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NOTES:

1. PROVIDE FREEZE--PROOF HEADS IN
SCMP FREEZER 106 AS REQUIRED.

2. |.OCATE AIR COMPRESSOR FOR ZONE
3 IN BASEMENT MECHANICAL ROOM.

3. FIRE PROTECTION FOR COOKING
HOODS 1S PROVIDED WITH HOODS.

4. FIRE EXTINGUISHERS FOR COOK/CHILL
PRODUCTION 134 TO BE PROVIDED BY
KITCHEN CONTRACTOR.

KEYNOTES:
(D PROVIDE COVERAGE BELOW ROLLUP
DOOR.
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