The Mawnchester College

HE Kitchen & Food Court - Services Schedule
Electrical Mechanical Plumbing
Item Number Qty |Description Status Phase Remarks Water Waste
kW Each | kW Total | (N+E) Remarks Hot Size | Cold Size Size Flow Remarks
01 First Floor - HE Kitchen & Food Court
1.1 1 |Walk-In Ambient Dry Store 0.00
1.1a 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.1b 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.1¢c 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.1d 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.1e 1 |Shelving Unit, Insert System, 4 Tier 0.00
20A Supply at
12 1 |Walk-In Chiller Room 100 | 1.00 1 (ﬁé’gﬂfﬂfiﬂ"ﬁ'or 38 mm Tragz:ﬂi‘r’;’jsm
Rated Breaker)
1.2a 1 Coldroom Internal Ramp 0.00
1.2b 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.2c 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.2d 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.2e 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.2f 1 |Shelving Unit, Insert System, 4 Tier 0.00
20A Supply at
13 1 | Cold Room, Freezer 138 | 138 1 (nggﬁffés”mi'or 38 mm Tragz:ﬂi‘r’\e’fte
Rated Breaker)
1.3a 1 |Coldroom Internal Ramp 0.00
1.3b 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.3c 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.3d 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.3e 1 |Shelving Unit, Insert System, 4 Tier 0.00
1.3f 1 |Shelving Unit, Insert System, 4 Tier 0.00
21 1 |Wall Bench 0.00
2.1a 1 Sink 500x400x300mm deep weld in bowl 0.00 38 mm
2.1b 1 |Tap, Double Pedestal 0.00 15 mm 15 mm
21c 1 |Polyethylene Cutting board 0.00
2.2 1 |Overshelf, Single Tier 0.00
23 1 Hand Wash Basin 0.00 15 mm 15 mm 32 mm
24 1 Hand Wash Basin 0.00 15 mm 15 mm 32 mm
25 1 |Planetary Mixer, 20L 0.37 0.37 1
26 3 |Trolley, Utility, 3 Tier 0.00
3.1 1 |Dishwash Table 0.00
3.1a 2 | Sink 500x400x300mm deep weld in bowl 0.00 38 mm
3.1b 1 |Tap, Double Pedestal 0.00 15 mm 15 mm
3.1c 1 Pre-Rinse Spray Arm c/w Bowl Filling Faucet 0.00 15 mm 15 mm
3.2 1 |Dishwasher, Hood Type, Pass-Thru 9.90 9.90 3 22 mm 22 mm 38 mm 0.3L/s
3.3 1 Dishwash Table c/w 2 x Bank Runners 0.00
3.4 1 |Shelving Unit, Insert System, 4 Tier 0.00
3.5 4 | Trolley, Clearing Tray 0.00
3.6 1 |Rubbermaid 75L Round Waste Bin on Dolly 0.00
3.7 1 Hand Wash Basin 0.00 15 mm 15 mm 32 mm
411 1 |Combi Oven, Electric, 7 x 1/1 GN 11.70 11.70 3 15 mm 50 mm 0.7 Lis
41.2 1 |Combi Oven, Electric, 5 x 1/1 GN 9.30 9.30 3 15 mm 50 mm 0.7L/s
4.2 1 |Induction Range, Floor Model 25.40 25.40 3
4.3 1 |Induction Range, Floor Model 25.40 25.40 3
4.4 1 |Range, Work Top 0.00
4.5 1 |Work Table 0.00
4.6 3 |Deep Fat Fryer, Electric 6.00 18.00 3
4.7 1 |Range, Work Top 0.00
4.8 1 | Cookline Plinth 0.00
5.1 1 |Bespoke Counter 0.00
5.1a 1 Sink 500x400x300mm deep weld in bowl 0.00 38 mm
5.1b 1 |Tap, Double Pedestal 0.00 15 mm 15 mm
5.2 2 |Refrigerated Counter, Work Top 0.52 1.03 1
5.3 2 |Overshelf, Double Tier 0.00
5.4 1 |Bespoke Counter 0.00
5.4a 2 |Inset Hand Wash Basin 0.00 32 mm
5.4b 2 |Basin Taps, Single Pedestal 0.00 15 mm 15 mm
5.5 2 |Rubbermaid 60L Slim Waste Bin on Dolly 0.00
5.6 1 | ThermMax Salamander 4.00 4.00 1
5.7 1 |Toaster, Electric Conveyor Type 2.60 2.60 1
5.8 1 Blast Chiller Freezer, Reach-In 3.68 3.68 1 16 Amp 1Ph
See Specialist
Details. Canopy
5.9 1 |Ventilation Canopy, Wall Type 0.00 ng?éllngn? t(;oggect DStea ?Issi?fgﬁli?; d
switched with main
lighting circuit
Type 'C' Motor
5.9a 1 |UV Odour Control (Integral to Canopy) 0.20 0.20 1 Rated Breaker
Required
Interlock required
to shut down
Electric & Gas
cooking appliances
5.9b 1 |Fire Suppression System 0.15 0.15 1 upon Actuation.
Fire Alarm
Interface required -
connection by
others.
