PART 117 GENERAL

1.1
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A.

EBHS FOOD SERVICE EQUIPMENT i REQUEST FOR PROPOSAL

PROJECT CLASSIFICATION

This is a Public Works Project with a New Construction designation and as such the following conditions

apply.

1. Prevailing Wage.

a.

Not less than the prevailing hourly rate of wages, as set out in the wage order included at
the end of this Request For Proposal (see section 8.1.), shall be paid to all workers
performing work under the contract (Section 290.250, RSMo.).

The contractor will forfeit a penalty to the contracting public body of $100 per day (or
portion of a day) for each worker that is paid less than the prevailing rate for any work

done under the contract by the contractor or by any subcontractor.

2. OSHA Training.

a.

The contractor and all subcontractors to the contract must require all on-site employees
to complete the ten-hour construction safety training program required under Section
292.675, RSMo., unless they have previously completed the program and have
documentation of having done so.

The contractor will forfeit a penalty to the contracting public body of $2,500 plus an
additional $100 for each employee employed by the contractor or subcontractor, for each
calendar day, or portion thereof, such employee is employed without the required

training.

3. E-Verify notice.

a.

a.

Bidders for service contracts that exceed $5,000 must provide a sworn affidavit and
supporting documentation that affirm the
authorization program (E-Verify) as well as an affidavit that the bidder does not knowingly
employ any person who is an unauthorized alien who will be working on the project bid.
(285.530, RSMo. - MSBA Form DJF-AF4).

Performance and Payment Bonds.

Bids over $25,000.00 shall require a Public Works Bond (107.170, RSMo) and those
costs shall be included in submitted proposals.

The Contractor and Surety, jointly and separately, bind themselves to the owner to pay
for all materials and equipment used in the performance of the contract, and pay

prevailing wage for all labor incurred throughout the completion of project.

bidd



5. Insurance.

a. Contractor shall take out, pay for and maintain at all times during the prosecution of the
work under the contract, the following forms of insurance, by carriers licensed to do
business in the state of Missouri, and carri e:
The Contractor shall either cover all Subcontractors or require each Subcontractor not so
covered to secure insurance in the minimum amounts required of the Contractor.

1. Statutory Workmen's Compensation and Employer's Liability Insurance: The
Contractor shall procure and shall maintain during the life of this Contract,
Statutory Workmen's Compensation Insurance and Employer's Liability
Insurance with limits as shown below for all of his employees to be engaged in
work for the project under this Contract. In case of any such work sublet, the
Contractor shall similarly require Subcontractors to provide Statutory Workmen's
Compensation Insurance and Employer's Liability Insurance for all of the latter's
employees to be engaged in such work unless such employees are covered by
the protection afforded by the Contractor's Workmen's Compensation Insurance.
In case any class of employees engaged in hazardous work on the project under
this Contract is not protected under the Workmen's Compensation Statute, the
Contractor shall provide, and shall cause such Subcontractor to provide,
adequate Employer's Liability Insurance for the protection of such of the
employees as are not otherwise protected.

Workers' Compensation and Employers' Liability (Per Contract)

Each Accident $500,000
Disease - Policy Limit $500,000
Disease - Each Employee $500,000

2. Contractor's General Public Liability and Property Damage Insurance including
vehicle coverage issued to the Contractor and protecting the Contractor from all
claims for personal injury, including death, and all claims for destruction of or
damage to property, arising out of or in connection with any operations under the
Contract Documents, whether such operations be by the Contractor or by any
Subcontractor employed by the Contractor or anyone directly or indirectly
employed by the Contractor or by a Subcontractor employed by the Contractor
and also to include coverage for Products and/or Completed Operations.
Insurance shall be written with limits as shown below for injury and/or property
damage liability.

Combined Single Limit Bodily Injury and Property Damage (Per Contract)
$1,000,000 per Occurrence

$1,000,000 General Aggregate

Automobile Liability

(Including Owned, Hired and Non-owned Vehicles) (Per Contract)
Combined Single Limit Bodily Injury and Property Damage

$1,000,000 per Accident

Excess Liability - Umbrella Form (Per Contract)

Combined Single Limit Bodily Injury and Property Damage

$2,000,000 per Occurrence
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b. Proof of Insurance Coverage.
1. The Contractor shall furnish the Owner with a satisfactory proof of carriage of the
insurance required. Certificates of insurance will be required for file with the
Owner, such certificates to provide that the Owner is entitled to the same notice
as that given to the purchaser of the insurance in case of cancellation or any
major change therein.
6. Payments.

a. Partial payments for labor and materials stored on-site may be requested and must be
submitted to the owner by the last day of the month. Along with the detailed invoice shall
be a Prevailing Wage Affidavit (form PW-4) and a completedé6 Par t i al Lien Waiyv
that is included at the end of this document (Section 7.1.). The owner shall pay all
invoices that are submitted on time and with the proper accompanying waiver within thirty
(30) days.

b. Before final payment can be made, the contractor and all subcontractors must file an
Affidavit of Compliance form (PW-4)andac omp | et ed &6 Par t i anithtHei en Wa
contracting public body. The affidavit must state the party has fully complied with Missouri
Prevailing Wage Law, and the public body must verify that the correct wages were paid.
No payment can be legally made by the public body to the contractor(s) until the affidavit
is filed in the proper form and order with the public body (290.290 and 290.325, RSMo).

7. Bid Form.

a. Bids shall be submitted sealed and in writing using the worksheet(s) included later in this
document (section 6.3.).

b. Bids shall be delivered by common carrier, certified carrier, or by hand no later than
11:00 am. (CDT), May 20", 2016 to the following address and with the proper attention

clearly stated:

East Buchanan C-1 School District

Central Office Attention: Eric Wright i EBHS Kitchen Project
100 Smith Street

Gower, MO 64454

8. Bid Opening, Evaluation, Nonconforming Bids, Acceptance, and/or Rejection.
a. Bids will be opened at 12:00 pm. (CDT), May 20™, 2016 in the East Buchanan High
School library located at: 100 Smith Street

Gower, MO 64454

b. Bids will be evaluated using the following criteria.
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1.2

1.3

Bid Price.
2. Total Cost of Ownership, taking into account different levels of installation

services included in each bid, resulting in the final price for the completed project.

3. Prior experience with, and any references provided, by the contractor.
4, Ability of contractor to complete project on time (August 1%, 2016).
5. Preferences (34.073, RSMo., 171.181, RSMo., 34.074, RSMO.)
C. Nonconforming Bids will be rejected.
1. A school district is prohibited from considering bids that do not conform to the
published specifications (177.086, RSMo.).
d. Bid Rejection.
1. The East Buchanan C-1 School District reserves the right to reject any and all
bids(177.086, RSMo.).
e. Bid Acceptance.
1. The bid representing the best interests of the East Buchanan C-1 School District

and in accordance with State and Federal laws shall be selected.

