JANUARY 20, 2006
ADDENDA NUMBER: 4
BID NUMBER: RFB2006-065-WR
TITLE: PROVIDE KITCHEN RENOVATION FOR THE ALBUQ CONVENTION CENTER

BID OPENING DATE: 01/25/06

THIS ADDENDUM IS BEING ISSUED TO INCLUDE THE FOLLOWING REVISIONS TO THE ORIGINAL RFB
REQUIREMENTS:

- REVISIONS TO THE ORIGINAL RFB SPECIFICATIONS (PAGES 6-52) ARE AS FOLLOWS AND ARE TO BE
INCLUDED AS A PART OFTHE REQUIREMENTS OF THE REFERNCED RFB:

1. THE FOLOWING ITEMS ARE TO BE DELETED FROM THE ORIGINAL BID REQUIREMENTS:

PAGE 36 - DELETE 15 EA CARTER HOFFMAN HOT BOXES

PAGE 37 - DELETE 1 EA REPAIR OF CUTLER ROTATING OVEN
- - DELETE 1 EA REPAIR OF MEDDLESBAY MARSHALL ROTATING OVEN

PAGE 41- DELETE REFERNECE TO THE HOMER LAUGHLIN “PRISTINE ORO”
DESIGN FOR ALL SPECIFED PLATES, CUPS AND SAUCERS AND REPLACE IT WITH
THE HOMER LAUGHLIN “DESERT WINDS SAHARA” DESIGN.

2. THE FOLLOWING ITEMS ARE TO BE INCLUDED WITH THE ORIGINAL BID REQUIREMENTS:

PAGES 35—-37 -

ADD:NSF APPROVED COMMERCIAL GRADE LOCKING CASTERS ARE TO BE INSTALLED
ON ALL NEW KITCHEN EQUIPMENT ON WHICH THE LOCKING CASTERS WERE NOT
PREVIOUSLY INSTALLED.

ADD: NSF APPROVED COMMERCIAL GRADE LOCKING CASTERS ARE TO BE INSTALLED
ON ALL EXISTING FLOOR MOUNTED KITCHEN EQUIPMENT THAT WILL BE
REUSED/REINSTALLED AS A PART OF THE TOTAL KITCHEN RENOVATION.

ADD: ALL OVENS ARE TO HAVE STAINLEES STEEL FRONTS, PAINTED SIDES & NSF
APPROVED LOCKING CASTERS (PER ABOVE).

ADD: ALL STEAMERS ARE TO HAVE SEPARATE FILTER SYSTEMS (EA) AS
RECOMMENDED BY THE EQUIPMENT MANUFACTURER.

PAGE 51 (“ATTACHMENT I")- INCLUDE THE ATTACHED “MANUFACTURER’S NEW
EQUIPMENT AND SMALL WARES PRODUCT CUT SHEETS (WHICH WERE
INADVERTANTLY OMITED FROM THE ORIGINAL SPECIFICATIONS).




PAGE 2

PAGE 52 — INCLUDE THE ATTACHED NM WAGE DECISION #BE-05-1478B AS A PART OF
THE RFB REQUIREMENTS REFERENCED IN THE “ADDITIONAL REQUIREMENTS FOR RFB
2006-065-WR FOR KITCHEN RENOVATION FOR THE ALBUQUERQUE CONVENTION
CENTER”. PLEASE NOTE THAT A 2006 WAGE DECISION UPDATE HAS BEEN REQUESTED
FROM THE NM DEPT. OF LABOR AND WILL BE FORWARDED TO THE SELECTED
CONTRACTOR UPON RECEIPT. THE DEPT. OF LABOR HAS INDICATED THAT NO CHANGE
IN THE ORIGINAL MINIMUM WAGE RATE IS ANTICIPATED. IN THE EVENT A CHANGE IN
THE MINIMUM WAGE RATE OCCURS AS A RESULT OF THE UPDATED DECISION, THE
CITY WILL WORK WITH THE AWARDED CONTRACTOR TO ALLOW FOR A PROPORTIONAL
CHANGE IN THEIR BID PRICING.

PAGE 52 -THE “ATTENDANCE ROSTER FOR MANDATORY PRE-BIDCONFERENCE & SITE
INSPECTION FOR RFB2006-065-WR ---“ IS ATTACHED FOR REFERENCE.

-ALL ADDITIONAL TERMS, CONDITIONS & SPECIFICATIONS OF THE ORIGINAL BID DOCUMENT AND
ADDENDUMS 1-3 ARE TO REMAIN UNCHANGED.

-YOU MUST RETURN VERIFICATION OF RECEIPT OF THIS ADDENDUM WITH YOUR BID RESPONSE VIA
LETTER OR A SIGNED COPY OF THIS FORM. FAILURE TO DO SO MAY CAUSE YOUR BID RESPONSE
TO BE CONSIDERED NON-RESPONSIVE.

ACKNOWLEDGED AND RETURNED: WITH BID: BY LETTER: :

SIGNATURE PRINTED NAME TITLE COMPANY



ATTACHMENT 1

Manufacturer’s New Equipment and Smallwares Product Cut Sheets

46



Model No.
T&S BRASS AND BRONZE WORKS, INC. @ B—0123
@ 2 SADDLEBACK COVE / P.0. BOX 1088 / TRAVELERS REST, SC 29690 ¥ RELIABILITY

PHONE 800-476-4103 - FAX 864~ 834-3518 'S5 fooor | BUILTIN

Job Name: Architect/Engineer Approval:

Notes:

ADA COMPLIANT

44 13/16° |
[1138mm] , m
B-0107 T
FINGER HOOK COMES
f,‘}“ﬁ,&m | PRE-INSTALLED ONTO
DOWN RING ¢ RISER. ADJUST TO
l DESIRED POSITION IN
i FIELD
| 3/8" NPT x 24" RISER
i - IS PRE-ASSEMBLED TO
. LOCKING FITTINGS
| BELOW
*17 3/8" i
44tmm] l LOCK NUT &
. BUSHING.
! SPRING CHECK
! CARTRIDGES w/
LEVER HANDLES

|~——2" pia. DECK
FLANGES w/ 1/2’
NPT FEMALE INLETS

SIDE VIEW

* DIMENSIONS MAY VARY + 1/2" ON EACH INSTALLATION

Product Description: Drawn: Checked Scale:
EASY INSTALL PRE-RINSE UNIT: WIS LEL |1:8
8" ¢/c DECK MOUNT MIXING FAUCET, 1/2" NPT FEMALE INLETS, Approved Date:

24" RISER, SUPPORT SPRING, 44" FLEX HOSE, B-0107 SPRAY VALVE MVW 6/19/03
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T&S Brass and Bronze Works, Inc.
2 Saddleback Cove, P.O. Box 1088
Travelers Rest, SC 29690

TEL: (800) 476-4103

FAX: (800) 868-0084

/Step 1A: Loosen the Easy
I

nstall locking nut from
the riser to base-faucet
connection.

Step 1B: Remove the riser
from the base faucet by
pulling up on it.

How to Install a T&S
Easy Install Add-on

Faucet on an Easy Install
PRU.

B-0155-LNEZ

Step 2A: Using a 3/8” hex
wrench, remove the
bushing and locking nut
from riser. (Either keep as
spare parts or discard.)

Step 2B: Clean Loctite
residue from riser threads
with soap and water.
Your riser is now almost
ready to be connected to
the add-on faucet.

Step 3A: Apply plumber’s
ape or putty to base
threads of riser.

Step 3B: Thread bottom
of riser into top female
section of Add-on Faucet.
Tighten.

Step 4A: The Add-on

aucet & upper pre-rinse
assembly are ready to be
reconnected to the base
faucet.

Step 4B: Press the
bushing down into faucet
body and tighten locking
nut.




T&S Brass and Bronze Works, Inc.
2 Saddleback Cove, P.O. Box 1088
Travelers Rest, SC 29690

TEL: (800) 476-4103

FAX: (800) 868-0084

B-0155 Add-on Faucet y
(pre-retrofit).

tep 1A: Remove Riser
from Base Faucet by
unthreading Easy Install

locking nut and pulling up
until the riser “pops™ out.

Step 1B: Using a 3/8”

Install Bushing & Locking
Nut from riser.

How to Install a T&S
Add-on Faucet on an
Easy Install PRU.

B-0155
B-0156
B-0157

Hex Wrench, remove Easy _je=

Step 2A: Slide Easy
/ Install Nut onto base of
Add-on Faucet & Apply
Loctite 222 (or other non-
permanent thread lock
compound) to Add-on
faucet’s bottom threads.

Install bushing over base
of Add-on faucet. Tighten

with a 3/8” hex wrench.

Step 2B: Thread Easy—]

Step 3A: After cleaning

with mild soap and water,
// apply plumber’s tape or
putty to base threads of
riser.

Step 3B: Thread bottom
of riser into top female
section of Add-on Faucet.
Tighten.

Step 4A: The Add-on
|_~Faucet & upper pre-rinse
assembly are ready to be
reconnected to the base
faucet.

bushing down into faucet
body and tighten locking
nut.

Step 4B: Press the _]




Item #

C.S.1. Section 11420

VGLT SERIES

GAS TILTING %s JACKETED KETTLE

Shown with optional spring assist cover

Q@

SPECIFICATIONS:

Self generating gas fired power burner, all welded type 304,
?/s jacketed tilting steam kettle, Vuican-Hart Model
No. (VGLT20) (VGLT30) (VGLT40) (VGLT60). Fully welded
hemispherical bottom kettle with type 304 stainless steel
jacket and lintng. (Type 316 stainless steel liner 20, 30 & 40
galions only.) Jacket tested to 50 psi (3.4 kg/cm?). Factory
charged with chemically pure water, rust inhibitor, and
antifreeze for protection against freezing to -30°F. Kettle
exterior is fully insulated. Kettles mounted on trunnions
connected to the control and gear consoles. The worm gear
tilting mechanism is self locking and allows the kettle to tilt a full
90°. Trunnion cover with provision for faucet. Recessed control
panellocated onfront of kettle. Controls include directimmersion
thermostat, water sight glass, cooking light, pressure gauge
and electronic ignition with ignitions indicator light. Safety
features include low water cut-off, pressure relief vaive,
pressure switch and gas shut-off valve. Requires a 120 volt,
60 Hz, 1 phase power supply, 3.0 amp. 6' cord and piug
supplied. ¥." rear gas connection with gas pressure regulator.

CSA design centified. NSF listed. Meets ASME code.
SPECIFY TYPE OF GAS WHEN ORDERING.
SPECIFY ALTITUDE WHEN ABOVE 2,000 FT.

O VGLT20 80,000 BTU/hr., 20 gallon capacity.

O VGLT30 100,000 BTU/hr., 30 gallon capacity.
0 VGLT40 100,000 BTU/hr., 40 gallon capacity.
O VGLT60 120,000 BTU/hr., 60 gallon capacity.

STANDARD FEATURES

B Self generating gas fired power burner, all welded type
304 stainless steel, %/; jacketed tilting steam kettle.

B Fully welded hemispheric bottom kettle with type 304 stainless
steel jacket and liner. (Type 316 stainless steel liner 20, 30 &
40 gallons only). Jacket tested to 50 psi (3.4 kg/cm?).

B Factory charged with chemically pure water, rustinhibitor, and

anti-freeze for protection against freezing to -30°F.

Kettle exterior is fully insulated.

Ketties mounted on trunnions connected to the control and

gear consoles. The worm gear tilting mechanism is self locking

and allows the kettle to tilt a full 90°. Trunnion cover with
provision for faucet.

B Recessed control panel located on front of kettle. Controls
include directimmersion thermostat, water sight glass, cooking
light, pressure gauge and electronic ignition with ignitions
indicator light.

B Safety features include low water cut-off, pressure reliefvaive,
pressure switch and gas shut-off vaive.

B Requires a 120 volt, 60 Hz, 1 phase power supply, 3.0 amp. 6'

cord and plug supplied.

||
||

34" rear gas connection with gas pressure regulator.
One year limited parts and labor warranty.

OPTIONS

O Spring assist cover.

O Spring assist cover with condensate ring.

J Two piece hinged cover.

0J Correction facility package.
a. Controls protected by lockable cover (lock by others).
b. Securitytype tamper resistant fasteners with tack welds.
c. Perforated flue cover.
d. Stainless steel cover over draw-off with chain.

(O Tilting kettle strainer.

[ 2" draw-off valve with perforated strainer.

0 3* draw-off valve with perforated strainer.

) Type 316 stainless steel liner, 60 gallons.

(J Second year extended limited parts and labor warranty.

ACCESSORIES

(J 18" double jointed single pantry faucet.

J 18" double jointed double pantry faucet.

J Doubie pantry washdown hose with 16 add-on faucet with

backflow preventer.

O Double pantry washdown hose with backflow preventer.

J Doubie pantry pot filler and backflow preventer.

J Contour measuring strip.

0 Triple perforated stainless steel basket assembly.

O Draw-off valve strainer, solid.

0 Clean-up kit; includes draw-off brush, clean-up brush w/36"
handle and paddie scraper w/40" handle with nylon blade.

(O Stainless steel 48" wire whip.

VULCAN-HART COMPANY, P.O. BOX 696, LOUISVILLE, KY 40201, TEL. 1-800-814-2028

502-778-2791

F-32051 (10-03)

QUOTE & ORDER FAX: 1-800-444-0602
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VGLT SERIES

GAS TILTING ¥s JACKETED KETTLE

IMPORTANT:

1.

A pressure regulator sized for this unit is included. Minimum supply
pressure: Natural gas 7" W.C. Propane 11" W.C.

5. These units are manufactured for installation in accordance with

ANSZ223.1a (latest edition), National Fuel Gas Code. Copies may be
obtained from the American Gas Association, 1515 Wilson Bivd.,

2. Gas line connecting to unit must be 4" or larger. If flexible connectors '
are used, the inside diameter must be atleast the same as the %/" iron Artington, VA 22209.
pipe and rated for the correct gas input. Equipment clearance: Combustible Non-Combustible

3. Requires 120 volt, 80 Hz, 1 phase electrical connection. Furnished Rfaar 4: 4:
with 6 cord and 3 prong plug. 3 amp total draw. Right 0. 0.

4. An adequate ventilation system is required for commercial cooking Left '\?A 0_
equiprnent. Information may be obtained by writing to the National Fire — . 6
Protection Association, Batterymarch Park, Quincy, MA 02269. When This appliance is manufactured for commercial installation only and is
writing, refer to NFPA No. 96. not intended for home use.

MODEL | BTU/HR. BRIMFUL 4 0Z.
NO. INPUT CAPACITY* |SVGS.|] A B (o] D E F G H J K L M
20 gal., 80 gts. 20 48'/s | 40°/s 19 40/ | 76'2 | 16'2 | 24 11 10 32 30/
T 76 liters 640 | 508 | 1222 | 1032 | 483 | 1020 | 1943 419 | 610 | 280 | 254 | 813 | 775
30 gal., 120 gts. 26 | 54's | 43%s | 162 | 37/s | 73%a § 152 | 22'/s | 7'/2 11 34 | 29'%
VGLT30| 100000 | "y jiers | 980 | 660 | 1378 | 1108 | 419 | 946 | 1874 394 | 565 | 190 | 279 | 864 | 749
40 gal., 160 gts. 26 | 54/, | 43%s } 162 | 41/ | 76 15 | 22 | 7'/2 12 35 | 30'%
VGLT40| 100,000 | * 55 jiers | 1289 | 660 | 1378 | 1108 | 419 | 1054 1930 394 | 565 | 190 | 305 | 889 | 775
60 gal., 240 qts. 30 |58 | 45% {177/s | 45'2 | 82 19 | 22" | 52 15 38 | 30%
e UG RO LY 227 liters ez 762 | 1378 | 1108 § 454 | 1156 | 2083 | 496 | 565 | 140 | 381 965 | 772
* Working capacity 70% to 80% of brimful depending on model.
o = /_@ GS: See #1 & #2 above.
@—]\\ \(g_zs)j 9) EC: See #3 above.
26 | +7
(660)
35"
(889)
—
e —_
i ST 0
- (! \ \
G | o ]
I \ /
\ \ / / F
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~N o
- e ﬁﬁ_'
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/ !
/ 4 :
| ° L
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/ |
36" B ! |
914}, 1
: 45
H N A4
il ! L1 ] Jil
e ey ¥ ]
POUR PATH

NOTE: In line with its policy to continually improve its products, Vulcan-Hart Company reserves the right to change materials and

specifications without notice.

VULCAN-HART COMPANY, P.O. BOX 696, LOUISVILLE, KY 40201, TEL. 1-800-814-2028

502-778-2791

F-32051 (10-03)

QUOTE & ORDER FAX: 1-800-444-0602

a Prinked On Recycled Paper



Model 136-5 Model 36-56

Modsl Variations:

136-5 — Oven model with 6" legs.

36-5 — Cabinet model with 6 legs.

M36-5— Countertop model with 28" high modular stand
with S/S tubular legs.

C36-5 — Counter model

Open Tops: Three 12" wide x 31" deep heavily ribbed cast

iron grates. Six each open burners. Each Star burner has

individually ralsed ports to help prevent clogging from

spillovers and for better combustion, Burners are rated at

20,000 BTUHR each, with automatic constant burning pliots.

Drip pan under open burners.

Options, *(extra cost):

O -59 top(s), rated @ 15,000 BTU/HR each, 12" wide x 31"
deep cast iron top with heavily ribbed open bumner grate

across front and Solid Hot Top section across rear. Located:

Q 1, right Q 1, center O, left

O*Ribbon Grate, cast lron. (In-lieu-of 12° open bumer grate.)
Note: For use with 20,000 BTU/HR bumers. Located:
Q*1,right  O"1,center  O'1,left

330,000 BTUMHR Star open burner for use with Natural gas:
Q*3, front 0*3, back Q*6, front and back

Oven Interior: The front venting oven is 26" wide x 28" deep
x 15" high. Standard interior finish is porcelainized steel.
Options, *(extra cost):

Q*Cast iron oven bottom

The 3-position rack guides and ovan boftom are removable
for major cleaning. The oven is heated by a cast iron burner
rated at 40,000 BTU/HR. The oven cavity is completely
encased in high density fiberglass insulation maximizing heat
retentlon, One rack with bright nickel finish is furnished.

Oven Controls: Includes manual burner valve, heavy duty
throttling type thermostat, 100% safety pilot and automatic

Model M36-5

lighting. Controls are located in an insulated and vented
compartment for longer life. Thermostat located on front right
side. Thermostat dial has a temperature range from low to
500°F (260°C).

Oven Doors: Welght countarbalanced without the use of
springs. One piece offset tubular-type handie is used.

Finish: Satin finish stainless steel front, including 4" flue riser,
Remalning exterior black. All painted surfaces have
electrolytic zinc undercoating for corrosion protection and
longer life. Additional S/S finish available, *(extra cost):
Q*S/S leftside  1*'S/S right side  1*S/S back panel
O*S/S lower shelves for cabinet base, (2 ea. required)

NOTE: Black finish with S/S trim available.

Optlons, *(extra cost): S/Sfront  Black

018" High Back: Q

Q*Single High Shelf: o

O*Double High Shelf: Q

Q*Doors for Cabinet Base: o

Q*Extra Oven Racks

0*42" Range Depth, suffix -40

OLeft Rear Manifold with pressure ragulator:
Q*3/4" NPT, up to 165,000 BTUHR
0*3/4" NPT, up to 320,000 BTUHR
Q* 1" NPT, up to 500,000 BTU/HR

O Cap, Manifold: O left side O right side
(Must specify when ordering.)

0*S/S Cover, Manitold: D left side O right side

O'Plate Shelf — 6" wide, S/S

Q*Casters — set of 4, 5" whea), 6" height

QO*Flex Connactor Kit — hose, disconnect and restraining
device: 03 x¥4" 0'4'x3/4" O'5'x34

Q*Security Options — |.e., prisons, Consult factory.

