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SECTI ON 12 35 39

COMMERCI AL KI TCHEN CASEWORK
08/17

NOTE: This gui de specification covers the

requi renments for foodservice casework, countertops,
slide rails, food shields, pass through shelves, and
ot her accessori es.

Adhere to UFC 1-300-02 Unified Facilities Guide
Speci fications (UFGS) Fornmat Standard when editing
this gui de specification or preparing new project
specification sections. Edit this guide
specification for project specific requirenents by
addi ng, deleting, or revising text. For bracketed
itens, choose applicable iten(s) or insert
appropriate information.

Renmove information and requirements not required in
respective project, whether or not brackets are
present.

Conment s, suggestions and reconmended changes for
this gui de specification are wel cone and shoul d be
submtted as a Criteria Change Request (CCR).

*% *%

PART 1

*% *% *% *% *% *% *% *% *% *% *%%

GENERAL

*
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NOTE: Coordinate this section and use in
conjunction with the foll ow ng sections:

11 05 40 - COVMMON WORK RESULTS FOR FOODSERVI CE
EQUIPMENT
11 06 40.13 - FOODSERVI CE EQUI PMENT SCHEDULE

*

*
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1.1 REFERENCES

*
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NOTE: This paragraph is used to list the
publications cited in the text of the guide
specification. The publications are referred to in
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1

the text by basic designation only and listed in
thi s paragraph by organi zati on, designation, date,
and title.

Use the Reference Wzard's Check Reference feature
when you add a RID outside of the Section's
Reference Article to automatically place the
reference in the Reference Article. Also use the
Ref erence Wzard's Check Reference feature to update
t he i ssue dates.

Ref erences not used in the text will automatically
be deleted fromthis section of the project

speci fication when you choose to reconcile
references in the publish print process.

kkkkkkkkkkkkkkkkkkkkkkkkkhkhhkkkkkkkkkkkkkkkhhkhkkkkkkkkkkkkhkhhkhhkkkkkkkkkkk

The publications listed below forma part of this specification to the
extent referenced. The publications are referred to within the text by the
basi ¢ designation only.

NSF | NTERNATI ONAL ( NSF)
NSF/ ANSI 2 (2015) Food Equi prent

NSF/ ANSI 35 (2017) Hi gh Pressure Decorative Lani nates
for Surfacing Food Service Equi pnent

U. S. DEPARTMENT OF DEFENSE ( DOD)

DOD 4000. 25-1-M (2006) MLSTRIP - Mlitary Standard
Requi si tioning and | ssue Procedures

.2 DEFINITIONS

Refer to Section 11 06 40.13 FOODSERVI CE EQUI PMENT SCHEDULE

3 SUMMARY

*kkkkkkkkkkkkhkkkkkkkkkkkkhkhhkhkkkkkkkkkkkkhkhhkhkhkkkkkkkkkkkhkhhkhhkhkkkkkkkkkk

NOTE: |Indicate the configuration and |layout for al
casework, countertops, slide rails, sneeze guards,
and ot her accessories, with casework and counter
details, and each equi pnent itemidentified by
nunber. Show "FoodServi ce Equi pment Schedul e" on
the draw ngs using the sane identification nunbers
as indicated in Section 11 06 40.13 FOODSERVI CE
EQUI PMENT SCHEDULE[, as indicated on the current US
Arnmy Quartermaster Center and School equi prent
schedule] . Ensure that all Contractor
built-to-order itens, per equi pnent schedule, are
shown and coordi nated with the specifications.

Desi gner nust coordinate with other sections for
final connection of equipnent.

Details of particular equipment and installations

are provided on Naval Food Service Division
drawi ngs. Use these NAVFSD draw ngs as a basis for
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1

the project details. Contact NAVFSD at comerci al
t el ephone (717) 790-7580 or DSN 430-7580.

kkkkkkkkkkkkkkkkkkkkkkkkkhkhhkkkkkkkkkkkkkkhkhhkhkkkkkkkkkkkkhkhhkhhkkkkkkkkkkk

General requirenents, including all nechanical, electrical, health and
safety, shall be as specified in Section 11 05 40 COVWON WORK RESULTS FOR
FOODSERVI CE EQUI PMENT.  Provi de detail ed equi pnent Schedul e confornming to
DOD 4000. 25- 1- Iv.

