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SPEC NOTE DESCRIPTION: This Section specifies food service catalogued commercial kitchen equipment.
SPEC NOTE: This Section includes general requirements and procedures for compliance with the Canada Green Building Council's (CaGBC) - LEED Canada-NC and LEED Canada-CI prerequisites or credits required for LEED Project certification. Co-ordinate with Section 01 35 21- LEED Requirements.
SPEC NOTE: Check equipment energy and power characteristics for compatibility with project design or that available on site and specify accordingly, i.e.: Electrical - phase, voltage, amperage, cycle; Gas - type (natural or propane), pressure; Steam - pressure.
Part 1 General
1.1 RELATED REQUIREMENTS
SPEC NOTE: Edit the following paragraphs to list documents or Sections with specific information that the reader might expect to find in this Section, but is specified elsewhere. Do not include Division 00 or Division 01 Sections in this listing.
.1 Section [_____]
1.2 REFERENCE STANDARDS
SPEC NOTE: Edit the following paragraphs to suit project.
.1 American Iron and Steel Institute (AISI)
.2 American National Standards Institute (ANSI)
.1 ANSI Z83.11-[2006]/CSA 1.8-[2006], Gas Food Service Equipment.
.2 ANSI Z83.21-[2005]/CAN/CSA-C22.2 No.168-[2005], Commercial Dishwashers.
.3 American Society for Testing and Materials International (ASTM)
.1 ASTM A167-[99(2004)], Standard Specification for Stainless and Heat-Resisting Chromium-Nickel Steel Plate, Sheet, and Strip.
.2 ASTM A240/A240M-[07e1], Standard Specification for Chromium and Chromium-Nickel Stainless Steel Plate, Sheet, and Strip for Pressure Vessels, and for General Applications.
.4 Canada Green Building Council (CaGBC)
.1 LEED Canada-NC Version 1.0-[2004], LEED (Leadership in Energy and Environmental Design): Green Building Rating System Reference Package For New Construction and Major Renovations (including Addendum [2007]).
.2 LEED Canada-CI Version 1.0-[2007], LEED (Leadership in Energy and Environmental Design): Green Building Rating System Reference Guide For Commercial Interiors.
.5 Canadian Standards Association (CSA International)
.1 ANSI Z83.11-[2006]/CSA 1.8-[2006], Gas Food Service Equipment.
.2 ANSI Z83.21-[2005]/CAN/CSA-C22.2 No.168-[2005], Commercial Dishwashers.
.3 CAN/CSA B149.1-[05], Natural Gas and Propane Installation Code.
.4 CAN/CSA B149.2-[05], Propane Storage and Handling Code.
.5 CSA C22.2 No.109-[M1981(R2004)], Commercial Cooking Appliances.
.6 CAN/CSA-C22.2 No.120-[M91(R2004)], Refrigeration Equipment.
.7 CAN/CSA-C22.2 No.150-[M89(R2004)], Microwave Ovens.
.8 CSA C22.2 No.195-[M1987(R2004)], Motor Operated Food Processing Appliances (Household and Commercial).
.9 CAN/CSA-C388-[M89(R2001], Energy Consumption Test Methods for Household Microwave Ovens.
.6 Health Canada/Workplace Hazardous Materials Information System (WHMIS)
.1 Material Safety Data Sheets (MSDS).
.7 The Public Health and Safety Company (NSF International)
1.3 ACTION AND INFORMATIONAL SUBMITTALS
.1 Provide submittals in accordance with Section [01 33 00- Submittal Procedures].
.2 Product Data:
SPEC NOTE: Include requests for relevant data to be furnished by the Contractor, before, during or after construction.
.1 Submit manufacturer's printed product literature and datasheet and include product characteristics, performance criteria, physical size, finish and limitations and the following:
.1 Description of equipment giving manufacturers name, type, model, year and capacity.
.2 Details of operation, servicing and maintenance.
.3 Recommended spare parts list.
SPEC NOTE: Co-ordinate the following paragraph with Section 01 35 21- LEED Requirements.
.3 Sustainable Design Submittals:
.1 LEED Canada-[CI Version 1.0] [NC Version 1.0]Submittals: in accordance with [Section 01 35 21- LEED Requirements].
.4 Quality control submittals: submit following in accordance with Section [01 45 00- Quality Control].
.1 Manufacturer's Instructions: submit manufacturer's installation instructions and special handling criteria, installation sequence, cleaning procedures and [_____]
SPEC NOTE: Co-ordinate with FIELD QUALITY CONTROL in PART 3. When manufacturer's services are specified during construction operations to verify installation, include following article for the submittal of instructions and reports. If no field inspections are required, delete the following article.
.2 Manufacturer's Field Reports: submit manufacturer's written reports within [3]days of review, verifying compliance of Work, as described in PART 3 - FIELD QUALITY CONTROL.
.5 Closeout Submittals:
.1 Provide operation and maintenance data for various equipment [_____].[01 78 00- Closeout Submittals]
1.4 QUALITY ASSURANCE
.1 Pre-Installation Meetings: convene pre-installation meeting [one]week prior to beginning [work of this Section] [on-site installation], with [contractor's representative] [Departmental Representative] [DCC Representative] [Consultant]in accordance with [Section  [01 32 16.06- Construction Progress Schedule - Critical Path Method (CPM)]] [Section  [01 32 16.07- Construction Progress Schedule - Bar (GANTT) Chart]]to verify project requirements.
Part 2 Products
2.1 GENERAL
.1 Stainless steel: to AISI, grade [18-8], of types and finishes specified herein.
2.2 OVENS
.1 Oven, Baking Decks, Electric: to CSA C22.2 No.109, insulated, electrically heated bake ovens, with individually heated and thermostatically controlled decks.
.1 Each deck: operate as a single unit or independently as part of multiple deck unit.
.2 Overall exterior dimensions: width: [_____][_____]
.3 Electrical specifications: [_____][_____]
.4 Number of baking decks: [_____]
.5 Performance standard: to operate up to [72]hours at [260]degrees C.
.6 Electrical load: [5]kW per deck.
.7 Oven: fully insulated; fully encased except for purposes of adding additional unit.
.8 Interior cavity dimensions: [_____][_____]
.9 Materials:
.1 Exterior exposed surfaces: stainless steel, AISI Type [430] [302] [304], polished to No. [4]finish or finer.
.2 Other exterior surfaces: baked enamel.
.10 Doors: insulated, capable of supporting mass of [70]kg in open position.
.11 Door handles: [700] [300]mm long, [tubular] [solid bar]cold-rolled steel.
.12 Observation window: heat resistant glass.
.13 Vents: one per deck, constructed to provide continuous vertical stack in multiple-deck installations.
.14 Control panel: accessible and removable.
.15 Rack channels: mid-height.
.16 Racks: nickel plated.
.17 Paint: heat resistant, [grey] [black].
.18 Element switches: one per deck, reversible [3-way] [infinite type].
.19 Thermostat switch: one per deck, range of [90-260]degrees C, equipped with signal light.
.20 Oven light switch: one per deck.
.21 [_____]
.2 Oven, baking and roasting decks, electric: to CSA C22.2 No.109, insulated, electrically heated roast ovens, with individually heated and thermostatically controlled decks.
.1 Each deck: operate as a single unit or independently as part of multiple deck unit.
.2 Overall exterior dimensions: width: [_____][_____]
.3 Electrical specifications: [_____][_____]
.4 Number of baking and roasting decks: [_____]
.5 Performance standard: to operate up to [72]hours at [260]degrees C.
.6 Electrical load: [5]kW per deck.
.7 Oven: fully insulated; fully encased except for purposes of adding additional unit.
.8 Interior cavity dimensions: [990-1010]mm x [710-760]mm x [320]mm.
.9 Materials:
