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Blue Cross/ Blue Shield, North Quincy, MA

Clevenger Frable LaVallee
provides objective and
independent advice to assist
Owners and Architects with
the planning and design of
commercial food service and
bakery facilities.

We prepare Issue for Bid
documents for Division
11400, Food Service
Equipment to obtain
competitive pricing for
food service and bakery
equipment.
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On the following pages is the completed plan of Blue Cross/ Blue Shield in North Quincy, MA.

Each phase of the project is tracked to provide an overview of representative tasks that CFL
performed. Examples of documentation are provided to illustrate our deliverable work product.

Responsibility

Summary A
N

Owner/ Operator

= Defines project scope and objectives

= Channels input from operations team/ users

= Reviews and approves plans and budget for each
phase of the work

= Purchases foodservice equipment if not in GC or
CM scope of work

Architect

= Defines overall building footprint and foodservice
area envelope design

= Prepares accurate CAD base plans with
numbered column grid

= Specifies floors, walls, ceilings based on FSC
recommendations

= Interprets and confirms Building Codes and ADA
requirements

= Stamps or seals FSC drawings when required by
local codes

Mechanical Electrical Plumbing (MEP) Engineer

= Confirms local code requirements on related
equipment, i.e., grease interceptors

= Designs and specifies MEP systems and
connections to equipment

= Designs HVAC systems for exhaust, make-up
(supply) air, general exhaust

Interior Designer (service may be provided by

Architect)

= Selects or specifies finish materials, colors, for
front of house area

= May or may not detail millwork in front of house
i.e., serving areas

= Prepares lighting design and specifications

Foodservice Consultant (FSC)

= Develops foodservice program, flow diagrams,
and design narrative (1)

= Prepares foodservice equipment layouts,
schedules, and budgets

= Prepares foodservice equipment specifications for
pricing/ bidding

= Recommends floor, wall, and ceiling construction/
finishes to Architect or ID

= May or may not detail millwork in front of house
i.e., serving areas

= Reviews Architectural and MEP drawings related
to foodservice equipment

= |ssues foodservice equipment (FSE) bid package
to multiple FSE contractors

= Provides quality assurance service during and
post construction (2)

= Prepares utility connection plans for use by
consulting engineer

= Provides detailed drawings of equipment to
support specifications & clarify work performed
by others

= Evaluates bids. Make recommendation for
contract award

" Reviews & approves foodservice contractor
submittals during construction

= Prepares inspection reports

Code Consultant or Expeditor

= Confirms local code requirements

= Submits foodservice drawings for review or
approval, if required

Construction Manager (CM) or General

Contractor (GC)

= Coordinates all foodservice work regardless of
who holds the FSE contract

= Coordinates between FSE contractor and building
trades

= Manages the submittal distribution and review
process (2)

(1) Includes building envelope requirements, bulk utility loads,
structural loads

(2) Includes dimensioned rough-in plans custom fabrication,
equipment cutbook, etc.

During the programming phase we develop an understanding of our Client’s objectives
and prepare a written narrative defining our recommendations.

Tools/Materials &
Deliverables

Questionnaires

= How many customers?

= What’s on the menu?

= What's the service model?

= What are the major problems/issues?

__Morth Quincy, MA __ Hingham, MA
Foodservice Programming Questions:

{* Indicates critical items needed to complete program)

1. What are the ial ohjectives for the
{Break even)  {Minimi ibsidy a

2*  Confirm the population of each building?

Will taff from other ies in building (subl be able to use
BS/BS facilities and if so what is the possible impact in numbers?

3*  Projected days/ hours of operation?

4*  Will the cafeteria remain open between meal periods?

5 Wil vending be included as part of servery or foodservice area?
6., Any provisions required for extended meal service for late shifts?
7.*  How long will employees have for lunch?

B*  What's the current participation rate at lunch at the existing facility?

9.*  What is projected for the new facility?

Program Statement

o

= Statement of objectives

= Defines design parameters

= Defines operational characteristics

= Quantifies demand for meal services
= Defines space requirements

= Proposes equipment solutions

= Qutlines functional relationships

B. Projected Operational Data:

1. Demand for Cafeteria meal service
Total transaction count at lunch:
Population 1250
On-site daily pop. % % 90%
Available market 1125
Participation X 65%
Lunch customers 731