.3.1 CGeneral Requirenents

The work includes [furnishing] [and] [installing] [and nodifying existing]
[casework] [countertops] [slide rails] [ ] for foodservice and rel ated
work. Verify all existing dinensions, contract draw ngs, product data and
all related conditions prior to commencing rough-in work. 1nclude

coordi nation of delivery through existing finished opening and vertica
handling limtations within the building. Advise the Contracting Oficer
of all discrepancies prior to ordering equi pnment. Submt Contractor's
Field Verification Data prior to the preconstruction nmeeting. Provide
rough-in and connect utilities to equi pnment in accordance with requirenents
specified in Section 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT
and with the physical dinensions, capacities and other requirenents of the
equi pnent furnished. Subnmit Detail Draw ngs for foodservice casework,
countertops, and rails in the sane fornmat as the equi pmrent schedul e on the
drawings.

3.2 Foodservi ce Configuration

*% *% *% *% *% *% *% *% *% *% *% *% *%%

NOTE: Details of particular equipnent and
installations are provided on Naval Food Service

Di vi sion drawi ngs. Use these NAVFSD draw ngs as a
basis for the project details. Contact NAVFSD at
conmer ci al tel ephone (717) 790- 7580 or DSN 430- 7580.

Equi pnent 1tem NAVFSSO Dwg. File
O ean Gear Dresser 541
O ean Gear Table 553
Service Stand 851
Counter Front Wth Tray Slide 857

On the draw ngs, show

1. A 1:50 1/4 inch scale floor plan with | ayout of
al |l foodservice equi pnment, casework, counters and
rails  using Naval Equi pnent Synbol s.

2. Food Service Equi pnent Schedule laid out in
accordance wi th NAVFSS( current US Arny
Quarternaster Center and School equi prent schedul e
speci fied design requirenents, including Energy Star
qualified nodel list.
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3. Wall and ceiling penetrations.
4. Raised bases, retainer curbs, or depressions.

5. Recessed, grated floor drains required for
equipment.

6. Uility connections to building water, sanitary,
electrical, and other utility systens coordinated
with all casework. Convenience outlets at point of
use for plug-in equipnent.

7. Al Contractor built-to-order itenms, per
equi prent schedul e, shown and coordi nated with the
specifications.

8. Electrical chases and raceways and pl unmbi ng
chases.

*% *% *% *% *% *% *% *% *% *% *%%

Submit coordinated detail draw ngs for [casework] [countertops] [slide

]. On layout drawi ng, use Naval Equi prent Synbol s desi gnated
Refer to Section 11 05 40 COMMON WORK RESULTS FCOR FOODSERVI CE

EQUI PMENT for conplete detail draw ng requirenents. Equi pnent shall
conformto the applicable NSF International standard.

SUBMITTALS

NOTE: Review Subnmittal Description (SD) definitions
in Section 01 33 00 SUBM TTAL PROCEDURES and edit
the following list to reflect only the subnmittals
required for the project.

The Guide Specification technical editors have
designated those itens that require Government
approval, due to their conplexity or criticality,
with a "G" GCenerally, other submittal itenms can be
reviewed by the Contractor's Quality Control

System Only add a “G to an item if the subnittal
is sufficiently inmportant or conplex in context of

t he project.

For subnmittals requiring Government approval on Arny
projects, a code of up to three characters within
the subnmittal tags nmay be used following the "G'
designation to indicate the approving authority.
Codes for Arny projects using the Resident
Managenment System (RMB) are: "AE" for
Architect-Engineer; "DO'" for District Ofice

(Engi neering Division or other organization in the
District OOfice); "AO" for Area Ofice; "RO for
Resident O fice; and "PO' for Project Ofice. Codes
following the "G' typically are not used for Navy,
Air Force, and NASA projects.

