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08/17

**************************************************************************
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 equi pment  schedul 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 Criteria Change Request (CCR) .

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

**************************************************************************
NOTE:   Thi s gui de speci f i cat i on i s t o be used i n 
conj unct i on wi t h t he f ol l owi ng sect i ons;  subj ect  t o 
pr oj ect  scope r equi r ement s:

Section 11 05 40 COMMON WORK RESULTS FOR FOODSERVI CE 
EQUIPMENT

Section 11 41 11 REFRI GERATED AND FROZEN FOOD 
STORAGE EQUI PMENT

Section 11 42 00 FOOD PREPARATI ON EQUI PMENT

Section 11 44 00 FOOD COOKI NG EQUI PMENT

Section 11 46 00 FOOD DI SPENSI NG EQUI PMENT

Section 11 47 00 I CE MACHI NES
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Section 11 48 00 CLEANI NG AND DI SPOSAL EQUI PMENT

Section 12 35 39 COMMERCI AL KI TCHEN CASEWORK.
**************************************************************************

PART 1   GENERAL

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 
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 Ref er ence I dent i f i er  ( RI D)  out si 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 publications listed below form a part of this specification to the 
extent referenced.  The publications are referred to within the text by 
the basic designation only.

NSF INTERNATIONAL (NSF)

NSF Food Equipment (2005) NSF Product Listings of Food 
Equipment and Related Products, Components 
and Materials

NSF/ANSI 2 (2019) Food Equipment

NSF/ANSI 169 (2019)Special Purpose Food Equipment and 
Devices

U.S. DEPARTMENT OF DEFENSE (DOD)

DOD 4000.25-1-M (2006) MILSTRIP - Military Standard 
Requisitioning and Issue Procedures

U.S. DEPARTMENT OF ENERGY (DOE)

Energy Star (1992; R 2006) Energy Star Energy 
Efficiency Labeling System (FEMP)

U.S. ENVIRONMENTAL PROTECTION AGENCY (EPA)

EPA WaterSense (2006) WaterSense Water Efficiency 
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Labeling System

1.2   DEFINITIONS

Terms used in paragraph FOOD SERVICE EQUIPMENT SCHEDULE are defined as 
follows:

a.  Sheet Pan:  Standard  450 by 650 by 25 mm  18 by 26 by 1 inch deep pan, 
unless otherwise noted.

b.  Pan:  Standard  300 by 500 by 150 mm  12 by 20 by 6 inch  deep pan.

c.  Serving Tray:  Cafeteria tray  350 by 450 mm  14 by 18 inch , unless 
otherwise noted.

d.  115-60-1:  115-volt, 60-hertz, 1-phase electric service and connection.

e.  208-60-1:  208-volt, 60-hertz, 1-phase electric service and connection.

f.  208-60-3:  208-volt, 60-hertz, 3-phase electric service and connection.

1.2.1   Abbreviations

Abbreviations used in paragraph FOOD SERVICE EQUIPMENT SCHEDULE are 
defined as follows:

AMPS: Amperes

J: BTU: Joules British Thermal Units

CRS: Corrosion Resistant Steel

CW: Cold water

DIA: Diameter

DR: Drain

FED: Federal Specification

G: Gas

L: GAL: Liters Gallon

W:HP: Watts Horsepower
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HW: Hot Water

mm:IN: Millimeters Inches

JSN: Joint Schedule Numbers

KW: Kilowatts

L: Left

kg: LB: Kilograms Pounds

LOG CLASS: Logistical Classification

MIL: Military Specification

MIN: Minimum

NSF: National Sanitation Foundation

R: Right

SS: Stainless Steel

STM: Steam

x: By, in usage describing dimensions of a 
rectangular solid

1.2.2   Dimensions

Dimensions used in paragraph FOOD SERVICE EQUIPMENT SCHEDULE are in  
millimeters  inches , unless otherwise noted.  Dimensions are listed in 
order of length, width, and height, unless otherwise noted.  Terms are 
defined as follows:

a.  Length:  Distance across front of equipment

b.  Width:  Distance from front edge to back edge

c.  Height:  Distance from bottom edge to top of equipment

d.  Depth:  Distance from rim to bottom at drain, as in a sink.
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1.2.3   Measurements