2. Seating Requirements (Peak Noon Period)
Total transactions at lunch 73
Take-out customers (30%) -219
Customers requiring seats 512
Turnover rate_ 13.00
Subtotal seats required 170
Seating vacancy rate (20%) /.70
Adjusted number of seats 243
SF per seat x15
Total area required (sf) 3645

fan
N

Space Allocation Plan

= Sketches functional areas to scale N

= Defines material, employee and customer flow
patterns

= Defines priority of spatial relationships

TOTAL
SERYING
2,839 SF

AJE Coordination A
= |Issues “Utility Questionnaire” to Architect/ b
Engineer define building infrastructure
T:au o () s s o o s
z | Wtility Guestionnaire
Efn MECHANICAL
6 A s Gos Avalable: s [
:: Type: ____ Nawral — Propane
l:l Pressura/\Water Column: | _____
lll Mole- Pressure required = 8*W.C.
:g:n. et Water Supply Temparaturs:
i_; W raquice 140 F. Hot water Tomps P Fustures Sinks, Which
% raquire 110°F hot water.
E Wil This Be Available? ___ Yes ____HNa
% Fot wash Sink ¥
=
23| Hand Sink .
% Boostar HeaterDishmachine __F
|27 C. Rafrigoraton Systems:
E Cooling Mathod. ___ Air Cocled o Water Coolod
@ Gonfiguration: ____ Seil-Contained —___ Remote
|33 0. For water %
Equipment Budget A
¥

= Cost estimated on cost (3$) / sf
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= Hot entrée service counter © |ssues data (cut) sheets of representative food

In the schematic design phase we test the space and translate the design narrative into , ,
service equipment

optional plans capable of addressing whatever the project requirements are. e S e T4
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Schematic Drawings A" Represents code requirements: ADA, Health
N Department, NSF Standards
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= |ssues loose sketch
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Chapter 1
State Sanitary Code

Subpart 14-1

Foop SEervice
ESTABLISHMENTS
(Statutory Authority: Public Health Law, § 225)

Equipment Budgets A
N\

Includes Amendments

Systems Review
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Effective January 8, 1997 A Foodservice equipment cost estimate based on
= Analysis of equipment systems best suited to ' cost/sf
Food equipment project requirements . .
NSF Intornational Standard/ = Considers alternates on continuum of capital A/E €oordination A
merican National Standard ) W
investment = Issues Architectural/ Engineering Guidelines
= Conducts site visits/ tours of similar existing
facilities
Design Studies P = Leads New York City walking tour — retail cafes Architectural
; . . . . and
Consideration of multiple design solutions to N Engi ;
o « m 0 Suggested Café Restaurant and Take-Out Facilities in NYC to Visit nglneenng
achieve “best” layout. Provides examples: et ot () o . Guidelines
. o represantation of the state of the art design in thesa sectors. Nmoimimovwwwm
= Soiled tray return esivees o change concepes o ik 4 o, 1 poSSES W YoU o0 o i, S0e
" |ssues conceptual schematic drawing at 1/8” scale conido o cparalons et worsseecid o el Vel tnogs an appecl nck oo g Foup service EQuPwENT ARGHTECTURAL 8
= Reflects column grid/ utility shafts/elevators e TABLE OF CoNTENTS
: . i s el PART 1 - GENERAL CONDITIONS
" |ssues rendered schematic drawing ";’1‘%;“ g Tocminal) 101 Purpose and Sccpe.
»Crastanallo Gran Caffe Italiano- 475 Fifth Avenue, NY- batween 41* and 42nd- 102 FM&WE@W[CMM“SW«M
Authentic Hakan Café- first location of a move ta LS from Halian based chain, Great casework
and overall look. Very classy and well-done acoustics. You con ear” the difference as you PBART Il - ARCHITECTURAL SCOPE OF WORK
walk-in off 5 Avenue. Mellow and quiel! Open lale in evemings seven days per week, when
they change from a fake-cut café to more of a bav café with higuor and wing. rAtonS.
P Caté= Metro Flagship Store- 14 East 42 Street (batween 5* === & Madison). Kifler hot food
Lode o Fpa sl Groattossed salad siaton 205 mmorrlmwawmm
'J"»u;x“ ? 'tI: " ‘Jg‘ Jamba Juice Smoothie Bar- 9 West 42 Street ;:g GC::M a’;ﬁlmwmr;m Rm s ‘g
[ 208 Onr'r;wu[mllm&ﬁpmilum 10
PPrist A Manger- 11 West 42 51, (Just west of 5 Avenue) — This is the largest Prét in Manhattan 209 Wire Pantitions ... 10
and includes café seating. Alsc check out Cosi and Hale & Hardy Soups in the same block 210 mwwhwm“;”“s%‘mwwm . n
Food Merchants Café & Market- 451 LWM_{M A4 & 45th S1) Provisions for Evaporator Coil Condensate Drain Ling ...

Interesting hot and cold food presentalion from Display Cases.

Europa Markat- 500 Lexington Avenue (Betwesen 47th and 48&th) — One of tha
orniginal stores from this 7 unit chain. Food presented in rich design details

= Provides recommendations on new technologies
" Green initiatives/ LEEDS
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In the design development phase we provide increasing amounts of detail to allow the
Owner to confirm the solutions being proposed and to obtain firm budget data.

Equipment Plan

Cut Books

Jan
= Represents equipment layout at V4" scale N

.

= Tags items of equipment by number and prepares
equipment schedule

= Defines equipment status as: In Contract, By
Owner, By Vendor, etc.

= Defines complete equipment systems and
represents them on plan

Jan
= Provides manufacturer data (cut) sheets ~
referenced to plan by number
= Provides preliminary engineering for major
equipment systems (exhaust hoods, refrigeration,
warewashing, etc.)