.1 Exterior exposed surfaces: stainless steel, AISI Type [302] [304] [430], polished to No. [4]finish.
.2 Other exterior surfaces to be baked enamel.
.10 Doors: insulated, capable of supporting mass of [70]kg in open position.
.11 Door handles: [300] [700]mm long, [tubular] [solid bar]cold-rolled steel.
.12 Control panel: accessible and removable.
.13 Rack channels: mid-height.
.14 Racks: [nickel plated] [stainless steel].
.15 Paint: heat resistant, [black] [grey].
.16 Element switches: one per deck, reversible [infinite type] [3-way].
.17 Thermostat switch: one per deck, range of [90-260]degrees C, equipped with signal light.
.18 [_____]
.3 Oven, baking decks, gas: to ANSI Z83.11/CSA 1.8, insulated, gas-heated bake ovens, with individually heated and thermostatically controlled decks.
.1 Each deck to operate as a single unit or independently as part of multiple-deck unit.
.2 Overall exterior dimensions: width: [_____][_____]
.3 Type of gas: [natural] [propane].
.4 Number of baking compartments/decks: [_____]
.5 Performance standard: to operate up to [72]hours at [260]degrees C.
.6 Power input: [42,200]kJ per deck.
.7 Oven: fully insulated including door; fully encased except for purposes of adding additional unit.
.8 Interior cavity dimensions: [1065-1090]mm x [810-840]mm x [175-200]mm.
.9 Materials:
.1 Exterior exposed surfaces: stainless steel, AISI Type [304] [430] [302], polished to No. [4]finish or finer.
.2 Other exterior surfaces: baked enamel.
.10 Doors: insulated, capable of supporting mass of [70]kg in open position.
.11 Door handles: [700] [300]mm long, [solid bar] [tubular]cold-rolled steel.
.12 Rack channels: mid-height.
.13 Racks: nickel plated.
.14 Paint finish: heat resistant, [grey] [black].
.15 Thermostat: one per deck, range of [65-260]degrees C, equipped with signal light.
.16 [_____]
.4 Oven, baking and roasting decks, gas: to ANSI Z83.11/CSA 1.8, insulated, gas-heated roast ovens, with individually heated and thermostatically controlled decks.
.1 Each deck to operate as a single unit or independently as part of multiple deck unit.
.2 Overall exterior dimensions: width: [_____][_____]
.3 Type of gas: [propane] [natural].
.4 Number of baking decks: [_____][_____]
.5 Performance standard: to operate up to [72]hours at [260]degrees C.
.6 Power input: [42,200]kJ per deck.
.7 Oven: fully insulated including doors.
.8 Interior cavity dimensions: [_____][_____]
.9 Materials:
.1 Exterior exposed surfaces: stainless steel, AISI Type [304] [302] [430], polished to No. [4]finish or finer.
.2 Other exterior surfaces to be baked enamel.
.10 Doors: insulated, capable of supporting mass of [70]kg in open position.
.11 Door handles: [300] [700]mm long, [solid bar] [tubular]cold-rolled steel.
.12 Rack channels: mid-height.
.13 Paint: heat resistant, [black] [grey].
.14 Thermostat: one per deck, range of [65-260]degrees C, equipped with signal light.
.15 [_____]
2.3 MICROWAVE OVENS
.1 Microwave ovens: to CAN/CSA-C388 and CAN/CSA-C22.2 No.150, counter-mounted microwave ovens designed for commercial use.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Exterior: stainless steel [painted steel] [woodgrain] [and/or] [and/or].
.4 Power: [600] [750]W.
.5 Door: intrusion-proof, see-through window, modular interlock system.
.6 Interior light: door/controller actuated.
.7 Timer mechanism: digital display, end of cooking cycle signal.
.8 [_____]
2.4 CONVECTION OVENS
.1 Oven, baking and roasting, convection, electric: CSA certified, electrically heated convection ovens with individually heated and thermostatically controlled compartments.
.1 Each compartment: operate as a single unit or independently as part of double compartment unit.
.2 Overall exterior dimensions: width: [_____][_____]
.3 Electrical specifications: [_____][_____]
.4 Base: [stand] [cabinet].
.5 Number of compartments: [_____]
.6 Interior cavity dimensions: [650-750]mm x [500-600]mm x [500-530]mm.
.7 Electrical load: minimum [10.6]kW per deck.
.8 Materials:
.1 Exterior exposed surfaces: stainless steel, AISI Type [302] [304] [430], polished to No. [4]finish or finer.
.2 Other exterior surfaces to be baked enamel.
.9 Oven cavity: fully insulated.
.10 Legs: minimum height [150]mm, adjustable feet.
.11 Base: [stand] [cabinet].
.12 Doors: two per cavity, vertically hinged, insulated.
.13 Door handles: minimum length [150]mm.
.14 Observation window: dual pane type with tempered glass.
.15 Interior lighting: minimum power [15]kW, controlled by exterior switch.
.16 Vent: capable of exhausting vapour from each cavity to outside.
.17 Rack supports: removable, capable of supporting minimum of [9]racks.
.18 Racks:
.1 [Stainless steel] [Nickel-plated].
.2 Supply [5]racks per compartment as standard equipment.
.19 Thermostat: minimum range of [93-230]degrees C, equipped with signal light.
.20 Timers: one per compartment, minimum range [60 minutes], audible signal to mark end of timing period.
.21 Blowers: one per compartment, interconnected with heating elements, door actuated switch to shut off blower, manual cool-down switch to activate blowers when doors are open.
.22 Blower motor: minimum [2]speeds.
.23 [_____]
.2 Oven, Baking and Roasting, convection, gas: to ANSI 283.11/CSA 1.8, gas-heated convection oven with individually heated and thermostatically controlled compartments.
.1 Each compartment: operate as single unit or independently as part of double deck unit.
.2 Overall exterior dimensions: width: [_____][_____]
.3 Type of gas: [natural] [propane].
.4 Base: [cabinet] [stand].
.5 Number of compartments/decks: [2] [1].
.6 Power input: minimum [42,200]kJ per deck.
.7 Interior cavity dimensions: [650-750]mm x [500-600]mm x [500-530]mm.
.8 Materials:
.1 Exterior exposed surfaces to be stainless steel, AISI Type [430] [302] [304], polished to No. [4]finish.
.2 Other exterior surfaces to be baked enamel.
.9 Oven cavity: fully insulated.
.10 Legs: minimum height [150]mm.
.11 Base: [stand] [cabinet].
.12 Doors: two per cavity, vertically hinged, insulated.
.13 Door handles: minimum length [150]mm.
.14 Observation window: dual pane type with tempered glass.
.15 Interior lighting: minimum power [15]kW, controlled by exterior switch.
.16 Rack supports: removable, capable of supporting minimum of [9]racks.
.17 Racks:
.1 [Nickel-plated] [stainless steel].
.2 Supply [5]racks per compartment as standard equipment.
.18 Thermostat: minimum range of [93-230]degrees C, equipped with signal light.
.19 Timers: one per compartment, minimum range [60 minutes], audible signal to mark end of timing period.
.20 Blowers: one per compartment, interconnected with heating elements, door actuated switch to shut off blower, manual cool-down switch to activate blowers when doors are open.
.21 Blower motor: minimum [2]speeds.
.22 Optional features: [cook and hold].
.23 [_____]
2.5 RANGES
SPEC NOTE: EnerGuide is a Natural Resources Canada initiative that helps consumers purchase the most energy-efficient equipment on the market. Energy from the combustion of carbon-based fuels (fossil fuels) produces greenhouse gases, such as carbon dioxide, linked to the problem of climate change. Energy efficiency is the most cost-effective way to meet the long-term demand for energy with minimal environmental damage. All electrically powered appliances for sale in Canada should display an EnerGuide label. The EnerGuide label does not warrant that a specific appliance is energy-efficient, but can be used to rate how the tested energy efficiency of specific models measures up against the competition. The bold kWh numbers on the EnerGuide labels should be compared. The lower the kWh number the more energy-efficient the appliance.
