
Appendix 3F(ii) SHNB Foodservice Equipment List

Main Kitchen Receiving Hand Sink 1 3 Hands free operation, Stainless steel 
construction, Mixing valve for hot and cold water, 
High enough above the rim of the sink bowl to 
enable the washing of arms and hands, Soap 
dispenser, Single use towel dispenser

EAGLE MASTERS OR 
EQUAL

HSA-10-FE 120 1 2 60

Main Kitchen Receiving Eyewash 1 3 Floor or sink mounted emergency eyewash 
complete with safety mixing valve

SPEAKMAN OR 
EQUAL

SE-580-ADA

Main Kitchen Receiving Utility Cart 2 1 Stainless steel construction, type 304, #4 finish, 
Corner or donut bumpers, Cart washable casters, 
180kg capacity

HATCH OR EQUAL C444-T-HD

Main Kitchen Receiving Platform Truck 1 1 Stainless steel construction, type 304, #4 finish, 
Corner or donut bumpers, Cart washable casters, 
180kg capacity

HATCH OR EQUAL HPT2448

Main Kitchen Dry Storage Shelving, plastic, louvered 8 2 Constructed of steel with removable 
polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, 
Construction to be corrosion resistant and coated 
with ant-microbial substance, Minimum 
dimensions to be 530mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

 INTERMETRO OR 
EQUAL   METROMAXQ 

METROMAXQ

Main Kitchen Dry Storage Dunnage Rack 4 1 Constructed of polymer with anti-microbial 
properties or stainless steel, Minimum 
dimensions to be 560mm wide x 910mm long. 
1,500lb capacity minimum.

INTERMETRO OR 
EQUAL

MHP53K3

Main Kitchen Refrigerated Storage Walk-In cooler 
(Dairy/Milk/Juice)

1 3 ULC listed pre-fabricated insulated wall and 
ceiling panels, 100mm thick with polyurethane 
insulation, Panels to have a tongue and groove 
configuration and fastened together with a 
mechanical cam-lock fastener, Finish to be either 
white baked enamel, pvc or stainless steel

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM 120 1 12 120 1 15 YES 208 3 12 YES Emergency power to be provided.

Main Kitchen Refrigerated Storage Temperature Alarm 1 3 Hi-low temperature alarm, recessed in wall 
panels, with dry contacts for remote monitoring, 
rechargeable battery having operating range of -
50C to +50C, Capillary temperature bulbs to be 
positioned behind evaporator coils (no visible 
wires)

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Evaporator Coil 1 3 Sized and balanced to match the compressor(s) 
and must be capable of maintaining internal room 
temperature (max. +3C for coolers, min. -18C for 
freezers) while considering humidity levels of 
surrounding areas, product type and load, heat 
infiltration and temperature of incoming product 
Corrosion free assembly, Time initiated air 
defrost cycles for coolers, Electric or hot gas 
defrost for freezers.  Chilled water cooled 
compressors.

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Shelving, plastic, louvered 4 2 Constructed of steel with removable 
polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, 
Construction to be corrosion resistant and coated 
with ant-microbial substance, Minimum 
dimensions to be 530mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

 INTERMETRO OR 
EQUAL   METROMAXQ 

METROMAXQ

Main Kitchen Refrigerated Storage Dunnage Rack 1 1 Constructed of polymer with anti-microbial 
properties or stainless steel, Minimum 
dimensions to be 560mm wide x 910mm long. 
1,500lb capacity minimum.

INTERMETRO OR 
EQUAL

MHP53K3

Main Kitchen Refrigerated Storage Walk-In cooler (Meat) 1 3 ULC listed pre-fabricated insulated wall and 
ceiling panels, 100mm thick with polyurethane 
insulation, Panels to have a tongue and groove 
configuration and fastened together with a 
mechanical cam-lock fastener, Finish to be either 
white baked enamel, pvc or stainless steel

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM 120 1 12 120 1 15 YES 208 3 12 YES Emergency power to be provided.

Main Kitchen Refrigerated Storage Temperature Alarm 1 3 Hi-low temperature alarm, recessed in wall 
panels, with dry contacts for remote monitoring, 
rechargeable battery having operating range of -
50C to +50C, Capillary temperature bulbs to be 
positioned behind evaporator coils (no visible 
wires)

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Evaporator Coil 1 3 Sized and balanced to match the compressor(s) 
and must be capable of maintaining internal room 
temperature (max. +3C for coolers, min. -18C for 
freezers) while considering humidity levels of 
surrounding areas, product type and load, heat 
infiltration and temperature of incoming product 
Corrosion free assembly, Time initiated air 
defrost cycles for coolers, Electric or hot gas 
defrost for freezers.  Chilled water cooled 
compressors.

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Shelving, plastic, louvered 4 2 Constructed of steel with removable 
polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, 
Construction to be corrosion resistant and coated 
with ant-microbial substance, Minimum 
dimensions to be 530mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

 INTERMETRO OR 
EQUAL   METROMAXQ 

METROMAXQ

Main Kitchen Refrigerated Storage Dunnage Rack 1 1 Constructed of polymer with anti-microbial 
properties or stainless steel, Minimum 
dimensions to be 560mm wide x 910mm long. 
1,500lb capacity minimum.

INTERMETRO OR 
EQUAL

MHP53K3

QTYTO DEPARTMENT TO ROOM NAME ITEM DESCRIPTION SYNOPSIS / DESCRIPTION NOTECAT
FREQ 3 WATT 3 CONN 3 PLUG 3 DATA 3DATA 2 ELECTRICAL NOTE

MANUFACTURER MODEL
VOLT 3 PHASE 3 AMP 3

ELECTRICAL

VOLT 1 DATA 1 VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2PLUG 1PHASE 1 AMP 1 FREQ 1 WATT 1 CONN 1 CONN 2 PLUG 2
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Appendix 3F(ii) SHNB Foodservice Equipment List

Hand Sink

Eyewash

Utility Cart

Platform Truck

Shelving, plastic, louvered

Dunnage Rack

Walk-In cooler 
(Dairy/Milk/Juice)

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

Walk-In cooler (Meat)

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

ITEM DESCRIPTION

INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI
CW 13 HW 13 ID 38

CW 19 HW 19

IDR 3/4 19

IDR 3/4 19

PRESSURE 2

FLUID 3 ID 3HIGHLOW PEAKCONN 2

FLOW 2
PLUMBING

AVERAGEAVERAGE PEAK FLUID 2 ID 2 OD 2 CODE 2FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLOW 1 PRESSURE 1

LOWHIGH OD 3 CODE 3 CONN 3 AVERAGE PEAK LOW HI

FLOW 3 PRESSURE 3
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Appendix 3F(ii) SHNB Foodservice Equipment List

Hand Sink

Eyewash

Utility Cart

Platform Truck

Shelving, plastic, louvered

Dunnage Rack

Walk-In cooler 
(Dairy/Milk/Juice)

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

Walk-In cooler (Meat)

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

ITEM DESCRIPTION

KPA INCH MM MBTUH LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM

FLUID 4 ID 4 AVERAGELOW HVAC NOTEDUCT WIDTH DUCT 
HEIGHT CFM IN 

(WG) LPS KPA

HVACPRESSURE 5

MAX 
BTU/HR

FLUID 5 ID 5 CODE 5 CONN 5AVERAGE PEAK

FLOW 5

PLUMBING NOTEPEAK LOW HIGHHIGH

FLOW 4 PRESSURE 4

CODE 4 BTU/HRCONN 4GH

3

5325758.7

Schedule 3– Design and Construction Specifications (Saskatchewan Hospital North Battleford Project – 041929.00)  
Appendix 3F(ii) Food Services Equipment List

Project Agreement
EXECUTION COPY



Appendix 3F(ii) SHNB Foodservice Equipment List

QTYTO DEPARTMENT TO ROOM NAME ITEM DESCRIPTION SYNOPSIS / DESCRIPTION NOTECAT
FREQ 3 WATT 3 CONN 3 PLUG 3 DATA 3DATA 2 ELECTRICAL NOTE

MANUFACTURER MODEL
VOLT 3 PHASE 3 AMP 3

ELECTRICAL

VOLT 1 DATA 1 VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2PLUG 1PHASE 1 AMP 1 FREQ 1 WATT 1 CONN 1 CONN 2 PLUG 2

Main Kitchen Refrigerated Storage Walk-In cooler (Vegetables) 1 3 ULC listed pre-fabricated insulated wall and 
ceiling panels, 100mm thick with polyurethane 
insulation, Panels to have a tongue and groove 
configuration and fastened together with a 
mechanical cam-lock fastener, Finish to be either 
white baked enamel, pvc or stainless steel

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM 120 1 12 120 1 15 YES 208 3 12 YES Emergency power to be provided.

Main Kitchen Refrigerated Storage Temperature Alarm 1 3 Hi-low temperature alarm, recessed in wall 
panels, with dry contacts for remote monitoring, 
rechargeable battery having operating range of -
50C to +50C, Capillary temperature bulbs to be 
positioned behind evaporator coils (no visible 
wires)

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Evaporator Coil 1 3 Sized and balanced to match the compressor(s) 
and must be capable of maintaining internal room 
temperature (max. +3C for coolers, min. -18C for 
freezers) while considering humidity levels of 
surrounding areas, product type and load, heat 
infiltration and temperature of incoming product 
Corrosion free assembly, Time initiated air 
defrost cycles for coolers, Electric or hot gas 
defrost for freezers.  Chilled water cooled 
compressors.

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Shelving, plastic, louvered 4 2 Constructed of steel with removable 
polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, 
Construction to be corrosion resistant and coated 
with ant-microbial substance, Minimum 
dimensions to be 530mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

 INTERMETRO OR 
EQUAL   METROMAXQ 

METROMAXQ

Main Kitchen Refrigerated Storage Dunnage Rack 1 1 Constructed of polymer with anti-microbial 
properties or stainless steel, Minimum 
dimensions to be 560mm wide x 910mm long. 
1,500lb capacity minimum.

INTERMETRO OR 
EQUAL

MHP53K3

Main Kitchen Refrigerated Storage Mobile Angle Racks 4 1 Stainless steel construction, type 304, #4 finish, 
Open all sides with stainless steel base, Base to 
include marine edge and drain hole, Corner or 
donut bumpers, Cart washable casters, Slide 
stops

Main Kitchen Refrigerated Storage Walk-In Freezer 1 3 ULC listed pre-fabricated insulated wall and 
ceiling panels, 100mm thick with polyurethane 
insulation, Panels to have a tongue and groove 
configuration and fastened together with a 
mechanical cam-lock fastener, Finish to be either 
white baked enamel, pvc or stainless steel

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM 120 1 12 120 1 15 YES 208 3 12 YES Emergency power to be provided.

Main Kitchen Refrigerated Storage Temperature Alarm 1 3 Hi-low temperature alarm, recessed in wall 
panels, with dry contacts for remote monitoring, 
rechargeable battery having operating range of -
50C to +50C, Capillary temperature bulbs to be 
positioned behind evaporator coils (no visible 
wires)

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Evaporator Coil 1 3 Sized and balanced to match the compressor(s) 
and must be capable of maintaining internal room 
temperature (max. +3C for coolers, min. -18C for 
freezers) while considering humidity levels of 
surrounding areas, product type and load, heat 
infiltration and temperature of incoming product 
Corrosion free assembly, Time initiated air 
defrost cycles for coolers, Electric or hot gas 
defrost for freezers.  Chilled water cooled 
compressors.

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Shelving, plastic, louvered 5 2 Constructed of steel with removable 
polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, 
Construction to be corrosion resistant and coated 
with ant-microbial substance, Minimum 
dimensions to be 530mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

 INTERMETRO OR 
EQUAL   METROMAXQ 

METROMAXQ

Main Kitchen Refrigerated Storage Dunnage Rack 2 1 Constructed of polymer with anti-microbial 
properties or stainless steel, Minimum 
dimensions to be 560mm wide x 910mm long. 
1,500lb capacity minimum.

INTERMETRO OR 
EQUAL

MHP53K3

Main Kitchen Refrigerated Storage Walk-In Freezer (Dairy) 1 3 ULC listed pre-fabricated insulated wall and 
ceiling panels, 100mm thick with polyurethane 
insulation, Panels to have a tongue and groove 
configuration and fastened together with a 
mechanical cam-lock fastener, Finish to be either 
white baked enamel, pvc or stainless steel

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM 120 1 12 120 1 15 YES 208 3 12 YES Emergency power to be provided.

Main Kitchen Refrigerated Storage Temperature Alarm 1 3 Hi-low temperature alarm, recessed in wall 
panels, with dry contacts for remote monitoring, 
rechargeable battery having operating range of -
50C to +50C, Capillary temperature bulbs to be 
positioned behind evaporator coils (no visible 
wires)

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Refrigerated Storage Evaporator Coil 1 3 Sized and balanced to match the compressor(s) 
and must be capable of maintaining internal room 
temperature (max. +3C for coolers, min. -18C for 
freezers) while considering humidity levels of 
surrounding areas, product type and load, heat 
infiltration and temperature of incoming product 
Corrosion free assembly, Time initiated air 
defrost cycles for coolers, Electric or hot gas 
defrost for freezers.  Chilled water cooled 
compressors.