Use the "S" classification only in SD-11 C oseout

Subnmittals. The "S" following a submittal item
i ndicates that the submittal is required for the
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Sustai nability eNotebook to fulfill federally
mandat ed sustai nabl e requirenents in accordance with
Section 01 33 29 SUSTAI NABI LI TY REPORTI NG

Choose the first bracketed itemfor Navy, Air Force
and NASA projects, or choose the second bracketed
itemfor Arnmy projects.

kkkkkkkkkkkkkkkkkkkkkkkkkhkhhkhkkkkkkkkkkkkkhhkhkkkkkkkkkkkkhkhhkhkhkhkkkkkkkkkk

CGovernment approval is required for subnmittals with a "G' designation;
submittals not having a "G' designation are for [Contractor Quality Control
approval .] [information only. Wen used, a designation followi ng the "G
designation identifies the office that will review the submittal for the
Government.] Submittals with an "S" are for inclusion in the

Sustai nability eNotebook, in conformance to Section 01 33 29 SUSTAI NABI LI TY
REPORTI NG. Submit the following in accordance with Section 01 33 00

SUBM TTAL PROCEDURES:

SD-01 Preconstruction Submttals

Contractor's Field Verification Data; C[, [___ 1]
SD- 02 Shop Drawi ngs

Foodservi ce Configuration; ¢, [___ 1]

Submit within [60] | ] days of award of contract. Draw ngs
nmust be 1:50 1/4 inch scale m ni mum

Food Service Equi pnent Schedule; C[, [__ 1]
SD- 04 Sanpl es
Cl osure Panels; C[, [___ 1]
SD-11 C oseout Submittals
Recycl ed Content for steel conponents; S
1.5 PRE- | NSTALLATI ON MEETI NGS

Thirty [ ] days prior to the comrencenent of work, notify the
Contracting Oficer that the submttal itens |isted above are prepared and
ready for review

1.6 DELI VERY, STORAGE AND HANDLI NG

Submit and conply with manufacturer's instructions for shipping, handling,
storage, installation and start-up.

PART 2 PRODUCTS

2.1  STEEL COMPONENTS
NOTE: Use naterials with recycled content where
appropriate for use. Verify suitability,
availability within the region, cost effectiveness
and adequate conpetition before specifying product
recycled content requirenents.
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Research shows the product is avail abl e among US
nati onal manufacturers above the m ni mumrecycl ed
content shown.

*% *% *% *% *% *% *% *% *% *% *% *% *%%

Provi de Steel Conponents with a mninum of 60 percent recycled content, as
cal cul ated by the sum of the percentage of post-consuner and % the

percent age of pre-consuner recycled content. Provide data identifying
percentage of recycled content for steel conponents.

.2 CAFETERI A; BUFFET; HOT AND COLD COUNTERS

2.1 Count er Edges and Backspl ashes

.2.1.1 Count er Edges

Provi de counter edges, as required by design, of the follow ng types:
.2.1.1.1 Tur ned Down

50 mMm 2 inch at 90 degrees with 19 mm 3/4 inch tight hemat bottom Round
free corners with 19 nm 3/4 inch radi us.

.2.1.1.2 Mari ne Edge

Turned up[ 13 nm 1/2 inch] [and] [ 38 mm 1-1/2 inch] at 45-degree angle and
turned down 50 M 2 inch at 135 degree angle with 19 nm 3/4 inch tight hem
at bottom

.2.1.1.3 Rolled Rm

Coved up 75 mMm 3 inch with 38 mMm 1-1/2 inch wide rimrolled 180 degrees and
turned down to table top; hem edges, and bul |l nose corners.

