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HOOD INFORMATION

HOOD
NO.

1

HOOD INFORMATION
LIGHTING DETAILS

HOOD
NO.

1

MARK

H-1
3.6

HOOD LENGTH
HOOD OPTIONS

FACTORY MOUNTED EXHAUST COLLAR(S)

3.6

FIXTURE TYPE
BULB / LAMP INFO QTY FOOT

CANDLES

BAFFLE FILTRATION DETAILS

QTYTYPE / MODEL
MATERIAL

UTILITY CABINET(S)
SIZE (IN.)

L H
LOCATION

FIRE SYSTEM
TYPE

CONTROLS
SIZE MODEL INTERFACE

2.6

MARK

H-1

MODEL

XO-60-S

LENGTH WIDTH HEIGHT

HOOD DIMENSIONS (IN.)

60 0 60 24

HOOD
CONSTR.

430 SS 100%

COOKING
LOAD /
DUTY

RATING

EXHAUST
TOTAL
CFM

1050

COLLAR(S)
WIDTH LENGTH DIA.

8 12
CFM
1050

S.P.
0.298

SUPPLY
MUA
CFM

AC
CFM

TOTAL
WEIGHT

LBS.

131

HOOD HANGER BRACKET DETAIL
SECTION

LOCATION
NOT TO SCALE

2.6

SINGLE
TYPICAL
HANGER
BRACKET

ON HOODS OVER 120"
REFERENCE SCALED DRAWING FOR ACTUAL LOCATIONS

THREADED
ROD (1/2")

WASHER

HANGER
BRACKET

1/2" NUT

TYPICAL HOOD
HANGING METHOD

30.0

8.0

12.0

60.0

30.0 30.0
60.0

MARK: H-1 - SECTION 1
PLAN VIEW

4.0

24.0

104.0
6.0 54.0 80.0

ABOVE
FINISHED

FLOOR

MARK: H-1 - SECTION 1
ELEVATION VIEW

MARK: H-1
SECTION VIEW

48" L X 40" W X 40" H

Bagel Kettle
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Direct Drive Upblast Centrifugal Roof Exhaust Fan
MARK INFORMATION FAN INFORMATION

QTY

1

MARK

KEF-1

MODEL

XCUE-100-VG

VOLUME
(CFM)

1,050

TOTAL EXTERNAL SP
(IN WG)

0.937

FAN
RPM
1,725

OPERATING
POWER (HP)

0.29

WEIGHT
(LB.)

59

*NEC FLA - Based on table 430.250 or 430.248 of National Electrical Code 2020. Actual motor FLA may vary for sizing thermal overload, consult factory"

KEF-1 : SELECTED OPTIONS AND ACCESSORIES
One piece fully welded windband
Tapered bushing wheel hub
Breather tube outlet area min. 4.4 sq. in. (sizes 99-480), 2.0 sq. in. (sizes 60-95)
Min. windband material thickness: 0.051" aluminum (060-240), 0.064" aluminum (240HP, 240XP),

0.080" aluminum (sizes 300-480)
Standard Curb Cap Size - 19 Square
UL/cUL 705 Listed - "Power Ventilators"
Switch, NEMA-3R, Toggle, Shipped with Unit
High Wind Rated (+/-150 PSF Rating)
Florida Product Approval #FL13225.1 & Miami-Dade NOA #22-0606.03
Hinge, Factory Installed
Foam Curb Seal (Factory Applied)

SIZE (HP)

0.25

MOTOR INFORMATION

V/C/P ENCLOSURE

115/60/1 TN

MOTOR
RPM
1725

WINDINGS NEC FLA*

1 5.8

MAXIMUM ROOF OPENING
19.00 SQ
Curb Cap

See
Table

RECOMMENDED EXHAUST DUCT SIZE

15.50
SQ

DUCT TYPE SIZE

STANDARD

FIRE-WRAPPED

12 SQ

8 SQ

Ø 24.88

28.25

16.50
3.30

52.25
17.75

(24.00)

24.00

17.75

19.00 SQ

DUCT DIMENSIONS ARE LARGEST POSSIBLE DUCT TO FIT THROUGH CURB.
CONSULT SYSTEM DESIGN ENGINEER FOR RECOMMENDED DUCT SIZE.

OVERALL HEIGHT MAY BE GREATER DEPENDING ON
MOTOR, ADAPTER, AND/OR HINGE BASE.

