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FREDERICK L. 'kfo MOEill,E AND ASSOCIATES 
ARCHITECTS and ENG IIIBERS 

251~· North Charles Street, Baltimore 18, 
BElmont 5-l+-877 

November 7, 1956 

G-lo The Owner will purchase all Kitchen Equipment and pay for 
same, in accordance with contrac:t or eontracts to be later 
agreed upon. It is preferred and desired to have one Sup­
plier furnish all of the Kitchen Equipment purchased; how­
ever it shall be understood that the Owner shall have the 
right to purchase various equipzaent from different Suppliers 
if he so desireso 

G-2. The Suppliers or the various Kitchen Equipment items shall 
cooperate with the Ovmer, the Architec~P the General Contrac­
tor and h.1s Sub-contractors, in the instal'lation, shall fur­
nish all necessary data, c.atalogs, shop drawings, etc., as 
required. 

G-3. Accompanying these Specifications is a sketch showing a N.§­
liminary layout of the equ1pmento This is subject to changeo 
\Jhen final dimensions, equipment, etc. are determined, a finM 
layout will be nadeQ The Suppli ers of Kitchen Equipment shall 
cooperate with the Architect when and as requestedo 

G-lt-. The Suppliers of Kitchen Equipment shall deliver their equip­
ment to the job site when directed, 1n first class condition, 
properly protected. Delivery dates must be coordinated with 
the Architect's schedule. The original general construction 
schedule called for equipnent to be delivered about Feb. l, 
1957; however, present indications are that the delivery date 
will be later. 

G-5. Installation information of the various pieces of equipment 
1s given in the Installation Section. 

G-60 Please return two (2) copies of this Specification to the 
Architect with prices, etc., filled ino 

KE-l 
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· -/4 FREDERICK L. W. MOEHLE AND ASSOC IA TES 

ARCHITECTS and ENG IIIBERS 
251~ North Charles Street, Baltimore 18, Maryland 

BElmont 5-l+-877 

November 7, 1956 

SPECIFICATIONS or KITCHEN EQUIPMENT for 
UNITlID EV.ANGELICAL CHURCH 
935 South East &venue (near Dillon Street) 
Baltimore 24, Haryland 

\ 

Bidder's Name ~TLANTIC EQUIPM 
Address ____ .,,...__ s. HOWARD S T J 
Telephone No. ~!t_LTIMORt=; ' • • d 

~ -~ti:~2-5 I 38 , 
----.......i . • 

NOV 131956 
F.LW. MOES, 
,No ASSOCIArr, .,, .. , -

G-1. The O~mer will purchase all Kitchen Equipment and pay for 
same, in accordance with contract or contracts to be later 
agreed upon. It is preferred and desired to have one Sup­
plier furnish all of the Kitchen Equipment purchased; how­
ever it shall be understood that the O~mer shall have the 
right to purchase various equipment from different Suppliers 
if he so desires. 

G-2. The Suppliers of the various Kitchen Equipment items shall 
cooperate with the Ovmer, the Architect 1 the General Contrac­
tor and his Sub-contractors in the installation, shall fur­
nish all necessary data, catalogs, shop drawings, etco, as 
required. 

G-3. Accompanying these Specifications is a sketch showing a pre­
liminary layout of the equipment. This is subject to change. 
\-Jhen final dimensions, equipment, etc. are determined, a final 
layout will be made. The Suppliers of Kitchen Equipment shall 
cooperate with the Architect when and as requested. 

G-1+-. The Suppliers of Kitchen Equipment shall deliver their equip­
ment to the job site when directed, in first class condition, 
properly protected. Delivery dates must be coordinated with 
the Architect's schedule. The c- riginal general construction 
schedule called for equipnent to be delivered about Feb. 1, 
1957; however, present indications are that the delivery date 
will be latere 

G-5. Installation information of the various pieces of equipment 
1s given in the Installation Sectiono 

G-6. Please return two (2) copies of this Specification to the 
Architect with prices, etc., filled 1no 

KE-1 



FREDERI i: L. Wo MOEHLE .AUD ASSOC IATES 
ARCHITECTS and ENG IIIBERS 

251~ North Charles Street, Baltimore 18, Maryland 
BElmont 5 1+877 

SPE IFICATIONS of KITCHEN EQUIPMENT ror 
UNITED· EVANGELICAL CHURCH 

Bal t1more 21+, Haryland 

? , 1956 

G-lo The Owner will purchase all Kitchen Equipment and pay for 
ame, in accordan e ·with c ntra t or contracts to b later 

agreed upon. It is preferred and desired to have one Sup­
plier furnish all of the Kitchen Equipment purchased; how­
ever it shall be understood that the Owner shall have the 
right to purchase various equipmen from di fferent Suppliers 
if he so desir So 

G-2. The Suppliers o~ the various Kitchen Equipment items shall 
cooperate with the Ouner, the Architect 7 the General Contrac­
tor and his Sub-contractors 1n the inst:allation, shall fur­
nish all necessary data, catalogs, shop drawings, etc., as 
required. 