Exterlor Dimensions: 36" wide x 36-5/8" deep. Sea drawing

on reverse side for heights. For 42~ depth add 6" to overall

depth of range.

ooco
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IMPORTANT:

Ranges must be installed in accordance with local codes or,
in the absence of local codes, with the National Fuel Gas
Code ANSI Z2223.1. Compliance with codes is the
responsibility of the Owner and Installer.

Adequiate Ventilation System required. Refer to the National
Fire Protection Association Standard No.96, “Vapor Removal
from Cooking Equipment”.

AGA Design Certifled: in accordance with ANS| Z83.11 Gas
Foodsarvice Equipment — Ranges. (Note: These appliances
are intended for commercial use by professionally trained
personnel. NOT Intended For Household Use.)

Minimum Clearances: Combustible Noncombustible
Construction Construction
" Back Wsll: 2" i
Leu & Right Side: [

6" legs: sultable for lmlallaﬂon on combustible fioors.

Wi(hout as For use onla on noncombustible floors.
k] sta burners.

Counter models: For use on noncombusiibie couniers only.

THE MONTAGUE COMPANY
1830 Stearman Avenus, P.O. Box 4954
Hayward, CA 94540-4954
Telephone: 800/345-1830 (outside CA)

Gas Heavy Duty Range — 136-5
- 13%” -1{:_?5.'

20° 54"

(1359 em)

['_,,36_*_'__'3',';,',7:’:]'
I, \“ —1 -v“'
m 14" MANIFOLD | | |

- (7862 cm)

/ o0

/
{== — Y e e

b 15— |
| EDTIA R AT, N 3 |

 MN- -
SIDE VIEW WITH SINGLE HIGH SHELF
AND CURB MOUNT

W -
199

H50.2 cm

55%
{14) 8 em)
A
R . K
{857 crw)
SIDE VIEW MODULAR MODEL
WITH HIGH BACK
TYPE OF GAS Natural | Propane
4.0"WC | 10"WC
Model# burners BTUHR |
1366 7 160,006 | 160,000
385 6 120.000 120,000
C36-5 6 120,000 | 120,000
M38-5 8 120,000 120,000
Add 10,000 BTU/HR for each 30,000 BTU/HR
bumer used. Deduct 5,000 BTU/HR for sach -50
Open/Hot Top used.

GAS INLET SIZE (for all models):

1.1/4" front manifold with 1/2 union on each end provided for
battery connection. Properly sized gas pressure regulator
must be Furnished By The Installer.

Note: Specily typeofgas O Natural Q Propane
Specify elevation if installing above 2000 feet.

SHIPPING WEIGHT: “Class 77-1/2 **Class 85

136-5......... 536 Ibs. C36-5......... **300 lbs.
36-5......... **352 Ibs. M365......... **320 bs.

ENTRY CLEARANCE: 30", all models, uncrated.

APPROX. CUBIC FT., (crated):

Cabinet base models. .. 27 Counter Models. . . 13

Montague's sole commitment to quality/product improvement
can cause specification and design changes without prior

Page 12

notice.
510/785-8822 (CA) FAX:510/785-3342 52469 196

Printed in U.S A.



Model DH-40 shown with optional No. 51 cover

Description

Kettle shall be a Groen Model DH {spedify 20, 40, or 60) gallon
stainless steel steam jacketed unit, operating with a self-con-
tained gas heated steam source contained within the unit, per
Bulletin 144242 as follows:

Construction

Kettle shall be of 18.8 type 304 stainless steel, 316 stainless steel
interior solid one-piece welded construction. The console and
all exposed surfaces shall be stainless steel. All controls shall
be mounted on the front panel except the thermostat, which is
meunted on the frunnion support amm.

The kettle body shall be mounted in a heavy-duty stainless
steel combination kettle support tilt trunnion, which in tum, is
supported by the stainless steel enclosed base. The base shall
be provided with stainless steel tubular legs with adjustable
bullet feet. The enclosed support base shall contain a smooth
operating, self locking tilt mechanism, and shall be of sanitary,
drip-proof construction, with interior readily accessible for instal-
lation or maintenance.

The unit shall be fumished with a heavy reinforced bar rim with
awelded in butterfly shaped pouring lip for maximum sanitation
and durability. Faucet mounting bracket is standard.

Finish

Kettle interior shall be polished to a 180 emery grit finish.
Exterior of kettle shall be finished to a bright high buff finish,
ensuring maximum ease in cleaning and maintaining brilliant
appearance.

A.S.M.E. Code, A.G.A. Design Certified

Unit shall be A.S.M.E. shop inspected, stamped and regis-
tered with the National Board for eperation up to a maximum
working pressure of 50 PSL. Unit shali be design certified by
the American Gas Association. {Natural and Propane only)
Sanitation

Unit shall be designed and constructed to meet NSF and known
health department and sanitation codes. and be NSF listed.

G croen,

Drawoff

A 2" tangent drawoff is optional. (Add “T" to model designa-
tion DHT). If drawoff is specified, outlet shall be equipped with
removable 1/4" perforated stainless steel strainer.
Self-contained Steam Source

Kettle shall have a gas-heated (natural, butane, propane) self-
contained steam source to provide kettle temperatures of 150
to approximately 295F  Unit shall be factory charged with
chemically-pure water and rust inhibitors to ensure long life
and minimum maintenance.

Controls

Controls shall include a themmostat, pressure gauge, safety
valve, pressure limit control, water sight glass, low water aut
off, a gas regulator valve and electronic ignition module. Power
ON switch, Power ON indicator fight, LOW WATER indicator
light, and HEATING light are mounted on the kettle support
side console. Gas supply shall shut off automatically when
unit is tilted.

Performance Features

Patented fin tube bumer assembly delivers 62-65% efficient
combustion, depending on size, 20 Gallon Model has 72,000
BTU/HR firing rate with 44,140 BTUHR into the product; 40
Gallon Model has 100,000 BTUHR firing rate with 65,000 BTU/
HR into the product, and 60 Gallon Model has 150,000 BTU/HR
firing rate with 93,000 BTUHR into the product

Electronic ignition to standing pilot is standard on all models.
Unit shall be thermostatically controlled to automatically
shut off when desired temperature is reached and tum on when
product temperature drops below setting.

Installation

Spedify natural, propane, butane, or specific propane/butane
mixture. Unit requires 1/2" IPS gas line connection and 115
volt electrical connection. No remote steam source required.
Options

03 2" tangent draw-off valve

Accessories

Basket inserts (TRI-BC)

Lift-off cover (#31)

Hinged cover kit

Pan carier

Kettle brush kit

Double and single pantry faucets

Related Products

(3  Floor mounted cooker/mixers

Origin of Manufacture

Kettle shall be designed and manufactured in the United
States.

a
a
a
a
a
a

o
nIGOMPANI

1055 Mendell Davis Drive Telephone (601) 372-3903

Jackson, MS 39272
difoodservice.com

Toll Free (800) 676-9040
FAX (601) 373-9587
info@groen.com

Stainless Steel
2/3 Steam Jacketed
Kettle

Floor Mounted
Tilting
Self-Contained
Gas Heated

20, 40 or 60 Gallon
Capacity

Short Form
Groen Model DH

(spedify gallons), self-contained, gas
heated {spedfy natural, propane,
butane, or mixture) tilting, steam
jacketed kettle per Bulletin
144242. All stainless steef con-
struction with reinforced bar rim,
butterfly shaped pouring lip and
smooth action mechanical tilt.
Patented fin tube burner assem-
bly is 62-65% effident, with
electronic ignition standard. NSF
listed, A.S.M.E. code constructed
for 50 PS} and A.GA. design certi-
fied (Natural & Propane gas only).
Requires 1/2” IPS gas line and
115 volt electric service.  Made
in USA.

Applications

Meat Dishes
Vegetables
Soups
Sauces
Pasta

Rice

Pie Fillings
Gravies
Poultry
Seafood

I
I ——
144242

Revised 12/02
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Due to continual product improvement, designs are subject to change without notice.
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2/3 Steam Jacketed

Stainless Steel
Kettle



MONTAGUE L]_E;GEND

Heavy Duty Gas Underfired
Low-Profile Counter Broiler
—Radiant Style

UFLC-36R

GENERAL )
Ultimate char broiling! Sizzling, flavorful taste with all the
natural juices and nutrients seared in—preserves moisture
and flavor. Appealing appearance! Entrees are enhanced
wit h distinctive char broiled marking. Tempting aroma (from
meat juices dripping onto the radiants) for that great outdoor
smoke flavor. Truly designed for today's high speed volume
char broiling to perfection.

Range match Char Broiler with standard 1-1/4" front
manifold. Optional 3/4° or 1" rear gas inlet for independent
installations. 24°, 30", 36", 48", 60%r 72" wide. Gas fired.
Manually controlled. Durable, hot glowing radiants of heavy
gauge stainless steel, give true, dependable, fast cooking,
infrared rays for broiling—no coals needed|

MODEL:
UFLC—Counter Model with 4 legs in bright nickel finish.

STANDARD FEATURES
+ Stainless steel tube burners rated at 19,000 BTU/HR per
burner.

» 1* flue risef—matches height of 4" flue riser on LEGEND
Saeries 136 ranges.

« Each burner controlled by a high temperature commercial
type burner valve and constant burning pilot for automatic
ignition.

« Radiants preheat in 5 minutes. Rapid reheat.

« Individually removable, S/S self-cleaning radiants located
abave each burner for the even transfer of radiant heat to
broiling area. Same char broiled flavor, appearance and
aroma as ceramic models.

« ULTRA-FLOW heavy duty reversible cast iron top grates.
Ribbed side has grease trough on each side of ribs for
drainage of food products with high fat content. Flat side
for broiling fish and light products. Attractive char broiled
marking, narrow or wide.

« 2-position grid frame. Use in either flat position or with the

rear of the grid raised 3" for maximum drain-oft, and for
reducing flare-ups during voluma broiling.

UFLC-36R
Shown with optional
removable S/S splash guard. Grid in raised position.

STANDARD FEATURES, cont.

« Consistent grid temperatures. Special 1° wide spacing of
ribbed grates combined with generous openings for deeper
penetration of radiant heat waves resulting In the ideal
broiling atmosphere, Slightly cooler sections at front and
outer edges accomodate products requiring slower cooking,

« Full width front grease trough for quick transfer of grease
into removable large capacity container located in cool
zone. Plus full width debris screen located under burners
and above the full width removable drip tray.

« Radiant reflectors and drip tray heat shellds reduce chance
of flare-ups in drip pan and permit broiler to be used on a
refrigerated base.

FINISH
EXTERIOR:
Standard—S/S front and top trim in cooking area.
Remaining exterior black.
OPTIONAL, (*extra cost).
Q0 *S/Sleftside O *S/S right side
Q "S/S back

0 *S/S two sides

OPTIONS, (*extra cost)
Q "15° HIGH BACK—matches height of 18" high back for
Series 136 Ranges. Available in one plece up to 72° long.
Q-S/Sfront O °S/S front and back O "Black
) *MANIFOLDING—Ieft rear, (in-lieu-of 1-1/4" front manifold)
Q *3/4" wipres. reg. (up to 165,000 Btu/Hr) & Caps
Q *3/4" w/pres. reg. (up to 320,000 Btu/Hr) & Cape
Q "1° w/pres. reg. (up to 500,000 Btu/Hr) & Caps
Q *CAP, 1-1/4 FRONT MANIFOLD  Q °S/S COVER
Q "left side 3 *right side Q *both sides
Q *SEAFOOD GRATE, (cast iron)
Q *ROUND ROD GRATE—8" section
Q *Hard Chrome Q *Cold Rolied Steel
Q *SCRAPER/CLEANER for round rod grate
0 *CAST IRON RADIANTS, (in-lieu-of S/S radiants)
Q'24-4ea. 0'30~-5ea. °36"HBea,
Q'48-8ea. Q'80"-11ea. 0O°72-13ea.
Q *42° DEPTH, Suffix -40 , same grid size .
Q°s/s Q “Black




MONTAGUE I EGEND Heavy Duty Gas Underfired Broilers—Counter Radiant
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IEW w/ Optional Equipment Sta on Relrigerated Base
ToPV supplied by others
OPTIONS, comt. (*extra cost) Closrances
'EQL"PMENT STANDS—Open stand, 24" high x Floor Mounted Broller(e): Noncombustible
30 5/8" deep, with welded frame top and 1-5/8" diameter Construction
stainless steel legs. Stainless steel front, remaining Back: o
exterior black, stainless steel lower shelf and adjustable Left & Right Side: o
builet feet. For use In noncombuestible locetione only.
Q 24" wide. ...... 451bs. O 48" wide...... 90 Ibs
Q 30- wide....... 53Ibs. QO 60' wide...... 101 bbs. oA T 7 Grotes voui Tshim.
Q 36" wide....... 60lbs. QO 72"wide...... 115 lbs.
Q *CASTERS— 5" wheel, (6" height) Model Width Size #Burners| Btu/Hr | Wgt#
Q Setof 4... 247, 30°, 367 & 48° UFLC-24R | 24" | 18" x 24" | 3\ 4 | 76.000 [»220
Q Setof6..60"& 72" UFLC-30R | 30" | 26" x 24" a 6§ | 96,000 |»265
UFLC-36R | 36" 32" x 24" 5 [} 114,000 | » 306
IMPORTANT: UFLC48R | 48" | 44" x 24" 7 | 8 | 152,000 |» 400
Gas broilers must be installed in accordance with local g:tgg gg. 2_ : 22:_ 31 }; ﬁgg » g
codes or, in the absence of local codes, with the National "

Fuel Gas Code ANSI 2223.l. Compliance with codes SHIPPING WGTS., (above): =class 77-1/2, » =class 85

is the responsibility of the Owner and Installer.

Adequate Ventilation System required. Refer to The
National Fire Protection Association Standard No 96,
*Vapor Removal from Cooking Equipment”.

AGA Deslign Certified: In accordance with ANSI 283.11
Gas Foodservice Equipment—Range and Unit Broilers.
(Note: These appliances are intended for commercial use
by professionally trained personnel. NOT Intended For
Household Use).

GAS INLET SIZE (for all models):

1-1/4" NPT front manifold with 1/2 union each end for
battery connection. A properly sized gas pressure
regulator suitable for the battery must be fumished by the
installer.

Optional: 3/4" or 1" NPT left rear gas inlet. 3/4" or 1° NPT
gas pressure regulator is provided and must be installed
when appliance is connected to gas supply.

Note: Spacify type of gas. Q Natural Q Propane

Specity elevation if installing above 2000 ft.
(Natural: 4.0"W.C. Propane: 10.0" W.C.)

@

Design improvements may affect change in
specifications without notice.



Picture of Blodgett ZEPHAIRE-G-DBL Double Deck Gas Oven (261-ZEPHAIRE-G-DB... Page 1 of 1

X RESTAURANT EQUIPMENT WORLD, INC.
L ONUNE STQRE Restaurant Equipment

R Search Engine

Item #261-ZEPHAIRE-G-DBL Original Size Photo Shown Below

Click here to return to the Blodgett ZEPHAIRE-G-DBL Double Deck Gas Oven (#261-ZEPHAIRE-
G-DBL) information screen

BLODGETT ZEPHAIRE PLUS

FULL SIZE GAS AND ELECTRIC
CONVECTION OVENS

Features full angle-iron frame, stainless
steel front, top and side, solid “Blodgett ;
Block" insulation, two speed fan motor. |
Five chrome-plated racks, eleven rack |
positions accept standard full-size baking ;

pan. One year parts and labor warranty, Zephaire G Plus

three year oven door warranty in US and

Canada. Single deck oven: 38-1/4™W x @ NSF @

36-7/8"D x 57"H. Double deck oven: 38-

1/4"W x 36-7/8°D x 70-5/87H.

ftem No, Description BTU/hr. Kw
261-ZephaireG Single deck gas oven 60,000 —
261-Zephaire-G Double deck gas oven 120,000 e
261-Zephaire-t Single deck electric oven — 11
261-Zephaire£ Double deck electric oven e 22

Click here to return to the Blodegett ZEPHAIRE-G-DBL Double Deck Gas Oven (#261-ZEPHAIRE-
G-DBL) information screen

©1998-2004 Pierce Sales Co., Inc. - All Rights Reserved

©1998-2004 Restaurant Equipment World ™ - All Rights Reserved

Click here to view our complete COPYRIGHT NOTICE

http://www.restaurantequipment.net/new/pic/26 1-ZEPHAIRE-G-DBL~tlfes.jpg.html 7/6/2005
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MontacuE JEGEND _ GasHeavy Duty Range —136-8

Model 136-8

Model Varlations:

136-8 — Oven model with 6" legs.

36-8 — Cabinet model with 6" legs.

M36-8 — Countertop model with 28" high modular stand
with S/S tubular legs.

C36-8 — Counter model

Fry Top: This precision ground steel Fry Top Is 36" wide x
28" daap (34" deep for -40 models) x 3/4" thick, manually
controlled. A 4" high splash is welded to the Fry Top plate on
back and sides. A 2-5/8" wide front gutter with built-in pitch to
grease receptacle (1-3/4" wide x 29-1/2° long x 2-1/8" deep)
prevents overflows into the range. Fry Top is heated with four
cast iron burners rated at 15,000 BTUHR each. High
temperature commercial type burner valves and constant
burning pilots are used for automatic lighting. The Fry Top
does not require breaking in and comes equipped with
adjusting bolts to control forward pitch.
Options, *(extra cost):
Q*Thermostatically controlled Fry Top, 36" wide, equipped
with two thermostats.
Q*1" thick steel Fry Top  Q*1" thick grooved Fry Top

Oven Interlor: The front venting oven is 26" wide x 28" deep
x 15" high. Standard interior finish is porcelainized steel.
Options, *(extra cost):

Q*Cast iron oven bottom

The 3-position rack guides and oven botiom are removable
for major cleaning. The oven is heated by a cast iron burner
rated at 40,000 BTU/HR. The oven cavity is completely
encased in high denslty fiberglass insulation maximizing heat
retention. One rack with bright nickel finish is fumished.

Oven Controls: Includes manuat burner valve, heavy duty
throttling type thermostat, 100% safety pilot and automatic
lighting. Controls are located in an insulated and vented

Model 36-8

Model M36-8

compartment for longer life. Thermostat located on front right
side. Thermostat dial has a temperature range from low to
500'F (260°C).

Oven Doors: Weight counterbalanced without the use of
springs. One piece offset tubular-type handle is used.

Finlsh: Satin finish stainless steel front, including 4" flue riser.
Remaining exterior black. All painted surfaces have
electrolytic zinc undercoating for corrosion protection and
longer life. Additional S/S finish available, *(extra cost):
Q'S/S leftside Q*S/Srightside  Q*S/S back panel
Q*S/S lower shelves for cabinet base, (2 ea. required)

NOTE: Black finish with stainless steel trim available.

Optlons, *(extra cost): S/S front  Black
Q*18" High Back: Q Q
Q*Single High Shelf: Q Q
Q*Double High Sheli: Q Q
Q*Extra Oven Racks

Q*42" Range Depth, suffix 40
Q*Left Rear Manifold with pressure regulator:
Q*3/4" NPT up to 165,000 BTU/HR
Q*3/4" NPT up to 320,000 BTUHR
Q* 1" NPT up to 500,000 BTUHR
Q Cap, Manifold:  Q left side Q right side
(Must specify when ordering.)
Q*S/S Cover, Manifold: Qleft side Qright side
Q*Extended Fry Top over more than one range, up to 72" wide
Q'Plate Shelf — 6" wide, S/S
Q*Casters — set of 4, 5" wheel, 6" height
Q*Flex Connector Kit — hose, disconnect and restraining
device: Q'3 x4 O'4xJ4 Q5 x4
Q*Security Options — i.e, prisons. Consult factory.
Exterlor Dimenslons: 36" wide x 36-5/8" deep. See drawing
on reverse side for heights. For 42° depth add 6" to overall

depth of range.




Gas Heavy Duty Range —136-8
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IMPORTANT:
Ranges must be installed in accordance with focal codes of,

in the absence of local codes, with the National Fuel Gas
Code ANSI Z223.1, Compliance with codes is the
responslbility of the Owner and Installer.