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Walk-In cooler (Vegetables)

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

Mobile Angle Racks

Walk-In Freezer

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

Walk-In Freezer (Dairy)

Temperature Alarm

Evaporator Coil

INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI

PRESSURE 2

FLUID 3 ID 3HIGHLOW PEAKCONN 2

FLOW 2
PLUMBING

AVERAGEAVERAGE PEAK FLUID 2 ID 2 OD 2 CODE 2FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLOW 1 PRESSURE 1

LOWHIGH OD 3 CODE 3 CONN 3 AVERAGE PEAK LOW HI

FLOW 3 PRESSURE 3

IDR 3/4 19

IDR 3/4 19

IDR 3/4 19
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Walk-In cooler (Vegetables)

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

Mobile Angle Racks

Walk-In Freezer

Temperature Alarm

Evaporator Coil

Shelving, plastic, louvered

Dunnage Rack

Walk-In Freezer (Dairy)

Temperature Alarm

Evaporator Coil

KPA INCH MM MBTUH LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM

FLUID 4 ID 4 AVERAGELOW HVAC NOTEDUCT WIDTH DUCT 
HEIGHT CFM IN 

(WG) LPS KPA

HVACPRESSURE 5

MAX 
BTU/HR

FLUID 5 ID 5 CODE 5 CONN 5AVERAGE PEAK

FLOW 5

PLUMBING NOTEPEAK LOW HIGHHIGH

FLOW 4 PRESSURE 4

CODE 4 BTU/HRCONN 4GH

3
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Appendix 3F(ii) SHNB Foodservice Equipment List

QTYTO DEPARTMENT TO ROOM NAME ITEM DESCRIPTION SYNOPSIS / DESCRIPTION NOTECAT
FREQ 3 WATT 3 CONN 3 PLUG 3 DATA 3DATA 2 ELECTRICAL NOTE

MANUFACTURER MODEL
VOLT 3 PHASE 3 AMP 3

ELECTRICAL

VOLT 1 DATA 1 VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2PLUG 1PHASE 1 AMP 1 FREQ 1 WATT 1 CONN 1 CONN 2 PLUG 2

Main Kitchen Refrigerated Storage Shelving, plastic, louvered 4 2 Constructed of steel with removable 
polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, 
Construction to be corrosion resistant and coated 
with ant-microbial substance, Minimum 
dimensions to be 530mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

 INTERMETRO OR 
EQUAL   METROMAXQ 

METROMAXQ

Main Kitchen Refrigerated Storage Dunnage Rack 1 1 Constructed of polymer with anti-microbial 
properties or stainless steel, Minimum 
dimensions to be 560mm wide x 910mm long. 
1,500lb capacity minimum.

INTERMETRO OR 
EQUAL

MHP53K3

Main Kitchen Refrigerated Storage Mechanical Refrigeration 
Condensing Units

5 3 Sized and balanced to match the compressor(s) 
and must be capable of maintaining internal room 
temperature (max. +3C for coolers, min. -18C for 
freezers) while considering humidity levels of 
surrounding areas, product type and load, heat 
infiltration and temperature of incoming product 
Corrosion free assembly, Time initiated air 
defrost cycles for coolers, Electric or hot gas 
defrost for freezers.  Chilled water cooled 
compressors.

CURTIS/NORBEC/ 
HUSSMAN/ HILL 
PHOENIX 

CUSTOM

Main Kitchen Preparation Hand Sink 2 3 Hands free operation, Stainless steel 
construction, Mixing valve for hot and cold water, 
High enough above the rim of the sink bowl to 
enable the washing of arms and hands, Soap 
dispenser, Single use towel dispenser

EAGLE MASTERS OR 
EQUAL

HSA-10-FE

Main Kitchen Preparation S.S. work table w/double 
sink

2 3 Stainless steel construction, type 304, #4 finish, 
Length to suit design x 760mm wide x 910mm 
high, 1.6mm stainless steel top with 2.0mm 
stainless steel or galvanized steel sub-top, Hat 
channel reinforcement to be 3.0mm stainless 
steel or galvanized steel on centre, Sinks to be 
minimum 506mm x 406mm x 305mm deep 
complete with hot and cold water faucet with 
swing spout, Legs to be stainless steel 1.6mm 
thick, 41mm tubing or square welded to subtop, 
Stainless steel cross bracing as required, Sound 
deadening as required, Backsplash to include 
19mm radius coved corner, splayed to wall where 
required, Bullet feet for tables without m/e 
services, flanged feet secured to floor with s.s. 
fasteners for tables with m/e services, S.S. 
drawers

CUSTOM CUSTOM 2@120 2@1 2@12 Emergency power to be provided.

Main Kitchen Preparation S.S. over shelves 2 3 Type 304 Stainelss steel ,finished to a #4 fginish, 
wall mounted w/rolled edges, length to suit 
design. 

CUSTOM CUSTOM

Main Kitchen Preparation Refrigerated prep table 1 2 Self contained refrigerated make up table 
comnplete with integral cutting board and 
stainless steel top.

TRUE TSSU-48 120 1 12 60

Main Kitchen Preparation Manual can opener 2 1 Cast stainless steel construction, NSF certified, 
Dishwasher safe, Replaceable stainless steel 
gear, Replaceable knife without tools

EDLUND OR EQUAL

Main Kitchen Preparation S.S. Mobile work table 2 1 Stainless steel construction, type 304, #4 finish, 
Maximum 1800mm long x 610mm – 910mm wide 
x 910mm high, 1.6mm stainless steel top with 
2.0mm stainless steel or galvanized steel sub-
top, Hat channel reinforcement to be 3.0mm 
stainless steel or galvanized steel on centre, 
Boxed or marine edges, Legs to be stainless steel 
1.6mm thick, 41mm tubing or square welded to 
subtop, Stainless steel cross bracing as required, 
Sound deadening as required, Cart washable 
casters, two locking

CUSTOM CUSTOM

Main Kitchen Preparation Digital Scale 2 1 NSF approved plastic construction or stainless 
steel base, Minimum of 5kg capacity with 28gram 
increments, Digital display, Metric and imperial, 
Electric and battery operated

GLOBE OR EQUAL GPS15 120 1 2 60

Main Kitchen Preparation Automatic slicer 1 1 Stainless steel construction, 13" stainless steel 
blade, 1/3HP motor. 

HOBART OR EQUAL 3613 120 1 12 60

Main Kitchen Preparation Mixer, Floor, 60qt 1 1 Stainless steel construction, type 304, Gear 
driven or belt drive transmission will be 
considered, Adjustable timer, Multiple speeds, 
Bowl guard, Flat beater, whip and dough hook, 60 
qt capacity

HOBART OR EQUAL HL-600 208 3 25 60

Main Kitchen Preparation Mixer, Floor, 40qt 2 1 Stainless steel construction, type 304, Gear 
driven or belt drive transmission will be 
considered, Adjustable timer, Multiple speeds, 
Bowl guard, Flat beater, whip and dough hook, 40 
qt capacity

HOBART OR EQUAL HL-400 208 3 20 60

Main Kitchen Preparation Food Processor 1 1 All aluminum, continuous feed food processor 
complete with shredder, dicer, slicer and julienne 
plates; planetary drive, 430 RPM plate speed

ROBOT COUPE OR 
EQUAL

R2N ULTRA 120 1 12 60

Main Kitchen Preparation Vegetable Prep Machine 1 1 Continuous feed, half-size hopper food processor 
with angled front, planetary drive and on/off 
switch. All aluminum hopper and housing capaple 
of processing a minimum of 16 pouds of product 
per minute. Complete with cord and plug. 

HOBART OR EQUAL FP-300 120 1 10 60

Main Kitchen Preparation Mixer Blender 1 1 7 qt capacity, stainless steel construction with 
stainless steel cutter, bowl and accessories, 
variable speed drive.

ROBOT COUPE OR 
EQUAL

Blixer 6V 120 1 12 60

Main Kitchen Preparation Mobile Angle Racks 7 1 Stainless steel construction, type 304, #4 finish, 
Open all sides with stainless steel base, Base to 
include marine edge and drain hole, Corner or 
donut bumpers, Cart washable casters, Slide 
stops

CUSTOM Z-TYPE/NESTING

Main Kitchen Preparation Waste Bin w/dolly 2 1 Heavy duty refuse container, One piece plastic 
body construction, Moulded in handles and lift 
points, Heavy duty cart washable casters

RUBBERMAID OR 
EQUAL

2640
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Shelving, plastic, louvered

Dunnage Rack

Mechanical Refrigeration 
Condensing Units

Hand Sink

S.S. work table w/double 
sink

S.S. over shelves

Refrigerated prep table

Manual can opener

S.S. Mobile work table

Digital Scale

Automatic slicer

Mixer, Floor, 60qt

Mixer, Floor, 40qt

Food Processor

Vegetable Prep Machine

Mixer Blender

Mobile Angle Racks

Waste Bin w/dolly

INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI

PRESSURE 2

FLUID 3 ID 3HIGHLOW PEAKCONN 2

FLOW 2
PLUMBING

AVERAGEAVERAGE PEAK FLUID 2 ID 2 OD 2 CODE 2FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLOW 1 PRESSURE 1

LOWHIGH OD 3 CODE 3 CONN 3 AVERAGE PEAK LOW HI

FLOW 3 PRESSURE 3

CW 13 HW 13 ID 38

13 13 38
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Shelving, plastic, louvered

Dunnage Rack

Mechanical Refrigeration 
Condensing Units

Hand Sink

S.S. work table w/double 
sink

S.S. over shelves

Refrigerated prep table

Manual can opener

S.S. Mobile work table

Digital Scale

Automatic slicer

Mixer, Floor, 60qt

Mixer, Floor, 40qt

Food Processor

Vegetable Prep Machine

Mixer Blender

Mobile Angle Racks

Waste Bin w/dolly

KPA INCH MM MBTUH LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM

FLUID 4 ID 4 AVERAGELOW HVAC NOTEDUCT WIDTH DUCT 
HEIGHT CFM IN 

(WG) LPS KPA

HVACPRESSURE 5

MAX 
BTU/HR

FLUID 5 ID 5 CODE 5 CONN 5AVERAGE PEAK

FLOW 5

PLUMBING NOTEPEAK LOW HIGHHIGH

FLOW 4 PRESSURE 4

CODE 4 BTU/HRCONN 4GH

3
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Appendix 3F(ii) SHNB Foodservice Equipment List

QTYTO DEPARTMENT TO ROOM NAME ITEM DESCRIPTION SYNOPSIS / DESCRIPTION NOTECAT
FREQ 3 WATT 3 CONN 3 PLUG 3 DATA 3DATA 2 ELECTRICAL NOTE

MANUFACTURER MODEL
VOLT 3 PHASE 3 AMP 3

ELECTRICAL

VOLT 1 DATA 1 VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2PLUG 1PHASE 1 AMP 1 FREQ 1 WATT 1 CONN 1 CONN 2 PLUG 2

Main Kitchen Preparation Recycle Bin w/Dolly 2 1 Heavy duty refuse container, One piece plastic 
body construction, Moulded in handles and lift 
points, Heavy duty cart washable casters

RUBBERMAID OR 
EQUAL

2640

Main Kitchen Preparation Organics Bin w/Dolly 2 1 Heavy duty refuse container, One piece plastic 
body construction, Moulded in handles and lift 
points, Heavy duty cart washable casters

RUBBERMAID OR 
EQUAL

2640

Main Kitchen Preparation Ice Maker 1 2 Self contained air cooled ice machine capable of 
producing min. of 400lbs of ice in 24hours.  
Stainless steel exterior, automaic flush, bin, water 
filter and pre-filter.  Cubed ice

HOSHIZAKI OR EQUAL KM-515-MAH 120 1 13 60

Main Kitchen Preparation Ice Bin 1 2 Stainless steel ice bin compatible with ice maker, 
complete with built in drain. 1000lb capacity.

HOSHIZAKI OR EQUAL B-800-SF

Main Kitchen Production S.S. Work Table w/Sink 2 2 Stainless steel construction, type 304, #4 finish, 
Length to suit design x 760mm wide x 910mm 
high, 1.6mm stainless steel top with 2.0mm 
stainless steel or galvanized steel sub-top, Hat 
channel reinforcement to be 3.0mm stainless 
steel or galvanized steel on centre, Sink to be 
minimum 506mm x 406mm x 305mm deep 
complete with hot and cold water faucet with 
swing spout, Legs to be stainless steel 1.6mm 
thick, 41mm tubing or square welded to subtop, 
Stainless steel cross bracing as required, Sound 
deadening as required, Backsplash to include 
19mm radius coved corner, splayed to wall where 
required, Bullet feet for tables without m/e 
services, flanged feet secured to floor with s.s. 
fasteners for tables with m/e services, S.S. 
drawers

CUSTOM CUSTOM

Main Kitchen Production S.S. Work Table w/Utility 
rack and sink

2 2 Stainless steel construction, type 304, #4 finish, 
Length to suit design x 760mm wide x 910mm 
high, 1.6mm stainless steel top with 2.0mm 
stainless steel or galvanized steel sub-top, Hat 
channel reinforcement to be 3.0mm stainless 
steel or galvanized steel on centre, Sinks to be 
minimum 506mm x 406mm x 305mm deep 
complete with hot and cold water faucet with 
swing spout, Legs to be stainless steel 1.6mm 
thick, 41mm tubing or square welded to subtop, 
Stainless steel cross bracing as required, Sound 
deadening as required, Backsplash to include 
19mm radius coved corner, splayed to wall where 
required, Bullet feet for tables without m/e 
services, flanged feet secured to floor with s.s. 
fasteners for tables with m/e services, S.S. 
drawers

CUSTOM CUSTOM

Main Kitchen Production Pot Rack 4 2 Constructed or reinforced polymer or stainless 
steel, Construction to be corrosion resistant and  
coated with ant-microbial substance, Minimum 
dimensions to be 610mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

INTERMETRO OR 
EQUAL

PR48VX2

Main Kitchen Production Kettle, Twin Steam 
Jacketed 40 gal with Mixer 
Arm

1 2 High performance gas-fired kettle, Manual tilting 
mechanism , 40 gallon capacity, Steam jacketed, 
50psi rating minimum, Stainless steel 
construction, type 304, Spring assisted cover, 
Double pantry faucet, Tangent draw off valve, 
Automatic ignition system, Solid state controls for 
temperature and low water safety. Vertical mixer 
arm attachment.