Equipment Budget¢

Jan)
" Prepares itemized cost estimate referenced N
by number to equipment plan

5 T (EXSMNG/RE N

4 T WALKIN COOLER 3021400
5 1 CONDENSING UNIT, AIR COOLED INCLUDED IN # &
8 1 EVAPORATOR COIL, MEDIUM TEMPERATURE INCLUDED IN #4
10 9 SHELVING UNIT 142000
" 1 WALKIN COOLERIFREEZER NCLUDED IN# 4
12 1 CONDENSING UNIT, AIR COOLED INCLUDED IN#4
13 1 EVAPORATOR COIL, MEDIUM TEMPERATURE INCLUDED IN$ 4
" 1 CONDENSING UNIT, AR COOLED INCLUDED IN# 4
15 1 EVAPORATOR COIL, LOW TEMPERATURE INCLUDED IN # 4
18 9 SHELVING UNIT 127800
) 1 LOCKER (SPECD BY ARCH, NOT IN CONTRACT
7n 1 GART, UTILITY [EXISTINGIREUSE) NOT IN CONTRACT
2 3 RACK ROLLN PAN (EXISTING/REUSE) INOT IN CONTRACT
« 2 TABLERACK 199400
2% 1 FOODSLICER 330400
% 1 CUTTER FOOD WHUB 290000
a 1 MOBILE TASLE £78.00
2 1 20QT MXER (EXISTINGIREUSE) NOT 1t CONTRACT
@ 1 TABLEWISINK 1,665.00
3 1 SHELF, WALLMOUNTED 1,008.00
32 1 MOBILE TABLE 904.00
% 2 SHELVING UNIT 50300
£l 2 WALL MOUNTED SINK 107800
ki 1 SHELVINGUNIT 12500
3 1 SHELF, WALL-4QUNTED WITH POT RACK 159800
3 1 POWERSOAK POTSINK 1750000
£y 1 FLOOR TROUGH, SHALLOW DEPTH o iamm
a 1 TABLEWISING & CHASE 219000
2 1 FLOOR DRAIN GRATE e
43 WALL FLASE STAINLESS STEEL 1.800.00

AJE Coordination

= Provides “List of Typical Coordination ltems”

o

= Prepares itemized utlllty load schedule

SEF DRAIGS FOR CONNEGTION DETAIS|

B
X cmnENch i A TER contED
| oo oL, i e
T

)

S TRANNGE FOR CONNECTION DETAIS|

S RAIGS FOR CONNECTION DETALS|

= Provides representative photos of do’s & dont’s
for A/E reference

= Provides engineering info for major foodservice
equipment systems

= Coordinates division of work...Foodservice
Equipment Contractor, Plumber, Electrician,
Mechanical Trades

= Provides “Responsibility Summary” for
complicated equipment/ systems

RESPONSIBILITY SUMMARY

EXHAUST HOOD WAWATER WASH CONTROL PANEL

TASK FSEG PG EC GG
DELIVERY & SET IN PLACE X

FURNESH & INSTALL STRUCTURAL STEEL ABOVE FINISHED
CEILING NECESSARY FOR HANGING HOOD X

DUCT WORK BEYOND EXHAUST HOOD EXHAUST & SUPPLY
AIR COLLARS AS REQUIRED

SECURE WATER WASH CONTROL PANEL TO WALL x
HOT WATER SERVICE mn DEGREES MINIMUM) TO WATER

WASH CONTROL Py
INTERFLUMB CONTROL MNELTII.OUGHVABULN BREAKER
& CHECK VALVE WIEXHALIST HOOD, INCLUDING DETERGENT
LMFFWFAIE_NTDW.M’ERLINETOHOOO x
EXTEND DRAIN LINE FROM EXHALIST HOOD TO FiS x

INTERPLUMB ALL PLUMBING CONNECTIONS @ EXHAUST HOOD
FIELD JOINTS AS REQUIRED X

ELECTRIC SERVICE TO CONTROL PANEL x
INTERWIRING BETWEEN Wm PANEL & FIRE DAMPER SWITCH

@ EACH EXHAUST DUCT & EXHAUST & SUPPLY FAN

MAGMNETIC STARTER SWI'ICIGS AS REQUIRED x

INTERWIRING BETWEEN CONTROL PANEL & OPTIONAL REMOTE

1

2

= Coordinates applicable codes w/ Architect &

3.

LIST OF TYPICAL COORDINATION ITEMS BETWEEN FOODSERVICE EQUIPMENT
CONTRACTORS (FSEC) AND OTHER BUILDING TRADES

The attached list based on the scope of work outlined in Clevenger Frable LaVallee's
Utility Netes and Bidding Decumnents provides an overview of potential cocrdination
issues that may exist between Food Service Equipment Contractor and related building
trades. We have highlighted those areas where known contradiction or cmissions have
axisted on other projects.

