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DATE: 2/25/2016

ADDENDUM #2

BID NO.: 100189
OPENING: 3/4/2016
COMMODITY: Kitchen Equipment, Commercial

Per the issuance of this Addendum #2, the following updates to this bid are being made in response to questions
and concerns voiced at the pre-bid meeting on 2/17/16 and further review of specifications by the department:

o All installations and connections of equipment are to be per manufacturer’s specifications and Rhode
Island State codes.

o All specified gas equipment is LP gas equipment.

¢ Additional equipment listed under base items are to be installed (Item Nos. 1a, 1b, 2a, 3a, 3b, 3¢, 4a, 4b,
4c, 4d, 4e, 5a, 5b, 5c, 5d, 7a, 7b, 7c) and will replace and existing items on equipment.

o Attached are the equipment schedule, elevation, and connection plan

¢ Installation will be scheduled between the awarded vendor and the W. Alton Jones staff. The desired
time frame is Monday March 21, 2016 thru Saturday March 26, 2016. Installation schedule may vary
depending on completion of all utility upgrades.

e Use & Care manuals to be included for each piece of equipment.

o Staff will need to be trained on the use and care of the equipment including cleaning instructions.
Training to take place at the Whispering Pines kitchen with the desired date of March 28, 2016 during
normal business hours. Final training schedule will be coordinated between awarded vendor and W.
Alton Jones staff following installation of equipment.

e If you have already submitted a bid and need to make changes, please submit a new bid and clearly
indicate the new submission supersedes the previously submitted bid.

N
Rev. 9-1-15

The University of Rhode Island is an equal opportunity employer committed to community, equity, and diversity and to the principles of affirmative action.
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1 1 |REFRIGERATOR, REACH-IN 120 1128 | 1/5 X |18
2 1 |CONVECTION OVEN, DOUBLE (2)208 | 1 |(2)43.0[(2)3/4 x| [18,48
3 1 |RANGE, 6—BURNER 1 236 | 24
4 1 |RANGE, GRIDDLE 3/4 | 92 | 24
5 1 |CHARBROILER 3/4 | 108 | 24
5C 1 |EQUIPMENT STAND
6 2 |WORKTABLE
7 1 |FRYER 3/4 | 70 | 24
8 2 |HEATED PLATE DISPENSER 120 11.0 18
9 2 |CLEAN DISH STORAGE
10 1 |WORKTABLE
11 1 |CENTER ISLAND W/POT RACK (2)120 STUB-UP (2) TABLE MOUNTED OUTLETS FOR CONVENENCE.
12 1 |UNDERCOUNTER REFRIGERATOR 120 6.5 | 1/5 STUB-UP
13 1 |MIXER STAND
14 1 |MIXER 120 X | 36 (EXISTING) E.C. TO VERIFY.
15 1 |UNDERCOUNTER REFRIGERATOR 120 6.5 | 1/5 X |18
16 1 |PREP TABLE W/OVERSHELF 120 X | 48 WALL MOUNTED OUTLET FOR CONVENENCE.
17 1 |MICROWAVE 120 X | 66 (EXISTING) E.C. TO VERIFY.
18 1 |SLICER 120 X | 48 (EXISTING) E.C. TO VERIFY.
19 1 |SOILED DISHTABLE W/SORTING RACK (EXISTING) TO REMAIN.
20 1 |DISHMACHINE (EXISTING) TO REMAIN.
21 1 |CLEAN DISHTABLE/ 3 COMPARTMENT SINK (EXISTING) TO REMAIN.
22 1 |POT RACK
23 1 |UNDERCOUNTER REFRIGERATOR 120 2.0 | 1/6 18
24 1 |COFFEE COUNTER
24F 1 |WALL SHELF
24H 1 |WALL SHELF
25 1 |COFFEE BREWER 120/208 48 (EXISTING) E.C./P.C. TO VERIFY.
26 1 |COFFEE GRINDER 120 48 (EXISTING) E.C. TO VERIFY.
27A | 2 |RACK DOLLY
28 1 |WORKTABLE
29 2 |STORAGE SHELVING
30 1 |GLASS DOOR MERCHANDISER (EXISTING) TO REMAIN.
31 1 |ICE MACHINE W/BIN (EXISTING) TO REMAIN.
32 1 |REFRIGERATOR, REACH-IN (EXISTING) TO REMAIN.
33 1 |UNDERCOUNTER REFRIGERATOR (EXISTING) TO REMAIN.
34 1 |PREP COUNTER W/SINKS 2)1-1/2
34K 1 |PRE—RINSE 1/2
34L | 2 |WALL SHELF
35 1 |JUICE MACHINE 120 48 1/2 (EXISTING) E.C./P.C. TO VERIFY.
36 1 |FLATWARE STORAGE NOT ON PLAN
37 2 |UTILITY CART
38 1 |EXHAUST HOOD (EXISTING) TO REMAIN.
39 LOT [HOOD FILTER NOT ON PLAN
40 1 |FIRE SUPRESSION SYSTEM (EXISTING) TO REMAIN.
41 1 |MOP SINK (EXISTING) TO REMAIN.
42 2 |HAND SINK (EXISTING) TO REMAIN.
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GENERAL NOTES:

(IF APPLICABLE)

THESE PLANS ARE PREPARED FOR THE APPROPRIATE TRADES
TO LOCATE MECHANICAL POINTS OF CONNECTIONS FOR FOOD
SERVICE EQUIPMENT. THEY ARE AS ACCURATE AS CAN BE DE-
TERMINED AT THIS DATE. DISCREPANCIES MAY DEVELOP BE-
TWEEN DIMENSIONS SHOUN, FINISHED DIMENSIONS AND ROUGH

IN INFORMATION.