CLEVELAND OR 
EQUAL

HA-MKGL-40-T 208 3 15 60

Main Kitchen Production Kettle, steam jacketed 25 
gallon, tilting

1 2 High performance gas-fired kettle, Manual tilting 
mechanism , 25 gallon capacity, Steam jacketed, 
50psi rating minimum, Stainless steel 
construction, type 304, Spring assisted cover, 
Double pantry faucet, Tangent draw off valve, 
Automatic ignition system, Solid state controls for 
temperature and low water safety

CLEVELAND OR 
EQUAL

KGL-25-T 120 1 15 60

Main Kitchen Production Tilt Skillet 40 Gallon 1 2 Heavy duty gas skillet, Tilting mechanism 
(manual or power), 150litre capacity, High 
efficiency heating system, Stainless steel 
construction, type 304, Tangent draw off valve, 
Adjustable electronic thermostat, Spring assisted 
cover, Double pantry faucet, Electronic spark 
ignition

CLEVELAND OR 
EQUAL

SGL-40T 120 3 10 60

Main Kitchen Production Kettle, 12 Gallon With 
Stand

1 2 High performanceelectric kettle, Manual tilting 
mechanism , 12 gallon capacity, Steam jacketed, 
50psi rating minimum, Stainless steel 
construction, type 304, Solid state controls for 
temperature and low water safety

CLEVELAND OR 
EQUAL

TKET-12-T 208 3 34.1 60 Emergency power to be provided.

Main Kitchen Production Immersion blender 1 1 Commercial grade, hand held immersion blender, 
450 mm shaft, continuous on feature, complete 
with cord and plug

WARING OR EQUAL WSB 60 120 1 5 60

Main Kitchen Production Full Size Oven-Steamer, 
Combination, Gas

2 2 Full size combination convection/steam oven, 
Sized to accept full size baking sheets and 
gastronorm 1/1 pans (20), Programmable cooking 
modes, Core temperature probe, High 
performance steam generator, Haccp data 
memory and output capabilities, Water 
conditioning kit, Safety door lock. Chicken 
roasting racks.

CLEVELAND OR 
EQUAL

OGS 20.20 208 3 25 60 Yes Emergency power to be provided.

Main Kitchen Production Double Deck Convection 
Oven

1 2 Double deck electric convection oven with 11KW 
heating elements, 2 speed 1/2 hp motor and 
interior lights. Complete with standard solid state 
controls. 

SOUTHBEND OR 
EQUAL

ES-20 208-240 3 35 60

Main Kitchen Production Double Compartment 
Steamer

1 1 2 compartment stacked on eachoter, 12 pan high 
efficiency boilerless convection steamer.  

CLEVELAND OR 
EQUAL

24-CGA-10 208-240 3 45 60

Main Kitchen Production Deep Fryer, Gas 2 2 High production, gas fired standalone fryer with 
tube burner, stainless steel cabinet, millivolt 
thermostat, high temperature safety limit switch.  
50 lb capacity. 

PITCO OR EQUAL SG-14R
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Recycle Bin w/Dolly

Organics Bin w/Dolly

Ice Maker

Ice Bin

S.S. Work Table w/Sink

S.S. Work Table w/Utility 
rack and sink

Pot Rack

Kettle, Twin Steam 
Jacketed 40 gal with Mixer 
Arm

Kettle, steam jacketed 25 
gallon, tilting

Tilt Skillet 40 Gallon

Kettle, 12 Gallon With 
Stand

Immersion blender

Full Size Oven-Steamer, 
Combination, Gas

Double Deck Convection 
Oven

Double Compartment 
Steamer
Deep Fryer, Gas

INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI

PRESSURE 2

FLUID 3 ID 3HIGHLOW PEAKCONN 2

FLOW 2
PLUMBING

AVERAGEAVERAGE PEAK FLUID 2 ID 2 OD 2 CODE 2FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLOW 1 PRESSURE 1

LOWHIGH OD 3 CODE 3 CONN 3 AVERAGE PEAK LOW HI

FLOW 3 PRESSURE 3

CW 13 ID 19

CW 13 HW 13 IND 38

CW 13 HW 13 IND 38

CW 13 HW 13

CW 13 HW 13

CW 13 HW 13

13 13

2@19 50

CW 19

NG 19

5325758.7

Schedule 3– Design and Construction Specifications (Saskatchewan Hospital North Battleford Project – 041929.00)  
Appendix 3F(ii) Food Services Equipment List

Project Agreement
EXECUTION COPY



Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Recycle Bin w/Dolly

Organics Bin w/Dolly

Ice Maker

Ice Bin

S.S. Work Table w/Sink

S.S. Work Table w/Utility 
rack and sink

Pot Rack

Kettle, Twin Steam 
Jacketed 40 gal with Mixer 
Arm

Kettle, steam jacketed 25 
gallon, tilting

Tilt Skillet 40 Gallon

Kettle, 12 Gallon With 
Stand

Immersion blender

Full Size Oven-Steamer, 
Combination, Gas

Double Deck Convection 
Oven

Double Compartment 
Steamer
Deep Fryer, Gas

KPA INCH MM MBTUH LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM

FLUID 4 ID 4 AVERAGELOW HVAC NOTEDUCT WIDTH DUCT 
HEIGHT CFM IN 

(WG) LPS KPA

HVACPRESSURE 5

MAX 
BTU/HR

FLUID 5 ID 5 CODE 5 CONN 5AVERAGE PEAK

FLOW 5

PLUMBING NOTEPEAK LOW HIGHHIGH

FLOW 4 PRESSURE 4

CODE 4 BTU/HRCONN 4GH

3

19 49
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Appendix 3F(ii) SHNB Foodservice Equipment List

QTYTO DEPARTMENT TO ROOM NAME ITEM DESCRIPTION SYNOPSIS / DESCRIPTION NOTECAT
FREQ 3 WATT 3 CONN 3 PLUG 3 DATA 3DATA 2 ELECTRICAL NOTE

MANUFACTURER MODEL
VOLT 3 PHASE 3 AMP 3

ELECTRICAL

VOLT 1 DATA 1 VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2PLUG 1PHASE 1 AMP 1 FREQ 1 WATT 1 CONN 1 CONN 2 PLUG 2

Main Kitchen Production Heavy Duty Range, griddle 2 2 Heavy duty gas griddle range w/oven below 
(standard or convection oven), Minimum 860mm 
wide, Separate controls for each burner, Flame 
failure protection and electronic spark ignition, 
Stainless steel exterior construction, type 304 
with either porcelain or stainless steel interior, 

SOUTHBEND OR 
EQUAL

P-36A-GGG 120 1 5 60

Main Kitchen Production Heavy Duty Range 1 2 Heavy duty gas range w/oven below (standard or 
convection oven), Minimum 860mm wide, 
Separate controls for each burner, Flame failure 
protection and electronic spark ignition, Stainless 
steel exterior construction, type 304 with either 
porcelain or stainless steel interior, Unit can be 

SOUTHBEND OR 
EQUAL

P-36A-BBB 120 1 5 60

Main Kitchen Production S.S. service wall 1 2 38mm steel angle frame construction with 
removable s.s. panels. 1.6mm s.s. service chase 
at both ends complete with 1.25mm s.s. 
removable panels. Removable access panels 
with recessed handles. Provide all necessary 
service openings for connection of services to 
equipment.  Provide s.s. grommets to conceal all 
openings for services.  Recessed switches and 
receptacles as requried for equipment.  Hinged, 
louvered door with magnetic closers at top and 
bottom at each end. 

CUSTOM CUSTOM

Main Kitchen Production Trench Drain 3 3 Stainless steel construction, type 304, #4 finish, 
Length and width to suit design x 150mm deep, 
All radius corners, 1.6mm stainless steel pan 
Honeycomb or other patterned grating, 

CUSTOM CUSTOM

Main Kitchen Production Exhaust Hood w/Fire 
Protection System

1 3 Box type or island type high efficiency ventilator 
with integral make-up air plenum.  Sized to suit 
equipment below (ensure minimum 200mm 
overhang on all sides), ULC listed and CGA 
approved, Meets NFPA-96 standards (most 
recent version), Stainless steel liquid tight 
construction, Easy access to all components, Fire 
dampers, Fire dampers activated by thermostatic 
or mechanical detection, Mechanical gas valve, 
Interconnection to building automation and/or fire 
systems

HALTON OR SPRING 
AIR

VAR 120 1 15 60

Main Kitchen Production Control Panel w/Fire 
Protection System

1 3 ULC listed wet chemical fire suppression system 
to provide full coverage of ventilator, plenums, 
ducts and appliances, Remote pull stations as 
required, Variable speed type ventilators shall be 
considered, Ventilator types which reduce 
exhaust volumes shall be considered, Exhaust air 
shall filter through an ecology unit, Fire protection 
systems

HALTON OR SPRING 
AIR

VAR 120 1 15 60

Main Kitchen Production Hand Sink 1 3 Hands free operation, Stainless steel 
construction, Mixing valve for hot and cold water, 
High enough above the rim of the sink bowl to 
enable the washing of arms and hands, Soap 
dispenser, Single use towel dispenser

EAGLE MASTERS OR 
EQUAL

HSA-10-FE

Main Kitchen Production Eyewash 1 3 FLOOR OR SINK MOUNTED EMERGENCY 
EYEWASH COMPLETE WITH HAND CONTROL 
AND SAFETY MIXING VALVE

SPEAKMAN OR 
EQUAL

Main Kitchen Bulk Meal Assembly S.S. Mobile Work Table 2 1 Stainless steel construction, type 304, #4 finish, 
Maximum 1800mm long x 610mm – 910mm wide 
x 910mm high, 1.6mm stainless steel top with 
2.0mm stainless steel or galvanized steel sub-
top, Hat channel reinforcement to be 3.0mm 
stainless steel or galvanized steel on centre, 
Boxed or marine edges, Legs to be stainless steel 
1.6mm thick, 41mm tubing or square welded to 
subtop, Stainless steel cross bracing as required, 
Sound deadening as required, Cart washable 
casters, two locking

CUSTOM CUSTOM

Main Kitchen Bulk Meal Assembly Roll in hot holding cabinet, 
double door with racks

1 1 Mobile holding oven.  Two individually controlled 
oven compartments.  Stainless steel interior and 
exterior.  Pass through doors.  Digital controls.  
Door venting.  Solid state electronic control.  
Window doors.  

ALTO-SHAAM 1000-UP 120 1 16 60

Main Kitchen Bulk Meal Assembly Roll in refrigerator, double 
door with racks

1 2 Two full door section roll-in refrigerator, Minimum 
1.5 cubic metre capacity, Stainless steel interior 
and exterior, type 304, +3C operating 
temperature, Casters, two locking, PVC coated 
interior shelves, No R22 refrigerant, Coved 
interior corners

TRUE STA2RRI-2S 120 1 12 60

Main Kitchen Bulk Meal Assembly Waste Bin w/dolly 2 1 Heavy duty refuse container, One piece plastic 
body construction, Moulded in handles and lift 
points, Heavy duty cart washable casters

RUBBERMAID OR 
EQUAL

2640

Main Kitchen Bulk Meal Assembly Insulated Transport Cart 12 1 All stainless steel construction insulated meal 
cart, pass thru door design.  Complete with top 
rail.  This cart to be compatible with meal delivery 
heating system, tray and plate systems. Size and 
capacity to be confirmed with users.

HATCH OR EQUAL VAR

Main Kitchen Bulk Meal Assembly Secure Insulated Transport 
Cart

4 1 All stainless steel construction insulated meal 
cart, complete with correctional security package, 
complete with top rail.  This cart to be compatible 
with meal delivery heating system, tray and plate 
systems. Size and capacity to be confirmed with 
users.

HATCH OR EQUAL VAR

Main Kitchen Bulk Meal Assembly Hand Sink 1 3 Hands free operation, Stainless steel 
construction, Mixing valve for hot and cold water, 
High enough above the rim of the sink bowl to 
enable the washing of arms and hands, Soap 
dispenser, Single use towel dispenser

EAGLE MASTERS OR 
EQUAL

HSA-10-FE

Main Kitchen Janitor Closet Hand Sink 1 3 Hands free operation, Stainless steel 
construction, Mixing valve for hot and cold water, 
High enough above the rim of the sink bowl to 
enable the washing of arms and hands, Soap 
dispenser, Single use towel dispenser

EAGLE MASTERS OR 
EQUAL

HSA-10-FE
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Heavy Duty Range, griddle

Heavy Duty Range

S.S. service wall

Trench Drain

Exhaust Hood w/Fire 
Protection System

Control Panel w/Fire 
Protection System

Hand Sink

Eyewash

S.S. Mobile Work Table

Roll in hot holding cabinet, 
double door with racks

Roll in refrigerator, double 
door with racks

Waste Bin w/dolly

Insulated Transport Cart

Secure Insulated Transport 
Cart

Hand Sink

Hand Sink

INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI

PRESSURE 2

FLUID 3 ID 3HIGHLOW PEAKCONN 2

FLOW 2
PLUMBING

AVERAGEAVERAGE PEAK FLUID 2 ID 2 OD 2 CODE 2FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLOW 1 PRESSURE 1

LOWHIGH OD 3 CODE 3 CONN 3 AVERAGE PEAK LOW HI

FLOW 3 PRESSURE 3

NG 38

NG 38

ID 75

CW 13 HW 13 ID 38

CW 19 HW 19

CW 13 HW 13 ID 38

CW 13 HW 13 ID 38

5325758.7

Schedule 3– Design and Construction Specifications (Saskatchewan Hospital North Battleford Project – 041929.00)  
Appendix 3F(ii) Food Services Equipment List

