COMMERCIAL KITCHEN EQUIPMENT SCHEDULE
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B-215 O | WATER HEATER IGNITION 1 3 120 6.2 0.75 72 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES | ES 2
B-292 O | HAND DRYER 1 3 120 12.5 1.5 15.0 20 20 1 #12 Wi#12 G IN 3/4" C. cu ST 20 [ ] ES ES 8
B-381 O | CO2 CARBON DIOXIDE SENSOR / WARNING 1 3 120 0.3 0.04 0.4 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
C-026 KR | FRYER 1 3 120 8.1 0.98 9.8 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
C-107 O | RETHERMALIZER 1 3 120 20 0.24 25 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ] ES | ES 2
C-400 0 | TIMER 1 3 120 03 0.01 0.4 15 15 1 #12 W/#12 G IN 3/4" C. cu ST C&P 15 5-15 ° ES | ES 2
E-107-2 O | HOOD FIRE SUPPRESSION SYSTEM 1 3 120 9.8 1.18 12.3 20 20 1 #12 W/#12 G IN 3/4" C. cu ST 20 [ ] ES | ES 8
F-040 O | OFFICE COMPUTER 1 3 120 25 0.30 31 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES | ES 2
F-050 0 CREDIT CARD SATELLITE ROUTER JUNCTION 1 3 120 1 #12 Wi#12 G IN 3/4" C. cu ST 20 5-20 [ ] ES ES
F-060 O | MONITOR OFFICE 1 3 120 1 #12Wi#12 G IN 3/4" C. cu | sT 20 520 L ES | ES
F-080 O | OFFICE PRINTER/COPIER/FAX/SCANNER 1 3 120 20 0.24 25 15 15 1 #12 Wi#12 G IN 3/4" C. cu ST C&P 15 5-15 (] ES | ES 2
F-090 0 |UPsS(2 1 3 120 4.0 0.48 5.0 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ] ES | ES 2
F-102 O | MONEY COUNTER 1 3 120 1 #12 W/#12 G IN 3/4" C. cu ST 20 5-20 ] ES | ES
F-131 O | MUSIC SYSTEM (MUZAK) 1 3 120 42 0.50 5.3 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES | ES 8
F-174 O | SAFE W/ TOUCH SCREEN CONTROLS 1 3 120 3.0 0.36 338 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES | ES 2
F-xx1 O | REARDOOR AIR CURTAIN 1 3 120 5.1 0.60 70 20 20 1 #12 W/#12 G IN 3/4" C. cu ST 20 5-20 [ ] ES | ES 8
F-xx2 O | DRIVE THRU WINDOW AIR CURTAIN 1 3 120 5.1 0.60 7.0 20 20 1 #12 Wi#12 G IN 3/4" C. cu ST 20 5-20 [ ] ES ES 8
L-043 O | INTERIOR ROTATING MENU BOARD & REMOTE ALARM LT 1 3 120 9.0 1.08 11.3 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ES | ES 2
N-043 O | POWER SOAK 1 3 208 1.4 2.37 14.3 15 15 1 #12 W/#12 G IN 3/4" C. cu ST C&P 15 6-15 ] ES | ES 2
P-417 O | 8-CHANNEL TIMER 1 3 120 0.5 0.60 0.7 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ] ES | ES 2
P-452 KR | HOT WATER DISPENSER 1 3 208 19.6 4.08 245 30 30 1 #10 W/#10 G IN 3/4" C. cu ST C&P 30 6-30 [ ] ES | ES 2
R-009 KM | FULL HEIGHT FREEZER 1 3 120 5.8 0.696 725 15 15 1 #12 W/#12 G IN 3/4" C. cu ST C&P 15 5-15 [ ] ES | ES 2
S-026 KR | HEATED CABINET 1 3 120 16.0 1.92 20.0 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 520 [ ] ES | ES 2
S-027 KR | HEATED CABINET 1 3 120 16.0 1.92 20.0 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
S-204 O | D/T TIMING SYSTEM 1 3 120 7.2 0.86 9.0 20 20 1 #12W/(2#12 GIN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
S-240 O | ORDER CONFIRMATION BOARD/ SWITCHBOX 1 3 120 1.1 0.13 14 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
S-284 KM | BEVERAGE DISPENSER S/S 1 3 120 9.3 1.12 11.6 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ES | ES 2