ALL ROUGHING IN FLOOR BY GENERAL CONTRACTOR SHALL NOT
EXTEND MORE THAN 4" ABOVE FINISHED FLOOR AND SHALL BE

LEFT FOR FINAL CONNECTION BY APPROPRIATE TRADES AFTER

EQUIPMENT 1S POSITIONED.

ALL DIMENSIONS ARE FROM FINISHED WALLS, FLOORS AND
COLUMNS.

ROUGH IN CONNECTIONS FOR EXISTING EQUIPMENT AS NOTED IN
THE STATUS COLUMN OF THE EQUIPMENT SCHEDULE, MUST BE
FIELD VERIFIED BY RESPECTIVE TRADES TO DETERMINE THE
EXACT REQUIREMENTS.

ALL CONDENSATE DRAIN LINES AND SELF CONDENSATE
EVAPORATORS TO BE PROVIDED AND INSTALLED BY PLUMBING
CONTRACTOR, FIELD VERIFY EXACT REQUIREMENTS.

ALL FREEZER CONDENSATE LINES TO BE WRAPPED WITH HEAT
TAPE, PROVIDED AND INSTALLED BY PLUMBING CONTRACTOR,
CONNECTION TO BE MADE BY ELECTRICAL CONTRACTOR.

ALL CONTROL WIRING AND FINAL CONNECTIONS TO BE PROVIDED
AND INSTALLED BY APPROPRIATE TRADES. FIELD VERIFT EXACT
REQUIREMENTS.

FOODSERVICE EQUIPMENT PLAN
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URI - ALTON JONES CAMPUS
WHISPERING PINES
CONFERENCE CENTER
WEST GREENWICH, R.I
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31 Washington Ave.
Phone: (401) 942-4221
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LEGEND — ELECTRICAL CONNECTIONS

DUPLEX RECEPT., 20—AMP, 120-VOLT,
GROUND TYPE, HORIZONTAL MOUNT

SIMPLEX RECEPT., 20—AMP, 120-VOLT,
GROUND TYPE, HORIZONTAL MOUNT

SPECIAL PURPOSE OUTLET, 120-VOLT,
GROUND TYPE, HORIZONTAL MOUNT

SPECIAL PURPOSE OUTLET, 208/240—-VOLT
AS INDICATED, GROUND TYPE,

HORIZONTAL MOUNT

JUNCTION BOX

ELECTRICAL CONDUIT, STUB AS INDICATED
FOR DIRECT CONNECTION

®© O © @@CP(H)

FLOOR/CEILING RECEPTACLE AS INDICATED

FIELD WIRING, EXPOSED RIGID
WATERTIGHT CONDUIT

FIELD WIRING, CONCEALED IN WALL,
FLOOR, OR CEILING
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ELECTRICAL CONNECTION PLAN
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LEGEND — PLUMBING CONNECTIONS
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HW—HOT WATER, OR CW—-COLD WATER
GAS

WASTE, DIRECT—CONNECTED UNLESS NOTED
"OPEN HUB”

FLOOR DRAIN
FLOOR DRAIN W/ATTACHED FUNNEL

FLOOR SINK WITH HALF GRATE UNLESS
NOTED OTHERWISE

FIELD CONNECTIONS

P—4
P-5
P—7

27_11” 3’_,]” 37_10” 2)_27’

PLUMBING CONNECTION PLAN
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URI - ALTON JONES CAMPUS
WHISPERING PINES
CONFERENCE CENTER
WEST GREENWICH, R.IL.

<
Ip]
<
T
(48]
<
()}
~
—
o
<
~

X

o
L

o
o
o
m
o
=
(0%
c
o}
.'_)
0
<
S
<
O

foodservice

o
1D
o
i

w

U
£
Z

=
=2
7
6]
=
o
-—
=
>
£
=2
=
=
-]

91 Washington Ave.
Phone: (401> 942-4221

"MAY

"MAY FOODSERVICE

OR COPIED, EITHER IN WHOLE OR IN PART, WITHOUT
THE EXPRESSED WRITTEN CONSENT 0OF

THIS DRAWING AND ALL INFORMATION HEREIN
FOODSERVICE EQUIPMENT & DESIGN”,

ARE THE PROPERTY OF
EQUIPMENT & DESIGN” AND MAY NOT BE USED
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