G-3. Accompanying these Specifi ations is a sket ch showing a~­
liminary l ayout of t he equipment o This is subje t to hangeG 
\'Jhen final dimensi ons , equipment, etc. are determined, a~ 
layout will be made. The Suppliers of Kitchen Equipment shal."1: 
cooperate with the Ar chitect when and as requ stedo 

G-4. The Suppliers of Kitchen Equipment shall deliver their qu1p­
ment to the 3ob site when direct d , in first lass condition, 
properly protected. Delivery dates must be coordinated with 
the lirc:hi tect I s schedule. The original general construction 
s hedule called for equipnent to be delivered abut Feb. l, 
1957; however, present indicati ons are that the d livery date 
will be lat ro 

G-$. Install ation 1nf'or mation of the var ious picas of equipment 
is given in the Installation S ctiono 

G-6. Please return two (2) copies of thi s Specification to the 
Archite t with pric ., et., filled 1no 

KE-l 
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FREDERICK L. W. MOEHLE AND ASSOCIATES 
ARCHITECTS and ENGINEERS 

251~ North Charles Street, Baltimore 18, Maryland 
BElmont 5-lt-877 

November 7, 1956 

SPECIFICATIONS of KITCHEN EQUIPMENT for 
UNITED EV.ANGELICAL CHURCH 
935 South East ~venue (near Dillon Street) 
Baltimore 24, Haryland 

Bidder's Name. ________________ _ 
A.ddress 
Telephone No. ___ _ 

G-lo The Owner will purchase all Kitchen Equipment and pay for 
same, in accordance with contract or contracts to be later 
agreed upon. It is preferred and desired to have one Sup­
plier furnish all of the Kitchen Equipment purchased; how­
ever it shall be understood that the Owner shall have the 
right to purchase various equipment from different Suppliers 
if he so desireso 

G-2. The Suppliers of" the various Kitchen Equipment 1 tems shall 
cooperate with the Owner, the Architect 7 the General Contrac­
tor and his Sub-contractors in the installation, shall fur­
nish all necessary data, catalogs, shop drawings, etc., as 
required. 

G-3. Accompanying these Specifications 1s a sketch showing a .m-,..s­
liminary layout of the equipment. This is subject to change. 
\Jhen final dimensions, equipment, etc. are determined, a final 
layout will be madeo The Suppliers of Kitchen Equipment shall 
cooperate with the Architect when and as request_edo 

G-lt-. The Suppliers of Kitchen Equipment shall deliver their equip­
ment to the job site when directed, 1n first class condition, 
properly protected. Delivery dates must be coordinated with 
the Architect's scheduleo The original general construction 
schedule called for equipment to be delivered about Feb. 1, 
1957; however, present indications are that the delivery date 
will be latere . 

G-5. Installation information of the various pieces of equipment 
1s given in the Installation Section. 

G-6. Please return two (2) copies of this Specification to the 
Architect with prices, etc., filled in. 

KE-1 



EQUIPMENT SECTION 

E-1. Three (3) Individual 14" size gas burner units (to sit on 
a flat top - metal top cover bf others). Natural gas. 

@ $18.75 ea. $,_5_6_._25 ___ _ 

E-2. One (1) ten-burner #60 Vulcan Range with two lower ovens. 
Natural gas. 

stainless steel $.r....;;.5_J2_._o_o ___ _ 

Silvertone Finish $._Jo_s_._7_5 ___ _ 

Black Finish $, __ J_os_._7_5 ___ _ 
Extra for automatic oven lighting 
100% Safety Shut-Off, Mandatory for AGA Approval After Jan. 1, 1957 

B-3. One (1) Pot Filler Water Line complete with squeeze type $42.75 
faucet, flexible metal hose, hanger 1 etc. (Note:- Plumb-
ing Contractor will provide water line with shut-off valve 

E-6. 

where required. 

24.19 
T & S-B-102-A Pot Filler 

B-104-Wall Hook $ 
Outlet ·-------

The two (2) existing Electric Fryers will be reused. Owner 
will repair and/or service these units as may be required. 