Adequate Ventilation System required. Refer to the National
Fire Protection Association Standard No.96, “Vapor Removal
from Cooking Equipment”.

AGA Design Certifled: in accordance with ANS1283.11 Gas
Foodservice Equipment — Ranges. Note: These appliances
are intended for commercial use by professionally trained
personnel. NOT Intended For Household Use.

Minimum Clearances: Noncombustible

Back Wall:
Left & Right Side: 6" 0"

legs: Sultabie for Instalia on combustible floors.

Without legs: For use only on noncombustible floors.
Counter : Tor Instaliation on noncombustible counter only]
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TYPE OF GAS Natural Propane
4.0"WC | 10"WC
Model  #burners BTUHR | B
136-8 5 100,000 | 100,000
36-8 4 60,000 60,000
C36-8 4 60,000 60,000
M36-8 4 60,000 60,000
or 42" depth thermostatically controlled Fry Top,
add 20,000 BTU/HR.

GAS INLET SIZE (for all models):

1-1/4" front manifold with 1/2 union on each end provided for
battery connection. Properly sized gas pressure regulator
must be Furnished By The Installer.

Note: Specilytypeofgas QNatural Q Propane
Specify elevation if installing above 2000 feet.

SHIPPING WEIGHT: *Class 77-1/2 **Class 85
136-8....,.... "646 bbs. C36-8......... **432 bs
368..,.......""473 los. M388......... **484 bs.

ENTRY CLEARANCE: 30", all models, uncrated.
APPROX. CUBIC FT., (crated):
Cabinet base models. .. 32 Counter Models. .. 18

Montague's sole commitment to quality/product improvement
can cause specification and design changes without prior
notice,




Stainless Steel Sinks

Since 1953

Page 1 of 3

Dvorson's Food Service Equipment, Inc.
480 Gate Five Road - Suite #115
Sausalito, CA 94965

(415) 332-5840 or Toll Free: (877) 386-7766
Fax: (415) 332-2891

Email: dvorsons@slip.net

HOME - Search by Product - Search by Manufacturer - How to Order - About Dvorsons - Link to

Wolfstoves.com

Commercial Sinks for every kitchen by Lambertson Industries NSF Approved

" Super Saver " Three Tub - Two Drainboards 16 gauge 300 Series (Legs
included)
Three tub sinks with two drainboards, left and right
"300" stainless steel top and "300" stainless steel tub. 12" water level
CORRUGATED DRY ZONE
Overall .. .
Model Number Dimensions - Shlppml%SVVelght || Price
Inches )
" SS-3- LIN -18- Contact
18" Tubs, D18 94 X 23.5 96 Us
" SS-3- LIN -24- Contact
24" Tubs D24 124 X 28.5 130 Us
SS-3- LIN -2028- Contact
D20 104 X 33.5 128 Us

Sinks come with legs. Model Shown SS-3- LIN -18-2D18

Three tub sinks with one drainboard

l SS-3-LIN -18-LD18
I

78.5X23.5

Contact
93 Us

il

httn//www dvorsons com/T.ambertson/Sinks html

7/7/2005



Stainless Steel Sinks

SS-3- LIN -18-RD18 78.5X23.5 H 93 CO““;?;
One Tub Sinks

SS-1- LIN -18 23X 23.5 45 Cmm;;;

SS-1- LIN -24 29X 29.5 50 Cmm;;;

SS-1- LIN -18-LD18 385X 2.3.5 with one 60 Contact

drainboard Us

drainboard Us

Contact us for other sizes. Faucets are not included, but are available.
Faucet Specials Fisher #13242 8" center wall mount with 8" swing spout $95.00 In stock
Fisher #13269 8" center wall mount with 12" swing spout $95.00 In stock

¢ Pre Rinse Units and Faucets available.

« Legs included

Page 2 of 3

The corrugated dry zone surface of these sinks exceeds the standard in the reduction of microbes. The
corrugated surface allows air to flow under dishes which reduces bacteria and odor. The pitch angle
allows water to flow under dishes towards the sink which Eliminates suction, allowing wash products to

move freely.

Hand Sinks with

Faucet

| HS1816 I 15"wxi16"d | Contact Us|
| HS1317 [ 1 wx17d | Contact Us|
| HS1516 | 15"wxi16"d | Contact Us|

We also offer Jimex brand Stainless Steel sinks.

http://www.dvorsons.com/Lambertson/Sinks.html

7/7/2005



Stainless Steel Sinks Page 3 of 3

o Stainless Steel Tables
¢ Home
e Our Main Store Page

Dvorson's Feod Service Equipment, Inc.
480 Gate 5 Road, Suite 115 Sausalito, CA 94965
Phone (415) 332-5840, FAX: (415) 332-2891 Call Toll Free (877) DVORSONS - (877) 386-7766
Store Hours: 8:30 am - 5:30 pm M-F

Dvorson's Offers The Finest In Kitchen Appliances And Accessories
For information on any of our 58,000 items, phone us, fax us, or use the link below to send us e-mail.

Tell our Internet Sales Specialists you saw it on the Web Site.

sales@wolfstoves.com dvorsons@slip.net

To place your order you can Phone, Fax, or E-Mail with your Visa or Master Card, or mail us a check or
money order. And we always accept cash at our store; come by we'd love to see you! Dvorson's Food
Service Equipment, Inc.

480 Gate Five Road- Suite #115 Sausalito, CA 94965

Phone (415) 332-5840, FAX: (415) 332-2891 Call Toll Free (877) DVORSONS = (877) 386-7766
Store Hours: 9:00 am - 5:30 pm M-F

VISA

http://www.dvorsons.com/Lambertson/Sinks.html 7/7/2005
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AUTOMATIC THREE TANK
RACKLESS CONVEYOR
DISHWASHER

DESIGN

Automatic conveyor, flight type three tank dishwasher with recir-
culating prewash, wash and rinse and fresh water final rinse.
Capacity is 13,000 dishes per hour with a conveyor speed of 10.4
ft. per minute. Designed for left or right hand conveyor travel, as
specified.

STANDARD EQUIPMENT

» Exclusive CrossFire® Wash e SureFire™ Start-Up and
system (patented) Check-Out Service

¢ Tank heat: 60 KW electric ¢ Top mounted NEMA 12
immersion heaters or steam control panel
Injectors » Steam booster

* Capillary thermometers for » Simplified scrap screen design

prewash, wash, rinse « Door safety switches

apd ﬂn_al rinse e Exhaust connections with
¢ Final rinse pressure gauge adjustable dampers

* Vacuum breakers on all incoming + Standard frame drip proof motors

water lines . .
¢ Manifold cleanout brush : gg,%?gg;,;\;e;,z,?%v;hwmh
* Inspection and cleanout doors removable rack sections
¢ S/S frame, legs and feet « Conveyor safety stop bar
* Automatic tank fill ¢ Override switch for de-liming
* Low water protection « Interior work lights

» Detergent connection provision
OPTIONAL ACCESSORY EQUIPMENT

u Stainless steel steam coil 2 Electric booster
tank heat 2 Security package

a Pressure reduction valve and 0 S/S front enclosure panel
line strainer 0 S/S panels all sides

a Stainless steel belt with o Insulated hood and doors
removable rack sections o Totally enclosed motors

o Single point electrical connection: 2 5 inch wide conveyor
motors, controls, and heaters section for washing flatware

() Insinger*

6245 State Road
Philadelphia, PA 19135-2996
215-624-4800

215-624-6966 FAX

800-344-4802

www.insingermachine.com

CHECK-OUT,
SERVICE /

Q0% - 1SO
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Note: For all rough in connections see Installation and Layout Detail Drawing.

SPECIFICATIONS

CONSTRUCTION - Hood and tank constructed of 16 gauge 18-8 type 304 S/S. Hood unit of all welded seamless construction. S/S
frame, legs and feet. All internal castings are non-corrosive nickel alloy, bronze or S/S investment.

DOORS - Three extra large die formed 18-8 type 304 S/S front inspection doors riding in all S/S channels. A triple ply leading edge on
the door channels made of S/S with no plastic or nylon sleeves or liners used. Two intermediate S/S door-safety stops on each door.

CONVEYOR - Polypropylene or S/S rack sections on S/S belt with Hi-D rollers and removable rack sections. Conveyor drive system
includes large speed reducer with cut gears operating in oil bath and frictionless, trouble-free overload release system. Dishware con-
veyed automatically through all washing and rinsing systems and is driven by an independent 1/2 HP motor. A stop bar sits at the end of
the unload section. This will shut off the conveyor if any ware reaches the bar. A reversing switch is provided to assist in removing jams
in the belt.

PUMPS - Centrifugal type “packless” pump with a brass petcock drain. Construction includes ceramic seal and a balanced cast impel-
ler on a precision ground stainless steel shaft. All working parts mounted as aan assembly and removable as a unit without disturbing
pump housing. Two 3HP motors, 1725RPM - wash and rinse; and 2 HP - prewash, standard horizontal C-face frame, drip proof, inter-
nally cooled with ball-bearing construction.

CONTROLS - Top-mounted control cabinet, NEMA 12 rated with heat insulation provided between hood and control cabinet, housing
motor controls and overload protection, transformer, contactors and all dishwasher integral controls. All controls safe low voltage 24 VAC.

ENERGY SAVER - Electric photo eye automatically operates the final rinse solenoid only when ware passes, saving water and
energy. The photo eye also activates an adjustable timer control. If no ware passes during the set time, the machine shuts down.

SPRAY SYSTEM - Spray arms are made of 18-8 type 304 stainless steel pipe. Spray assemblies removable without the use of tools.

PREWASH - Upper and lower manifolds. One manifold above with 3 power wash arms, each designed with 7, 6 &7 high pressure
action cleansing slots and one manifold below with 3 power wash arms, each designed with 4 high pressure action cleansing slots. The
slots are precision milled for water control, producing a fan spray. Wash arms are fillet welded to the S/S manifold.

WASH - Upper and lower manifolds & CrossFire® Wash system (patented). One manifold above with 3 power wash arms designed
with 6, 5 & 6 high pressure action cleansing slots and one manifold below with 4 power wash arms, each designed with 6 high

pressure action cleansing slgts. The slots are precision milled for water control producing a fan spray. Wash arms are fillet welded to the
S/S manifold. The CrossFire™ system provides 4 horizontally spraying high pressure nozzles.

RINSE - Upper and lower manifolds. One manifold above with 3 power rinse arms, designed with 10, 9 & 10 high pressure action
cleansing slots and one manifold below with 4 power rinse arms, each designed with 6 high pressure action cleansing slots. The slots
are precision milled for water control, producing a fan spray. Rinse arms are fillet welded to the S/S manifold.

FINAL RINSE - Four nozzles above and four nozzles below threaded into S/S pipes. Nozzles produce a fan spray reducing water con-
sumption, maximizing heat retention. 5

DRAIN - Drain valves externally controlled. Overflow assembly with skimmer cap is removable without use of tools for drain line inspec-
tion. Heaters protected by low water level control.

Capacity Tank capacily Motor size Electric usage Steam Gas
per hour consumption at consumption
2 hp (prewash) 20 psi min.
i 24 gals. (prewash) ] 3 hp (wash) 60.0 kw tanks 218 bs.hr tank 205,000 BTUH
13,000 dishes 36 gals. (wash) 3 hp (rinse) 36.0 kw booster 40° rise | 111 bs.hr rem. booster 40° rise | 200 CFH nat. gas
1,000-2,000 meals| 40 gals. {rinse) 1/2 hp (conveyor) 58.5 kw booster 70° rise | 195 bs.hr rem. booster 70° rise | 82 CFH propane
Final rinse FInal rinse *Exhaust Peak rate Curentdraw  Steam 678
peak flow consumption at requirements | drain flow | anpe w/o booster w/o booster
at 20 psi min.| 20 psi min. 208/3/60........... 32.3......... 395, 203.9
) 750 CFM Load . 240/3/60........... 29.3......... 358..iiene 178.2
5.24 gals./min. | 314 gals./hr. 750 CFM Unload | 23 gals./min.
prm— " a———— Py o 380/3/50........... 17.7 . 2.7 i 111.5
nstaliation nce ertical
welght combistible sorvleg oV 480/3/60.......... 146000179 88.8
3327 Ibs. 2
3M 02/05  PRINTED IN USA

Information and spacifications subject to change without notice
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Project

{tem No.

Model SG14 Quantity
Tube Fired Gas Fryer

STANDARD SPECIFICATIONS

CONSTRUCTION

B Welded tank with an extra smooth peened finish
ensures easy cleaning.

# Long lasting, high temperature alloy stainless steel
heat baffles are mounted in the heat exchanger
tubes to provide maximum heating and combustion
efficiency.

H Standing pilot light design provides a ready flame
when heat is required.

® Stainless steel front, door, sides, and splashback.

CONTROLS

#  Millivolt thermostat maintains selected temperature
automatically between 200°F (93°C) and 400°F
(204°C).

# Integrated gas control valve acts as a manual and
pilot valve, automatic pilot valve, gas filter, pressure
regulator and automatic main valve.

® Gas control valve prevents gas flow to the main
burner until pilot is established and shuts off all gas
flow automatically if the pilot flame goes out.

# Temperature limit automatically shuts off all gas flow
if the fryer temperature exceeds 450°F (232°C)
+15°F (£10°C).

B New Solstice burner/baffle design:

STANDARD ACCESSORIES

B Choice of basket options
[J Two nickel plated oblong, wire mesh baskets
[J one nickel plated square, wire mesh basket

de ke

IO E L AT - Increases cooking production
# One drain line clean-out rod 9p '

- . - Lowers flue temperature.
B One drain extension . .

) - Improves working environment.
B Rear gas connection .
- Generates more production per BTU.
W Manual gas shutoff *** Compared to previous models
B 1-1/4" Full port drain valve p p
B Built-in integrated flue deflector
® Removable basket hanger for easy cleaning LB,
B 9"(22.86 cm) legs, adjustable ) B Front 1-1/4" Full port drain, for quick draining.
B Cabinet - Stainless steel front, door, and sides m 9" (22.86 cm)clearance allows for ease of cleaning.
B Tank - Mild steel
APPROVALS
AVAILABLE OPTIONS & ACCESSORIES
[] stainless steel tank W AGA Certified _
[l stainless steel back B CGA Certified > :
[J 9" (22.86 cm) Casters B CSA Certified :
[J Triple baskets B NSF Listed 5, '
O covers W MEA Approved l t
N, e S
e

Patent Pending

Pitco Frialator, Inc., P.O. Box 501, Concord, NH 03302-0501 * 509 Route 3A, Bow, NH 03304, USA
AP (800) 258-3708 « (603) 225-6684 » FAX (603) 225-8472

! )
T MAYTAG.
R il e
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Model SG14 - Tube Fired Gas Fryer
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OIL CAPACITY PERFORMANCE CHARACTERISTICS
40 - 50 pounds (18 - 23 KG) Cooks 88 Ibs (39.92 KG) of fries per hour
Frying Area 14" x 14" x 4™ (35.6 cm x 35.6 cm x 10.2 cm)

SHIPPING INFORMATION GAS CONSUMPTION

110,000 BTU's/Hour / 27,720 KCal / 27.0 KW (CE)

190 pounds (86.2 KG) / 18.7 cubic feet (0.53 cubic meters) Available in Natural or Propane gas. For other fuel types,
contact your Dealer/Distributor.

SHORT FORM SPECIFICATION
Provide Pitco Model SG14 tube fired gas fryer. Fryer shall have an atmospheric burner
system combined with four stainless steel heat tubes utilizing high temperature alloy
stainless steel baffles. Fryer shall have a deep cool zone; minimum 28% of total oil capacity
to trap burnt particles, crumbs and black specks. Fryer cooking area shall be 14" x 14"
(35.6 cm x 35.6 cm) with a cooking depth of 4" (10.16 cm). Heat transfer area shall be a
minimum of 600 square inches (3,871 sq cm). Provide accessories as follows:

TYPICAL APPLICATION
Frying a wide variety of foods in a limited amount of space. Frying that requires a high volume

production rate.

mm Pitco Frialator, Inc., P.O. Box 501, Concord, NH 03302-0501 = 509 Route 3A, Bow, NH 03304, USA
hd (800) 258-3708 « (603) 225-6684 « FAX (603) 225-8472
CSMMESCIAL SSLUTIENS L10-127 Rev. 00 02/00 Specifications subject to change without notice. Printed in U.S.A
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Quantity
C.S.1. Section 11400
\HOBART’ 84186 T
701 S Ridge Avenue, Troy, OH 45374 I I
1-8884HOBART * www.hobartcorp.com FOOD CU ER o
>
STANDARD FEATURES MODEL A
® 1 H.P. Motor (0 84186 — Food Cutter with 18" Stainless =
. Steel Bowl, Double Cutlery Grade
W 18" Stainless Steel Bowl Stainless Steel Knives with Stainless
M One-piece Burnished Aluminum Housing Steel Knife Comb and 3" Stainless
) . Steel Legs with Rubber Feet
W 1725 RPM Knife Rotation O 84186C — Maximum Security Correctional
B Bowl Cover Safety Interlock Package (115/60/1, 230/60/1 and
M 20 RPM Bowl Rotation 208/60/3 with attachment hub only)
M Double Cutlery Grade Stainless Steel Knives Specifications, Detalls and Dimensions on Reverse Side
M Pull/Push On/Off Switch
M 3" Stainless Steel Legs With Rubber Feet
M 6' Flexible Cord and Plug
OPTIONS
O #12 Attachment Hub
O Deluxe Bowl Cover (with attachment hub only)
ACCESSORIES
?ingle Blade Knife
Vegetable Slicer
E{Meat Chopper Attachment
o0
§ N
—
o0
(=2}
o
o
O
§
m
A
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84186
FOOD CUTTER

\ HOBART’

701 § Ridge Avenue, Troy, OH 45374
1-888-4HOBART » www.hobartcorp.com

SOLUTIONS/BENEFITS

1 H.P. Motor
Durability, Reliability

B Heavy-duty to meet the most demanding operations

Bowl Cover Safety Interlock
Safety

B Machine cannot be turned on until the bowl cover is locked
down into position
B Bowl cover cannot be raised with the switch in the “ON”
position
One-piece Burnished Aluminum Housing
Durability, Sanitation

B One-piece base has no cracks or crevices to allow food
product to hide

Removable Bow! Cover, Knives and Bowl Without the Use of
Tools
Ease of Cleaning, Ease of Use

B Easily removed to be taken to three compartment sink for
thorough cleaning

m No tools needed to remove means less time and labor
involved

Double Cutlery Grade Stainless Steel Knives
Durability, Performance

B Reduces food products to a uniformly small particle size for
salads, spreads, bread crumbs and other imaginative
recipes

Holds an edge longer resulting in fewer sharpenings

SPECIFICATIONS

MOTOR: 1 H.P., with ball bearings. Single-phase is capacitor-
start, induction-run type. Three-phase is polyphase squirrel-cage,
induction-run type.

ELECTRICAL: 115/60/1, 230/60/1, 208/60/3 and 460/60/3 -

U L Listed. Also available in 230/50/1 and 200/50/3 —~ Not
submitted for U L Listing.

SWITCH: On/off switch is mechanically interfocked with bowl
cover so that the switch cannot be operated unless bowl cover
is locked down in position. On/off switch actuates a magnetic
contactor.

CORD AND PLUG: 6 foot flexible cord with plug per NEMA
configuration. Export models will be supplied with |.E.C. cord
without plug.

BOWL: 18" inside diameter. Made of single piece of stainless
steel, is easily removed for cleaning. Rotates at 20 RPM.

BOWL COVER: One-piece bumished aluminum casting,
carefully fitted to the top of the bowl. It can be lifted to remove
matenial from the bowl and can be removed for easy cleaning.
Optional deluxe bowl cover available (with attachment hub only).
KNIVES: Rotate at 1725 RPM. The blades (made of special
cutlery grade stainless steel) are secured to a hub as a unit, which
may be removed from the knife shaft without change of knife
clearance adjustment. Stainless steel knife comb included.
BASE: One-piece bumnished aluminum casting with plated steel
bottom cover (total enclosure).

