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commercial kitchen.
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Commercial Kitchen and Hood Plan Details \\

75 gallon water heater 76,000 BTU ‘ .

([ ‘

LieHTING NoTes:

LieRrT oF AT LEAST 5o ft.
conpie (Fh-c) INTENS cTa:}E(SUST

o . ) BE PRoVIDED DURING
14°6” feet wide 2 e
— N 24 oTher. Foor HANDLING
| | B s ARENS . TWER- ANREAS MAT
... 2 4;;__% SPERATE A LitaT INTENSITY
. A s T 2o FEe
; three compartment sink CARITWE AR S e = T AT LensT ,
Netes: Ke \;‘: Am&s&% %E RegricinaTon UN TS (incnver
EXHAST Hooh MAFE UP AIR SCURCE & peel & 5= e WALE i REFRIGERATS
Wik o' oF QDK A éé'&r \rg;opﬂ’r' o e . = Lq'D@S\ e FREEZap. U '\jrf;ss')rrt\(q g‘%aﬁamﬁ
PERFORATED TYVE (See \amPTive miRE ALANS) A - t/é;;,‘f’”(’g ol T
(T Sings . * 71 E , 5
s et | I Al Cientyle ] Foog rrermes
A )l grill 5 Te AAVE SHATTERIROSE |
Forp PRep SINK o 0 (B¢ (B« |2 peep =z = LONTANMENT WHeEN Lo CATED
W NTECPAL TRAIN B <R - TILE FLOOR E stove Feoo (REr, BEVERAGS,
£ Mopssink Eemins [ UTERSIL WAS NG, oideN ol
al g ORAGE | ¢ WHEREVER. LIoKT
e 20 g FIXTURES ARE EXPeSed To
8 =t T~
S PROPOSAL KITCHEN 4 it Lo owiTS
: = Food prep. table © (g, 1HG(DE REERGERATION )
S E
A
a Important Food Safety Issues
Err— TILE FLOOR Refrigerators containing poicntially hazardous fooa (PH1F) must have readily visible /
 FLOOR/WALL JUNGTURES & FLOOR/COUNTER ToE-KicK ™ thermometers placed in the warmest part of the unit. These foods include meats, dairy
JUNCTURES CROSS-SECTIONS -g products. cggs. cooked vegetables, conked grains. cle
K (Terten E While not required 1o be shown on the plans, suitable temperature measuring devices /
2 must be provided for checking the delivery temperature of PHF, cooking temperaturcs,
= holding temperaturcs, and cooling temperatures. /
= While not required 1o be shown on the plans. a suitable means must be provided for
& measuring sanitizer levels used for utensil washing, wiping rag solutions, ctc /
S Entryways and harborage for rodents and insects must be climinated throughout the /
building and exterior premises. You may wish 1o contact a licensed pest control
N . ) h company. or for free information you may call the Contra Costa Mosquito and Veetor
ol s pitiyiatle L‘unrrol})mnu .IH‘)Z;AHN;"‘);(:\' " RESIREE e eV / S
If the facility is intending 1o ool large quantitics of PHI it s critical that this process
be completed as quickly as possible (recommend 6 howrs or fas get from 135 /
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Notes of the commercial kitchen and hood details K et Wi S Vs commercial kitchen.
/
1- Allitems are a proposal for being set up for a kitchen commercial hood behind the grocery store as food to go (Mexican and American / Rajbir Sarkaira
food) They will be connected for a4’ feet opening. ) ToeAToN
9 The hood will be opell 4 3615 Gateway Road, Bethel Island, CA 94511 ‘
3.- The waterheater 50 gallons as minimum for kitchen / o onte
. . . / g 09/09/2024
4.- The homeowner will follow all the rules and regulations about construction from Contra Costa County and local codes. /
5.- The elevation from the floor to ceiling is 9’ feet of high. / [
6.- All kitchen equipment must have the NFS certification insignia. / |
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