ELECTRICAL TRADES

Furnishes and installs, including insulation of heat tape on \Walk-In
Freezer evaporalor cod drain lines.

Control wiring for all temperature alarms redated o Walk-In Coclers/
Freezers. Includes all fittings and interconnections.

All power and iring for Walk-In Freezer ' i d def
system to indlude T-Stat and Solenoid Timers.

Mounts and wires all lights for Walk-ins lights furnished loose by FSEC
Note #11, E.C. provides all eves, fitings, etc,

Interconnections of Alarm System as required to Central Control Panel,
Note #10.

Performs field joint remake in all equipment, including but not limited to,

Engineer

INTERNATIONAL

FUEI_

International Mechanical Code
NFPA96

International Fuel Gas Code
Americans w/ Disabilities Act
UL 300

Local Health Code




o final do - A TS (Y e T s T e et v o [ e sordinating close Issue for “ Prepares & issues A/MEP Drawing Review
e A/E team and prepare co on documents that can be Issued for Bic Bid Documents 4 Comments
NP

SUBJECT. MEP Drawing Review

= Includes final drawings and specifications

Please find and review the attached notes penerated by our réview of the most recent
Architectural | MEP drawings for the above referenced project. Flease shase this wi ihe

Equipment Plan

Engineer for their reference and usa.

> Blue Cross/Blue Shield e
< = Prepares final equipment plan & schedule North Quincy, MA one: Aton
1. Wae question the Acrovyn fascia on Elevation 1 per the CFL requirements / design shown

on drawing KE-1, We need wall protiction at each end of the counter. Wall protection is
shown at one end only and it's more than we need,

= s E E:
‘ = e B/ 5B ig 2. Elevation 6 - please consder bumper guards in service pantry area as shown on CFL
g drawing KB-4
o T i FOODSERVICE DWG: A4.98:
- = o EQUIPMENT
= | SPECIFICATIONS
& =0y ] : . .
ol B i Project # 1539 = Posts drawings & specifications to website for

manufacturer review

SANMPLE AMNOUNCEMENT - DRAWTHGS AND SPECIFICATIONS
EEM PDSTED AND READY FOR REVIEW BY THE
® . . , . FACTURER S REPRESEMTATIVES
= Provides suggested bidder’s list
Temm [osw ies Bonee
[ | |Ssues progress dranngS to ArChlteCt & Englneers Foodservice Bidders List - Blue Cross/Blue Shield - North Quincy, MA g - rrrenya_om. KT st o, AT .
Boston Showcase Company 10 Jem Lt i v, (Dt iy
66 Winchester Street Sabjects CPL Progect & FHLE - Hess s Dolegn
Connection Plans g g
Phone: 800-422-5290 Fax: 617-965-6326 Thoes progeci 5 b in b s e s o Mo, i revmer S dmevs. of squprrend sl o
d} spee.ﬁcat.ons /J[\ P — Al S e A e R d i O A g
= Defines utility requirements for all FSE . . , Provdene, H 02503 FLELSS NUTE: 4 Gt EVENT THAT VR DR AECENE RIVEW CORMENTS 08 THE (123
. ST redu . * Defines qualitative requirements e St AR 440 ACCO W T8 e R T OO
connections including equipment by owner, : o N : ) o b i e B S o e
duct i X = Provides itemized specifications for equipment Y, Foudservica Contract e
roduct supplier, etc. . Nonwood, A 02062
p pp |tem3 ghor’ve:7BJ1-5gA1/-g145 Fax 781-551-3294 : i =
Tk o # s e Fossed ey e aomstemees S P e e sameed

= Prepares electrical plan and schedule

May FS Equipment & Design
51 Washington Avenue
Cranston, Rt 02920

Contact - Marie M. White

bearing bars spaced 0.9' apar, removable n 2 sections.

Item No 43 - WALL FLASHING, STAINLESS STEEL. Lot Reguired

Phone: 800-637-4221 Fax: 401-942-2480

= Reviews Architectural millwork drawings for items
“specified by Architect”

Custom Fabrication, Wall Flashing, 22 gauge stainless stee!, covering approximately 26' of wail behind
and at ends of cooking equipment as shown on the plan, from bottom of fem No, 53, Exhaust Hood to
top of floor base per detail C-2-11

Hem No 44 — SPARE NUMBER

= Prepares “Instructions to Bidders” in collaboration
W/ Architect Architectural Milwork Drawing Comments

University of San Diego - CFL Project 1713

ttem No 45 - TILTING SKILLET, 30-GAL., GAS 1 Required

Cleveland Range, Model No. SGL30T1, Titing Skillet, Gas. Provide with the following;
«  Power tilt with manual override

«  Double pantry fauce: and bracket mounted on control console

«  Pan Carrier

‘General Commants:

Eq“ipment B“dset 1. Note that food service equipment Lnits that are buill into the milbwork
servery counters will be shipped to the Millwerk Contractior by the FSE
‘Contractor per our specifications.
. . . 2 Note that all food shields panetrate the counter top and get supported below
Updates itemized FSE cost estimate the Gounter {op on 2 sfs bracket provided by the FSE ontracior secured o
the inside of the cabinet body.
3 Typical to all servery counters. .. the Millwork Contractor needs to coordinate
routing of utility services and access to drains within the millwork counters.
° ° Much ef thiss will require filed verification
4, Elevation 1, on A-5.7 shows the glass panels along the plane bel the:
Coordination oy o v e o ot
times and the Owner's direction is to provide for & secure space, Frankly,
«cleaning this glass on a daily basis inside and out is going to be difficult and

Item No 46 - KETTLE, 40-GAL. TILTING, GAS 1 Required

Cleveland Range, Mode No. KGL-40-T, Kettle. Provide with the following
« 2"tangent draw-of valve with strainer
» Katile gallon markings, (per each gallon mark)

« Spring-assisted cover
+ 316 SiS liner

» Food strainer

+  Double pantry faucet, 3/4" spout with faucst bracket

+ Kettle Accessory Kitwith clean-up brush, whip, draw-off brush, paddie, 36" kettie brush. and tade.

N
IV

Item No 47 ~ CHAR-BROILER/GRIDDLE, GAS 1 Required

Bakers Pride Model No. XX-4BG, Char-broiler/Griddle. gas-fired radiant, counter-top unit, with stainless
siaaLmobile eauinmaat stand Provide wiha Qg device per Ihe

N
N

“rp bl “ Defines manufacturer, model number, options and * Reviews and coordinate progress issue et e vt TG o o aptn ey
| n Prepares . . A/MEP | mn;::mng area and the ::'\g space would be managed by technology
7 umbing bl accessories for each item plans s ot e oo e
x— e umpoin an . . g i i
T P gp * Includes section drawings and details for custom = Checks A/MEP Drawings vs. A/MEP Drawing
and schedule tabrication Review Checklist = Attends meetings w/ Architect/ Engineer to
N Ei B coordinate and finalize “Issue for Bid” documents
® =] e E won o vmey Architectural
= = = B p ELONGATE ST Haes FR 2 2 W/ A Ecs Floor plan w! column grid
~ nms 2 - OF u S gg . res LEmen e i \/W’Epéf—r e 1. Compare latest architectural plans to CFL plans. . note differences in walls/ columns.
e = - 2. Floor troughs and floor depressions identified.
- ol 3. Look for building walls in addition to what we show for walk-in cocler/ freezer walls,
PROVI = , 4. C;:km{:'l‘-ldoor alignment and doors swing problams relative to our aquipment
i o ém@fo@ %ﬂé \%K —e0) 5. R .luncms fire pull stations, hoes stations, wiw control cabinats, ate.
I. NOTE “A”
BRACKET DETAL Refacted cefing plan
VoL Cop o A b S 2 gﬁ?ﬁ&'ﬁ e RCP o
e
€. lee makers/ bins that exceed finished ceding height,
us d. Walk-in coolers/ freezers.
g; & Ceiling mounted equipment
3 3 Confirm cailing type- suspended cailing prefemad wi 2x 2 or 2x 4 tiles.
= 4. Prelude Plus moisture resistant grid in wet areas (cart wash).
) 5 Look lor proper kght placernent adjacent the exhaust hoods. Check for conflet
= bl n ir planums and light fixtures on RCP.

= Prepares special (building works) conditions
plan and schedule
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In the construction administration phase we confirm that the project is installed in
accordance with the contract documents. Early in the construction phase we review
documentation (submittals) from the contractor to confirm the contractor expects to
provide the project per “plans and specs”. As the project is completed, we inspect for
conformance to the contract documents and report variances to the Owner.

Contract Award

fan

= |ssues Bid Interview Checklist

NP

CHECK LIST FOR BID INTERVIEW/ FSE CONTRACT AWARD

. Confirm that the proposal is based on final plans and specifications.

. Confirm that no or will be i following the award of
contract,

. Confirm that the i i has copies of any addenda
distributed on this project.

. Confirm that the foo i i has i copies of the

architectural plans and that he has reviewed these plans with respect to the delivery
and setting in place of the foodservice equipment.

. Confirm WHO at the foodsenvice equipment contractor office will be reviewing shop
. itted by

prior to itting them for review by the
hil il L ltis ial that a rep of the focdservice
i review ings from the priof to passing them

on for review by the design team, Nothing coensumes more time in the submittal review
process than shop drawings that are outright rejected because they don=t reflect the
project requirements.

. Confirm that only 2 copies of the submittals are required for review by CFL. The

submittals should consist of a bond copy and a rep ible copy of all i CFL
will mark up the bond copy and retain it for it= g ds. CEL will transfer comments to

= Tabulates & evaluates FSE bids/ makes
recommendations on contract award

= Issues “start-up” letter to successful contractor
following contract award

FSEC
123 Smith St.
Arytown, USA 12345

Re: Project # | Name
Congratulations on the contract award!
As you get started we ask that you pay particular attention 1o the items listed below. These

are items referenced in our specification but we have had problems with these items on cther
projects and we wanted to remind you of their importance.