STANDARD EQUIPMENT: Consists of Food Cutter with 18"
stainless steel bowl, cutlery grade stainless steel knives with
stainless steel knife comb and 3" stainless steel legs with rubber
feet.

ATTACHMENT HUB: Speed — 256 RPM. Accommodates all
Hobart No. 12 attachments.

ACCESSORIES: Single Blade Knife, Vegetable Slicer and Meat
Chopper Attachment.

WEIGHTS: Net - 140 Ibs.; Shipping — 185 Ibs.

WARRANTY: Unit has a full one-year warranty on parts, labor and
mileage against manufacturer's defects.

DETAILS AND DIMENSIONS
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As continued product improvement Is a policy of Hobart, specifications are subject to change without notice.
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Item #

Quantity

C.S.I. Section 11400

\HOBART,

701 S Ridge Avenue, Troy, OH 45374
1-888-4HOBART * www.hobartcorp.com

2712
SLICER

STANDARD FEATURES
W MICROBANS® Antimicrobial Product Protection

M Two-Speed Automatic Carriage with Front
Mounted Controls

Exclusive Tilting, Removable Carriage System
CleanCut™ Knife

Top Mounted Borazon Stone Sharpener
Hobart Poly V-Belt Drive System

Sanitary Burnished Aluminum Base
Double-Action Indexing Cam
Permanently Mounted Ring Guard

Heavy Gauge Stainless Steel Knife Cover
Lift Lever

Removable Rear Deflector

Y2 H.P. Knife Drive Motor

Nylon Carriage Roller

Electroless Nickel Plated Single Slide Rod with
Reservoir Wick

W Stainless Steel Carriage
M Ergonomic Style Handle

M Low Fence

ACCESSORIES

U Low Fence

O High Fence

0 Food Chute

U Heavy Meat Grip with Clips
0 4" Legs

0 Product Tray

MODEL
0 2712 - Basic Automatic Slicer with the Works

0 2712C - Basic Automatic Slicer with Maximum
Security Correctional Package (120/60/1 only)

«@Microban

asiracrotial prodect protect

LHVEOH

d30011Ss 21.¢

F-39686 — 2712 Slicer
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SLICER

\ HOBART’

701 S Ridge Avenue, Troy, OH 45374
1-888-4HOBART » www.hobartcorp.com

SOLUTIONS / BENEFITS

Microban® Antimicrobial Product Protection

Cleaner Between Cleanings

B Inhibits the growth of bacteria, mold, mildew
and fungi, keeping the slicer “cleaner between
cleanings”

B Built-in and designed to last the life of the
product

B Works continuously between cleanings to
maintain a lower level of odor and stain causing
microorganisms

Two-Speed Automatic Carriage with Front
Mounted Controls
Offers flexibility, ease of use, performance,
increased productivity
B Supports automatic with 2 speed choices or
manual mode
B Two speed selector front mounted

Exclusive Tilting, Removable Carriage System
Reduces labor, improves sanitation
B Tilt design allows for ease of midday cleaning
B Removable for complete cleaning and
sanitation procedures

CleanCut™ Knife
Reduced cost of ownership, improved yield
B Thin edge design improves yield
B Super alloy edge lasts longer

Top Mounted Borazon Stone Sharpener

Ease of use, improved sanitation, reduced costs

B Single action sharpens and hones in just five
seconds

B Removable and submersible for easy cleaning
and sanitation

B Lifetime guaranteed Borazon sharpening
stones provide maximum performance with
reduced maintenance costs

Poly V-Belt Drive System
Performance, durability, reduced maintenance
B Quieter operating slicer
B Patented design extends belt life while
producing optimal slicing results

Sanitary Burnished Aluminum Base
Improved sanitation, labor savings
B One piece base protects against possible
growth of bacteria
B No cracks/crevices or bolt holes where product
can lodge and bacteria may grow
B Easy cleanup and durable finish

Double-Action Indexing Cam
Increases reliability, easier to use, increased yield
B The first full revolution of the indexing knob
provides precise control for shaving, chipping
and thin slicing

B The second revolution opens the gauge plate
quickly for thicker slicing

B Gauge plate holds position for consistent,
precision slicing

Permanently Mounted Ring Guard
Protection
B Protects knife during operation and cleaning

Heavy Gauge Stainless Steel Knife Cover
Durability, ease of use, sanitation
B Twelve-gauge stainless steel maintains shape
to ensure consistent fit
B Spring loaded knob for quick removal and easy
cleanup
B One piece design for simple use

LIft Lever
Improved sanitation, ease of use
B Props machine for easy cleaning underneath
slicer

Removable Rear Deflector
Improved sanitation, ease of use
B Allows access for thorough cleaning
B No tools required means easy removal during
cleaning

Y2 H.P. Knife Drive Motor
Durability, performance
B Reserve power runs at 400 rpm for optimum
results

Nylon Carriage Roller
Performance
B Easy movement for manual operation

E-Nickel Plated Single Slide Rod with
Reservoir Wick
Performance, durability, lower maintenance
B Smooth operation with continuous lubrication of
carriage rod
B Resistant to rust

Stainless Steel Carriage
Improved sanitation, durability
B Maximum sanitation with minimum
cleanup time
B Corrosion resistant, impact resistant

Ergonomic Style Handle
Operator satisfaction
B Comfortable manual operation

Meat Grip Options
Multiple choices for improved yield and
consistency
B Front meat grip standard
B Heavy front meat grip available

Page 2 of 4
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\HOBART’

701 S Ridge Avenue, Troy, OH 45374
1-888-4HOBART » www.hobartcorp.com

2712
SLICER

SPECIFICATIONS

MICROBAN® ANTIMICROBIAL PRODUCT
PROTECTION: The Microban additive is built into the
external plastic components to inhibit the growth of
bacteria, mold, mildew and fungi, keeping the slicer
“cleaner between cleanings.” The additive is designed
to last the life of the products in which it is incorporated
and works continuously to maintain a lower level of
odor and stain causing microorganisms.

TWO-SPEED AUTOMATIC CARRIAGE WITH
FRONT MOUNTED CONTROLS: Low Speed is

36 strokes per minute. 52 strokes per minute high
speed for greater productivity. Carriage can be
disengaged from power drive whether slicer is in
operation or not. Automatic engagement and speed
selector controls located in front of machine. Speed
can be changed with slicer motor on or off. Carriage
driven by DC gear-reduction motor and 4 bar
synchronous linkage.

TILTING REMOVABLE CARRIAGE SYSTEM:
Positive angle carriage design enables operator to
slice without manual feed. The stainless steel
carriage system tilts back easily for midday cleaning
and is removable for thorough cleaning and
sanitation procedures. The carriage has 124"
manual travel.

CLEANCUT™ KNIFE: Another Hobart exclusive, the
knife is constructed of 304L stainless steel and high
performance super alloy. Knife is protected by a
permanently mounted ring guard with integrated
product deflector. The stainless steel knife cover
provides easy access for cleaning. Gauge plate
protects knife edge when closed. Knife cover is
quickly removed with a quarter turn of the spring
loaded locking knob.

TOP MOUNTED BORAZON STONE SHARPENER:
One lever operation utilizing two Borazon stones to
sharpen and hone in five seconds. Removable and
top mounted. When sharpener is removed for
cleaning, knife edge is shielded. Borazon stones
have lifetime guarantee.

HOBART POLY V-BELT DRIVE SYSTEM: Knife is
driven by a Hobart Poly V belt and runs at 400 rpm
for optimal performance.

SANITARY BURNISHED ALUMINUM BASE:
One-piece base protects against possible growth of
bacteria. All surfaces are durable and smooth,
presenting no holes or crevices in which food can
lodge.

DOUBLE-ACTION INDEXING CAM: First revolution
of index cam for precision slicing; second revolution
for thicker slicing selection. Indexing cam holds true
to setting during slicing operation.

PERMANENTLY MOUNTED RING GUARD: Perma-
nently mounted ring guard with integrated product
deflector protects knife.

HEAVY GAUGE STAINLESS STEEL KNIFE
COVER:

One piece design made of 12 gauge stainless steel,
durable to maintain shape and ensure consistent
fit. Spring loaded knob for quick removal and
replacement.

LIFT LEVER: Lift lever facilitates raising slicer to
tilted position for cleaning beneath the machine.
REMOVABLE REAR DEFLECTOR: No tools are

required for removal of the deflector for thorough
cleaning of the slicer.

KNIFE MOTOR: 2 H.P., permanently lubricated ball
bearings. Single phase capacitor-start, induction run.

ELECTROLESS NICKEL PLATED SINGLE SLIDE
ROD WITH RESERVOIR WICK: Transport slide rod
is E-Nickel electroless plated. Slide rod bearings
feature an oil reservoir/oil wick.

FINISH: Stainless steel carriage, gauge plate and
knife cover. Burnished aluminum base.

ERGONOMIC STYLE HANDLE: Specially designed
for ease of use during manual operation.

MEAT GRIP: Front mounted grip is high strength
thermoplastic. Swings out of way when not in use.

ELECTRICAL SPECIFICATIONS: 120/60/1 and
240/60/1 (3 amps) — U L Listed. Also available in
100/50/60/1 and 230/50/1 (3 amps) — not submitted
for U L Listing.

SWITCH: Moisture protected toggle type, operated
by a push-pull rod.

CORD & PLUG: 6-foot, three-wire power supply
cord and plug. Plug not furnished on export models.

CAPACITY: The carriage will take food up to 12" in
width or 74" in diameter.

GAUGE PLATE: Gauge plate is a heavy aluminum
casting with ribbed laminated stainless steel face for
smooth feeding. Adjustable to cut any thickness of
slice up to 1",

WARRANTY: All parts and service coverage for one
year including knife. Lifetime guarantee on Borazon
stones in the sharpening system.

WEIGHTS FOR THE FOLLOWING ITEMS: Tubular
Chute 9.1 Ibs.; Swing Arm .61 Ibs.; Heavy Front
Meat Grip 2.76 Ibs.; Heavy Handle 2.7 Ibs.; Standard
Meat Grip 2.34 Ibs.

WEIGHT: Shipping 182 Ibs., Net 140 Ibs.

Microban® does not protect the user against food-borne bacteria. Always maintain good hygiene practices.

F-39686 — 2712 Slicer
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2712 \HOBART’

S L I C E R 701 S Ridge Avenue, Troy, OH 45374

1-888-4HOBART * www.hobartcorp.com

LISTED BY: UNDERWRITERS LABORATORIES INC AND NSF INTERNATIONAL.

DETAILS AND DIMENSIONS

&2 172 {
b R A S ‘l
26-9/718"
/\ nE
12-1/4" )
/ g WARNING
N . -
4 S == ELECTRICAL AND GROUNDING CONNECTIONS
4 \ MUST COMPLY WITH THE APPLICABLE PORTIONS
- i OF THE NATIONAL ELECTRICAL CODE AND/OR
bl L G i g QTHER LOCAL ELECTRICAL CODES.
3 AN TTT
b 7]
24" ;1 e
20 374 B 21 Yia
I .
) ’
| m—@ o
7 /.67
(% )

1 VR Y - _L
5-3/18" 17-514"»-7Zl—4—2 s/8"

WHEN TN CLERANING POSITION 11-374" —
LEG 5% OFF GROUND «NIFE DIR.
PIVOIED BY QTHER LES

= Q)

w
27"
27 /4"
=
6 LEGEND
S S [ E1-ELECTRICAL CONNECTION,
APPROX 62" ABOVE
COUNTER TOP
POWER CORD 24
APPROX & FT
LONG

Microban and the Microban symbol are registered trademarks of the Microban Products Company, Huntersviile, NC.

As continued product improvement is a policy of Hobart, specifications are subject to change without notice.

Page 4 of 4 F-39686 — 2712 Slicer
F-39686 (REV. 6/04) LITHO IN U.S.A. (H-01) ﬂ Printed On Rocycled Paper



Item #

Job

METRO® MOBILE
END LOAD
“KNOCK DOWN” RACKS

» Material: Special design, natural finish,
high-strength, extruded aluminum (6063-T6 alloy).

« Rugged: Tubular framework with aircraft-riveted
slide assemblies.

» Economical: Shipped "knocked down" for reduced
freight rate. Easily assembled with 12 bolts.

« Sanitary: Removable slide assemblies for easy
cleaning.

« Versatile: Slide assemblies can be replaced with
slides of other than standard spacing while
retaining the same framework.

¢ Pass-Thru Design: Can be loaded on one side
and unloaded from the other for maximum
efficiency and convenience.

« Stable: 5* (127mm) diameter, NSF-listed casters,
corner-mounted for maximum stability.

» Lightweight: Easy to handle.

* Rapid Cooling

NOTE: Available factory set-up. See price list.

North Washington Street
Wilkes-Barre, PA 18705
www.metro.com

RT183N

InterMetro Industries Corporation
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Copyright © 2000 InterMetro Industries Corp.
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@ METRO® MOBILE
End-Load “Knock-Liown Racks”

Job

METRO® MOBILE
END LOAD “KNOCK DOWN" RACKS

Specifications

« Material: Special design, natural finish, high
strength, extruded aluminum (6063-T6 alloy).

« Construction: Pass-thru design, aircraft-riveted
construction on slide assemblies, tensilok
fasteners for frame assembly.

* End Frames: 1" square x .093" (25x2.4mm) wall
extruded aluminum tubing.

 Tie Bars: Left to right and front to back tie bars of
1" (25mm) diameter aluminum bar stock, drilled
and tapped at each end.

* Slides, 3" & 5" (75 & 127mm) Spacing:
.060"x1/a"x17/2" (1.5x32x38mm) profile,
bulb-tipped extruded angle-riveted to .060"x1"x1"
(1.5x25x25mm) angle uprights.

+ Slides, 1'/2" (38mm) Spacing: .060"x"/2"x1/>"
(1.5x12.7x38mm) bulb-tipped, extruded
channel-riveted to .060"x1"x1" (1.5x25x25mm)
angle uprights.

» Casters: Two HS5M on back — 5" (127mm)
diameter ball bearing swivel stem casters with
self-lubricating axle. Two HS5MB on front —
same as above with wheel brake. NSF listed.

* Load Rating: 20 Ibs. (9kg) per level. Not to
exceed 350 Ibs. (159kg) per unit.

Dimensions
(@ (B © (d) Slide Shipping
Height/Width/Depth Inside Height Spacing Pan Capacity Weight
Cat. No. (in.) (mm) (in.) (mm) (in.) (mm) No. Size (in.) (lbs.) (k@)
RT183N 64'/sx20%sx28  1630x520x710 557/s 1420 3 76 18 18x26 53 24
or 36 14x18
RT115N 64'/ax20%ex28  1630x520x710 55/s 1420 5 127 11 18x26 50 23
or 22 14x18
RT1334N 64'/ex20%sx28  1630x520x710 557/s 1420 172 38 34 18x26 55 25
Accessories
Model Description
SuU Factory Set-Up
A38 Gray Rubber Corner Bumpers
Manufactured by:
InterMetro Industries Corporation
| [ g z70] North Washington Street, Wilkes-Barre, PA 18705 L0206
Phone: 570-825-2741 ® Fax: 570-825-2852 o edﬁg"ugs/f

For Product Information Call: 1-800-433-2232
Visit Our Web Site: www.metro.com

Information and specifications are subject to change
without notice. Please confirm at time of order.



Item #

Job

METRO MOBILE
OVAL TRAY RACK

Materlai: Special design, natural finish, high-strength,
extruded aluminum 96063-T6 alloy) framework with 8-
gauge brake-formed slides.

Rugged: Double-riveted aircraft construction
throughout . . . built to last.

Pass-thru Design: Can be loaded on one side and
unioaded from the other for maximum efficiency and
convenience.

Sanltary: Easy to clean.

Lightweight: Maneuvers easily.

Space Saving

Ideal for Banquet Service

North Washington Street
Wilkes-Barre, PA 18705
www.metro.com

InterMetro Industries Corporation

Copyright © 2000 InterMetro Industries Corp.
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@ Racks Model RD27N

Job

METRO MOBILE
OVAL TRAY RACK

Specifications 207 ___.l

* Material: Special design, natural finish,
high-strength, extruded aluminum
(6063-T6 alloy).

* Construction: Pass-thru design,
aircraft-riveted construction throughout.
e Corner Posts: 1'/," x 1'/2" x'/a"
(38 x 38 x 3mm) angle-shape.
e Top & Bottom: 12" x 1'/2" x'/s’
(38 x 38 x 3mm) angle-shape
riveted to four corner posts.

o Casters: Two BSDN on back—5"
(127mm) double ball bearing swivel,
ball bearing axie, nickel-plated, donut
neoprene-tired, prelubricated, bolted to
full-length, 14-gauge channel to bottom
frame. Two BSDNB on front— same as
above with wheel brake.

o Slides: Special design 5° (127mm)-wide
slide fabricated from high-strength, .125
(83mm) aluminum, double-riveted to
corner posts. w

* Load Rating: 20 Ibs. (9 kg) per level,
not to exceed 350 Ibs. (159 kg) per unit. O O

Dimensions

Slide
Height Width Depth Spacing
Cat. No. (in.) (mim) (in) (mmy) (in) (rmm) (in.) {rom)

Shipping
Pan Capacity Weight
No. Size(in.) (tbs.) (Kg)

RD27N 70Y. 1785 27 685 29 735 6 1562

10 22%x27% 88 40

Accessories

Mode Description

A33RD Gray Continuous Bumper
A37 Gray Corner Bumpers
A71 Floor Lock

A120 Pan Stop

Manufactured by:

InterMetro Industries Corporation

North Washington Street, Wilkes-Barre, PA 18705
Phone: 570-825-2741  Fax: 570-825-2852

For Product information Call: 1-800-433-2232
Visit Our Web Site: www.metro.com

102-079
Rev. 9/00
Printed in U.S.A.

Information and specifications are subject to change
without notice. Please confirm at time of order.
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s0B: CBEN BN N
ITEM#: QUANTITY: D .w | D

“Queen Mary” Shelf Trucks

Transport Large Loads With r \
One Truck In One Trip

Ideal for transporting BIG loads for
banquets, catering, bussing, hotel linens,
etc... These all welded aluminum units
provide maximum strength and durability with
strong extruded aluminum tubing. Transport
a large, heavy load up to 3000# with one truck
and only make one trip! Loads are handled
quickly and easily while raised marine edge
shelves retain spills. Full perimeter bumper
saves walls and furniture from scratches and
scrapes.

C Easy to Maneuver )

Equipped with four 8” platform type heavy duty
casters 2" wide, two swivel and two rigid,
these all welded aluminum trucks can be
loaded up with up to 3000# of product and
easily rolled into place.
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B “Queen Mary” Shelf Truck - Model #1450
C Sanitary ) N D

i-ach unitis all welded with no rivets providing £TETRUCTIN @

smooth, easy to clean surfaces. I‘\RREANB

0603

) NSF Certified

(_ Guaranteed To Last

Guaranteed to last, each truck carries a
Lifetime Guarantee against rust and
corrosion as well as a Five-Year Guarantee
against material defects and workmanship.

New ¢

New Age Industrial Corp., Inc. » 1000 E Hwy-36 « PO Box 520 * Norton, Kansas 67654
Phone#: 800.255.0104 - 785.877.5121 - Fax#: 877.877.7687 - 785.877.2616 - www.newageindustrial.com
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% SPECIFICATIONS )W

MATERIAL: Hi-tensile, corrosion resistant,
rust proof, primary extruded aluminum, Type
6463-T5 alloy.

CONSTRUCTION: All heli-arc welded with
all seams welded and sealed (no rivets).

SHELVES: Heavy duty, hi-tensile, .080"
aluminum sheet with raised marine edge and
1-%/:6" hemmed lip. Each shelf is 27" wide x
60" long. Model #1450 (five shelf unit) has a
center lateral support in the four upper
shelves.