Project Agreement
EXECUTION COPY



Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Heavy Duty Range, griddle

Heavy Duty Range

S.S. service wall

Trench Drain

Exhaust Hood w/Fire 
Protection System

Control Panel w/Fire 
Protection System

Hand Sink

Eyewash

S.S. Mobile Work Table

Roll in hot holding cabinet, 
double door with racks

Roll in refrigerator, double 
door with racks

Waste Bin w/dolly

Insulated Transport Cart

Secure Insulated Transport 
Cart

Hand Sink

Hand Sink

KPA INCH MM MBTUH LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM

FLUID 4 ID 4 AVERAGELOW HVAC NOTEDUCT WIDTH DUCT 
HEIGHT CFM IN 

(WG) LPS KPA

HVACPRESSURE 5

MAX 
BTU/HR

FLUID 5 ID 5 CODE 5 CONN 5AVERAGE PEAK

FLOW 5

PLUMBING NOTEPEAK LOW HIGHHIGH

FLOW 4 PRESSURE 4

CODE 4 BTU/HRCONN 4GH

3

5000 HVAC REQUIREMENTS TO BE CONFIRMED 
BASED ON EQUIPMENT LOCATED UNDER 
EXHAUST HOOD. 
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Appendix 3F(ii) SHNB Foodservice Equipment List

QTYTO DEPARTMENT TO ROOM NAME ITEM DESCRIPTION SYNOPSIS / DESCRIPTION NOTECAT
FREQ 3 WATT 3 CONN 3 PLUG 3 DATA 3DATA 2 ELECTRICAL NOTE

MANUFACTURER MODEL
VOLT 3 PHASE 3 AMP 3

ELECTRICAL

VOLT 1 DATA 1 VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2PLUG 1PHASE 1 AMP 1 FREQ 1 WATT 1 CONN 1 CONN 2 PLUG 2

Main Kitchen Janitor Closet Mop Sink 1 3 Floor mounted stainless steel sink, type 304 ADVANCE TABCO OP-40

Main Kitchen Janitor Closet Shelving, plastic, louvered 1 2 Constructed of steel with removable 
polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, 
Construction to be corrosion resistant and coated 
with ant-microbial substance, Minimum 
dimensions to be 530mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable

INTERMETRO OR 
EQUAL

METROMAXQ

Main Kitchen Warewashing Mobile Soak Sink 2 1 Stainless steel construction, type 304, #4 finish, 
760mm wide x 760mm long x 800mm high (sink 
bowl to be 380mm deep), All radius corners, S.S. 
wire removable grate with maximum 6mm 
openings in grate, Lever waste with drain 
extension, Wrap around bumper, Cart washable 
casters, two locking

CUSTOM CUSTOM

Main Kitchen Warewashing S.S. Soiled Scrapping 
Table w/pre-rinse, conveyor 
and disposer

1 2 Stainless steel construction.  Complete with 
sound deadening materials between sheets of 
stainless steel and support membranes.  Type 
304, #4 finish, Dimensions to suit design and 
dishwasher selected and to provide access all 
around for cleaning. 2.0mm stainless steel top 
and integral waste trough, waste trough to be 
interconnected to waste disposer.  Waste 
disposer to be piped to digester for automatic 
discharge of organic waste into digester.  Swing 
out type clean up station with heavy duty hose, 
All welded stainless steel angle frame with 41mm 
diameter legs, Belt wash system, Variable speed 
conveyor, Dish rack stations, Auxillary start/stop 
stations as required by design, Integral 
backsplashes as required by design, Slope all 
areas to waste trough, Hat channel reinforcement 
as required by design, Sound deadening as 
required, Coved corners, S.S. wall panels, 
760mm high fixed to wall above soiled dish 
tabling at all sides. Automatic dishrack conveyor, 
Moveable ss platform/landing stations x3 along 
length of tabling. Complete with disposer system 
at trough end. Disposer waste to be automatically 
disharged into Digestor.  Design system so that 
stacks of plates can be automatically conveyed to 

AEROWERKS OR 
EQUAL

CUSTOM WITH WX300 208-230 3 9.4 60 Direct CW 0.5 Direct

Main Kitchen Warewashing Warewasher, Rack 
Conveyor

1 2 Stainless steel rack conveyor-type dishwasher 
with pre-wash, wash and final rinse and blower 
dryer.  Electric heat, blower dryer and booster.  
Auto fill, common hot water fill connection.  
Manifold drains wherever possible. Self draining 
pumps, water proof on/off switches and water 
tight controls.  Insulated to reduce heat and 
sound levels.  SS pumps and wash nozzles.  
Easily removable wash arms and screens.  
Controls inteconnected to exhaust fan and soiled 
dish table. Complete with remote temperature 
monitoring capabilities.  S.S. clean dish table at 
discharge end to hold minimum of 5 dishracks.  
Provide all necessary limit switches and 
interconnections to dish machine and soiled dish 
table.  Provide stainless steel duct connections 
from dish machine exhaust collars to above the 
finished ceiling for final connection to exhaust 
system.  Complete with energy recovery system.

HOBART OR 
EQUAL/AEROWERKS 
OR EQUAL

CLE-66 208 3 81 Emergency power to be provided.

Main Kitchen Warewashing S.S. Clean Unload Table 1 2 Stainless steel construction.  Complete with 
sound deadening materials between sheets of 
stainless steel and support membranes.  Type 
304, #4 finish, Dimensions to suit design and 
dishwasher selected and to provide access all 
around for cleaning. 2.0mm stainless steel top , 
boxed and dished edges as required. Provide all 
necessary interconnections to limit switch and 
dishwasher.

CUSTOM CUSTOM

Main Kitchen Warewashing Tray lowerators 4 1 Stainless steel construction complete with 
casters.  Filed adjustable self levelling tray 
dispenser capable of holding up to 150 trays of 
15"x20". To be included as part of meal delivery 
system.  Confirm tray size with Owner. 

HATCH OR EQUAL TO SUIT DESIGN

Main Kitchen Warewashing Dish rack lowerators 4 1 Stainless steel construction complete with 
casters.  Filed adjustable self levelling dish 
dispenser. To be included as part of meal 
delivery system.  Confirm rack size with Owner. 

HATCH OR EQUAL TO SUIT DESIGN

Main Kitchen Warewashing Dish dispensers, heated 3 1 Convected air plate heater. Stainless steel 
construction complete with casters.  Filed 
adjustable self levelling plate dispenser capable 
of holding up to 180 plates (3 stacks of 60). To be 
included as part of meal delivery system.  
Confirm plate size with Owner. 

HATCH OR EQUAL TO SUIT DESIGN 120 1 12 60

Main Kitchen Warewashing Dish dispensers, unheated 3 1 Stainless steel construction complete with 
casters.  Filed adjustable self levelling plate 
dispenser capable of holding up to 180 plates (3 
stacks of 60). To be included as part of meal 
delivery system.  Confirm plate size with Owner. 

HATCH OR EQUAL TO SUIT DESIGN

Main Kitchen Warewashing Trench Drain 1 3 Stainless steel construction, type 304, #4 finish, 
Length and width to suit design x 150mm deep, 
All radius corners, 1.6mm stainless steel pan 
Honeycomb or other patterned grating, 
removable in sections, Provide strainer at all 
drains

CUSTOM CUSTOM

Main Kitchen Warewashing Hose Reel with Gun 
complete with control box

1 2 Hot and cold water mixing valve (hose bib 
connection), Capable of automatic chemical 
injection, Spray gun with adjustable nozzles

FISCHER OR EQUAL 29629
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Mop Sink

Shelving, plastic, louvered

Mobile Soak Sink

S.S. Soiled Scrapping 
Table w/pre-rinse, conveyor 
and disposer

Warewasher, Rack 
Conveyor

S.S. Clean Unload Table

Tray lowerators

Dish rack lowerators

Dish dispensers, heated

Dish dispensers, unheated

Trench Drain

Hose Reel with Gun 
complete with control box

INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI

PRESSURE 2

FLUID 3 ID 3HIGHLOW PEAKCONN 2

FLOW 2
PLUMBING

AVERAGEAVERAGE PEAK FLUID 2 ID 2 OD 2 CODE 2FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLOW 1 PRESSURE 1

LOWHIGH OD 3 CODE 3 CONN 3 AVERAGE PEAK LOW HI

FLOW 3 PRESSURE 3

ID 75

HW 0.5 Direct CW 0.75 Direct HW 0.75 Direct

HW 19 CW 19 ID 50

ID 75

CW 19 HW 19
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Mop Sink

Shelving, plastic, louvered

Mobile Soak Sink

S.S. Soiled Scrapping 
Table w/pre-rinse, conveyor 
and disposer

Warewasher, Rack 
Conveyor

S.S. Clean Unload Table

Tray lowerators

Dish rack lowerators

Dish dispensers, heated

Dish dispensers, unheated

Trench Drain

Hose Reel with Gun 
complete with control box

KPA INCH MM MBTUH LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM

FLUID 4 ID 4 AVERAGELOW HVAC NOTEDUCT WIDTH DUCT 
HEIGHT CFM IN 

(WG) LPS KPA

HVACPRESSURE 5

MAX 
BTU/HR

FLUID 5 ID 5 CODE 5 CONN 5AVERAGE PEAK

FLOW 5

PLUMBING NOTEPEAK LOW HIGHHIGH

FLOW 4 PRESSURE 4

CODE 4 BTU/HRCONN 4GH

3

See Note 2 x indirect 
drains at 
1.25" , 

2@4x16 800
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Appendix 3F(ii) SHNB Foodservice Equipment List

QTYTO DEPARTMENT TO ROOM NAME ITEM DESCRIPTION SYNOPSIS / DESCRIPTION NOTECAT
FREQ 3 WATT 3 CONN 3 PLUG 3 DATA 3DATA 2 ELECTRICAL NOTE

MANUFACTURER MODEL
VOLT 3 PHASE 3 AMP 3

ELECTRICAL

VOLT 1 DATA 1 VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2PLUG 1PHASE 1 AMP 1 FREQ 1 WATT 1 CONN 1 CONN 2 PLUG 2

Main Kitchen Warewashing Soiled pot wash table with 3 
sinks and Disposer

1 2 Stainless steel construction.  Complete with 
sound deadening materials between sheets of 
stainless steel and support membranes. Type 
304, #4 finish, Length to suit design x 760mm 
wide x 910mm high, Sinks to be minimum 
610mm x 508mm x 350mm deep for wash and 
rinse sinks and 760mm x  508mm x  350mm 
deep for soak sinks complete with hot and cold 
water faucet with swing spout and one pre-rinse 
faucet, 1.6mm stainless steel top with 2.0mm 
stainless steel or galvanized steel sub-top, bHat 
channel reinforcement to be 3.0mm stainless 
steel or galvanized steel on centre, Tops to 
include rolled edges, Slope landing areas to sink, 
Legs to be stainless steel 1.6mm thick, 41mm 
tubing or square welded to subtop, Stainless steel 
cross bracing as required, Sound deadening as 
required, Backsplash to be minimum 300mm high 
and include 19mm radius coved corner, splayed 
to wall where required, Bullet feet for tables 
without m/e services, flanged feet secured to 
floor with s.s. fasteners for tables with m/e 
services, S.S. wall panels, 760mm high fixed to 
wall above backsplash at all sides

CUSTOM + WASTE 
EXPRESS

CUSTOM + WX300 208 3 12 60

Main Kitchen Warewashing Pot washer, ELECTRIC 1 2 Self-contained, automatic cart washer complete 
with stainless steel tank, chamber, frame and 
feet. Heavy duty 5 hp motor, door interlock switch 
and low water protection.  Chamber capable of 
accomodating 16 full sized sheet pans and 
capable of processing 19 racks per hour.

HOBART OR EQUAL UW 50 208 3 94 60

Main Kitchen Warewashing Condensate Hood 1 3 Box type, Sized to suit machine (ensure 
minimum 200mm overhang on sides and 450mm 
in front of unit), Stainless steel liquid tight 
construction, Condensate baffles, Drain outlet

HALTON OR SPRING 
AIR

VAR 120 1 10 60

Main Kitchen Warewashing S.S. clean dish table 1 1 Stainless steel construction.  Complete with 
sound deadening materials between sheets of 
stainless steel and support membranes.  Type 
304, #4 finish, Dimensions to suit design and 
dishwasher selected and to provide access all 
around for cleaning. 2.0mm stainless steel top 
and integral drain.  Provide all necessary 
interconnections to limit switch and dishwasher.

CUSTOM CUSTOM

Main Kitchen Warewashing Organic Waste Digester 
Connected to Disposers

1 2 self-contained, continual feed, organic food waste 
elimination system to convert food waste into 
water using a combination of mechanical 
processing, heat, oxygen and all-natural additives 
to accelerate the natural aerobic decomposition 
process. Organic waste to be reduced to a gray 
water effluent that can be safely disposed of into 
existing municipal waste water systems. 

ENVIROPURE EPW 208-230 3 40 60

Main Kitchen Warewashing Pot Rack 4 1 Constructed or reinforced polymer or stainless 
steel, Construction to be corrosion resistant and  
coated with ant-microbial substance, Minimum 
dimensions to be 610mm wide x 1220mm long, 
All units to include cart washable casters, two 
locking, Minimum four tiers of shelves, Shelves 
to be adjustable.  Provide pot/pan inserts.