.2.1.2 Count er Backspl ash
Provi de counter backsplash of the follow ng types:
.2.1.2.1 Coved Up

Coved up [250] [__ ] nmm[10] [__ ] inch and sl oped back 38 nm 1-1/2 inch
at the top on a 45-degree angle; 63 nmm 2-1/2 inch sl ope where piping
occurs. Turned down 25 mm 1 inch at 135 degrees at the rear of the splash
with the ends closed to the bottomof the top turn down. Secure splash

turn dowmn to wall with 100 mm 4 inch long, 1.9 nm 14 gauge stainl ess stee
"zee" clips anchored to wall, 900 mm 36 inches on center

.2.1.2.2 Turned Up

Turned up [150] [__ ] nm[6] [___ ] inch at 90 degrees on a 16 nm5/8
inch radius with edge turned back[] 25 nm 1 inch] [ 50 nm 2 inch] at
90-degree angle with 25 mMmm 1 inch turn down at 90 degrees at rear of splash
with the ends closed to the bottomof the top turn down. Secure splash
turn down to wall with 100 nm 4 inch long, 1.9 nm 14 gauge stainless stee
"zee" clips anchored to wall, 900 nm 36 inch on center
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2.2.2 Count er Bases

kkkkkkkkkkkkkkkkkkkkkkkkkhkhhkkkkkkkkkkkkkkhkhhkhkkkkkkkkkkkkhkhhkhhkkkkkkkkkkk

NOTE: Indicate the type desired for the individual
pi eces of equi pnent or specify which is to be used.
Al ternatively, both types may be specified as a
Contractor's option.

kkkkkkkkkkkkkkkkkkkkkkkkkhkhhkhkkkkkkkkkkkkkhhkhkkkkkkkkkkkkhkhhkhkhkhkkkkkkkkkk

2.2.2.1 Cl osed Counter Bases

Fabricate with 38 by 38 by 3 nm 1.5 by 1.5 by 0.125 inch gal vani zed stee
angles with all corners mitered, welded and ground snooth. Provide

hori zontal and vertical angles at 600 nm 2 feet on-center. Fabricate
closure panels of 1.2 nm 18 gage thick stainless steel or 1.2 nm 18 gage

t hi ck gal vani zed steel with lanminated plastic material in accord with

NSF/ ANSI 35. Fabricate joint trimof 50 mMm 2 inch wide, 1.8 mm 14 gage
thick stainless steel; attach with conceal ed bolts or screws. For enclosed
bases provide double-wall at ends and partitions. Weld support legs to
body support angles. [Use closed-type bases on [__ 1.1

2.2.2.2 Qpen Counter Bases

Fabricate and crossbrace with 40 nm 1. 625 inch outside dianmeter, 1.5 nm 16
gage thick stainless steel tubing. Weld crossbraces to |legs to reinforce
each leg. Weld legs to gussets. Make gussets of stainless steel, fully
encl osed, a minimumof 75 nm 3 inches in dianmeter at top, reinforced with
bushi ng, and continuously wel ded to support channels | ocated under the
counter top. [Use open-type bases on [ 1.1

2.2.3 Legs

Fabricate of 1.5 mm 16 gage thick, 40 mm 1.625 inch outside dianeter
stainl ess steel tubing. Continuously weld to angles on cl osed bases and
gussets on open bases. Finish bottomof |egs snoothly. Overlap stem of
feet to provide a sanitary fitting.

2.2.4 Pedest al Bases

Fabricate of 2.5 mm 12 gage thick stainless steel for serving line
counters. Make pedestal 200 mm hi gh, 250 mm wi de, and 600 mm | ong 8 inches
hi gh, 10 inches wide, and 24 inches long with top and bottom edges fl anged
38 mMm 1.5 inch to the inside at 90 degrees. Provide holes in both flanges
for 13 Mm 0.5 inch lag screws. Locate utility stub-ups inside pedestal and
run to designated equi pnent.

2.2.5 Feet

Di e-stanped stainless steel, bullet shaped, fully enclosed, with slightly
rounded bottom Fit top of feet with nale threaded stemto mate with end
of legs and provide for a 25 mm 1 inch adjustnment without threads being
exposed.