BASE: A perimeter frame of 1-74" x 2- %"
tube with two 1-%" x 1-%" tube laterals;
caster plates welded to frame. Frame is
covered with .080” marine edge sheetand is
fitted with a full perimeter, wraparound bumper.

UPRIGHTS: Extra heavy wall extruded
aluminum tube 1-%4" x 1-%" x .125 wall

QUANTITY:

12" TYP.

g

62"

thickness, with rounded outside corner. 66"
HANDLE: Extruded aluminum pipe
1-516" OD welded in place.
CASTERS: Four heavy duty 2" wide x 8”
diameter plate mounted non-marking
polyurethane casters; two swivel, two rigid.
Load Capacity = 900# each. 29"
FRSTRUCT S )
YEAR 4 :
WarrANTY Model Size Wit No. Shelf Ship
) No. D-H-L Cap. Shelves Spacing Wt.
1450.... 29" x 66" x 62" .... 3000# ...... 5. 12" ... 147#
ﬂ451 29"x66 x75" ... 2500# ...... 5. 127 ... 180#
1452.A..29”x66”x62" ... 2500# ...... 4. .. 16-%2"...... 135#
1455 ....29" x 66" x 62" .... 3000# ...... 6 ... /- 156#

Four 8" platform type casters—
two swivel (#C420) two rigid (#C425).
Each Unit Is Equipped With A Full Perimeter Bumper.

All Units Must Ship Common Carrier

Alumlnum Food Handling, Storage, & Transport Solutlons

0603

PHONE# 800. 255 01 04 - 785 877 5121 - FAX# 877 877 7687 785. 877 2616




PROJECT: ITEM NO.:

2 H.P. heavy duty disposer is designed for continuous operation in

restaurants, hotels, hospitals and cafeterias. Food waste inchiding
steak bones is quickly and efficiently removed with this fabor-saving, 2 H.P. MODEL SS-ZOO

self-cleaning, environmentally sound disposer.

SPECIFICATIONS
GRIND CHAMBER - Corrosion Resistant Stainless Steel
MOUNTING - 3/4" rubber mounting above grinding chamber isolates

sound and eliminates vibration. Mounting is enclosed in
chrome plated covers for sanitation and appearance.

MOTOR - 2 HP Induction Motor, 1725 RPM’s, totally enclosed to
provide protection against outside moisture. Controlled
power air flow cools motor for efficiency and longer life.
Built-in thermal overload protection.

CUTTING ELEMENTS - Stationary and rotating shredding elements made from
cast nickel chrome alloy for long life and corrosion
resistance, designed for reverse action grinding.

MAIN BEARINGS - Double-tapered Timken roller bearings provide a shock
absorbing cushion.

MOTOR SEALS - Triple lip seal protects motor from water damage.
Secondary spring-loaded oil seal provides double
protection against water and loss of grease.

FINISH - All Stainless Steel and Chrome plated. Paint-free for
lasting sanitation.

WARRANTY - 1 year full warranty from date of installation.

BASE DISPOSER/ELECTRICAL REQUIREMENTS

J 115 volts, 1 phase, 17.4 amps {1 208 volts, 3 phase, 3.3 amps
[] 208 volts, 1 phase, 7.7 amps [] 230 volts, 3 phase, 5.0 amps
[ 230 volts, 1 phase, 8.7 amps [ 460 volts, 3 phase, 2.5 amps

NOTE: Alf amp ratings denote the amp draw during a grind load.

DISPOSER MOUNTING ASSEMBLIES

e~ [1#5 Sink Flange Mounting [J#6 Collar Adapter for _ [OJ#7 Collar Adapter for welding
’ \‘;;!L/ Assemblies for 3'/2" - 4" . welding into trough, ¥} into sink, provides 6°/s"
sink opening” - provides 6°/s" opening, opening, includes splash
*Support le ded f includes splash baffl 2. baffle and stopper
it unit when ing #5 mountng et B " PP
‘*% 3 : 4 Select Sink Bowi Assembly Size
> » ] 12" with one adjustable water nozzle
] Type A Sink {J Type B Sink [ Type C Sink ] 15" with one adjustable water nozzle
Bowl Assembly” Bowl Assembly* Bowl Assembly* ] 18" with two adjustable water nozzles

*If using Type A, B, or C, you must specify either a 12", 15" or 18" sink bowl.

ELECTRICAL CONTROLS
] Manual ] Manual ] Low Voltage [Jcc-202 Jcc10 ] As-101
« Switch M . Reverse B s Magnetic a2 Control = Control o Control
Bl (Singe E = Switch Bl e i w : Center . e Z el Center
& @  Direction) b {Dual g (Single ; (Auto- (Auto- "Aqua Saver”
S— . Direction) Direction) Reversing) Reversing) {Auto-
Reversing)
WATER CONTROLS
[ Solencid Valve {1 Syphon Breaker A COMMERCIAL DISPOSER PACKAGE INCLUDES:
[ Flow Control Valve 1 Mounting/Bowl Assembly, 1 Electrical Control,
1 Syphon Breaker, 1 Solenoid Valve, and 1 Flow Control Valve.
Recommended Water Usage The standard Flow Control Valve will be sent with the unit
Standard Optional unless the optional valve is specified.
7 GPM GPM
For additional information, see Commercial Product Information Binder.
4700 21st STREET 3
INI < RACINE, W1 53406-5093 &
TEL: 800-558-5712 x8025, 8030, 8083 ;.
ERNATQR FAX: 262 554-3620 The Emerson logo is a trademark anda | EMERSON.
www.insinkerator.com service mark of Emerson Electric Co. | Appliance Solutions

In-Sink-Erator is a division of Emerson Electric Co. © IN-SINK-ERATOR Printed in USA Form No. C177-03H-02



RECOMMENDED MODEL SS-200
INSTALLATION

PRE-RINSE ASSEMBLY
(Optianal Accessory)

. 1214 NPT,

20" I WATER INLET
_L______-.@y
\ 734

I
i J
T
18 7hs" ; I N .
! ~~
i z
| NPT
~—T7 Y™ WASTE
! OUTLET

DISPOSER BODY
WATER INLET
{Optional Installation)

|
 6onem]
SHUTO vaLVE I
NoTILE i ot Suppled) 1 i
ot 17 415 EoNTROLS EXTERNAL ELECTRICAL
lor 18-Sk comts ) ELECTRICAL SopaLy TR CONNECTIONS
POWER
IMPORTANT: Use dimension chart below for adaptor height in
place of ISE bowi sink height when mounting directly to a sink.
DIMENSIONS
X — Flange O.D.
Y — Diameter of Work Table Hole
Z — Flange I.D.
BOWL 2 H.P. COMMERCIAL DISPOSER
SINKS X Y y4 HEIGHT
SAMPLE SPECIFICATION
12" 131/2" { 12 1/4" 12" 61/2"
ITEM NO. DISPOSER
15" 16 1/2" | 151/4" | 15" 61/2" Quantity: One required (1)
Manufacturer: IN-SINK-ERATOR
18" 191/2" | 18 1/4" 18" 61/2" Commercial Division, Racine, WI
Model: 55-200-15B/CC101
ADAPTORS X Y Z HEIGHT Electrical Requirements: volts/
- - e phase
Fits Standard Sink .
No.5 Opening — 3 1/2" — 4" 2 3/4" Install in  Item
No.6 713/16"| 67/8" 6 5/8" 13/186"
. SINAFEM
No.7 91/8" 77/8" 7 5/8" 21186" @ @ RS

NOTE:

+ Adaptors are available upon request for all competitor sink bowls or cones.

* Please have sink bowl/cone type with the necessary dimensions when ordering adaptors.
* Also available as short body model. Reduces overall height of disposer by 1".
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BRAISING PAN
Gas, Open Leg, Tilting

MODELS: BGLT-30 (30 Gallon/114 liter Capacity) \/sGLT-40 (40 Gallon/152 Liter Capacity)

ITEM ¥

Model BGLT-30

OPERATION:
Shall be by:

{Z Natural Gas 3.5"WC
{3 Propane Gas 10"WC
{1 120 VAC, 1 Phase, 50/60 Hz

@ ® @

OPTIONS:

{1 Pan support

7} Single pantry faucet

71 Double pantry faucet

1 Steam pan insest

71 220VAC 1 phase 5060 Hz

B INQUIRE TO FACTORY FOR SPECIAL

OR CUSTOM REQUIREMENTS.

Southberxd has a pokicy of continuous product rescarch and
improvemaent. We resenve the right 1o change specifications and

A MIDDLEBY COMPANY

Southbend’s versatile Tilting Braising Pans
can be used more often and in more ways
than any other type of cooking equipment.
One vessel cooking Is yours by utilizing the
pbraising pan as a griddle, fry pan, kettle,
oven, thawer and bain marie.

Assembly Structure

The pan shall be constructed of 10 gauge
stalnless steel with a satin finish exterior
and polished interor for ease of cleaning.
Cooking surface shall be 5/8" thick stain-
less steel clad plate ensuring even heat
transfer over the entire cooking surface.
The unit shall have a spring asslisted
hinged stainiess steel cover, complete with
handle and no drip condensate guide. Pan
shall pivot on trunnions connected to the
gear and control consoles. The worm and
gear tilting mechanism shall allow pan to
tilt for complete removal of contents. The
consoles shail be drip proof and con-
structed of stainless steel. Unit shall be
supported by all welded 1-5/8" diameter
stainless steel tubular frame. Adjustable
bullet feet shall be provided for the front
and bolt down flanged feet for the rear.

Control System

The solid state thermostat ranges from
100°F to 450°F. The unit is equipped with
electronic ignition, high limit thermostat,
and tilt safety switch. At temperature and
ignition lights are mounted on the console.

Technical Data

Unit dimensions, utility information,
construction specifications and miscella-
neous information is listed on the reverse
side.

Warranty
One year Parts and Labor Warranty at no
extra charge from the date of purchase.

1100 Old Honeycutt Road
Fuquay, NC 27526

(919) 552-3161

FAX (919) 552-9798

(800) 348-2558 Page KB-67




MODELS: O BGLT-30 O BGLT-40

»
Specifications are subject to change without notice. For dimensional purpose only. Not for scale. .
N
\\\\
; T !; ]
1] -
T =T 0 !
. L
J/ A ¢ _T — l o
€1 - e o 1
TOP VIEW SIDE VIEW FRONT VIEW
DIMENSIONS: ( )= Millimeters .
MODEL CAPACITY A 8 c D E F G H ‘
30 gall 49.57 35 35 2 43.125° ar 105" 58"
& BGLT-30 113 litres (1257 (889) (851} (610) (1095) {940) (267) (72n
- 40 gall 585" 35 435 24 52.125" 37 10.5° 68"
i1 BGLT-40 153 tres. {1486) (889) (1105) (610) (1324 {940) (267) (1720
Water Column
MODEL Gas Type BTU/HR. Pressure
Natural 80,000 3.5"
BGLT-30
Propane 80,000 107
Natural 100,000 35
BGLT-40
Propane 100,000 10”
SERVICE CONNECTIONS

GC ~ Supply gas through 1/2" pipe with pressure of approx. 7" W.C. For propane use 11"
W.C. pressure. A gas shut-off valve must be installed in supply piping convenient and
adjacent to appliance.

EC - Unless otherwise specified, Field Wire Electrical Connection to be 120 Volts, 60 Hertz
single phase with grounding wire. i

Southbend, in lins with its policy to continually improve its INTENDED FOR COMMERCIAL USE ONLY.
products, reserves the right to change materials or specifications NOT FOR HOUSEHOLD USE.
without notice.
1100 Okd Honeycutt Road
A MIDDLEBY COMPANY Fuguay, NC 27528
919) 652-8161
AX (819) 552-9798
(800) 348-2558

Page KB-68 Printsd N USA. 594  Form KB67/68
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' HOSHIZAKI

ICEMAKER
DIMENSION
Width x Dapth x Height
KM-300M_H
30 x 273 x 376"

DIMENSION
BY BIN SiZE
Width x Depth x Height
B-500
30 x 3212 x 83"
B-700
44 x 3212 x 83me
B-800
48 x 3212 x B3me”
B-300
52 x 3212 x 836"

618 Hwy. 74 S., Peachtree City, GA 30269

€E0EL # wey

KM-900MAH
Air-Cooled
KM-900MWH
Water-Cooled
KM-900MRH
Air-Cooled Remote 1 Phase
KM-900MRH3

Air-Cooled Remote 3 Phase

KM-900MAH Cuber
Shown on Optional
B-900 Bin

© Durable stainless steel exterior

© CycleSavere design w

4}
© EverChecke alert system “f}‘}}“"

G Up to 846 Ibs. of ice production per 24
hours

O Individual crescent cube
© Stainless steel evaporator

© Removable air filters
(Air-cooled model only)

Reliability is a
_ beautiful thing™
© HOSHIZAKI AMERICA, INC. c @

1-800-438-6087

FAX 1-800-345-1325 TEL 770-487-2331 www.hoshizaki.com

H NOOSIWM

KM-900M_H SERIES

$0/50

MODULAR CRESCENT ICE CUBER




CONNECTIONS

KM-900M_H SERIES

DIMENSIONS (Inches) -

MODULAR CRESCENT ICE CUBER
T"\\‘hn\_;
*H \

KM-800MAH (AR-COOLED) W Up to 846 Ibs. of ice production per 24 hours
KM-900MWH (WATER.COOLED) )
KM-900MRH (AIR-COOLED REMOTE 18).4 | /

KM-900MRH3 (AIR-COOLED REMOTE 30}

2l

WARRANTY STAINLESS STEEL
THREE YEAR - Parts & Labor on entire machine. INTERNAL EVAPORAT O R |Panels easily removed and all components
FIVE YEAR - Parts & Labor on : Evaporator accessible for service.

FIVE YEAR - Parts on: C v, Alr-Caoled Cond Coil. R-404 REFRIGERANT Removabie/cleanable air filters.

Warranty valid in United States, Canada,
Puerio Rico, & U.S. Territories. Contact
Factory for Warranty in other Countries.

STORAGE BINS
SPECIFI
B-500 - 500 Ib. Application Capacity (360 Ib. ARI-Rated Capacity Bin) CATIONS

B-700 - 700 Ib. Application Capacity (550 Ib. ARI-Rated Capacity Bin} Model Number Amperage : s Clreult - ~ Shipping
B-800 - 800 Ib. Application Capacity (600 Ib. ARI-Rated Capacity Bin) ‘ Ampacty Weight
B-800 - 900 Ib. Application Capacity {660 Ib. ARI-Rated Capacity Bin) KM-300MAH Air-Cooled 11.0 20 260 Ibs.
B-1500 - 1500 Ib. Application Capacity | 20623060/ KM-S00MWH | Water-Cooled 10.2 15 260 Ibs.
{3 wire with dedicatad neutral for 115V) .9 .
OPERATING LIMITS 50 amp Max FusoHACR Breakar Sas | M-900MRH A-C Remote 125 20 260 Ibs.
Ambient Temp Range 45 100'F | ArCooked Unks , KM-900MRH3 - | A
Water Temp Range 45.90°F m_cm M"s‘f’““m Breaker Size A-900MRH3 . |  A-C Remote 6.5 20 260 fbs. .
Voltage Range 187-253V 206-23060/3 - 20 amp Max e
Water Pressure 10 - 113 psig | FuseMACR Breaker Size
12" O copper or equivalent independent Ll i “"'(*;?wcml e
E‘fbbm% For Use with KMOOOMRH{(3) (767mm)
AIR - COOLED %
r - & —
Water Temp F.| 50 70 90 re-Chargad T 5 §
ST cantn | opraton) 58
-2 70 838 809 759 20' R404-2068-2
[~9 r 353' R404.3568-2
5| 80 816 770 715 55 Ré0a-50602
}.: -~ OPERATING LIMITS: RYid
2 90" 809 B 684 Amblant Temp Range -20°F. +122°F (762mm)
Voltage supply for the URC Remots Condenser ls supplied  Voitage Range 104 . 127V
50 . X from the ite Maker. No sdditional circult Is required. FRONT VIEW
Water Temp' F. 50° 70 o0 Suppy ﬁhﬂ
bt LN 846 833 787 Opening| ] ssm
S| s | s 815 754 D e
2 90" 833 - 745 28 (642mm)
Y @
n 00 ) 0 _-;__k! °E e 2€| 1§ _LEEID‘;?M
WaterTemp F. |~ 50° 0 g d 5=
L g0 835 826 786 ' . 1:13/16° Sg i}
o - Mouni [T (8mmy 1-13/16°
§ 80 824 802 758 Holes 5 T aemm)
= o 821 : 745 S )
d 3-1/8" 23-3/4° 3-1/8°
= e I (802mm) (80mm) (m) (32’31/:;\) (m
00 D R 0 Sy g
e |
Water Temp' F. e = Y o) AR-COOLED UNIT WATER-COOLED UNIT
w 70 842 832 784 T B
g 0 Fan Motor Connection \‘N;.(eFr::et 11.3/8° ® A
S| 80 835 820 753 Fag o povee o gé openion
s 90’ 832 809 749 o R  Discrarge Ref Line
) == YLn T / Liguid Ref, Lina olE
0 : 0 TeH 5 // §1§ r _I 21916
fes Production Per | KWH per | 2% oo e | S+ S T e esemm
Moda! Number |ics Producti Ka War | Ve H e R o ICE DROP ZONE
k Lbs. Cubes 108 Ibs, 100 o Fm; | 27-¥16°
; = =% Water Iniet
KM-900MAH | 143 | 720 | 64 | 321 | NA o|E elE+| o1 AR
Lif (o o L
KM-900MWH | 143 | 720 | 5.1 323 100 2 § 113016 (48mem)
Abcoiid LIe
KM-900MRH | 143 | 720 | 62 317 NA svaipomm) | | 23u460zmm) | |31/ (80mm) SIDE ViEW
DRAIN
KM-900MRH3 | 143 | 720 | 62 2l Ay REMOTE AIR-COOLED UNITq & 3priast) cldualay
27:3/8" J 1-316°
© HOSHIZAKI AMERICA; INC. We reserve Ihe right to change specifications without notice. (695mn) (30mm)

618 Hwy. 74 S., Peachtree City, GA 30269 1.800-438-6087 FAX 1-800-345-1325 TEL 770-487-2331 www.hoshizaki.com Printed in U.S.A.
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Description

Steamer shall be a Groen HY-12GF stainless steel pressureless
steamer, with self-contained atmospheric 160,000 BTU/h. gas
(specify natural gas or propane) steam generator, per Bulletin
140800 as follows:

Construction

Steamer compartment, cabinet and support stand shall be all
stainless steel construction. Steamer unit back, left side, top and
front panels shall be a unitized body, with removable right side
panel providing access to internal components.

Steamer door is all stainless steel with strong continuous hinge
and is field reversible to change direction of swing. Door shall
be insulated and provided with a one piece, replaceable seal.
Easy open handle and latch shall provide positive lock and seal

when door is pushed or slammed shut.
Hidden magnetic door switch cuts power to blower and cuts
wer from ator when the door is opened.  Pan support

po

racks shall be electro-polished stainless steel and removable for

easy dleaning. A stainless steel condensate collection tray is

positioned under compartment door.

Finish

Cabinet exterior induding door shall be finished to a No. 4

uniform finish. Compartment interior is polished stainless steel.

1%ontrol panel face plate shall be smudge resistant polyester
m.

CSA Design Certification

Steamer unit shall be CSA (Formerly AGA) design certified to

ANS| 283.11.

CE Models

CE approved models available. Contact factory.

Sanitation

Unit shall be designed and manufactured to meet NSF require-

ments and be NSF fisted. Unit shall allow operator to delime

steam generator through control panel mourited deliming port,

without tools or service call.

Controls

Controls shall include an ON-OFF touch pad; 60 minute electro-

mechanical timer, with continuous steam setting; and READY

fight which indicates when compartment is ready for steaming.

Auto-CLEAN button initiates steam generator deliming.

G eroen

Performance Feature

Steamer compartment shall have two powerful side mounted
blowers and two 11/2" diameter steam entry ports. Steam gen-
erator delivers over 13,000 BTU's input per 2 1/2" steam pan.
Heat up time to READY shall be 10 minutes or less, under
normal conditions. Compartment is kept warm and ready
for instant steam between loads. No compartment warmup
required after READY light comes on.