RELATED DOCUMENTS

Project drawings, Addendums, and other pertinent documents can be viewed at the following URL:
www.ebs.k12.mo.us/RFP/KitchenProject2016-001.htm

SUMMARY

This Section includes the furnishing of material and labor required to completely erect all food service
equipment as specified herein and indicated on drawings. This work shall be performed in such a manner
as to complete the installation of each individual piece of equipment to perform the function for which it is
designed. Our goal is to have a functional kitchen by August 1%, 2016. If you know your company cannot
meet this deadline indicate as such in your bid.

The work referred to in these documents consists of furnishing all labor and materials required to deliver
all equipment hereinafter specified into the building, uncrate, assemble, hang, set-in-place, level and
completely install exclusive of rough-in and all electrical and plumbing connections.

For required drain traps, valves, pipes and pipe fittings, and other materials necessary to complete
mechanical hookup of food service equipment refer to the o w n e gpécifications governing other trades.
Rough-in and connections are included under other contractor's work.

For wiring, disconnects, and other materials necessary to complete electrical hookup of food service
equipment refer to the o w n e gpécifications governing other trades. Rough-in and connections are

included under other contractor's work.
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1.4

15

SUBMITTALS

General: Submit the following within thirty days of contract award.

Product data: Submit a PDF file of brochures or specification sheets of standard items of equipment to be
used on the project. The brochures or specification sheets shall be properly labeled and marked with item
number, quantity, electrical wiring, accessories, finish, etc.

Shop drawings: Submit PDF files of all custom fabricated equipment, exhaust hoods, etc. The plan view
and elevations shall be drawn at 1"=1'-0" scale with sections at 1-1/2"=1'-0" and special details at 3"=1".
Project Closeout Submittals: Submit two bound sets of manuals covering each item of food service
equipment. This submittal shall include make, model number, manufacturer's address and phone number,
operation manual, service manual, product data sheet, wiring diagram, parts list and service agency, as

available from the manufacturer.

QUALITY ASSURANCE

Manufacturers' Qualifications: Firms regularly engaged in the manufacture of food service equipment of
types, capacities, and sizes required, whose products have been in satisfactory use in similar service for
not less than 5 projects.

Contractor's Qualifications: Shall be firms regularly engaged in contracting for food service installations.

They shall have successfully completed at least ten projects of similar size and magnitude as this project.

They shall have the technical personnel to handle all phases of the work. They shall be able to

demonstrate their financial ability to handle this project to the Owner's satisfaction.

Fabricators' Qualifications: Shall be firms regularly engaged in the manufacture of custom built food

service equipment and who has a complete factory with suitable equipment, personnel and engineering

facilities to properly draw, detail and manufacture the highest quality of food service equipment. All items
of custom built equipment shall be fabricated by one fabricator. The workmanship shall be of the highest
quality throughout and in accordance with the best accepted practices for this type of equipment.

Installer's Qualifications: Shall be a firm regularly engaged in food service equipment installations who

has successfully completed installations of the same size and magnitude. Firm shall have expertise in

field welding and finishing as well as being able to field adjust equipment to fit the project field conditions.

Codes and Standards:

1. Building Codes: The work shall comply with the local building codes.

2. NSF Standards: The work included under this Contract as being special fabricated equipment
shall conform with the National Sanitation Foundation Standards No. 1 and No. 2 and revisions
thereafter as established by the National Sanitation Foundation, Ann Arbor Michigan. The pieces
of fabricated equipment shall be properly marked with the seal as supplied by N.S.F., and applied

to the equipment before delivery to the project site.
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1.6

3. Underwriters Laboratories: Where available, provide UL labels on prime electrical components of

food service equipment. Provide UL "recognized marking" on other items of electrical

components, signifying listing by UL, where available.

4. NEMA Standards: All electric operated and/or heated equipment fabricated or otherwise shall

conform to the latest standards of the National Electrical Manufacturer's Association.

5. ANSI Standards: Comply with applicable ANSI standards for electric-powered and gas-burning

appliances, for piping to compressed-gas cylinders, and for plumbing fittings including vacuum

breakers and air gaps to prevent syphonage in water piping.

6. NFPA Codes: Install food service equipment in accordance with the following National Fire

Protection Codes (NFPA) Codes:

a. NFPA 54 - National Fuel Gas Code.
b. NFPA 70 - National Electrical Code.
C. NFPA 96 - Removal of Smoke and Grease-Laden Vapors from Commercial Cooking
Equipment.
7. American Gas Association Standards: All items of gas burning equipment shall be designed for

operation with the gas available and shall be listed as approved by the American Gas

Association.

It is the purpose of these plans and specifications to purchase for the Owner, food service equipment

both specially fabricated items and items of general manufacture that conform to the best existing policies

of the industry. These items have been selected as preferred items as a result of past experiences in

functional design, construction, material, and in maintenance and repair. If a bidder elects to quote upon

an alternate not specified, he will be permitted to do so provided that he lists the alternate on a separate

sheet of paper, outlining it as an addition or deduction to the specified brand shown in the specifications.

Bidder will be required to submit his base proposal on the equipment specified in the specifications. Any

bidder offering an alternate bid shall accompany his alternate sheet with complete construction details,

brochures and comparison sheets to the equipment specified. The owner reserves the right to accept or

reject such alternate bids.

The specifications and drawings are complementary and what is called for by one shall be as binding as if

called for by both. Contractor shall examine the plans and specifications to be fully satisfied as to the

conditions of the project. No allowance shall be subsequently made to the contractor by reason of error

on his part or obvious oversight not called to the attention of the owner.

DELIVERY, STORAGE, AND HANDLING

Deliver food service equipment in containers designed to protect equipment and finish until final

installation. Make arrangements to receive equipment at project site or to hold in warehouse until delivery

can be made to job site.

Store food service equipment in original containers and in location to provide adequate protection to

equipment while not interfering with other construction operations.
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1.7

1.8

Handle food service equipment carefully to avoid damage to components, enclosures, and finish. Do not
install damaged food service equipment; replace and return damaged components to equipment
manufacturer.

PROJECT CONDITIONS

General: Take field measurements to assure accurate fit of fabricated equipment. Fabricated equipment
shall be built to fit out-of-square corners and to fit out-of-plumb walls.

Check and verify all rough-ins. Should the rough-ins not agree with the previously submitted and
approved dimensioned rough-in plans, then this contractor shall have the rough-in moved or notify the
owner of the error.

Check electrical characteristics, water, and gas pressure. Provide pressure-regulating valves where

required for proper operation of equipment.

WARRANTY

Equipment Warranty: Provide a warranty of all equipment both special fabricated and regular
manufactured items against defective material and failure to perform as required provided user has
followed the manufacturer's instructions for use. This period of warranty shall be for at least one year from
date of substantial completion.

Refrigeration Service Policy: All self-contained refrigeration systems furnished under this contract shall
include start-up, testing and temperature adjustment. Each system shall have a one year refrigeration

service policy maintained on a local level and shall include all labor, material, refrigerant and mileage.

PART 27 PRODUCTS

2.1

A.

GENERAL

The material to be used in the manufacturing of equipment shall be as hereinafter specified. Material that
is not definitely specified shall be of the best quality used for its specified or intended purpose. All
materials shall be new and free from all defects and imperfections.

