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— — Insurice 4000 Triple & Quad
| (/)m® Water Fiiters for lce Makers

Triple 9325-03 - Quad 9325-04
Our Iarg, ih meet the hige flow rates of
larger commercial ice makers. Precoat filtration coupled with scale inhibitor.

Triple System: 9325-03 Quad System: 9325-04
4000 Cartridge: P/N 9612-36 - 4000 Cartridge: P/N 9612-36
BENEFITS
* Traps dirt as small as 1/2 micron in size » Better tasting beverages .
* Reduces off-tastes and odors, and chlorine = Reduces parasitic cysts such as
* Keeps ice makers functioning at fuil capacity Cryptosporidium and Giardia
by reducing lime scale buildup in water * Saves energy and reduces downtime

distribution lines, small orifices, and on
evaporator plates

INSTALLATION TIPS MU OPERATION TIPS ]

* Choose a mouhting location which is suitable to support * Change 4000 series carlridges

‘ the full weight of the system when operating - on a regular 6 month preventative maintenance basis
17> Use a minimum 1/2" water line. - when the pressure gauge indicates a pressure
./ Do not connect system fo water-cooled condenser. less than 10 psi when the system is operating.
- * Flush fiiter cartridges by running water to - or at least annually ;
drain at full flow through the flushing valve Always flush the filter cartridges when changing. i:

for 5 minutes,
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W KLEENSTEAM.
o W == ® Model CT for countertop steamers Model

ota stem approach for stears, proidighigh quality filtered water plus cleaning
and deliming capabilities. The Kleensteam system is simple to install, operate and maintain,

%

MODEL CT FOR COUNTERTOP STEAMERS MODEL AR-X FOR BOILER-BASE STEAMERS

System Part No.: 9797-50

4CBS Cartridge Part No.: 9617-11 (1 pack)

AR-10 Acidulent Cartridge Part No.: 9496-10 (1 pack)
9496-16 (6 pack)

ScaleKleen 7 oz. Packet Part No.: 9798-20 (24 pack)

O Dip Tube Part No.: 3080-40

R

System Part No.: 9797-00
CV Cartridge Part No.: 9625-01 (1 pack)
AR-10 Aciduient Cartridge Part No.: 9496-10 {1 pack)
' 9496-16 (6 pack)
ScaleKleen 2.2 ib. Packet Part No.: 9798-01 (4 pack)
Dip Tube Part No.: 3080-40
BENEFITS:

* Reduces limescale buildup.

* Fine filters the incoming water.

* Reduces chlorine-induced comosion.

*+ Controls alkalinity and pH.

* Increases energy efficiency.

* Increases life of steamer. )

¢ Semi-annual defiming with Everpure's ScaleKleen® which is safe fo handle and sewer system disposable.

* ScaleKleen is fed directly into the boiler through the AR-X bowd without boiler disassembly or the use of
dangerous agids which require special disposat and handfing.

INSTALLATION TIPS MG  OPERATION TIPS L

* Use a minimum 3/8" water line. Change CV or 4CB5 cartridge

* Do not exceed recommended service flow rate. - on a regular & month preventative maintenance basis,
) * Flush filter cartridge by running water to drain - when the outlet pressure gauge indicates a pressure
through flushing valve for five minutes. less than 10 psi when the system is operating.
* Connect the system to the boiler water only! * Change AR-10 carlridge

Do not connect to the condenser! - when the white powder drops to 1/4" in depth.
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< Vent Master

JOB:

iTEM:

Model: CM-D-MA-UV
(UL/ULC Hood and Damper Assembly)

Model: CM-X-D-MA-UV
(UL Hood without Damper)

mTTIDO0LIVAY

The ventilator shall have Reactocail light source technology
which self cleans the hood interior, The hood shall have a

FOR LIGHTS (BY ELECTRICAL DIVISION)
UL/ULC listing for 90% minimum grease removal efficiency. ’

