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REFER TO ATTACHED DRAWING ISSUE SHEET
[bookmark: OLE_LINK1]
SECTION 1:  SPECIALIST PRE-CONDITIONS

Prices and Rates Should Include for the Following:

1.1 Items of equipment to be individually priced.
1.2 Tender to be based upon the written specification only. The specified manufacturers for the equipment, counters and ventilation must be used and no alternatives will be accepted. 
1.3 An allowance must be made to attend an interview with the clients team.
1.4 The sub-contractor must visit site to check all measurements prior to manufacture. It is the responsibility of the catering contractor that all items will fit.
1.5 It is the responsibility of the catering equipment sub-contractor to check site access and confirm sizes will suit or alternatively to manufacture or assemble to suit site access.
1.6 Drawings of stainless steel fabrication are to be provided to allow detailed design development and co-ordination.
1.7 Within 7 days of appointment the equipment sub-contractor shall provide their own itemised layout drawing at a scale of 1:50 indicating all services and drainage connections.
1.8 Specially fabricated equipment i.e. service counters and stainless steel fabrication including canopies will be inspected before being broken down for delivery to site. The sub-contactor is deemed to have allowed for all necessary costs in connection with this inspection within the tendered price. 
1.9 All equipment is to be supplied and installed in accordance with the programme provided by the Contractor.
1.10 Delivery to site in proper protective casings
1.11 Off-loading
1.12 Distribution on site to final fixing location.
1.13 Erection, assembly and installation of all items listed in the tender.  All rubbish is to be removed from site. 
1.14 Provision of all necessary protective casings until practical completion.
1.15 Testing and Commissioning. On completion of the installation the sub-contractor shall properly test, adjust and commission all items of equipment.
1.16 Testing certificates must be issued within the O& M manuals.
1.17 Final clean with all protective coatings and wrappings removed (this does not have to be a hygienic clean).  
1.18 All equipment is to be supplied and installed in accordance with the programme provided by the Contractor.
1.19 The Tender Drawing listed at the commencement of the equipment specification and included within this package together with any additional drawings which have been made available shall be deemed to have been examined and understood and shall be an integral part of the Form of Tender which equipment sub-contractors will be required to sign.
1.20 Responsibility to check on site the drainage positions already installed by the main contractor are in correct positioning.



SECTION 2:  SERVICES SPECIFICATION 

Electrical Specification - General Equipment

Equipment must conform to IEE Regulations latest edition.
All wiring of equipment must be in Halogen free, low smoke emission cables suitable for use in high temperature conditions.
Cables to be of 1000 volt grade with stranded copper conductors.
Where single core cables are used they should be enclosed throughout their length in conduit or trunking and shall be continuous.
All holes in trunking and ends of conduits shall be reamed and sharp edges removed. Where they terminate or leave the trunking sockets, brass smooth bore hexagon head bushes should be used.
Trunking runs on metal equipment shall be securely fastened, each mechanical connection having a copper fish plate to ensure earth connection.
Fuses within equipment must be HRC or MCB with Earth Leakage Circuit Breakers and shall conform to BS88 Part 1 1975 Class T.
Connection from equipment to socket outlet or isolator to be with Armaflex or flexible conduit with integral earth wire fitted with an MK Commando plug of the required capacity.
Isolation must be provided for all equipment.
Where equipment is supplied from a floor outlet box a local isolation must also be provided on the item of equipment.
All equipment shall be identified and labelled with description and circuitry information.

2.2 	Water Services
2.2.1 Pipework - all pipework to be in copper to BS 2871 Part 1 Table X with capillary fittings.
2.2.2 Taps - all taps to sinks to be 15mm swivel arm unless otherwise specified.

2.3	Waste Services
2.3.1 Pipework - all pipework to be in key terrain PVC waste pipes (unless otherwise specified).
2.3.2 All anti-syphon pipework to be completed by the catering equipment subcontractor to co-ordinated tails provided by the Mechanical Contractor.



SECTION 3:  MECHANICAL AND ELECTRICAL CONTRACTORS OBLIGATIONS

3.1 The Mechanical and Electrical Contractors will provide the following tails, unless otherwise specified for final connection to within one metre of the item of equipment.

3.2 Electrical
3.2.1 A suitable  isolator connected to either fixed connector point or wall box with extended tails of 2000mm to be connected directly into the catering equipment.  Switched socket outlets and commando socket outlets.  
3.2.2 On island ranges electrical supplies to be terminated at the isolator supplied and installed by the catering equipment subcontractor with wiring from the isolator to the item of equipment carried out by the catering equipment subcontractor.

3.3	Hot and Cold Water
3.3.1 Water supplies to be terminated at a stop cock of the required size by the Mechanical Contractor with all pipework within the last 1 metre by the Catering Equipment Sub-Contractor.

3.4 Waste
3.4.1	A suitable connection of the required size in key terrain or co-ordinated tundish or floor drain.


SECTION 4:  TESTING AND COMMISSIONING

4.1 On completion of the installation the CEC shall properly test, adjust and commission all items of equipment as follows:

4.2 A test certificate is to be issued by the CEC describing the method and success of all tests: mechanical and electrical.