Submittal Process

1. Review all the shop drawings prior to forwarding to CFL.

2 Submit two coples of all submittals for CFL's use. 6-8 coples not required by CFL.
3. Tell the fabricator that we bought the details specified and will request that units of

equipment be replaced that do not conform Lo those detalls.

Don't submit gh-ins without ] 3
Obtain copies of the latest architectural plans from the Architect prior to beginning your
dimensioned rough-in plans.

Shop drawings that are not submitted to scale (IMC Teddy, BSI et.al.) will be rejected.
Confirm utilities requirements for Owner/Vendor provided equipment items.

Shop drawings should not read “confirm™ or “verify”.

Utilize the Food Service Consultant’s tem #'s for the comesponding Electrical and
Plumbi h-il i ive equipment ilems, h-in i

wENm s

Submittal Review/

Hom #
1

ay Description COMPANY#
1 HIGH-DENSITY STORAGE SYSTEM 33150 335600
4 SHELVINGUNT 516.0) Te01
5 SHELVING UNIT Taagon|  aeo  sesooy  owoof  1ee0n)
1 WALK-IN COOLER 20800 Zoseron| _ gajeasli 09900 Ocf
1 CONDENSING UNIT, WATER COOLED TCLINE
1 EVAPORATCR COL, MEDIUM TEMPERATURE [EWTTE: [EMEE
§ SHELVING UNIT 500100 5800 0550
4 WALK.IN COOLERIFREEZER [EMIEE| 1 WeL N2 4]
1 CONDENSING UNIT. WATER COOLED. 50800 INCL 7
1 EVAPORATOR COL. MEDNH TEHPERATURE [EWTEY] WEL £
1 CONDENSING UNIT, WATER COOLED [EMTELF| WL R
1 EVAPORATOR COIL.LOW TEWPERATURE [ERGYE < e
7 SHELANGUNIT XL 3580, )
1 HIGH-DEKSITY STORAGE SYSTEN, 251700
1 LOCKER (BY ARCHITECT) i
1 CARTUTLITY ) T
15 RAGK ROLLNPAN 858501 660 20467.00] 1014000
2 TABLE RACH 1460
+ o0 sUrER et agsaod dzeresl  éaso
1 FOOLPROCESSOR 3,028.00)
1 MCBILE TaBLE 10310 5
1 MIXER, 20-QUART 353300
1 HEATER, BAN-MARIE I T R G0 seon)
1 TASLE WISINK 3,55.00) 26000,
1 SHELF, WALLHOUNTED L N7 30 a5
1 HOBILE COUNTER ERIEE 7200
2 SHELVING UNIT A7
& WALL OUNTED SINK Wi SDE SHEELD T25050)
T DISHTABLE, CLERN 5170}
1 DISHWASHER, DOORTYPE FEETT T AT 3
1 SHELVING UNIT 53000 55101
1 SHELF, WALL-MOUNTED Tao0| _ weod astog) 00
1 POTSIK TSm0l Ve fo7eaes|  Trioon AT
1 FLOOR TROLGH, SHALLOW DEPTH 421600 4301.00) 70 TR0
1 BAIN UARIE TABLE WITH SINK 475300 T 205.0)
1 FLOOR DRAIN GRATE P 7T 2 S50 z67m]
1 WALL FLASHING, STANLESS STEEL 13550 1759 0
£ TILT SKILLET. 30-GAL GAS 557900 57357 000972800
1 e 4 BB GLS, Tseizgll —  izErmodl iEdsis N TSI

Approval Py
N

Reviews and approves:

= Manufacturer data sheets (cutbooks)

= Dimensioned rough-in plans for construction*

= Shop drawings for engineered systems

= Reviews drawings of related work specified by
others (millwork)

SECTHON
SEETON

* Trades rely on these plans for exact location of
rough-ins

= Accepts no substitutions unless approved by

Owner

RFI’s

= Responds to requests for information from
construction team

%

il Date: 7129005
MA!EHOMBER RFI No: 00R3IR
One Deslgm Cente Fice,Suke 600 Buson, Masesshurcts 02280-3327 Job No: 0323-000
Talepone: (617)478.5200 P (617 70123 Response Required By: 7/29/05

REQUEST FOR INFORMATION

Project: Bluc Cross Biue Shicld - Quincy

Marguties & Associates

234 Congross Street

6th Floo

Boston, MA 02110 Subject: Kitcher-Additional Outlet for #195

Ae: William Holland

P ——

During the 7727105 Kitchen walkthrough, the

y of adding another P
raguire another alectrical oulet (208/20amp). Pleasa advise f this Is required. 1 s
electical requiretnents.

Requastad By: George B.H. Macomber Company
Submittad By: Sen Si Lin

Yes - provid addit por d on shest E9.602 for item E-195. Provide 204, 208V
circit as per the atlached and in lleu of 1A indicatad in interim response. -Mike Shieids

Response By: Tim Synan

Date:0B/04/05.