APPLICATION HOOD SiZE - LENGTH____, WIDTH____, HEIGHT _
Beveloped for, heavy grease applications, Hotels, - SERVICES - EXH AUSTAIR: ’
hospitais,institutions and national restaurants. . B
Recommended for use with Ecology systems. . MAKE-UPAIR; S
Box style ventilators are recommended for all types of STATIC PRESSURE:
cooking equipment. — e O
COLLAR SIZE: L
e CONSULTANT SPECIFICATION o - =
} E Kitchen exhaust ventilator shall be a Vent Master ELECTRICAL: 120/1/60, WaT .8
s Model CM-B-MA-UV, ULULC Listed. DIRECT-CONNECT TO JUNCTION BOX(ES) <
' w
~—
=

MODIFICATIONS AND OPTIONS

The ventilater shall be complete with a control panel with a ) . . L0}
kilchen Exhaust Fan On/Off switch, Atarm Reset push.but. O MAKE-UPAIR GRILLS - Double defleation grifts with <
ton, alarm buzzer and lamps to indicate Pawer On, opposed blade balancing in lieu of perforated panels. o
Maintenance Required, Access Open, No Airflow, and Fire. O LIGHTS - Ventilator shalt contain - Quantity e
Atext read-out sereen indicating total hours of operation © &) Flush mount flurescent fight fixtures 36" (914mm) or =
and system status shall also be provided within the panel, 48" (1218mm} long (2x40 watls). 'Q_}P
Alagic board interftock will be provided. O b) Flush mount vapar proof incandescent light fixture Q
Electrical supply 120/1/60. (2475 watts) -
The ventilator shall be constructed of stainless steel, and O c) Surface mount globe type light fixiures complete with (@]
be provided with a stainless steel all welded exhaust duct clear thermal shock proof glass with plated steel wire @
collar with a 1” connection flange. All joints and seams guard (1x100 watts). =
shall be welded andfor liquid tight. All exposed welds are O STAINLESS STEEL MAIN BACK - Where exposed, for Lg
ground and polished to the original finish of metal. Fyll island applications.

length hanging brackets shali be supplied on each ventilator O BIMENSIONS - Height, length and depth can be altered _._2,‘,_
for ceiling or wail mount installations. as7equired. Conisult factory, ’

CM-D-MA-UV Series ventilators shall be equipped with a . E .
ULRULC listed self-closing, spring loaded fire damper NOTE: LAMPS PROVIDED BY OTHERS. )
assembly which is activated by a listed fusible link, rated at PATENT PENDING. -
286°F (141°C). An adjustable UL/ULC listed exhaust air vol- Lo
ume control damper shall also be provided for optimum bal- O
ancing of single and multiple venijlator installations, all o
dampers shall be accessible through the ventilator plenum. =

integrated insulated make-up air plenum is located at the
front of the ventitator. Make-up air is discharged through
stainless steal panels. :
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DESCRIPTION:_Low Well of Treyehde- Del;

0O OPEN NUMBER
CUSTOM FABRICATED
Q EXISTING

O WHERE SHOWN
d RELOCATED
O MODIFIED

(]

= k@( NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)

FURNISHED BY:

O OWNER

O SUPPLIER/VENDOR

g GENERAL CONTRACTOR
MILLWORK TRADE

O OTHER TRADES

REMARKS:

STPOALD . DETARLS
q.03.2
4.0z

CINISLITTLE INTERNATIONAL, INC
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DESCRIPTION:_Low W<l o/ Tray Shde ~ Guf

0 OPEN NUMBER
CUSTOM FABRICATED
O EXISTING

Q WHERE SHOWN -
QO RELOCATED
0O MODIFIED

. m NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
L) FURNISHED BY:

3 OWNER

1 SUPPLIER/VENDOR

% GENERAL CONTRACTOR
MILLWORK TRADE

(0 OTHER TRADES

O

REMARKS:

' PN AN DETAL L ‘\*—@é’fﬁ%
9.03.2
£, 0

P

CINI-LITTLE INTERNATIONAL, INC
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DESCRIPTION: Low Wil ,.../ “ﬂq},sl;.fg - Pizea
O OPEN NUMBER
< CUSTOM FA-'RII-CAT"ED
Q EXISTING
O WHERE SHOWN -
Q RELOCATED
0O MODIFED
o X NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
L) FURNISHED BY:
0 OWNER
O SUPPLIER/VENDOR
¥l GENERAL CONTRACTOR
X MILLWORK TRADE
O OTHER TRADES
REMARKS:
- STARDALD DETRHLS
. . 902 02 |
_4.0%
)
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DESCRIPTION: _Low Wal{ w/ Tray Shde — Seded
Q OPEN NUMBER
0 CUSTOM FABRICATED
O EXISTING
Q WHERE SHOWN -
0 RELOCATED
O MODIFIED b
gi NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC) .
) FURNISHED BY: | R
0O OWNER
O SUPPLIER/VENDOR
/X GENERAL CONTRACTOR
B MILLWORK TRADE
Q OTHER TRADES
REMARKS:
SO ARD DETARC
Q.03%.2
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j
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DESCRIPTION: Low Wa({ v/ "l?a?;s{de - Sou,p

Q OPEN NUMBER
CUSTOM FABRICATED
O EXISTING

Q WHERE SHOWN -
Q RELOCATED
O MODIFIED

ﬁ\ NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
FURNISHED BY:

QO OWNER
QO SUPPLIER/VENDOR

& GENERAL CONTRACTOR
N MILLWORK TRADE

0O OTHER TRADES

O

REMARKS:

SO AL A TeTeul

94.0%. 2

. 03
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DESCRIPTION: F22a. Counter

Q0 OPEN NUMBER
ﬁ CUSTOM FABRICATED
Q EXISTING

0O WHERE SHOWN -
O RELOCATED:
O MODIFIED

Q  NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
L FURNISHED BY:

OWNER
SUPPLIER/VENDOR
GENERAL CONTRACTOR
MILLWORK TRADE
OTHER TRADES

Ve

Od000C

REMARKS:
__ OTAmDAZD . DETaLs
. 67 .72 4
.0
. Dla. \
L. O
.03

CINPLITTLE INTERNATIONAL, INC
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DESCRIPTION:. Gr\{l /Ho‘{’ En‘{'rc’a C@oﬁ'{er'

QO OPEN NUMBER
M_ CUSTOM FABRICATED
Q EXISTING

Q WHERE SHOWN -
O RELOCATED
0 MODIFIED

G NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)

FURNISHED BY:

O OWNER

Q SUPPLIER/VENDOR

0O GENERAL CONTRACTOR
d MILLWORK TRADE

O OTHER TRADES

REMARKS:
: STRWD ALY TETAILS

.02

|- 06

{-0.]

l.o%

4. 02

<20

CINBLITTLE INTERNATIONAL, INC
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~ Vent Master /

iTEM:

Model: CM-B-MA-UV
(UL/ULC Hood and Damper Assembly)

Model: CM-X-B-MA-UV
(UL Hood without Darnper)

wTTIJ0LOVIY

—
APPLICATION HOOD SIZE - LENGTH CWIDTH_ | HEIGHT _
Developed for heavy grease applications,Holels, SERVICES - -EXHAUSTAIR- )
hospitals, institutions and national restaurants. . .
) Recommended for use with Ecology systems. MAKE-UPAIR:
I Box style ventilators are recommended for all types of STATIC PRESSURE:
3 cocking equipment. A
COLLAR SIZE:
CONSULTANT SPECIFICATION ELECTRICAL: 120/1/60, WATT

Kilchen exhaust ventilator shall be a Vent Master

Model CM-B-MA-UV, UL/ULC Listed. DIRECT CONNECT TO JUNCTION BOX(ES)
The ventilator shall have Reactocell light source technology FOR LIGHTS (BY ELECTRICAL DIVISION)
which self cleans the hood inferior. The hood shall have a