One Hood, - to cover the Range, two Fryers, and three In­
dividual Burners, - probably about 15'' long by about 3'-6". 
Hood to be of heavy gage galvanized iron, w.t.t_h steel rein­
forcements and supports where required, grease gutter, 
five electric lights in vapor-proof fixtures, at least 
four 20" x 25"' renewable grease filters (actual number to 
be determined later) 20" exhaust fan (of make acceptable 
to the Architect) with self-closing louver (or shutters). 
Frigid-Ball bearing-rubber mounted 

Exhaust Fan to be used $.~6 ... 0 ... 2 .... . 5_0 ___ _ 
The above price includes hanging of hood and necessary 

duct-mounting fan and shutter 
The existing Hot Food Table (Steam Table) will be reused. 
Has Gas and Water connectionso 

One (l) Twin Coffee Urn Unit, of stainless steeli two five 
(5) gallon coffee urns, water jacket m~ 16 ga lens ca­
pacity, 2 no-drip faucets, completely fitted, connected to 
gas and water lines, and natural gas line. 

State Make STAR #SNG-25 

$. .371.95 

KE-2 



EQUIPMENT SECTION 

E- . Three 3) Inri1v1dual 14" size gas burner units (to sit on 
a tlat top - metal top cover by others). Natural gas. 

$. C ltfll/110( ~ ORIUSH 

E-2. One (l) en-burner #60 Vulcan Range with two lower ovens. 

13-3. 

E- • 

E-5. 

E-6. 

atural gas. 

sta1nl ss steel $. GI :}.oo 
Silvertone Finish $ 35B.oo 
Black Finish $ 3,$' i':· oo 

One (l) Pot Filler We.tar Line complete with squeeze type 
faucet, flexible metal ho~e, hanger 1 etc. (Notes- Plumb­
ing Contractor will provide water l1ne with shut-off valve 
where required:; 

The two (2) existing El ctric Fryers will be reused. Owner 
will repair and/or service these units as may be r quired. 

One Hood, - to cover the Range, Fryers, and three In-
dividual Burners, - probably about 15' long by about 31-6". 
Hood to be of heavy gage galvanized iron, With steel rein­
forcements and supports where required, grease gutter, · 
five electric lights in vapor-proot fixtures, at least 
four 20" x 25'' renewable grease filters (actual number to 
be determined later) 20" exhaust fan (of make acceptable 
to the Architect) with self- losing louver (or shutter) • 

., NOie: rJl,1 To 8£ C,l,t.f.,.£ /?~o- ?5"4:4.f" 
Pc1-L./l1A .;(. S P.e'FP //$" V. $...,__,M,,.K_.....a,_...,. ---

The existing Hot Food Table (Steam Table) will be reused. 
Has Gas and Water connectionso 

One (l) Twin Coffee Urn Unit, o stainless steel two five 
(5) gallon coffee urns, water jacket 10 to 16 gailons ca­
pacity, 2 no-drip faucets, completely f1tt~d, connected to 
gas and water lines, and natural gas line.~ ....,. /?RP55~~€ 

Sta e Make flht lJ€'-v -r-w,N tJ,f NS 
" ~ 4 ob 

1f 0.0 

PR\i'..S.5o~[ TYPfl ::!t {l;OG _ _. 
KE-2 
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E-8. One eta1nless steel Urn Mat (approximately 31-6" x 3'-0") 
with stainless steel drip trough having a removable slotted 
cover. 

B-9. One stainless steel later Station(see drawing), complete, 
including stainless steel sides, top, back, and bottom. 
Bottom to have a stainless steel drip trough with removable 
slotted cover. Water Station to have a ••push type" faucet, 
chrome finish. 

E-10. One Electric Refrigerator - stainless steel front; sides 
and back may be aluminum. Interior may be white porcelain 
or aluminum. flease give the following data: 

Approx. Size COST COST 
__sybic feet 8 Ice Trays No Ice Tray1 

22 $ $ 

~ $ $. 

>+1f. $ $ 

62 $. $. 

Name of' Make 

E-11. One (l) Work Table at Ranges - existing table to be reused. 

E-12. One (l) Vegetable Sink and Work Table - (adjacent to Ranges)­
about 2 1-6" x 13 ¥~.6"~ Top of' stainless steel (18 ga. min.), 
sink of' stainless steel, complete with chrome faucets, basket 
strainer, etc. Lower portion of table of steel, enameled 
f'1n1shl one section fitted with drawers, the other section 
withs 1d1ng doors with intermediate shelf. Back to be opene 
Top to have l+,n backsplash. 