4.3 Operating and Maintenance Training
4.3.1 The sub-contractor shall arrange for full equipment operation training with the Clients appointed representative present. The cost of employing the manufacturers demonstrator for specialist items of equipment is deemed to have been included for.  It is emphasised that full and thorough training is required which will also cover routine maintenance for each item of equipment.
4.3.2 Operating instructions and maintenance manuals are to be supplied in triplicate, plus 1 no disc. This must include all installation manuals and recommended care of all equipment. All as installed drawings must be included in this package.  Installation instructions to be supplied with the equipment on site.



SECTION 5:  GENERAL SPECIFICATION 

5.1	Fabricated Equipment

5.1.1 All fabricated equipment shall be the product of the specified manufacturer and shall be constant in the type and standard of components. Only specified manufacturers on the tender document can be used 
5.1.2 All tops, exterior and interior panels shall be from a single sheet of relevant material where sizes permit. Where the size of the equipment requires the use of more than one sheet, sheets shall be butt jointed with all faces level and true.
5.1.3 All welded joints, where exposed, are to be ground and polished to form a flat and level surface to surrounding surfaces and be buffed and polished to match. All welding shall be carried out using a rod of the same material as the components to be welded.
5.1.4 Sheared edges are to be de-burred to provide a smooth and safe edge clear of all projections. Bolt threads where exposed are to be cut back and ground smooth to the nut face to provide an easily cleanable surface free of any projections.
5.1.5 All fixings are to be concealed and all surfaces are to be free of bolt, screw or rivet heads. Where bolts and screws are used these are to be in stainless steel
5.1.6 Abrasive wheels used for grinding are to be iron free and shall not have been used on mild Steel.
5.1.7 Temperatures - Control of all hotcupboards to be by on/off switch with mains on indicator and digital temperature readout. All hotcupboards to be designed to have an operating temperature range of 70 to 80ºC with adjustable thermostat not user accessible.



SECTION 6:	GENERAL SPECIFICATION - FABRICATED EQUIPMENT - 
MATERIALS SPECIFICATION

6.1 Bench Units

6.1.1 All exposed edges to be turned down to 50mm with a 10mm return. All edges to walls to receive a 100mm high upstand with a 10mm return and 10mm downturn with all exposed ends box jointed.

6.2 Sink Units

6.2.1 All exposed edges to be turned down to 50mm with a 10mm return except where a local reduction is required to allow positioning of equipment under.
6.2.2 All edges to walls to receive a 100mm high upstand with a 10mm return and 10mm downturn with all exposed ends box jointed.
6.2.3 All sink bowls to be 610mm x 455mm x 300mm deep unless otherwise specified. All sink bowls and inset wash hand basins to be welded and polished. Drainers to be plain unless otherwise shown or specified with all sink bowls fitted with stainless steel standing strainer waste complete with chromed brass waste fitting. All sinks to be fitted with anti-drip fillet to perimeter of bowl or unit as specified.
6.2.4 All sink bowls and wash hand basins to be fitted with stainless steel valance

6.3 Dishwash Tabling – NOT REQUIRED FOR THIS PACKAGE

6.4 Wall Shelving

6.4.1 16g 304 brushed stainless steel with 30mm high plain upstand to rear and 30mm downturn to front and sides. Including 30x30mm box section wall mounting brackets

6.5	Insulation

6.5.1	Refrigerated Cupboards
6.5.2	Refrigerated cupboards to be lined in 30mm thick CFC free phenolic laminate consisting of a core of low-k phenolic foam faced on one side with a 40 micron thick embossed aluminium foil and on the other with a Class O rated reinforced aluminium foil.
6.5.3	Doors to be fitted with Class O rated 25mm thick CFC free low-k phenolic foam

6.6	Wiring

6.6.1 	Heated Units – BICC Tempglas or equivalent specification stranded conductor silicone insulated with glass sheathing
6.6.2 	Ambient and Chilled Units – PVC insulated stranded conductor
6.6.3 	Conduit – Rigid/Flexible PVC as required


MATERIALS SPECIFICATION

Item Grade Size Type:

	
	Item 
	Grade
	Size
	Type

	1. 
	All Stainless Steel (unless noted otherwise)
	DP1
	
	304

	2. 
	Stainless Steel Tops
	16swg
	Sound Deadened
	304

	3. 
	Sheet Stainless Steel Shelves
	16swg
	
	304

	4. 
	Stainless Steel Linings and Fascias
	18swg
	
	304

	5. 
	Stainless Steel Tubular Legs
	
	30 x 30mm
	304

	6. 
	Stainless Steel Sink / Bench Frames
	
	30 x 30mm
	304

	7. 
	Stainless Steel Wall Shelves
	16swg
	
	304

	8. 
	Stainless Steel Feet
	
	150mm Adjustable
	304

	9. 
	Castors – Stem Fitting and Braked
	
	125mm
	

	10. 
	Sink Taps – Swivel Arms Mixers 
	
	
	

	11. 
	Wash Hand Basin Taps with Lever Arms
	
	
	

	12. 
	Waste Outlets
	
	Key Terrain
	

	13. 
	Servery Counter Finishes – Refer to Drawings Provided with Tender
	
	
	




	