ULAULC listing for 90% minimum grease removal efficiency. MODIFICATIONS AND OPTIONS

The venlitator shall be complete with a control pane! with a O MAKE-UPAIR GRILLS - Double deflection grills with

kitchen Exhaust Fan On/Off switch, Alarm Reset push-but- opposed blade balancing dampers in lieu of perforated
ton, alarm buzzer and lamps to indicate Power On, ) panels. :
Maintenance Required, Access Qpeh, No Airflow, and Fire. O INSULATED MAKE-UP AIR PLENUM - To reduce con-
Atext read-out screen indicating'Total hours of operatian densation build-up

and system status shall alse-be provided within the panel, O LIGHTS - Ventitator shall contain - Quantity

Alogic board interlock will be provided.

Eleclrical supply 120/1/80.

The ventilator shall be constructed of slainless steel, and be
pravided with a stainless steel all welded exhaust duct eoi-
far with a 1" connection flange. All joints and seams shall
be welded andfor liquid tight. All exposed welds are ground
and polished to the original finish of metal. Full length hang-
ing brackets shall be supplied on each ventifator for ceiling
or wall mount installations. ’

O a) Flush mount fluorescent light fixtures 36 @tdmm) or
48" (1219mmy) long {2x40 walts). '

O b} Flush mount vapor proof incandescent light fixture
(2x75 walts) .

QO ¢) Swurface mount globe type light fixiures complete with
clear thermal shock proof glass with plated steel wire
guard {1x100 wats}.

O STAINLESS STEEL MAIN BACK - Where exposed, for

Buljten 101e[llua alf1g Adouen

:'
0
l

CM-B-MA-UV Series ventilators shall be squipped with a istand applications.
UL/ULG listed self-closing, spring loaded fire damper O DIMENSIONS - Height, length and depth can be altered
assembly which is activated by a fisted fusible link, rated at as required. Cansult factory.

286°F {141°C). An adjustable UL/ULC listed exhaust air vol-

ume control damper shall also be provided for optimum bai- NOTE: LAMPS PROVIDED BY OTHERS.
ancing of single and multiple ventilator installations, ail PATENT PENDING.

dampers shall be accessible through the ventilator plenum.

IS0 9001

R
-
maE Vent Master
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DESCRIPTION: Dé%cr{’ Cowrér

QO OPEN NUMBER
&\’ CUSTOM FABRICATED
QO EXISTING

0O WHERE SHOWN -
QO RELOCATED
0 MODIFIED

- O NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
) FURNISHED BY:

O OWNER
O SUPPLIER/VENDOR

0O GENERAL CONTRACTOR
"2 MILLWORK TRADE

Q OTHER TRADES

REMARKS:
T DA DETHLS
.02 |
Lo
l.0@.
/. 0¥
.03

CINILITTLE INTERNATIONAL, INC
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DESCRIPTION: Eem.—a_ge Cocntsn

O OPEN NUMBER
% CUSTOM FABRICATED
O EXISTING

00 WHERE SHOWN -
QO RELOCATED

L MODIFIED
Q. NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
() FURNISHED BY:
‘ 1 OWNER

O SUPPLIER/VENDOR
0 GENERAL CONTRACTOR
d  MILLWORK TRADE
O OTHER TRADES

REMARKS:
- ST A DETAILS
[.02
.06
[.Ow.{
| .©%
. 4L 03
] L6 27
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DESCRIPTION: 102 verede ls(cuc’,

Ft. Drum
Waterfown, NY

Project #: 04-0050

A IBID‘F

lterrO%(,/, |

O OPEN NUMBER
X CUSTOM FABRICATED
Q  EXISTING

a
u
Q

WHERE SHOWN -
RELOCATED
MODIFIED

O NOT IN KITCHEN EQUIPMENT CONTRACT (NlKEC)
FURNISHED BY:

0
Q
0
N
Q

REMARKS:

OWNER
SUPPLIER/VENDOR
GENERAL CONTRACTOR
MILLWORK TRADE

OTHER TRADES

STAMODRLD  DETAALS

1.2

| .00

[ . Do, |

l . o¥%

.02

.21

CINI-LITTLE INTERNATIONAL, iNC
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DESCRIPTION: Dé[: Coum&r

0O OPEN NUMBER
W. cusToM FABRICATED
Q EXISTING

Q WHERE SHOWN
Q RELOCATED
O  MODIFIED

?l Y NOTIN KITCHEN EQUIPMENT CONTRACT (NIKEC)
) FURNISHED BY: -

OWNER

SUPPLIER/VENDOR

GENERAL CONTRACTOR

MILLWORK TRADE

OTHER TRADES

OC000OQ

REMARKS:
STANDALD  BETAILS

(.02

1.0

{0 (

(. O%

4,03

< 27

CINILITTLE INTERNATIONAL, INC
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DESCRIPTION: ([ Spccn[s

0O OPEN NUMBER
,q CUSTOM FABRICATED
O EXISTING

O WHERE SHOWN
O  RELOCATED
O  MODIFIED

= NOTIN KITCHEN EQUIPMENT CONTRACT (NIKEC)
=  FURNISHED BY:

OWNER
SUPPLIER/VENDOR
GENERAL CONTRACTOR
MILLWORK TRADE
OTHER TRADES

OCO00O

REMARKS:
' STHEEID pe bemic,
.2
-0
(06|
[.o% .
.03
4.2
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DESCRIPTION: _ Sodod B Vs Ed, a./ Foajréd ’Brclcges

Q OPEN NUMBER
X cusTom FABRICATED
O EXISTING

O WHERE SHOWN
4 RELOCATED
Q MODIFIED

O  NOTIN KITCHEN EQUIPMENT CONTRACT (NIKEC)

1 FURNISHED BY:

OWNER
SUPPLIER/VENDOR
GENERAL CONTRACTOR
MILLWORK TRADE
OTHER TRADES

CO00CQ

REMARKS: |
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DESCRIPTION:_C [on, [Disl, Aé[g |

Q OPEN NUMBER
8 cusTom FABRICATED
O EXISTING

O  WHERE sHown
Q RELOCATED
QO  mobiFiED

| U NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
Ty FURNISHED BY:
OWNER
SUPPLIER/VENDOR
GENERAL CONTRACTOR
MILLWORK TRADE
OTHER TRADES

COoO000

REMARKS:

_ SSTARROYNACD e L
2.D2_
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DESCRIPTION: o7 S?JeCca{S

Q OPEN NUMBER
5( CUSTOM FABRICATED
Q EXISTING

0  WHERE SHOWN
O RELOCATED
Q MODIFiED

O NOTIN KITCHEN EQUIPMENT CONTRACT (NIKEC)

Ny FURNISHED BY:
0 OWNER
L  SUPPLIER/VENDOR
 GENERAL CONTRACTOR
Q MILLWORK TRADE
Q OTHER TRADES
REMARKS:
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B DESCRIPTION: | oppings —

O  OPEN NUMBER
4 custom FABRICATED
Q EXISTING

0  WHERE SHOWN
Q RELOCATED
Q MODIFIED

O NOTIN KITCHEN EQUIPMENT CONTRACT (NIKEC)
) FURNISHED BY:

0O OWNER

Q  SUPPLIER/VENDOR

U  GENERAL CONTRACTOR

S MILLWORK TRADE

O OTHER TRADES

REMARKS:
STEovACd  DETAHS
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- ““Vent Master

Model: CM-B-MA-UV
(ULAULC Hood and Damper Assemblyj

Model: CM-X-B-MA-UV
(UL Hood without Damper)

wT1300.L0VIY

HOOD SIZE - LENGTH WIDTH____ HEIGHT

~I  appLicaTion
: SERVICES - EXHAUSTAIR: -

Developed for heavy grease applications, Hotels,
hospitals institutions and national restaurants. . ) - T
Recommended for use with Ecology systems. MAKE-UPAIR: —_——
Box style ventilators are recommended for all types of STATIC PRESSURE: . '