All fabricated equipment in this specification shall be custom built by a fabricator who has a complete
factory with suitable equipment, personnel and engineering facilities to properly design, detail and
manufacture the highest quality of food service equipment. All items of custom built equipment shall be
fabricated by one manufacturer. The workmanship of all equipment shall be of the highest grade

throughout and in accordance with the best practice recognized for this type of equipment.
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2.2

2.3

STANDARDS

Where specified, items of gas burning equipment shall be designed for operation with the type and
pressure of gas available. Each item shall be listed as approved by the American Gas Association (AGA)
and shall comply with State and Local Codes.

Where specified, items of equipment that are electrically operated and/or heated, either fabricated or
otherwise, shall conform to current applicable standards of the National Electric Code, the National
Electrical Manufacturer's Association (NEMA), the Underwriters Laboratories, Inc. (UL) and the State and
local codes where standards have been established by those agencies.

Food service equipment must conform to NSF/ANSI 2 and NSF Food Equipment standards. All fabricated
equipment shall bear the NSF. seal applied before delivery to the project site. Prior approval by the food
facility design consultant shall be obtained on any exceptions.

All metal used in the construction of this equipment shall be of the thickness as specified by gauge. The
gauge shall be the United States Standard as measured by the Starrett gauge.

Each item of equipment shall be appropriately labeled with only the manufacturer's name, model number,
and serial number. All labels shall be mounted in an inconspicuous but accessible location.

Each item of standard manufactured equipment shall be the current model at the time of delivery.

MATERIALS

Stainless Steel

1. All stainless steel used in the construction of this equipment shall be of type #302, or standard
analysis 18-8 containing a minimum of 17-19 percent chromium, 8-10 percent nickel and 0.08-
0.20 percent carbon.

2. Fractures or mill reject sheets that are not uniform in color and finish shall not be used in this
equipment. Sheet color and finish, whether mill or shop finished, shall be uniform throughout and
shall have uniform finish and appearance.

Galvanized Metal

1. All galvanized metal used in the construction of this equipment shall be copper-bearing

galvanized steel sheets of an approved grade, rerolled for smoothness.

Finishing
1. All exposed stainless steel shall be polished to a #180 grit, or a #4 finish.
2. All metals used in the special fabricated equipment, other than those specified to be stainless

steel, shall be finished in a spray-on-epoxy, completely primed with proper primer, formulated for
epoxy finish on metal. The epoxy shall be in color to be selected, with sample submitted for
approval before application to the equipment.

3. Wherever metal is depressed, such as a result of welding, the depression shall be hammered out
flush with adjacent surfaces.
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4, Wherever discoloration of stainless steel occurs as result of welding, etc., the discoloration shall
be polished out completely and the grain restored.

Sheared edges shall not be sharp and shall be without burrs and projections.

6. Wherever brake marks occur, they shall be polished out. Where cracks in stainless steel occur as
a result of brakes, the cracks shall be completely welded closed, ground smooth and polished to
the original finish.

D. Welding

1. All welding of stainless steel whether specifically specified or implied shall be accomplished by
the arc welding (heli-arc) method using stainless steel rods of the same composition as the parts
being welded. Welds shall be free of pits or flaws and peened to remove flux and other impurities.
Welds shall be ground smooth and polished to the original finish of the metal, with the grain
uniform to the grain of the original sheet. Where grinding and polishing has destroyed the grain,
restore and blend to obliterate all traces of welding. All welds whether exposed or concealed on
unpolished surfaces shall be ground back to the surface of the original metal.

2. All welding of galvanized steel whether specifically specified or implied shall be accomplished by
the arc welding (heli-arc) method using bronze rods. Welds shall be free of pits or flaws and
peened to remove flux and other impurities. Welds shall be ground to the surface of the original
metal and regalvanized.

Acetylene welding will not be accepted.
Solder will not be accepted unless specifically specified and approved.
Field joints and joints in counter and table tops shall be arc-welded (heli-arc), ground and
polished smooth. Where field joints are necessary for moving equipment into proper location, the
field joints shall be welded, ground and polished smooth at the project site and shall be a part of
installation.

E. Bolts, Screws, and Rivets

1. Bolts, screws and rivets in exposed surfaces will be unacceptable.

2. Whenever bolts, or screws are used to fasten paneling or trim or permanent components of
counters or cabinets together, they shall be of an approved type.

3. Where stud bolts are used to fasten table tops, etc., to base frames or bodies, the stud bolts shall
not extend past the nut more than 1/4".

4, All bolts, screws or rivets shall be of the same composition as metal to which they are fastened.

F. Pitch and Drainage
1. Whenever a fixture has a waste or drain outlet, the surfaces shall have a distinct pitch toward

such outlet.
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G. Sealing
1. Wherever required, the sealing of backsplashes to walls, to cabinet bodies, to concrete or tile
bases, roll-in refrigerators to floors or other types of application, the adhesive sealant shall be

Dow Corning silicone in either clear or approved color to match the surrounding surfaces.

2.4 FABRICATED PRODUCTS

A. Metal Tops
1. Working tops of fixtures shall be of one piece 14 gauge stainless steel. The edges of tops shall be
formed as called for in the item specifications or shown on details. Where backsplashes are
called for the height of the splash shall include a 2" return to wall or other fixtures on a 45 degree

angle with the raw edge scribed and sealed to the wall.

2. Tops shall overhang cabinet base sections along the working sides and free ends or sides, not
less than 2",
3. All inside or interior corners of tops shall be formed on not less than 1/4" radius on both horizontal

and vertical corners.
4, Tops shall be attached to base cabinets and/or open tube bases by means of stud bolts on the

underside leaving the top surface free of obstructions and without dimples.
In cases where tops require a joint or field joint, they shall conform to paragraph 2.3.D.
The underside of all tops shall be sound deadened. All points of metal to metal contact, between
the underside of tops and underbracing or base enclosures, shall be stripped with 3/4" wide
Tacky Tape as manufactured by Schnee-Morehead, Inc. of Irving, Texas. The Tacky Tape shall
be applied in an approved manner.

B. Open Tube Bases

1. Open tube bases shall be constructed of 1/-5/8" O.D. stainless steel tubing of not less than 16
gauge wall.

2. Stainless steel legs and rails shall be finished as specified under paragraph 2.3.C.

3. Rails shall be the same material as specified for legs. Rails shall be extended from leg to leg on

rear and from front legs to rear legs. The working side shall be without rail bracing unless
specified in the item specifications.

4, Legs not welded to an undershelf or not welded to rails in two directions shall be fitted with
flanged feet secured and sealed to the floor.

5. Legs shall be fitted at the floor with Component Hardware Group, Inc. Model #A10-0851 stainless
steel adjustable feet with hex shaped bottom. Where legs are specified to be secured and sealed
to the floor they shall be fitted with Component Hardware Group, Inc. Model #A10-0854 flanged
adjustable feet with mounting holes.

