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**************************************************************************
NOTE:   Thi s gui de speci f i cat i on cover s t he 
r equi r ement s f or  f oodser vi ce casewor k,  count er t ops,  
s l i de r ai l s ,  f ood shi el ds,  pass t hr ough shel ves,  and 
ot her  accessor i es.

Adher e t o UFC 1- 300- 02 Uni f i ed Faci l i t i es Gui de 
Speci f i cat i ons ( UFGS)  For mat  St andar d when edi t i ng 
t hi s gui de speci f i cat i on or  pr epar i ng new pr oj ect  
speci f i cat i on sect i ons.   Edi t  t hi s gui de 
speci f i cat i on f or  pr oj ect  speci f i c  r equi r ement s by 
addi ng,  del et i ng,  or  r evi s i ng t ext .   For  br acket ed 
i t ems,  choose appl i cabl e i t em( s)  or  i nser t  
appr opr i at e i nf or mat i on.

Remove i nf or mat i on and r equi r ement s not  r equi r ed i n 
r espect i ve pr oj ect ,  whet her  or  not  br acket s ar e 
present.

Comment s,  suggest i ons and r ecommended changes f or  
t hi s gui de speci f i cat i on ar e wel come and shoul d be 
submi t t ed as a Cr i t er i a Change Request  ( CCR) .

**************************************************************************

PART 1   GENERAL

**************************************************************************
NOTE:   Coor di nat e t hi s sect i on and use i n 
conj unct i on wi t h t he f ol l owi ng sect i ons:

11 05 40 -  COMMON WORK RESULTS FOR FOODSERVI CE 
EQUIPMENT
11 06 40. 13 -  FOODSERVI CE EQUI PMENT SCHEDULE

**************************************************************************

1. 1   REFERENCES

**************************************************************************
NOTE:   Thi s par agr aph i s used t o l i s t  t he 
publ i cat i ons c i t ed i n t he t ext  of  t he gui de 
speci f i cat i on.   The publ i cat i ons ar e r ef er r ed t o i n 
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t he t ext  by basi c desi gnat i on onl y and l i s t ed i n 
t hi s par agr aph by or gani zat i on,  desi gnat i on,  dat e,  
and t i t l e.

Use t he Ref er ence Wi zar d' s Check Ref er ence f eat ur e 
when you add a RI D out s i de of  t he Sect i on' s 
Ref er ence Ar t i c l e t o aut omat i cal l y  pl ace t he 
r ef er ence i n t he Ref er ence Ar t i c l e.   Al so use t he 
Ref er ence Wi zar d' s Check Ref er ence f eat ur e t o updat e 
t he i ssue dat es.

Ref er ences not  used i n t he t ext  wi l l  aut omat i cal l y  
be del et ed f r om t hi s sect i on of  t he pr oj ect  
speci f i cat i on when you choose t o r econci l e 
r ef er ences i n t he publ i sh pr i nt  pr ocess.

**************************************************************************

The publ i cat i ons l i s t ed bel ow f or m a par t  of  t hi s speci f i cat i on t o t he 
ext ent  r ef er enced.   The publ i cat i ons ar e r ef er r ed t o wi t hi n t he t ext  by t he 
basi c desi gnat i on onl y.

NSF I NTERNATI ONAL ( NSF)

NSF/ ANSI  2 ( 2015)  Food Equi pment

NSF/ ANSI  35 ( 2017)  Hi gh Pr essur e Decor at i ve Lami nat es 
f or  Sur f aci ng Food Ser vi ce Equi pment

U. S.  DEPARTMENT OF DEFENSE ( DOD)

DOD 4000. 25- 1- M ( 2006)  MI LSTRI P -  Mi l i t ar y St andar d 
Requi s i t i oni ng and I ssue Pr ocedur es

1. 2   DEFINITIONS 

Ref er  t o Sect i on 11 06 40. 13 FOODSERVI CE EQUI PMENT SCHEDULE.

1. 3   SUMMARY

**************************************************************************
NOTE:   I ndi cat e t he conf i gur at i on and l ayout  f or  al l  
casewor k,  count er t ops,  s l i de r ai l s ,  sneeze guar ds,  
and ot her  accessor i es,  wi t h casewor k and count er  
det ai l s ,  and each equi pment  i t em i dent i f i ed by 
number .   Show " FoodSer vi ce Equi pment  Schedul e"  on 
t he dr awi ngs usi ng t he same i dent i f i cat i on number s 
as i ndi cat ed i n Sect i on 11 06 40. 13 FOODSERVI CE 
EQUI PMENT SCHEDULE[ ,  as i ndi cat ed on t he cur r ent  US 
Ar my Quar t er mast er  Cent er  and School  equi pment  
schedule] .   Ensur e t hat  al l  Cont r act or  
bui l t - t o- or der  i t ems,  per  equi pment  schedul e,  ar e 
shown and coor di nat ed wi t h t he speci f i cat i ons.