Punch List

= Inspects to confirm that the drawings and
specifications have been satisfied

Biue Cross Blue Shield of Massachusetts
North Quincy Facility
CFL Project 1539
Food Service Equipment Inspection Report
The equipment instaliation is complete and operational at the time of this
inspection on September 7, 2005. Only those items found to need correction or
adjustment have been noted here.
ttem No. 11 Walk-in CoolerfFreezer
« Touch-up paint scratches on right interior wall.
+ Repair dent in freezer door.
« Remove plastic film above coocler door.
ltem No. 18 Shelving Unit

= Provide one missing unit.

item No. 19 High-Density Storage System

» Nine shelf units are shown on the plan. E_lghl units have

= Confirms start-up and demonstration.
= Assists with problem solving.

= Punchlists related work (A/MEP) as required.

= Performs follow up inspection

Project €Close Out

)
N

= Addresses outstanding punch list items
= Addresses warranty issues
= Reviews service manuals/ agency listing

o




= Prepares “existing conditions” plan
= Conducts in — shop fabrication visit

Millwork Shop Visit

| visited the milbwork shop on August 2+ to review the status of the fabrication of the
servery counters, My general observabions were:

1. Beverage counter and condiment counters were complete and ready to ship.
2. I'would estirnate that the rest of the counters ware 75% complete. They were
allin different stages of construction. All of them were framed. Some of the
larger counters were framed and in sections but not fully assembled (salad
bar, themse cooking) and some were complete but for the Corian tops (cashier
stations).

It appeared that all counters could be within 2 weeks.

doasn't have the space to stare the complatad units. Millworker wants to start

“

shipping but the space at 5-11 isn't ready.
4. We checked the counters for dimensions (to confirm fit), quality of construction,
finishes, etc. to the extent that we could given that the work is still in process.
I was pleased w the status of the work, the quality of construction and the
appearance of the finished product.
The fabricated units don't consistently reflact the shop drawing review

-

-

comments concerning the details of the channel base and sectional removable
undershelf at floor sink locations For example, on sheet K5 of 8, the drawing
of the channel base frame of ltem 272A was marked to show a continuous
base at the front of the floor sink, Millworker indicates the base was buill with
an opening in frent of the fioor sink. We sugpest that Foodsarvice Equipment
Contractor review the each floor sink location and confirm wi Milbworker that the
counters and the bases are built to reflect the latest shop drawing comments,

= Reviews progress payment applications for
approval

" Prepares dimensioned rough-in plans*

= Values engineering when bids are below CFL
budget

= Attends bid interviews

= Conducts additional site visits during construction

Foodservice Equipment
Site Visit During Consiruction
September 5, 2007

Rocco Marino and | visited the project site on Wednesday, 9/05 and the:

Old Items:

1. The modifications to ltem 90, Pot Sink, requested in factory visit notes to Fabricator
have not been made. We spoke w/ FSEC on site and requested that this item not be
fully assembled until the corrections have been made.

a. Modify splash at wall on right side (chef view).

b. The disposer is now connected to the waste in the wall. The landing shelf
will need to be cut away and the filler section will need to be added at the 45
degree bend in the table top. CFL to call Fabricator and advise. The legs on
thia table will aleo be repositioned to avoid the fleor trough flange.

& Wehave a problem w/ the angled return of the rear splash to the potmachine
on both sides. Not sure why it's notched. The notched portion needs to be
cutaway and filed {welded, ground and polished) to match the profile of the
adjacent spiash. The splash needs to fit tightly 1o the face of the potwash
machine.

d. We marked to shop drawing to include a bettom shell. No shelf has been
provided. Either provide bottom shelf or add rear leg w/ crossbracing.

e. liem 10, Cleaning Hose A bly was specified for a d

Curmrently, there is no recess in the wall. \We request that the unit be retumed

and replaced wi Strahman model number M- 59 Provide wall mounted utility

chase approximately 6" wide to conceal steam and cold water lines to 10°-0°

AFF similar to detail C-2-12 w/ closed bottomn

' Item 2l

les,

* When rough-ins must be completed prior to FSE
contract award

What we don’t do:

Architect
A person who plans and designs buildings and oversees their construction.

AS - Built Drawings

Set of drawings based on actual conditions and measurements taken after
project construction is complete. They reflect the changes that are made
during construction which deviate from what was shown on the original
construction drawings. Useful for projects requiring remodeling of an
existing facility.

Bid

Based on construction drawings prepared by the Foodservice Consultant,

a bid is generated by a foodservice equipment contractor or supplier and
establishes final cost subject only to errors, omissions and unknowns.

Buy-Outs
Equipment items complete with options / accessories that are readily
available with short lead times.

Construction Manager

The construction manager acts as consultant to the Owner in the
development and design phases and as the equivalent of a general
contractor during the construction phase.

Consulting Engineer

A person who plans and designs infrastructure for buildings (structural,
mechanical, electrical, plumbing, audio/visual, etc.) and oversees its
construction.

Cuts
See Manufacturer Data Sheets below.