$._ ____ _ 

V~13. One (l) Dish Looker, about lf.8 ♦1 x 51+" •,ride about 30" deep, 
about 7° high. steel, enameled finish, steel shelves. Unit 
to be of adequate strength and construction to carry the 
weight of t~e dishes fully lordedo 

'-------



E-llf.. One (1) Salad Table (adjacent to 3-compartment sink), siZe 
about 2 • x 8 1 • Top - Formica finish with lf.•• backsplash; 
base section - steel, enameled finish; upper portion to 
have 4 drawers with c7linder locks (to be used for ·.rllver­
ware), lower portion to have doors, and s'teel ahel1'. 

E-15. 

'---------
Two (2) Carts -- Steel! rubber tired wheels; carts to have 
metal trays. Stock un ts. 

E-16. One (1) Dishwasher, stainless steel, with all interior fit­
tings and parts of non-corrosive materials. Pump impellers 
preferably of stainless steel. To be equipped with a vacuum 
breaker and automatic overflow. Legs of stainless steelo 
Washer should preferably have metal doors. Washer should 
have a capacity or about 1100 to 1300 dishes per hour - aver• 
age conditions, and shall be completely equipped. Automatic 
timer for wsh and rinse. Washer to be equipped with an 
automatic booster heater, for 1800 water, also the standard 
assortment of ~rays. 

lGas 
Make of Washer 

Electric ----------
Ca s Unit - - $.. ______ _ 

Electric Unit$. ______ __ 

s-11. One (1) heavy duty Disposer Unit, eq~ipped with silver 
catoh basin. 

E-18. 

Make ______ _ 

$. ______ _ 

One (1) Pre-rinse Overhead Spray Line, complete with squeeze 
tYPe faucet, flexible hose hanger etc. (Note:-- Plumbing 
Contractor will provide hot wter i1ne with shut-off valve 
where required.) 

•-------
E-19. One (1) D1shwash1ng Section Table, for soiled and clean 

dishes, etc. (see drawing for plan and shape of table), 
llf. gauge stainless steel, welded, 3" front with rolled edge, 



'-..../ 

E-19 Continued: 

6" backsplash along walls, 3 sink compartments (stainless 
steel), chrome t1n1sh faucets, basket stMiners~ Corners 
to be Dull nosed. Stainless steel legs. Table to be well 
braced, and shall have the necessary shelf or supports for 
the storage of trays tor the dishwasher. The stainless 
steel top $hall extend through the pass window and turn 
down about 1-1/2" (rolled edge) on the outer tace. A.t the 
pass window, the stainless steel top shall be bent up about 
1/~" to 3/8" to form a liquid stop (to keep water trom 
spilling onto the outer tloor). frov1de cutout for disposer 
unit, etc.i• also drain troll8h at entrance to dishwasher unit, 
and also g ass washer unit (to remove lipstick) with brushes 
and water spray. 

~• Contractor shall furnish shop drawings, 1n triplicate, ot equip­
ment tor approval of the Architect, with all in.formation required 
regarding piping, electrical requirements, etc. These shop drawings 
shall be presented at an early date after the signing or the con­
tract so that the necessary work 1n connection with the building 
construction can be coordinated. 

Wall hung steel cabinets are not included 1n the above list. Wall 
hung cabinets, if used, will be handled under a separate contract. 



I-1. (a) Kitchen Equipnent Contractor shall set eq~pment fur­
nished by him in its proper place, and shall make, or 
have made, all connections required (such as plumbing, 

electrical! etc.), shall properly and adequately fasten 
equipment n place, and do all other installation work re­
quired to give a 11first class" installation. All installa­
tion -work shall be done by expert mechanics, and shall be 
subject to the approval of the .~rchitect. 

(b) The General Contractor and his Plumbing, Electrical, 
and other Sub-Contractors will run piping and electric 
wiring to the equipment, but not connect same to the 
equipment - (see (a) above). This phase or the work 

must be a coordinated effort between all the parties in­
volved, so that each item tits into its proper placeo 

I-2. Installation and Connections by Kitchen Equipment Contrac-
tor (Supplier)& 

(a) Three 14" Individual Gas Burners 
(b) One 10-burner Range 
(c) One Pot Filler Water Line 
(d) One Hood, Fan, etc. 
(e) One Twin Coffee Urn 
(r) One Urn Mat 
(g) One Water Station 
(h) One Electric Refrigerator 
(1) One Vegetable Sink and Work Table 
(j) One Dish Locker 
(k) One Salad Table 
(1) One Dishwasher with booster heater 
(m) One Disposer Unit 
(n) One Pre-rinse Spray Line 
(o) One Dishwashing Table (Sinks, etc.) 

Installation Cost .s ______ _ 
I-3. Installation and Connections by Owner a 

(a) Two Electric Fryers 
(b) Hot Food Table 
(c) Work Table (at ranges) 



. 
v") 

E-1. 