.1 Range, gas: to ANSI Z83.11/CSA 1.8, with insulated oven.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Type of gas: [propane] [natural].
.3 Range type: [hot top] [combination top] [open flame] [griddle].
.4 Materials:
.1 Exterior exposed surfaces: stainless steel, AISI Type [304] [430] [302], polished to No. [4]finish.
.2 Other exterior surfaces to be baked enamel.
.5 Power input: minimum [42,200]kJ per deck.
.6 Interior cavity dimensions: [_____][_____]
.7 Backguard: integral backsplash and flue, full width of range, minimum [250]mm height x [50]mm depth.
.8 Oven door: insulated.
.9 Door handles: minimum length [335]mm, [tubular] [solid bar]cold rolled steel.
.10 Rack supports: two on each side.
.11 Racks: supply two, [stainless steel] [nickel-plated].
.12 Thermostat: minimum range of [90-260]degrees C, equipped with signal light.
.13 Tops:
.1 Open flame:
.1 Open burner section: [2] [3]sections, [2]burners per section.
.2 Burner grates: cast iron, removable.
.3 Drip tray[s]: positioned below burners, removable.
.4 Burner capacity: minimum [15,300]kJ per burner.
.2 Hot top:
.1 Sections: [4 with 2 rings and lids] [2 with centre ring and lid].
.2 Burner capacity: minimum [15,825]kJ per burner.
.3 Griddle plate: thickness [20]mm, machine ground and highly polished steel plate.
.4 Splashguards: extend around back and sides, minimum height 100 mm.
.5 Grease trough: polished stainless steel.
.6 Grease drawer: easily removable, located on front of unit.
.7 Burners: one per linear surface foot.
.8 Power rating: minimum [21,110]kJ per burner.
.9 Controls: gas pressure regulator, one infinite heat valve per burner.
.14 [_____]
.2 Range, electric: to CSA C22.2 No.109, with insulated oven.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Range type: [combination top] [griddle] [tubular elements] [hot top].
.4 Materials:
.1 Exterior exposed surfaces to be stainless steel, AISI Type [430] [302] [304], polished to No. [4]finish.
.2 Other exterior surfaces: baked enamel.
.5 Oven power rating: minimum [6.5]kW.
.6 Oven heating units: located at top and bottom of oven, easily removable.
.7 Oven cavity: minimum interior dimensions [560]mm width x [735]mm depth x [305]mm high, fully insulated.
.8 Oven door: insulated, drop-type design, counterbalanced, capable of supporting mass of [70]kg in open position.
.9 Door handles: minimum length [335]mm, [solid bar] [tubular]cold rolled steel.
.10 Rack supports: two on each side of cavity.
.11 Racks: two supplied, [stainless steel] [nickel-plated].
.12 Switches: one per heating element, [infinite] [reversible 3 heat]type.
.13 Thermostat: to control oven elements, minimum range of [100-260]degrees C.
.14 Tops:
.1 Tubular elements:
.1 Elements: tubular type, minimum diameter [200]mm.
.2 Switches: one per element, 3-heat type.
.2 Hot top:
.1 Heat zones: sectional.
.2 Switches: one per zone, 3-heat type, minimum range [170-425]degrees C.
.3 Griddle plate: thickness [20]mm, machine ground and highly polished steel plate.
.4 Splashguards: extend around back and sides, minimum height [100]mm.
.5 Grease trough: polished stainless steel.
.6 Grease drawer: easily removable, located on front of unit.
.7 Heating elements: one per 305 mm linear surface.
.8 Thermostats: one per heating element, minimum temperature range [95-235]degrees C.
.15 [_____]
2.6 BROILERS
.1 Broiler, gas: to ANSI Z83.11/CSA 1.8, overfired gas infrared broilers.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Type of gas: [propane] [natural].
.3 Design: [two decks] [counter model] [one deck].
.4 Base: [two] [one]decks - storage legs only.
.5 Warming oven: above broiler unit.
.6 Materials:
.1 Stainless steel top, front and exposed surfaces.
.2 AISI Type [302] [430] [304], polished to No. [4]finish.
.7 Grid: minimum [3]position, spring balanced, mounted on roller bearings, cold rolled steel grid bars, minimum usable area [600]mm x [560]mm.
.8 Broiler compartments: insulated.
.9 Legs: stainless steel, adjustable.
.10 Power rating: minimum [71,750]kJ per deck per hour.
.11 Heat valves: infinite type.
.12 [_____]
.2 Broiler, electric: to CSA C22.2 No.109, overfired.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Design: [counter model] [two decks] [one deck].
.4 Base: [storage] [modular].
.5 Materials:
.1 Stainless steel top, front and exposed surfaces
.2 AISI Type [302] [430] [304], polished to No. [4]finish.
.6 Elements: overhead, self-cleaning.
.7 Grid: minimum [3]position, mounted on roller bearings, cold rolled steel grid bars, drip shield attached to full width and depth of drip pan, minimum usable area [600]mm x [560]mm.
.8 Heat switches: two per deck with power "ON" indicator for each switch.
.9 Power rating: minimum [11]kW per section.
.10 [_____]
2.7 FRYERS
.1 Fryer, deep fat, gas: to ANSI Z83.11/CSA 1.8, free-standing, single tank gas operated.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Type of gas: [natural] [propane].
.3 Capacity: [13-23] [27-36]kg.
.4 Mounting: [floor] [counter].
.5 Performance standards: fries minimum [27] [45]kg potatoes raw to done in [1]hour.
.6 Materials:
.1 Exposed exterior surfaces: stainless steel, AISI Type [302] [304] [430], polished to No. [4]finish or better.
.7 Backsplash: minimum height [150]mm.
.8 Legs: adjustable, maximum height [150]mm.
.9 Fat container: stainless steel, fat safety level mark.
.10 Cover: stainless steel, handle[s].
.11 Fry baskets: [one large basket] [twin baskets], nickel plated.
.12 Main thermostat: controls fat temperature over range [121] [214]degrees C.
.13 Optional features: [casters] [cabinet base] [stainless steel].
.14 [_____]
.2 Fryer, deep fat, electric: to CSA C22.2 No.109, single tank.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [27-36] [13-23]kg.
.4 Mounting: [floor] [counter].
.5 Performance standards: [fries minimum 27] [45]kg potatoes raw to done in [1]hour.
.6 Materials:
.1 Exposed exterior surfaces: stainless steel, AISI Type [430] [304] [302], polished to No. [4]finish or better.
.7 Backsplash: minimum height [150]mm.
.8 Legs: adjustable, maximum height [150]mm.
.9 Fat container: stainless steel, fat safety level mark.
.10 Cover: stainless steel, handle[s].
.11 Fry baskets: [twin baskets] [one large basket], nickel plated.
.12 Lift mechanism: up to 27 kg only, to raise/lower heating element, latch to hold in raised position.
.13 Controls:
.1 Primary thermostat, safety thermostat: preset to open at maximum [240]degrees C.
.2 Pilot light: indicate when current on.
.3 Frying signal light: indicate when temperature of frying fat at thermostat setting.
.14 Optional features: [cabinet base] [casters] [stainless steel].
.15 [_____]
.3 Filter, fryer, mobile: CSA and NSF approved, with reversible pumps for hands-free filtering.
.1 Electrical specifications: [_____][_____]
.2 Filter capacity: [22.7] [48.8]kg liquid shortening.
.3 Construction: stainless steel, AISI type [304], polished finish.
.4 Casters: four, minimum [50]mm diameter.
.5 Handles: fold-down.
.6 Motor: minimum [HP] [1/3] [W], pumps liquid to and from fryer, [reversible pump].
.7 Filtering capacity: minimum [12.7]L shortening per minute.
.8 Suction line: heated.
.9 Filters: paper.
.10 [_____]
2.8 SKILLETS
.1 Skillet, tilting, counter, electric: to CSA C22.2 No.109, self-contained.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [45-70]L.