6. Bases, where specified to be portable, shall have each leg fitted with a 5" diameter double ball

bearing, cadmium plated swivel caster with vertilok brake, N.S.F. approved with polyurethane tire.
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Casters shall be Jarvis & Jarvis Model #5-30-113P plate casters or #5-40-113P stem casters or
Colson Model #2-5056-95 plate casters or #2-5067-95 stem casters.

7. Where legs are mounted to metal tops or sinks, they shall be attached by means of Component
Hardware Group, Inc. Model #A18-0206 stainless steel cylindrical leg sockets which in turn shall
welded directly to the underbracing or to a 14 gauge triangular gusset on the bottom of sinks. The
gusset shall be sealed to the bottom of sink.

C. Underbracing

1. Table top bracing shall be 1" x 4" x 1" 14 gauge stainless steel channel or 1-1/2" x 1-1/2" x 14
gauge stainless steel angle. Bracing shall be of sufficient spacing and quantity to assure tops
being flat without warps and buckles.

Underbracing shall be attached to the underside of top by means of stud bolts.

3. Cabinet base bodies shall be rigidly reinforced with 1-1/2" x 1-1/2" x 14 gauge stainless steel
angle welded together or to the body to form a rigid structure.

4, All underbracing shall be finished in accordance with paragraph 2.3.C.

D. Undershelving

1. Shelves in open tube bases shall be 16 gauge stainless steel. All edges shall be formed down 1-
1/2" and then back 1/2" on a 30 degree angle, except where they abut a cabinet base where they
shall be formed up 1-1/2". Formed up edges shall be tight to the cabinet base, tack welded and
sealed to the cabinet base. Shelves shall be notched neatly around legs and welded integrally
and continuously to the legs. Undershelving shall be braced sufficiently to assure a flat rigid
surface.

2. Interior shelving in base cabinets shall be 16 gauge stainless steel. Shelves shall fit neatly and
accurately in place with a minimum tolerance between the body and the shelves. Sides and rear
of shelves shall be formed up 1-1/2" square with interior corners welded closed on a 1/4" radius.
Sides of shelves shall be tight against cabinet body and tack welded and sealed thereto. Rear of
shelves where specified to be full depth shall be tight against the rear body of the cabinet and
tack welded and sealed. Where partial depth shelves are specified, the rear shall also have a 1-
1/2" square turn-up edge. Where shelves meet openings in cabinet bases, they shall be extended
out to the front face, formed down 1-1/2" and welded integrally and continuously flush with the
body face. All shelves shall be pitched forward or to the opening for drainage and all interior
corners shall be welded closed on a 1/4" radius.

3. The underside of all undershelves shall be sound deadened. All points of metal to metal contact,
between the underside of shelves and underbracing or base enclosures, shall be stripped with
3/4" wide Tacky Tape as manufactured by Schnee-Morehead, Inc. of Irving, Texas. The Tacky
Tape shall be applied in an approved manner.

E. Sinks
1. Sinks shall be of coved corner construction of 14 gauge stainless steel with all corners, both

horizontal and vertical, formed on a 3/4" minimum radius. Front and free ends of sinks shall have
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an integral dieformed box channel edge. This edge is formed by mitering up 3/4" on a 45 degree
angle, then horizontally approximately 1", then down 1-1/2" square and back 1/2" on a 30 degree
angle. Rear side and ends adjacent to walls or high fixtures shall be formed up integrally into a
backsplash, with the height to be as specified in the item specifications.

2. Openings for all hot and cold water lines required for faucets etc., shall be punched in the deck or
backsplash as required. The bottom of all sinks shall be pitched and scored to drain. Drain shall
be set in an embossed opening in sink bottom, gasketed and locked in place without the use of
rivets or bolts. Waste fitting for each compartment shall be a Component Hardware Group, Inc.
Model #D50-7200 twist handle drain with flat stainless steel strainer plate. Basket drains shall be
Component Hardware Group, Inc. Model #E38-1012 with one piece stainless steel body with
stainless steel cup and leak-proof seat.

3. Where sinks are specified to be set into table or counter top, they shall be the same construction
as previously specified, except that the backsplash and the box channel edge shall be omitted
and the sink shall be integrally welded around the entire perimeter of the sink top proper, forming
a one piece construction between the sink and the table top.

F. Elevated Shelves

1. All elevated shelves shall be constructed of 16 gauge stainless steel in the size and shape called
for in the item specifications. All free edges shall have a 1-1/2" square turn down edge. All edges
abutting walls or equipment shall be formed up 1-1/2" square and sealed to the walls or
equipment.

2. Where shelves are to be mounted to wall, they shall be rigidly and securely mounted by means of
14 gauge stainless steel all welded brackets of approved design. Backing shall be provided in
wall where required by the general contractor.

3. Where shelves are to be mounted to tops of base fixtures and unless otherwise specified, they
shall be rigidly and securely mounted by means of stainless steel tubular cantilever, all welded
bracket standards of approved design. Standards shall extend through the tops and shall be
secured to the underside of the top and/or base cabinet. Openings in top of base fixtures where
standards pass through, shall be die-formed up and welded integrally to standards.

4, Shelves shall be installed level. Brackets or standards shall not be spaced more than 4'-6" on
center.

G. Drawers

1. Drawer pans shall be Component Hardware Group, Inc. Model #S81-1520 stainless steel pans.
Interior vertical and horizontal corners of drawers on both front and rear shall be coved. Interior
sections of rounded corners shall be spherical. Drawer pans shall be removable without the need
of tools. Drawers shall measure 15" x 20" x 5" deep unless otherwise specified in the item
specifications.

2. Faces of drawers shall be constructed of 14 gauge stainless steel and shall measure overall
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approximately 18" long x 6-1/2" deep. The top of the drawer face shall be formed out horizontally
approximately 7/8" and then mitered down on a 30 degree angle for approximately 1", thus
forming a full length drawer pull. Corners of the angled portion shall be mitered on a 45 degree
angle. The drawer face shall fit tight against the drawer housing on all sides.

3. Drawers shall operate on 14 gauge stainless steel full extension slides with stainless steel ball
bearing wheels, positive stops and 200 Ib. load capacity. Drawer slides shall be Component
Hardware Model #S52 series, or custom fabricated slides matching those specifications. Slides
shall be mounted in a concealed manner to an all welded stainless steel frame sized to fit drawer

pan. Drawers shall be self closing.

PART 317 EXECUTION

3.1

A.

3.2

F.

INSPECTION

Rough-In Work: Examine roughed-in mechanical, plumbing and electrical services, installation of floors,
walls, columns, and ceiling, and other conditions under which food service work is to be installed; verify
dimensions of services and substrates before fabricating work. Notify Owner of unsatisfactory locations
and dimensions of other work and of unsatisfactory conditions for proper installation of food service
equipment. Do not proceed with fabrication and installation until unsatisfactory dimensions and conditions

have been corrected in manner satisfactory to Installer.

INSTALLATION

General: Set each item of non-mobile and non-portable equipment securely in place, level, and adjust to

correct height. Anchor to supporting substrate where indicated and where required for sustained

operation and use without shifting or dislocation. Conceal anchorages where possible. Adjust countertops

and other work surfaces to level tolerance of 1/16-inch maximum offset, and maximum variation from

level or indicated slope of 1/16-inch per ft.

