HEALTH DEPARTMENT NOTES

THE FOLLOWING ARE THE MINIMUM STANDARDS FOR COMPLIANCE WITH HEALTH
DEPARTMENT REQUIREMENTS. THE G.C. AND KEC CONTRACTOR SHALL COMPLY WITH
THESE MINIMUM STANDARDS, DRAWINGS AND SPECIFICATIONS.

1. A CONCRETE SLAB IS PROVIDED FOR TRASH, GARBAGE, AND GREASE CONTAINER. IF WALLS ENCLOSE THIS AREA, THE
INTERIOR WALL SURFACE WILL BE SMOOTH, SEALED AND WASHABLE (e.i.,PLASTERED SMOOTH AND PAINTED, ETC.)

2. ALL FOOD-RELATED AND UTENSIL-RELATED EQUIPMENT SHALL MEET OR BE EQUIVALENT TO SANITATION STANDARDS
ESTABLISHED BY AN AMERICAN NATIONAL STANDARDS INSTITUTE (ANSI) ACCREDITED PROGRAM.

3. ALL FLOOR MOUNTED EQUIPMENT WILL BE INSTALLED ON MINIMUM 6" SANITARY LEGS, CASTERS OR COMPLETELY
SEALED IN POSITION ON A 4" HIGH CURB WITH CONTINUOUSLY COVED BASE. COUNTERTOP EQUIPMENT WILL BE ON 4"
SANITARY LEGS OR SEALED TO THE COUNTER UNLESS READILY MOVABLE.

4. FOR ALL SELF-SERVICE SODA, ICE AND OTHER DISPENSERS WHERE REFILLS ARE PROVIDED THEY MUST BE PUSH
BUTTON TYPES, OR LEVER TYPES WHERE THE LEVER CONTACTS THE CONTAINER AT LEAST ONE INCH BELOW THE RIM.

5. ANY OPERABLE WINDOWS, VENT OPENING, OR OTHER SIMILAR OPENINGS MUST BE PROVIDED WITH TIGHT FITTING
SCREENS OF MINIMUM 16 MESH TO THE INCH. WINDOWS SHALL BE FIXED AT FOOD PREP, UTENSIL-WASHING, OPEN ]
FOOD AND UTENSIL STORAGE AREAS.

6. ALL EXTERIOR DOORS SHALL OPEN OUTWARD, BE SELF-CLOSING AND TIGHT FITTING.
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7. BI-FOLD, FRENCH, ACCORDION STYLE AND ROLL-UP DOORS CANNOT OPEN INTO THE FOOD PREP, UTENSIL WASHING
OR UNPACKAGED FOOD SERVICE AREAS.

8. TOILET ROOM AND DRESSING ROOM DOORS MUST BE SELF-CLOSING AND TIGHT FITTING. 1 1 O O N AV E N l ' E
9. DELIVERY DOORS SHALL HAVE AIR CURTAIN FANS THAT SPAN THE WIDTH OVER THE DOOR. THE FAN MUST ACTIVATE
VIA A MICROSWITCH PROVIDING A MINIMUM VELOCITY OF 1600 FPM MEASURED 3 FEET ABOVE THE GROUND.

10. A MINIMUM OF 10 FOOT-CANDLES OF LIGHT MEASURED 30" OFF FLOOR SHALL BE PROVIDED IN WALK-IN REFRIGERATED N A I I O N AI < : I I Y < :A 9 1 9 ;O
STORAGE AND DRY STORAGE AREAS. b )

11. A MINIMUM OF 20-FOOT CANDLES OF LIGHT SHALL BE PROVIDED WHERE FOOD, FRESH PRODUCE OR PRE-PACKAGED
ITEMS ARE PROVIDED FOR CONSUMER SELF-SERVICE AND SOLD OR OFFERED FOR CONSUMPTION INSIDE EQUIPMENT,
IN AREAS USED FOR HAND WASHING, WAREWASHING, UTENSIL STORAGE, AND TOILET ROOMS.