.4 Mounting: [counter] [stand].
.5 Pan: stainless steel, AISI Type [430] [302] [304], polished to No. [4]finish or finer.
.6 Tilt mechanism: [manual] [power ], with locking device to hold pan tilted forward during cooking.
.7 Thermostat: minimum range [80-220]degrees C.
.8 Cover: stainless steel, lift-off, adjustable vent.
.9 Mounting: [counter top] [stainless steel stand].
.10 Controls: power switch, thermostat, pilot light, high temperature cut-off.
.11 [_____]
.2 Skillet, tilting, floor: [gas to ANSI Z83.11/CSA 1.8], [electric to CSA C22.2 No.109], self-contained and floor mounted.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Type of gas: [propane] [natural].
.4 Capacity: [114] [152]L.
.5 Base: [cabinet] [open stand].
.6 Power rating: minimum [126,600 kJ/18 kW] [88,625 kJ/12 kW].
.7 Pan:
.1 Stainless steel, AISI Type [302] [430] [304], polished to No. [4]finish or finer.
.2 Retaining lip on top edge of front wall, pouring lip on front wall.
.8 Tilt mechanism: [manual] [electric], self-locking device.
.9 Thermostat: minimum range [60-235]degrees C.
.10 High temperature limit protection: maximum setting [245]degrees C.
.11 Automatic gas shutoff: activate when pan titled more than 10degrees from horizontal position.
.12 Stand or base: stainless steel, adjustable feet, rear feet flanged for bolting to floor.
.13 Cover: hinged, stainless steel, one-piece construction, counter-balanced, adjustable vent.
.14 Timer: [60]minutes, audible signal at end of timing period.
.15 Accessories: [side-mounted single swing faucet] [removable strainer for pouring spout].
.16 [_____]
2.9 KETTLES
.1 Kettle, steam jacketed, direct steam: [2/3]jacketed, stainless steel kettles, tilting or stationary, heated with steam from remote source, complete with safety steam control valve with heatproof handle, thermostatic steam trap, safety valve, and low water power cut-off.
.1 Overall dimensions: overall height: [_____][_____]
.2 Kettle capacity: [273- 291] [73-109] [145-182] [23-27] [364] [45-55]L.
.3 [Stationary] [Tilting].
.4 Draw off valve: [75 mm] [40 mm] [50 mm], removable strainer.
.5 Stainless steel: to ASTM A240/A240M, type [316] [304].
.6 Finish: interior and exposed exterior, No. [4]or finer.
.7 Faucet: hot and cold water swing type.
.8 Cover:
.1 Stainless steel.
.2 Drip feature to prevent condensate from dripping externally to kettle.
.3 One piece domed and hinged, spring balanced [273 L]and over.
.9 Accessories: kettle cleaning and working kit with [brushes,] [whip,] [cooking basket assembly] [paddle,].
.10 Base mountings: polished stainless steel;
.1 [Trileg  [self-levelling] , flanged feet].
.2 [Pedestal, self-levelling base], [modular, self-levelling feet, flanged rear feet.]
.3 [Open trough with drain fitting].
.4 [Counter].
.5 [Cabinet].
.11 [_____]
.2 Kettle, steam jacketed, self-contained: to [ANSI Z83.11/CSA 1.8] [CSA C22.2 No.109], [2/3]jacketed, stainless steel kettles, tilting or stationary, heated by electrically or gas-generated steam, complete with [water level indicator] [low water cut-off,] [steam pressure limit control,] [pressure gauge,].
.1 Overall dimensions: overall height: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Gas: [propane] [natural].
.4 Kettle capacity: [19-23] [61-91] [38-45] [303] [227-242] [121-152]L.
.5 [Stationary] [Tilting].
.6 Draw off valve: [50 mm] [40 mm] [75 mm], removable strainer.
.7 Stainless steel:
.1 To ASTM A240/A240M, type [304] [316].
.2 Interior and exterior exposed surfaces No. [4]finish or better.
.8 Body and Jacket: pouring lip welded to top rim.
.9 Faucet: hot and cold water swing type.
.10 Cover:
.1 Stainless steel.
.2 Drip feature to prevent condensate from dripping externally to kettle.
.3 One piece domed and hinged, spring balanced [227 L]and over.
.11 Thermostat: minimum range [65-130]degrees C.
.12 Indicator light: separate from temperature control, to indicate when coils are energized.
.13 Accessories: kettle cleaning and working kit with [brushes,] [paddle,] [whip,] [cooking basket assembly].
.14 Base mountings: polished stainless steel;
.1 [Trileg,  [self-levelling] , flanged feet].
.2 [Pedestal, self-levelling base].
.3 [Counter].
.4 [Cabinet].
.15 [_____]
.3 Kettle, generator steam: to CSA C22.2 No.109, self-contained, [electric,] [gas to  ANSI Z83.11/CSA 1.8], [steam coil]in modular cabinet base, designed to provide dry steam, complete with [low water power cut-off] [water level controls] [pressure limit controls] [pressure gauge] [automatic blowdown and water refill].
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Electric: [24] [36] [48] [18]kW.
.4 Gas: [265] [210] [320]kJ.
.5 Steam coil: input [_____][_____]
.6 Materials: stainless steel, AISI type [304]on exterior.
.7 Accessibility: [removable] [hinged]front panel to access controls.
.8 Legs: stainless steel, adjustable, flanged rear feet.
.9 [_____]
2.10 STEAM COOKERS
.1 Cooker, steam, convection type, direct steam: with direct steam from dedicated steam generator source (chemical free steam).
.1 Overall exterior dimensions: width: [_____][_____]
.2 Capacity: 300 mm x 500 mm x 13 mm, [3] [6-8] [pans].
.3 Finish:
.1 Stainless steel: to ASTM A167, type [304] [316].
.2 Interior: [No.  [2B] [4]].
.3 Exterior: [No.  [4] or finer].
.4 Cooking compartment: insulated outer shell, minimum thickness 0.8 mm, exhaust steam condenser.
.5 Shelf racks: removable, each capable of supporting [14 kg]load.
.6 Controls: [manual] [automatic]timer, audible signal at end of cooking cycle, operating signal pilot light, pressure reducing valve, safety valve, moisture separator.
.7 [_____]
.2 Cooker, steam, convection type, self-contained: [electric to CSA C22.2 No.109], [gas-fired to ANSI Z83.11/CSA 1.8], [steam-coil]heated steam generators.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Type of gas: [natural] [propane].
.4 Generator: [electric] [steam coil] [gas].
.5 Capacity: 300 mm x 500 mm x 13 mm, [pans] [6-8] [3].
.6 Finish: stainless steel to ASTM A167, type [304] [316], interior [No.  [4] [2B]], exterior [No.  [4] or finer].
.1 Stainless steel: to ASTM A167, type [304] [316].
.2 Interior: [No.  [4] [2B]].
.3 Exterior: [No.  [4] or finer].
.7 Cooking compartment: insulated outer shell, stainless steel.
.8 Shelf racks: removable, each capable of supporting [14 kg]load.
.9 Controls: [manual] [automatic]timer, audible signal at end of cooking cycle, operating signal pilot light.
.10 Generator cabinet: insulated, adjustable feet.
.11 Safety features:
.1 Automatic water fill-up and boiler blow down.
.2 Safety valve with high limit pressure safety switch.
.3 Automatic drain and water level control.
.4 Low water power cut-off.
.5 Generator pressure gauge.
.6 Pressure reducing valve with secondary control.
.7 Moisture separator.
.8 Cold water condenser.
.9 Water gauge glass.
.10 Steam trap.
.11 Cathodic descaler.
.12 Condensate return kit.
.13 Air vent.
.12 [_____]
2.11 DISHWASHING MACHINES
.1 Dishwashing machine, single tank, prewash: to [ANSI Z83.11/CSA 1.8] [CAN/CSA-C22.2 No.168], automatic conveyor rack type commercial dishwashers with single wash/rinse tank, separate prewash tank and washing capacity of [194-230]racks per hour.
.1 Heat source: [gas] [electric] [steam].
.2 Type of gas: [propane] [natural].
.3 Electrical specifications: [_____][_____]
.4 Type of feed: [left to right] [right to left].
.5 Performance standards: processes [194-230]racks per hour through the following cycles at corresponding water temperatures:
	Prewash: [40-55]degrees C