INTERMETRO OR 
EQUAL

PR48VX2

Main Kitchen Warewashing Hand Sink 1 3 Hands free operation, Stainless steel 
construction, Mixing valve for hot and cold water, 
High enough above the rim of the sink bowl to 
enable the washing of arms and hands, Soap 
dispenser, Single use towel dispenser

EAGLE MASTERS OR 
EQUAL

HSA-10-FE 120 1 5 60

Main Kitchen Warewashing Eyewash 1 3 Floor or sink mounted emergency eyewash 
complete with safety mixing valve

SPEAKMAN OR 
EQUAL

SE-580-ADA

Main Kitchen Warewashing Waste Bin w/Dolly 4 1 Heavy duty refuse container, One piece plastic 
body construction, Moulded in handles and lift 
points, Heavy duty cart washable casters

RUBBERMAID OR 
EQUAL

2640

Main Kitchen Cart Wash Hose Reel with Gun 
complete with control box

1 2 Hot and cold water mixing valve (hose bib 
connection), Capable of automatic chemical 
injection, Spray gun with adjustable nozzles

FISCHER OR EQUAL 29629

Main Kitchen Cart Wash Trench Drain 1 3 Stainless steel construction, type 304, #4 finish, 
Length and width to suit design x 150mm deep, 
All radius corners, 1.6mm stainless steel pan 
Honeycomb or other patterned grating, 
removable in sections, Provide strainer at all 
drains

CUSTOM CUSTOM

Main Kitchen Cart Wash Stainless steel wall cladding 1 3 2.0mm stainless steel wall panels applied to the 
complete interior (walls and ceiling) of cart wash 
area, Stainless steel trim where panels join 
together to form a water tight join

CUSTOM CUSTOM
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Soiled pot wash table with 3 
sinks and Disposer

Pot washer, ELECTRIC

Condensate Hood

S.S. clean dish table

Organic Waste Digester 
Connected to Disposers

Pot Rack

Hand Sink

Eyewash

Waste Bin w/Dolly

Hose Reel with Gun 
complete with control box

Trench Drain

Stainless steel wall cladding

INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI

PRESSURE 2

FLUID 3 ID 3HIGHLOW PEAKCONN 2

FLOW 2
PLUMBING

AVERAGEAVERAGE PEAK FLUID 2 ID 2 OD 2 CODE 2FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLOW 1 PRESSURE 1

LOWHIGH OD 3 CODE 3 CONN 3 AVERAGE PEAK LOW HI

FLOW 3 PRESSURE 3

CW 1@13
; 
2@29

HW 1@13
; 
2@29

HW 13 ID 50

ID 19

CW 19 ID 100

CW 13 HW 13 ID 38

CW 19 HW 19

CW 19 HW 19

ID 75
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Soiled pot wash table with 3 
sinks and Disposer

Pot washer, ELECTRIC

Condensate Hood

S.S. clean dish table

Organic Waste Digester 
Connected to Disposers

Pot Rack

Hand Sink

Eyewash

Waste Bin w/Dolly

Hose Reel with Gun 
complete with control box

Trench Drain

Stainless steel wall cladding

KPA INCH MM MBTUH LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM

FLUID 4 ID 4 AVERAGELOW HVAC NOTEDUCT WIDTH DUCT 
HEIGHT CFM IN 

(WG) LPS KPA

HVACPRESSURE 5

MAX 
BTU/HR

FLUID 5 ID 5 CODE 5 CONN 5AVERAGE PEAK

FLOW 5

PLUMBING NOTEPEAK LOW HIGHHIGH

FLOW 4 PRESSURE 4

CODE 4 BTU/HRCONN 4GH

3

1000
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Appendix 3F(ii) SHNB Foodservice Equipment List

INCH MM INCH MM GAL/MIN LPS
Cafeteria/Servery Hand Sink 1 3 Hands free operation, Stainless steel construction, Mixing valve for hot 

and cold water, High enough above the rim of the sink bowl to enable the 
washing of arms and hands, Soap dispenser, Single use towel dispenser, 
Waste bin,

120 1 2 60 CW 13

Cafeteria/Servery Eyewash 1 3 Floor or sink mounted emergency eyewash complete with safety mixing 
valve

CW 19

Cafeteria/Servery Cart, Utility 1 1 Stainless steel construction, type 304, #4 finish, Corner or donut 
bumpers, Cart washable casters, 180kg capacity

Cafeteria/Servery Coffee brewer 1 2 Hard wired automatic pourover cvoffee maker complete with airpots. 
Twin brew head system capable of brewing 56 litres per hour. Complete 
with hot water faxucet

240 1 28 60 CW 9

Cafeteria/Servery Hot Water Dispenser 1 2 Hot water boiler with faucet, Capacity 2 gallons,complete with water filter 240 1 28 60 CW 9

Cafeteria/Servery Ice/Water Dispenser 1 2 Compact, touch free ice/water dispenser capable of producing up to 520 
pounds of nugget ice per day with a 26 pound storage capacity. 

120 1 20 60 CW 2@9

Cafeteria/Servery Milk Dispenser 1 1 Self contained refrigerated bag in box, portion control milk dispenser 
complete with stainless steel constructyion and  digital display.

120 1 1 60

Cafeteria/Servery Juice Dispenser 1 2 4 flavor cold beverage dispenser, self contained refrigerated cabinet 
capable of holding 15 litres of concentrate. Complete with cord and plug. 

120 1 15 60 CW 9

Cafeteria/Servery Roll in hot holding cabinet, single door with racks 1 1 Mobile holding oven. Single roll-in compartment, Stainless steel interior 
and exterior.   Digital controls.  Door venting.  Solid state electronic 
control.  Solid doors.  

120 1 8 60

Cafeteria/Servery Roll in refrigerator, double door with racks 1 1 Two full door section roll-in refrigerator, Minimum 1.5 cubic metre 
capacity, Stainless steel interior and exterior, type 304, +3C operating 
temperature, No R22 refrigerant, Coved interior corners

120 1 16 60

Cafeteria/Servery Self Serve Air Screen Wall Refrig. Showcase 1 1 Vertical upright refrigerated air curtain merchandiser complete with 
adjutstable shelving and self contained refrigeration.

208 1 12 60

Cafeteria/Servery Display Case, Non-Refrigerated, Countertop 1 1 Self serve ambient merchandiser complete with adjustable shelving.
Cafeteria/Servery Drop-In, Soup Well 2 1 Deep drawen stainless steel round warming pan complete with tubular 

element, dial thermostat, built in drain, and recessed controls. Capable of 
wet or dry operation

208/240 1 16 60 ID 13

Cafeteria/Servery 4 Well Hot/Cold Convertible Food Unit 1 1 Convertible hot/cold drop in pan complete with electric immersion heating 
system and self-contained air cooled condensing unit. ULC listed and 
NSF-7 compliant with auto fill feature and built in drain. Complete with 
adapter bars.

208/240 1 35 60 ID 13

Cafeteria/Servery Plate lowerator, built in 2 1 Stainless steel construction, field, adjustable self levelling plate 
dispenser, capacitry to be confirmed with users. To be included as part of 
meal delivery system.  Confirm plate size with Owner. 

Cafeteria/Servery Toaster, Conveyor 1 1 Stainless steel construction, type 304, High volume toast and bagel 
toaster (minimum 75mm opening), Multiple heating elements, Insulated 
construction, Toast collector pan, toast feed ramp and removable crumb 
tray

208 1 22 60

Cafeteria/Servery Griddle, Double-Sided, Electric 1 1 double sided, electric griddle with cast iron plates, stainless steel base, 
spring counter balanced top detachable drip tray and scraper, 
thermostaticall controlled to 570 degrees F. Complete with on/off switch 
and cord and plug/. 

208/240 1 27 60

Cafeteria/Servery Microwave 1 1 Commercial grade, 10 touch pad control panel shall be programmable, 5 
power level, 1800 watt output., 1.2 cubic foot capacity.

208/240 1 20 60

Cafeteria/Servery Sandwich/Salad Prep Unit 1 1 Self contained sandwich prep unit with forced air refrigeration system, 
stainless steel construction complete with removable foam insulated lid 
and hood, full length removable cutting board, and heavy duty PVC 
coated wire shelves. 

120 1 9 60

Cafeteria/Servery Trash Can W/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

Cafeteria/Servery Recycle Bin w/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

Cafeteria/Servery Organics Bin w/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

Cafeteria/Servery Sneeze guard 2 2 Fully adjustable modular glass panel sneeze guards capable of 360° 
adjustment. UL and NSF listed.

Cafeteria/Servery Millwork Counter, Front 1 3 Custom fabricated millwork counter, dimensions, accessories and 
convenience receptacles to suit design.

Cafeteria/Servery Millwork Counter, Rear 1 3 Custom fabricated millwork counter, dimensions, accessories and 
convenience receptacles to suit design.

Cafeteria/Servery Millwork Condiment Counter 1 3 Custom fabricated millwork counter, dimensions, accessories and 
convenience receptacles to suit design.

Cafeteria/Servery Microwave oven 2 1 Commercial grade, 10 touch pad control panel shall be programmable, 5 
power level, 1800 watt output., 1.2 cubic foot capacity.

208/240 1 20 60

Cafeteria/Servery Millwork Trash Station 1 3 Custom fabricated millwork counter, dimensions, accessories and 
convenience receptacles to suit design.

Cafeteria/Servery Millwork Cash Station 1 3 Custom fabricated millwork counter, dimensions, accessories and 
convenience receptacles to suit design.

Cafeteria/Servery Trash Can W/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

Cafeteria/Servery Recycle Bin w/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

Cafeteria/Servery Organics Bin w/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

Cafeteria/Servery Tray Return Carts 6 1 Stainless steel construction, type 304, #4 finish, Open all sides with 
stainless steel base, Base to include marine edge and drain hole, Corner 
or donut bumpers, Cart washable casters, Slide stops. Confirm tray or 
pan sizes with owner.

Cafeteria/Servery Point of Sale System 1 2 By Others. Data drops to be provided by GC.
Cafeteria/Servery Digital Menu Board 2 2 By Others. Data drops to be provided by GC.

WATT 3 CONN 3 PLUG 3 DATA 3 AVERAGEFREQ 3VOLT 2 PHASE 2 AMP 2 FREQ 2 WATT 2 CONN 2 PLUG 2 DATA 2 VOLT 3 PHASE 3 AMP 3AMP 1 FREQ 1 WATT 1 CONN 1 PLUG 1PHASE 1 DATA 1

ELECTRICAL

FLUID 1 ID 1 OD 1 CODE 1 CONN 1

FLO

VOLT 1
SYNOPSIS / DESCRIPTION NOTE

TO ROOM NAME

ITEM DESCRIPTION QTY CAT
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Appendix 3F(ii) SHNB Foodservice Equipment List

Hand Sink

Eyewash

Cart, Utility

Coffee brewer

Hot Water Dispenser

Ice/Water Dispenser

Milk Dispenser

Juice Dispenser

Roll in hot holding cabinet, single door with racks

Roll in refrigerator, double door with racks

Self Serve Air Screen Wall Refrig. Showcase

Display Case, Non-Refrigerated, Countertop
Drop-In, Soup Well

4 Well Hot/Cold Convertible Food Unit

Plate lowerator, built in

Toaster, Conveyor

Griddle, Double-Sided, Electric

Microwave

Sandwich/Salad Prep Unit

Trash Can W/Dolly

Recycle Bin w/Dolly

Organics Bin w/Dolly

Sneeze guard

Millwork Counter, Front

Millwork Counter, Rear

Millwork Condiment Counter

Microwave oven

Millwork Trash Station

Millwork Cash Station

Trash Can W/Dolly

Recycle Bin w/Dolly

Organics Bin w/Dolly

Tray Return Carts

Point of Sale System
Digital Menu Board

ITEM DESCRIPTION

GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA INCH MM INCH MM GAL/MIN LPS GAL/MIN LPS PSI KPA PSI KPA
HW 13 ID 38

HW 19

ID 1@19
; 
1@13

LOW HIGHLOW HIGH AVERAGE

PRESSURE 2

FLUID 3 ID 3 OD 3AVERAGE PEAK CODE 3 CONN 3

FLOW 3 PRESSURE 3

PEAK LOW HIGHCONN 2

FLOW 2
PLUMBING

OW 1 PRESSURE 1

FLUID 2 ID 2 OD 2 CODE 2PEAK
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Appendix 3F(ii) SHNB Foodservice Equipment List

FOH Canteen Millwork Counter 1 3 Custom fabricated millwork counter, dimensions, accessories and conveni  CUSTOM  CUSTOM 120 1 15
FOH Canteen Refrigerated Display Case 1 1 Vertical upright refrigerated air curtain merchandiser complete with 

adjutstable shelving and self contained refrigeration.
 STRUCTURAL 
CONCEPTS OR EQUAL 

 B4732 208 1 12 60

FOH Canteen Ambient Display Case 2 1 Self serve ambient merchandiser complete with adjustable shelving.  STRUCTURAL 
CONCEPTS OR EQUAL 

 CGS3830 

FOH Canteen Coffee Maker, Automatic 1 2 Hard wired automatic pourover coffee maker complete with airpots. Twin 
brew head system capable of brewing 56 litres per hour. Complete with 
hot water faxucet

 BUNN OR EQUAL  CWTF TWIN 240 1 28 60

FOH Canteen Hot Water Dispenser 1 2 Hot water boiler with faucet, Capacity 2 gallons,complete with water filter  BUNN OR EQUAL  HW-2 240 1 28 60

FOH Canteen Hot Powdered Drink Dispenser 1 1 3 flavor hot powdered drink dispenser complete with variable speed 
motors and automatic rinse mechanism

 BUNN OR EQUAL  FMD-3 120 1 15 60

FOH Canteen Undercounter Refrigerator 1 1 single door undercounter refrigerator, Stainless steel interior and exterior, 
type 304, +3C operating temperature, Casters, two locking, PVC coated 
interior shelves, No R22 refrigerant, Coved interior corners

 TRUE OR EQUAL  TUC-36 120 1 9 60

BOH Canteen Reach-in Refrigerator 1 1 One full door section refrigerator, Minimum 0.74 cubic metre capacity, 
Stainless steel interior and exterior, type 304, +3C operating 
temperature, Casters, two locking, PVC coated interior shelves, No R22 
refrigerant, Coved interior corners

 TRUE OR EQUAL  T-23 120 1 8 60

BOH Canteen Reach-in Freezer 1 1 One full door section freezer, Minimum 0.74 cubic metre capacity, 
Stainless steel interior and exterior, type 304, +3C operating 
temperature, Casters, two locking, PVC coated interior shelves, coved 
interior corners

 TRUE OR EQUAL  T-23-F 120 1 8 60

BOH Canteen Back counter with sink 1 3 Custom fabricated millwork counter, complete with stainless steel sink, 
dimensions, accessories and convenience receptacles to suit design.