RESPONSIBLE FOR THE ENGINEERING THEREOF, ANY PLUMBING OR ELECTRICAL FITTINGS, WORK AND/OR CONNECTIONS, UNLESS OTHERWISE SPECIFICALLY PROVIDED FOR IN
THE PLANS AND SPECIFICATIONS. FOOD SERVICE DESIGN GROUP ASSUMES NO RESPONSIBILITY FOR WORK DONE BY CONTRACTORS NOR FOR ANY CHANGES MADE

NECESSARY BY LOCAL BUILDING CODES, ORDINANCES, STRUCTURAL CONDITIONS, OR BY THE SUBSTITUTION OR CHANGES IN EQUIPMENT SHOWN ON THIS PLAN.
THAT ANY SUCH INCONSISTENCIES CAN BE RESOLVED. THESE PLANS AND THE DESIGNS CONTAINED HEREIN ARE THE PROPERTY OF FOOD SERVICE DESIGN GROUP AND MAY

RESPONSIBILITY FOR THE ACCURACY OF SUCH MEASUREMENTS. ALL FABRICATORS, CONTRACTORS, AND OTHERS UTILIZING THESE PLANS IN CONNECTION WITH THIS JOB
APPROVED BY OWNER BEFORE DETAILING AND/OR FABRICATION CAN BE STARTED. REFERENCE IS MADE TO THE GENERAL NOTES WHICH ARE A PART OF THESE PLANS, AND
ALL FABRICATORS, CONTRACTORS, AND OTHER PERSONS UTILIZING THESE PLANS ARE ADVISED THAT THEY ARE RESPONSIBLE FOR EXAMINING AND BECOMING FAMILIAR WITH
SAID GENERAL NOTES BEFORE COMMENCING ANY WORK HEREUNDER. ANY INCONSISTENCIES BETWEEN THESE PLANS AND THE GENERAL NOTES, OR BETWEEN THESE PLANS
THE GENERAL NOTES AND LOCAL BUILDING CODES OR ORDINANCES MUST IMMEDIATELY BE CALLED TO THE ATTENTION OF FOOD SERVICE DESIGN GROUP IN WRITING, SO
NOT BE REPRODUCED OR USED BY ANYONE, EITHER ALL OR IN PART, WITHOUT FIRST SECURING THE WRITTEN PERMISSION OF FOOD SERVICE DESIGN GROUP.

ARE RESPONSIBLE FOR AND MUST VERIFY THE ACTUAL MEASUREMENTS WITH WHICH THEY ARE CONCERNED ON THE JOB INDICATED. PLUMBING AND ELECTRICAL
CONTRACTORS ARE TO MAKE ALLOWANCES FOR ELBOWS, TRAPS, ETC., AND ARE TO MAKE FINAL CONNECTIONS ON THE JOB SUPPLYING ALL NECESSARY VALVES, TRAPS,

MEASUREMENTS ON THIS PLAN HAVE BEEN SECURED BY FOOD SERVICE DESIGN GROUP FROM AVAILABLE INFORMATION, BUT FOOD SERVICE DESIGN GROUP ASSUMES NO
STEAM TRAPS, FAUCETS, STARTING SWITCHES FOR MOTORS, ETC. EXCEPT WHERE SPECIFICALLY NOTED IN THE SPECIFICATIONS. THIS PLAN MUST BE VERIFIED AND

INFORMATION AND OUTLETS ARE FOR THE SOLE PURPOSE OF INDICATING THE REQUIREMENTS OF FIXTURES AND EQUIPMENT AND FOOD SERVICE DESIGN GROUP IS NOT

12. A MINIMUM OF 50 FOOT-CANDLES OF LIGHT MEASURED 30" OFF FLOOR SHALL BE PROVIDED WHEN WORKING WITH
FOOD, UTENSILS, EQUIPMENT SUCH AS KNIVES, SLICERS, GRINDERS, AREAS WHERE EMPLOYEE SAFETY IS A FACTOR

FINISH SCHEDULE OWNER INFORMATION SHEET INDEX

13.  SHATTER SHIELDS SHALL BE PROVIDED FOR ALL LIGHTS ABOVE FOOD PREPARATION, WORK, AND STORAGE AREAS.

©SGPA 2025

14.  ALL WAREWASHING SINKS TO HAVE 3 COMPARTMENTS THAT ARE A MINIMUM SIZE OF AT LEAST 18"X18"X12" DEEP (OR
16"X20"X12" DEEP) WITH A MINIMUM 18" DRAINBOARD AT EACH END. IF AGAINST A WALL, IT MUST HAVE AN 8" INTEGRAL AREA FLOOR BASE WALL CEILING REMARKS .
BACKSPLASH. HOWEVER, IT MUST BE CAPABLE OF ACCOMMODATING THE LARGEST UTENSIL TO BE WASHED. A 8gﬁ$££$g§¥%ENRJgﬁE%hL?II_SSEﬁHOOL DISTRICT

K-T FOOD SERVICE TITLE SHEET AND FINISH SCHEDULE

34.  THE FLOOR FINISH SHALL HAVE A SMOOTH SURFACE UNDER ALL EQUIPMENT AND WALKWAYS WILL HAVE A LIGHT . SLIM FOOT TO BE HUNTINGTON PACIFIC CERAMIC MODEL # S3619T.
TEXTURE ONLY.