	Wash: minimum [60]degrees C

	Rinse: minimum [72]degrees C

	Final Rinse: [82-90]degrees C


.6 Materials:
.1 Stainless steel to ASTM A167 [300]series.
.2 Exterior exposed surfaces No. [4]finish [or finer].
.3 Machine [fully insulated].
.7 Splash curtains: at chamber ends and between prewash and wash/rinse compartments.
.8 Controls: machine mounted, power "ON" and "OFF" switches, "START" and "STOP' switches, automatic timer with automatic or manual bypass switch, automatic temperature control and water level maintenance, automatic shutdown of sections not in use.
.9 Thermometers: accurate with [2]degrees C, exterior display, display wash and final rinse water temperatures.
.10 Spray assemblies: stainless steel, easily removable, upper and lower assemblies.
.11 Water tank: readily accessible overflow drain, automatic tank fill.
.12 Strainers: stainless steel, perforated.
.13 Access door[s]: one per tank, stainless steel, safety catches, 1.2 mm thick, insulated handles, splash proof, smooth exposed edges, safety switch to stop motor if door opened during operation.
.14 Legs: adjustable, minimum four, minimum height [150]mm, adjustable feet.
.15 Conveyor: corrosion resistant material, to convey racks automatically through dishwasher, factory set overload mechanism in case of obstruction.
.16 Racks: dimensions [500 x 500 mm].
.17 [_____]
.2 Dishwashing machine, multiple tank with prewash: to [ANSI Z83.11/CSA 1.8] [CAN/CSA- C22.2 No.168], insulated conveyor rack, three tank, automatically controlled commercial dishwashers with prewash, wash and rinse, and final rinse cycles, and with washing capacity of [195-360]racks per hour.
.1 Heat source: [gas] [electric] [steam].
.2 Type of gas: [natural] [propane].
.3 Electrical specifications: [_____][_____]
.4 Type of feed: [left to right] [right to left].
.5 Performance standards: processes [194-360]racks per hour through the following cycles at corresponding water temperatures:
	Prewash: [40-55]degrees C

	Wash: minimum [60]degrees C

	Rinse: minimum [72]degrees C

	Final Rinse: [82-90]degrees C


.6 Materials: stainless steel to ASTM [300] [A167]series, exterior exposed surfaces No. [4]finish [or finer], machine [fully insulated].
.1 Stainless steel: to ASTM [A167] [300]series,
.2 Exterior exposed surfaces No. [4]finish [or finer].
.3 Machine [fully insulated].
.7 Splash curtains: at entrance and exit of machine and between prewash and wash/rinse compartments.
.8 Controls: machine mounted, power "ON" and "OFF" switches, "START" and "STOP" switches, automatic timer with automatic or manual bypass switch, automatic temperature control and water level maintenance, automatic shutdown of sections not in use.
.9 Thermometers: exterior display, display wash and final rinse water temperatures.
.10 Spray assemblies: stainless steel, easily removable, upper and lower assemblies.
.11 Water tank: readily accessible overflow drain, automatic tank fill.
.12 Strainers: prewash and wash chambers, stainless steel, perforated.
.13 Access door[s]: one per tank, stainless steel, minimum thickness 1.2 mm, safety catches, insulated handles, splashproof, smooth exposed edges, safety switch to stop motor if door opened during operation.
.14 Legs: adjustable, minimum four, minimum height [150]mm, adjustable feet.
.15 Conveyor: corrosion resistant material, to convey racks automatically through dishwasher, factory set overload mechanism in case of obstruction.
.16 Racks: dimensions [500 x 500 mm].
.17 [_____]
.3 Dishwashing machine, rackless (flight) type with prewash: to [CAN/CSA-C22.2 No.168], commercial, triple tank, insulated, rackless conveyor type, automatically controlled commercial dishwashers with prewash, wash and rinse, and final rinse cycles, and with washing capacity of [7,500-14,000]dishes per hour.
.1 Heat source: [electric] [steam].
.2 Type of gas: [propane] [natural].
.3 Electrical specifications: [_____][_____]
.4 Type of feed: [left to right] [right to left].
.5 Length of sections:
	loading/prewash [_____]

	wash/rinse [_____]

	drying/unloading [_____]


.6 Performance standards: processes [7,500-14,000]dishes per hour through following cycles at corresponding water temperatures:
	Prewash: [40-55]degrees C

	Wash: minimum [60]degrees C

	Rinse: minimum [72]degrees C

	Final Rinse: [82-90]degrees C


.7 Materials:
.1 Stainless steel to ASTM A167 [300]series.
.2 Exterior exposed surfaces No. [4]finish [or finer].
.3 Machine [fully insulated].
.8 Splash curtains: at entrance and exit of machine, between prewash, wash/rinse and final rinse compartments.
.9 Controls: machine mounted, power "ON" and "OFF" switches, "START/STOP" mechanism at both ends of machine, automatic fill for each tank, automatic temperature control and water level maintenance, low water sensing for each tank, trip mechanism at unload end to stop conveyor, pumps and final rinse flow.
.10 Thermometers: exterior display, display wash and final rinse water temperatures.
.11 Spray assemblies: stainless steel, easily removable, upper and lower assemblies.
.12 Water tanks: readily accessible overflow drain.
.13 Strainers: covering water tanks, perforated stainless steel.
.14 Access door[s]: one per tank, stainless steel, minimum thickness 1.2 mm, safety catches, insulated handles, splashproof, smooth exposed edges, door actuated drain closers.
.15 Legs: adjustable, minimum [4], minimum height [150]mm, adjustable feet.
.16 Conveyor belt: corrosion resistant material, automatic cutoff if dishes not removed at clean end, instantaneous automatic release of drive mechanism in case of jamming.
	Width: [500-750]mm