1. Where indicated or required for safety of equipment operator, anchor equipment to floor or wall.
Where equipment is indicated to be anchored to floor, provide legs with adjustable flanged foot.
Install 2 anchors on each foot.

Field Joints: Complete field-assembly joints in the work (joints that cannot be completed in shop) by

welding. Grind welds smooth and restore finish.

Enclosed Spaces: Treat spaces that are inaccessible after equipment installation by covering horizontal

surfaces with powdered borax at rate of 4 oz. per sq. ft.

Closure Plates and Strips: Install where required with joints coordinated with units of equipment.

Cutouts: Provide finished smooth cutouts in food service equipment where required to run plumbing,

electric, or gas lines through equipment items for final connections.

Sealants and Gaskets: Install all around each unit to make joints airtight, watertight, vermin-proof, and
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sanitary for cleaning purposes. In general, make sealed joints not less than 1/8-inch wide, and stuff
backer rod to shape sealant bead properly, at 1/4-inch depth. Shape exposed surfaces of sealant slightly
concave, with edges flush with faces of materials at joint. At internal-corner joints, apply sealant or
gaskets to form a sanitary cove, of not less than 3/8-inch radius. Provide sealant-filled or gasketed joints
up to 3/8-inch joint width; metal closure strips for wider joints, with sealant application each side of strips.
Anchor gaskets mechanically or with adhesives to prevent displacement.

3.3 FIELD QUALITY CONTROL

A. Testing: Coordinate start-up of food service equipment when service lines have been tested, balanced,
and adjusted for pressure, voltage, and similar considerations. Before testing, lubricate each equipment
item in accordance with manufacturer's recommendations.

1. Test each item of operational equipment to demonstrate that it is operating properly and that controls
and safety devices are functioning. Repair or replace equipment found to be defective in its operation,

including units that are below capacity or operating with excessive noise or vibration.

3.4 CLEANING

A. After completion of installation and other major work in food service areas, remove protective coverings, if
any, and clean food service equipment, internally and externally. Restore exposed and semi-exposed
finishes to remove abrasions and other damages; polish exposed-metal surfaces and touch-up painted
surfaces. Replace work that cannot be successfully restored.

1. Prior to date of partial occupancy on food service equipment work, buff exposed stainless steel
finishes lightly, using power buffer and polishing rouge or grit of No. 400 or finer.

B. Final Cleaning: After testing and start-up, and before time of partial occupancy, clean all food service

equipment and leave in condition for owner's sanitizing procedures prior to use in food service.

3.5 CLOSEOUT PROCEDURES

A. Provide services of Installer's technical representative, and manufacturer's technical representative where
required, to instruct Owner's personnel in operation and maintenance of food service equipment.
1. Schedule training with Owners representative; provide at least 7-day notice to Owners representative
of training date.

PART 4 - REFRIGERATION EQUIPMENT

4.1 REFRIGERATION SYSTEMS

A. Refrigeration systems shall be sized, adjusted and installed properly to provide the compartment

temperatures specified without condensation, sweating or frost on the interior or exterior refrigerated

East Buchanan High SchoglKitchen Project No. 2016001 Pagel4d



compartment surfaces. Refrigeration systems shall include all fittings, parts and accessories required to

provide a complete operating system capable of maintaining the compartment temperatures specified.
B. All refrigeration systems furnished under this contract shall include start up and testing and temperature

adjustment. The start-up, testing and placing into operation of this equipment shall be supervised by a

qualified refrigeration installer.

PART 5 - ITEM SPECIFICATIONS

Iltem #1 1 lce Machine

Ice machine shall be a Manitowoc Model # UY-0140A, NE OE U n ditar lceoMaker, cubetstyle, airrcooled,
self contained, 26"W x 28"D x 3871/2"H, up to 1321th. approximately/24hrs, up to 90 Ibs ice storage capacity,
electronic controls, half dice size cubes, NSF, cETLus, CE, ENERGY STAR®

Iltem #2 1 Bun /Pan Rack (Quantity 2)

The Pan rack shall be a New Age Model # 1305 with5 6 p | aastéro@andrcorner bumpers, full height, NSF.

Iltem #3 1 Utility Carts (Quantity 4)

The utility carts shall be a Lakeside Manufacturing Model # 722 Utility Cart, open, (3) shelf, shelf size 27" x 18",
Utshaped frame, all-welded stainless steel construction, 700 Ib. capacity. All of the utility carts shall have 41 5 0
swivel casters.

ltem #4 1 Clean Dish Table

Clean dish table shall be custom fabricated in the size, shape and arrangement as shown on the plan, measuring
overall approximately 8'-0" long x 30" wide x 34" high at the dishwasher. The top shall be constructed of one piece
14 gauge stainless steel with the front and right end edges formed into a 3" high x 1-1/2" wide square channel
rim. The rear edge shall be formed up into a 10" high x 2" thick back splash. The left end of the back splash shall
be returned to the dishwasher with a 10" high single thickness splash on a 90 degree angle. A portion of the left
end of the top shall be formed down into the dishwasher and secured and sealed in a watertight manner. The top
shall have a built-in pitch toward the dishwasher. The underside of the table shall have hat channel underbracing
to support the booster heater, Iltem #5, without deflection. The table shall have an open tube base with a stainless
steel undershelf from the booster heater to the right end. Clean dish table shall be constructed in accordance with

Part 2 of these specifications.
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Item #5 1 Booster Heater

Booster heater shall be a Hatco Model # C-6-208-3-QS compact electric booster heater wired 208-60-3 phase.
The booster heater shall be complete with Castone tank and all standard equipment. The booster heater shall be
equipped with a Model #QSSHOCK shock absorber, Model #SSBB stainless steel body and base and Model
#QSBOOSTERBRKT stainless steel angle slide brackets. The booster heater shall be mounted to the hat channel
under bracing below the clean dish table with the angle slide brackets. Booster heater shall be furnished with all

standard equipment and shall otherwise be in accordance with this manufacturer's standard specifications.

Item #6 i Condensate Hood

Condensate hood shall be a Captive-Aire Model #4224VHB-G wall style Type 2 hood, measuring overall
approximately 4'-6" long x 4'-6" front to back x 2'-0" high. The bottom of the hood shall be 6'-8" above the finished
floor. Hood shall be constructed of type 304 stainless steel with a #4 finish on interior and exterior. Hood shall be
of all welded construction with all exposed welds ground smooth and polished to the original metal finish. Hood
shall be constructed to comply with NSF and NFPA #96 standards and shall be ETL sanitation listed. Hood shall
have a perimeter gutter with a 1/2" drain outlet in the right rear corner. Plumbing contractor shall extend a drain
line to floor sink below. The top of the hood shall be fitted with a 4" high 10" diameter exhaust collar, exhausting
675 CFM at 0.500" wc ESP. The hood shall be fitted with hanger rods and stainless steel brackets to secure the
hood to the building structure above. Condensate hood shall have an 18 gauge stainless steel closure channel
extending from top of the hood to the finished ceiling on the front and both ends as shown on detail. Condensate

hood shall otherwise be constructed in accordance with the manufacturer's standard specifications.

