho.

452660 or 2qual)

ar-Plus (Straus Mo,
2461 or cqual)

/2 gal. (Straus No.

C61922, Fick No. 439401 or equal)

CROCKS, Stonrare, 1
Fick No. 439402 or

CROCKS, Stoneware, 2
Pick No. 479403 or

CROCKS; Ston:ware, 2
Pick Ho, 439404 or

CKOCKS, Ston-ware, 4
Pick Yo, 439405 or

CROCKS, Stonerare, 5
Pick To. 4290408 or

gal. (Straus No, 61923,
equal)

gal. (Straus Ho, C61925,
equal)

gel. (Straus ’\Io. C619%5 ,
equal)

gol. (Straus Ho. 051927,
equal)

gal., (Straus

No. 61928,
equal)

CEOCKS. Ston~verc, 10 gal. (Straus No.
C619711,- Pick No. 439409 or equal)

*CUTTER; Butter, 52 cut (Straus No. Ul214,

Pick Yo. 432762 or

*CUTTER, Butteor, wire
butt:r cutter

equal)

for above described

CUTTER, sanitary kraut (Straus No. U1776,

Pick Yo. 4E2517 or

*CUTTER, Jumbo french

(Straus Mo. U761, Pick No. 432732 or equal)

aqual)

fries, 5/8" x 8/8"

“CUTTER, Dougnrut, 2-1/2" diameter (Streus

To. U21772, Pick ¥

0. 433108 or equal)

rmw YOG I T T M e T L VR S S TR ¢ Paandt Tt 2o auses aut 14
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Bulletin No. 34

QUANTITIES

Only

Onlv

Only

Only

Only

Onl-r

Only

Only

Only

Only

Only

Roll

Only

Onlv

Only

®CUTTER, Plain scalloped cake, 2-1/2" dimacter Only
(Straus No, U21737, Kroamerwarc No. 4188

or equal)

75 125 250 650 1500
175 400 1000 2100

3 3 12 12 36
3 3 12 12 36
3 2 12 12 36
2 2 6 9 18
2 2 6 9 18
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ITEM DESCRIPTION UNIT QUANTITIES

75 125 250 650 1500 . "
175 400 1000 - 2100

37413g *CUTTER, Flain round cake, 2-1/2" dismeter Only 1 1 1 1 .1 -
(Straus No, U21732, Pick No. 486107 or
equal)

37,14  CUTTING BQARD, sleat, soctional maple, 24" x . Only 1 1 2 2 2
18" x 2" (Strous No. U1243, Pick No, '
483497 or equal)

37415n DISPENSER, Cream 6 qts. capacity, white Only 1 1 "2 - -
Vitreous porcelain enamel (Lyons or equal) : -

374150 DISPENSEZR, Creoam, 10 qts. capacitr, waite Only -~ - - 1 2
Vitreous porcelain cnamel (Lvons or cqual) ‘

374165 DISHER, Ice croam, size 20-to qt, (Straus No, Only 2  2' 3 3 3
U1718, Pick No. 476940 or cquel) :

37416b DISHER, Ice crorm, size P24-to qte (Straus Ho, Only 2 2
Ul718, Picr Ho. 423941 or cqual)

o
[N
3]

37,17 ¥DRZDGES, Susar, 2XX charcoal tin, approx. Only 1 1 1 1
4=3/4" nisr x 2-7/8" diamctor (Straws Mo, -
U21247, Kroameorware Ho. 141 or equal)

37,18 3XTRACTORS, Sunkist juicc, no strainor Only 1 1 1 1 2
(Straus Ho. UL321, Pick No. 456736 or cqual)

37419  FAUCIT, Vinngar, barrcl, wnod Only - = 2 2 2

37420  FORKS, Cooks, vood handle, 13-1/2" overall Only 2 2° 2 4 6
(Streas Fo. U22237, Pick No, 455661 or
egmal) .

3742). *FRYERS, Camnlete with mesh wire basket, 20" Only 1 1 1 1 1.
diancwne - (Stiaus oo U1838, 1£G No. 1180.
or ¢qu..l) '

37e22  FUNNILS . With rim, 10" diametor (Erecam~rware Only - -~ 1 2 2
or cqual) . ‘

37423  GARBACE CAWS & COVZRS, Heavy gauge corrugated Only 12 12 16 18 30
ste:l, 20 g1, capacity (Straus Yo. U552,
Pick Yo, -38520 or equal)