	Minimum loading length: [750]mm

	Minimum wash/rinse length: [1200]mm

	Minimum unloading length: [1200]mm


.17 Vapour control: vents with dampers at both ends.
.18 Energy-saving feature: automatic shutdown of section when not used within preset time interval.
.19 [_____]
2.12 SLICING MACHINES
.1 Slicing machine: to [CSA C22.2 No.109], table type, gravity feed, electric, complete with power indicator light.
.1 Electrical specifications: [_____][_____]
.2 Carriage operation: [manual] [automatic].
.3 Stainless steel: to ASTM A167, type [or better] [304] [302], No. [4]finish [or better].
.4 Cast aluminum: [anodized] [burnished]finish.
.5 Frame: [cast aluminum] [stainless steel].
.6 Carriage tray: removable.
.7 Feed trough: toothed feed grip with backup plate, and swing out hand grip.
.8 Knife:
.1 Diameter [280-300]mm.
.2 Stainless cutlery steel.
.3 Rockwell hardness: C55+/-5.
.4 Guarded except for portion engaged in cutting.
.5 Cutting portion of knife totally covered when knife setting dial at "0".
.9 Slice thickness control: dial-type drives.
.10 Carriage drive (automatic models): speed selector device, instantaneous carriage disengagement from carriage drive.
.11 Sharpener: positioned to sharpen with guards in place.
.12 Motor ratings: [manual, minimum  [0.180] kW] [automatic, minimum  [0.250] kW].
.13 Accessories: stainless steel tubular chute with plunger, stainless steel adjustable fence.
.14 [_____]
2.13 FOOD CUTTER
.1 Food cutter, electric: [to CSA C22.2No.109], free standing, table type electrically operated with revolving bowl, rotating knives, #12 attachment hub for compatible attachments.
.1 Electrical specifications: [_____][_____]
.2 Bowl diameter: [460] [360]mm.
.3 Bowl: stainless steel, horizontally revolving, easily removable.
.4 Knives:
.1 [Stainless cutlery] [High carbon]steel.
.2 Vertically rotating.
.3 Minimum speed [1700]rpm.
.4 Rockwell hardness: C55+/-5.
.5 Removable knife unit.
.5 Bowl cover:
.1 Hinged, removable, safety locking feature to prevent machine from being started when cover opened or unlocked.
.2 Safety mechanism to prevent cover from being opened while machine in operation.
.6 Minimum motor ratings: [360 mm bowl: 1/3HP] [460 mm bowl: 1 HP].
.7 [_____]
.2 Food cutter/processor: to [CSA C22.2No.195], commercial food cutter/processor with cutter bowl and with various plate attachments.
.1 Electrical specifications: [_____][_____]
.2 Bowl capacity: [4.0] [3.5]L.
.3 Motor: minimum [7/16]HP, motor brake.
.4 Attachments: cutter bowl, continuous feed.
.5 Plates: stainless steel to AISI Type [304], for [grating,] [shredding] [cutting,] [slicing,].
.6 [_____]
2.14 FOOD MIXERS
.1 Mixing machine: to [CSA C22.2No.109], commercial table and floor model, electric, designed for mixing, whipping and kneading food products:
.1 Electrical specifications: [_____][_____]
.2 Capacity: [91] [34] [68] [14]L.
.3 Mounting: [counter - 14L] [Floor -  [91] [34] [68] L].
.4 Motor ratings: [½ HP min] [2 HP min] [1/4 HP min].
.5 Switch: "Stop"/"Start".
.6 Timer: minimum [15]min, automatic shut-off, "HOLD" position for non-timed operation.
.7 Attachment hub: [#12].
.8 Speeds: [4] [3].
.9 Bowls:
.1 Heavy duty stainless steel with handles.
.2 Self-locking at top and bottom positions.
.3 [Hand lift for  [14/34/68] L] [Power lift for  [91] L].
.10 Accessories: [bowl scraper,] [bowl dolly,] [splash cover,] [pastry knife,] [bowl extension wing,] [4 wing beater,] [heavy duty whip, ] [dough arm,] [wing whip,] [sweet dough arm,] [flat beater,] [wire whip,].
.11 [_____]
2.15 PEELING MACHINES
.1 Vegetable peeling machine: to [CSA C22.2 No.109], floor mounted, electrically operated, with enclosed peel trap:
.1 Electrical specifications: [_____][_____]
.2 Peeling capacity: [Type II - 22.7-27 kg] [Type I - 13.6-15kg].
.3 Stainless steel: to ASTM A167, type [302] [304].
.1 Minimum thickness: 0.9 mm.
.2 Finish No. [4] [or finer].
.4 Peeler chamber: stainless steel exterior [disc: reinforceable plastic with permanently bonded abrasive surface] [interior wall  [abrasive hopper liner]].
.5 Cover: one piece positive locking.
.6 Discharge chute: minimum area [1300]mm, bottom of chute [900-990]mm from floor, [stainless steel] [one-piece cast aluminum].
.7 Water inlet: located at upper part of cylinder.
.8 Cabinet base: stainless steel.
.9 Legs: [cast aluminum] [stainless steel], adjustable, at least 2 boltable to floor.
.10 Peel trap: perforated stainless steel, removable.
.11 Timer: [4] [5]min with "HOLD" position, adjustable in [1/2]min increments.
.12 [_____]
2.16 DOUGH PROOFING HOLDING CABINETS
.1 Cabinet, dough proofing: to [CSA C22.2No.109], NSF labelled, A electrically operated mobile cabinets for final [proofing]of yeast doughs by maintaining constant temperature and humidity levels, and also for [holding]of hot food.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [maximum 13-450 mm x 650 mm pans] [maximum 36-450 mm x 650 mm pans].
.4 Cabinet: [heavy duty stainless steel] [high strength aluminum alloy].
.5 Door: magnetic seals and latches.
.6 Rack slides: [adjustable] [removable].
.7 Controls: exterior mounted, power "ON" indicator, adjustable independent humidity control, automatic thermostat with indicator light.
.8 Thermometer: minimum range [0-80]degrees C.
.9 Temperature range:
	proofing [32-38]degrees C.

	holding [60-65]degrees C.