5.10 1 Hot Water Boiler 2.80 2.80 1 15 mm
6.1 1 Bespoke Main Front Counter 0.00
6.1a 1 |Counter MCB 0.00 3 20A
6.2 1 |Tray Collection Point 0.00
6.3 2 |Heated Shelf, Drop-In 1.95 3.90 1 Inc; in 6.1a MCB
6.3a 2 |Cupboard, Hot, Electric 1.50 3.00 1 Inc; in 6.1a MCB
6.4 1 Cold Pan Food Unit, Drop-In 1.22 1.22 1 Inc; in 6.1a MCB
6.5 1 |Spare Number 0.00
6.6 2 |Till By Others 0.25 0.50 1 Data Required.
Inc; in 6.1 MCB
6.7 1 |Spare Number 0.00
6.8 1 |Spare Number 0.00
6.9 1 Spare Number 0.00
6.10 1 Spare Number 0.00
6.11 1 |Spare Number 0.00
Ventilation
71 1 Oven, Deck-Type, Electric 20.10 20.10 3 32A Supply 300-375m3/Hr,
1250 Connection
1m3/sec max air
7.1b 1 |UV Odour Control Unit 012 | 0.12 1 volume. e';}";‘t’ﬂ’{‘o“m
extract duct 2m.
7.2 1 |Bespoke Back Counter 0.00
7.2a 1 Inset Hand Wash Basin 0.00 32 mm
7.2b 1 |Basin Taps, Single Pedestal 0.00 15 mm 15 mm
7.3 1 |Refrigerated Counter, Work Top 0.43 0.43 1
32A (Requires
7.4 1 |Microwave Convection Oven 6.00 6.00 1 Type 'C' Motor
Rated Breaker)
7.5 1 |Refrigerated, Countertop Pan Rail 0.27 0.27 1
7.6 1 |Bespoke Pizza Front Counter 0.00
7.6a 1 |Counter MCB 0.00 1 32A
7.7 1 |Tray Collection Point 0.00
2 x 13amp
7.8 1 |Pizza Preparation Counter 0.39 0.39 1 (%szpspkl{/?/s +R§ qléllzs\?)
- Inc; in 7.6a MCB
7.9 1 Heated Shelf, Drop-In 1.95 1.95 1 Inc; in 7.6a MCB
7.9a 1 Cupboard, Hot, Electric 1.50 1.50 1 Inc; in 7.6a MCB
7.10 1 |Display Case, Refrigerated, Floor Model 1.23 1.23 1 Inc; in 7.6a MCB
7.11 1 |Ti By Others 025 | 025 1 |DataRequired. Inc
712 1 |Plate Stacker/Rack 0.00
8.1 1 |Bespoke Retail / Coffee Counter 0.00
8.1a 1 |Counter MCB 0.00 3 20A
Inc; in 8.1a MCB.
Load indicative
subject to client
8.2 3 |Coffee / Espresso Machine, Bean to Cup By Others 400 | 1200 1| confiming coffee 15 mm
specifications.
Data requirement
TBC
8.2a 3 | Coffee Machine Water Filter By Others 0.00 15 mm
8.3 1 Spare Number 0.00
8.4 3 |Condiment/Cutlery Organizer 0.10 0.30 1 Inc; in 8.1a MCB
8.5 3 |Stainless Steel Scrap Ring (178mm Flange) 0.00
8.6 3 |Rubbermaid 60L Slim Waste Bin 0.00
9.1.1 1 |Housing (2400mmH) 0.00
9.1.2 1 |Housing (2400mmH) 0.00
9.1.3 1 |Housing (2400mmH) 0.00
9.2 2 |Merchandiser, Open Refrigerated Display 1.67 3.34 1
9.3 1 |Display Case, Heated, Floor Model 2.57 2.57 1
9.4 1 |Merchandiser, Open Ambient Display 1.48 1.48 1
9.5 1 |Bespoke Till Counter 0.00
9.6 1 |Till By Others 0.25 0.25 1 Data Required
See Specialist
Details. Canopy
10.1 1 |Ventilation Canopy, Wall Type 0.00 L'g?;"”gnté’ g’gged Ds;‘flssl';’fgfu"lf; g
switched with main
lighting circuit
Type 'C' Motor
10.1a 2 |UV Odour Control (Integral to Canopy) 0.20 0.40 1 Rated Breaker
Required
Interlock required
to shut down
Electric & Gas
cooking appliances
10.01b 1 |Fire Suppression System 0.15 0.15 1 upon Actuation.
Fire Alarm
Interface required -
connection by
others.
10.2 1 |Condense Canopy 0.00
11.1 1 |Bespoke Counter 0.00
11.1a 3 |Scrapping chute, 250x250 aperture 0.00
11.2 3 |Rubbermaid Square Waste Bin, 87L 0.00
121 3 |Drain Dosing System 0.00
12.2 3 |Fly Killer / Glueboard 0.04 0.12 1 2 x 15W Bulbs
13.1 1 Shelving Unit, Insert System, 4 Tier 0.00
13.2 1 |Janitorial Sink 0.00 15 mm 15 mm 38 mm
141 1 |Bespoke Counter 0.00
14.1a 3 |Scrapping chute, 250x250 (hole) 0.00
14.2 1 |Housing (1800mmH) 0.00
14.3 3 |Rubbermaid Square Waste Bin, 87L 0.00
15.1 1 |Bespoke Counter 0.00
15.2 4 |Rubbermaid Square Waste Bin, 87L 0.00
15.3 4 | Scrapping chute, 250x250 aperture 0.00
15.4 2 |Trolley, Clearing Tray 0.00
178.37
Grand Totals (All totals are for the individual loadings detailed on this schedule only and may not allow for
specialist items where noted or equipment by others. Loadings for convenience sockets etc; or any other 178.37