2.2.6 Casters
Provi de heavy-duty, ball bearing disc wheel, with replaceabl e grease-proof
rubber or neoprene tires and brakes. Tires nmust be mninum 125 nm 5 inch

di ameter and mininum 25 mmone inch width of tread 90 kil ograns 200 pounds
capacity per caster. Provide pressure-type grease fittings, threaded
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2.

guards, and plated finish

2.7 Open Base Shel ves

Fabricate of 1.5 nmm 16 gage thick stainless steel with all edges turned down
50 mMmm 2 inches at 90 degrees on a 6 nm 0.25 inch radius with bottom edges

turned back 13 M 0.5 inch at 45 degrees. Notch corners 90 degrees, and
intersections 180 degrees. Wl d to legs at corners and intersections.
Locate | egs maxi num 1200 mm 48 i nches apart. Shelving to be renovabl e

wi t hout use of tools.

.2.8 Cl osed Base Interior Shelves

Fabricate of 1.5 mm 16 gage thick stainless steel. Turn back and side
edges up 50 nm 2 inches at 90 degrees on a 6 mMm 0.25 inch radius. Turn
front edge down 50 nm 2 inches at 90 degrees on a 6 mm 0. 25 inch radi us and
back 6 nm 0.25 inch at 45 degrees. Reinforce shelves |onger than 750 nmm 30
inches with 38 by 38 by 3 mm 1.5 by 1.5 by 0.125 inch gal vani zed stee
angl es under front edge and horizontal center of the shelf. Shelving to be
renovabl e wi t hout use of tools.

.2.9 Shel f Pan Sli des

Provide 1.8 mm 14 gage thick stainless steel 38 by 38 by 3 nmm 1.5 by 1.5 by
0.125 inch angles, with front and back corners rounded and fini shed

smooth. Set angles at 50 nm 2 inches on-center for 450 by 660 mm 18 by 26
i nch bun pans and 300 by 500 mm 12 by 20 inch serving pans.

.2.10 Drawers

Provi de die-stanped 1.2 nm 18 gage thick stainless steel, 500 by 500 by 125
mm 20 by 20 by 5 inch deep. Drawer body nust be easily renoved for
cleaning with top edges flanged out 13 mMmm 0.5 inch. Round interior

hori zontal corners on a 25 mmone inch radius and interior vertical corners
on a 50 M 2 inch radius. Fabricate supporting frame of 1.8 nm 14 gage
thick stainless steel channel. WlIld drawer face to frane. Die-stanp
drawer face with raised border for rigidity. Die-forman integral open
sanitary handle into face. Munt drawer slides with ball bearing nylon or
stainless steel rollers on channel frane. Provide with slides and frame
which allow for full opening of drawer, and are reinforced to support a

wei ght of 22.5 kg 50 pounds when fully extended. Provide stops for each
drawer at fully open position. Enclose drawers on open-base tables in 1.2
mm 18 gage thick stainless steel housing.

.2.11 Doors

Provi de stainless steel double-cased doors, 1.2 nm 18 gage thick outer pan
with corners wel ded, ground snooth and polished; 0.9 nm 20 gage thick inner
pan fitted tightly into outer pan with core of sound deadening nateri al
Tack-wel d outer and inner pans together with solder-filled seam Provide
doors approximately 20 mm 0. 75 inch thick and fitted with flush-recessed,
stainl ess steel door pulls. Munt doors on stainless steel piano or
conceal ed hi nges.

3 TRAY SLI DE

kkkkkkkkkkkkkkkkkkkkkkkkkhkhhkkkkkkkkkkkkkkhkhhkhkkkkkkkkkkkkhkhhkhhkkkkkkkkkkk

NOTE: Install tray slides for Enlisted CGenera
Messes as an integral fabrication of serving line
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counterfront ; NAVFSSO drawi ng 11103-857 and as
specified in the applicable Standard for other
equipment .
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[Solid] [Tube] type, 300 mm 12 inch wi de; nounted 865 mm 34 inches above
floor. Extend to full length of supporting counter

[2.3.1 Solid Type

Provide solid type constructed with 1.8 nmm 14 gage thick stainless steel
with front and back edges rolled 45 mMm 1.75 inch at 180 degrees. Top edge
of roll nust be 10 mm 0.375 inch above flat surface of slide. Provide
three inverted "V' forms, approximately 10 nmm 0. 375 inch high, in flat
surface of slide as running surface for trays. C ose ends of slide.