Metric measurements in this section are based on mathematical conversion 
of English unit measurement, and not on metric measurement commonly agreed 
to by the manufacturers or other parties.  The English and metric units 
for the measurements shown are as follows:

Products Metric Units English Units

Stainless steel legs 100 mm 4 inches

Stainless Steel 2.5 mm 12 gage

1.8 mm 14 gage

1.5 mm 16 gage

1.2 mm 18 gage

Channels 25 mm x 25 mm one x one inch

2.5 mm 12 gage

Angles 38 mm x 38 mm x 3 mm 1 1/2 x 1 1/2 x 1/8 inch

1.2.4   Logistical Classification

**************************************************************************
NOTE:   The Logi st i cal  Cl assi f i cat i ons l i s t ed i n t he 
schedul e assume Cl ass A ( f unded wi t h bui l di ng 
pr oj ect  f unds and pr ovi ded by t he Cont r act or )  f or  
al l  bui l di ng equi pment  and Cl ass C ( f unded wi t h 
ot her  t han bui l di ng pr oj ect  f unds and pr ovi ded by 
t he Gover nment )  f or  al l  col l at er al  equi pment .   ( The 
l at t er  ar e l i s t ed because t hey ar e connect ed t o 
bui l di ng ser vi ces or  ot her wi se need t he Cont r act or ' s 
at t ent i on) .   I f  equi pment  i s t o be pr ocur ed wi t h any 
ot her  f undi ng or  pr ocur ement  met hod,  r evi se t he " Log 
Cl ass"  symbol  as appr opr i at e.  Gover nment - f ur ni shed 
equi pment  must  al so be addr essed i n Sect i on 01 11 00 
SUMMARY OF WORK.

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

Method of Procurement listed in paragraph FOOD SERVICE EQUIPMENT SCHEDULE 
is defined as follows:

a.  Class A:  Contractor-furnished and Contractor-installed.

[ b.  Class B:  Government-furnished and Contractor-installed.

] c.  Class C:  Government-furnished and Government-installed.

[ d.  Class D:  Government-furnished as leased equipment and 
Government-installed.

][ e.  Class E1:  Government-furnished and Government-installed.
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][ f.  Class E2:  Government-furnished and Contractor-installed.

] Equipment designated Logistical Class ["C"] ["D"] ["El"] will be 
Government-provided.  Equipment which is Government-provided will be 
furnished and installed by the Government in space made available by the 
Contractor and with rough-in made by the Contractor in accord with the 
information made available or referenced herein or indicated.

1.3   GENERAL REQUIREMENTS

**************************************************************************
NOTE:   I ndi cat e t he conf i gur at i on and l ayout  f or  al l  
f ood ser vi ce equi pment  and accessor y i t ems on t he 
f l oor  pl ans,  wi t h i nt er i or  el evat i ons and equi pment  
i dent i f i ed by number .   Show " Food Ser 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 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  Food Ser vi ce Equi pment  
Schedul e" ,  ar e shown and coor di nat ed wi t h t he 
specifications.

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 .

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  Suppor t ed 
Command t o assi st  wi t h i dent i f i cat i on of  k i t chen 
equi pment  necessar y t o meet  mi ssi on r equi r ement s.

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

Submit detailed Food Service Equipment Schedule conforming to 
DOD 4000.25-1-M .   Electrically powered equipment specified within this 
section must conform to EPA Energy Star  requirements and labeling.  Food 
Service Equipment must conform to NSF/ANSI 2  and NSF Food Equipment  
standards.  Special purpose equipment must conform to NSF/ANSI 169 .  
Submit in the same format as the equipment schedule on the drawings.  
Include Energy Star  Labeled models and EPA WaterSense  Fixtures.

1.3.1   Design Requirements

**************************************************************************
NOTE:   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 ood ser vi ce equi pment  and Naval  Equi pment  
Symbols .

2.   Food Ser vi ce Equi pment  Schedul e l ai d out  i n 
accor d wi t h NAVSUP41,  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  Label ed 
model  l i s t .

3.   Fl oor ,  wal l ,  and cei l i ng penet r at i ons.
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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.   I nsul at ed f l oor s,  i ncl udi ng under - f l oor  
per f or at ed dr ai ns and vent  pi pes.