CONTROL INFORMATION

MARK
ELECTRICAL CONTROL PACKAGE

MODEL

CTRL-1 (Switch) SWITCHES

LOCATION TYPE

SWITCHES

USER INTERFACE
LOCATION

Ship Loose

N H

CONTROL
VOLTAGE

CONTROL FEATURES
2 Position Fan Switch - Qty 1 CONTROL PANEL 'F' INSTALLATION DETAIL

OPTIONAL
SUP FAN

OL

EXH
FAN

OL

FAN
SUP

STR STR

FAN STARTERS
BY OTHER

FANS
SWITCHES HOOD MOUNTED

OR REMOTE
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KITCHEN EQUIPMENT SCHEDULE
ITEM NO. QTY DESCRIPTION VOLTAGE PHASE AMPS kW CONN. TYPE NEMA

E01 01 ESPRESSO MACHINE 208 1 14 2.91 CORD & PLUG 6-30

E02 01 HOT COFFEE BREWER 208 1 25.5 5.30 TERMINAL
BOX -

E03 01 ESPRESSO GRINDER 208 1 2.11 0.44 CORD & PLUG 6-30

E08 01 DUAL TEMPERATURE WINE
DISPENSER 115 1 4.4 0.51 CORD & PLUG 5-15

E09 01 MINI ROTATING RACK
CONVECTION OVEN -ELECTRIC 208 3 50 17.99 DISCONNECT -

E10 01 40 QT. TWO-SPEED SPIRAL
DOUGH MIXER 208 1 14.5 3.02 CORD & PLUG 6-20

E11 01 BAGEL AND BUN SLICER 120 1 3.75 0.45 CORD & PLUG 5-20
E12 01 BAGGLE KETTLE 115 1 4 0.46 CORD & PLUG 5-15
E13 01 SINGLE BAGEL DIVIDER FORMER 208 3 4.7 1.69 CORD & PLUG 6-20
E14 01 UNDERCOUNTER REFRIGERATOR 115 1 6.6 0.76 CORD & PLUG 5-15

E15 01 FULL SIZE INSULATED HEATED
CABINET WITH CLEAR DOOR 120 1 12 1.44 CORD & PLUG 5-20

E17 01 BUFFET DISPLAY TABLE 115 1 3.8 0.44 CORD & PLUG 5-15
E18 02 POS 115 1 1.6 0.18 CORD & PLUG 5-20
E19 01 ICE MACHINE U.C. 115 1 5 0.58 CORD & PLUG 5-15

E21 02 REFRIGERATED COUNTER CASE,
SELF-SERVE 208 1 1.12 0.23 CORD & PLUG 6-20

E36 01 PLANETARY MIXER STAINLESS
STEEL 20 QT. 120 1 9 1.08 CORD & PLUG 5-20

E40 01 12'x10' FOOD WALK-IN 120 1 8.5 1.02 CORD & PLUG 5-20
NOTE : E.C. TO COORDINATE WITH ARCHITECT / KITCHEN EQUIPMENT SPECIALIST FOR CONNECTION TYPE AND HEIGHT
PRIOR TO ROUGH IN.





LOAD

120/277 VAC BLACK BLUE

NEUTRAL

GROUND

GREEN

ON

1 2 3 4 5 6 7 8 9 10 11 12 3

ON (UP) =
MANUAL ON
OFF (DOWN) =
AUTO ON

(ONW-D-1001-MV-N
SENSORS)



NEW
EXISTING ITEM/FEEDER
TO REMAIN
EXISTING ITEM/FEEDER
TO BE DISCONNECTED &
REMOVED

EXISTING
METER MODULE

EXISTING
METER MODULE

EXISTING

MC-D
1000A
MCB

120/208V
3 PHASE

N
G

400A
3 Ø

EXISTING
METER MODULE

METER

EXISTING
FEEDER

EXISTING
PANEL-D2
400A-MLO
120/208V
3 PHASE
4-WIRE

NEW,
125A/3P

NEW
PANEL-A
125A-MLO
120/208V
3 PHASE
4-WIRE

NEW,
4-1 + 1#6G, 11

4"C

EXISTING
FEEDER

PROPOSED FLOOR

EXTERIORINTERIOR

ELECTRICAL RISER

PANEL: D2 (EXISTING) MOUNTING: SURFACE

120/208 VOLTS, 3 PHASE, 4 WIRE PANEL LOCATION: BOH

MLO: 400 A BUS: 400A MIN, FED FROM: EXISTING METER CENTER
NOTE:

CKT NO. TRIP AMPS DESCRIPTION OF LOAD LOAD TYPE LOAD (KVA) MINIMUM BRANCH
CIRCUIT

PER PHASE (KVA) MINIMUM BRANCH
CIRCUIT LOAD (KVA) LOAD TYPE DESCRIPTION OF LOAD TRIP AMPS CKT NO.