I 2.3.2 Tube Type

Provide four 25 mmone inch dianeter 1.5 nmm 16 gage thick stainless steel
tubes with supporting hardware. C ose both ends of each tube.

12.3.3 Support Brackets

Stainless steel or chromumplated. Secure to counter with stainless stee
bolts. Space 1200 nmm 4 feet on-center. Provide [stationary] [fold-down]
type extending under full width of tray slide.

.3.4 Pr ot ect or Shel f

Install and locate protector shelf as indicated on the drawings. Fabricate
top of 1.8 nm 14 gage thick stainless steel with all edges rolled down 180
degrees for 38 mm 1.5 inches with bullnosed corners. Shelf to be m ninmm
250 mm 10 i nches wi de.

.3.5 Shel f Frane

Provide 25 by 25 mm one by one inch, 1.5 nmm 16 gage thick stainless steel
square tubing under all edges of shelf at 750 nm 30 i nches on center

.3.6 Shel f Frane Support

Form front uprights of 30 by 30 mm 1.25 by 1.25 inch, 1.5 nmm 16 gage thick
stai nl ess steel tubing. Form back uprights of 25 by 25 nm one by one inch
1.5 nm 16 gage thick stainless steel square tubing. Provide a horizontal
brace, 25 mm one inch above bottom of front uprights. Space front uprights
750 mm 30 inches apart or less, fit with die-forned flanges to be attached
to counter top fromunderside with bolts, and slope 10 degrees to rear

.4 PROTECTOR GLASS

6 nmm0D. 25 inch thick, transparent [clear tenpered plate glass] [heat and nar
resistant clear acrylic]. Frane edges with 13 mm 0.5 inch, 0.09 mm 20 gage
thick stainless steel channel. [dass] [Acrylic] to be easily replaced in
the event of [breakage] [danage]. Provide matching [glass] [acrylic] end
panels. Round all free corner on 19 mm 3/4 inch radi us.

.5 FOOD SHI ELD

Provi de sel f-serve food shield conformng to NSF/ANSI 2 constructed of 1.6
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mm (16 gauge) 16 gauge stainless steel, with a mininumw dth of at |east
300 mMm 12 inch with a full 25 nm 1 inch skirt with 19 nm 3/4 inch tight hem
on all sides. Support on stainless steel uprights [at front] [as indicated
on drawi ngs]. Round all free corners with 19 nm 3/4 inch radi us.

a. Provide adjustable | ouver brackets below the top fitted with 6 nm1/4
i nch polished, [tenpered plate glass][heat and nar-resi stant clear
acrylic] framed in an all wel ded stainless steel channel and installed
with a 175 nm 7 inch cl earance above counter top.

b. Install fluorescent light fixtures the full length of the none heated
undershel f displays, with translucent protection guard. Conceal
display light wiring in a corner post. Prewire fixtures to a single
recess-nounted master switch per serving shelf.

2.6 DRI P GUTTER

Provide drip gutter as integral part of counter tops, where indicated.

Provide a 25 nmone inch brass drain tube centered in bottomof gutter with

bottom pitched to drain. Make drip gutter 100 mm w de, 25 nm deep 4 inches

wi de, one inch deep, and length indicated. Provide renovable, stainless
steel, die-stanped, anti-splash strainer with finger hole.

[2.7 COLORS
Refer to Section 09 06 00 - SCHEDULES FOR FI NI SHES.

] PART 3 EXECUTI ON

3.1 INSTALLATION,

Install as specified in Section 11 05 40 COMMON WORK RESULTS FOR
FOODSERVI CE EQUI PMENT.

3.2 MANUFACTURER S FI ELD SERVI CES

As specified in Section 11 05 40 COVMON WORK RESULTS FOR FOODSERVI CE
EQUIPMENT.

-- End of Section --
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