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April 12, 2023 
 
WINFIELD ELEMENTARY SCHOOL 2023 ADDITIONS, RENOVATIONS, 
AND RELATED WORK 
Crown Point, IN  46307 
 
TO: ALL BIDDERS OF RECORD 
 
This Addendum forms a part of and modifies the Bidding Requirements, Contract Forms, Contract 
Conditions, the Specifications, and the Drawings dated March 9, 2023 by Gibraltar Design. 
Acknowledge receipt of the Addendum in the space provided on the Bid Form. Failure to do so may 
subject the Bidder to disqualification. 
 
This Addendum consists of Pages ADD 4-1 and the attached, reissued drawing sheet K-100.  

 
ADDENDUM 

NO. 4 



DRAWING SHEET INDEXGENERAL SYMBOL LEGEND

ABBREVIATION LEGEND

GENERAL DRAWING SET NOTES
SHEET DRAWING NAME

K100 FOODSERVICE EQUIPMENT GENERAL NOTES & SHEET INDEX

K200 FOODSERVICE EQUIPMENT SPOT LOCATION SCHEDULES

K300 FOODSERVICE EQUIPMENT PLUMBING PLAN

K101 FOODSERVICE EQUIPMENT PLAN & SCHEDULE

AFF ABOVE FINISHED FLOOR

ARCH ARCHITECTURAL

BLDG BUILDING

CW COLD WATER

CMU CONCRETE MASONRY UNIT

CONN CONNECTION

CONST CONSTRUCTION

CLG CEILING

AGA AMERICAN GAS ASSOCIATION

DCO DUPLEX CONVENIENCE OUTLET

DIM DIMENSION

ELEC ELECTRIC, ELECTRICAL

EXIST EXISTING

C CONTRACTOR

FLR SINK FLOOR SINK

GA GAUGE

GALV GALVANIZED

FLR DRN FLOOR DRAIN

DWG DRAWING

O OTHERS

GPH GALLONS PER HOUR

HW HOT WATER

ID INSIDE DIAMETER

MD MECHANICAL DIVISION

KW KILOWATT

MAX MAXIMUM

MC MECHANICAL CONTRACTOR

KEC KITCHEN EQUIPMENT CONTRACTOR

HP HORSEPOWER

MECH MECHANICAL

MFG MANUFACTURER

MISC MISCELLANEOUS

NIC NOT IN CONTRACT

PSI POUNDS PER SQUARE INCH

OD OUTSIDE DIAMETER

PC PLUMBING CONTRACTOR

PD PLUMBING DIVISION

OC ON CENTER

MIN MINIMUM

R RADIUS

ST STL STAINLESS STEEL

STD STANDARD

TYP TYPICAL

SHT SHEET

ED ELECTRICAL DIVISION

EC ELECTRICAL CONTRACTOR

DFA DROP FROM ABOVE

AMPS AMPERAGE

V VOLTAGE

PH PHASE

SU STUB UP FROM FLOOR

MBTU 1,000 BTU'S

BTU BRITISH THERMAL UNIT

EQUIPMENT ITEM NUMBER

ENLARGED PLAN CALL OUT

EQUIPMENT ELEVATION CALL OUT

EQUIPMENT DETAIL CALL OUT

EQUIPMENT SECTION CALL OUT

SPOT LOCATION CALL OUT

1. CONTRACTOR TO PROVIDE SMOOTH AND LEVEL FLOORS BELOW ALL KITCHEN  EQUIPMENT UNLESS THESE DRAWINGS
SHOW OTHERWISE. FLOORS SHALL BE IMPERVIOUS TO WATER, GREASE, AND ACID AND OF EASILY CLEANABLE
CONSTRUCTION. FLOORS IN ALL AREAS WHERE FOOD IS PREPARED, PACKAGED OR STORED OR WHERE REFUSE OR
GARBAGE IS STORED, JANITORIAL FACILITIES AND IN ALL TOILET AND HAND WASHING AREAS, SHALL BE AN APPROVED
TYPE THAT CONTINUES UP THE WALL 6" WITH A MINIMUM 3/8" RADIUS COVE BASE.