Desi gner  must  coor di nat e wi t h ot her  sect i ons f or  
f i nal  connect i on of  equi pment .

Det ai l s  of  par t i cul ar  equi pment  and i nst al l at i ons 
ar e pr ovi ded on Naval  Food Ser vi ce Di v i s i on 
dr awi ngs.   Use t hese NAVFSD dr awi ngs as a basi s f or  
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t he pr oj ect  det ai l s .   Cont act  NAVFSD at  commer ci al  
t el ephone ( 717)  790- 7580 or  DSN 430- 7580.

**************************************************************************

Gener al  r equi r ement s,  i ncl udi ng al l  mechani cal ,  el ect r i cal ,  heal t h and 
saf et y,  shal l  be as speci f i ed i n Sect i on 11 05 40 COMMON WORK RESULTS FOR 
FOODSERVI CE EQUI PMENT.   Pr ovi de det ai l ed equi pment  Schedul e conf or mi ng t o 
DOD 4000. 25- 1- M.

1. 3. 1   Gener al  Requi r ement s

The wor k i ncl udes [ f ur ni shi ng]  [ and]  [ i nst al l i ng]  [ and modi f y i ng exi st i ng]  
[ casewor k]  [ count er t ops]  [ s l i de r ai l s ]  [ _____]  f or  f oodser vi ce and r el at ed 
wor k.   Ver i f y al l  exi st i ng di mensi ons,  cont r act  dr awi ngs,  pr oduct  dat a and 
al l  r el at ed condi t i ons pr i or  t o commenci ng r ough- i n wor k.   I ncl ude 
coor di nat i on of  del i ver y t hr ough exi st i ng f i ni shed openi ng and ver t i cal  
handl i ng l i mi t at i ons wi t hi n t he bui l di ng.   Advi se t he Cont r act i ng Of f i cer  
of  al l  di scr epanci es pr i or  t o or der i ng equi pment .   Submi t  Cont r act or ' s 
Fi el d Ver i f i cat i on Dat a pr i or  t o t he pr econst r uct i on meet i ng.   Pr ovi de 
r ough- i n and connect  ut i l i t i es t o equi pment  i n accor dance wi t h r equi r ement s 
speci f i ed i n Sect i on 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE EQUI PMENT 
and wi t h t he physi cal  di mensi ons,  capaci t i es and ot her  r equi r ement s of  t he 
equi pment  f ur ni shed.   Submi t  Det ai l  Dr awi ngs f or  f oodser vi ce casewor k,  
count er t ops,  and r ai l s  i n t he same f or mat  as t he equi pment  schedul e on t he 
drawings.

1. 3. 2   Foodser vi ce Conf i gur at i on

**************************************************************************
NOTE:   Det ai l s  of  par t i cul ar  equi pment  and 
i nst al l at i ons ar e pr ovi ded on Naval  Food Ser vi ce 
Di v i s i on dr awi ngs.   Use t hese NAVFSD dr awi ngs as a 
basi s f or  t he pr oj ect  det ai l s .   Cont act  NAVFSD at  
commer ci al  t el ephone ( 717)  790- 7580 or  DSN 430- 7580.

Equi pment  I t em NAVFSSO Dwg.  Fi l e

Cl ean Gear  Dr esser 541

Cl ean Gear  Tabl e 553

Ser vi ce St and 851

Count er  Fr ont  Wi t h Tr ay Sl i de 857

On t he dr awi ngs,  show:

1.   A 1: 50 1/ 4 i nch scal e f l oor  pl an wi t h l ayout  of  
al l  f oodser vi ce equi pment ,  casewor k,  count er s and 
rails  usi ng Naval  Equi pment  Symbol s.

2.   Food Ser vi ce Equi pment  Schedul e l ai d out  i n 
accor dance wi t h NAVFSSO cur r ent  US Ar my 
Quar t er mast er  Cent er  and School  equi pment  schedul e 
speci f i ed desi gn r equi r ement s,  i ncl udi ng Ener gy St ar  
qual i f i ed model  l i s t .
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3.   Wal l  and cei l i ng penet r at i ons.