.10 Legs: stainless steel, adjustable.
.11 Casters: minimum [75]mm swivel, front two lockable, nickel plated.
.12 Optional features: [push handles] [dutch door].
.13 [_____]
2.17 TOASTERS
.1 Toaster, electric, intermittent type: to [CSA C22.2No.109 ], free standing, counter mounted, top loading, heavy duty, automatic [4] [2]slot electric pop-up toasters designed for commercial and institutional use.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [115] [230]bread slices per hour.
.4 Exterior: chromium plated, bright or polished finish.
.5 Interior parts: nickel plated.
.6 Crumb tray: removable.
.7 Controls: removable, two thermostatically compensating clock timers, two colour selector buttons, manual release lever, automatic pop-up action.
.8 [_____]
.2 Toaster, electric, continuous type: to [CSA C22.2No.109], free standing, counter mounted, [horizontal] [upright]conveyor type, rotary toasters.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [540-960] [540-720] [960-1200]bread slices per hour.
.4 Stainless steel: AISI type [304] [302].
.1 Exterior surfaces: polished to No. [or better] [4] [or finer].
.5 Toaster body: stainless steel, square formed, fully reinforced, fully sealed interior.
.6 Side panels: removable for servicing access.
.7 Exposed edges: smooth ground, slightly rounded.
.8 Delivery chute: stainless steel, removable.
.9 Receiving tray: stainless steel, removable.
.10 Legs: adjustable, [plastic] [stainless steel]anti-slip feet.
.11 Baskets: minimum of 8 [carbon] [stainless]steel.
.12 Motor: accessible and removable.
.13 Controls: accessible from front, temperature or variable speed control for colour selection.
.14 Optional features: [rear] [front]delivery of toast, [heated storage area] [energy saver switch].
.15 [_____]
2.18 SERVERY - COLD
.1 Servery, cold: to [CSA C22.2No.109], refrigerated mobile stainless steel cold buffet serving units with under counter storage.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Stainless steel: AISI type [304].
.1 Minimum 1.5 mm thick, with No. [4]finish.
.4 Construction: reinforced top, base and upright enclosures, smooth ground welding, polished and colour matched to [adjacent]metal.
.5 Top well: refrigerated.
.6 Bottom storage section: [non-refrigerated] [refrigerated]hinged and sealed doors, with removable pan slide assemblies.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED Projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.7 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.8 Cycles: defrost.
.9 Breath guard: front and rear, transparent, removable.
.10 Lighting: to illuminate serving areas, controlled by exterior switch.
.11 Drainage: top well and base drain to common drain pan and spigot.
.12 Tray rails: stainless steel removable drop design with reinforced anchoring.
.13 Workshelf: stainless steel.
.14 Controls: power "ON/OFF" switch with indicator light.
.15 Electrical connections: circuits to have individual breakers in common breaker panel.
.16 Casters: minimum 100 mm diameter swivel, two, lockable, non-marking.
.17 [_____]
2.19 SERVERY - HOT
.1 Servery, hot food (light lunch facility): to [CSA C22.2No.109], mobile, stainless steel, electrically heated serving units with four wells and heated storage base, to be operated wet or dry.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [4]individual wells, each capable of holding one steam table pan up to [150]mm deep.
.4 Stainless steel: AISI type [304], minimum 1.5 mm thick, [300 mm x 500 mm], with No. [4]finish.
.5 Construction: reinforced top, base and upright enclosures, smooth ground welding, polished and colour matched to adjacent metal.
.6 Operation: wet or dry.
.7 Breath guard: front and rear, transparent, removable.
.8 Well heaters: individually controlled, individual thermostats, minimum [1000]W each.
.9 Infrared heater: over shelf, with operating control.
.10 Storage base: heated, with operating control enclosed.
.11 Drainage: individual wells draining to common manifold and spigot.
.12 Tray rails: stainless steel, removable, drop design with reinforced anchoring.
.13 Workshelf: stainless steel.
.14 Casters: minimum [100]mm swivel, two, lockable, non-marking.
.15 Electrical connections: individual well controls, thermostats and circuits to have individual breakers in common breaker panel.
.16 [_____]
.2 Server, Entrée Carving: to [CSA C22.2No.109], mobile, stainless steel, electrically heated serving units with carving assembly and heated base.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [2]individual wells, each capable of holding one [300 mm x 500 mm]steam table pan up to [150]mm deep.
.4 Stainless steel: AISI type [304], minimum 1.5 mm thick, [300 mm x 500 mm], with No. [4]finish.
.5 Construction: reinforced top, base and upright enclosures, smooth ground welding, polished and colour matched to parent metal.
.6 Operation: wet or dry.
.7 Breath guard: front and rear, transparent, removable.
.8 Well heaters: individually controlled, individual thermostats, minimum [1000]W each.
.9 Infrared heater: over shelf, with operating control.
.10 Base: heated, with individual control and thermostat, removable pan slide assembly, removable and lockable hinged door.
.11 Tray rails: stainless steel, removable, drop design with reinforced anchoring.
.12 Carving assembly: recessed carving board and gravy drip control pan assembly, entrée perforated steam warming plate.
.13 Casters: minimum [100]mm swivel, 2 with brakes, non-marking.
.14 Electrical connections: individual well controls, thermostats and circuits to have individual breakers in common breaker panel.
.15 [_____]
2.20 UTILITY SERVERY
.1 Utility counter: mobile, enclosed stainless steel utility counters with under counter storage.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Stainless steel: AISI type [304], minimum 1.5 mm thick, [300 mm x 500 mm], with No. [4]finish.
.3 Construction: reinforced top, base and upright enclosures, smooth ground welding, polished and colour matched to parent metal.
.4 Breath guard: front and rear, transparent, removable.
.5 Lighting: to illuminate serving area, controlled by exterior switch.
.6 Tray rails: stainless steel, removable, drop design with reinforced anchoring.
.7 Workshelf: stainless steel.
.8 Storage area: under counter, stainless steel sliding doors, lockable.
.9 Casters: minimum [100]mm swivel, two, lockable, non-marking.
.10 Electrical connections: receptacles and circuits to have individual breakers in common breaker panel.
.11 [_____]
2.21 MILK DISPENSER
.1 Dispenser, bulk milk: to [CSA C22.2No.109], free-standing, counter-mounted, insulated, refrigerated milk dispensers with drip-proof faucets.
.1 Electrical specifications: [_____][_____]
.2 Capacity: [1 x 20 L] [2 x 20 L] [4 x 20 L]bags of milk.
.3 Performance: maintains product at [2]degrees C.
.4 Stainless steel: AISI type [304] [302], exterior finish minimum No. [4], interior finish minimum No. [2B].
.5 Cabinet:
.1 Exterior: [woodgrain] [stainless steel].
.2 Interior: stainless steel.
.6 Welding: smooth ground, polished and colour matched to parent metal.
.7 Door: located in cabinet [and back] [front]stainless steel, with latch hinged.
.8 Drip tray: stainless steel, easily removable, anti-splash grid.
.9 Faucets: one faucet per bag, stainless steel, removable, dripless.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED Projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED Projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.10 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.11 Temperature indicator: [gauge]visible.
.12 [_____]
2.22 BEVERAGE URNS
.1 Urns, coffee: to [CSA C22.2No.109], twin coffee urns, consisting of water compartment and two beverage liners.
.1 Heat source: [electric] [steam] [gas].
.2 Type of gas: [propane] [natural].
.3 Electrical specifications: [_____][_____]
.4 Capacity of urns: [2 urns, 14 L each] [2 urns, 45 L each] [2 urns,  [27] [23] L each].
.5 Service: [double] [single]sided.
.6 Capacity:
.1 Capable of delivering required volume of water for complete brewing process in [8] [6] [13]minutes maximum.
.2 Automatic hot water refill with flow controlled to maintain constant water temperature.
.3 Urn designed to hold brewed coffee at [82]degrees C for minimum 1 hour.
.7 Outer shell and compartments: stainless steel AISI Type [302].
.8 Finish: exterior surface No. [or finer] [4].
.9 Features: automatic switch activated brewing, low water temperature cut-out control, low water safety control, [half brew cycle]water flow and temperature adjustable from outside urn.
.10 Gauges: one per compartment, removable, observable by operator.
.11 Faucets: one per compartment, self-closing type, removable, minimum diameter [13]mm.
.12 Spray arm: [chrome plated brass] [stainless steel], one per coffee urn, bypass feature.
.13 Filter holder: one per coffee urn, with handle.
.14 Cover: one per coffee urn, removable.
.15 [_____]