equipment are excluded. All loadings are connected loads, no diversity has been applied.)
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01 First Floor - F-IE Kitchen & Fo?d Court - Plan

9.1

7.3

7.1

5.1

required.

GENERAL NOTES

All equipment to be earth bonded by electrical contractor as

Please ensure that no trunking, pipes etc hinder the correct
positioning of s/s benches & shelves against the walls.

Contractor to confirm that walls will be suitable for fixing brackets to
shelves and wall mounted equipment in the positions shown.

Certain tall appliances such as upright refrigeration and combination
oven filtration hoods may require minimum clearances above for
proper operation. If the ceiling height is less than 2700mm or any
ductwork/bulkheads exists below 2700mm please contact Vision
Commercial Kitchens Ltd.

Where solid fuel or flame cooking appliances are shown, contractor
to ensure that any nearby walls are constructed from Class "O" non-
combustible structural and material finishes.

All services to be brought to the positions indicated and terminated
with suitable stop cocks and isolators etc.

All gas and water cocks to be fitted in accessible positions.

All service positions are approximate and contractors should check
these on site with Vision Commercial Kitchens Ltd.

Clients should check if any additional 13 amp sockets are required.
Minimum door width for equipment entry is 900mm.

Commando Style Outlets to be provided with corresponding
commando style plugs.

Final electrical connection to servery counters by site electrician.

18t edition of BS7671, requires RCD protection on sockets rated up
to 32 amp including commando sockets.