S-285 KM | BEVERAGE DISPENSER D/T 1 3 120 10.8 1.30 12.8 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES | ES 2
S-286 O | WATER FILTER SYSTEM 1 3 120 20 0.24 25 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES | ES 2
S-513-1 KM | ICE MAKER S/S & DIT (2) 1 3 120 1.1 0.13 2.4 15 15 1 #12 W/#12 G IN 3/4" C. Ccu ST C&P 15 5-15 [ ES ES 2
$-513-2 KM | ICE MAKER CONDENSER 1 3 208 9.6 2.00 12.0 15 15 1 #12 Wi#12 G IN 3/4" C. cu ST F 15 [ ] ES ES 58
S-540 KM | PEPSI BOOSTER TANK/ CO2 MONITOR 1 3 120 47 0.54 59 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
S-546 O | ICE TEA EQUIPMENT 1 3 120 14.8 1.78 18.5 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
S-547 O | BUNN POD BREWER 1 3 120 11.9 1.43 14.9 15 15 1 #12 W/#12 G IN 3/4" C. cu ST C&P 15 5-15 [ ES | ES 2
S-570 O | CARBONATOR 1 3 120 7.2 0.86 9.0 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
S-737 KM | FROZEN BEVERAGE DISPENSER 1 3 208 240 5.00 30.0 30 30 1 #10 W/#10 G IN 3/4" C. cu ST C&P 30 6-30 [ ] ES | ES 2
u-011 O | BASE STATION - D/T COMM. SYSTEM 1 3 120 20 0.24 25 20 20 1 #12 Wi#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES ES 2
U-035 KR | CCTV DVR & MONITOR 1 3 120 5.0 0.60 6.3 20 20 1 #12 W/#12 G IN 3/4" C. Cu ST C&P 20 5-20 [ ] ES | ES 2
U-061 O | CREDIT CARD READER (VSAT) 1 3 120 20 0.24 25 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
U-063 O | OFFICE SECURITY SYSTEM 1 3 120 25 0.30 3.1 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
u-070 O | RECEIPT PRINTER 1 3 120 20 0.24 25 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 ° ES | ES 2
U-100 O | POS/ORDER ENTRY TERMINAL 1 3 120 1 #12 W/#12 G IN 3/4" C. cu ST C&P ° ES | ES
U-238 O | MONITORS 1 3 120 5.0 0.60 6.3 20 20 1 #12 W/#12 G IN 3/4" C. cu ST C&P 20 5-20 [ ] ES | ES 2
W-058-1 KM WALK-IN COOLER 3 4 208 14.2 4.86 17.8 20 20 1 #12 W/#12 G IN 3/4" C. cu ST 20 [ ] ES | ES 8
W-058-2 KM WALK-IN FREEZER 3 4 208 11.6 3.96 145 20 20 1 #12 Wi#12 G IN 3/4" C. cu ST 20 [ ] ES ES 8
TYPE: H-HEATING, C-COOLING, R-KITCHEN RESISTIVE, KM-KITCHEN MOTOR, WH-WATER HEATER, OM-OTHER MOTORS, O-OTHER
DISCONNECT TYPE: HP-HP RATED SWITCH, C&P-CORD & PLUG, LC&P-LOCKING CORD & PLUG, F-FUSED, NF-NON-FUSED, MCCB-MOLDED CASE CIRCUIT BREAKER
SUPPLIED/INSTALLED BY: EC-ELECTRICAL CONTRACTOR HC-HVAC CONTRACTOR, PC-PLUMBING CONTRACTOR, ES-EQUIPMENT SUPPLIER 4- CORD, PLUG & RECEPTACLE SUPPLIED AND INSTALLED BY EC.
*/OLTAGE DROP CALCULATION FORMULAS COURTESY OF COOPER BUSSMANN. 5 - SINGLE PHASE, THREE WIRE EQUIPMENT. PROVIDE PHASE CONDUCTORS AND GROUND.
NOTES: 1- REQUIRES SHUNT TRIP PROTECTION 6 - THREE PHASE, FOUR WIRE EQUIPMENT. PROVIDE NEUTRAL CONDUCTOR AND GROUND.
2- CORD & PLUG SUPPLIED AND INSTALLED BY ES. EC SHALL PROVIDE RECEPTACLE. 7 - OUTLETS SUPPLIED AND INSTALLED BY ES. CONDUIT & WIRING PROVIDED BY EC.
3- CORD & PLUG SUPPLIED AND INSTALLED BY ES. RECEPTACLE SUPPLIED BY ES AND INSTALLED BY EC. 8 -HARD WIRED CONNECTION BY E.C.
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