GENERAL CONTRACTOR MAY BE REQUIRED TO SUBMIT A SAMPLE OF CEILING TILE AND SLIM FOOT TO
HEALTH DEPARTMENT FOR APPROVAL PRIOR TO CONSTRUCTION.

DUMPSTER

35. THE PAINT USED ON WALLS AND CEILINGS OF ALL KITCHEN, FOOD PREPARATION, WORK, STORAGE AREAS SHALL BE LOCATION

GLOSS OR SEMI-GLOSS ENAMEL. FINISH MATERIAL SHALL BE LIGHT COLOR IN FOOD PREP AREAS FOR EASY
CLEANING.

STAINED SEALED CONCRETE TO BE ACID AND GREASE RESISTANT AND USDA APPROVED.

WAREWASHING MACHINE DOES NOT SUBSTITUTE FOR SINK REQUIREMENT. 3 OR 4 COMPARTMENT BAR SINKS TO BE _ . _
AT LEAST 12"X12"X10" DEEP (OR 10"X14"X10" DEEP) WITH A MINIMUM 18" DRAINBOARD AT EACH END. u i EMAIL: JHANSEN@NSD.US K-1.0 FOOD SERVICE EQUIPMENT PLAN AND SCHEDULE
15.  ALL SINKS SHALL HAVE SPOUT(S) CAPABLE OF REACHING EACH COMPARTMENT. < <
" W K-2.0 FOOD SERVICE EQUIPMENT ELECTRICAL AND PLUMBING
16. FOOD PREP SINK COMPARTMENT(S) TO BE AT LEAST 18"X18"X12" DEEP (OR 16"X20"X12" DEEP) WITH A MINIMUM 18" = = = ROUGH-INS PLAN
DRAINBOARD. SEPARATE FOOD PREP SINKS SHALL BE PROVIDED FOR MEATS AND PRODUCE. w ) 3
x iy - -
< <
17. A SEPARATE WET WASTE DUMP FIXTURE SHALL BE PROVIDED FOR DISPOSAL OF DRINK OR ICE WASTE. LZD i S S K-3.0 EOOD SERVICE WALK-IN FREEZER DRAWINGS
18.  EACH HAND WASHING SINK MUST HAVE PERMANENTLY MOUNTED SINGLE-SERVICE SOAP AND PAPER TOWEL 8 b é <
DISPENSERS. 2 o O O K-3.1 FOOD SERVICE WALK-IN FREEZER DRAWINGS Ll (5
%) o
19.  THE HOT WATER HEATER WILL BE A COMMERCIAL TYPE CAPABLE OF CONSTANTLY SUPPLYING HOT WATER AT A H L L = —
TEMPERATURE OF 120° F TO ALL SINKS. IN SIZING THE WATER HEATER, THE PEAK HOURLY DEMAND FOR ALL SINKS, < > < < K-3.2 FOOD SERVICE WALK-IN FREEZER DRAWINGS —
ETC., ARE ADDED TOGETHER TO DETERMINE THE MINIMUM REQUIRED RECOVERY RATE. t Z &) &) VI ( : I N I TY MAP — — =
[ 4 x (b} =
20.  ALL LAVATORIES OR HAND SINKS WILL HAVE A COMBINATION FAUCET OR PREMIXING FAUCET CAPABLE OF SUPPLYING Q n 0 o K-3.3 FOOD SERVICE WALK-IN FREEZER DRAWINGS O 5= Ll
WATER TEMPERED TO 100°-108°F. SELF-CLOSING OR METERED FAUCET TO PROVIDE AT LEAST 15 SECONDS OF WATER z o < < T i 5
WITHOUT REACTIVATION. < > L L Supermarket < & N—
— < 04 o K-3.4 FOOD SERVICE WALK-IN FREEZER DRAWINGS O 2 - o,
21.  ALL PLUMBING, ELECTRICAL AND GAS LINES SHALL BE CONCEALED WITHIN THE BUILDING STRUCTURE TO GREAT AN n = o o = 83 o
EXTENT AS POSSIBLE. ALL EXPOSED CONDUITS, PLUMBING, ETC. SHALL BE INSTALLED AT LEAST 6" OFF FLOOR AND -
3/4" FROM WALLS USING STANDOFF BRACKETS. WALK-IN FREEZER . . . . K-3.5 FOOD SERVICE WALK-IN FREEZER DRAWINGS a S ;> o=
T
|_
ok < <
22. CONDUITS, PLUMBING OR PIPING CANNOT BE INSTALLED ACROSS ANY AISLE WAY, TRAFFIC AREA OR DOOR OPENING. K-3.6 FOOD SERVICE WALK-IN FREEZER DRAWINGS - SLAB DETAILS E_) D 3
—
23.  MULTIPLE RUNS OR CLUSTERS OF CONDUIT OR PIPELINES SHALL BE FURRED IN OR ENCASED IN AN APPROVED ® A = = <
SEALED ENCLOSURE. National Schgol & K-3.7 FOOD SERVICE WALK-IN FREEZER DRAWINGS - SLAB DETAILS o ©°
District Services Center = |: —