A B C
1 20 SPARE 0.90 2#12, #12G, 3/4"C 0.90 L LIGHTING FOH 20 2
3

30/2P E02_HOT COFFEE BREWER
E 2.65

3#10, #10G, 3/4"C
3.55 2#12, #12G, 3/4"C 0.90 L LIGHTING FOH 20 4

5 E 2.65 3.15 2#12, #12G, 3/4"C 0.50 O TIME CLOCK 20 6
7 20 ROOF RECEPTACLE R 0.36 2#12, #12G, 3/4"C 5.46

3#8, #10G, 3/4"C
5.10 H

RTU-1 ( E ) 45/3P
8

9 20 REC SHOW WINDOW R 0.36 2#12, #12G, 3/4"C 5.46 5.10 H 10
11 20 SIGNAGE  POWER L 1.20 2#12, #12G, 3/4"C 6.30 5.10 H 12
13 20 RESTROOM GFCI R 0.36 2#12, #12G, 3/4"C 1.82

2#10, #10G, 3/4"C
1.46 E

E01_ ESPRESSO MACHINE 30/2P
14

15 20 E18_POS RECEPTACLES R 0.90 2#12, #12G, 3/4"C 2.36 1.46 E 16

17
20/2P E21_REFRIGERATED COUNTER CASE,

SELF-SERVE
E 0.15

2#12, #12G, 3/4"C
1.15 2#12, #12G, 3/4"C 1.00 R REC_ SECURITY 20 18

19 E 0.15 0.65 2#12, #12G, 3/4"C 0.50 O JUNCTION BOX FOR HOOD 20 20

21
20/2P E21_REFRIGERATED COUNTER CASE,

SELF-SERVE
E 0.15

2#12, #12G, 3/4"C
0.25 2#12, #12G, 3/4"C 0.10 O WH-1 20 22

23 E 0.15 0.65 2#12, #12G, 3/4"C 0.50 O RCP-1 20 24
25 20 E17_ICE CREAM DIPPING CABINET E 0.53 2#12, #12G, 3/4"C 0.53 SPARE 20 26
27 20 E08_PORTABLE COFFEE DISPENSER E 0.16 2#12, #12G, 3/4"C 0.16 SPARE 20 28
29 20 E19_U.C.REFRIGERATOR E 0.58 2#12, #12G, 3/4"C 1.28 2#12, #12G, 3/4"C 0.70 H EF-1(N) 20 30
31 20 SPARE 4.04

3#6, #10G, 3/4"C
4.04 H

RTU-2 ( N ) 50/3P
32

33 20 SPARE 4.04 4.04 H 34
35 20 E14_U.C.REFRIGERATOR E 0.76 2#12, #12G, 3/4"C 4.80 4.04 H 36
37 20 E40_FOOD WALK-IN H 1.00 2#12, #12G, 3/4"C 8.81

4#1, #6G, 1 1/4"C
7.81 O

TO PANEL "A" 125/3P
38

39
40/2P SPARE

7.81 7.81 O 40
41 7.81 7.81 O 42

TOTAL CONNECTED LOAD (KVA) 22.20 23.62 25.13

PANEL: A (NEW) MOUNTING: SURFACE

120/208 VOLTS, 3 PHASE, 4 WIRE PANEL LOCATION: BOH

MLO: 125 A BUS: 125 A MIN, FED FROM: EXISTING PANEL "D2"
NOTE:

CKT NO. TRIP AMPS DESCRIPTION OF LOAD LOAD
TYPE LOAD (KVA) MINIMUM BRANCH

CIRCUIT
PER PHASE (KVA) MINIMUM BRANCH

CIRCUIT LOAD (KVA) LOAD TYPE DESCRIPTION OF LOAD TRIP AMPS CKT NO.
A B C

1 20 E11_12" MANUAL GRAVITY FEED MEAT SLICER E 0.45 2#12, #12G, 3/4"C 1.65 2#12, #12G, 3/4"C 1.20 E CONVECTION OVEN CONTROLS (E09) 20 2
3 20 E15_FULL SIZE INSULATED HEATED CABINET E 1.44 2#12, #12G, 3/4"C 7.44