EQUIPMENT SECTION 

Three (3) Individual 14" size gas burner units (to sit on 
a f'lat top - metal top cover by others). Natural gas. 

~ ' ,...,,...,,,,,,.-,,..,._,.,~~ $ ~ 4o, e:!:-

~v z::_ -z ~7( 7' 7}~ /. 
One (l) ten-burner #60 Vulcan Range with two lower ovens. 
Natural gas • 

Stainless steel $. ~ ~'If f 0 

Silvertone Finish $ :e '17 Go 
Black Finish $ Yf7 ~ 

B-3. One (l) Pot Filler Water Line complete with squeeze tn>e 
faucet, flexible metal ho~e, hanger 1 etc. (~:- Plumb­
ing Contractor will provide water l1ne with shut-off valve 
where required. /.). • 

/~ f ;I -/oY.,q..., $ If' z•-
1 / -._ ~ ~ IL 



B-8. On stainleaa steel Urn Mat <:~roximately. 3'-6" x 3'-0") 
wt~~ _staill:1:ess steel drip tro having a r .e vable slotted 
cover-.... . . ' 

- · ~,_.,.._ ~~-- a g Z " 0 

. -~ /t - \~ -a...s."--
One stainless steel Jeter s at1on(see draw.lngft complet•, 
inoluding stainless steel sides top, back, an<l bottom. 
Bottom to have a stainless steei drip ti-ough with removable 
slott d eover. Water Station to have a Mpush tYP•" tauoet, 
chrome t1n1ah. 

$.. ______ _ 

E- o. One Electric Refrig rator - stainless steel front; •ides 
and back may be aluminum. Interior may be whit~ porcelain 

,. or aluminum. Please give the following data: 

Approx. Size COST COST 
cubic feet 8 I2e T a:r:s No Ice Trg;ts ; 22 $ $ 

✓ Ao, 
~ "I Z'l $. $. 

/ 

)/ 

1t1t- $. $. 

62 $. a 
Name of Make 

E-11. One (l) Work Table at Ranges - existing t ble to be reused. 

E-12. One (l) Vegetable Sink and l«>rk Table - (adjacent to Rangea)­
about 21-6A x · •-6. Top o stainless steel (18 ga. min.), 
sink of stainless steel, complete with chrome fau ets, basket 
stra1ne~, etc. Lower portion of table of steel, enameled 
f1n1sh1 one section fitted with drawers, ; other section 
with s.Liding doors with intermediate shelf Back to be openo 
!lo to have 411 backspiash, Y- $. / f . Cl 

One (1) Dish Loc:ker, about >+8'4 x 51t" wide about 30" deep, 
about 7' high. Steel, enameled finish, steel shelves. Unit 
to be of adequate strength and construction to carry the 
weight of the dishes fully loadedo ~ ~ 

e; Q 

•----------



E-16 

i 

r 

J 

1 
'l E-11. 

., I 

One (l Salad Table (ad~a ent tg 3- mpartment a1Dk), •1M 
abo1,1:t ·2 • x 8 . • Top - Formica t1n1ah w1 b 4" ba kopl~ulh; 
base _section - steel, _enameled f1n1ah; upper portiQJi ·to 
have If. drawers with ql1nder 1Qcks (to be used tor ·!d.lver­
ware, lower port1on to have doors, and steel melt~ 

. • 00 
$. t), :::,,,;,,---

1'WD (2) Carts -- steel! rubber t ed Wheels; ear s to bav~ ~ /} 
metal t:ra:,s. Sto11k un ts. a t ~:...~--,,-,,o = 

One l) D18hwashar, s a ess st l w1 hall 1nter1 r fit• 
tings and parts ot non- o~roeiv materials Pump 1mpe lers 
preferably of stainles steel. To be equipped with a va uum 
breake~ and au omat c vertlow. L sot stainless steel. 
Washer should preferably hav metal doQrs. washer should 
have a capacity ot about 1 to 1300 dishes per hour - aver• 
age conditions, and shall be~ mpletely equipped. Automat1 
timer ~or wash and rinse. Washer to be equipped with an 
automati b oster heater, tor 1800 wa er, also the standard 
assortment or trays~ 

On 
c:a 

(Gas ___________ _ 

Make or Wa!her { (E ctr1c. _________ _ 

Cas Unit - - $. -------
Electric Uni $. ______ _ 

I 
duty Disposer Un t~ 

Mak 4/f" 
~ 

' . $ , 7/~"-
0ne (l Pre-rinse erhead Spray Line, omplete With squeeze 
tYPe faucet, flexible hose hanger etc. (.!i911:-- Plumbing 
Contractor will provide ho! water i1ne with shut-off valve 
wh re required.) . · 