2.23 BEVERAGE DISPENSERS
.1 Dispenser, beverage: to [CSA C22.2No.109], refrigerated [four] [two] [one]tank [free standing]counter-mounted machines.
.1 Electrical specifications: [_____][_____]
.2 Design: pre-mixed beverage type, [recirculate] [spray], [twin]tank system.
.3 Body: [polished stainless steel] [woodgrain].
.4 Beverage tank: clear, unbreakable material, removable, 23 L individual capacity, litre markings, cover, [individually controlled].
.5 Dispensing valve: removable, dripless, one per beverage tank.
.6 Drip pan: stainless steel.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.7 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.8 [_____]
2.24 REACH-IN REFRIGERATION FREEZER UNITS
.1 Refrigerator and freezer, reach-in: to [CAN/CSA-C22.2No.120], mobile or stationary insulated units with 1, 2 or 3 refrigerated, freezer or combination compartments.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Type of unit: [dual] [refrigerator] [freezer].
.3 Electrical specifications: [_____][_____]
.4 Capacity: [1 section: 0.57-0.68 m3] [3 sections: 1.9-2.2 m3] [2 sections: 1.2-1.4 m3].
.5 Hinges: [left] [right].
.6 [Stationary] [Mobile].
.7 Exterior: stainless steel AISI type [302], No. [4]finish, all joints and seams completely closed and sealed.
.8 Interior: stainless steel AISI type [302], heavy gauge molded one piece seamless construction, coved corners.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.9 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.10 Tray slides: removable, adjustable.
.11 Shelves and racks: stainless steel.
.12 Interior lights (refrigerator): door actuated.
.13 Defrost (freezers): automatic cycle.
.14 Refrigeration units: [top] [bottom]mounted, stainless steel housing on front and ends.
.15 Doors: self-closing, self-sealing magnetic gaskets, [lockable]heavy duty safety pull handle.
.16 Thermometer: [digital] [dial]type, front mounted.
.17 Legs: stainless steel, adjustable.
.18 Casters: 4 heavy duty, two lockable, 100 mm diameter.
.19 Temperature alarm: [audio and visual].
.20 Optional features: [half doors].
.21 [_____]
.2 Refrigerator, thawing and holding, reach-in: to [CAN/CSA-C22.2No.120].
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 [Casters] [Legs].
.4 Capacity: [2 sections: 1.4 m3maximum] [3 sections: 2.1 m3maximum].
.5 Exterior:
.1 Stainless steel: AISI Type [302], No. [4]finish or better on exposed surfaces.
.2 Joints and seams completely closed and sealed.
.6 Interior: stainless steel AISI Type [302], heavy gauge moulded one piece seamless construction, fully insulated.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED Projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED Projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.7 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.8 Refrigeration unit: [bottom ] [top]mounted, stainless steel compressor cover.
.9 Legs: stainless steel, adjustable.
.10 Doors: self-closing, self-sealing magnetic gaskets.
.11 Refrigeration cycle: [2-4.5 degrees C.].
.12 Thawing cycle: [4-5.7 degrees C].
.13 Optional features: casters, two lockable, minimum [125 ]mm, swivel, locking.
.14 [_____]
2.25 ROLL-IN REFRIGERATOR
.1 Refrigerator, roll-in: to [CAN/CSA-C22.2No.120], insulated, 1, 2 or 3 section.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: [1 section: 1.0-1.2 m3] [2 sections: 2.1-2.8 m3] [3 sections: 3.4-4.23].
.4 Exterior: stainless steel AISI Type [302], No. [4]finish.
.5 Interior: stainless steel AISI Type [302], heavy gauge moulded one piece seamless construction, coved corners.
.6 Ramp: stainless steel, 11 degrees slope.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.7 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.8 Refrigeration unit: top mounted, stainless steel housing on front and ends.
.9 Doors: hold-open design, self-sealing magnetic gaskets, heavy duty closing hinges, [lockable].
.10 Thermometer: [digital] [dial]type, front mounted.
.11 [Temperature warning alarm: audio and visual.].
.12 [_____]
2.26 INFRA RED FOOD WARMERS
.1 Factory assembled units: fused quartz elements, [914] [1219] [610]mm lengths.
.2 [Dual] [Tandem]units to [_____]
.3 Stainless steel finish, reflector die formed. Provision for incandescent lamps.
.4 Mounting: [tubular] [portable] [chain suspension] [wall] [shelf].
.5 Electrical characteristics: [_____]
.6 ULC listed.
.7 [_____]
2.27 ICE MAKING MACHINES
.1 Ice making machine, cube: to [CSA C22.2No.109], freestanding, electrically operated units designed to make and store ice.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Capacity: maximum of [52-57]kg of ice cubes in [24]hours.
.4 Storage capacity: maximum [32]kg ice cubes.
.5 Cabinet exterior: [woodgrain] [moulded plastic] [stainless steel], access door.
.6 Cabinet interior: fully insulated, automatic thermostat control.
.7 Refrigeration system: self-contained.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.8 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.9 [_____]
.2 Ice making/dispensing machine: to [CSA C22.2No.109], free-standing, electrically operated unit designed to make and automatically dispense up to [141]kg of flaked or cubed ice daily.
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Mounting: [legs] [stand].
.4 Production capacity performance standard: maximum daily production rate of [141]kg flaked or cubed ice.
.5 Storage capacity: [9]kg.
.6 Cabinet: polished stainless steel.
.7 Bin liner: stainless steel, removable.
.8 Ice valve: pre-measured portion control.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.9 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.10 Mounting: [stand] [legs].
.11 Optional features: [water dispenser, electrically operated water valve].
.12 [_____]
2.28 REFRIGERATED DISPLAY CASES
.1 Display case, refrigerated, counter model: to [CAN/CSA-C22.2 No.120].
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Refrigeration unit: [remote] [self-contained].
.4 Service: [pass through] [one-sided].
.5 Doors: [flap] [sliding].
.6 Display case: [stainless steel interior and exterior]interior fluorescent lighting, [stainless steel shelving].
.7 [Sliding doors: thermopane glass, easily removable, self-closing].
.8 Flap doors: [plexi-glass].
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.9 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.10 Accessories: [dial display thermometer] [display case locking mechanism].
.11 [_____]
.2 Display case, refrigerated: to [CAN/CSA-C22.2No.120].
.1 Overall exterior dimensions: width: [_____][_____]
.2 Electrical specifications: [_____][_____]
.3 Refrigeration unit: [self-contained] [remote].
.4 Service: [pass through] [one-sided].
.5 Doors: [flap] [sliding].
.6 Storage base: self contained, exposed surfaces stainless steel, No. [4]finish, insulated doors and walls, magnetic door gaskets, adjustable stainless steel shelving, adjustable tubular legs.
.7 Display case: stainless steel interior and exterior, No. [4]exterior finish, interior fluorescent lighting, [stainless steel shelving].
.8 Sliding doors: sealed double glazed, removable, self-closing.
.9 Flap doors: plexi-glass.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. Use the following paragraph to specify CFC reduction in equipment required for LEED Energy and Atmosphere Prerequisite EAp3, where zero-use of CFC-based refrigerants is required.
SPEC NOTE: Co-ordinate the following paragraph when Section 01 35 21- LEED Requirements is used for LEED projects. In the following paragraph, select the second option for LEED Energy and Atmosphere Credit EAc4, where the elimination of HCFC-based refrigerants is required.
.10 Refrigerant:
.1 HCFC based refrigerant.
.2 HFC based refrigerant.
.11 Accessories: [dial display thermometer] [display case locking mechanism].
.12 [_____]
Part 3 Execution
3.1 MANUFACTURER'S INSTRUCTIONS
.1 Compliance: comply with manufacturer's written recommendations or specifications, including product technical bulletins, handling, storage and installation instructions, and datasheets.
3.2 INSTALLATION
.1 Install equipment in accordance with manufacturer's instructions.
.2 Co-ordinate connection of mechanical and electrical services.
.3 Adjust equipment for smooth and proper operation.
.4 Install natural gas burning appliances and equipment in accordance with CAN/CSA B149.1.
.5 Install propane burning appliances and equipment in accordance with CAN/CSA B149.2.
3.3 FIELD QUALITY CONTROL
SPEC NOTE: Co-ordinate with Submittals as specified below. When manufacturer's services are specified during construction operations to verify the installation, include the following paragraph. If no field inspections are required, delete the following paragraph.
.1 Manufacturer's Field Services:
.1 Provide manufacturer's field services consisting of product use recommendations and periodic site visits for inspection of product installation in accordance with manufacturer's instructions.
END OF SECTION

