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EC SHALL PROVIDE (1) 1" CONDUIT FOR POWER FOR
DRIVE-THRU LOOP DETECTOR. VERIFY EXACT LOCATION

WITH GC. MAKE FINAL CONNECTIONS.

EC SHALL PROVIDE (2) 1" CONDUITS, (1) 1" CONDUIT FOR
POWER & (1) 1" CONDUIT FOR DATA FOR DRIVE-THRU
SPEAKER CANOPY. VERIFY EXACT LOCATION WITH GC.
MAKE FINAL CONNECTIONS.

SITE LIGHTING CONDUITS STUBBED INTO SPACE BY GC. EC
SHALL COORDINATE WIRING REQUIREMENTS AND MAKE
FINAL CONNECTIONS. EC SHALL WIRE SITE LIGHTING THRU
LIGHTING RELAY PANEL FOR CONTROLS. SEE SHEET E4.1.

EC SHALL PROVIDE (2) 1" CONDUITS, (1) 1" CONDUIT FOR
POWER & (1) 1" CONDUIT FOR DATA FOR DRIVE-THRU
MENUBOARD. VERIFY EXACT LOCATION WITH GC. MAKE
FINAL CONNECTIONS.
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EC SHALL PROVIDE (1) 1" CONDUIT FOR POWER FOR
PYLON SIGN. VERIFY EXACT LOCATION WITH GC. MAKE
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POWER PLAN
ELECTRICAL

POWER PLAN - ELECTRICAL
1/4" = 1'-0"1

CODED NOTES: #

1. BELL TRANSFORMER ABOVE CEILING (EDWARDS #99B)

2. BELL: EDWARDS #17-4. PROVIDE ALL WIRING REQUIRED TO MAKE THE COMPLETE BELL SYSTEM.  INSTALL BELL SYSTEM
PER MANUFACTURER'S RECOMMENDATIONS.

3. TELEPHONE TERMINAL BOARD: 2'-0" X 2'-0" X 3/4" FIRE RETARDANT PLYWOOD BACKBOARD ABOVE PUNCH PANEL.
MOUNT AS HIGH AS POSSIBLE ON WALL.  COORDINATE WITH GC PRIOR TO ROUGH-IN.  PROVIDE A #6 GROUND WIRE
TO BLDG GROUND.

4. POS SYSTEM.  COORDINATE WITH POS INSTALLER PRIOR TO ROUGH IN.  SEE SCHEMATIC SHEET E2.2.

5. POS: PROVIDE JB & DUPLEX RECEPTACLE. COORDINATE WITH POS INSTALLER PRIOR TO ROUGH IN.  SHEET E2.2 FOR
FURTHER INFORMATION.

6. PROVIDE JB UNDER DRIVE-THRU WINDOW FOR AUTO OPENER.

7. WALK IN EVAPORATOR PROVIDED BY KITCHEN EQUIPMENT SUPPLIER.  MAKE FINAL CONNECTION TO MFGR PROVIDED
DISC SWITCH.  PROVIDE  FINAL CONNECTION TO  WALK IN REMOTE CONDENSER ON ROOF.  COORDINATE WITH
SUPPLIER.

8. PROVIDE CONNECTION TO FOOD PRODUCTION COUNTER PANEL (PROVIDED BY FOOD PRODUCTION COUNTER
MANUFACTURER). COORDINATE CONNECTION WITH FOOD PRODUCTION COUNTER WITH MANUFACTURER PRIOR TO
ROUGH-IN.  MAKE CONNECTION PER MANUFACTURER'S RECOMMENDATIONS.  SEE ONE-LINE RISER DIAGRAM ON
SHEET E4.1.

9. GAS SOLENOID VALVE: PROVIDE JB ABOVE CEILING (COORDINATE EXACT LOCATION WITH HOOD SUPPLIER PRIOR TO
ROUGH IN).  INTERLOCK SOLENOID VALVE TO HOOD SUPPRESSION SYSTEM/MASTER CONTROL PANEL AS NORMALLY
OPEN SO THAT GAS APPLIANCES WILL NOT OPERATE WITHOUT HOOD EXHAUST IN USE.

10. PROVIDE DRIVE THRU LOOP DETECTORS AT THE MENU BOARD CANOPY AND OUTSIDE THE DRIVE THRU WINDOW.
PROVIDE A 1" EMPTY CONDUIT WITH PULLSTRING FOR DRIVE THRU WINDOW LOOP THROUGH THE CURB, FOUNDATION
AND FLOOR SLAB, AND UP THE DRIVE-THRU WINDOW WALL TO ABOVE THE CEILING.  CONDUIT SHALL NOT BE EXPOSED
TO THE EXTERIOR.  COORDINATE WITH ARBY'S CM PRIOR TO ROUGH IN.