) cooking equipment. COLLAR SfzE-

ELECTRICAL: 120/1/60, WATT .
DIRECT CONNECT TO JUNGTION BOX{ES)
FOR LIGHTS (BY ELECTRICAL DIVISION)

CONSULTANT SPECIFICATION

Kitchen eéxhaust ventilator shali be a Vent Master

Model CM-B-MA-UV, UL/ULC Listed.

The ventilator shall have Reactocell light source technology
which self cieans the hood. interior. The hood shall have a
ULULC listing for 90% minimum grease removal efficiency.
The ventilator shall be complete with a controf panel with a
kitchen Exhaust Fan OnfOHf switch, Alarm Reset push-but-
ton, alarm buzzer and lamps {o indicate Power On,
Maintenance Required, Access Open, No Aiflow, and Fire.

MODIFICATIONS AND OPTIONS

O MAKE-UPAIR GRILLS - Double deflection grills with
opposed blade balancing dampers in lieu of perforated
panels, C

O INSULATED MAKE-UP AIR PLENUM - To feduce con-

A text read-out screen indicating total hours of operation
and system siatus shall also be provided within the panel.
A logic board interiock will be provided.

Electrical supply 120/1/60,

The ventitator shall be constructed of stainless steel, and be
provided with g stainless steel all welded exhaus! duct col-
lar with a 1" connection flange. Al joints and seams shail
be welded and/or liquid fight. Al expesed welds are ground -
and polished to the original finish of metal, Full length hang-
ing brackets shall be supplied on each ventitator for celling
ar wail mount installations. ’

CM-B'MA-UV Series ventilators shall be equipped with a
UL/ULC listed self-closing, spring loaded fire damper
assembly which is aclivated by a listed fusible link, rated at
286°F (141°C). An adjustable UL/ULC listed exhaust air vol-

ancing of single and multipie ventilater installations, afl
dampers shall be accessible through the ventitator plenum.

R

130 9001

~ Vent Master

densation build-up

Q LIGHTS - Ventitator shall contain - Quantity.

O a) Flush mount flucrescent light fixtures 36" {914mm}) or
48" (1219mmy) long (2x40 watls). ’

Q by Fiush mount vapar proof incandescent light fixture
(275 watts)

QO ¢) Surface mount globe type light fixtures complele with -

clear thermal shock proof glass with plated steel wire
guard {1x 100 walts},

O STAINLESS STEEL MAIN BACK - Where exposed, for
island applications.

O DIMENSIONS - Height, length and depth can be altered
as requiired. Consull factory.

NOTE: LAMPS PROVIDED BY OTHERS.
PATENT PENDING,
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~” Vent Master

APPLICATION

Developed for heavy grease applications,Hotels,
hospitals,institutions and national restauranis.
Recommended for use with Ecology systems.

Box slyle ventilators are recommended for all types of
cooking equipment, .

CONSULTANT SPECIFICATION

Kitchen exhaust ventilator shall be a Vent Master

Madel CM-B-MA-UV, ULULC Listed.

The ventilator shall have Reactocell light source technology
which self cleans the hood, interior. The hood shall have 2
UL/ULC listing for 90% minimum grease removal efficiency.
The ventitator shall be complete with 2 controt panel with a
kitchen Exhaust Fan On/Off switch, Alarm Resef push-but-
ton, alarm buzzer and lamps to indicate Power On, .
Maintenance Required, Access Open, No Airflow, and Fire,
Atext read-out screen indicafing total hours of operation
and system status shall also be provided within the panel.
A logic board interiock will be provided.