7.   Di sconnect  swi t ches.

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

9.   Remot e compr essor s and r ef r i ger at i on syst ems.

10.   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.   
Conveni ence out l et s at  poi nt  of  use f or  pl ug- i n 
equipment.

11.   Al l  Cont r act or  bui l t - t o- or der  i t ems,  per  Food 
Ser vi ce Equi pment  Schedul e,  shown and coor di nat ed 
wi t h t he speci f i cat i ons.

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

Submit detail drawings for all food service equipment and accessory 
items.  Drawings must be  1:50  1/4 inch  scale minimum.

Submit a complete list of equipment, material data, and drawings as 
specified.

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 ,  and cor r espondi ng submi t t al  
i t ems i n t he t ext ,  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 cl assi f i 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  Ar my pr oj ect s,  f i l l  i n t he empt y br acket s 
f ol l owi ng t he " G"  c l assi f i cat i on,  wi t h a code of  up 
t o t hr ee char act er s 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 ct  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 ct  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.
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The " S"  c l assi f i cat i on i ndi cat es submi t t al s r equi r ed 
as pr oof  of  compl i ance f or  sust ai nabi l i t y  Gui di ng 
Pr i nci pl es Val i dat i on or  Thi r d Par t y Cer t i f i cat i on 
and as descr i bed i n Sect i on 01 33 00 SUBMI TTAL 
PROCEDURES.

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.

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

Government approval is required for submittals with a "G" or "S" 
classification.  Submittals not having a "G" or "S" classification are 
[for Contractor Quality Control approval.][for information only.  When 
used, a code following the "G" classification identifies the office that 
will review the submittal for the Government.]  Submit the following in 
accordance with Section 01 33 00  SUBMITTAL PROCEDURES:

SD-02 Shop Drawings

Food Service Equipment Schedule ; G[, [_____]]

PART 2   PRODUCTS

2.1   LIST OF EQUIPMENT

**************************************************************************
NOTE:   Edi t  t he mast er  " Food Ser vi ce Equi pment  
Schedul e"  car ef ul l y;  r et ai n i t ems of  equi pment  used 
f or  t he pr oj ect .   The Equi pment  Li st  i s  i nt ended t o 
be edi t ed and i ncl uded i n t he pr oj ect  
Speci f i cat i on.   Li st  t he i nf or mat i on cont ai ned 
her ei n on t he Equi pment  Li st  on t he Cont r act  
Drawings.

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

2.1.1   Format

Provide the equipment listed except as otherwise specified as a result of 
the Logistical Class listed.  Entries in paragraph FOOD SERVICE EQUIPMENT 
SCHEDULE include the following information, when applicable:

**************************************************************************
NOTE:   The Navy equi pment  symbol s must  be used on 
t he dr awi ngs i n a t abl e keyed t o pl an l ocat i on by a 
secondar y desi gnat i on.   The Navy equi pment  symbol s 
ar e i nt ended t o be used as shown,  wi t hout  
r enumber i ng f or  del et ed i t ems or  because of  added 
i t ems.  Cont act  NAVSUP41 f or  equi pment  t abl e f or mat .

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

a.  Naval Equipment Symbol.

b.  Logistical Classification.

c.  Generic description of equipment.

d.  Referenced applicable document or statement that equipment is Custom 
Fabricated or of Commercial design.
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e.  Classification:  Type, Style, Class, Size, Group, Model and Grade for 
equipment defined by referenced applicable document.

f.  Description for Custom Fabricated and Commercial design, and required 
features or accessories.

g.  Dimension:  listed in order of length, width and height.

h.  Utility Requirements:  Electrical:  volts, hertz, phase; gas; 
plumbing:  water, drain; listed in order.

2.1.2   Food Service Equipment Schedule

**************************************************************************
NOTE:   Submi t  t he pr oposed equi pment  l i s t  t o t he 
Naval  Food Ser vi ce Syst em Of f i ce,  who wi l l  f ur ni sh 
Naval  Equi pment  Symbol s and Descr i pt i ons.   Cont act  
Suppor t ed Command t o assi st  wi t h i dent i f i cat i on of  
k i t chen equi pment  necessar y t o meet  mi ssi on 
requirements.