11. FUTURE WIFI: PROVIDE DUPLEX RECEPTACLE AND JB WITH PULL STRING AND (1) "8P8C" CONNECTOR ABOVE CEILING.
SECURE TO LOBBY SIDE OF TRUSS.

12. HOOD MASTER CONTROL PANEL (FURNISHED BY HOOD SUPPLIER/INSTALLED BY E.C).   AUTOMATICALLY ACTIVATE
EXHAUST FAN WHEN COOKING OPERATIONS OCCUR.  REFER TO FP OPTION SENSOR INSTALLATION DETAIL BY KEC FOR
ADDITIONAL INFORMATION.  PROVIDE CONTROL WIRING REQUIRED FOR CONNECTION OF SENSOR TO CONTROL
PANEL.  EXTEND WIRING FROM CONTACTS AND CONNECT DEVICES UNDER HOOD TO CONTACTORS FOR SHUNT TRIP
(SEE WIRING DETAIL SHT. E0.0).  REFER TO HOOD CONTROL WIRING SCHEMATIC BY KEC FOR ADDITIONAL
INFORMATION.

13. PROVIDE JB AND (2) 3/4" EMPTY CONDUITS WITH PULLSTRING TO ABOVE ACCESSIBLE CEILING FOR (2) "RJ11" PHONE
JACKS (BY OTHERS).

14. START/STOP SWITCH WITH PILOT LIGHT (PROVIDED WITH HOOD) FOR HOOD EXHAUST FAN AND LIGHTING.  MAKE FINAL
CONNECTIONS AS REQUIRED.

15. ROUTE POS CABLES INSIDE CASEWORK.  COORDINATE WITH ARBY'S CM BEFORE INSTALLATION.

16. ROUTE CIRCUIT FOR HOOD EXHAUST FAN (EF-1) THROUGH HOOD MASTER CONTROL PANEL FOR CONTROL.  SEE ROOF
POWER PLAN, SHEET E3.1 FOR COORDINATION.

17. POS BUMP BAR: PROVIDE EMPTY 3/4" CONDUIT WITH PULL STRING FROM JB TO ABOVE CEILING. COORDINATE
MOUNTING HEIGHT WITH ARBY'S CM PRIOR TO ROUGH IN.

18. EC SHALL RUN CONDUIT FOR POWER TO ISLAND UNDER SLAB.

19. PROVIDE FINAL CONNECTION TO HEAT TRACE FURNISHED BY OTHERS.

20. THRU RELAY PANEL/TIMER.

21. DRIVE-THRU TIMER SYSTEM: PROVIDE JB AND 3/4" EMPTY CONDUIT WITH PULLSTRING TO ABOVE ACCESSIBLE CEILING.
SEE MANUFACTURER'S INSTRUCTIONS FOR DRIVE-THRU TIMER SYSTEM.

22. DRIVE-THRU TIMER SYSTEM POWER: LOCATE ABOVE DRIVE-THRU WINDOW.  SEE MANUFACTURER'S INSTRUCTIONS FOR
DRIVE-THRU TIMER SYSTEM.  SEE SHEET A6.1 FOR ELEVATION.

23. NOT USED.

24. PROVIDE JB FOR FUTURE SECURITY MONITOR.

25. BAG-IN-BOX: LOCATE 6" BELOW CEILING.

26. ANSUL PULL STATION: PROVIDE A 4" OCTAGON JB AT 44" A.F.F. LOCATE AT A MINIMUM OF  10'-0", NOT TO EXCEED
25'-0", FROM THE HOOD ON THE EXIT PATH. REFER TO DETAIL ON SHEET E4.1.

27. BELL PUSH BUTTON: "EDWARDS #B-52" MOUNT AT 44" A.F.F.

28. WATER HEATER CIRCULATION PUMP SHALL BE CONTROLLED BY TIME CLOCK (INTERMATIC T101). COORDINATE FINAL
LOCATION WITH PC PRIOR TO ROUGH IN.  PROVIDE SIGNAGE AT CIRCULATION PUMP DISCONNECT TO STATE,
"CONTROLLED BY CIRCULATION PUMP TIME CLOCK."