Some equipment may be provided with castors, in addition certain
equipment such as upright refrigeration, combination ovens racking
etc; whilst they have the ability to be adjusted for levelling purposes,
this is meant to accommodate minor adjustment in floor levels only.
Equipment therefore requires to be as level as possible. Falls to
drainage gullies, floor drains etc; should avoid equipment locations
and be as level as practicably possible.

Typical kitchen ceiling height is 2500mm. Higher ceilings may
require additional infil panels to ventilation canopies/hoods.

V1.05

application.

WATER NOTES

All water supplies to be in accordance with water authority
regulations and local water authority regulations. e.g. a commercial
dishwasher is a class 1 risk and its water supply should be in
accordance Water supply reg.1999 fluid Cat. 4 or 5 dependant on

Maximum incoming temperature cannot exceed 55°c

2 Bar Minimum Water Pressure Required at each connection To
Accommodate Equipment Requirements.

Vv1.01

GENERAL VENTILATION NOTES

Where a ventilation canopy is located, note the canopy ONLY deals
with the equipment located under the canopy and DOES NOT
include for general ventilation to the kitchen or ancillary areas.
HVAC / M&E Contractor to refer to DW172 (2018) for details.

V1.01

THIS DRAWING AND DESIGN REMAINS THE PROPERTY OF VISION COMMERCIAL KITCHENS LTD. AND
MAY NOT BE COPIED, REPRODUCED, LOANED OR DISCLOSED TO ANY UNAUTHORISED THIRD
PARTIES WITHOUT WRITTEN PRIOR CONSENT BY VISION COMMERCIAL KITCHENS LTD.

© Vision Commercial Kitchens Ltd 2020. All Rights Reserved.

ELECTRICAL SERVICES LEGEND
ELECTRICAL ANNOTATION KEY

0.00+ SCHEDULE ITEM NO.
XXX- EGP = SUGGESTED GENERAL PURPOSE / CONVENIENCE OUTLET
CL = SUGGESTED CLEANERS OUTLET
XX OUTLET HEIGHT (MM) FROM FFL

(TO UNDERSIDE OF BACKBOX)

V1.10

IP = WATERPROOF OUTLET

#T = # METRE TAILS LEFT AT THIS POINT FOR WIRING INTO

APPLIANCE CONTROL PANEL / MCB

(FINAL CONNECTION TO SERVERY COUNTERS BY SITE ELECTRICIAN)
VMCB = ELECTRICS VIA COUNTER MCB

CH = OUTLET HEIGHT INDICATIVE ONLY. TO BE LOCATED ABOVE CEILING

TBC - OUTLET INDICATIVE ONLY. TO BE CONFIRMED BY OTHERS

CA - COMS OUTLET BETWEEN TEACHING STATION CAMERAS & SCREENS

SYMBOL KEY
PLAN ELEVATION

AL 13AMP SWITCHED SOCKET OUTLET
fay
2A! §

13AMP TWIN SWITCHED SOCKET OUTLET

13AMP TWIN SWITCHED SOCKET OUTLET

BENCH MOUNTED ANGLED

13AMP SWITCHED SOCKET OUTLET

WITH INTEGRATED TWIN USB PORT

13AMP UNSWITCHED SOCKET OUTLET
13AMP SWITCHED FUSED SPUR
13AMP UNSWITCHED FUSED SPUR

ROTARY ISOLATOR

=

CJ

©EDQ@EEE| O

)

COMMANDO STYLE OUTLET

TO BE SUPPLIED WITH CORRESPONDING PLUG

CABLE OUTLET

RCD OR RCBO PROTECTED

TWIN DATA OUTLET

TELEPHONE OUTLET
FIRE ALARM INTERFACE

ANSUL FIRE SUPPRESSION REMOTE PULL ACTUATION

NOBEL FIRE SUPPRESSION REMOTE ACTUATION

ROLLER SHUTTER KEY SWITCH
E-STOP

SUGGESTED LOCATION(S)

D202k, 1 A NP-PBD|DS

MECHANICAL SERVICES LEGEND

vV1.10

WASTE ANNOTATION KEY | WATER ANNOTATION KEY

0.00——— SCHEDULE ITEM NO. ]
XXX WD = SUGGESTED 000 —— SCHEDULE ITEM NO.
|| WASHDOWN GULLY XX X-+—TERMINATION HEIGHT FROM FFL
XX TERMINATION HEIGHT FROM
FFL

| 3 | WATER PIPE DROPS SUGGESTED LOCATIONS

GAS ANNOTATION KEY

0.00-——SCHEDULE ITEM NO.