Iltem #7 1 Dishwasher

Dishwasher shall be a Hobart Model #LT1-1 low temperature, fill and dump chemical sanitizing machine with a
front panel, wired 120-60-1. Dishwasher shall be furnished with all standard equipment and shall otherwise be in

accordance with this manufacturer's standard specifications.

Iltem #8 1 Soiled Dish Table and Utensil Sink

Soiled dish table and utensil sink shall be custom fabricated in the size and "U" shape arrangement as indicated
on the plan. Top shall be constructed in three sections, each of one piece 14 gauge stainless steel, and welded
together during installation by kitchen equipment contractor to form the custom U-shaped dishwashing area as
shown on the plans. Each dish table section shall be approximately 10'-0" long on the left side x 10'-0" long in the
center x 10'-0" long on the right side x 30" front to back x 34" high to working level at the dishwasher. The top of

the right pre-rinse section shall be constructed of one piece 14 gauge stainless steel with the front edges formed
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into a 3" high x 1-1/2" wide square channel rim. The rear edges shall be formed into a 10" high x 2" thick back
splash with the left end mitered into the dishwasher as shown on plan. The right end of the table shall be formed
down into the dishwasher and secured and sealed in a water tight manner. The top shall have a built-in pitch to
the pre-rinse sink and dishwasher. A 22" x 22" x 6" deep pre-rinse sink shall be integrally welded into the left end
of the right section top as shown on the plan. The bottom of sink shall be fitted with a Salvajor Model #200-SA-6-
1/2-MRSS disposer of 2 H.P. capacity, wired 208-60-3 phase. The disposer shall have a 6-1/2" drain collar which
shall be welded integrally to the bottom of sink. All accessories of the disposer that require mounting shall be
mounted by the kitchen equipment contractor. Disposer shall have a water inlet installed in the back of the sink
and connected through the solenoid valve. Disposer switch shall be mounted to the underside of the top to the left
of the sink on a 14 gauge stainless steel bracket of approved design. Face of switch shall be set back 2" from
front face of sink. Supplied to fit this pre-rinse sink shall be a removable rack guide that shall be flush with dish
table top, of all-welded construction, and with all welds polished smooth. Mounted to the back splash and
centered behind the sink shall be a T&S Model #B-0133-CR-B08C pre-rinse faucet with ceramic cartridges,
internal check valves, wall bracket and 0.65 GPM low flow spray valve with ergonomic handle. The top shall be
mounted on a stainless steel open tube base. The entire base shall be open to the floor with no front rail. Front
legs shall have flanged feet secured and sealed to the floor.

Aportion( ap pr ox i mafthereay edde®fithe top of the center section shall extend through the wall
opening as shown on plan. The edge of top shall be mitered up 3/4" high and then formed down on the face of the
dining room wall approximately 2", or to cover the sill plate, with a 1/2" return on the bottom and both ends sealed
to the building wall. The sides and top of the wall opening of the tray return shall be wrapped and trimmed out in a
similar fashion. The wall opening shall be fitted with a roll-down door which shall be supplied by others.
Coordination between the kitchen equipment contractor, fabricator, and the contractor supplying the roll-down
door shall be accomplished for a good watertight fit. The sides of this portion of top that extends through the wall
opening shall extend up and around the entire opening. The underside of the top on the dish room side shall have
18 gauge stainless steel angle trim extending the full length of the wall opening to cover the sill plate. Trim shall
be completely sealed to the underside of the top and to the wall.

The left section (Utensil Washing Sink) shall be custom fabricated in the size, shape and arrangement as
indicated on the plan measuring overall approximately 10'-0" long x 32" front to back x 34" high to working level.
Sink shall consist of three sink compartments and a drain board on each end. The drainboards and sink
compartments shall be constructed of one piece 14 gauge stainless steel. The front and left end edges shall be
formed up into a 3" high x 1-1/2" wide square channel rim. The rear edge shall be formed up into a 10" high x 2"
thick backsplash. Each drain board shall be approximately 30" long. The base below the right drainboard shall be
open to the floor to accommodate a trash bin, Item #9. The left drainboard shall have a full size stainless steel
undershelf below. The base below the sinks shall be open to the floor without rail bracing on front. Each sink
compartment shall be 20" wide x 28-1/2" front to back x 12" deep. Each compartment shall be fitted with a twist
handle drain. Drain handles shall align with the front face of the sinks. A 14 gauge stainless steel tab shall be stud

bolted to the bottom of each sink to support the drain handle. Mounted to the back splash and centered over the
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partitions between the sink compartments shall be two T&S Model #B-2342-Cerama faucets with ceramic
cartridges and 10" swing spouts. Each faucet shall be furnished with a Model # B-0230-K installation kit with two
1/2" NPT male elbows with lock nut and washer.

Entire soiled dish table/utensil sink shall be constructed in accordance with Part 2 of the specifications.

ltem #9 1 Trash Bin

Trash bin shall be a Rubbermaid Model #FG352600 28 gallon Brute container in gray color with
#FG352700GRAY square lid, and #FG353000BLA dolly.

Iltem #1017 Hand Sinks (Quantity 4)

Each hand sink shall be an Advance Model #7-PS-66 stainless steel unit with integral side splash on both sides,
basket drain and standard splash mounted faucet. Sinks shall be mounted to the wall with the rim at 34" above
the finished floor. Sinks shall be furnished with all standard equipment and shall otherwise be in accordance with
this manufacturer's standard specifications. Soap and towel dispensers shall be furnished and installed by the
owner. The hand sink in the dishwashing area shall be furnished with a Haws Model #7620 Axion Eye Pod
eyewash head which shall be mounted to the gooseneck spout on the hand sink. Eyewash head shall be in

accordance with the manufacturer's standard specifications.

ltem #1117 Wall Grid Panel

The wall grid panel shall be a Metro Smartwall G3 task station mounted to the wall above the utensil sink and
consisting of: (1) #WG1848K3 wire grid, 48" long x 18" high (1) #SWGB?2 stainless steel direct wall mount grid
bracket kit (1) #SWAL sink accessory pack with wire basket, lid holder, utensil cylinder, cylinder holder, 2 prong
hooks and 6 standard hooks Wire grid and sink accessory pack shall have Metroseal 3 epoxy coated finish. Grid
shall be centered behind the sinks and mounted to the wall with the bottom edge 2" above the top of the

backsplash. Grid shall be mounted to the wall in accordance with the manufacturer's instructions.

ltem #12a i Utensil Rack

Utensil rack (T-Bar Shelving Unit) shall be a New Age Model # 1067TB( 6 00 W x 240D x 720H) wi t|
standard casters, and corner bumpers. Shelves shall be spaced equally and the bottom of the lowest shelf shall

be 6" above floor. Each rack shall be in accordance with this manufacturer's standard specifications.

