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KEY NOTES:

ELEVATION RELIEF HUB DRAIN SHALL
[T BE AT SAME HEIGHT AS TOP OF
=

GREASE INTERCEPTOR.
(2) FLOW CONTROL VALVE/VENT NOT

REQUIRED IF GREASE INTERCEPTOR
IS EQUIPPED WITH INTEGRAL FLOW
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NOTES: NTERCEPTOR / HYDRO-MECHANICAL -
1. REQUIRED OF ALL PLUMB DIPPER GREASE J\\E i I——
WELLS, FOOD-HOLDING UNITS, AND FROM OTHER KITCHEN INTERCEPTOR

SIMILAR EQUIPMENT REQUIRING
INDIRECT WASTE CONNECTIONS AS
SHOWN.

ALL EXPOSED WASTE PIPING WITHIN
THE KITCHEN TO BE COPPER DWV.

FIXTURES WITH TRAPS, TO PORT-ENGINEERED

VENTS, AND SOLIDS GREASE WASTE

INTERCEPTOR COLLECTION SYSTEM WITH
SECONDARY GRAVITY

GREASE INTERCEPTOR

SINK - FOOD PREP OR INDIRECTLY DRAINED EQUIPMENT
SCALE: NTS
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