4.   Rai sed bases,  r et ai ner  cur bs,  or  depr essi ons.

5.   Recessed,  gr at ed f l oor  dr ai ns r equi r ed f or  
equipment.

6.   Ut i l i t y  connect i ons t o bui l di ng wat er ,  sani t ar y,  
el ect r i cal ,  and ot her  ut i l i t y  syst ems coor di nat ed 
wi t h al l  casewor k.   Conveni ence out l et s at  poi nt  of  
use f or  pl ug- i n equi pment .

7.   Al l  Cont r act or  bui l t - t o- or der  i t ems,  per  
equi pment  schedul e,  shown and coor di nat ed wi t h t he 
specifications.

8.   El ect r i cal  chases and r aceways and pl umbi ng 
chases.

**************************************************************************

Submi t  coor di nat ed det ai l  dr awi ngs f or  [ casewor k]  [ count er t ops]  [ s l i de 
r ai l s ]  [ _____] .   On l ayout  dr awi ng,  use Naval  Equi pment  Symbol s desi gnat ed 
herein.   Ref er  t o Sect i on 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE 
EQUI PMENT f or  compl et e det ai l  dr awi ng r equi r ement s.   Equi pment  shal l  
conf or m t o t he appl i cabl e NSF I nt er nat i onal  st andar d.

1. 4   SUBMITTALS

**************************************************************************
NOTE:   Revi ew Submi t t al  Descr i pt i on ( SD)  def i ni t i ons 
i n Sect i on 01 33 00 SUBMI TTAL PROCEDURES and edi t  
t he f ol l owi ng l i s t  t o r ef l ect  onl y t he submi t t al s 
r equi r ed f or  t he pr oj ect .

The Gui de Speci f i cat i on t echni cal  edi t or s have 
desi gnat ed t hose i t ems t hat  r equi r e Gover nment  
appr oval ,  due t o t hei r  compl exi t y  or  cr i t i cal i t y ,  
wi t h a " G. "   Gener al l y,  ot her  submi t t al  i t ems can be 
r evi ewed by t he Cont r act or ' s Qual i t y Cont r ol  
Syst em.   Onl y add a “ G”  t o an i t em,  i f  t he submi t t al  
i s  suf f i c i ent l y i mpor t ant  or  compl ex i n cont ext  of  
t he pr oj ect .

For  submi t t al s r equi r i ng Gover nment  appr oval  on Ar my 
pr oj ect s,  a code of  up t o t hr ee char act er s wi t hi n 
t he submi t t al  t ags may be used f ol l owi ng t he " G"  
desi gnat i on t o i ndi cat e t he appr ovi ng aut hor i t y.   
Codes f or  Ar my pr oj ect s usi ng t he Resi dent  
Management  Syst em ( RMS)  ar e:   " AE"  f or  
Ar chi t ect - Engi neer ;  " DO"  f or  Di st r i c t  Of f i ce 
( Engi neer i ng Di v i s i on or  ot her  or gani zat i on i n t he 
Di st r i c t  Of f i ce) ;  " AO"  f or  Ar ea Of f i ce;  " RO"  f or  
Resi dent  Of f i ce;  and " PO"  f or  Pr oj ect  Of f i ce.   Codes 
f ol l owi ng t he " G"  t ypi cal l y  ar e not  used f or  Navy,  
Ai r  For ce,  and NASA pr oj ect s.

Use t he " S"  c l assi f i cat i on onl y i n SD- 11 Cl oseout  
Submi t t al s.   The " S"  f ol l owi ng a submi t t al  i t em 
i ndi cat es t hat  t he submi t t al  i s  r equi r ed f or  t he 
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Sust ai nabi l i t y  eNot ebook t o f ul f i l l  f eder al l y  
mandat ed sust ai nabl e r equi r ement s i n accor dance wi t h 
Sect i on 01 33 29 SUSTAI NABI LI TY REPORTI NG.

Choose t he f i r st  br acket ed i t em f or  Navy,  Ai r  For ce 
and NASA pr oj ect s,  or  choose t he second br acket ed 
i t em f or  Ar my pr oj ect s.