DELIME indicator light wams operator of need to delime steam
generator. Unit will shut off if water level is low. When power
touch pad is tumed "OFF”, unit automatically blows down the
steam generator, to reduce sediment build-up.

Atmospheric Steam Generator

Unit shall have a gas heated rear mounted steam generator, to
provide atmospheric steam to the chamber at a temperature
of approximately 212° {F). The high efficiency steam genera-
tor has an electric water sensor. Standing pilot with easy light
electronic ignition standard.

Pan Capacity

Exdusive dual pasition quick change left side pan rack allows
use of either 12" X 20" steamer pans or 18" X 26" bake pans.

Pan Size / Type Number
12x 20 x 2 112" (steamer) 12
12x 20 x 4" (steamer) 8
13 x 18" (half size bake} 24
18 x 26" (bake) 12

Options/Accessories

O  Groen PureSteem Water Treatment System

O Wire shelves (requires 6)

O  Single cold water connection adapter

Installation

Unit requires 3/4" natural gas supply line with 3/4" NPT con-
nection and 115 volt electnc service. Unit requires 3/4” dual
cold water connection with a minimum 172" supply line and 2
112" Q.D. free venting drain.

Water Supply Requirements

All steam systems are subject to contamination and failure due
to mineral content found in most water supplies. To minimize
service problems, a Groen PureSteem water treatment system
is recommended.

Origin of Manufacture

Steamer shall be designed and manufactured in the United
States.

®
D lcovpanies

1055 Mendell Davis Drive Telephone (601) 372-3903

Jackson, MS 39272
difoodservice.com

Toll Free (800) 676-9040
FAX (601) 373-9587
info@groen.com

12 Pan Capacity
Stainless Steel
Pressureless
Steamer

Self-Contained
Gas Heated
Stand Mounted

Short Form

Unit shall be a Groen HyPerSteam
pressureless steamer Mode!
HY-12GF with self-contained,
atmospheric, gas heated steam
generator, per Bulletin 140800.
Al stainless steel construction
with two powerful blowers and
two 1 1/2" diameter steam entry
ports to circulate steam within
compartment. Standard operat-
ing controls indude: 60 minute
mechanical timer, constant steam
setting, ready light and CLEAN
cyde button to initiate deliming.
Simple steam generator deliming
through deliming port on front.
Twelve steamer pan or twelve U.S.
bake pan capadiy, with exdusive
convertible pan rack guides. Door
is field reversible, with easy open
latch and hidden magnetic door
switch. The atmosphenic steam
generator requires no pressure
gauge or switches, has automatic
water drain and 160,000 BTU/Ar.
input. Unit shalf come up to
steam in 8-10 minutes from a
cold start, and provide warm
compartment instant steam
capability. See other side for gas,
electric water and drain connec-
tions required.

Made in US.A.

Applications

Pasta

Rice

Vegetables (Fresh and Frozen)
Seafood (Fresh and Frozen)

Reheating Prepared
Foods

140800

Revised 12/02
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Pressureless Steamer

12 Pan Capacity
Stainless Steel

HY-12GF
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7/~ AVTEC.

Conveyors Conveyor System model cras

Description:

The AVTEC Model CFBS is a fabric belt conveyor utilized for
tray or plate assembly lines. The slim-line low profile design
allows for only an 8 5/8” conveyor housing. The conveyor
uses a PVC coated fabric belt to move trays or plates through
the tray assembly or banquet plating line. Belt material is
durable and easily cleaned. Unit may be specified with a
Modular Energy Distribution System for powering ancillary
equipment, such as hot food tables or refrigerated units. This
design is utilized for lengths up to 15 feet in length.

Specifications:

Provide AVTEC tray/plate make-up conveyor system, Mode! CFBS. Unit shall be the size and shape as shown in project drawings. Top and
slide bed shalf be constructed of 14 gauge 300 series stainless steel with #4 mill finish. Drive housing shall be of uni-body construction,
completely constructed of 300 series stainless steel. Legs shall be 1 5/8" diameter stainless steel with 1 12" diameter welded cross
members for support. Unit is driven by a 4 1/2” diameter drive pulley mounted on stainless steel bearings and shafts utilizing slip collar in
lieu of keyways. No chain or sprockets required. Belt returns on support roller return system. Low-profile housing includes belt scraper and
is designed with access panels for inspection of chamber and comes complete with stainless steel latches to seal openings and removable
scrap basket for waste. Beltis to be 10.75” wide PVC coated fabric material, easily cleaned and connected with stainless steel pin assembly.
Tail section includes auto-tensioning device to keep constant equal tension on the belt. Motor control panef to be designed with main
service disconnect switch, variable speed controls and of sealed water-tight construction. Conveyor is designed te include a photo electric
accumulation switch at terminal end of unit to shut down system when conveyor is full.

Standard Features:

« Tail auto-belt take-up

» Hinged safety plate on drive
opening

* 1 5/8” S/S legs with 1 1/2”
S/S crossmembers

e Fabric belt scraper with removable
scrap basket

e Limit switch

» Main controf panel with start/stop,
speed control, limit switch, and
main disconnect

e PVC retum rollers.

* 16 Ga S/S construction

¢ 4.5" High output belt drive roller-
the belt rides on an anti-spill raised
edge, for easier cleaning and better
performance

Avtec, a DI Foodservice Company

]
FOODSERVICE civ
COMPANIES 1055 Mendell Davis Drive, Jackson MS 39272
AT BO) caumany phone 888/994-7636 fax 800/634-5369

Optional Accessories:

Momentary run foot switch

Modular energy distribution system
Casters, bullet or flange feet

Cord and receptacle

Floor box

{2) 20 Amp duplex convenience outlets
with water proof cover on each end
Stainless steel lift-off cover for covering
unit with handles

Starter Station

o O OOooooo

For the most current specs, visit difoodservice.com

Avtec Conveyors, Page 11
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phone 888/994-7636 fax 800/634-5369
Dus to continuous product improvement, designs are subject to change without notice



BLENDTEC

Blendtec.com

HOME PRODUCTS SUPPORT WHERE TO BUY EVENTS COMPANY INFO DEALI

@Blendrec

ChefTec

Jzoom

RESOURCES

» Brochure

* Find A Representative

MsDEH C €

G)
Blendtec..

FHE ART OF DL dMEING

The Art of Blending

gy T

CHEFTEC

The Choice Of Today's Chefs

Designed with the chef in mind, this machine is packed
with an incredible 2400 watts (20 amps) of power. This
power enables the blender to process on a variety of
levels. From light touch chopping to high power
blending, the ChefTec can do it all. The ChefTec
includes 2 different sized jars (2qt and 3qt), with
markings in both ounces and cups. The ChefTec will
blend, chop, grind, mix, whip, or puree all the
ingredients for your delicate spreads, breads, salsas,
sauces, dressings, and much more!

Dimensions:

| © Biendtec.com

http://www.blendtec.com/product.cfm?prodid=14

Page 1 of 1

—
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Feature

Motor Size
20 amps

Counter Footprint
9"w X 9"d X 17"h

In-Counter Footpri
51/2"w X 7"d X 10"h

Shipping Informati
Box dimensions:20"x12"x
Weight: 23 Ibs

Manufacturer Wari
Three Years/20,000 Cycle:

Motor Model ICB

7/22/2005



Flat Rack

Width: 12-7/8"

Length: 19-1/2"

Wire on 1/2" centers

Finish: Nickel and chrome-plated
Weight: 3 Ibs.

Pkg.: 6 ea. per carton

Heavy Duty Flat Rack

Width: 15-1/2"

Length: 23-1/2"

Wire on 1/2" centers

Finish: Nickel and chrome-plated
Weight: 3 Ibs. 9 0z.

Pkg.: 6 ea. per carton

Stainless Steel
lcing Grate

Width: 16-1/2"

Length: 24-3/4"

Wire on 1/2" centers

Two legs per side, 1" deep
Finish: Electro-polished
Weight: 3-3/4 Ibs.

Pkg. 6 ea. per carton

8-Slot Stainless Steel
Cook Rack

Designed for rethermalizer
cooking operations.

Width: 9-1/4" Length: 17"
individual Molds:

- Width: 6-3/8" Depth: 5-1/2"
Spacing: 2" apart

Handle Length: 15-3/4"
Finish: Electro-polished
Weight: 3 Ibs.

Pkg.: 2 ea. per carton

Product specifications are subject to change without nofice.

€ 2004, Pronto Products Co.

11765 Goldring Rd.

Arcadia, CA 91006

phone: 626-358-5718
800-377-6680

fax: 626-358-9194

e-mail; prontoprod@earthiink.net
www.prontoprod.com




19040 S/S Rect. Chafer w/Roman Legs Page 1 of 1

home | about us | products | product care & warranties | PRODUCT SEARCH | sales rep locator | guarantee | request catalog | The Rep
request quote | contact us Zone!

#19040 - S/S Rect. Chafer w/Roman
Legs

Jon ot

* 54 |bs.
+ 2 gal
ELITE SERIES Back To Elite Series Chafing Dishes
CHAFING DISHES Back To Product Search
205 route 94
tafayette, nj 07848
800-331-0177

http://www.bonchef.com/19040ssrectchaferwromlegs.htm 7/22/2005



19000CH S/S Round Chafer w/Roman Legs & Chrome Trim Page 1 of 1

home | about us | products | product care & warranties | PRODUCT SEARCH | sales rep locator | guarantee | request catalog | The Rep
request quote | contact us Zone!

#19000CH - S/S Round Chafer
wiRoman Legs & Chrome Trim

Bon Ce

» 32 Ibs.
«2 gal.
ELITE SERIES Back To Elite Series Chafing Dishes
CHAFING DISHES Back To Product Search
205 route 94
lafayette, nj 07848
800-331-0177

e o

19000 shown - all brass parts are chrome
plated

http://www.bonchef.com/19000chssroundchaferwromanlegs.htm 7/22/2005



Vollrath | Food Service Catalog Page 1 of 1

‘II'IHH'IlHHIlHlH!l”T|!I'HHIH!‘IIIIIlllilllllI[ll]l'I'lH?HHHIIHl”l"”!'l'fllliHT‘T"H'
Company Profile What's New Show Schedule Catalog Product
Parts and Service  Links LI
Products Dealer Locator Customer Only
Market Segments Employment ST

OEM / Custom en
Manufacturing Opportunities
Concept /

Configurator

Contact Us

Food Service Catalog > Buffet and Tabletop Service > Chafer Accessories > Tote 'N Store® Chafer Boxes > 52645

Tote ‘N Store® Chafer Boxes - %
52645 _—

52645

Color Red

46120, 46121, 46122, 46123
46193, 46195, 46196, 46860,

46847, 46050, 46030, 46035,

R 46090, 46055, 46320, 99850,
46850, 46430, 46500, 46501,

46502, 46323, 46322, 46324, 46280

25Y/g x 15%/, x 115/

Inside Top Dimension in (CM)
(63.8 x 39.4 x 29.5)

5 7
Inside Bottom Dimensions in (CM) 23°/gx 13'/g
(60.0 x 35.2)
Case Lot 3

©2004 The Vollrath Company, LLC | Warranty | Terms and Conditions | Home

http://www.vollrathco.com/catalog_sku.jsp?id=5592&fid=4775&cid=90 7/22/2005



BILL RICHARDSON
GOVERNOR

CONROY CHINO
SECRETARY

BRUCE BACHELOR
DIRECTOR

November 16, 2005

New Mexico Department of Labor
Labor and Industrial Division

Dear Owner/Contracting Agency:

The enclosed wage decision packet must be used in the contr
project and MUST BE FORWARDED (o the perspective g

1596 Pacheco Street, Ste. 105, Santa Fe, NM 87505
Director's Office - (505) 827-6875

~Public Works Bureau - (505) 827-6837 / 8276897
Wage and Hour Bureau - (505) 827-6835 / 827.6898
Student Labor - (505) 8276830
Fax# . (505) 827-1664

4 P.O. Box 1708, Las Cruces, NM 88004-1708
Wage and Hour Bureau - (505) 524-6195
Fax# - (505) 52.4-6194

-4 P.O. Box NN, Carlsbad, NM 88221.7537
Wage and Hour Bureau - (505) 885.5072
Fax# - (505) 885-9748

- 501 Mountain Rd., NE. Albuquerque, NM 87102
Wage and Hour Bureau - {505) 841-8983
Fax# . {505) 841.9317

a 501 Moumain Rd., NE, Albuquerque, NM 87102
Apprenticeship - (505) 841-8989
Fax4 - (505) 841-8739

act resulting from the bid opening on this
eneral contractor that has been awarded the bid.

The general contractor must post the complete wage decision at the job site in an easily accessible place.
Failure to do so may result in fines. Furthermore, each subcontractor must receive a copy of the wage
decision and use these rates to pay all employees.

NOTE: All general contractors/subcontractors/ tiers bidding more than $50,000 on a Public Works contract
MUST be registered with the Labor & Industrial Division. Visit our website at www .dol.state.nm.us, click
on Public Works for a Labor Enforcement Fund Form and other forms. REMINDER TO THOSE
PREPARING BID DOCUMENTS: IF BIDS ARE NOT OPENED BY 12/31/05, NEW WAGE RATES

MAY BE REQUIRED. IF YOU HAVE ANY QUESTIONS. PLEASE CALL 505-827-6837.

Weekly certified payrolls are required on all public works projects. All certified payrolls must be submitted

to the general contractor and/or the owner/contracting
them). The general contractor must have copies of certified payrolls av
of a written request. Please do not submit any

NM Apprenticeship and Training fund payments are p
either an approved apprenticeship program or to our o

agency (if the owner/contracting agency requires
atlable to this office within ten days
certified payrolls to our office unless our office requests them.

ard by cach general contractor/subcontractor/tier(s) to
ffice. Payments are due for all hours in each trade a

company has on the job site that has an apprenticeship contribution rate on the state wage decision. These

payments are for the hours worked by both journeyman and apprentices, reg
has apprentices or not. If the project has both Federal and State funding
when the project has alt Federal funds, is the project exempt.

ardless of whether the compuny

, the payments are required. Only
On Type “A”

projects, where there are no

contribution rates, apprenticeship payments do no apply. On projects with two types of construction, the

contribution does apply for the work under the ty

be construction with contribution rates. Failure to pay

apprenticeship contributions is a violation of the Apprentice und Training Act and may result in penalties.

I you have any questions, please fecl free to contuct me.

Sincerely,

Anfiette Y. Reynolds,‘Acti ¢ Bureau Chief

Public Works Bureau

“AN EQUAL OPPORTUNITY EMPLOYER”



BILL RICHARDSON CONROY CENC
GOVERNCR SECRITARY
STATE OF NIW MTXICO
DEPARTMINT OF LABOR STEVE GALLEGCS
401 Broadway, NE DEPUTY SECRETARY
PO Box lmmoa
" Albuguerque, NM
(505) 341-3409/ Ffii (505) 341-391
April 11, 2005

TO ALL PUBLIC WORXS CONSTRUCTION CONTBACTORS:

Please be advised that Governor Richardson has signed Representative Harriet Ruiz’ HB442.
This bill has an effective date of July 1, 2005 and contains several points of interest for
construction contractors performing work on public works projects beginning after that date.
Some of the changes are:

1. The threshold increases to $60,000 from $20,000 to decide if a project is covered by the -
Public Works Minimum Wage Act.

2. The director of the labor and industrial division may issue subpoenas for the production
of documents or witnesses pertaining to public works projects.

3. The director of the labor and industrial division may attach and prohibit the }-elea_se of any
assurance of payment until satisfactory resolution of a probable cause of a violation of the

Public 'Woltks Minimum Wage Act.

4. Liquidated damages, payable to affected employees through the labor and industrial
division, were increased from $10.00 to $100.00 for each calendar day of willful

violation.
5. In addition to the above, an adversely affected employee shall have a private right of

action for damages, attorney fees, and reasonable costs against a non-compliant
contractor/employer.

This is not a complete review of all changes. Please link to:

bttp://le is.state nm.us/Sessions/05%20Re lar/final/HB0442 pdf
for the final version of this amended law.

Bruce Bachelor



New Mexico Department of Labor
Labor & Industrial Division/Public Works Bureau
1596 Pacheco Street/Suite 105, Santa Fe, NM 87505
(505) 827-6837 or (505) 827-6846 & Fax (505) 827-1664
areynolds(@state.nm.us or erodriquez/@state.nm.us

Wage Decision # BE-05-1478B
NOTIFICATION OF AWARD (NOA)

Description and Location of Work: Kitchen Renovation — Albq. Convention Center
Kitchen renovation for West Convention Center to include equipment, floor/ceiling replacements, plumbing,

electrical/drywall services.
City of Albuquerque Bernalillo County 401 2™, St., NW

20 REMINDER for Agency Conducting BID Process: If bids are NOT opened by 12/31/05, a NEW wage
decision MAY be required. Call the Public Works Bureau at (505) 827-6837 for any questions.

When the Contract is awarded for this project the Wage Rate Poster and all of the Wage Rate Packet must be delivered to the
GENERAL/PRIME CONTRACTOR. The General/Prime Contractor must complete this Form (including the reverse side listing
all of the subcontractors (including 2™ tier subcontractors)) and mail to the address above. Ifthe project is canceled, this form
must be completed by the agency conducting the bid process. Failure to submit the NOA in a timely manner is a violation of
paragraph 11.1.2.10.B (3) of the Public Works Minimum Wage Act Policy Manual.

General/Prime Contractor Company Name: License#:
Address: City: State: Zip:
Telephone: Fax:

E-Mail Address:

Approximate Date Work to Start:

Estimated Completion Date:

Estimated Cost of Project:

Bid Opening Date:

Note: The General/Prime Contractor MUST mail/fax in their Statement of Intent to Pay Prevailing Wages along with the NOA.
Each Subcontractor (and all Tiers of subcontractors) MUST also mail/fax their Statement of Intent to Pay Prevailing Wages
through the General/Prime Contractor before they start work. A fter work on the project is completed (but before final payments),
subcontractors and all tiers of subcontractors must mail/fax (through the General/Prime Contractor) an Affidavit of Wages Paid.

Signature for General/Prime Contractor
Printed Name
Date




SUBCONTRACTOR LIST
Do Not List Suppliers or Professional Svcs.(such as surveyors)

Please include 2ND & 3RD Tier subcontractors. Make extra copies of form if necessary.

Gen. Contr:

Wage Dec. # BE-05-1478B

Company Name:

Address: City: State: Zip:

E-Mail Address: License No.:

Phone No.: Fax No.: Sub 2"’TIER 3" TIER ___

. (To Whom) (To Whom)

Work to be performed:

Company Name:

Address: City: State: Zip:

E-Mail Address: License No.:

Phone No.: Fax No.: Sub 2 TIER  3"PTIER ___
(To Whom) (To Whom)

Work to be performed:

Company Name:

Address: City: State: Zip:

E-Mail Address: License No.:

Phone No.: Fax No.: Sub 2TIER  3fPTIER ___
(To Whom) (To Whom)

Work to be performed:

Company Name:

Address: City: State: Zip:

E-Mail Address: License No.:

Phone No.: Fax No.: Sub 2 TIER 3P TIER
(To Whom) (To Whom)

Work to be performed:

Company Name:

Address: City: State: Zip:

E-Mail Address: License No.:

Phone No.: Fax No.: Sub 2TIER _ 3FPTIER ___
(To Whom) (To Whom)

Work to be performed:

Company Name:

Address: City: State: Zip:

E-Mail Address: License No.:

Phone No.: Fax No.: Sub 2TIER __ 3"PTIER ___
(To Whom) (To Whom)

Work to be performed:




STATEMENT OF INTENT TO PAY PREVAILING WAGES
To Be Filled Befors Constructio_n Starts
Please type or print in ink. Incomplete forms will be returned without approval.