3#6, #10G, 3/4"C
6.00 E

E09_CONVECTION OVEN-ELECTRIC 60/3P
4

5
30/2P E03_ESPRESSO GRINDER

E 0.22
2#10, #10G, 3/4"C

6.22 6.00 E 6
7 E 0.22 6.22 6.00 E 8
9 20 E36_PLANETARY MIXER STAINLESS STEEL 20 QT. E 1.08 2#12, #12G, 3/4"C 1.65

3#12, #12G, 3/4"C
0.57 E

E13_SINGLE BAGEL DIVIDER FORMER 20/3P
10

11
20/2P E10_40 QT. TWO-SPEED SPIRAL DOUGH MIXER

E 1.51
2#12, #12G, 3/4"C

2.08 0.57 E 12
13 E 1.51 2.08 0.57 E 14
15 20 HAND DRYER M 1.00 2#12, #12G, 3/4"C 1.90 2#12, #12G, 3/4"C 0.90 R KITCHEN GENERAL RECEPTACLE 20 16
17 20 E15_HEATED ACABINET E 1.44 2#12, #12G, 3/4"C 2.34 2#12, #12G, 3/4"C 0.90 R  GENERAL RECEPTACLE 20 18
19 20 E12_BAGGLE KETTLE E 0.50 2#12, #12G, 3/4"C 0.60 2#12, #12G, 3/4"C 0.10 R SMOKE DETECTOR 20 20
21

20/3P WALK-IN CONDENSING UNIT
H 0.50

2#12, #12G, 3/4"C
0.50 SPARE 20 22

23 H 0.50 0.50 SPARE 20 24
25 H 0.50 0.50 SPARE 20 26
27 20 SPARE 0.00 SPARE 20 28
29 20 SPARE 0.00 SPARE 20 30
31 20 SPARE 0.00 SPARE 20 32
33 20 SPARE 0.00 SPARE 20 34
35 20 SPARE 0.00 SPARE 20 36
37 20 SPARE 0.00 SPARE 20 38
39 20 SPARE 0.00 SPARE 20 40
41 20 SPARE 0.00 SPARE 20 42

TOTAL CONNECTED LOAD (KVA) 11.05 11.49 11.14
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EXPANSION TANK SCHEDULE

TAG LOCATION SERVICE
CAPACITY
(GALLONS)

MANUFACTURER &
MODEL

DIMENSION
(DIA X HEIGHT) WEIGHT (LBS) NO. OF EXPANSION

TANK

ET-1 REFER FLOOR
PLANS HW 2 THERM-X-TROL ST-5 8" X 13" 5 1

RECIRCULATING PUMP SCHEDULE

ITEM QUANTITY GPM TOTAL
HEAD(FT)

MOTOR
HP

MANUFACTURER &
MODEL NO

RCP-1 1 2 10 0.115 GRUNDFOS UP 15-18

TANKLESS WATER HEATER SCHEDULE

HEATER TAG LOCATION FUEL TYPE

WH-1 SCULLERY
105 5

NATURAL
GAS

FLOW RATE
 @75º F

MANUFACTURER &
MODEL NO.

RINNAI
CU199i

REMARKS

-DIMENSION 18.5" W X
31.3" H

TYPE

TANKLESS WATER
HEATER

INPUT
BTU/HR

199,000

FIXTURE UNIT CALCULATION
UNITS PER FIXTURE TOTAL

FIXTURE QTY EQUIPMENT CATEGORY CW HW TOTAL CW HW TOTAL
EX.WC 1 WATER CLOSET 5 0 5 5 0 5

P01 1 LAVATORY 1.5 1.5 2 1.5 1.5 2
E05 1 MOP SINK 2.25 2.25 3 3
E30 1 1-COMP SINK 3 3 4 3 3 4
E07 2 HAND SINK 0.5 0.5 0.7

E24.1 1 3 COMP SINK 3 3 4 3 3 4
E19 1 ICE MACHINE 0.25 0 0.25 0.25 0 0.25
E02 1 HOT COFFEE BREWER 0.25 0 0.25 0.25 0 0.25