37.24a "GRATZIR, Squarc (Straus No. UZ108, Kreamerwars Only 1 1 1 1
Yo. 9 or cquel)

22642



37424b

37425

37426

37427

37428

27429

37¢30a

37430b

37430¢c

384304

37430e

37430f

37430g

374300

37.301

37430j

22642

DESCRIPTION ©UNIT QUANTIT IES
75 125 250 650 1500
175 400 1000 2100

*GRATER, Hotel, extra heavy (Straus No. Only 1 1 1 1 1
U21262, Kreamerware size 6-1/2" x 12"
or eqpal)

*GRATES, Ic1ng, heavy 1/2" mesh, 12" x 18" Only 1 1 2 2 3
(Straus No, U24543, Pick No. 4E10521
or equal)

GRINDERS, (universal No. 3 or equal) Only 1 1 1 1 1

*ICE CHIPPER, Tood handle (Straus No., 17110, Onlv 1 1 2 2 3
Pick Fo. 4E6549 or equal) ~

ICE PICK, 5~1/2" pick (Similar to Straus No, Only 3 & 3 3 3
U17119, Tick No. 4E6545 or equal)

ICE TONGS, Open to 16-1/2" (Pick No. 4E6533 Only 1 1 1 11
or equal)

KNIVES, Boning, 6" blade (Straus No. U22243, Only 1. 1 2 2. 2
Pick No, 425328 or equal)

KNIVES, Butcher, 10" blade (Straus No, U22239,0nly 1 1 - 2 2 2
Pick No. 4E5330 or equal

KNIVES, Cooks, 8" blade (Straus No. U22222, Onlv 1 -1 2 3 3
Pick No. 445364 or equal)

KVIVES, Cooks, 10" blade (Straus Yo, U2??23, Cnly 1 1 2 3 3
Pick No. 475365 or equal)

KNIVES, Cooks, 12" blade (Straus No. U22?24, Onlr 1 1 2 3 3
Pick No. 435366 or equal)

KNIVES, English beef slicers, 14" blade Only 1 1 1 2 2
(Straus No, U22227, Fick No. 4E5442 or equal)

KNIVES, Fisn scaling, 6" nandle (Stravs No, Onlvr 1 1 1 1 1
U22252 or equal)

KNIVES, Grapefrait, 3-1/2" double edged blade Only 1 1 1 2 2
(Straus No, U2223, Pick No. 4E5672 or equal)

KFIVES, Mincing, double 6" x 2" blade (Straus Only 11 1 1 1
No. U2921, Pick Wo, 4E3315 or equal)

ENIVES, Paring, 3-1/2" blade (Straus No, Only 3 6 6 9 12

U2221, Pick No. 4E5527 or equal)



ITEN - DESCRIPTION UNIT ~ QUANTITIES 5
75 125 250 650 1500
175 400 1000" 2100
37,31 LADDER, Step, 6 ft.(Straus No., U21028-1, Only 1 1 1 1 1
Pick No., 15E3674 or equal)
374322 ILADLES, So0lid white enamelware, 5 o0z. Onmly 1 1 1 1 2
(Vollrath No. 8, Polar No. 4 or equal)
37432b LADLES, Solid white enamelware, 12 oz. Oniy 1 1 2 2 3
(Vollratn No. 10, Polar No. 12 or equal)
37433 MASHER, Potato, wood, 4" x 15" (Straus No. Only 1 1 1 1 1
U10325 or equal)
37.34 ™"MEASURES, Graduated, XX charcoal tin, 2 qts. Only 1 1 1 1 1
(Pick Yo. 4E1576, Kreamerware corrugated cups
or equal)
37435 {MENU BOARDS, 18" x 25" overall, changeable Only - 1 2 2 4
letter back with wood frame and 200-1/2"
plastic, wood or cardboard letters
37436 MOP-STICK, Janitors (Straus No., U1072, Pick Only 2 2 3 4
No. 15E1104 or equal)
37,37 MOPS, Closed head, 24 oz, (Straus No., U2676, Only 6 6 9 12 18
Pick No, 1532362 or equal)
37+38a PADDLES, Beecnwood laundry, 24" (Straus No. Only 1 1 2 2 2
U103119 or equal) ‘
37,38b PADDLES, Beechwood laundry, 36" (Straus No, Only 1 1 1 1 2
U103122, Pick No. 481735 or equal)
37.,38c PADDLES, Beecnwood laundry, 48" (Straus No. Only - = 1 1 1
U103123, Pick No. 4E1736 or equal)
37¢39a PAILS, Extra heavy water, galv. réinforced Only 3 4 4 8 12
bottom, 14 gts. (Straus No. U31010, Pick
¥o. 15E8506 or equal)
37439b PAILS, Water seamless wnite enamel, 12 gqts. Only 2 2 2 4 6
(Straus No, U28155, Pick No. 4E9750 or .
equal)
374402 PANS, Dish, round, white eramel, 14~1/4 gqtss Only 1 2 3 6
(Vollrath No. 14, Polar ¥o. 14 or equal)
37440b *PANS, Dust pick-up (Straus No. Ul0091, Pick Only 1 1 1 2