 CUSTOM  CUSTOM 

BOH Canteen Over cupboards 1 3 Custom fabricated millwork overcupboards, dimensions and accessories 
to suit design.

 CUSTOM  CUSTOM 

BOH Canteen Hands Free Hand Sink 1 3 Hands free operation, Stainless steel construction, Mixing valve for hot 
and cold water, High enough above the rim of the sink bowl to enable the 
washing of arms and hands, Soap dispenser, Single use towel dispenser, 
Waste bin,

 EAGLE MASTERS OR 
EQUAL 

 HSA-10-FE 120 1 2 60

BOH Canteen Waste Bin w/dolly 2 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

 RUBBERMAID OR 
EQUAL 

 2640 

BOH Canteen (Moved to 
adjacent kitchen 
A2.04)

Undercounter Warewasher, hi temp 1 2 Undercounter warewasher capable of washing 30 racks per hour, hot 
water wash with built in booster heater capable of 70° rise.

 HOBART or EQUAL  Lxi 208/2401 38 60

BOH Canteen (Moved to 
adjacent kitchen 
A2.04) New Item

3 compartment sink 1 3 Stainless steel construction.  Complete with sound deadening materials 
between sheets of stainless steel and support membranes. Type 304, #4 
finish, Length to suit design x 760mm wide x 910mm high, Sinks to be 
350mm deep complete with hot and cold water pre-rinse faucet, 1.6mm 
stainless steel top with 2.0mm stainless steel or galvanized steel sub-top, 
bHat channel reinforcement to be 3.0mm stainless steel or galvanized 
steel on centre, Tops to include rolled edges, Slope landing areas to sink, 
Legs to be stainless steel 1.6mm thick, 41mm tubing or square welded to 
subtop, Stainless steel cross bracing as required, Sound deadening as 
required, Backsplash to be minimum 300mm high and include 19mm 
radius coved corner, splayed to wall where required, Bullet feet for tables 
without m/e services, flanged feet secured to floor with s.s. fasteners for 
tables with m/e services, S.S. wall panels, 760mm high fixed to wall 
above backsplash at all sides

 Custom 

BOH Canteen Point of Sale System 1 2 By Others. Data drops to be provided by GC.
BOH Canteen Millwork Condiment Counter 1 3 Custom fabricated millwork counter, dimensions, accessories and convenience receptacles to suit design.
BOH Canteen Digital Menu Board 1 2 By Others. Data drops to be provided by GC.

DATA 
3

PHASE 
3 AMP 3 WATT 

3
CONN 

3
PLUG 

3
WATT 

2
CONN 

2
PLUG 

2
DATA 

2
VOLT 

3AMP 1 FREQ 
1

WATT 
1

CONN 
1

PLUG 
1

DATA 
1

FREQ 
3

VOLT 
2

PHASE 
2 AMP 2 FREQ 

2

CAT

ELECTRICAL

SYNOPSIS / DESCRIPTION NOTE MODEL VOLT 
1

PHASE 
1

TO RM# TO ROOM NAME ITEM DESCRIPTION QTY MANUFACTURER
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Counter
Refrigerated Display Case

Ambient Display Case

Coffee Maker, Automatic

Hot Water Dispenser

Hot Powdered Drink Dispenser

Undercounter Refrigerator

Reach-in Refrigerator

Reach-in Freezer

Back counter with sink

Over cupboards

Hands Free Hand Sink

Waste Bin w/dolly

Undercounter Warewasher, hi temp

3 compartment sink

Point of Sale System
Millwork Condiment Counter
Digital Menu Board

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA

CW 9

CW 9

CW 13 HW 13

HW 19 ID 19

HW 13 CW 13

AVERAGE CONN 
2

FLOW 2 PRESSURE 2

AVERAGE PEAK LOW HIGHFLUID 
1

ID 1 OD 1 CODE 
1

CONN 
1

FLOW 1 PRESSURE 1
FLUID 

2
ID 2 OD 2 CODE 

2PEAK LOW HIGH
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Counter
Refrigerated Display Case

Ambient Display Case

Coffee Maker, Automatic

Hot Water Dispenser

Hot Powdered Drink Dispenser

Undercounter Refrigerator

Reach-in Refrigerator

Reach-in Freezer

Back counter with sink

Over cupboards

Hands Free Hand Sink

Waste Bin w/dolly

Undercounter Warewasher, hi temp

3 compartment sink

Point of Sale System
Millwork Condiment Counter
Digital Menu Board

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM MBTUH LPS GAL/ LPS PSI KPA PSI KPA

ID 38

D 3@38

PRESSURE 4

LOW HIGHFLUID 
3

ID 3 OD 3 CODE 
3

CONN 
3

FLOW 3 PRESSURE 3

PEAK LOW HIGH

PLUMBING

ID 4AVERAGE CODE 
4

CONN 
4

FLOW 4

AVERAGE PEAKFLUID 
4
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Counter
Refrigerated Display Case

Ambient Display Case

Coffee Maker, Automatic

Hot Water Dispenser

Hot Powdered Drink Dispenser

Undercounter Refrigerator

Reach-in Refrigerator

Reach-in Freezer

Back counter with sink

Over cupboards

Hands Free Hand Sink

Waste Bin w/dolly

Undercounter Warewasher, hi temp

3 compartment sink

Point of Sale System
Millwork Condiment Counter
Digital Menu Board

ITEM DESCRIPTION

INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM
KPAAVERAGE PEAK LOW HIGH BTU/

HR

MAX 
BTU/
HR

DUCT 
WIDTH

DUCT 
HEIGHT CFM IN 

(WG) LPS

FLOW 5 PRESSURE 5
FLUID 

5
ID 5 CODE 

5
CONN 

5

HVAC
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Appendix 3F(ii) SHNB Foodservice Equipment List

Servery's Millwork Back Counter w/ Sink 1 3 Custom fabricated millwork counter, complete with stainless steel sink, 
dimensions, accessories and convenience receptacles to suit design.

 CUSTOM  CUSTOM 

Servery's Millwork Overcupboards 1 3 Custom fabricated millwork overcupboards, dimensions and accessories 
to suit design.

 CUSTOM  CUSTOM 

Servery's Hands Free Hand Sink 1 3 Hands free operation, Stainless steel construction, Mixing valve for hot 
and cold water, High enough above the rim of the sink bowl to enable the 
washing of arms and hands, Soap dispenser, Single use towel dispenser, 
Waste bin,

 EAGLE MASTERS OR 
EQUAL 

 HSA-10-FE 120 1 2 60

Servery's Millwork Front Counter 1 3 Custom fabricated millwork counter, dimensions, accessories and 
convenience receptacles to suit design.

 CUSTOM  CUSTOM 

Servery's Drop-In, Soup Wells 1 1 Deep drawen stainless steel round warming pan complete with tubular 
element, dial thermostat, built in drain, and recessed controls. Capable of 
wet or dry operation

 WELLS OR EQUAL  SS-10-ULTD 208/240 1 16 60

Servery's 4 Well hot/cold food table 1 1 Convertible hot/cold drop in pan complete with electric immersion heating 
system and self-contained air cooled condensing unit. ULC listed and 
NSF-7 compliant with auto fill feature and built in drain. Complete with 
adapter bars.

 WELLS OR EQUAL  HRCP-7400 208/240 1 35 60

Servery's Plate lowerator, built in 1 1 Stainless steel construction, field, adjustable self levelling plate 
dispenser, capacitry to be confirmed with users. To be included as part of 
meal delivery system.  Confirm plate size with Owner. 

 HATCH OR EQUAL  TO SUIT 
DESIGN 

Servery's Pass Through Refrigerated Display 1 1 Vertical upright pass-thriough refrigerated air curtain merchandiser 
complete with adjutstable shelving and self contained refrigeration.

 STRUCTURAL 
CONCEPTS OR EQUAL 

 B4732P 208 1 12 60

Servery's Toaster, Conveyor 1 1 Stainless steel construction, type 304, High volume toast and bagel 
toaster (minimum 75mm opening), Multiple heating elements, Insulated 
construction, Toast collector pan, toast feed ramp and removable crumb 
tray

 HATCO OR EQUAL  TQ-1800 208 1 22 60

Servery's Coffee Maker, Airpot, Automatic 1 2 Hard wired automatic pourover coffee maker complete with airpots. Twin 
brew head system capable of brewing 56 litres per hour. Complete with 
hot water faxucet

 BUNN OR EQUAL  CWTF TWIN 240 1 28 60

Servery's Dispenser, Hot Water 1 2 Hot water boiler with faucet, Capacity 2 gallons,complete with water filter  BUNN OR EQUAL  HW-2 240 1 28 60

Servery's Reach-In Refrigerator 1 1 One full door section refrigerator, Minimum 0.74 cubic metre capacity, 
Stainless steel interior and exterior, type 304, +3C operating 
temperature, Casters, two locking, PVC coated interior shelves, No R22 
refrigerant, Coved interior corners

 TRUE OR EQUAL  T-23 120 1 8 60

Servery's Microwave Oven 1 2 Commercial grade, 10 touch pad control panel shall be programmable, 5 
power level, 1800 watt output., 1.2 cubic foot capacity.

 AMANA OR EQUAL  MFS-18TS 208/240 1 20 60

Servery's Sneeze Guards 2 1 Fully adjustable modular glass panel sneeze guards capable of 360° 
adjustment. UL and NSF listed.

 BSI OR EQUAL   Z-Guard 

Servery's Utility Cart 1 2 Stainless steel construction, type 304, #4 finish, Corner or donut 
bumpers, Cart washable casters, 180kg capacity

 HATCH OR EQUAL  C444-T-HD 

Servery's Warewasher, Undercounter, High Temp 1 1 Undercounter warewasher capable of washing 30 racks per hour, hot 
water wash with built in booster heater capable of 70° rise.

 HOBART or EQUAL  Lxi 208/240 1 38 60

Servery's Waste Bin W/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

 RUBBERMAID OR 
EQUAL 

 2640 

Servery's Cart, Utility 1 1 Stainless steel construction, type 304, #4 finish, Corner or donut 
bumpers, Cart washable casters, 180kg capacity

 HATCH OR EQUAL  C444-T-HD 

Servery's Tray Return Cart 2 1 Stainless steel construction, type 304, #4 finish, Open all sides with 
stainless steel base, Base to include marine edge and drain hole, Corner 
or donut bumpers, Cart washable casters, Slide stops. Confirm tray or 
pan sizes with owner.

 HATCH OR EQUAL  TO SUIT 
DESIGN 

AMP 1 FREQ 
1

WATT 
1

CONN 
1

PLUG 
1VOLT 1 PHASE 

1
DATA 

1

TO ROOM NAME ITEM DESCRIPTION QTY MANUFACTURER MODELCAT SYNOPSIS / DESCRIPTION NOTE
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Back Counter w/ Sink

Millwork Overcupboards

Hands Free Hand Sink

Millwork Front Counter

Drop-In, Soup Wells

4 Well hot/cold food table

Plate lowerator, built in

Pass Through Refrigerated Display

Toaster, Conveyor

Coffee Maker, Airpot, Automatic

Dispenser, Hot Water

Reach-In Refrigerator

Microwave Oven

Sneeze Guards

Utility Cart

Warewasher, Undercounter, High Temp

Waste Bin W/Dolly

Cart, Utility

Tray Return Cart

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA

CW 13

ID 13

ID 13

CW 9

CW 9

HW 19

DATA 
3

AVERAGECONN 
2

PLUG 
2

DATA 
2

VOLT 
3

PHASE 
3 AMP 3 WATT 

3
CONN 

3

ELECTRICAL

PLUG 
3

VOLT 
2

PHASE 
2 AMP 2 FREQ 

2
WATT 

2
FREQ 

3
FLUID 1 ID 1 OD 1 CODE 

1
CONN 

1

FLOW 1 PRESSURE 1

PEAK LOW HIGH
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Back Counter w/ Sink

Millwork Overcupboards

Hands Free Hand Sink

Millwork Front Counter

Drop-In, Soup Wells

4 Well hot/cold food table

Plate lowerator, built in

Pass Through Refrigerated Display

Toaster, Conveyor

Coffee Maker, Airpot, Automatic

Dispenser, Hot Water

Reach-In Refrigerator

Microwave Oven

Sneeze Guards

Utility Cart

Warewasher, Undercounter, High Temp

Waste Bin W/Dolly

Cart, Utility

Tray Return Cart

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA

HW 13 ID 38

ID 19

ID 3 OD 3 CONN 
3 AVERAGE

PRESSURE 2
FLUID 

3
CONN 

2

PLUMBING
FLOW 2

CODE 
3

PRESSURE 3

PEAK LOW

FLOW 3

HIGHLOW HIGHAVERAGE PEAKFLUID 
2

ID 2 OD 2 CODE 
2
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Back Counter w/ Sink

Millwork Overcupboards

Hands Free Hand Sink

Millwork Front Counter

Drop-In, Soup Wells

4 Well hot/cold food table

Plate lowerator, built in

Pass Through Refrigerated Display

Toaster, Conveyor

Coffee Maker, Airpot, Automatic

Dispenser, Hot Water

Reach-In Refrigerator

Microwave Oven

Sneeze Guards

Utility Cart

Warewasher, Undercounter, High Temp

Waste Bin W/Dolly

Cart, Utility

Tray Return Cart

ITEM DESCRIPTION

INCH MM MBTUH LPS GAL/ LPS PSI KPA PSI KPA INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM
KPAAVERAGE PEAK LOW HIGH BTU/

HR

MAX 
BTU/
HR

DUCT 
WIDTH

DUCT 
HEIGHT CFM IN 

(WG) LPS

FLOW 5 PRESSURE 5PRESSURE 4
FLUID 

5
ID 5LOW HIGH CONN 

5
CODE 

5
ID 4

FLOW 4

AVERAGE PEAKCODE 
4

CONN 
4

HVAC

FLUID 
4
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Appendix 3F(ii) SHNB Foodservice Equipment List

Nutrition Centre Millwork Counter w/ Sink 1 3 Custom fabricated millwork counter, complete with stainless steel sink, 
dimensions, accessories and convenience receptacles to suit design.