**************************************************************************

Gover nment  appr oval  i s  r equi r ed f or  submi t t al s wi t h a " G"  desi gnat i on;  
submi t t al s not  havi ng a " G"  desi gnat i on ar e f or  [ Cont r act or  Qual i t y  Cont r ol  
appr oval . ]  [ i nf or mat i on onl y.   When used,  a desi gnat i on f ol l owi ng t he " G"  
desi gnat i on i dent i f i es t he of f i ce t hat  wi l l  r evi ew t he submi t t al  f or  t he 
Gover nment . ]   Submi t t al s wi t h an " S"  ar e f or  i ncl usi on i n t he 
Sust ai nabi l i t y  eNot ebook,  i n conf or mance t o Sect i on 01 33 29 SUSTAI NABI LI TY 
REPORTI NG.   Submi t  t he f ol l owi ng i n accor dance wi t h Sect i on 01 33 00 
SUBMI TTAL PROCEDURES:

SD- 01 Pr econst r uct i on Submi t t al s

Cont r act or ' s Fi el d Ver i f i cat i on Dat a;  G[ ,  [ _____] ]

SD- 02 Shop Dr awi ngs

Foodser vi ce Conf i gur at i on;  G[ ,  [ _____] ]

  Submi t  wi t hi n [ 60]  [ _____]  days of  awar d of  cont r act .   Dr awi ngs 
must  be 1: 50 1/ 4 i nch scal e mi ni mum.

Food Ser vi ce Equi pment  Schedul e;  G[ ,  [ _____] ]

SD- 04 Sampl es

Cl osur e Panel s;  G[ ,  [ _____] ]

SD- 11 Cl oseout  Submi t t al s

Recycl ed Cont ent  f or  st eel  component s;  S

1. 5   PRE- I NSTALLATI ON MEETI NGS

Thi r t y [ _____]  days pr i or  t o t he commencement  of  wor k,  not i f y t he 
Cont r act i ng Of f i cer  t hat  t he submi t t al  i t ems l i s t ed above ar e pr epar ed and 
r eady f or  r evi ew.

1. 6   DELI VERY,  STORAGE AND HANDLI NG

Submi t  and compl y wi t h manuf act ur er ' s i nst r uct i ons f or  shi ppi ng,  handl i ng,  
st or age,  i nst al l at i on and st ar t - up.

PART 2   PRODUCTS

2. 1   STEEL COMPONENTS
**************************************************************************

NOTE:   Use mat er i al s wi t h r ecycl ed cont ent  wher e 
appr opr i at e f or  use.   Ver i f y sui t abi l i t y ,  
avai l abi l i t y  wi t hi n t he r egi on,  cost  ef f ect i veness 
and adequat e compet i t i on bef or e speci f y i ng pr oduct  
r ecycl ed cont ent  r equi r ement s.   
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Resear ch shows t he pr oduct  i s  avai l abl e among US 
nat i onal  manuf act ur er s above t he mi ni mum r ecycl ed 
cont ent  shown.

**************************************************************************

Pr ovi de St eel  Component s wi t h a mi ni mum of  60 per cent  r ecycl ed cont ent ,  as 
cal cul at ed by t he sum of  t he per cent age of  post - consumer  and ½ t he 
per cent age of  pr e- consumer  r ecycl ed cont ent .   Pr ovi de dat a i dent i f y i ng 
per cent age of  r ecycl ed cont ent  f or  st eel  component s.

2. 2   CAFETERI A;  BUFFET;  HOT AND COLD COUNTERS

2. 2. 1   Count er  Edges and Backspl ashes

2. 2. 1. 1   Count er  Edges

Pr ovi de count er  edges,  as r equi r ed by desi gn,  of  t he f ol l owi ng t ypes:

2. 2. 1. 1. 1   Tur ned Down

 50 mm 2 i nch at  9O degr ees wi t h 19 mm 3/ 4 i nch t i ght  hem at  bot t om.   Round 
f r ee cor ner s wi t h 19 mm 3/ 4 i nch r adi us.

2. 2. 1. 1. 2   Mar i ne Edge

Tur ned up[  13 mm 1/ 2 i nch]  [ and]  [  38 mm 1- 1/ 2 i nch]  at  45- degr ee angl e and 
t ur ned down 50 mm 2 i nch at  135 degr ee angl e wi t h 19 mm 3/ 4 i nch t i ght  hem 
at  bot t om.

2. 2. 1. 1. 3   Rol l ed Ri m

Coved up 75 mm 3 i nch wi t h 38 mm 1- 1/ 2 i nch wi de r i m r ol l ed 180 degr ees and 
t ur ned down t o t abl e t op;  hem edges,  and bul l nose cor ner s.