East Buchanan High SchoglKitchen Project No. 2016001 Pagel8



Iltem #12b i Utensil Rack

Utensil rack (T-Bar Shelving Unit) shall be a New Age Model # 1062TB (480 W x 24 0 D x4 shel2es,H)
standard casters, and corner bumpers. Shelves shall be spaced equally and the bottom of the lowest shelf shall

be 6" above floor. Each rack shall be in accordance with this manufacturer's standard specifications.

Iltem #13 1 Exhaust Hood

Exhaust hood shall be a Captive-Aire Model #5424ND-2-PSP-F wall style Type 1 exhaust hood. Exhaust hood
shall measure 10'-0" long overall x 2'-0" high x 5'-8" front to back which includes a 3" internal standoff on the rear,
a 14" wide make-up air plenum on the front, a 12" wide utility cabinet on the left end and a 1" standoff on the right
end. Exhaust canopy shall be constructed in one 10'-0" long section. Hood shall be installed in the location shown
on plan with the bottom edge 6'-8" above the floor. Hood shall be constructed of type 430 stainless steel where
exposed with a #4 finish on interior and exterior. Seams shall be welded or sealed in conformance with UL710
standards. All exposed welds shall be ground smooth and polished to the original metal finish. Hood shall be ETL
Listed, comply with UL710 standards, and shall be constructed in accordance with NFPA-96 and ETL sanitation
standards. Hood shall be delivered to the job site with a "ETL Listed without Fire Damper" label affixed to the
hood. Hood shall have a double wall insulated front face with a baffle on the interior to direct air into filters. Hood
shall be supplied with a stainless steel slanted interior filter frame fitted with 16" high Captrate Solo stainless steel
U.L. Classified filters in sufficient numbers and sizes to ensure optimum performance as specified by the filter
manufacturer. Hood shall be furnished with a filter removal tool. Hood shall have a pitched stainless steel grease
collection trough fitted with a stainless steel removable grease receptacle located on the left end. Interior of hood
shall be supplied with three vapor proof light fixtures, each with a screw-in 26 watt compact fluorescent bulb and a
vapor proof globe. Left end of the hood shall have a 23" x 23" triangular quarter end panel secured and sealed to
the hood and the building wall. Front of hood at the top shall be fitted with a 14" wide x 6" high tempered make-up
air plenum complete with removable perforated stainless steel diffuser panels on the bottom of proper size and
guantity to provide proper makeup

air distribution. Plenum shall be 11'-1" long and shall extend in front of the utility cabinet on the left end and the 1"
filler on the right end. Top of plenum shall be aligned with the top of the hood. Exhaust hood shall be furnished

with the following exhaust and supply collars:

Exhaust Exhaust Exhaust Exhaust Supply Supply Supply Supply
Collar Collar CFM Static Collar Collar CFM Static
Qty. Size Pressure Qty. Size Pressure

1 10" x 19" 2,050 0.86" 2 120 1640 0.09"

Exhaust collar shall include a thermostat to sense exhaust temperature. The exhaust hood shall be fitted with

hanger rods and stainless steel brackets to secure the hood to the building structure above. Exhaust hood shall

have an 18 gauge stainless steel closure channel extending from top of the hood to the finished ceiling on the
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front and both ends as shown on detail. Exhaust hood shall be furnished with a Captive-Aire electrical control
panel which shall be mounted in the utility cabinet at the left end. Controls shall include a remote LCD panel
which shall be mounted in a double gang electrical box recessed in the building wall left of the end of the hood as
indicated on plan drawings. Control panel shall also include a room temperature sensor which shall be mounted
on the wall with concealed wiring in a location away from the heat of the cooking equipment. Control panel shall
include starters for exhaust and supply fans and the wiring shall be coordinated with the wiring of the exhaust and
supply fans. In a fire condition, control panel shall shut down supply fan and turn on exhaust fan. Control panel
shall also thermostatically activate the exhaust fan if elevated temperatures are sensed in the exhaust ducts.
Wiring of the control panel shall be coordinated with the electrical contractor. Exhaust hood shall otherwise be

constructed in accordance with the manufacturer's standard specifications.

ltem #14 1 Fire Suppression

Fire suppression shall be installed in exhaust hood and shall be an Ansul Model #R-102 liquid agent fire
suppression system. Fire suppression system shall be mounted in the utility cabinet at the left end of the hood.
System shall have all necessary duct, plenum and surface nozzles required by code. System shall include all
microswitches, contactors, or relays necessary to work with the electrical shut-off systems and/or building fire
alarm system as required. The system shall be furnished with a mechanical gas shut-off valve which shall be
installed by the plumbing contractor. Size and location of the gas valve shall be coordinated with the plumbing
contractor. The system shall be complete with a remote manual pull station which shall be surface mounted on
the wall next to the outside door as indicated on the plan. Wet chemical piping and conduit for fusible link
detection system shall be concealed inside the exhaust plenums and above the hood as much as possible. Any
exposed piping or conduit shall be chrome plated or chrome sleeved. The fire suppression system shall be
installed in accordance with the Underwriters Laboratories listing, NFPA-96 and 17A and shall conform to the
local authorities having jurisdiction over the fire suppression system. Upon completion of the installation of the
system, a licensed chemical distributor or dealer shall inspect the system and shall make the final nozzle
adjustments and certify in writing that the system meets all codes. The electrical contractor shall connect to the
micro-switch on the fire suppression system and shall run conduit and wiring to electrical shut-off devices for all
appliances located under the hood. Electrical shut-off devices shall be furnished and installed by the electrical
contractor. Fire suppression system shall otherwise be furnished and installed in accordance with the

manufacturer's standard specifications.

ltem #1517 Number Not Used
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Iltem #16 1 Range

Range shall be a Garland Model # M44R Master Series Heavy Duty Range, one standard oven in the base.
Range shall operate on natural gas and shall be furnished with a gas pressure regulator. The range shall be
mounted on four all swivel casters with the front casters equipped with brakes. Range shall be furnished with all
standard equipment and shall otherwise be in accordance with this manufacturer's standard specifications.
Furnished with the range shall be a T&S Model #HG-6E-48S stainless steel gas connector assembly consisting of
a 1" x 48" long plastic covered flexible gas connector, swivel fittings at each end, reversed quick disconnect fitting
on the supply end of the hose, and installation hardware kit with coiled restraining cable. Gas connector assembly
shall be installed by the plumbing contractor in accordance with the manufacturer's specifications. Gas connector
shall be furnished with all standard equipment and shall otherwise be in accordance with the manufacturer's

standard specifications.

ltem #17 1 Stock Pot Range

Stock pot range shall be a Bakers Pride Model # BPSP-36-3-D double stock pot range, (3) burners (210,000
BTU) , and .Eunishet with the stock pot range shall be a T&S Model #HG-6D-48S stainless steel gas
connector assembly consisting of a 3/4" x 48" long plastic covered flexible gas connector, swivel fittings at each
end, reversed quick disconnect fitting on the supply end of the hose, and installation hardware kit with coiled
restraining cable. Gas connector assembly shall be installed by the plumbing contractor in accordance with the
manufacturer's specifications. Gas connector shall be furnished with all standard equipment and shall otherwise

be in accordance with the manufacturer's standard specifications.