No. 15E4378 or equal)

22642
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y ITEM DUSCRIPTION T QU ITIMES
. TS uie 21D gos 1900
* 175 400 1000 2100
37.40c PANS, French fry, pclished blacl: steel, Only 4 4 8 12 12
nstel wrelivy, 5-1/2" dismeter {Straus
Fo, U.ld29, L & G Ho, 24 or ejual)
37,404 PALI3, ?A..un frr. pelished blach cienl, Only 3 3 8 8 12
lippil, 12% dinassar ( & G ice 55, Pick
¥o <7272 2v e(..‘.l_l."‘)
37e40e PLNS 14 lin, mloein tin, 12 AUpS, BPDPLUCXe Only 9 12 24 36 48
PN T e x G6a3/27 svarnil (S:vavs o
-PJZLU‘E’1 Pi(’:‘ ‘00 4—‘uu.} or ‘:«q).l.ul)
. 37.40f PANIS, Tayer cr'ecr, straiehw sidex, 2 XY Only 6 6 12 12 24
' caarac- S LOT o _cpner 1Y deep (Siraus
' No. ULi7l, Tich fo. «ELI4Y or equel)
37440g PANS, Tx.oa “ravy Wagol tosst, nolishned iron Only 1 2 3 4 12

16" x n2F 35 e (Straus No. ULE3SC, L & G
Vo, 2030 or er:2 1)

37+40h TFANS, Extra neavy hotel rosst, pollqned iron Only 1 1 2 3 4
. approx, 18" » 24" x 3-1/2" ( traus No.
U132, L & G Noo 204C or equsl)

374401 PANS, Linped ruuce. waite ennmel, 2-1/2 qts, Only 3 3 8 6 12
(Vollrach Ho. 118 Polar io. 12 of eoual)
374405 FANS, Txtra hoavy polished iron, aotel biscnit,Only 4 6 B 6 6

12" ¢ 130 x v (Straus Yo. Ul0610, Pick No.
4E5%50 or eyrﬂ)

37,40k FANS; Seamlece bun or sheet, 12 gauge, 26" x Only 2 4 6 8 12
18% = 2 (Spraus Yo. UL04340, Pick Ko.
471443 or 2gual)

37,401 TFANS I-tel, round cornercd stesmmtable, wnite Only 4 6 3 12 18
epéﬁ(1 are., avnror. size 16-1/2" x 10" x 2"
(volirnth Ho. R-165, Poiar No. 165 or equal)

BEAE

37.40m FAUS. ;n*el, roind cornered steamtable, white Only 3 3 4 6 9
en=r- Twore, approv. size 12" x a" x 4"
(7e."1ath Ho, R-1204, Polar Ho. 120 or

ecui.)

3740n PLIS. Tctel, round cornered steamtable, white Only 1 2 3 6 9
en=m-~liare, cuprox. size 16" x 10" x 4
‘ (Veilrath Yo. R-1651, Polar Ho. 1654 or
equal)

, 22642
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ITEM ~ DESCRIPTION UNIT .- QUANTITIES

75 125 250 650 1500 .
175 400 1000 2100

37.400 PANS, Hotel, round cornered steamtable, white Only 9 18 21 24 36
enamelware, approx. size 21" xz 12" x 2"
(Vollrath No, R-2002, Polar No. 2000 or
equal)

3741 PLATES, Pie, 9" diameter (Straus No. U22111%, Only 18 36 36 72 144
Kreamsrware No, 309 or equal)

37442 “PITCHERS, Water, seamless wnite enamel, 6 qts.Only 1 2 2 3 12
(Straus Yo, U28153, Polar No. 6 or equal)