 CUSTOM  CUSTOM 

Nutrition Centre Millwork Overcupboards 1 3 Custom fabricated millwork overcupboards, dimensions and accessories 
to suit design.

 CUSTOM  CUSTOM 

Nutrition Centre Domestic refrigerator/freezer 1 1 Domestic type, stand-up style refrigerator with top freezer section  DOMESTIC  DOMESTIC 
Nutrition Centre Domestic kettle 1 1 Plug in type dometic kettle.  DOMESTIC  DOMESTIC 
Nutrition Centre Ice/Water Dispenser 1 2 Compact, touch free ice/water dispenser capable of producing up to 520 

pounds of nugget ice per day with a 26 pound storage capacity. 
 SCOTSMAN OR 
EQUAL 

 MDT5N25 120 1 20 60

Nutrition Centre Domestic toaster 1 1 Plug in type dometic toaster  DOMESTIC  DOMESTIC 
Nutrition Centre Domestic coffee brewer 1 1 Plug in type dometic coffee brewer  DOMESTIC  DOMESTIC 
Nutrition Centre Domestic microwave 1 1 Plug in type domestic microwave  DOMESTIC  DOMESTIC 
Nutrition Centre Waste Bin W/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 

Moulded in handles and lift points, Heavy duty cart washable casters
 RUBBERMAID OR 
EQUAL 

 2640 

TO ROOM NAME ITEM DESCRIPTION QTY MANUFACTURER MODELCAT SYNOPSIS / DESCRIPTION NOTE VOLT 
1

PHASE 
1 AMP 1 FREQ 

1
WATT 

1
CONN 

1
PLUG 

1
DATA 

1
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Counter w/ Sink

Millwork Overcupboards

Domestic refrigerator/freezer
Domestic kettle
Ice/Water Dispenser

Domestic toaster
Domestic coffee brewer
Domestic microwave
Waste Bin W/Dolly

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA

CW 2@9 ID 1@1
9; 
1@1
3

HW 13 CW 13

ELECTRICAL

FLUID 
1

ID 1 OD 1 CODE 
1

CONN 
1

FLOW 1 PRESSURE 1
FLUID 

2
ID 2 OD 2 CODE 

2PEAK LOW HIGH CONN 
2

FLOW 2 PRESSURE 2

AVERAGE PEAK LOW HIGHVOLT 
2

PHASE 
2 AMP 2 FREQ 

2
WATT 

2
CONN 

2
WATT 

3
CONN 

3
PLUG 

3
DATA 

3
AVERAGEFREQ 

3
PLUG 

2
DATA 

2
VOLT 

3
PHASE 

3 AMP 3
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Counter w/ Sink

Millwork Overcupboards

Domestic refrigerator/freezer
Domestic kettle
Ice/Water Dispenser

Domestic toaster
Domestic coffee brewer
Domestic microwave
Waste Bin W/Dolly

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM MBTUH LPS GAL/ LPS PSI KPA PSI KPA

38

PLUMBING

FLUID 
4

ID 4AVERAGE PEAK LOW HIGHFLUID 
3

ID 3 OD 3
PRESSURE 4

LOW HIGHCODE 
4

CONN 
4

FLOW 4

AVERAGE PEAKCODE 
3

CONN 
3

FLOW 3 PRESSURE 3
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Counter w/ Sink

Millwork Overcupboards

Domestic refrigerator/freezer
Domestic kettle
Ice/Water Dispenser

Domestic toaster
Domestic coffee brewer
Domestic microwave
Waste Bin W/Dolly

ITEM DESCRIPTION

INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM

HVAC

CODE 
5

CONN 
5

FLOW 5 PRESSURE 5
FLUID 

5
ID 5

KPAAVERAGE PEAK LOW HIGH BTU/
HR

MAX 
BTU/
HR

DUCT 
WIDTH

DUCT 
HEIGHT CFM IN 

(WG) LPS
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Appendix 3F(ii) SHNB Foodservice Equipment List

Acute Care Servery Millwork Back Counter w/ Sink 2 3 Custom fabricated millwork counter, complete with stainless steel sink, 
dimensions, accessories and convenience receptacles to suit design.

 CUSTOM  CUSTOM 

Acute Care Servery Millwork Overcupboards 1 3 Custom fabricated millwork overcupboards, dimensions and accessories 
to suit design.

 CUSTOM  CUSTOM 

Acute Care Servery Hands Free Hand Sink 2 3 Hands free operation, Stainless steel construction, Mixing valve for hot 
and cold water, High enough above the rim of the sink bowl to enable the 
washing of arms and hands, Soap dispenser, Single use towel dispenser, 
Waste bin,

 EAGLE MASTERS OR 
EQUAL 

 HSA-10-FE 120 1 2 60

Acute Care Servery Millwork Front Counter 2 3 Custom fabricated millwork counter, dimensions, accessories and 
convenience receptacles to suit design.

 CUSTOM  CUSTOM 

Acute Care Servery Drop-In, Soup Wells 2 1 Deep drawen stainless steel round warming pan complete with tubular 
element, dial thermostat, built in drain, and recessed controls. Capable of 
wet or dry operation

 WELLS OR EQUAL  SS-10-ULTD 208/2401 16 60

Acute Care Servery 4 Well hot/cold food table 2 1 Convertible hot/cold drop in pan complete with electric immersion heating 
system and self-contained air cooled condensing unit. ULC listed and 
NSF-7 compliant with auto fill feature and built in drain. Complete with 
adapter bars.

 WELLS OR EQUAL  HRCP-7400 208/2401 35 60

Acute Care Servery Plate lowerator, built in 2 1 Stainless steel construction, field, adjustable self levelling plate 
dispenser, capacitry to be confirmed with users. To be included as part of 
meal delivery system.  Confirm plate size with Owner. 

 HATCH OR EQUAL  TO SUIT 
DESIGN 

Acute Care Servery Pass Through Refrigerated Display 2 1 Vertical upright pass-thriough refrigerated air curtain merchandiser 
complete with adjutstable shelving and self contained refrigeration.

 STRUCTURAL 
CONCEPTS OR EQUAL 

 B4732P 208 1 12 60

Acute Care Servery Toaster, Conveyor 2 1 Stainless steel construction, type 304, High volume toast and bagel 
toaster (minimum 75mm opening), Multiple heating elements, Insulated 
construction, Toast collector pan, toast feed ramp and removable crumb 
tray

 HATCO OR EQUAL  TQ-1800 208 1 22 60

Acute Care Servery Coffee Maker, Airpot, Automatic 2 2 Hard wired automatic pourover coffee maker complete with airpots. Twin 
brew head system capable of brewing 56 litres per hour. Complete with 
hot water faxucet

 BUNN OR EQUAL  CWTF TWIN 240 1 28 60

Acute Care Servery Dispenser, Hot Water 1 2 Hot water boiler with faucet, Capacity 2 gallons,complete with water filter  BUNN OR EQUAL  HW-2 240 1 28 60

Acute Care Servery Reach-In Refrigerator 1 1 Two full door sections refrigerator, Minimum 0.74 cubic metre capacity, 
Stainless steel interior and exterior, type 304, +3C operating 
temperature, Casters, two locking, PVC coated interior shelves, No R22 
refrigerant, Coved interior corners

 TRUE or EQUAL  T-49 120 1 11 60

Acute Care Servery Ice/Water Dispenser 1 2 Compact, touch free ice/water dispenser capable of producing up to 520 
pounds of nugget ice per day with a 26 pound storage capacity. 

 SCOTSMAN OR 
EQUAL 

 MDT5N25 120 1 20 60

Acute Care Servery Microwave Oven 1 1 Commercial grade, 10 touch pad control panel shall be programmable, 5 
power level, 1800 watt output., 1.2 cubic foot capacity.

 AMANA OR EQUAL  MFS-18TS 208/2401 20 60

Acute Care Servery Sneeze Guards 2 2 Fully adjustable modular glass panel sneeze guards capable of 360° 
adjustment. UL and NSF listed.

 BSI OR EQUAL   Z-Guard 

Acute Care Servery Utility Cart 4 1 Stainless steel construction, type 304, #4 finish, Corner or donut 
bumpers, Cart washable casters, 180kg capacity

 HATCH OR EQUAL  C444-T-HD 

Acute Care Servery Waste Bin W/Dolly 1 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

 RUBBERMAID OR 
EQUAL 

 2640 

Acute Care Servery Cart, Utility 1 1 Stainless steel construction, type 304, #4 finish, Corner or donut 
bumpers, Cart washable casters, 180kg capacity

 HATCH OR EQUAL  C444-T-HD 

Acute Care Servery Tray Return Cart 6 1 Stainless steel construction, type 304, #4 finish, Open all sides with 
stainless steel base, Base to include marine edge and drain hole, Corner 
or donut bumpers, Cart washable casters, Slide stops. Confirm tray or 
pan sizes with owner.

 HATCH OR EQUAL  TO SUIT 
DESIGN 

AMP 1 FREQ 
1

WATT 
1

CONN 
1

PLUG 
1

VOLT 
1

PHASE 
1

DATA 
1

TO ROOM NAME ITEM DESCRIPTION QTY MANUFACTURER MODELCAT SYNOPSIS / DESCRIPTION NOTE
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Back Counter w/ Sink

Millwork Overcupboards

Hands Free Hand Sink

Millwork Front Counter

Drop-In, Soup Wells

4 Well hot/cold food table

Plate lowerator, built in

Pass Through Refrigerated Display

Toaster, Conveyor

Coffee Maker, Airpot, Automatic

Dispenser, Hot Water

Reach-In Refrigerator

Ice/Water Dispenser

Microwave Oven

Sneeze Guards

Utility Cart

Waste Bin W/Dolly

Cart, Utility

Tray Return Cart

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA

CW 13

ID 13

ID 13

CW 9

CW 9

CW 2@9

DATA 
3

AVERAGECONN 
2

PLUG 
2

DATA 
2

VOLT 
3

PHASE 
3 AMP 3 WATT 

3
CONN 

3

ELECTRICAL

PLUG 
3

VOLT 
2

PHASE 
2 AMP 2 FREQ 

2
WATT 

2
FREQ 

3

FLUID 
1

ID 1 OD 1 CODE 
1

CONN 
1

FLOW 1 PRESSURE 1

PEAK LOW HIGH
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Back Counter w/ Sink

Millwork Overcupboards

Hands Free Hand Sink

Millwork Front Counter

Drop-In, Soup Wells

4 Well hot/cold food table

Plate lowerator, built in

Pass Through Refrigerated Display

Toaster, Conveyor

Coffee Maker, Airpot, Automatic

Dispenser, Hot Water

Reach-In Refrigerator

Ice/Water Dispenser

Microwave Oven

Sneeze Guards

Utility Cart

Waste Bin W/Dolly

Cart, Utility

Tray Return Cart

ITEM DESCRIPTION

INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA

HW 13 ID 38

ID 1@1
9; 
1@1
3

ID 3 OD 3 CONN 
3 AVERAGE

PRESSURE 2
FLUID 

3
CONN 

2

PLUMBING
FLOW 2

CODE 
3

PRESSURE 3

PEAK LOW

FLOW 3

HIGHLOW HIGHAVERAGE PEAKFLUID 
2

ID 2 OD 2 CODE 
2
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Appendix 3F(ii) SHNB Foodservice Equipment List

Millwork Back Counter w/ Sink

Millwork Overcupboards

Hands Free Hand Sink

Millwork Front Counter

Drop-In, Soup Wells

4 Well hot/cold food table

Plate lowerator, built in

Pass Through Refrigerated Display

Toaster, Conveyor

Coffee Maker, Airpot, Automatic

Dispenser, Hot Water

Reach-In Refrigerator

Ice/Water Dispenser

Microwave Oven

Sneeze Guards

Utility Cart

Waste Bin W/Dolly

Cart, Utility

Tray Return Cart

ITEM DESCRIPTION

INCH MM MBTUH LPS GAL/ LPS PSI KPA PSI KPA INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM
KPAAVERAGE PEAK LOW HIGH BTU/

HR

MAX 
BTU/
HR

DUCT 
WIDTH

DUCT 
HEIGHT CFM IN 

(WG) LPS

FLOW 5 PRESSURE 5PRESSURE 4
FLUID 

5
ID 5LOW HIGH CONN 

5
CODE 

5
ID 4

FLOW 4

AVERAGE PEAKCODE 
4

CONN 
4

HVAC

FLUID 
4
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Appendix 3F(ii) SHNB Foodservice Equipment List

INCH
AC Servery Support 
Kitchen

Hand Sink 1 3 Hands free operation, Stainless steel construction, Mixing valve for hot 
and cold water, High enough above the rim of the sink bowl to enable the 
washing of arms and hands, Soap dispenser, Single use towel dispenser, 
Waste bin,

 EAGLE MASTERS OR 
EQUAL 

 HSA-10-FE 120 1 2 60 CW

AC Servery Support 
Kitchen

Eyewash 1 3 Floor or sink mounted emergency eyewash complete with safety mixing 
valve

 SPEAKMAN OR EQUAL  SE-580-ADA CW

AC Servery Support 
Kitchen

Utility Cart 2 1 Stainless steel construction, type 304, #4 finish, Corner or donut 
bumpers, Cart washable casters, 180kg capacity

 HATCH OR EQUAL  C444-T-HD 

AC Servery Support 
Kitchen

S.S. Work Table w/sink 1 2 Stainless steel construction, type 304, #4 finish, Length to suit design x 
760mm wide x 910mm high, 1.6mm stainless steel top with 2.0mm 
stainless steel or galvanized steel sub-top, Hat channel reinforcement to 
be 3.0mm stainless steel or galvanized steel on centre, Sink to be 
minimum 506mm x 406mm x 305mm deep complete with hot and cold 
water faucet with swing spout, Legs to be stainless steel 1.6mm thick, 
41mm tubing or square welded to subtop, Stainless steel cross bracing as
required, Sound deadening as required, Backsplash to include 19mm 
radius coved corner, splayed to wall where required, Bullet feet for tables 
without m/e services, flanged feet secured to floor with s.s. fasteners for 
tables with m/e services, S.S. drawers

 CUSTOM  CUSTOM Bullet feet fastened to floor. 2@120 2@1 2@12 Emergency power to be provided.