XX X-—TERMINATION HEIGHT FROM FFL
TG = WASTE OUTLET
TRAPPED BELOW GROUND XX +——CONNECTION SIZE

HT = HIGH TEMPERATURE
WASTE WATER DISCHARGE.
1ST 2m IN COPPER
RECOMMENDED

T = TRAPPED WASTE OUTLET

“ GAS PIPE DROPS SUGGESTED LOCATIONS

SYMBOL KEY
PLAN ELEVATION

HOT WATER WITH SUITABLE VALVE

ARROW DENOTES VALVE DIRECTION

COLD WATER WITH SUITABLE VALVE

ARROW DENOTES VALVE DIRECTION

WASTE OUTLET

WASTE OUTLET

TERMINATED WITH TRAP ABOVE GROUND

(f | oo ||

TRAPPED FLOOR GULLY

110mm WASTE OUTLET WITH GRATING

STYLE MAY VARY ACCORDING TO FLOOR STRUCTURE/FINISH

GAS ISOLATION VALVE

ARROW DENOTES VALVE DIRECTION
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P07 24/06/21 HE Kitchen & Food Court - As Noted LGR
P06 26/05/21 HE Kitchen & Food Court - As Noted LGR
01 HE Kitchen & Food Court - Services Added &
P05 07/04/21 Counter Finishes Updated & As Noted LGR
P04 01/03/21 01 HE Kitchen & Food Court - As Noted LGR
P03 21/01/21 01 HE Kitchen & Food Court - As Noted LGR
P02 08/01/21 01 !—IE Kltcher) & Foyd Cqurt - Update following LGR
various meetings with client
01 HE Kitchen & Food Court - Initial Design updated
po1 16/10/20 following meeting on 22/09/20 LGR AMB
rev date revision description by ch'd

e o
/) Vision
Commercial Kitchens

Unit A1, Axis Point, Hill Top Road, Heywood, Lancashire, OL10 2RQ

HE Kitchen & Food Court - Services...

PATTRESSING KEY

Tel: 0844 811 7210 Email: sales@visionck.co.uk
Website: www.visionck.co.uk Shop: www.visionckshop.co.uk

V1.00 PRIOR TO THE APPOINTMENT OF THE OFFICIAL CDM
CO-ORDINATOR AND PRINCIPAL CONTRACTOR, THIS DRAWING IS ISSUED STRICTLY AS DESIGN INTENT ONLY
PLYWOOD project name
PATTRESS Am
The Manchester College ceda
REFER TO EQUIPMENT POSITIONS IN ELEVATION FOR

APPROX VERTICAL SETTING OUT.

PATTRESSES TO BE MIN 100mm OVERSIZED

sheet name

01 First Floor - HE Kitchen & Food

STATUS KEY

Court - Plan

V1.01

Description \ Qty
110mm Trapped Floor Gully, 200J Grating 1
Cable Outlet 10
Cold Water Valve 17
Commando Outlet & Plug 6
E-Stop 2
Fire Alarm Interface 2
Hot Water Valve 12
Nobel Fire Suppression Remote Actuation 1
Rotary Isolator 15
Switched Fused Spur 8
Switched Socket Outlet 8
Twin Data Outlet 6
Twin Switched Socket Outlet 19
Unswitched Fused Spur 3
Unswitched Socket Outlet 6
Waste Outlet 14

BY OTHERS
EXISTING
OPTIONAL

FUTURE PURCHASE

architects / clients drawing reference

originator:  Bond Bryan Architects dwg number: CC-BBA-00-ZZ-M3-A-1001

FC BUILDING MODEL FOR REVIT
t late: :
title: COODINATION date: 09/10/20 Rev: P16

designed by scale paper size
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VCK project no.

220110 LGR

drawing number
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NOTE WHERE APPLICABLE ONLY

status suitability description
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