37443a POTS & COVERS, Straight sided sauce, wnite Only 2 3 4 6 8
enamel, 4 qts. (Vollratk No, 40, Folar No.
104 or equal) '

37¢43b POTS & COVERS, Stock white enamel, 8 gqts. Only 3 4 4 4 4
(Volirath No., 022, Straus No. U28166 or
equal)

37e43¢c POIS & COVERS, Stock, white enamel, 9 gal. Only 2 4 8 9 12
(Vollrath Wo. 036, Straus No. U281157 or '
equal)

374442 POTS, Bain Marie, seamless white enamel, Only 3 3 6 9 9
2 qts. (Straus No, UR8117, Vollrath No. 2
or equal)

37444b POTS, Bain Marie, seamless white enamel Only 3 3 6 9 12
4 qts. (Straus No. U28119, Vollrath No, 4
or equal)

37445 ROLLING PIX, Revolving handle, 15" x 3-1/2' Only 1 1 1 1 1
(Straus No. U103163, Piclk No, 4E2596 or
equal)

37.46  SAWS, Butcner, demountable 20" blade (Straus Only 1 1 1 1 1
No, Ul343, Pick No., 4E3823 or egual)

37447 SAW BLADES (Zxtras) For above described Only 3 3 3 3 3
Butcher saws, 20" length (Pick No. 433825
or equal)

37.48  SCALES & WEIGHTS Comp., dough, 8 1lbs, capacity Only - 1 1 1 1
(Straus No. U13416, Pick No. 421873 or
equal)

37449  SCALES, Platform, store room, 500 lbs., cape ©Only 1 1 1 1
(Straus No, U1591, Pick No. 4E1884F or
equal)

22642 : '
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. ITEY DESCRIPTION UNIT _QUANTITIES

75 125 250 650 1500
175 400 1000 2100

374502 SCOOPS, Heavy rctinned, 6~1/2" diameter wood Only 1 2 2 2 2
handle (Similar to Straus No. U221141,
L & G No. 163 or equal)

37.50b SCOOPS, Heavy retinned, 8-1/2" dinmeter wood Only 1 2 2 2 2
handle (Similar to Straus No. U221143,
L & G No. 165 or equsl)

37,51a SCRAPZRS, Butcner block 4" x 6" blade (Straus Only 1 1 1 2 2
o, U13410, Pick No. 4E38%6 or equal)

37,51b SCRAPZRS, Pan 4" blade (Straus No. U2922, Only 1
Pick No. 426337 or equal)

[aV]
'i\)
[\
w

37.52 *SHIARS, Poultry (Straus No. U11511, Picz No, Only 1 1 1 1 1
1E13199 or equal)

37455 SIAVES, Flour wood rim, galvenized, 20 mesn Cnly 1 1 1 2 2
bottom, 16" diameter (Straus No. U3.53, Pick
. Wo. 432203 or equrl)

3745+ ®*SIFTER, Rotary flour, Huater pattern, heavy Only 1 1) 1 1 1
grade tin (Straus ifo. U1€173, Pick o.
4£1312 or equal)

3755 SWERS, Steel kidney, ring head 9" (Straus Only 2 2 & 6 8
Yo. U18371, Pick No. +E2423 or agunl) ‘

N
[aV)
N

374568 *SKIMERS, Flat rotinned hotel weight, 4-1/2" Only 1 2
diameter ‘“*rrus Jo. U2211567, Pick Yo.
451649 o eyral)

37456b *SKIMMERS; Fis: rotinned hotel weight, 6-1/2" Only - 1 1 1 2
diameter (Sioaus No. U221166, Pick No. 421652
or ecual)

3757 *SLICZR, Zgg, two=way (Straas l'o. U719, Pick Omly 1 1 1 2 2
' Ho. 422907 or cqual)

37+58a SPATULAS, 10" blade (Straus No. U22216, Pick Omly 1 1 2 3 5
No. 4212102 or equal)

374580 SPATULA, Pie, 2-1/4" x 6" blade (Straus No. Only 1 1 1 2 2
U22247, Pick No. -1210302 or equal)

22642



r‘,w e e . B Ut Loeve TSN S e M [ TR NPTORVIYRTESIIY ¢ g S (T e
&

b ..' ,‘. - ) ¥ B v ‘J
Bullztin No, 34 NEA “
FPHA A
Page 64 2m] 544 4;'