Mail or fax to: NMDCL - Public Works Bureau - 1596 Pachecg St., #105, Santa Fe, NM 87505
Call (505) 827-6837/827-6833 Fax (505) 827-1664 (fax Is the preferred methed of submission )

GENERAL CONTRACTOR INFORMATION GC Registration # &Y

Ccmpany Name: for Labor Enforcement rund
Addrass:

State: Zip:

A R e e s o
{Estimated Start Date: .
roject Title: Project Physical Address:
otal Contract Amt: ~ Estimated Complstion Date:
IPRINT NAME: SIGNATURE:
R R e e e TR S e R s B
SUECONTRACTOR: Subcontract amount: Sub Reg. #
ompany Name: For Labor Enforcement Fund
Address:
[City: State: Zip:
[Phone: Fax:
PRINT NAME: IGNATURE:
2ND. TIER SUB 2™ Tier Contract amount . 2" Tier Reg. #
Company Name: : For Labor Enforcement Fund
Address:
City: State: Zip:
{Phone: Fax:
[PRINT NAME: ~ [SIGNATURE:

I hereby certify that the above Information-is correct and that all workers | employ on this public works project will be paid no less

han the Prevalling Wage Rate(s) as determined by thE' Department of Labor, Labor & Industrial Divislon for this project as ldeptiﬁe«

y the State Wage Decislon No. | understand that contractors who violate Prevailing Wage Laws (l.e., Incorrect job c{assnﬁcatnon,
improper payment of prevailing wages, and/or overtime, etc.), are subject to debarment procedurss and shall be required to pay an
Back wages due to workers. (Ref. LID Pubilc Works Minimum Wage Act Policy Manual (11.1.2 NMAC) & Publlc Works Minimum
Wage Act (13-4-11 through 13-4-18, NMSA 78)).

NOTE: I understand that this form Is an officlal govemment document. | am submitting this form for the purpose of a
Legal transaction with the New. Mexico Department of Labor. | have reviewed the information. By submitting or clicking the

"Submit” button, | verify, under penalty of perjury, that the Information submitted Is true and correct to the best of my knowledge,
information and bellef. (This statement applies to the last completed contractor section of the three sectlons above.)

LID Approval of this form Date

MOTE: After 7/01/04, ALL tiers of contractors with contracts over $50,000, MUST be registered with the Department of
Labor, Labor and Industrial Division. The registration form Is available on our web page at mvw.dol.st?zte;nm.us under
Publlc Works and Additional Forms. Fill in the Labor Enforcament Fund form and mail to the post office box listed at
the top of the form. Go to the same page that the form is on to check the list of Registered Contractors.




INSTRUCTIO;\IS FOR FILLING OUT STATEMENT OF INTENT

OR GENERAL CONTRACTOR: Contractor Registration # -
1. Fill in general contractor information and provide signature.
2. State Wage Dec. No. as listed in bid documents. (example: BE-04-123 B)
3. Project Title - Listed in bid documents. Whatever the project is.
4. Project Physical Address —-Exact location of project (job site).
5. Estimated Start & Completion Dates of project
6. General Contractor's Contract Amount - Project cost .
OR SUBCONTRACTOR: Contractor Registration # -
1. Fill in general contractor information, but general contractor signature is not
needed.
2. Fill in subcontractor section as indicated and provide signature. Send to GC.
3. Sub-contract amount - list subcontract amount.
IR 2ND. TIER SUB: Contractor Registration # -
1. Fill in general contractor information, but general contractor signature is not
needed.
2, Fill in subcontractor section; subcontractor signature not needed. Send to GC.
3. Fill in 2nd. Tier sub section and provide signaturs.
4, 2" Tier contract amount — list amount.
DR 3"° TIER AND This completed form & list Under the 2nd tier
GHER - Attacha Copy Of the 3rd tier contractor info  cntr. with a note.

fective July 1, 2004 - ALL contractors bidding on public works contracts for $50,000 or
ore MUST be registered with the Labor & Industrial Division prior to bidding the project.
le only exception for registration prior to bidding is for street, highway, bridge, road, and
ility contracts. Those contractors, however, MUST register BEFORE parforming work on
dublic works contract In excess of $50,000. The registration form may be found on the

)L web page at www.dol.state.nm.us under Public Works and Additional Forms. Print the
bor Enforcement Fund Form and mail it along with a check for $200 to the address at the
0 of the form. A list of registered contractors may be reviewed on the same page as the
Jistration form. Reglstration is good for one year, and after registration, contractors may
Yas many contracts as they want. Upon expiraticn of the registration, contractors may
mplete projects, but in order to bid new ones after tha explration, they must register

aln. NOTE: All Statements of Intent to Pay Prevailing Wages must go to the GC to

bmit to DOL. DOL will return approved Statements to the GC who should forward to
bs. .




AFFIDAVIT OF WAGES PAID
To Be Filled After Construction Is Complete
Please type or print in ink. Incomplete forms will be returned without approvai.
Mail or fax to: NMDOL - Public Works Bureau - 1596 Pacheco St., #105, Santa Fe, NM 87505
Call (505) 827-6837/827-6833 - Fax (505) 827-1664 __ ** (Fax transmission is preferred) **

GENERAL CONTRACTOR INFORMATION LEF Registration #

Company Name: ' ﬂ
Address:
State: Zip:
Fax:
: R T N B R o oL e P e ey R
Estimated Completion Date: State Wage Dec. #:
Project Title: Project Physical Address:
SIGNATURE:
Subcontractor: Date you completed work on
Company Name: This project
Address: DATE:
City: State: Zip:
Phone: Fax:
PRINT NAME: SIGNATURE:
2ND. TIER SUB: (Who is paying you? Fill in name above) Date you completed work on
ICompany Name: This project
Address: DATE:
City: State: Zip:
Phone: Fax:
PRINT NAME: SIGNATURE:

I hereby certify that the above information is correct and that all workers | employ on this public works project will be paid no less

than the Prevailing Wage Rate(s) as determined by the Department of Labor, Labor & Industrial Division for this project as identifi
by the State Wage Decision No. | understand that contractors who violate Prevailing Wage Laws (i.e., incorrect job classification,
fmproper payment of prevailing wages, and/or overtime, etc.), are subject to debarment procedures and shall be required Fo'pay a
Back wages due to workers. (Ref. LID Public Works Minimum Wags Act Policy Manual (11.1.2 NMAC) & Public Works Minimum
Wage Act (13-4-11 through 13-4-18, NMSA 78)).

NOTE: I understand that this form is an official government document. | am submitting this form for the purpose of a

Legal transaction with the New Mexico Department of Labor. | have reviewed the information. By submitting or clicking the
"Submit” button, I verify, under penalty of perjury, that the information submitted is true and correct to tht_a best of my knowledge,
information and belief, (This statement applies to the last completed contractor section of the three sections above.)

LID Approval of this form Date )

MOTE: After 7/01/04, ALL tiers of contractors with contracts over $50,000, MUST be registered with the Department of
l.abor, Labor and Industrial Division. The registration form is available on our web page at www.dol.st_ate.nm.u_s under
Public Works and Additional Forms. Fill in the Labor Enforcement Fund form and mall to the post office box listad at
the top of the form. Go to the same page that the form Is on to check the list of Registered Contractors.

(See IMPORTANT information on back!) Revised 7/18/n4




INSTRUCTIONS FOR FILLING O'JT AFFIDAVIT OF WAGES PAID

FOR GENERAL CONTRACTOR: ‘ Contractor Registration # -
1. Fill in general contractor information and provide signature.
2. State Wage Dec. No. as listed in bid documents. (example: BE-04-123 B)
3. Project Title - Listed in bid documents. Whatever the project is.
4, Project Physical Address - Exact location of project (job site).
5.

Estimated Completion Date of Project

FOR SUBCONTRACTOR: Contractor Registration # -
1. Fill in general contractor information, but general contractor signature is not
needed.
2. Fill in subcontractor section as indicated and provide signature. Send to GC.

PLEASE NOTE: A SEPARATE SIGNED FORM IS
NEEDED FOR EACH CONTRACTOR

-OR 2ND. TIER SUB: Contractor Registration #
1. Fill in general contractor information, but general contractor signature is not
needed. :
2. Fill in subcontractor section; subcontractor signature not needed. Send to GC.
3. Fill in 2nd. Tier sub section and provide signature.
4, 2" Tier contract amount — list amount.
*OR 3% TIER AND This completed form & list Under the 2nd tier
1IGHER - Attach a Copy Of the 3rd tier contractor info  cntr. with a note.

:ffective July 1, 2004 - ALL contractors bidding on public works contracts for $50,000 or
nore MUST be registered with the Labor & Industrial Division prior to bidding the project.
"he only exception for registration prior to bidding is for street, highway, bridge, road, and
itility contracts. Those contractors, however, MUST register BEFORE performing work on
- public works contract In excess of $50,000. The registration form may be found on the
)OL web page at www.dol.state.nm.us under Public Works and Additional Forms. Print the
abor Enforcement Fund Form and mail it along with a check for $200 to the address at the
op of the form. A list of registered contractors may be reviewed on the same page as the
agistration form. Registration is good for one year, and after registration, contractors may
id as many contracts as they want. Upon expiration of the registration, contractors may
omplete projects, but in order to bid new ones after the expiration, they must register .
gain. NOTE: All Affidavits of Wages Paid must go to the GC to submit to DOL. DOL will
sturn approved Affidavits to the GC who should forward to subs.




New Mexico Department of Labor, Public Works Bureau
Call/lemail Annette Reynolds - (505)827-6837/areynoldi@state.nm.us for questions.

Contracting Agency/Owner County: |Decision Date: Decision No.:
City of Albq. - Purchasing Div. Bernalillo 11/16/2005 BE-05-1478B
for Convention Center EXPIRES FOR BIDS

12/31/20056
Type of Construction: B

Description of Work: Kitchen Renovation - Albg. Convention Center.
Kitchen renovation for West Convention Center to include equipment, floor/ceiling
replacements, plumbing, electrical/drywall services.

REMINDER T o Those Preparing BID Documents: If bids are not opened by 12/31/05, a NEW
wage decision may be required. Call the Public Works Bureau at (505) 827-6837
to check status of new wage rates.

The General/Prime Contractor selected for this project MUST submit a completed Notification of
of Award (NOA) & Statement of Intent to Pay Prevailing Wages before any work is started.
Sub-contractors (& 2nd/3rd Tier Contractors) MUST also submit Statements through their
General/Prime before they start work. The General/Prime is responsible for listing all sub-
contractors with the NOA or any time the list changes.

The office that conducts the bid process MUST forward this entire wage decision package to
the General/Prime Contractor that is awarded the project contract. That contractor is also
responsible for making certain that all subcontractors have copies of the wage decision and

other needed forms.

The General/Prime Contractor MUST post the wage rate table at the job site outside
the Superintendent's trailer/office in an easily accessible place.

Workers MUST be classified & paid according to the work they perform, regardless of
qualifications.

These Wage Rates went into effect January 1, 2005, and they are good for the life of a project
that has a bid opening before December 31, 2005.



. . ; K T ——— e
Type "B" or General Building Rates - Effective January 1, 2005

Subst -
Rates
g‘;‘z_'\{ NOTE: Subsistence applileg ONLY.fi
Apprenticeshlp |where job sltes & trades listed & ONLY if
Trade Classification BaseRate | FringeRate | Contribution Rate |shown |employee llves 60+ miles from job s
Asbestos Waorker - Heat & Frost Insulator 22.82 7.78 £0.20 —_—
Boilermaker 18.00 3.78 $0.20 -
Brick!éyerlB!ocldayer/stonemason 20.36 2.93 $6.38 T _— .
Carpenter/Lather 20.32 4.20 $0.30 $3.85] __Carpenters@Duice gets3.85/hr subsist
Cement Mason 15.95 3.02 $0.20 $5.00 CM's @ Dulce get $5.00/; subsistence
|Electriclans Carpenters’ fringe rate has changed!
Outslde Classifications: _ ——
Groundman (Outside) 21.14 8.29 $0.25
| Equipment Operator (Outside) 23.96 8.29 $0.25
Lineman/Tech (Outslde) 2455 8.29 $0.25
Cable Splicer {Outside) 25.73 8.29 $0.25
inslde Classifications: eremen/techs&CableSplicers(lnside)At
Wiremaanechnlcian (Inside) 24 55 8.29 $0.24 3.68 or| Los Alamos get $3.58/hr subsistence
Cable Splicer (Inside) 2628 | 8.29 $0.24 $2.21 & Aztec get $221/hr subsistence
Sound Classifications e e
Installer (Sound) 19.53 4.12 $0.23 Sound Classifications rates have change
Technlcian (Sound) 21.38 4.12 $0.23 — -
Soundman 23.45 4.12 $0.23
Elevator Constructor 26.54 10.87 50.22
' Elevator Constructor Helpar 16.03 0.356 $0.09
Glazier 20.15 3.78 $0.33 -
‘!!ronworker 19.06 7.80 £0.53 $5.00 IW's@LosAlamosGet§5.00/hrSubsist
,! Palnter (Brush/Roller/Spray) 12.48 1.78 $0.30
Paper Hanger 17.65 1.19 NoData/No | Rate
?'Drywau Finisher Taper 16.35 3.78 $0.10
EPlasterar 17.85 4.72 50.20
Plumber/Pipefittar 24.18 7.08 $0.31
%Rocfer i0.54 0.50 NoData/No | Rate — et s
Sheetmetal Worker . 2048 | p.p 50.54 SOR—
p o9l FIO0T CayeT (Carpas, asphal- e or
[linoisum) 17.88 c.B4 $0.35°




Type "B" or General Building Rates - Effective January 1, 2005

Subst T
Rates
orey INOTE: Subsistence appiies ONLY
Apprenticeshlp |where [JOD sites & trades listed g ONLY if
Trade Classlfication BuseRate | FringeRate | Contribution Rate |shown [employee lives 60+ mileg from Job s
Sprinkler Fitter 22.75 11.05 $0.25 e
Tile Setter 14.30 1.02 NoData/No | Rate ——
Tile Setter Heiper 13.00 1.02 NoData/Na | Rate —
Laborers —_—
Group | 12.91 2.20 $0.20 $3.75 Laborers@Dulce-83.75/Mr subsistence
Group Il 13.48 2.20 $0.20 $3.75 Laborers@Dulce-$3.75/Mmr subsistence
Group llI 13.78 2.20 $0.20 $3.75 Laborers @Dulce-$3.75/hr subsistence
_Group IV 13.88 2.20 $0.20 $3.75|  Laborers@Dulce-$3.75hr subsistence
Group V 14.08 2.20 3020 $3.75 Laborers@Dulce-$3.75/Mr subsistence
Group VI 14.23 2.20 $0.20 $3.75 Laborers@Dulce-$3.75/Mr subsistence
Operators —— -
Group | 19.62 3.60 $0.35 el
Group Il 20.68 3.60 £0.35 —————
Group Ilf 20.74 3.60 $0.35 S - e
Group IV 20.80 3.60 $0.35 ——————
Group Vv 20.88 3.60 $0.35 - -
Group VI 20.98 3.60 $0.35 - — -
Group VIi 21.06 3.60 $0.35 -
Group viii 22.14 i 3.60 $0.35 --
Truck Drivers S—
Group | 12.23 1.88 $0.20 —
Group |1 12.35 1.88 $0.20 - —_
Group 1l 12.43 1.88 $0.20
Group IV 12.55 1.88 $0.20 R -
Group V 12.60 1.88 $0.20 - - -
Group VI 12.70 1.88 $0.20
Group Vit 12.80 1.68 $0.20 ————
Sroup Vil 12.94 1.88 - §0.20 —_— -
Sroup X 13.09 1.88 £2.20




LAZORER CLASSIFICATION GROUPS
TYPE "B" & “C” CONSTRUCTION
PAGE 1
GROUPI:
Watchmen,
GROUPH - (U nskilled):

Building & Common Laboarers; Carpenter Tenders; Concrete Workers; Stakedrivers; Concrete Buggy
Operator (hand); Flagmen; Soil Sample Tester, :

GROUP I - (Semi-skilled):

Air & Power Tool Operator (not a carpenter’s tool); Asbestos Remover; Asphalt Heaterman: Asphalt
Jointman; Ashp, Raker; Batching Plant Scaleman; Chain Sawman; Concrete Touch-Up Man; Concrete
Sawman ~ Coring Machine; Curbing Machine Asph. Or Cement; Cutting Torchman; Metal Form :
Setter-Road; Grade Setter; Gunite Reboundmen; Rod & Chainmen; Concrete Power Buggy Operator;
Powderman or Blaster Hel ; Sandblaster (Pot Men); Nozzlem.cn; Scaler; Vibraiorplan. (hand-type);
Vibratory Compactor (hand-type); Wagon Core & Diamond Drillers’ Tenders (outside); Window
Washers; Fog Machine Operator; Nurseryman-Gardener; Multi-Plate Setter; Concrete Bl..lmer;.Cement
Mason Tenders; Hodcarriers; Mortar Mixers; Plaster Spreader Operator; Plaster Tenders; Gunite
Nozzleman; Pipelayer; Pumperete Nozzleman; Manhole Builder; Roadway Hardware Worker.
GROUP LV:

Wagon, Core, Diamond Drillers.

GROUPYV - (Miscellaneous):

Landscaper; Traffic Control Technician; Laboratory Technician

GROUP VI:

Powderman and Blasters.



EQUIPMENT OPERATOR CLASSIFICATION GROUPS
PAGE 2

GROUPI:

Firerﬁén; Oiler; Helpers; Mechanic, Welder, Grease Truck; Screedman; Scale Operator (such as Bin-a-
Batch); Rubber Tire Farm-type Tractor; Tractors (under 50 HP w/o attachments); Brakeman; Concrete
Paving Curing Machine (bridge-type).

GROUPII:

Rollers; Sheepsfoot or Pneumatic Self-Propelled w/o dozer; Concrete Conveyor; Sem;e Truck .
Operator (head oiler); Air Compressor (300 CFM & over); Pumps ©6” & over); Screenn}g Plants,.
Concrete Mixers (under 1 cy); Concrete Saw or Grinder-Span Type; Hoists (1 drum); Air Tugger;
Elevating Belt-type Loaders; Fork-lift; Lumber Stacker; Tractor-F.arm type (under 50 HP
w/attachments); Motorman & Industrial Locomotive Operatc_)r‘: Winch ’ljrucks; Frpnt End Loader
(under 2 cy); Power Plants which generate over 15 KW; Welding Machme§.

GROUP II:

Bituminous Distributors; Boilers, Retort & Hot Ol Heaters; Concrete Mixers (1 cy & over); (?oncrete
Paver (single drum); Drilling Equipment; Motor Graders (rough); Shaft & Tunnel Eqmpment, b
Refrigeration, Slusher, Jumbo Form; Trenching Machine (all. types); P}xmpcrete & Gunite Mac;:l e;
Slipform Paver; Mechanic Bull-floats; Concrete Slab Spreading Machine; Concrete Slab Finis
Machine; Asphalt Plants; Bitum. Finish Machine; Crushing Plants.

GROUP1V:

. : tor or
Front End Loader (2 ~ 10 cy); Rollers Steel Wheeled (all types); Bulldozers; Scmgers (mo .
towed); Elevating (Graders; Concrete Batching Plants; Self-propelled Rollers, (equipped w/ dozer)l,i
Twin-Bowl Scrapers & Quad 8 or 9 Pushers; Three Bowl Scrapers; Tractor (farm-type) w/hydraulic
Backhoes.
GROUPYV:

Concrete Paver (double drum); Cat Cranes; Hysters; Side & Swingboom Cats; Hoist ( 2 drum); Auto
Fine Grader.

GROUP VI:

Mucking Machine (all types); Motor Grader-Finish,



EQUIPMENT OPERATOR CLASSIFICATION GRGUPS 7
PAGE3 i

GROUP vII:

Hydraulic Cranes (with less than 50’ of boom 20 tons & under); Steam Engineers; Loader (Front-end
& over 10 cy); Concrete Pump (snorkel type); Mechanic Welder. .