' 
(:, •------

One (1) D1shwash1ng Sect on Table, for 's 1led and glean 
dishes, eto. (see drawing for plan and shape or table), 
1~ gauge stainless steel, welded, 3" front with rolled edge, 



E-19 Continued: 

611 backsplash along walls, 3 sink compartments (stainless 
steel), chrome finish ·faucets, basket stNiners.. Corners 
to be bull nosed. Stainless steel legs. ~ble to be well 
braced, and shall have the necessary shelf or supports for 
the storage or trays for the dishwasher. The stainless 
steel top shall extend through the pass window and turn 
down about 1-1/2" (rolled edge) on the outer race. At the 
pass window, the stainless steel top shall be bent up about 
1/~tt to 3/8" to form a liquid stop (to keep water trom 
spilling onto the outer tloor). Provide cutout for disposer 
unit, etc.· also .drain trough at entrance to dishwasher unit, 
and also glass washer unit (to remove lipstick) with brushes 
and water spray. 

file Contractor shall furnish shop drawings, in triplicate, or equip­
ment tor approval of the Architect, with all 1n1'ormat1on required • 
regarding piping, electrical requirements, etc. These shop drawings 
shall be presented at an early date af ter the signing or the con­
tract so that the necessary work 1n connection with the building 
construction can be coordinated. 

Wall hung steel cabinets are not included 1n the above list. Wall 
hung cabinets, it used, will be handled under a separate contract. 



? 

E-8. 

E-10. 

E-11. 

One stainless steel Urn Mat (~~roximately 3 1-6" x 3'-0") 
with stainless steel drip tro having a removable slotted 
cover. 

One stainless steel aater Station(see drawing), complete, 
including stainless steel sidesi top, back, and bottom. 
Bottom to have a stainless stee drip trough with removable 
slotted cover. Water Station to have a npush tn>e" faucet, 
chrome fin1 sh. 

,,A-ft nooec.. ..,,.,,,~1 
,t.c,,..'' 1' Jl." X. a_,,. /ll~H 

One Electric Refrigerator - stainless steel front; sides 
and back may be aluminum. Interior may be white porcelain 
or aluminum. Please give the following data: 

Approx. Size 
cubic feet 

COST 
No Ice Trays 

t.!. 
$ 269 

E-12. One (1) Vegetable Sink and liork Table - (adjacent to Ranges)­
about 2 1-6" x 13'-6". Top of stainless steel (18 ga. min.), 
sink of stainless steel, complete with chrome faucets, basket 
strainer, etc. Lower portion of table of steel, enameled 
finishJ one section fitted with drawers, the other section 
with SJ.iding doors with intermediate shelf. Back to be open. 
Top to have l+" backsplash. I ~ 

G OQftwr-Rs $. )Doo . 

One (l) Dish Locker, about lf.8tt x ,51+-" wide about 30" deep, 
about 7' high. Steel, enameled finish, steel shelves. Unit 
to be of adequate strength and construction to carry the 
weight of the dishes fully loadedo 



E-16. 

One (1) Salad Table (adjacent to 3-compartment sink), si.z,e 
about .2• x 8•. Top - Formica finish with lt-•• backsplash; 
base section - steel, enameled finish; upper portion to 
have 1t- drawers with c711nder locks (to be used tor ·.dlver­
ware), lower portion to have doors, and ste~l shelt. 

I c2 

• ,,r~ 

1"wo (2) Carts -- Steel! rubber tired wheels; carts to have 
metal trays. Stock un tso 

One (1) Dishwasher, stainless steel with all interior fit­
tings and parts or non-corrosive materials. Pump impellers 
preferably of sta1nle s steel. To be equipped with a vacuum 
breaker and automatic overflow. Legs of stainless steelG 
Washer should preferably have .metal doors. washer should 
have a capacity ot about 1ioo .to 1300 dishes per hour - aver­
age conditions and shall be completely equipped. Automatic 
timer for wash and rinse. Wa her to be equipped w1 th an 
automatic booster heater, for 1800 water, also the standard 
assortment of trays. 