ITE: DESCRIPTION UNIT QUANTITIES K
75 125 250 650 1500
175 400 1000 2100

%7592 SPOONS, Basting retinned, 15-1/2" length Only 4 8 12 18 24
(Straus Yo. U221149, L & G No. 316 or equal)

37459b *SPOONS, Ice cream (spade) 9-1/2" overall Only 1 1 1 1 2
(Straus No. Ul714, Pick No. 487030 or equal)

37+59¢ SPOONS, lustard, boxwood 4-1/2" length (Straus Dog. 1 2 6 9 12
No. U10345, Pick lo. 4E1701 or equal)

374534 SPOONS, ¥ood, maple, deep oval, 12" (Straus Only 3 3 6 6 12
No. U103104, Pick No, 451745 or equal)

27,608 *SQUEEZER, Lemon (Straus No. M.7113, Pick No, Only 1 1 1 1 1
486593 or equal)

5760b *3QUDZZTR, Lime (Straus i'o. Ul7112, Pick Noo Onlv 1 1 11 1
436E5) or e-ual) '

3745la STRAINERS. China cap. 10-1/2" diameter (Swaus Only 1
F¥o. U10349. Pick Yo. 4E608 or equal)

o
o}
AV ]
4V ]

37,61b STRAINTRS, Bowl, 18 mesh, 5" diameter (Straus Only 2 2 4 4
No. U185112, Pick Yo. 43670 or equal)

37,62 THER'OMITIRS, Confectioners (Straus No, U3114 Only =~ = - 1 1
or eoaal) .

374632 TRAYS, Standard cafeteria, 14" x 18" Doz, -- 12 17 30 65
(Boltalite or equal)

374535 TRAYS, Wood (Disnh Truck type) 20-1/2" x 31" Only 3 6 12 18 24
outside, 5-1/2" deep (Similar to trays on .-
Straus Dish Truck Ho. U2003, Pick To. 433250
or equal)

374548 TRUCK, Ash can (Straus No. U1589 or equal) Only 1 1 1 1 1

37.54b TRUCL, 3owl (Straus No. U21741, Pick No. Onlv 1 1 1 1 1
426457 @ equal
27.64c TRUCK, Disn, heavy duty with wood trays Only - = - 3 8
(Straus No, U2005, Pick No. 484009 or equal)
37,544 TRUCK, Hotel, light (Strans No. Ul681 or Oty - 1 1 1 2
equal)




37465

3766

3767

37,68
37.69a

37469

O 37.69¢

e B o e it e R
Bulletin No. 24
Page 65
DESCRIFTION UNIT QUANTITIES
75 125 250 650 1500
175 400 1000 210C
*TUBES, Rolled edge, tin, pastry assorted Set 1 1 1 2 2
12 to set, (Straus No. U32625, Pick No.
482474 & No. 4E2477 or equal)
TURNER, Pancake (L & G No. 160, Pick No» 4 Only 1 1 1 2 6
421390 or equal)
WASHING BASKET, Silver, heavy wire, 12" x 18" Only 1 1 1 1 2
x 9" (Straus No, U24556, Pick No. 4E9902
or equal)
WASHING POWDER, 50 1bs. drum (Tay-kof or Drum 1 1 2 4 4
equal)
WHIP, French egg, 18" (Straus No. U24523, Only 1 1 1 11
Pick No. 4E2571 or equal)
WHIP, Egg, piano wire, 12" (Straus No. U24549,0nly 1 1 1 1 1
Pick No. 4E2576 or equal)
WHIPS, Zgg, piano wire, 14" (Straus No. Only 1 1 1 1 1
U24550, Fick No, 4E2577 or equal)
WINDOW CLEAKERS, 12" (Straus No. U21010, Only 1 1 1 2 2

37470

' 22642

Pick No. 1531481 or equal)

* To be furnisned when available

** To be furnished only where coal range is provided
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CHAIRS
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PART III -~ FURNITURE

CHAIRS, CAFETERIAS - shall be slat back, bent wood type 33~1/2" high .
overall constructed and finisned as hereinafter describede

MATERIAL: Visable woods; solid maple or beech., Dowels and blocking;
appropriate hardwood. &ngle knees and corner irons; steel,

FINISH: [Fatural.