29. PROVIDE JB AND 3/4" EMPTY CONDUIT ABOVE CEILING  FOR FUTURE AIR CURTAIN.

30. PROVIDE EMPTY 2" CONDUIT WITH PULLSTRING FROM 4X4 JB BELOW GROUND TO NEAREST FULL HEIGHT WALL.
PROVIDE CONDUIT TO ABOVE ACCESSIBLE CEILING FOR POS SYSTEM CABLES. SEE SCHEMATIC SHEET E2.2.

31. PROVIDE CEILING MOUNTED DUPLEX RECEPTACLE AND EMPTY JB FOR CEILING MOUNTED MONITOR.  COORDINATE
EXACT LOCATION IN THE FIELD WITH ARBY'S CM PRIOR TO ROUGH-IN.  POS INSTALLER SHALL PROVIDE MONITOR
BRACKET.

32. PROVIDE NEMA 6-20R RECEPTACLE.

33. PROVIDE JB FOR PHONE/DATA PUNCH PANEL LOCATED BELOW TTB.

34. EC SHALL PROVIDE COPPER USB CHARGER/TAMPER RESISTANT DUPLEX RECEPTACLE (#TR7740W ON TILE, #TR7740BK
ON WOOD) MOUNT HORIZONTAL AT HEIGHT SHOWN WITH STAINLESS STEEL COVERPLATE.

35. ALL DEVICES LOCATED IN THIS AREA SHALL BE WIRED FROM PRODUCTION COUNTER PANEL.

36. RECEPTACLE FOR SODA EQUIPMENT. WIRE INTO SODA DISPENSER CIRCUIT AND MAKE FINAL CONNECTIONS.

37. CARBONATOR - FIELD VERIFY EXACT LOCATION PRIOR TO ROUGH IN.

38. INFRARED FAUCET SENSOR (ABOVE CEILING).  COORDINATE WITH PLUMBING CONTRACTOR AND MAKE FINAL
CONNECTIONS.

39. AUTOMATIC VALVE SENSOR  (ABOVE CEILING.)  COORDINATE WITH PLUMBING CONTRACTOR AND MAKE FINAL
CONNECTIONS.

40. SHOW WINDOW RECEPTACLE: INSTALL AT NO MORE THAN 18" ABOVE WINDOW. PROVIDE CEILING BOX HANGER  AND
COVERPLATE TO MATCH CEILING TILE. INSTALL CONDUIT ABOVE CEILING AND ROUTE CIRCUIT THROUGH TIMECLOCK
CONTROLLED CONTACTOR. REFER TO DETAIL ON SHEET E4.1.

41. HOT WATER HEATER CONTROL PANEL: PROVIDE EMPTY 3/4" CONDUIT WITH PULLSTRING TO ABOVE ACCESSIBLE
CEILING.

42. TELEVISION: PROVIDE  QUAD RECEPTACLE AND QUAD GANG JB  AND  MOUNT AT 9'-0" A.F.F.  PULL 3/4" EMPTY
CONDUIT WITH PULLSTRING FROM JB TO ABOVE ACCESSIBLE CEILING AND STUB.

43. CO2 MONITORING SYSTEM. EC SHALL PROVIDE JB FOR REMOTE SENSOR AT 18" A.F.F. LOCATED AT CO2 TANKS. EC
SHALL PROVIDE JB WITH 3/4" EMPTY CONDUIT WITH PULLSTRING TO ABOVE ACCESSIBLE CEILING FOR MONITORING
CABLING. PROVIDE BACKBOX AT MANAGERS DESK FOR MONITORING DISPLAY. ALL SYSTEM CONTROL WIRING
PROVIDED BY CO2 SYSTEMS INSTALLER. COORDINATE EXACT LOCATIONS OF DEVICES WITH CO2 SYSTEMS INSTALLER
PRIOR TO ROUGH-IN. SEE SHEET E0.0 FOR DETAIL.

44. NOT USED.

45. NOT USED.

46. NOT USED.

47. NOT USED.

48. PROVIDE ELECTRICAL OUTLETS IN WALL RECESS FOR MENU BOARD. REFER TO ARCHITECTURAL DRAWINGS (SHEET A7.2)
FOR MORE INFORMATION.