Dimensioned Rough-In Plans

Drawings prepared by the Foodservice Equipment Contractor that define
the exact characteristics and location of each utility rough-in. The location
of the rough-in is usually dimensioned from column lines in two directions,
N/S and E/W. The height of the rough-in is also defined in feet-inches
above finished floor (A.F.F.). The Trades will relay on these drawings, once
approved by the design team, to locate utility rough-ins.

Fabricated Items
Fixtures, furnishings or equipment that must be custom fabricated.

FF. &E.
Fixtures, furnishings and equipment.

Foodservice Consultant

A person that plans and designs commercial foodservice facilities for
fees paid by the Owner or Architect. Prepares construction documents
enabling the Owner to solicit competitive bids for foodservice equipment.

Foodservice Equipment Contractor (aka DEALER)

Specialized contractor responsible for procuring, delivering, setting

in place and “making ready for connection by others” all food service
equipment on a project. Prepares submittals including final brochures
of equipment and dimensioned rough-in plans that the trades will use to
locate all utility rough-ins.

FSE
Food Service Equipment.

General Contractor

A contractor responsible for all facets of construction of a building or
renovation. Our projects require a foodservice equipment contractor that
would be a “sub” to the General Contractor. Administers and coordinates
work of Foodservice Equipment Contractor

Manufacturer
A company that makes food service equipment and products.

Manufacturer’s Representative
An agent of the manufacturer that helps to market food service equipment
and products.

Manufacturer Data Sheets (aka cuts or cutsheet)

Product information sheet prepared by the manufacturer. Includes
illustration of equipment item, defines size/ capacity, features/ benefits,
lists all options/accessories available and utility information. Used by the
designer for equipment sizing and utility requirements. Unless the cutsheet
is marked to reflect selection of specific model numbers and options/
accessories, it is not to be used for pricing.

Not for Construction

The food service equipment package is purchased on the basis of the final
documents (drawings and specifications) prepared by the Food Service
Consultant (FSC). These documents are used by the Architect & Engineer
to define their work in those spaces allocated to foodservice. Similarly, the
successful foodservice equipment contractor relies on information in the
FSC’s final documents to prepare dimensioned rough-in plans that the
Trades will use to size and locate all utility connections. So, technically,
while used as a primary source of information, the final documents
prepared by the Foodservice Consultant are “not for construction”.

Operator
The person or company responsible for the operation of the food service
facility.

Permit

Issued by applicable building departments or governing authorities for
a particular jurisdiction, it allows construction of a proposed project if
construction drawings for the project show conformance with building
codes and zoning laws.

Point of Connection Drawings

The plumbing, electrical and mechanical drawings prepared by the
Foodservice Consultant are referred to as point of connection plans or
drawings. They show the approximate location of the rough-in and the
“point of connection” to the appliance. The difference between point

of connection drawings and dimensioned rough-in’s (prepared by the
foodservice equipment contractor) are that the connection drawings are
not dimensioned N/S, E/W and the dimensioned rough-ins are based on
the final approved cutsheets for each item of equipment.

The Engineer will rely heavily on the point of connection drawings to
design the utility systems for the building. The Foodservice Equipment
Contractor will rely on the point of connection drawings as a reference in
preparing the dimensioned rough-in plans for use by the trades during
construction.

Program Statement

As a prerequisite to design, a food service program statement defines the
requirements of the proposed facility and translates those requirements
into an outline to guide the design effort. Typically, the program will
include a description of proposed operating characteristics, production
and service models, major equipment systems and a listing of space
requirements by functional area.

Punch List (aka Inspection List)

Document listing outstanding items which must be resolved to fulfill the
foodservice equipment contract. It is compiled near completion of the job
by the Foodservice Consultant.

Service Agent
Person, authorized by the manufacturer, to start-up and repair foodservice
equipment.

Specification (AKA specs)

Description of an equipment item written by the Foodservice Consultant.
Includes definition of manufacturer, model number and selected options/
accessories. Used to solicit competitive pricing for project specific
equipment requirements. Not to be confused with cuts or manufacturer
data sheets.

Submittals

Once the foodservice equipment contract is awarded the foodservice
equipment contractor prepares shop drawings representing all aspects of
work including dimensioned rough-in drawings, cutsheets, shop drawings
for custom fabrication, exhaust hoods, walk-in coolers/freezers, etc. These
are reviewed and approved by the Foodservice Consultant, Architect &
Engineer. Once approved, the Foodservice Equipment Contractor can
proceed to purchase the equipment.

This is a very important step in the process and should not be shortcut.
Sharing the electronic point of connection drawing files prepared by the
Foodservice Consultant with the Foodservice Equipment Contractor
compromises the purpose of the submittal review and approval process
and is strongly discouraged.

Trades
Construction workers representing all divisions of work including
Plumbers, Steam Fitters, Electricians, Sheet Metal Workers, etc.

Value Engineering
The practice of measuring cost versus benefit of various alternatives with
the objective of determining the optimum design solution.
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