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

**************************************************************************
NOTE:   The Logi st i cal  Cl assi f i cat i on of  t he 
equi pment  l i s t ed at  t hi s Techni cal  Not e wi l l  depend 
on t he Cl assi f i cat i on sel ect ed f or  associ at ed wor k 
l i s t ed el sewher e.   Coor di nat i on i s r equi r ed.

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

**************************************************************************
NOTE:   When equi pment  i s added t o t hi s schedul e,  add 
t he appl i cabl e St andar d t o t he par agr aph REFERENCES.

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

**************************************************************************
NOTE:   Per  Ener gy St ar  ( http://www.energystar.gov ), 
t he f ol l owi ng i t ems have Ener gy St ar  l abel ed 
products:
   Commer ci al  Hot  Food Hol di ng Cabi net s
   Commer ci al  Gr i ddl es
   Commer ci al  Ovens
   Commer ci al  St eam Cooker s
   Commer ci al  Ref r i ger at or s and Fr eezer s
   Commer ci al  Fr yer s
   Commer ci al  I ce Maker s
   Commer ci al  Di shwasher s
Edi t  t he schedul e bel ow t o i ncl ude Ener gy St ar  
products.

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

**************************************************************************
NOTE:   Per  EPA Wat er Sense (
http://www.epa.gov/watersense ) ,  t he f ol l owi ng i t em 
i s a Wat er sense l abel ed pr oduct :
   Pr e - Ri nse Spr ay Val ves
Edi t  t he schedul e bel ow t o i ncl ude Wat er sense 
products.

**************************************************************************
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Naval Equipment 
Symbol

Logical 
Class

Description

[  __-__-_ ] [ - ] [Air Screen Merchandiser]

[  __-__-_ ] [ - ] [Back Bar and Storage Coolers, [1][2][3] door]

[  __-__-_ ] [ - ] [Back Bar and Storage, [1][2][3] door]

[  __-__-_ ] [ - ] [Baker's Racks][_____]

[  __-__-_ ] [ - ] [Bake Oven(s)][_____]

[  __-__-_ ] [ - ] [Beverage Dispenser][Tray Rail][_____]

[  __-__-_ ] [ - ] [Blender][Guard][_____]

[  __-__-_ ] [ - ] [Booster Heater][_____]

[  __-__-_ ] [ - ] [Broiler][_____]

[  __-__-_ ] [ - ] [Carts][ insulated][_____]

[  __-__-_ ] [ - ] [Casework][_____]

[  __-__-_ ] [ - ] [Cashier Stand][_____]

[  __-__-_ ] [ - ] [Coffee Maker][_____]

[  __-__-_ ] [ - ] [Coffee Urn][_____]

[  __-__-_ ] [ - ] [Coffee Warmer][_____]

[  __-__-_ ] [ - ] [Cold Food Pans][_____]

[  __-__-_ ] [ - ] [Condiment Racks][_____]

[  __-__-_ ] [ - ] [Cookware][_____]

[  __-__-_ ] [ - ] [Cooking Pans][_____]

[  __-__-_ ] [ - ] [Cooking Pots][_____]

[  __-__-_ ] [ - ] [Cooking Utensils][_____]

[  __-__-_ ] [ - ] [Conveyor, soiled dish and tray][_____]

[  __-__-_ ] [ - ] [Cup Dispenser][_____]

[  __-__-_ ] [ - ] [Cutlery][_____][ and Dispenser]

[  __-__-_ ] [ - ] [Deli Merchandiser, [1][2][3] door][ tray rail]
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Naval Equipment 
Symbol

Logical 
Class

Description

[  __-__-_ ] [ - ] [Desert Table][ tray rail][_____]

[  __-__-_ ] [ - ] [Dicer][Guard][_____]

[  __-__-_ ] [ - ] [Dinnerware Dispenser][_____]

[  __-__-_ ] [ - ] [Dish Machine][_____]

[  __-__-_ ] [ - ] [Dish Racks][_____]

[  __-__-_ ] [ - ] [Dispensing Freezer][_____]

[  __-__-_ ] [ - ] [Display Table][ with lights][ and sneeze guard]
[ with tray rail]