GROUP vI1I: _ | ,

| i ; ines; ; icks; & Stiff Leg; Pipemobile (#2
All Shovel Type E ; Cranes; Draglines; Backhoes; Demcks: Guy .
Opcr.);o ;?ledryigreer; ?I?rgraulic Cranes (20 tons & over); Mine HOI:S't (belt lo?,der CMI type)ﬂa%:-zmezs,1 .
Draglines (w/ booms- & jib over 150°); Shovel (wheel type); Boring Machine (mnnd or shaft mmole);
Pipemobile, . :

TRUCK DRIVER CLASSIFICATION GROUPS

GROUP I:

Pick-up ¥ ton & under; Service Station; Lubrication; Light Tire Repair or Washer; Swamper or Riding
Helper; Teamster 2 or 4 up; Ambulance Driver.

GROUP 1I:

Bus or Taxi Driver; Dump or Batch Truck (under 8 cy WLC); Flatbed (bobtail) 2 ton & under;
Mechanic & Welder Helper; Forklift (under 5 ton MRC). :

GROUP I1: . | |

Dump Trucks (includes all highway & off-highway, 8 — 16 cy WLC); Water, Fuel or Oil Trucks qess _
than 3,000 gals.); Flatbed (bobtail) over 2 tons. .
GROUP Iv:

Distributor Driver; Heavy Tire Repair; Lumber Carrier Driver; Yomg.BlﬁgkycllﬁéﬂibEtgg?fgt
Transit Mix or Agitator 2 or 3 Axle Bobtail Equipment; Scissor Truck; B MRC): Freld aoneat
Axles; Semi-Trailer Driver (flatbed or van single axle); Forklift (5 ton & over ;

Servicernan, \

GROUP V:

. l T3
Duripster & Dumperete Driver; Water, Fuel ar Off Truck (3,000 — 6,000 gals.); Lowboy, Light
Equipment Driver; Euclid-type Tank Wagon (under 6,000 gals.).



TRUCK DRIVERS CONT’D
PAGE 4

GROUP v1;
Vacuum Truck; Dump Trucks (including all hwy. & off-hwy., 16 -22 cy WLC).
GROUP V1I: -
Transit Mix or Agitator Semi or 4 Axle Equipment Driver; Flaherty mk%ec}f%’r::gkﬂ; SXP;?;Z';G;
Slurry Truck Driver; Bulk Cement Driver; Semi-Doubles; 4 Axle B-oHeaé Field Eq
Dump Trucks (including all hwy. & off-hwy,, 22 cy to 35 cy WLC); pment
Serviceman, '

TRUCK DRIVER CLASSIFICATION GROUPS
GROUP vr: S "

. & Similar Dies

Euclid Diesel Powered Turnarocker; Terra Cobra; DW 10; DW 20; B;tolgrricel;u(léu&so ol gD
Powered Equipment; Lowboy Heavy Equip. Driver; Water, Fuel or dems); Light Equipmont
including T(g:k Wagon Drivers); Semi-Trailer Driver (flatbed or van tan exfll’sn;ck & Trailer o Serni.
Mechanic; Dump Trucks (includi hwy. & off-hwy.) 35 cy WLC & over;
Trailer (flatbed); Eject All Driver,
GROUP Ix:

ip. Mechanic: dy & Fender Man);
Lowboy (heavy equip., double gooseneck); Heavy qu.np. Mechanic; Welder (Body
archouseman; Material Checker-Cardexman; Expeditor,



1596 Pacheco Street, Ste. 105, Sanu Te, ¥M 37508
Director’s Office - (505) 327.4875

=Pubiic Works Bureau - (505) 127.0837, 327-5397
Wage and Hour Sureau - (305) 427-5435/ 327-0d9%
Student Lasor - (508) 3273870

BILL RICHARDSON Pax# - (505) 827- 1664
GOVERNOR a P.O. Bax 1708, Las Cruces, NM 280041708
Hour Bi - (505) 324-0
CONROY CHING eage ad Hour Bureau - (505 2ol
SECRETARY
Q 2.0, Box NN, Carisbad, ‘ﬂ\ll 88221-7‘533
BRUCE BACHELOR - New Mexico Department of Labor P s urea - (505 3855072
DIRECTCR : . e
" Laber and Industrial Division Q01 Mountain Rd. NE, Albuquerqee, NM 37102

Wage and Hour Bureau - (305) 341-3933
Fax# - (305) 841-9317

. . 501 Meuntai Rd,, NE, Alb M 37102
Notice to All Public Works Contractors Apprenticeship - (505) 54145

PERTINENT INFOR.L\!LA.TION Faxk - (305) 341-4739
IN ACCORDANCE THE NM PUBLIC WORKS MINIMUM WAGE ACT

o

The Public Works Bureau insures compliance with the Public Works Minimum Wage Act (13-4-11 through 13-4-17,
NMSA 78). This office issues prevailing wage rates for each project for inclusion in the bid documents. Aftera
project contract is signed, the Notification of Award (NOA) and the Statement of Intent to Pay Prevailing Wages must
be completed and sent back together to this office by the General Contractor. The NOA must also include the list of
Subcontractors. A Statement of Intent to Pay Prevailing Wages is.required from each construction contractor before
they start work on and state or locally funded construction project costing a total of $60,000 or more. Every contractor
(general, sub, second tier, etc.) must pay those rates through weekly payments and payroll. Certified payrolls for all
work in June must be sent to this office by July 31 for the annual wage survey., '

Wage rates include a base rate and a fringe rate of pay. In many cases, an additional cost to the contractor is an
apprenticeship contribution rate per hour for both journeyman and apprentices. A monthly apprenticeship contribution
compliance form and check (either to this office or an approved apprenticeship program) is required. After a
contractor completes work on a project, but before his final payment, an Affidavit of Wages Paid must be completed
and sent to this office - through the General Contractor.

Each employee must receive the ful] base rate per hour for all hours worked in the Job classification(s) he/she worked,
regardless of the qualifications of license held. The only exception is for workers with a current certification in
approved apprenticeship programs. He/she must also receive the full benefit of the fringe rate. It may also be paid
into approved health benefit programs, pension programs, life insurance programs, company holiday and vacation
programs and/or training programs that are not apprenticeship programs (e.g., an OSHA safety program). The third
way of paying fringe benefits is to pay as a combination of cash and into approved programs. This office will
sometimes ask for complete breakdowns of all payments to insure total compliance. For instance, we may need to see
exactly how much a company paid into a pension plan or a health benefits plan for specific employees. We may also
need to see exactly how much was paid into an approved apprenticeship program for specific people.

The minimum wage as shown on individual wage decisions must be paid. ... "In addition, the contractor,
subcontractor employer or any person acting as a contractor shall be liable to any affected employee for liquidated
damages in the sum of ten dollars ($10.00) for each calendar day on which a contractor, subcontractor, employer or
any person acting as a contractor has willfully required or permitted an individual laborer or mechanic to work in
violation of the provisions of the Public Works Minimum Wage Act" ( 13-4-14.C, NMSA 78). When questions arise
about the requirements of the Act or the Public Works Minimum Wage Act Policy Manual, they must be resolved as
soon as possible. Please call (505) 827-6837 or e-mail (Annette Reynolds@state.nm.us).

Failure to comply could result in assessment of the penalty. Again, this bureau is tasked with keeping all contractors in
compliance with the Act and we wil] work with you.

At 05—
Annette Y. Reynolds, A ting Chief
Public Works Bureau

“AN ECUAL OPPORTITNITY FVIDI NYED



13-4-13.1 2004 SUPCLEMINT C13-de14.0

13-4-13.1. Pubiic works contracts; regisivation of coniractors ang
subcontraciors,

A Exceptaaothwlseproﬁdedinthissubsmﬁmamnmctorumbcmtractmthag
submits 3 bid valued at more than fifty thousand dollars (350,0C0) for a public works Project
that is subject to the Public Works Minimum Wage Act [13-4-10 NMSA 1978] shall be regis-
teradwiththelabormdindusminldivisianufthehbordepmt. Al tiers of subeontrac.

B. Thestateoranypoﬁﬁcalsnbdiﬁsionofthestatashaﬂnotaccsptgbidonapublic
worksprojectsubjecttothePublicWorksMinimumWageAntﬁ‘omaeontractnrthatdoes
not provide proof of required registration for itself or its subcontractors.

C. Cmtractomandsubconh‘actmmaymgistarwiththadiﬁsimmafnrmpmvided
bythedivisionandinaceordaneewithlabordepartmentmlea. The division shall chargs |
anannualregistmtianfeecftwolnmdreddoﬂm(ﬂﬂﬂ). The division shall issue to the
applicant a certificata of registration within fifteen days after receiving from the applicant
thewmp]etedregistraﬁnnformandtheregistratinnfee. :

D. hg’aﬁaﬁmfeesmﬂectedbythediﬁsimshaﬂbedepositedhthelabmenformment

History: Laws 2004, ch. 69, § 1. art. IV, § 28, is effective May 19, 2004, 90 days aftar
Effective dates. - Lawa 2004, ch. 89 contains no adjournment of the legislaturs,
cﬂ’ecﬁvedatamvieion,but.pumanthN.lLCmt,

13-4-14.1. Labor enforcement fund; ereation; use.

The "labor enforcement fund® is created in the state treasury. The fund shall consist of
contractor and subcontractor registration fees collected by the labor and industrial division
of the labor department and all investment and interest income from the fund. The fund
shall be administared by the division and money in the fund is appropriated to the division
for administration and enforcement of ths Public Works Minimum Wage Act [13-4-10 NMSA
1978]. Money in the fund shall not revert to the general fund at the end of a fiscal year,

History: Laws 2004, ch. 89, § 3. art, IV, § 23, ia effactive May 19, 2004, 90 days after
Effective dates. — Lawa 2004, ch. 89 containg no adjournment of the legislatura.
effectiva date provision, but, pursuant to N.M. Canst.,

13-4-14.2, Registration cancellation, revocation, suspension; injunc-
tive relief. '

The director of the labor and industrial division of the laber dspartment may:

A. cancel, revoke or suspend with conditions, including probation, the registration
of any party required to be registersd pursuant to the Public Works Minimnm Wage Act
[13-4-10 NMSA 1978] for failure to comply with the registration provisions or for good cause,
subject to appeal pursuant to Section 13-4-15 NMSA 1978; and :

‘ B. seek injunctive relisf in district court for failure to comply with the registration
provisions of the Public Works Minimum Wage Act.

History: Laws 2004, ch. 83, § 8. art. IV, § 23, is effoctive May 19, 2004, 50 days aftar
Effective datss, — Laws 2004, ch. 83 containg no adjournment of tha legislaturs.
effoctive date provision, but, pursuant to N34, Const.,
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“PUBLIC WORXS APPRENTICESHIP AND TRAINING ACT™

“PLEASE NOTE THAT SECTION 13-4D-4.B, STATES”

“PUBLIC WORKS CONSTRUCTION PROJECTS, EXCEPT FOR STREET,
HIGHWAY, BRIDGE, ROAD, UTILITY OR MAINTENANCE CONTRACTS WITH
EMPLOYERS WHO ELECT NOT TO PARTICIPATE IN TRAINING, SHALL NOT
BE CONSTRUCTED UNLESS AN EMPLOYER AGREES TO MAKE
CONTRIBUTIONS TO APFROVED APPRENTICE AND TRAINING PROGRAMS
INNEW MEXICO IN WHICH THE EMPLOYER IS A PARTICIPANT OR THE
PUBLIC WORKS APPRENTICE AND TRAINING FUND ADMINISTERED BY
THE PUBLIC WORKS BUREAU OF THE LABOR AND INDUSTRIAL DIVISION
OF THE LABOR DEPARTMENT. CONTRIBUTIONS SHALL BE MADE IN THE
SAME MANNER AND IN THE SAME AMOUNT AS APPRENTICE AND
TRAINING CONTRIBUTIONS REQUIRED PURSUANT TO WAGE RATE

DETERMINATIONS MADE BY THE DIRECTOR.”

*NOTE: FOR A COPY OF THE ABOVE MENTIONED ACT, PLEASE

CONTRACT OUR OFFICE AT: (505) 827-6337



New Mexico Department of Labor — Public Works Bureau
P.O. Box 274238, Aibuquerque, NV 87125-7428 (new address for payments only)
(505) 827-6837, 827-6346, 827-6839

(Payment is not required for Type “A” Projects — Sireet, Highway, Utility & Light Engineering)

Apprenticeship & Training Contribution Compliance Statement

For the Month of: , 20
(Circle One)
Contractor / Sub / 2™, Tier Sub:
Address: City: State: Zip: Phone
Project Name: State Wage Dec.No.
(DO NOT submit payments on 100% federally-funded projects)
Week Week - Week Week Week Appr.
Ending Ending - Ending Ending Ending Rate Total
(SAMPLE ENTRY) Total per Classif.
Classification(s) 8/4 8/11 7 8/18 8/25 8/31 Hours | Hour | ContrAmt
LABORER 4 7 0 0 30 41 .20 8.20
Week Week Week Week Week Appr.
Ending Ending Ending Ending Ending Rate Total
Classification(s) Total per Classif.

Hours Hour Contr.Amt

PLEASE CHECK APPROPRIATE BLANK:
Paid to: PUBLIC WORKS APPRENTICESHIP & TRAINING FUND (Mail to P.O. BOX)
Check No. Check Amt:

Payroll Clerk’s (PRINT)
Name: : Signature: Phone:
Forms due by 15" of each month on every public works project that has apprenticeship contribution on the wage
decision. In accordance with the NM Apprenticeship & Training Act, payment is due for each journey person, even if
your company has no apprentices.

(WE WILL NOT ACCEPT CREDITS WHEN PAYMENT IS OVER PAID)

Each wage decision needs a separate compliance statement, but only one check is needed for all statements,

(When paying to an approved program, complete section below & mail this form along with a copy of the check to the
following address: Public Works Bureau, 1596 Pacheco St., #105, Santa Fe, NM 87505

—__Paid to: Name of Approved NM Apprenticeship Program
Address: Phone:
~ Apprenticeship Program No.:
(If in doubt, call 222-4672)

Print Name of Certifying Official: ' Phone:

Signature of Certifying Official: Date:




The following are easy reminders regarding this program:

1. For 'B", “C”, & *H" Projects: Whenever you have any workers on the job

S (even if you are not using apprentices), you are required to pay into the
Apprenticeship Training Program as outlined in the Apprenticeship Training
Act. This applies to all contractors, subcontractors, 2n, tiers, etc. Your wage
rates will show which jobs have apprenticeship contributions.;(e

2. If you have apprentices on the job, they must have a journeyman right along
side with them. The ratio must be 1-1.

3. The Apprenticeship Contribution is not to be considered as part of the fringe
benefits. It is totally separate.

4. The Apprenticeship Compliance Statement from our office is to be used and

you may make extra copies, but, please do not redo or change the form in
any manner. '

5. As noted on the Apprenticeship Compliance Statement, these forms are due
to our office every 15t of every month for the length of the project. If no work

was done for that month, send us a copy anyway letting us know there was
no work.

: New Mexico Department of Labor
Public Works Bureau - 1596 Pacheco St., #105, Santa Fe, NM 87505
(505) 827-6337/827-6839 (505) 827-1664 Fax




6. When does overtime pay start?
Overtime pay starts after 40 hours of
work in a seven-day workweek for the
same employer, regardless of how many
projects the employee works on.

7." How is overtime pay computed?
Overtime pay is 1.5 times the base pay
with fringes added back. For example, if

the basé is $12/hr and the fringe benefit

is $2/hr, the total over time rate is 12 x
m.u+no:m._..ul~o.

8." If an employee works in more
thaii one job classifieation, how is pay
computed?
u&m?ﬁc:ggu:ﬁgmﬂ
cach job classification along with the
hours worked in that classification and

the appropriate rate of pay.

9.. How can I file a wage claim?

If you think your employer owes you
more wages, you may file a wage claim
&t any DOL office. You should keep
copies of pay stubs, a diary of when you
worked, where and the work you did.

10. What does the term "at will :
State" mean? . : :
New Mexico is an "at will State” and the
lerm means that an employer may hire
and fire employees at will.

CHECK OUT THE DOL WEB SITE
FOR VALUABLE INFORMATION, -

- www.dolstate.nm.uy Click on Employer

Services and Public Works. Find a

request for a wage decision (contracting .
agencics, architects and engineers only
B&.Ewaziﬁgv.wmaomgom .

the public works projects currently up for
bid, forms mentioned earlier, current
wage rates (good for advertising but not
for the contracts - you need an official
WD), a set of the Public Works Rules &
Regs, etc. . .

General Questions on Public Works and
annual wage survey: call John Minks
(505) 827-6837; jminks@state.hm.us;
Questions on Wage Rate Decisions: call
(505) 827-6897.

Questions on certified payrolls; call 827-
-6846 or 827-6843,

Apprenticeship contribution aﬁ&oﬁm

" call 827-6839,
Questions on Statement of Intent to Pay -

Prevailing Wages, Affidavit of Wages
Paid, etc.: call 8276833

‘Fax number for Public Works Burcau:

(505) 827-1664.

General Questions on Apprenticeship:

call (505) 841-8989,

New Mexico

Public Works

Construction

Clinton D, Harden Jr,

Labor & Industrial Division

H.Em.-. Mapestas
ma&o..



FOREWARD
The NM Public Works Minimum Wage
Act applies to employers and employees
working on state/locally funded publio
works construction jobs. Information
- here is not an official interpretation of the
Act, but this pamphlet can serve asa
-general guide to the law. You may find
additional information and Rules &

Regulations derived from the Actonthe

DOL web page at www.dol.state.nm.us

1. How does the Act apply?

" The Act and the Labor and Industrial
_Division’s (LID) Policy Manual (DOL
-web page at Employer Services and

_ Fuhlic Works) govern all public works
{PW) construction projects costing
$20,000 or more and funded in part or in
whole by state/local funds. Wages set by
LID must be paid as & minimum, *
Employees must be paid weekly. Ifthe
praject has federal funding as well, the
v - is figured by comparing the total rate

- in each trade from the state and federal

wage decisions and paying the higher of

the two. _ o

T2 ..Hm..:q are wage rates sef?

~ LID conducts an annual wage survey of

public and private construction jobs in
June to set statewide rates. The total

wage rate includes a base rate, a fringe
benefit rate (for health, retirement, life
insurance, training [not apprenticeship]
& vacation benefits) and sometimes, a

rate for mandatory contributions to

apprenticeship.

3. What is a Wage Decision (WD)?

A wage decision is the set of wage rates
for a specific public works construction
project. The person putting together
project bid documents requests a WD by
submitting a request that describes the
scope of work. The type of work
determines the type of rates issued, The

- four sets of rates are for:

"A" - Strect, Highway, Utility and Light
Engincering;
"B" - General Building;

. "C" = Residential; and

"H" - Heavy Engineering.
If 80% of the project is ot in one type of
constniction, two types of rates may be
issued. . A WD expires 120 days after the
issue date - unless the bid opening takes
place. When the bids are opened before
the expiration, those rates are good for
the life of the project.

4. When is a new WD required? -
A new Wage Decision is required when
the bids are not opened before the
expiration date on the original WD. If

the project does not change significant|
and the project is re-bid, an extension ¢
the original expiration may be made,
When bid dates are early in the calend:
year, extensions may not be made since
new rates go into effect. Then botha *
new WD and new rates may apply.

5. What is sent along with a WD?
Several forms are sent out with the WT.
that must be used by contractors: -

8. A Notification of Award is due :
from the contracting agency or general
contractor listing all subcontractors
before work starts; C

b. A Statement of Intent to Pay '~
Prevailing Wages is due from cach .
contractor, subcontractor and second ti
contractor before work starts;

c. An Apprenticeship Contribution’
Compliance Statement (for all except

- Type “A” projects) is due by the 15 ¢

each month from all confractors,
subcontractors, and second tier
contractors;

d. A wage rate poster must be
displayed in an easily accessible place
the job site to show all employees what
their minimum rates of pay are; and

e. An Affidavit of Wages Paid must
be submitted after a contractor finishe
work but before the final payment,
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