24.  ALL LIQUID WASTE SHALL BE DRAINED BE MEANS OF INDIRECT WASTE PIPES INTO A FLOOR SINK. FLOOR SINKS ARE TO . g w <L < < m
gl;lAr\ﬁTSALLED FLUSH WITH THE FINISHED FLOOR SURFACE AND HAVE SUITABLE EASILY REMOVABLE SAFETY COVER B K-3.8 FOOD SERVICE WALK-IN FREEZER DRAWINGS - SLAB DETAILS = 8 =
25.  FLOOR SINK TO BE 50% EXPOSED WHEN NO ACCESS IS PROVIDED FOR CLEANING OR BE IN LINE WITH THE FRONT % K-3.9 FOOD SERVICE WALK-IN FREEZER DRAWINGS - SLAB DETAILS i i
FACE OF ELEVATED FREESTANDING EQUIPMENT. < < m
o o
ational City L [T
26. APPROVED BACKFLOW PREVENTION DEVICES SHALL BE PROPERLY INSTALLED UPSTREAM OF ANY POTENTIAL HAZARD Schools Offices o K-3.10 FOOD SERVICE WALK-IN FREEZER DRAWINGS - SLAB DETAILS w o
BETWEEN THE POTABLE WATER SUPPLY AND A SOURCE OF CONTAMINATION. HOSES SHALL NOT BE ATTACHED TO A
FAUCET OR HOSE BIBB UNLESS AN APPROVED BACKFLOW PREVENTER IS PROVIDED.
27.  WATER SUPPLY TO CARBONATORS SHALL BE PROTECTED BY AN APPROVED REDUCED PRESSURE PRINCIPLE
BACKFLOW PREVENTER. THE RELIEF VALVE SHALL DRAIN INDIRECTLY TO SEWER WITH A LEGAL AIR GAP. —
28. FOR CLEANING FLOOR MATS, THE JANITORIAL SINK SHALL BE A MINIMUM 24" BY 36" FLOOR-MOUNTED TYPE. MOPS G ESTABLISHMENT L p_
SHALL BE PLACED IN A POSITION THAT ALLOWS THEM TO AIR-DRY WITHOUT SOILING WALLS, EQUIPMENT, OR f LOCATION ) (dp)
SUPPLIES. - P ® = > LL]
29. THE JANITORIAL SINK FAUCET WILL HAVE A THREADED OUTER LIP FOR HOSE ATTACHMENT AND AN APPROVED < E -
BACKFLOW PREVENTION DEVICE. NO CHEMICAL DISPENSING SYSTEMS OR SHUTOFF VALVES TO BE ATTACHED TO MOP - O =
SINK FAUCET OUTLET UNLESS A "SIDEKICK" PLUMBING DEVICE IS INSTALLED). II:IIJJ I LL] L
L o
30. NO CONDENSATE OR WASTEWATER INCLUDING HVAC WILL DRAIN INTO THE JANITORIAL SINK. F I N I S H N OT E S L LLI o E e
w»w < b
31. GREASE TRAP TO BE LOCATED OUTSIDE THE FOOD SERVICE ACTIVITY AREA, FLUSH WITH THE FINISHED FLOOR WHEN w 0 m C<J L o
INDOORS. LOCAL WASTEWATER DISTRICT OR BUILDING DEPARTMENT TO BE CONTACTED FOR GREASE REMOVAL " " LLI — )
REQUIREMENTS. . IQ,I&LDEJASSES IN ABOVE FINISH SCHEDULE SHALL BE A CONTINUOUS COVE BASE MINIMUM 4" HIGH W/ 3/8 I_—I T < i E o
. — o, -
32.  FLOOR DRAINS SHALL BE INSTALLED IN FLOORS THAT ARE WATER-FLUSHED FOR CLEANING AND IN AREAS WHERE = uo) ; LL] bl:J <Z( &)
PRESSURE SPRAY METHODS FOR CLEANING EQUIPMENT ARE USED, IN RESTROOMS, JANITORIAL ROOMS, SCULLERIES, . 3 LLI pg
AND AT BARS WITH WAREWASHING. FLOOR SURFACES IN AREAS PURSUANT TO THIS SHALL BE SLOPED 1:50 TO THE - ALL POAINTED AREAS SHALL BE ENAMEL SEMI-GLOSS LIGHT-COLORED, SMOOTH AND EASILY CLEANABLE, O L m o < =
FLOOR DRAINS. W/ 75% REFLECTANCE OR GREATER. S n | T
=
33. ADEQUATE VENTILATION SHALL BE PROVIDED TO ALL TOILET ROOMS, JANITOR CLOSETS WITH MOP SINKS, INDOOR . ACOUSTIC PANEL SHALL BE ARMSTRONG CLEAN ROOM OR EQUAL. x = < m m <
TRASH ROOMS AND IN DRESSING/ CHANGING ROOM(S). LU L m TT
w»n N o
o = LL
o LL]
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- oc