2. CONTRACTOR TO PROVIDE SMOOTH AND NON-ABSORBENT WALLS IN ALL FOOD PREPARATION AND DISHWASHING
AREAS. WALLS TO BE PROVIDED WITH A LIGHT COLORED, EASILY CLEANABLE FINISH. ALL PAINTED SURFACES SHALL BE
SEALED WITH A GLOSS OR SEMI-GLOSS ENAMEL. ALL WALLS WITHIN A.G.A. CLEARANCE REQUIREMENTS FOR COOKING
EQUIPMENT SHALL BE CONSTRUCTED OF HEAT PROOF, NON-COMBUSTIBLE MATERIALS. CONTRACTOR TO VERIFY
CONSTRUCTION PER LOCAL CODES.

3. CONTRACTOR TO PROVIDE SMOOTH AND NON-ABSORBENT CEILINGS IN IN ALL FOOD  PREPARATION AND
DISHWASHING AREAS. CEILINGS TO BE PROVIDED WITH A LIGHT COLORED, EASILY CLEANABLE FINISH. ALL PAINTED
SURFACES SHALL BE SEALED WITH A GLOSS OR SEMI-GLOSS FINISH.

4. IN EVERY ROOM AND AREA WHICH FOOD IS PREPARED, MANUFACTURED, PROCESSED OR PACKAGED, OR IN WHICH
UTENSILS ARE CLEANED, LIGHTING SHALL BE PROVIDED TO  PRODUCE AN INTENSITY OF NOT LESS THAN 70
FOOTCANDLES AS MEASURED THIRTY INCHES (30") ABOVE THE FLOOR. FOOD AND UTENSIL STORAGE ROOMS,
REFRIGERATION STORAGE, TOILET AND DRESSING ROOMS SHALL BE PROVIDED WITH AT LEAST 20 FOOTCANDLES OF
LIGHT. LIGHT FIXTURES IN AREAS WHERE FOOD IS PREPARED, OR WHERE OPEN FOOD IS STORED, OR WHERE UTENSILS
ARE CLEANED, SHALL BE OF SHATTERPROOF CONSTRUCTION OR SHALL BE PROTECTED WITH SHATTERPROOF SHIELDS
AND SHALL BE READILY CLEANABLE.

5. ALL DELIVERY DOORS LEADING TO THE OUTSIDE SHALL OPEN OUTWARD, BE SELF CLOSING, AND SHALL BE PROVIDED
WITH AN OVERHEAD AIR CURTAIN. AIR CURTAIN SHALL PRODUCE A  DOWNWARD AND OUTWARD AIRFLOW NOT LESS
THAN 3" THICK AT THE NOZZLE WITH AN AIR VELOCITY OF NOT LESS THAN 1600 FPM ACROSS ENTIRE OPENING.

6. TOILET FACILITIES SHALL BE PROVIDED WITHIN EACH FOOD ESTABLISHMENT CONVENIENT FOR THE EMPLOYEES. ALL
TOILET ROOMS SHALL BE PROVIDED WITH MECHANICAL VENTILATION APPROVED BY THE HEALTH DEPARTMENT. A
ROOM OR ENCLOSURE AT LEAST 5'X5', SEPARATED FROM TOILETS, FOOD STORAGE OR FOOD PREP AREAS SHALL BE
PROVIDED WHERE EMPLOYEES MAY CHANGE AND STORE THEIR CLOTHES AND PERSONAL BELONGINGS.

7. LAVATORY SINKS SHALL BE PROVIDED IN ALL FOOD PREPARATION AND DISHWASHING AREAS. SOAP AND SANITARY
TOWELS SHALL BE PROVIDED IN SINGLE SERVICE, PERMANENTLY INSTALLED, DISPENSERS AT THE LAVATORY SINKS.

8. CONTRACTOR TO BE RESPONSIBLE FOR ADA CLEARANCE REQUIREMENTS FOR ALL SPACES, DOOR STRIKES, EXITS, AND
AISLE WAYS AS THEY PERTAIN TO CODE ENFORCEMENT AND INTERPRETATION.

9. ALL WORK SHALL CONFORM TO LOCAL BUILDING, SAFETY, FIRE, AND HEALTH REGULATIONS. THE CONTRACTOR SHALL
BE RESPONSIBLE FOR OBTAINING ALL NECESSARY LICENSES AND BUILDING REQUIREMENTS, PAYING FEES, AND PASSING
INSPECTION. IT IS HIS RESPONSIBILITY TO VERIFY ALL NECESSARY CODES AND REQUIREMENTS PRIOR TO
IMPLEMENTATION.

10. ALL PUBLIC USE AREAS ARE TO BE PROVIDED WITH HEATED AND REFRIGERATED CONDITIONING DESIGNED TO PROVIDE
A POSITIVE PRESSURE AT OUTSIDE DOORS. (PROVIDED AND INSTALLED BY HVAC CONTRACTOR.)