Make of Washer 

~ A-"fC.o e, oo,-rF- ~ 

~~~Tlt•C/ 

(Gas 0 H-, r ti Se fdt6T 

f Electric f\: tJ - T ff a & A:8:f 
oO 

Ca Unit - - $. kbC2 -
Electric Unit $. 2 2 £'t eE 

' 

One (l) heavy duty Disposer Unit, 
catch basin. 

equipped with silver 

Make uJJl:5T£ 1G It f; 
$. 4V?~ 

E-18. One (1) Pre-rinse Overhead Spray Line, complete with squeeze 
type faucet, flexible hose 7 hanger! etc. (Note:-- Plumbing 
Contractor will provide ho~ water ine with shut-off valve 
where required.) 

E-19. One (l) D1shwash1ng Section Table, for soiled and clean 
dishes, etc. (see drawing for plan and shape of table), 
llt- gauge stainless steel, welded, 3" front with rolled edge, 



E-19 Continued: 

6" backsplash along walls, 3 aink compartments (stainless 
steel), chrome finish faucets, basket strainers .. Corners 
to be bull nosed. Stainless steel legs. Table to be well 
braced, and shall have the necessary shelf or supports for 
the storage of trays for the dishwasher. The stainless 
steel top shall extend through the pass window and turn 
down about 1-1/2" (rolled edge) on the outar !ace. A.t the 
pass window, the stainl ess steel top shall be bent up about 
1/~" to 3/8" to form a liquid stop (to keep water trom 
spilling onto the outer tloor) v Provide cutout for disposer 
unit, etc.· also drain trough at entrance to dishwasher unit, 
and also gias~shar unit (to remove lipstick) with brushes 
and water spray. 

• Tw;Jv f3Ri1~4 H 
- L- 'I/ 21 s 0 ~ 'iE-

~• Contractor shall furnish shop drawings, 1n triplicate, ot equip­
ment for approval or the Architect, with all 1n:format1on required 
regarding piping, eleotr1cal requirements, etc. These shop drawings 
shall be presented at an early date af ter the signing or the ccn­
tract so that the necessary work 1n connection with the building 
construction can be coordinated. 

Wall hung steel cabinet s are not included 1n the above listo Wall 
hllllg cabinets, if used, will be handled under a separate contract. 



IBSTALIATION SECTION 

I-1. (a) Kitchen Equ1pnent Contractor shall set eq~pment fur­
nished by him 1n its proper place, and shall make, or 
have made, all connections required (such as plumbing, 

electrical etc.), shall properly and adequately fasten 
equipment In place, and do all other installation work re­
quired to give a "first class" 1nstallat1ono All installa­
tion work shall be done by expert mechanics, and shall be 
subject to the approval of the Architect. 

{b) The General Contractor and his Plumbing, Electrical, 
and other Sub-Contractors will run piping and electric 
wiring to the equipment, but not connect same to the 
equipment - (see (a) above). This phase of the work 

must be a coordinated effort between all the parties in­
volved, so that each item tits into its proper placeo 

I-2. Installation and Connections by Kitchen Equipment Contrac-
tor (Supplier)& 

(a) Three 14" Individual Gas Burners 
(b) One 10-burner Range 
(c) One Pot Filler Water Line 
(d) One Hood, Fan, etc. 
(e) One Twin Coffee Urn 
(f) One Urn Mat 
(g) One Water Station 
(h) One Electrio Refrigerator 
(1) One Vegetable Sink and Work Table 
(j) One Dish Locker 
(k) One Salad Table 
(1) One Dishwasher with booster heater 
(m) One Disposer Unit 
(n) One Pre-rinse Spray Line 
Co) One D1shwash1ng Table (Sinks, etc.) 

Installation Cost I j5? f.!= 

I-3. Installation and Connections by Ownera 

(a) Two Electric Fryers 
(b) Hot Food Table 
(c) Work Table (at ranges) 



E-8. One stainless steel Urn Mat (approximately 3'-6" x 31-0") 
with stainless steel drip trough having a removable slotted 
cover. 

$. 81 .25 

K-9. One stainless steel lle.ter Station(see drawing), complete, 
including stainless steel sidesi top, back, and bottom. 
Bottom to have a stainless stee drip trough with removable 
slotted cover. Water Station to have a ''push tYPe" :faucet, 
chrome fin1 sh. 

E-10. 

E-11. 

E-12. 

1." 13 ;f;J- • 

$. 93 .75 

One Electric Refrigerator - stainless steel front; sides 
and back may be aluminum. Interior may be white porcelain 
or aluminum. Please give the following data: 

Approx. Size COST COST 
cubic f'eet 8 Ice Trays No Ice Trays 

22 $. 6~8 . 00 $ 579 . 00 

~ 28 $. ~az .oo $. 608 . 00 

x~ 40 $. . Bl {;t I QQ l~ try $. 610.00 