[  __-__-_ ] [ - ] [Dough Mixer][ Fixed Bowl][ Removable Bowl] [_____]

[  __-__-_ ] [ - ] [Dough Sheeters][ Bench Top][ Floor Model] [_____]

[  __-__-_ ] [ - ] [Food Prep Table][with sink]

[  __-__-_ ] [ - ] [Food Service Line][Tray Rail][_____]

[  __-__-_ ] [ - ] [Food Slicer][_____]

[  __-__-_ ] [ - ] [FREEZER; AS SPECIFIED IN PARAGRAPH PREFABRICATED 
WALK-IN REFRIGERATORS AND FREEZERS]

[  __-__-_ ] [ - ] [Fryer(s)][_____]

[  __-__-_ ] [ - ] [Glass Dispenser][_____]

[  __-__-_ ] [ - ] [Griddle][_____]

[  __-__-_ ] [ - ] [Hand Sink][s][_____]

[  KS-48-0 ] [SINK, HAND]

[  KS-48-3 ] [A] [COMMERCIAL; [_____]; AS SPECIFIED; CW, DW, DR]

[  __-__-_ ] [ - ] [Heat Lamps][_____]

[  __-__-_ ] [ - ] [Hood(s) (cooking exhaust)][ self-cleaning with 
grease extractor][_____]

[  KH-60-0 ] [HOOD, CENTRIFUGAL GREASE EXTRACTING EXHAUST]
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Naval Equipment 
Symbol

Logical 
Class

Description

[  KH-60-1 ] [A] [COMMERCIAL; TYPE 1: SERVE OVER SHELF TYPE; AS 
SPECIFIED IN PARAGRAPH HOODS; 208-60-1 AND 115-60-1, 
HW, DR]

[  KH-60-2 ] [A] [COMMERCIAL; TYPE 2:  ISLAND TYPE; AS SPECIFIED IN 
PARAGRAPH HOODS; 208-60-1 AND 115-60-1, HW, DR]

[  KH-60-3 ] [A] [COMMERCIAL; TYPE 3: WALL MOUNTED FREE STANDING; AS 
SPECIFIED IN PARAGRAPH HOODS; 208-60-1 AND 115-60-1, 
HW, DR]

[  KH-60-4 ] [A] [COMMERCIAL; TYPE 4: LOW CEILING; AS SPECIFIED IN 
PARAGRAPH HOODS; 208-60-1 AND 115-60-1, HW, DR]

[  __-__-_ ] [ - ] [Hood(s) (condensate exhaust)][_____]

[  KH-64-0 ] [ - ] [Hood(s) (condensate exhaust)][_____]

[  KH-64-5 ] [A] [CUSTOM FABRICATED; TYPE 5: OVER UTENSIL-WASHING 
SINK; AS SPECIFIED]

[  KH-64-6 ] [A] [CUSTOM FABRICATED; TYPE 6: OVER UTENSIL WASHING 
MACHINE; AS SPECIFIED; DR]

[  KH-64-7 ] [A] [CUSTOM FABRICATED; TYPE 7: OVER DISHWASHING MACHINE; 
AND AS SPECIFIED; DR ]

[  __-__-_ ] [ - ] [Hot Food Holding Cabinet(s)][_____]

[  __-__-_ ] [ - ] [Hot Food Pans][_____]

[  __-__-_ ] [ - ] [Ice Dispenser][_____]

[  __-__-_ ] [ - ] [Ice Machine][_____]

[  __-__-_ ] [ - ] [Juice Dispenser][_____]

[  __-__-_ ] [ - ] [Microwave][_____]

[  __-__-_ ] [ - ] [Milk Dispenser][_____]

[  __-__-_ ] [ - ] [Mincer][Guard][_____]

[  __-__-_ ] [ - ] [Mixer][Guard][_____]
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Naval Equipment 
Symbol

Logical 
Class

Description

[  __-__-_ ] [ - ] [Napkin Dispenser][_____]

[  __-__-_ ] [ - ] [Ozone Generator][_____]

[  __-__-_ ] [ - ] [Pan][standard],[_____]

[  __-__-_ ] [ - ] [Personnel Protective Equipment][_____]