11. INTENDED ENVIRONMENT FOR REFRIGERATED GLASS FRONT & OPEN FRONT DISPLAY CASES TO BE 75°F/55% RELATIVE
HUMIDITY.

1. EQUIPMENT WHICH IS FIXED AND WHERE IT ABUTTS OTHER FIXED EQUIPMENT, BUILDING WALLS OR FLOOR SHALL BE
SEALED THERETO WITH SILICONE. GAPS BETWEEN EQUIPMENT EXCEEDING 1/8" IN WIDTH MUST BE TRIMMED OUT
WITH STAINLESS STEEL ANGLED TRIM OR MATCHING MATERIAL TRIM PRIOR TO BEING SEALED.

2. HOT WATER SUPPLY TO ALL FOOD PREPARATION AND THREE COMPARTMENT SINKS SHALL BE 120 DEGREES MINIMUM.
HOT WATER SUPPLY TO ALL DISHMACHINES SHALL BE 140 DEGREES MINIMUM.

3. ALL COUNTERS ARE TO BE FABRICATED PROPERLY TO SUPPORT THE SPECIFIED COUNTER TOP MATERIAL IN
ACCORDANCE WITH THE MATERIAL MANUFACTURER'S GUIDELINES. ALL “DROP-IN” EQUIPMENT AND OTHER
EQUIPMENT “ATTACHED TO”, “SET ON” OR “BUILT-IN” TO THE COUNTER TOP MATERIAL TO BE INSTALLED IN
ACCORDANCE WITH THE MATERIAL MANUFACTURER'S GUIDELINES AND TECHNICAL BULLETINS FOR THE INSTALLATION
OF COMMERCIAL FOOD SERVICE EQUIPMENT.

4. ALL FOOD SERVICE EQUIPMENT SHALL BE MANUFACTURED, FABRICATED, FURNISHED & INSTALLED IN STRICT
ACCORDANCE WITH, AND BEAR THE EMBLEM OF, THE NATIONAL SANITATION FOUNDATION (NSF) AS WELL AS ANY
FEDERAL, STATE & LOCAL CODE REQUIREMENTS.

5. ALL REFRIGERATION EQUIPMENT SHALL HAVE A THERMOMETER WHICH IS EASILY READABLE IN PROPER WORKING
CONDITION.

GENERAL ENVIRONMENTAL NOTES

GENERAL EQUIPMENT NOTES

1. THESE DRAWINGS HAVE BEEN PRODUCED USING A GENERAL ARRANGEMENT OF EQUIPMENT FROM ONLY THE
INFORMATION THAT WAS MADE AVAILABLE. THESE DRAWINGS ARE INFORMATIONAL BY NATURE FOR BIDDING
PURPOSES ONLY AND ARE NOT TO BE USED IN ANY WAY FOR CONSTRUCTION. REITANO DESIGN GROUP ASSUMES NO
RESPONSIBILITY FOR THE ACCURACY OF MEASUREMENTS TAKEN FROM THESE DRAWINGS. FABRICATORS,
CONTRACTORS AND OTHER PARTIES UTILIZING THESE PLANS, IN CONNECTION WITH THIS JOB, ARE RESPONSIBLE FOR
SECURING THEIR OWN MEASUREMENTS.

2. THE KITCHEN EQUIPMENT CONTRACTOR IS RESPONSIBLE TO REVIEW THE PLANS FOR ACCURACY AND VERIFY ALL
DIMENSIONS AND EXISTING CONDITIONS PRIOR TO THE FABRICATION OF ANY EQUIPMENT. VERIFY ALL EQUIPMENT
CLEARANCES THRU BUILDING DOORS, HALLWAYS OR ENTRY POINTS AS NOT ALL EQUIPMENT WILL FIT THRU STANDARD
OPENINGS. THE KITCHEN EQUIPMENT CONTRACTOR IS TO NOTIFY REITANO DESIGN GROUP OF ANY ERRORS,
OMISSIONS, AMBIGUITIES, DISCREPANCIES OR IRREGULARITIES PRIOR TO START OF CONSTRUCTION.