36. PRIOR TO INSTALLATION, SAMPLES OF FINISHES SHALL BE SUBMITTED TO ENVIRONMENTAL HEALTH FOR APPROVAL
AS NEEDED.

37. COLD STORAGE ROOMS SHALL BE PROVIDED WITH A SECTION OF SHELVING INSTALLED TO HOLD SHALLOW COOL
DOWN PANS - NOT TO EXCEED 4" IN HEIGHT. SPACE BETWEEN SHELVING TO BE AT LEAST 8" HIGH.

SUBMITTALS / REVISIONS
38. BACKUP DRY STORAGE SHELVING SHALL BE A MINIMUM OF 96 LINEAR FEET (MEASURED WITH TIERS) OR 25% OF
KITCHEN, FOOD PREP, AND WORK AREAS, WHICHEVER IS GREATER. SHELVING SHALL BE AT LEAST 18 INCHES DEEP ESTABLISHMENT A ISSUE DATE
AND START A MINIMUM SIX INCHES OFF THE FLOOR SURFACE. SCOPE OF WORK: REPLACEMENT OF WALK-IN FREEZER AT THE NATIONAL SCHOOL DISTRICT SERVICES LOCATION CSA SUBMITTAL Y —
39. SHELVING OVER WET AREAS (SINKS, MOP SINKS ETC.) AND FOOD PREP SURFACES SHALL BE METAL. CENTER WAREHOUSE . ALL OTHER AREAS OF THE FACILITY ARE EXISTING TO REMAIN. DSA SUBMITTAL V2 0413012025
0. ALL SEAMS. GAPS. OPENINGS SHALL BE PROPERLY SEALED PER CODE THIS FACILITY IS FOR STORAGE PURPOSES ONLY. THERE IS NO COOKING OR FOOD
' ’ ’ : PREPARATION DONE IN THIS BUILDING. BI D SET 5/1/2025

41. ALL EMPLOYEE RESTROOMS SHALL BE PROVIDED WITH SOAP & TOWEL DISPENSERS.

SEISMIC DETAILS NOTE

NOT FOR
CONSTRUCTION
PROJECT STILL IN
REVIEW

PROJECT NO.  2239-E-02
SHEET NO.

K-T

SCOPE OF WORK SQUARE FEET: 1,300 SQ. FT.

ALCOHOL NOT SOLD ON PREMISES

SNEEZE GUARDS ARE NOT REQUIRED

MAXIMUM NUMBER OF EMPLOYEES PER SHIFT: 5

WATER DISTRICT: CITY OF NATIONAL CITY

SEWER DISTRICT: CITY OF NATIONAL CITY

ONLY PREPACKAGED FOOD ITEMS IN THEIR HERMETICALLY SEAL WILL BE STORED INSIDE THE WALK-IN
FREEZER

SEISMIC DETAILS, ENGINEERING, SUPPLY AND INSTALLATION ARE NOT INCLUDED BY
FOOD SERVICE CONSULTANT OR KITCHEN EQUIPMENT SUPPLIER.

NOTE:

TRASH DUMPSTER LOCATION. ALL ENCLOSURE
WALLS TO BE SEALED, SMOOTH AND PAINTED
WITH SEMI-GLOSS ENAMEL OR EQUAL AND WITH
70% REFLECTANCE