[  __-__-_ ] [ - ] [Peeler],[Guard][_____]

[  __-__-_ ] [ - ] [Pot and Pan Sink][Clean][Soiled][_____]

KS-50-0 SINK, POT WASHING

KS-50-7 A CUSTOM FABRICATED; AS INDICATED AND SPECIFIED; CW, 
HW, DR

[  __-__-_ ] [ - ] [Prep Table][s][_____]

[  __-__-_ ] [ - ] [REFRIGERATOR; AS SPECIFIED IN PARAGRAPH 
PREFABRICATED WALK-IN REFRIGERATORS AND FREEZERS]

[  KR-74-0 ] [REFRIGERATORS AND FREEZERS, PREFABRICATED, WALK-IN]

[  KR-74-4 ] [A] [REFRIGERATOR; AS SPECIFIED IN PARAGRAPH 
PREFABRICATED WALK-IN REFRIGERATORS AND FREEZERS]

[  KR-74-8 ] [A] [FREEZER; AS SPECIFIED IN PARAGRAPH PREFABRICATED 
WALK-IN REFRIGERATORS AND FREEZERS]

[  __-__-_ ] [ - ] [_____]

[  __-__-_ ] [ - ] [Range Top][_____]

[  __-__-_ ] [ - ] [Reach-in Refrigerators, [1][2][3] door]

[  __-__-_ ] [ - ] [Reach-in Freezers, [1][2][3] door]

[  __-__-_ ] [ - ] [Remote Syrup Containers][ and racks][_____]

[  __-__-_ ] [ - ] [Refrigerated Display Cases and Coolers, [1][2][3] 
door] [front loading][pass-thru][4 sided glass]

[  __-__-_ ] [ - ] [Refrigerated Pizza and Prep Tables, [1][2][3][4]door]
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Naval Equipment 
Symbol

Logical 
Class

Description

[  __-__-_ ] [ - ] [Salad Bar][_____]

[  __-__-_ ] [ - ] [Sandwich and Salad Prep Refrigerators, [1][2][3] 
door]

[  __-__-_ ] [ - ] [Serving Tray][_____]

[  __-__-_ ] [ - ] [Servingware][_____]

[  __-__-_ ] [ - ] [Sheet Pan][ standard]

[  __-__-_ ] [ - ] [Shelving (dispensing)][_____]

[  __-__-_ ] [ - ] [Shelving (prep area)][_____]

[  __-__-_ ] [ - ] [Slip Resistant Mats][_____]

[  __-__-_ ] [ - ] [Sneeze Guards][_____]

[  __-__-_ ] [ - ] [Soiled Dish Table][Sprayer][Scrap Trough][_____]

[  __-__-_ ] [ - ] [Soup Kettle][_____]

[  __-__-_ ] [ - ] [Steam Cooker(s)][_____]

[  __-__-_ ] [ - ] [Steam Table][with insert pans]

[  __-__-_ ] [ - ] [Steam Exhaust Hood][_____]

[  __-__-_ ] [ - ] [Storage Containers][S.S][plastic][_____]

[  __-__-_ ] [ - ] [Tableware Dispenser][_____]

[  __-__-_ ] [ - ] [Tray Rack][_____]

[  __-__-_ ] [ - ] [Tureens][_____]

[  __-__-_ ] [ - ] [Undercounter/Worktop Refrigerators and 
Freezers,[1][2][3] door]

[  __-__-_ ] [ - ] [Undercounter Refrigerators, [1][2][3] door]

[  __-__-_ ] [ - ] [Waste Containers][_____]

[  __-__-_ ] [ - ] [Waste Disposal Unit][_____]

[  __-__-_ ] [ - ] [Water Dispenser][_____]

[  __-__-_ ] [ - ] [_____]
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PART 3   EXECUTION

3.1   LABELING AND IDENTIFICATION

Clearly label and identify all components with respective number as 
enumerated in approved Food Service Equipment Schedule.  Provide equipment 
with tags numbered and stamped for their use as indicated on the Food 
Service Equipment Schedule.  Provide brass or non-ferrous plates and 
tags.  Minimum letter and numeral sizes are  3.18 mm  1/8 inch  high.

        -- End of Section --
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