TOTAL FIXTURE UNITS 17.25 11.25 21.1
TOTAL FIXTURE UNITS 21.1 = 21.5 GPM

WSFU VALUES AS PER FLORIDA PLUMBING CODE 2020 TABLE E103.3(2)
PER FLORIDA PLUMBING CODE 2020 TABLE E103.3(3) FOR 21.5 GPM CALCULATED PIPE SIZE IS 1"

E39 1 UNDER COUNTER BASIN

E01 1 0.25 0 0.25 0.25 0 0.25

0.5 0.5 0.7

1 1 1.4

0.5 0.5 0.7

2.25 2.25

PLUMBING FIXTURE SCHEDULE

FIXTURE
EQUIPMENT
CATEGORY MANUFACTURER MODEL

SAN
VENT CW HWDIRECT INDIRECT

EX.WC WATER CLOSET E - E E -

P01 LAVATORY 2" - 1-1/2" 1/2" 1/2"

E05 MOP SINK SERVE-WARE BKMS2-1620-6-KIT -

E30 1-COMP SINK ADVANCE TABCO FC-1-1818-18R - 2" - 3/4" 3/4"

E07 HAND SINK REGENCY 600HS17SP 2" - 1-1/2" 1/2" 1/2"

E04 3 COMP SINK EAGLE GROUP 314-16-3-24R - 2" - - -

E19 ICE MACHINE AVANTCO UC-F-120-A 19" - 1" - 3/4" -

E02 HOT COFFEE BREWER GROUND CONTROL CYCLOPS - 1" - 1/2" -

FS FLOOR SINK - - 3" - 2" - -

NOTE: ALL FIXTURE MAY BE SUBSTITUTED WITH APPROVED EQUAL. CONTACT OWNER FOR APPROVAL.

AMERICAN
STANDARD 9024901EC.020

E E

E39 UNDER COUNTER
BASIN KADO LUX 2" - 1-1/2" 1/2" 1/2"

E09 OVEN LBC LMO-G8-N-P - - 3/4" -1/2"

FD FLOOR DRAIN - - - 2" - -4"

- -3" 2"

E24.1 PRE-RINSE FAUSET T&S BRASS B-0133-12-CR-B - - - 3/4" 3/4"

HR NUMBER OF HOURS ESTABLISHMENT IS OPEN

LF
LOADING FACTOR (2.0 INTERSTATE HIGHWAYS, 1.5 OTHER FREEWAYS,1.25
RECREATIONAL USE AREAS, 1.0 MAIN HIGHWAYS, 0.75 OTHER HIGHWAYS)

REQUIRED CAPACITY (GAL) = 690

BASE EQUATION: (S) x (GS) x (HR/12) x (LF) = Effective capacity of grease interceptor in gallons

GREASE INTERCEPTOR CALCULATION

S GS HR LF = GALLONS
40 25 11 0.75 690

LEGEND
S NUMBER OF MEALS PER SEAT(4X10)

GS GALLONS OF WASTEWATER PER SEAT (USE 25 GALLONS FOR ORDINARY RESTAURANTS;
USE 10 GALLONS FOR SINGLE SERVICE ARTICLE RESTAURANTS.)

E01 ESPRESSO  MACHINE EVERSYS C'2-M-TEMPEST - 1-1/4" - 3/4" -
ESPRESSO MACHINE

EXISTING GREASE INTERCEPTOR CAPACITY IS 1250 GALLONS

GAS LOAD SUMMERY
ITEM NO. QTY. DESCRIPTION MANUFACTURER MODEL SIZE BTU/HR.

WH-1 1 WATER HEATER RINNAI CU199I 1" 199,000

E12 1 BAGEL KETTLE DAVRIK BK40 1" 180,000

TOTAL LOAD 469,000

E09 1 OVEN 90,0003
4"LBC  LMO-G8-N-P

E09 1 0.25 0 0.25 0.25 0 0.25OVEN

E05.1 MOP SINK FAUCET - 3/4"SERV-WARE SF1000 - 3/4"-

E12 BAGEL KETTLE DAVRIK BK40 - - - -1-1/2"

E12.1 POT FILLER 20-203L - - 1/2" --KROWNE METAL

DIGITAL WATER
METER DOMIX DOMIX 45A - - - 1/2" 1/2"
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