xi2 60 $. $. 851 . 00 

Name of' Make STA-KOLP 

One (1) Work Table at Ranges - existing table to be reused. 

One (l) Vegetable Sink and 1-brk Table - (adjacent to Ranges)­
about 2 1-6" x 13 1-6". Top of' stainless steel (18 ga. min.), 
sink or stainless steel, complete with chrome faucets, basket 
strainer, etc. Lower portion or table or steel, enameled 
f'inishi one section fitted with drawers, the other section 
withs 1ding doors with intermediate shelf. Back to be open. 
Top to have 1+" backsplash. 

$. 212,50 

One (l) Dish Locker, about l+-8'' x 51+" wide, about 30" deep, 
about 71 high. Steel, enameled finish, steel shelves. Unit 
to be of adequate strength and construction to carry the 
weight of the dishes fully loadedo 

48 11 

5411 
$ JJ2 , ,5Q 

350 . 00 



E-11+-. One (l) Salad Table (ad3acent to 3-compartment sink), siZe 
about 2 • x 8 •. Top - Formica finish with 1+-•• backsplash; 
base section - steel, enameled fini1h; upper portion to 
have 1+- drawers with c711nder locks (to be used tor ·.rl.lver­
ware), lower portion to have doors, and steel shelt. 

E-16. 

E-18. 

E-19. 

GEHEVA I .)40 , QQ 

STAI LE S 
two (2) Carts 7 1.;,teell rubber tired wheels; carts to have 
metal trays. Stock un ts. 

Carts only 28 . 00 e ch $. §a 00 l.)otl. 
Add for each S/S Pon desired 10.50 ec ch 

One (l) Dishwasher, stainless steel, with all interior fit­
tings and parts of non-corrosive materials. Pump impellers 
preferably of stainless steel. To be equipped with a vacuum 
breaker and automatic overflow. Legs of stainless steel. 
Washer should preferably have metal doors. 'Washer should 
have a capacity ot about 1100 to 1300 dishes per hour - aver­
age conditions, and shall be completely equipped. Automatic 
timer for wash and rinse. Washer to be equipped with an 
automatic booster heater, for 1800 water, also the standard 
assortment of trays. . 1 , L 

~Gas VA/ J v E t\'S A- . f'1_e>:J) , H l) 

Make of Washer tElectric iJl'.f{ve<?s Ah /Y-{e;D , H "D 

Cas Unit - - $. /, //~O ,e-52. , 
Electric Unit $. ,;, C$9 ~,!) 117 7 c.?~ 

• # I 

J)£IJL,.!> el .:l.7,00 ..:z-.;J S/5 ,l.e7s A-RE /lkT 2)£'5/RE.P 

One (1) heavy duty Disposer Unit, equipped with silver 
catoh basin. 1/2 H.P . #404 Assembly- lo Pre-

Make ,,BALVAJOR Was ,eex1 t Rinse 

$. ) 45, 00 

One (1) Pre-rinse Overhead Spray Line, complete with squeeze 
type faucet, flexible hose, hanger! etc. (lfQ!!:-- Plumbing 
Contractor will provide hot water 1ne with shut-off valve 
where required.) 

T & S - B-113 Pre- 81nse Unit 
$. 45. 63 

Add for B-109 Woll .facket -
3 .13 

One (1) Dishwashing Section Table, for soiled and clean 
dishes, eto. (see drawing for plan and shape of table), 
11+- gauge stainless steel, welded, 3" front with rolled edge, 



E-19 Continued: 

6tt backsplash along walls, 3 aink compartments (stainless 
steel), chrome finish faucets, basket stNdners.. Corners 
to be bull nosed. Stainless steel legs. 1'able to be well 
braced, and shall have the necessary shelf' or supports tor 
the storage or trays tor the dishwasher. i'he stainless 
steel top shall extend through the pass window and turn 
down about 1-1,/2" (rolled edge) on the outer race. At the 
p~ss window, the stainles_s steel tof shall be bent up about 
lilt-" to 3/8tt to form a"1:1qu1d stop to keep water from 
spilling onto the outer floor). Provide cutout for disposer 
unit, etc.i· also drain trough at entrance to dish.washer unit, 
and also g ass washer unit (to remove lipstick) with brushes 
and water spray. 

. $ 1180 . 00 

If 1ron pipe legs are substituted , 
Deduct , 180 . 00 

NOTE : Our pr1ce does not i nclude the Glass Washer Uni t 

The Contractor shall furnish shop drawings, 1n triplicate, ot equip­
ment tor approval ot the Architect, with all inf'ormation required 
regarding piping, electrical requirements, etc. These shop drawings 
shall be presented at an early date after the signing or the con­
tract so that the necessary work 1n connection with the building 
construction can be coordinated. 

Wall hung steel cabinets are not included 1n the above list. Wall 
hung cabinets, it used, will be handled under a separate contract. 
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