A. VERIFY POWER AND ROUGH-IN REQUIREMENTS WITH KITCHEN EQUIPMENT SUPPLIER PRIOR TO
ROUGH-IN.

B. MAKE ALL CONNECTIONS AND PROVIDE ALL DEVICES TO PLACE EQUIPMENT IN OPERATION.

C. EC TO INSTALL SITE MENU BOARD AND SPEAKER POST.

D. EC TO PROVIDE POWER TO SMOKE DETECTORS.

E. REFER TO THE APPROPRIATE DRAWINGS FOR THE EXACT LOCATION OF EQUIPMENT INSTALLED UNDER
OTHER DIVISIONS OF THE DOCUMENTS WHICH REQUIRE ELECTRICAL SERVICE.

F. EC SHALL COORDINATE WITH OWNER FOR CABLES TO BE PULLED FOR CASH REGISTER AND MONITOR
SYSTEM.  EC SHALL INSTALL OWNER PROVIDED CABLES AS REQUIRED TO MAKE A COMPLETE AND
WORKING SYSTEM.

G. REFER TO SHEET E3.1 FOR ROOF ELECTRIC PLAN.

H. ALL SINGLE PHASE 50A OR LESS, RATED 150V TO GROUND OR LESS, AND ALL THREE PHASE RECEPTACLES
THAT ARE 100A OR LESS, RATED 150V TO GROUND OR LESS SHALL HAVE GFCI PROTECTION.

I. POS SYSTEM INSTALLER SHALL INSTALL CAT 6 CABLING FROM POS JB'S TO PUNCH PANEL IN MANAGERS
OFFICE.  INSTALL COVER PLATES AND LABELING AT BOTH ENDS OF ALL CABLE RUNS.  COORDINATE WITH
CM.

J. DINING AREA:  DUPLEX RECEPTACLES SHALL BE BROWN WITH STAINLESS STEEL COVER PLATES. 
KITCHEN AREA: DUPLEX RECEPTACLES SHALL BE WHITE WITH WHITE COVER PLATES.

MANAGER'S DESK ELEVATION
1/4" = 1'-0"3

DRIVE THRU ELEVATION
1/4" = 1'-0"2

ELEVATION
1/4" = 1'-0"6

GENERAL NOTES:

ELEVATION
1/4" = 1'-0"5
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STROBE WITH WIRING TO CO2
DETECTOR

PROVIDE GFCI RECEPTACLE AND
JUNCTION BOX WITH SINGLE RJ-45
DATA OUTLET ADJACENT TO THE
CO2 TANK/BAG-IN-BOX AS SHOWN
ON THE POWER PLAN.

INSTALL CO2 METER RAD-0102
CARBON DIOXIDE STORAGE
SAFETY ALARM ADJACENT TO THE
CO2 TANK/BAG-IN-BOX AS
SHOWN.

CONNECT WIRE FOR THE REMOTE DISPLAY UNIT TO THE RJ-45 DATA JACK
AND CONNECT THE SYSTEM POWER TO THE RECEPTACLE AS SHOWN.
TRIM CORDS TO MINIMIZE SLACK AND SECURE CORDS TO WALL.

PROVIDE CONCEALED CAT5 CABLE BETWEEN
DATA JACKS FOR THE CO2 SENSOR AND REMOTE

DISPLAY UNIT.

INSTALL CO2 ALARM REMOTE DISPLAY UNIT AT
ENTRANCE TO THE CO2 STORAGE AREA AS SHOWN.

CONNECT THE REMOTE DISPLAY UNIT WIRE
FOR THE REMOTE DISPLAY TO THE RJ-45 DATA

JACK. TRIM CORD TO MINIMIZE SLACK AND
SECURE WIRE TO WALL.

PROVIDE JUNCTION BOX WITH SINGLE
RJ-45 DATA OUTLET AT ENTRANCE TO THE
CO2 STORAGE AREA AS SHOWN ON THE

POWER PLAN.

CO2 DETECTOR

RELAY

CO2 ALARM OPTIONS

REMOTE STROBE

CO2 REMOTE DISPLAY UNIT

X
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CO2 DETECTOR DETAIL
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PROPRIETARY INFORMATION NOTICE:

THESE PROTOTYPICAL DOCUMENTS MAY
REQUIRE REVISIONS TO CONFORM TO LOCAL,
STATE, AND FEDERAL CODES, ORDINANCES
OR OTHER CONDITIONS.  THE DESIGN
CONCEPTS EMBODIED IN THESE DOCUMENTS
ARE SPECIFICALLY FOR THIS PROJECT.
INFORMATION CONTAINED HEREIN REMAINS
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DISCLOSED OR OTHERWISE TRANSFERED TO
OTHER PARTIES IN ANY FORM WHATSOEVER
WITHOUT THE EXPRESS WRITTEN CONSENT
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