2. 2. 1. 2   Count er  Backspl ash

Pr ovi de count er  backspl ash of  t he f ol l owi ng t ypes:

2. 2. 1. 2. 1   Coved Up

Coved up [ 250]  [ _____]  mm [ 10]  [ _____]  i nch and sl oped back 38 mm 1- 1/ 2 i nch
 at  t he t op on a 45- degr ee angl e;  63 mm 2- 1/ 2 i nch s l ope wher e pi pi ng 
occur s.   Tur ned down 25 mm 1 i nch at  135 degr ees at  t he r ear  of  t he spl ash 
wi t h t he ends c l osed t o t he bot t om of  t he t op t ur n down.   Secur e spl ash 
t ur n down t o wal l  wi t h 100 mm 4 i nch l ong,  1. 9 mm 14 gauge st ai nl ess st eel  
" zee"  c l i ps anchor ed t o wal l ,  900 mm 36 i nches on cent er .

2. 2. 1. 2. 2   Tur ned Up

Tur ned up [ 150]  [ _____]  mm [ 6]  [ _____]  i nch at  90 degr ees on a 16 mm 5/ 8 
i nch r adi us wi t h edge t ur ned back[  25 mm 1 i nch]  [  50 mm 2 i nch]  at  
90- degr ee angl e wi t h 25 mm 1 i nch t ur n down at  90 degr ees at  r ear  of  spl ash 
wi t h t he ends c l osed t o t he bot t om of  t he t op t ur n down.   Secur e spl ash 
t ur n down t o wal l  wi t h 100 mm 4 i nch l ong,  1. 9 mm 14 gauge st ai nl ess st eel  
" zee"  c l i ps anchor ed t o wal l ,  900 mm 36 i nch on cent er .
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2. 2. 2   Count er  Bases

**************************************************************************
NOTE:   I ndi cat e t he t ype desi r ed f or  t he i ndi v i dual  
pi eces of  equi pment  or  speci f y whi ch i s t o be used.   
Al t er nat i vel y,  bot h t ypes may be speci f i ed as a 
Cont r act or ' s opt i on.

**************************************************************************

2. 2. 2. 1   Cl osed Count er  Bases

Fabr i cat e wi t h 38 by 38 by 3 mm 1. 5 by 1. 5 by 0. 125 i nch gal vani zed st eel  
angl es wi t h al l  cor ner s mi t er ed,  wel ded and gr ound smoot h.   Pr ovi de 
hor i zont al  and ver t i cal  angl es at  600 mm 2 f eet  on- cent er .   Fabr i cat e 
c l osur e panel s of  1. 2 mm 18 gage t hi ck st ai nl ess st eel  or  1. 2 mm 18 gage 
t hi ck gal vani zed st eel  wi t h l ami nat ed pl ast i c mat er i al  i n accor d wi t h 
NSF/ ANSI  35.   Fabr i cat e j oi nt  t r i m of  50 mm 2 i nch wi de,  1. 8 mm 14 gage 
t hi ck st ai nl ess st eel ;  at t ach wi t h conceal ed bol t s  or  scr ews.   For  encl osed 
bases pr ovi de doubl e- wal l  at  ends and par t i t i ons.   Wel d suppor t  l egs t o 
body suppor t  angl es.   [ Use cl osed- t ype bases on [ _____] . ]

2. 2. 2. 2   Open Count er  Bases

Fabr i cat e and cr ossbr ace wi t h 40 mm 1. 625 i nch out s i de di amet er ,  1. 5 mm 16 
gage t hi ck st ai nl ess st eel  t ubi ng.   Wel d cr ossbr aces t o l egs t o r ei nf or ce 
each l eg.   Wel d l egs t o gusset s.   Make gusset s of  st ai nl ess st eel ,  f ul l y  
encl osed,  a mi ni mum of  75 mm 3 i nches i n di amet er  at  t op,  r ei nf or ced wi t h 
bushi ng,  and cont i nuousl y wel ded t o suppor t  channel s l ocat ed under  t he 
count er  t op.   [ Use open- t ype bases on [ _____] . ]

2. 2. 3   Legs

Fabr i cat e of  1. 5 mm 16 gage t hi ck,  40 mm 1. 625 i nch out s i de di amet er  
st ai nl ess st eel  t ubi ng.   Cont i nuousl y wel d t o angl es on c l osed bases and 
gusset s on open bases.   Fi ni sh bot t om of  l egs smoot hl y.   Over l ap st em of  
f eet  t o pr ovi de a sani t ar y f i t t i ng.