Electrical supply 120/1/60,

The ventilator shalt be constructed of stainless steel, and be
provided with a stainless steel ail welded exhaust duct col-
lar with a 1” connection flange. All joints and seams shall
be weided and/or liquid tight, All exposed welds are ground -
and polished to the original finish of metal. Fuli length hang-
ing brackets shall be supplied on each ventitator for ceiling
or wall mount installations,

CM-B-MA-UV Series ventilators shall be equipped with a
UL/ULC listed sedf-closing, spring loaded fire damper
assembly which is activated by a listed fusible link, rated at
286°F (141°C). An adjustable ULAULC fisted exhaust air vol-
ume control damper shall also be provided for oplimum bal-
ancing of single and multiple ventilator installations, al)
dampers shall be accessible through the ventitator plenum.
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~” Vent Master

RIS T A A, e
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JOB:

iTEM:

Model: CM-B-MA-UV
{UL/ULC Hood and Damper Assembly)

Model: CM-X-B-MA-UV
(UL Hood without Darnper)

HOOD SIZE - LENGTH____ WIDTH___| HEIGHT __

SERVICES - EXHAUSTAIR: '
MAKE-UPAIR:
STATIC PRESSURE: ___
COLLAR SIZE:
ELECTRICAL: 120/1/60, WATT .
DIRECT CONNECT TO JUNGTION BOX(ES)
FOR LIGHTS (8Y ELECTRICAL DIVISION)

——— e

MODIFICATIONS AND OPTIONS

O MAKE-UPAIR GRILLS - Bouble deflection grills with
oppaosed blade balancing dampers in lieu of perforated
panels. ’

O INSULATED MAKE-UP AR PLENUM - To reduce con-
densation build-up

O LIGHTS - Ventilator shall contain - Quantity —

O a) Flush mount fluerescent light fixtures 36" {914mm) or
48" (1219mm) long (2x40 watls). '

O b) Flush mount vapor proof incandescent light fixture
(2x75 walts) -

O ¢) Surface mount globe type light fixtures complete with -
clear thermal shock proof glass with plated steel wire
guard (1x100 watts}.

O STAINLESS STEEL MAIN BACK - Where exposed, for
island applications.

O DIMENSIONS - Height, length and depth can be allered
as required. Consult factory.

NOTE: LAMPS PROVIDED BY OTHERS.
PATENT PENDING.
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DES-CRI:PTION:A Sa{ ed ’Bf_}r’

O OPEN NUMBER
® CUSTOM FABRICATED
Q EXISTING

O WHERE sHOWN
Q RELOCATED
U  MODIFIED

0 NOTIN KITCHEN EQUIPMENT CONTRACT (N-IKEC)
FURNISHED BY: :
Q OWNER
'O SUPPLIER/VENDOR
Q GENERAL CONTRACTOR
Q
|

MILLWORK TRADE
OTHER TRADES

REMARKS:
STHENDALCE DS Ton LS
.02
L. 0w
L. Dlo.
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4 .03

4 .27
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DESCRIPTION:_ | ()5  STATIoN

0 OPEN NUMBER
Q  CUSTOM FABRICATED
Q EXISTING

O WHERE sHOWN
Q RELOCATED
Q MODIFIED

¥ NOTIN {ITCHEN EQUIPMENT CONTRACT (NIKEC)

oy FURNISHED BY:

OWNER
SUPPLIER/VENDOR
GENERAL CONTRACTOR
MILLWORK TRADE
OTHER TRADES

D000
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DESCRIPTION: [ &5 S ThTIov - DOURE Stted

0 OPEN NUMBER
Q CUSTOM FABRICATED
O EXISTING

Q WHERE SHOWN
Q RELOCATED
O wmobiFED
. NOT IN KITCHEN EQUIPMENT CONTRACT (NIKEC)
) FURNISHED BY: e
® OWNER
QO SUPPLIER/VENDOR
& GENERAL CONTRACTOR
Q
a

MILLWORK TRADE
OTHER TRADES

REMARKS:

| DOANDARD  DETlc
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