FRONT LZGS: Shaped from 1-1/2" square stock tapered on inside faces to
1" square at foot with outside cormer rounded and doweled into seat
frame bv 1" dowels securely glued and screwed into corner block by
means of one (1) screw from inside of seat frame, ‘

REAR IEGS OR BACKPOSTS: Steam-bent to shape and tapered out of not

less than 1" x 2" stock to finish height of 33-1/2" with rounded top,
square coraners and secured to seat frame with 3/8" x 1-3/4" lag bolts
and reinforced witn steel corner irons.

SEAT: Approx. 15-1/2" wide x 15-3/4" deep constructed of built-up 1"
stock solid saddle type shaped in top secured to seat flane by at

least eignt (8) wood screws.,

SEAT FRAMZ: Steam-bent to shape out of not less than 1-1/4" stock
tongue and glued into front rail.

STRETCHSRS: Two (2). - Front; constructed of 3/4" square stock, 3"

below seat frame and let into legs. Rear; steam-bent U shaped securel;
fastened by countersunk screws to each of the back legs and chucked b
into the front legs and reinforced witn angle knees.

BACKSLATS: Two (2). Steam=bent to shape from 7/8" stock and doweled
and glued into back posts. Top slat shall be 3" wide, intermediate slat
1-3/4" wide, both curved on top front side remaining corners square.
Chairs shall be equipped with steel glides attached to the bottom of all
legs.

TABLES

TABLES, CAFETERIA - shall be of the size specified below for the
specific project and constructed as hereinafter described.

MATERIALS: Visable woods; maplc or beecn. Dowels and bdlocking;
appropriate hardwoods.

FINISH: Natural, tor stainproof finish.

LEGS: Four (4) one (1) on each corner shaped from 2-1/2" square built-
up stocc tapered on inside face to 1-3/4" square at bottom with
corners rounded, Outside face of legs set 2-1/2" in frame edge of top.
APRON: Four (4) sides constructed of 1" x 2-1/2" stock doweled and
glued into legs with 3/4" x 2-1/4" corner block screwed to aprons and
secured to leg with 3/8" x 1-3/4" lag bolts.

TOP: Shall be built~up to required size =itn 1" thick solid stock
secured to apron with countersunk screws from bottom and reinforced

on underside with 1-1/4" x 1-3/4" cleat set on narrow edge and

screwed to top. Tables shall be equipped with steel glides attached
to the bottom of all legse
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QUANTITIES SCHEDULE

ITEM DESCRIPTION UNIT QUANTITIZES
75 125 175 250 400 650 1000 1500 2100

38,1 CHAIRS, CAFETIRIA Only 28 46 78 100 150 200 250 400 500
391 TABLES, CAFETERIA

3901la TABLES, as described in item Only 6 9 17 20 23 23 22 28 26
39.1 above, 2'=0" x 2'!-6"

391b TABLES, as described in item Only 4 7 11 7 6 13 17 40 48
39.1 above, 2'=6" x 4'-0"
with two (2) 1-1/4" x 1-3/4"
cleats on underside of top.

89.1c TABLZS, as described in item Oply =~ - =~ 8 20 25 %4 46 64
39.1 above, 3'=0" x 3'-GM

22642
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SUZCTCT:  Bulletin No, 34, Specifications for Equipment for Standard
Cafeterias

i<ne s tached Bulletin No. 34 dated February 15, 1944 cancels and supersedes
e 7o llowing Bulletins,

-alletir Fo. 20 dated April 1, 1943 “Specificatio 3 for Kitchen and
Cafcteria Equipment for Dora.tory Projects."
letin No, 23 dated May 1, 1947, "Svecificaticrs 7 r itchen and
Cafeteria Zquipment for Dormitory Projects.,”
1lletin Jo, 24 dated May 15, 1943, "Specificatinus “cr Kitchen and
Cafeteria Equipment for Dormitory Projects.”
lletin No. 26 dated Liay 15, 1943, "Spscifica- ionz for Kitchen and
Cafeteria Zquipment for Dormitory Projects.'
letin Ho. 28 dated August 1, 1943, "Specif‘c-tic .~ for Xtichen and
Cafeteria Equipment for Dormitory Froject-."

n is invited to the second paragraph, Pag: 1 ~f <:e attached speci-

11cation outlining possible variations in the equ.in1-at Y ornished from that
described in this bulletin.

It will be noted that the number of items contai...i :-. t e new specification
has been modified and the gquantities in the majci~ - <. zases have been
considerably reduced. \
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