2. 2. 4   Pedest al  Bases

Fabr i cat e of  2. 5 mm 12 gage t hi ck st ai nl ess st eel  f or  ser vi ng l i ne 
count er s.   Make pedest al  200 mm hi gh,  250 mm wi de,  and 600 mm l ong 8 i nches 
hi gh,  10 i nches wi de,  and 24 i nches l ong wi t h t op and bot t om edges f l anged 
38 mm 1. 5 i nch t o t he i nsi de at  90 degr ees.   Pr ovi de hol es i n bot h f l anges 
f or  13 mm 0. 5 i nch l ag scr ews.   Locat e ut i l i t y  st ub- ups i nsi de pedest al  and 
r un t o desi gnat ed equi pment .

2. 2. 5   Feet

Di e- st amped st ai nl ess st eel ,  bul l et  shaped,  f ul l y  encl osed,  wi t h s l i ght l y 
r ounded bot t om.   Fi t  t op of  f eet  wi t h mal e t hr eaded st em t o mat e wi t h end 
of  l egs and pr ovi de f or  a 25 mm 1 i nch adj ust ment  wi t hout  t hr eads bei ng 
exposed.

2. 2. 6   Casters

Pr ovi de heavy- dut y,  bal l  bear i ng di sc wheel ,  wi t h r epl aceabl e gr ease- pr oof  
r ubber  or  neopr ene t i r es and br akes.   Ti r es must  be mi ni mum 125 mm 5 i nch 
di amet er  and mi ni mum 25 mm one i nch wi dt h of  t r ead 90 k i l ogr ams 200 pounds 
capaci t y per  cast er .   Pr ovi de pr essur e- t ype gr ease f i t t i ngs,  t hr eaded 
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guar ds,  and pl at ed f i ni sh.

2. 2. 7   Open Base Shel ves

Fabr i cat e of  1. 5 mm 16 gage t hi ck st ai nl ess st eel  wi t h al l  edges t ur ned down
 50 mm 2 i nches at  90 degr ees on a 6 mm 0. 25 i nch r adi us wi t h bot t om edges 
t ur ned back 13 mm 0. 5 i nch at  45 degr ees.   Not ch cor ner s 90 degr ees,  and 
i nt er sect i ons 180 degr ees.   Wel d t o l egs at  cor ner s and i nt er sect i ons.   
Locat e l egs maxi mum 1200 mm 48 i nches apar t .   Shel v i ng t o be r emovabl e 
wi t hout  use of  t ool s.

2. 2. 8   Cl osed Base I nt er i or  Shel ves

Fabr i cat e of  1. 5 mm 16 gage t hi ck st ai nl ess st eel .   Tur n back and s i de 
edges up 50 mm 2 i nches at  90 degr ees on a 6 mm 0. 25 i nch r adi us.   Tur n 
f r ont  edge down 50 mm 2 i nches at  90 degr ees on a 6 mm 0. 25 i nch r adi us and 
back 6 mm 0. 25 i nch at  45 degr ees.   Rei nf or ce shel ves l onger  t han 750 mm 30 
i nches wi t h 38 by 38 by 3 mm 1. 5 by 1. 5 by 0. 125 i nch gal vani zed st eel  
angl es under  f r ont  edge and hor i zont al  cent er  of  t he shel f .   Shel v i ng t o be 
r emovabl e wi t hout  use of  t ool s.

2. 2. 9   Shel f  Pan Sl i des

Pr ovi de 1. 8 mm 14 gage t hi ck st ai nl ess st eel  38 by 38 by 3 mm 1. 5 by 1. 5 by 
0. 125 i nch angl es,  wi t h f r ont  and back cor ner s r ounded and f i ni shed 
smoot h.   Set  angl es at  50 mm 2 i nches on- cent er  f or  450 by 660 mm 18 by 26 
i nch bun pans and 300 by 500 mm 12 by 20 i nch ser v i ng pans.