AC Servery Support 
Kitchen

Roll in hot holding cabinet, double door with racks1 1 Mobile holding oven.  Two individually controlled oven compartments.  
Stainless steel interior and exterior.  Pass through doors.  Digital controls. 
Door venting.  Solid state electronic control.  Window doors.  

ALTO-SHAAM 1000-UP 120 1 16 60

AC Servery Support 
Kitchen

Roll in refrigerator, double door with racks 1 1 Two full door section roll-in refrigerator, Minimum 1.5 cubic metre 
capacity, Stainless steel interior and exterior, type 304, +3C operating 
temperature, Casters, two locking, PVC coated interior shelves, No R22 
refrigerant, Coved interior corners

 TRUE  STA2RRI-2S 120 1 12 60

AC Servery Support 
Kitchen

Reach-in Refrigerator 1 1 Two full door section reach-in refrigerator, Minimum 1.5 cubic metre 
capacity, Stainless steel interior and exterior, type 304, +3C operating 
temperature, No R22 refrigerant, Coved interior corners

 TRUE  T-49 120 1 11 60

AC Servery Support 
Kitchen

Reach-in Freezer 1 1 Two full door section reach-in refrigerator, Minimum 1.5 cubic metre 
capacity, Stainless steel interior and exterior, type 304, +3C operating 
temperature, No R22 refrigerant, Coved interior corners

 TRUE  T-49-F 120 1 11 60

AC Servery Support 
Kitchen

Soiled dish Table w/pre-rinse and 3 comp. sink 1 2 Stainless steel construction.  Complete with sound deadening materials 
between sheets of stainless steel and support membranes. Type 304, #4 
finish, Length to suit design x 760mm wide x 910mm high, Sinks to be 
minimum 610mm x 508mm x 350mm deep for wash and rinse sinks and 
760mm x  508mm x  350mm deep for soak sinks complete with hot and 
cold water faucet with swing spout and one pre-rinse faucet, 1.6mm 
stainless steel top with 2.0mm stainless steel or galvanized steel sub-top, 
bHat channel reinforcement to be 3.0mm stainless steel or galvanized 
steel on centre, Tops to include rolled edges, Slope landing areas to sink, 
Legs to be stainless steel 1.6mm thick, 41mm tubing or square welded to 
subtop, Stainless steel cross bracing as required, Sound deadening as 
required, Backsplash to be minimum 300mm high and include 19mm 
radius coved corner, splayed to wall where required, Bullet feet for tables 
without m/e services, flanged feet secured to floor with s.s. fasteners for 
tables with m/e services, S.S. wall panels, 760mm high fixed to wall 
above backsplash at all sides

 CUSTOM  CUSTOM CW

AC Servery Support 
Kitchen

Door Type Warewasher 1 2 Stainless steel single door-type dishwasher with electric heat, blower 
dryer and booster.  Auto fill, common hot water fill connection.  Manifold 
drains wherever possible. Self draining pumps, water proof on/off 
switches and water tight controls.  Insulated to reduce heat and sound 
levels.  SS pumps and wash nozzles.  Easily removable wash arms and 
screens.  Controls inteconnected to exhaust fan and soiled dish table. 
Complete with remote temperature monitoring capabilities.  S.S. clean 
dish table at discharge end to hold minimum of 2 dishracks.    Provide 
stainless steel duct connections from dish machine exhaust collars (if 
applicable) to above the finished ceiling for final connection to exhaust 
system.  Complete with energy recovery system.

 HOBART OR EQUAL  AM-15 208-240 1 43 60 208-
240

1 37 60 HW

AC Servery Support 
Kitchen

Condensate Hood 1 3 Box type, Sized to suit machine (ensure minimum 200mm overhang on 
sides and 450mm in front of unit), Stainless steel liquid tight construction, 
Condensate baffles, Drain outlet

 HALTON OR SPRING 
AIR 

 VAR 120 1 10 60

AC Servery Support 
Kitchen

Clean Dish Table 1 1 Stainless steel construction.  Complete with sound deadening materials 
between sheets of stainless steel and support membranes.  Type 304, #4 
finish, Dimensions to suit design and dishwasher selected and to provide 
access all around for cleaning. 2.0mm stainless steel top and integral 
drain.  Provide all necessary interconnections to limit switch and 
dishwasher.

 CUSTOM  CUSTOM ID

AC Servery Support 
Kitchen

Tray lowerators 2 1 Stainless steel construction, cantilever design with self levelling feature.  
Confirm tray size with owner

 HATCH OR EQUAL  TO SUIT 
DESIGN 

AC Servery Support 
Kitchen

Dish rack lowerators 2 1 Stainless steel construction, cantilever design with self levelling feature.  
Confirm tray size with owner

 HATCH OR EQUAL  TO SUIT 
DESIGN 

AC Servery Support 
Kitchen

Dish dispensers 3 1 Convected air plate heater. Stainless steel construction complete with 
casters.  Filed adjustable self levelling plate dispenser capable of holding 
up to 180 plates (3 stacks of 60). To be included as part of meal delivery 
system.  Confirm plate size with Owner. 

 HATCH OR EQUAL  TO SUIT 
DESIGN 

120 1 12 60

AC Servery Support 
Kitchen

Pot Rack 2 2 Constructed or reinforced polymer or stainless steel, Construction to be 
corrosion resistant and  coated with ant-microbial substance, Minimum 
dimensions to be 610mm wide x 1220mm long, All units to include cart 
washable casters, two locking, Minimum four tiers of shelves, Shelves to 
be adjustable.  Provide pot/pan inserts.

 INTERMETRO OR 
EQUAL 

 PR48VX2 

AC Servery Support 
Kitchen

Shelving, Plastic Louvered 4 2 Constructed of steel with removable polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, Construction to be corrosion 
resistant and coated with ant-microbial substance, Minimum dimensions 
to be 530mm wide x 1220mm long, All units to include cart washable 
casters, two locking, Minimum four tiers of shelves, Shelves to be 
adjustable

 INTERMETRO OR 
EQUAL 

 
METROMAX
Q 

AC Servery Support 
Kitchen

Waste Bin w/dolly 2 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

 RUBBERMAID OR 
EQUAL 

 2640 

AC Servery Support 
Kitchen

Recycle Bin w/Dolly 2 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

 RUBBERMAID OR 
EQUAL 

 2640 

AC Servery Support 
Kitchen

Organics Bin w/Dolly 2 1 Heavy duty refuse container, One piece plastic body construction, 
Moulded in handles and lift points, Heavy duty cart washable casters

 RUBBERMAID OR 
EQUAL 

 2640 

AC Servery Support 
Kitchen

Hand Sink, Janitor 1 3 Hands free operation, Stainless steel construction, Mixing valve for hot 
and cold water, High enough above the rim of the sink bowl to enable the 
washing of arms and hands, Soap dispenser, Single use towel dispenser, 
Waste bin,

 EAGLE MASTERS OR 
EQUAL 

 HSA-10-FE 120 1 2 60 CW

AC Servery Support 
Kitchen

Mop Sink 1 3 Floor mounted stainless steel sink, type 304  ADVANCE TABCO  OP-40 ID

WATT 
3

CONN 
3

PLUG 
3

DATA 
3 ELECTRICAL NOTEFREQ 

3
VOLT 

2
PHASE 

2 AMP 2 FREQ 
2

WATT 
2

CONN 
2

PLUG 
2

DATA 
2

VOLT 
3

PHASE 
3 AMP 3AMP 1 FREQ 

1
WATT 

1
CONN 

1
PLUG 

1
PHASE 

1
DATA 

1

ARCHITECTURAL NOTE

ELECTRICAL

FLUID 
1

ID 
VOLT 1

MODELSYNOPSIS / DESCRIPTION NOTETO ROOM NAME ITEM DESCRIPTION QTY MANUFACTURERCAT
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Appendix 3F(ii) SHNB Foodservice Equipment List

Hand Sink

Eyewash

Utility Cart

S.S. Work Table w/sink

Roll in hot holding cabinet, double door with racks

Roll in refrigerator, double door with racks

Reach-in Refrigerator

Reach-in Freezer

Soiled dish Table w/pre-rinse and 3 comp. sink

Door Type Warewasher

Condensate Hood

Clean Dish Table

Tray lowerators

Dish rack lowerators

Dish dispensers

Pot Rack

Shelving, Plastic Louvered

Waste Bin w/dolly

Recycle Bin w/Dolly

Organics Bin w/Dolly

Hand Sink, Janitor

Mop Sink

ITEM DESCRIPTION

MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM MBTUH LPS GAL/ LPS PSI KPA PSI KPA INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA
13 HW 13

19 HW 19

13 13 38

2@19 HW 2@19 ID 3@
38

2@19 ID 38

19

13 HW 13

75

AVERAGE LOW HIGHPEAK LOW HIGH FLUID 
4

ID 4AVERAGE

PRESSURE 2
FLUID 

3
ID 3 OD 3AVERAGE PEAK CODE 

5
CONN 

5

FLOW 5 PRESSURE 5PRESSURE 4
FLUID 

5
ID 5LOW HIGH AVERAGE PEAK LOW HIGHCODE 

4
CONN 

4

FLOW 4

AVERAGE PEAKCODE 
3

CONN 
3

FLOW 3 PRESSURE 3

PEAK LOW HIGHCONN 
2

FLOW 2
PLUMBING

1 OD 1 CODE 
1

CONN 
1

FLOW 1 PRESSURE 1
FLUID 

2
ID 2 OD 2 CODE 

2
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Appendix 3F(ii) SHNB Foodservice Equipment List

Hand Sink

Eyewash

Utility Cart

S.S. Work Table w/sink

Roll in hot holding cabinet, double door with racks

Roll in refrigerator, double door with racks

Reach-in Refrigerator

Reach-in Freezer

Soiled dish Table w/pre-rinse and 3 comp. sink

Door Type Warewasher

Condensate Hood

Clean Dish Table

Tray lowerators

Dish rack lowerators

Dish dispensers

Pot Rack

Shelving, Plastic Louvered

Waste Bin w/dolly

Recycle Bin w/Dolly

Organics Bin w/Dolly

Hand Sink, Janitor

Mop Sink

ITEM DESCRIPTION

INCH MM INCH MM

1000

BTU/
HR HVAC NOTE

DUCT 
WIDTH

DUCT 
HEIGHT CFM IN 

(WG) LPS KPA
MAX 
BTU/
HR

PLUMBING NOTE

HVAC
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Appendix 3F(ii) SHNB Foodservice Equipment List

INCH

WATT 
3

CONN 
3

PLUG 
3

DATA 
3 ELECTRICAL NOTEFREQ 

3
VOLT 

2
PHASE 

2 AMP 2 FREQ 
2

WATT 
2

CONN 
2

PLUG 
2

DATA 
2

VOLT 
3

PHASE 
3 AMP 3AMP 1 FREQ 

1
WATT 

1
CONN 

1
PLUG 

1
PHASE 

1
DATA 

1

ARCHITECTURAL NOTE

ELECTRICAL

FLUID 
1

ID 
VOLT 1

MODELSYNOPSIS / DESCRIPTION NOTETO ROOM NAME ITEM DESCRIPTION QTY MANUFACTURERCAT

AC Servery Support 
Kitchen

Shelving, plastic, louvered, Janitor 1 2 Constructed of steel with removable polypropylene overlays or polyester, 
thermoplastic/polypropylene construction, Construction to be corrosion 
resistant and coated with ant-microbial substance, Minimum dimensions 
to be 530mm wide x 1220mm long, All units to include cart washable 
casters, two locking, Minimum four tiers of shelves, Shelves to be 
adjustable

 INTERMETRO OR 
EQUAL 

 
METROMAX
Q 
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Shelving, plastic, louvered, Janitor
MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA INCH MM MBTUH LPS GAL/ LPS PSI KPA PSI KPA INCH MM GAL/ LPS GAL/ LPS PSI KPA PSI KPA

AVERAGE LOW HIGHPEAK LOW HIGH FLUID 
4

ID 4AVERAGE

PRESSURE 2
FLUID 

3
ID 3 OD 3AVERAGE PEAK CODE 

5
CONN 

5

FLOW 5 PRESSURE 5PRESSURE 4
FLUID 

5
ID 5LOW HIGH AVERAGE PEAK LOW HIGHCODE 

4
CONN 

4

FLOW 4

AVERAGE PEAKCODE 
3

CONN 
3

FLOW 3 PRESSURE 3

PEAK LOW HIGHCONN 
2

FLOW 2
PLUMBING

1 OD 1 CODE 
1

CONN 
1

FLOW 1 PRESSURE 1
FLUID 

2
ID 2 OD 2 CODE 

2
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Appendix 3F(ii) SHNB Foodservice Equipment List

ITEM DESCRIPTION

Shelving, plastic, louvered, Janitor
INCH MM INCH MM

BTU/
HR HVAC NOTE

DUCT 
WIDTH

DUCT 
HEIGHT CFM IN 

(WG) LPS KPA
MAX 
BTU/
HR

PLUMBING NOTE

HVAC
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