3. THESE DRAWINGS AND ACCOMPANYING SPECIFICATIONS MUST BE CONSIDERED A COMPLETE BODY OF WORK. ALL
WORK IS TO BE COMPLETED IN A CRAFTSMAN LIKE MANNER AND CONFORM TO ALL APPLICABLE BUILDING AND SAFETY
CODES. ANY WORK CALLED FOR IN THE DRAWINGS OR SPECIFICATIONS, INCLUDING ANY WORK THAT CAN REASONABLY
BE CONSIDERED A PART OF INSTALLATION AND NECESSARY TO COMPLETE THE PROJECT, SHALL BE INCLUDED.

4. ANY DISCREPANCIES BETWEEN THESE DRAWINGS, BUILDING AND LOCAL CODE REQUIREMENTS THAT MAY AFFECT
INSTALLATION, FABRICATION AND/OR OVERALL WORK IN ANY WAY SHALL BE BROUGHT TO THE ATTENTION OF
REITANO DESIGN GROUP. REITANO DESIGN GROUP ASSUMES NO RESPONSIBILITY FOR ANY CHANGES MADE NECESSARY
BY THE LOCAL BUILDING CODES, ORDINANCES, STRUCTURAL CONDITIONS OR CHANGES MADE NECESSARY IN
EQUIPMENT SHOWN ON THESE DRAWINGS.

5. THESE DRAWINGS REFER TO WORK TO BE PERFORMED BY OTHER TRADES NOT INTENDED TO BE PART OF THE KITCHEN
EQUIPMENT CONTRACTOR'S SCOPE OF WORK. THESE TRADES ARE REFERENCED USING THE GENERALLY ACCEPTED
TITLES FOUND IN THE ABBREVIATION LEGEND. IT IS NOT THE INTENT OF THESE TITLES TO ASSIGN WORK, BUT RATHER
TO CLARIFY COORDINATION BETWEEN THE KITCHEN EQUIPMENT CONTRACTOR AND OTHER TRADES. THE CONTRACTOR
IS RESPONSIBLE FOR ALL NOTES ON THESE DRAWINGS AND TRANSMITTING THE REQUIRED INFORMATION TO THE
RESPECTIVE SUBCONTRACTORS.

6. THE BASIS OF DESIGN FOR ALL DRAWINGS, SPECIFICATIONS, AND DETAIL REFERENCES IS THE FIRST MANUFACTURER
AND MODEL LISTED. IF ANOTHER LISTED MANUFACTURER IS CHOSEN BY THE KITCHEN EQUIPMENT CONTRACTOR, IT IS
THE RESPONSIBILITY OF THE KITCHEN EQUIPMENT CONTRACTOR TO PROVIDE A MODEL THAT IS EQUAL IN PRODUCTION
CAPABILITIES, CAPACITY, AND PERFORMANCE TO THE FIRST MANUFACTURER AND MODEL LISTED. THE KITCHEN
EQUIPMENT CONTRACTOR IS ALSO TO VERIFY, COORDINATE, AND ALLOW FOR PROPER INSTALLATION OF EQUIPMENT;
TAKING INTO ACCOUNT POSSIBLE REVISIONS FOR UTILITY CONNECTIONS, LOADS, AND PHYSICAL SIZES. IN THE EVENT
THERE ARE ANY UP CHARGES OR CHANGE ORDERS BY OTHER TRADES AS A RESULT OF THE KITCHEN EQUIPMENT
CONTRACTOR SUBMITTING ANOTHER LISTED MANUFACTURER, THOSE CHARGES SHALL BE THE SOLE RESPONSIBILITY OF
THE KITCHEN EQUIPMENT CONTRACTOR

7. THE CONCEPTS, DESIGNS, PLANS, DETAILS, ETC. SHOWN ON THESE DRAWINGS ARE THE PROPERTY OF REITANO DESIGN
GROUP, AND WERE CREATED FOR USE ON THIS SPECIFIC PROJECT. NONE OF THIS INFORMATION SHALL BE USED BY ANY
PERSON OR FIRM FOR ANY PURPOSE WITHOUT THE EXPRESS WRITTEN CONSENT OF REITANO DESIGN GROUP. THE
OWNER MAY RETAIN COPIES FOR INFORMATION AND REFERENCE IN CONNECTION ONLY WITH THIS PROJECT.

HVAC HEATING, VENTILATION & AIR CONDITIONING

K301 FOODSERVICE EQUIPMENT ELECTRICAL PLAN

K400 WALK-IN COOLER/FREEZER DRAWING, DETAILS & SCHEDULE

K500 EXHAUST VENTILATION SYSTEM DRAWING, DETAILS & SCHEDULE

K600 FOODSERVICE EQUIPMENT DETAILS, ELEVATIONS & SECTIONS
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