2. 2. 10   Drawers

Pr ovi de di e- st amped 1. 2 mm 18 gage t hi ck st ai nl ess st eel ,  500 by 500 by 125 
mm 20 by 20 by 5 i nch deep.   Dr awer  body must  be easi l y r emoved f or  
c l eani ng wi t h t op edges f l anged out  13 mm 0. 5 i nch.   Round i nt er i or  
hor i zont al  cor ner s on a 25 mm one i nch r adi us and i nt er i or  ver t i cal  cor ner s 
on a 50 mm 2 i nch r adi us.   Fabr i cat e suppor t i ng f r ame of  1. 8 mm 14 gage 
t hi ck st ai nl ess st eel  channel .   Wel d dr awer  f ace t o f r ame.   Di e- st amp 
dr awer  f ace wi t h r ai sed bor der  f or  r i gi di t y.   Di e- f or m an i nt egr al  open 
sani t ar y handl e i nt o f ace.   Mount  dr awer  s l i des wi t h bal l  bear i ng nyl on or  
st ai nl ess st eel  r ol l er s on channel  f r ame.   Pr ovi de wi t h s l i des and f r ame 
whi ch al l ow f or  f ul l  openi ng of  dr awer ,  and ar e r ei nf or ced t o suppor t  a 
wei ght  of  22. 5 kg 50 pounds when f ul l y  ext ended.   Pr ovi de st ops f or  each 
dr awer  at  f ul l y  open posi t i on.   Encl ose dr awer s on open- base t abl es i n 1. 2 
mm 18 gage t hi ck st ai nl ess st eel  housi ng.

2. 2. 11   Doors

Pr ovi de st ai nl ess st eel  doubl e- cased door s,  1. 2 mm 18 gage t hi ck out er  pan 
wi t h cor ner s wel ded,  gr ound smoot h and pol i shed;  0. 9 mm 20 gage t hi ck i nner  
pan f i t t ed t i ght l y i nt o out er  pan wi t h cor e of  sound deadeni ng mat er i al .   
Tack- wel d out er  and i nner  pans t oget her  wi t h sol der - f i l l ed seam.   Pr ovi de 
door s appr oxi mat el y 20 mm 0. 75 i nch t hi ck and f i t t ed wi t h f l ush- r ecessed,  
st ai nl ess st eel  door  pul l s.   Mount  door s on st ai nl ess st eel  pi ano or  
conceal ed hi nges.

2. 3   TRAY SLI DE

**************************************************************************
NOTE:   I nst al l  t r ay s l i des f or  Enl i st ed Gener al  
Messes as an i nt egr al  f abr i cat i on of  ser vi ng l i ne 
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counterfront ;  NAVFSSO dr awi ng 11103- 857 and as 
speci f i ed i n t he appl i cabl e St andar d f or  ot her  
equipment .

**************************************************************************

[ Sol i d]  [ Tube]  t ype,  300 mm 12 i nch wi de;  mount ed 865 mm 34 i nches above 
f l oor .   Ext end t o f ul l  l engt h of  suppor t i ng count er .

[ 2. 3. 1   Sol i d Type

Pr ovi de sol i d t ype const r uct ed wi t h 1. 8 mm 14 gage t hi ck st ai nl ess st eel  
wi t h f r ont  and back edges r ol l ed 45 mm 1. 75 i nch at  180 degr ees.   Top edge 
of  r ol l  must  be 10 mm 0. 375 i nch above f l at  sur f ace of  s l i de.   Pr ovi de 
t hr ee i nver t ed " V"  f or ms,  appr oxi mat el y 10 mm 0. 375 i nch hi gh,  i n f l at  
sur f ace of  s l i de as r unni ng sur f ace f or  t r ays.   Cl ose ends of  s l i de.

][ 2. 3. 2   Tube Type

Pr ovi de f our  25 mm one i nch di amet er  1. 5 mm 16 gage t hi ck st ai nl ess st eel  
t ubes wi t h suppor t i ng har dwar e.   Cl ose bot h ends of  each t ube.

] 2. 3. 3   Suppor t  Br acket s

St ai nl ess st eel  or  chr omi um pl at ed.   Secur e t o count er  wi t h st ai nl ess st eel  
bol t s.   Space 1200 mm 4 f eet  on- cent er .   Pr ovi de [ st at i onar y]  [ f ol d- down]  
t ype ext endi ng under  f ul l  wi dt h of  t r ay s l i de.

2. 3. 4   Pr ot ect or  Shel f

I nst al l  and l ocat e pr ot ect or  shel f  as i ndi cat ed on t he dr awi ngs.   Fabr i cat e 
t op of  1. 8 mm 14 gage t hi ck st ai nl ess st eel  wi t h al l  edges r ol l ed down 180 
degr ees f or  38 mm 1. 5 i nches wi t h bul l nosed cor ner s.   Shel f  t o be mi ni mum 
250 mm 10 i nches wi de.

2. 3. 5   Shel f  Fr ame

Pr ovi de 25 by 25 mm one by one i nch,  1. 5 mm 16 gage t hi ck st ai nl ess st eel  
squar e t ubi ng under  al l  edges of  shel f  at  750 mm 30 i nches on cent er .

2. 3. 6   Shel f  Fr ame Suppor t

For m f r ont  upr i ght s of  30 by 30 mm 1. 25 by 1. 25 i nch,  1. 5 mm 16 gage t hi ck 
st ai nl ess st eel  t ubi ng.   For m back upr i ght s of  25 by 25 mm one by one i nch,  
1. 5 mm 16 gage t hi ck st ai nl ess st eel  squar e t ubi ng.   Pr ovi de a hor i zont al  
br ace,  25 mm one i nch above bot t om of  f r ont  upr i ght s.   Space f r ont  upr i ght s 
750 mm 30 i nches apar t  or  l ess,  f i t  wi t h di e- f or med f l anges t o be at t ached 
t o count er  t op f r om under si de wi t h bol t s,  and s l ope 10 degr ees t o r ear .

2. 4   PROTECTOR GLASS

6 mm0. 25 i nch t hi ck,  t r anspar ent  [ c l ear  t emper ed pl at e gl ass]  [ heat  and mar  
r esi st ant  c l ear  acr yl i c ] .   Fr ame edges wi t h 13 mm 0. 5 i nch,  0. 09 mm 20 gage 
t hi ck st ai nl ess st eel  channel .   [ Gl ass]  [ Acr yl i c ]  t o be easi l y r epl aced i n 
t he event  of  [ br eakage]  [ damage] .   Pr ovi de mat chi ng [ gl ass]  [ acr y l i c ]  end 
panel s.   Round al l  f r ee cor ner  on 19 mm 3/ 4 i nch r adi us.

2. 5   FOOD SHI ELD

Pr ovi de sel f - ser ve f ood shi el d conf or mi ng t o NSF/ ANSI  2 const r uct ed of  1. 6 
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mm ( 16 gauge)  16 gauge st ai nl ess st eel ,  wi t h a mi ni mum wi dt h of  at  l east  
300 mm 12 i nch wi t h a f ul l  25 mm 1 i nch ski r t  wi t h 19 mm 3/ 4 i nch t i ght  hem 
on al l  s i des.   Suppor t  on st ai nl ess st eel  upr i ght s [ at  f r ont ]  [ as i ndi cat ed 
on dr awi ngs] .   Round al l  f r ee cor ner s wi t h 19 mm 3/ 4 i nch r adi us.

a.   Pr ovi de adj ust abl e l ouver  br acket s bel ow t he t op f i t t ed wi t h 6 mm 1/ 4 
i nch pol i shed,  [ t emper ed pl at e gl ass] [ heat  and mar - r esi st ant  c l ear  
acr yl i c ]  f r amed i n an al l  wel ded st ai nl ess st eel  channel  and i nst al l ed 
wi t h a 175 mm 7 i nch c l ear ance above count er  t op.

b.   I nst al l  f l uor escent  l i ght  f i x t ur es t he f ul l  l engt h of  t he none heat ed 
under shel f  di spl ays,  wi t h t r ansl ucent  pr ot ect i on guar d.   Conceal  
di spl ay l i ght  wi r i ng i n a cor ner  post .   Pr ewi r e f i x t ur es t o a s i ngl e 
r ecess- mount ed mast er  swi t ch per  ser vi ng shel f .

2. 6   DRI P GUTTER

Pr ovi de dr i p gut t er  as i nt egr al  par t  of  count er  t ops,  wher e i ndi cat ed.   
Pr ovi de a 25 mm one i nch br ass dr ai n t ube cent er ed i n bot t om of  gut t er  wi t h 
bot t om pi t ched t o dr ai n.   Make dr i p gut t er  100 mm wi de,  25 mm deep 4 i nches 
wi de,  one i nch deep,  and l engt h i ndi cat ed.   Pr ovi de r emovabl e,  st ai nl ess 
st eel ,  di e- st amped,  ant i - spl ash st r ai ner  wi t h f i nger  hol e.

[ 2. 7   COLORS

Ref er  t o Sect i on 09 06 00 -  SCHEDULES FOR FI NI SHES.

] PART 3   EXECUTI ON

3. 1   INSTALLATION, 

I nst al l  as speci f i ed i n Sect i on 11 05 40 COMMON WORK RESULTS FOR 
FOODSERVI CE EQUI PMENT.

3. 2   MANUFACTURER' S FI ELD SERVI CES

As speci f i ed i n Sect i on 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE 
EQUIPMENT.

        - -  End of  Sect i on - -
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