Iltem #18 i Convection Oven, Double Deck

Convection oven shall be a Garland Model # SCO-GS-20ESS Master Series double deck convection oven,
standard depth 41-1 / Zatural gas unit with the fan motors wired 120-60-1 phase with cords and plugs. Each
oven deck shall have stainless steel front, sides and top and dependent 60/40 doors with windows. Each deck
shall be furnished with optional two speed fan and interior oven lights. Each oven shall have porcelain enamel
interior lining, six oven racks, electronic spark ignition and solid state controls with dial type thermostat and timer.
The double deck unit shall be mounted on four swivel casters with front brakes. Convection oven shall be
supplied with all standard equipment and shall otherwise be in accordance with this manufacturer's standard
specifications. Oven shall be furnished with a T&S Model #HG-6E-48S flexible gas connector assembly,
consisting of a 1" x 48" long plastic covered flexible stainless steel gas hose, swivel fittings at each end, reversed
quick disconnect fitting on the supply end of the hose, and installation hardware kit with coiled restraining cable.

Gas connector assembly shall be installed by the plumbing contractor in accordance with the manufacturer's
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specifications. Gas connector shall be furnished with all standard equipment and shall otherwise be in accordance
with the manufacturer's standard specifications.

Iltem #19 1 Microwave Oven (Quantity 2)

Microwave oven shall be a Vollrath Model # 40830 wired 120-60-1 phase with cord and plug. The oven shall have
stainless steel exterior and interior cavity. The oven shall be equipped with all standard equipment and shall be in

accordance with this manufacturer's standard specifications.

Iltem #2071 Work Table

Work table shall be custom fabricated in the size, shape and arrangement as indicated on the plan measuring
overall approximately 9 -6 dong x 60" wide x 34" high to working level. Top shall be constructed in two sections,
each of one piece 14 gauge stainless steel with all free edges terminated in a 1-1/2" square turndown edge. The
rear edge of each section of the top shall be formed up 2" high then back 2" and down on the reverse side 1".
Rear edges shall overlap with the overlap joint sealed for the full length of the table. Welded integrally into one
side of the top, as shown on plan, shall be a sink compartment measuring 16" wide x 20" front to back x 10" deep.
Sink shall be fitted with a twist handle drain with a 14 gauge stainless steel tab stud bolted to the bottom of sink to
support the drain handle. Drain handle shall be flush with the front face of the sink. Mounted to the top behind the
sink shall be a T&S Model #B-2742-MOD single lever chrome plated faucet with side mounted control valve and
ceramic cartridge. Faucet shall be modified to have a Model #135X swivel gooseneck spout with aerator in lieu of
the standard spout. The spout shall be centered behind the sink and the separate single lever control valve shall
be mounted 6" to the right of the spout. A Watts Model # WD-15-THD 30 Ib. grease trapwitha2 ¢ t hrirdea d e d
and outlet is to be provided (installation by plumbing contractor). The table top shall be mounted on an open tube
base. The west end of the base, closest to the dishwashing area, shall be equipped with a common drawer
housing fitted with a tier of three drawers on each working side. Drawer housing shall be closed on all sides
including bottom and shall be mounted on 6" high stainless steel legs with stainless steel adjustable feet. Mounted
to the side of the drawer housing as indicated on the plan shall be two cutting board holders with cutting boards.
Cutting board holders shall be 14 gauge stainless steel and tack welded and sealed to the base. Only the top
slides shall have stops at the back. Each cutting board holder shall be equipped with two white polyethylene NSF
approved cutting boards each measuring 18" x 18" x 1/2" thick. The base below the sink shall be open to the floor
without a front rail. The base on the opposite side of the table shall be open to the floor to accommodate a trash
bin, Item #25 and three ingredient bins, Item #24. The base from the sink to the drawer housing shall have a full
length stainless steel undershelf. All legs not welded to the undershelf or to rail bracing in two directions shall
have flanged feet secured and sealed to the floor.

Mounted 18" over this table and centered in width shall be a full length elevated shelf measuring 18" wide. Shelf

shall be constructed of one piece 16 gauge stainless steel with all edges formed down 1-1/2" square. Shelf shall
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be supported to the table top at each corner with a 1-1/2" square stainless steel post tack welded and sealed to
the top. The center of the shelf shall be supported by a 1-1/2" square stainless steel post with wing brackets. The

post shall be tack welded and sealed to the center deck of the table top.

Item #21 1T NUMBER NOT USED

Iltem #22 1 _Utensil Rack

Utensil rack shall be a Metro Model # A2424NK3 ( 240W x 240D x 620H) with 3 shelve
corner bumpers. Shelves shall be spaced equally and the bottom of the lowest shelf shall be 6" above floor. Each

rack shall be in accordance with this manufacturer's standard specifications.

Iltem #23 1 Mixer

Mixer shall be a Vollrath Model # 40758 floor mounted 30 quart unit, wired 120-60-1 phase with cord and plug.
Mixer shall have 1 HP motor, belt driven three speed transmission, and #12 attachment hub. The mixer shall be
furnished with stainless steel bowl, bowl guard, stainless steel wire whip, dough hook and spatula. Mixer shall be

furnished with all standard equipment.

Iltem #24 1 Ingredient Bins (Quantity 3)

Each ingredient bin shall be a Rubbermaid Model #FG360088WHT complete with a 32 0z. scoop and scoop
holderand 30 e xt r alngrediehebingamdscoeps shall be in accordance with this manufacturer's

standard specifications.

Iltem #25 1 Trash Bins (Quantity 4)

Each trash bin shall be a Rubbermaid Model #FG352600, 28 gallon Brute container in gray color with
#FG352700GRAY square lids, and #FG353000BLA dollies.

Iltem #26 1 Refrigerator (Quantity 3)

Refrigerator shall be a True Model #TS-49 two section reach-in unit, wi t h 4 0 wird k15-6941 phase with 9 6
cord and plug. Exterior shall have stainless steel front and sides. Interior shall have stainless steel sides and back
and stainless steel floor. Full height doors shall be hinged on the outside ends as shown on plan. Unit shall be
mounted on standard casters. Refrigerator shall be furnished with all standard equipment and shall otherwise be

in accordance with the manufacturer's standard specifications.
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Iltem #27 1 Work Table

Work table shall be custom fabricated in the size, shape and arrangement as indicated on the plan, measuring
overall approximately 9'-6" long x 30" wide x 34" high to working level. The top shall be constructed of one piece
14 gauge stainless steel with the front, right, and left ends turned straight down 1-1/2"and t hen back
degrees from vertical . The rear shall be formed up into an 6" high back splash and sealed to the wall. A two
compartment sink shall be welded integrally into the top, where shown on plan. The first compartment on the left
shall measure 16" wide x 20" front to back x 6" deep and shall be fitted with a Salvajor Model #200-SA-6-1/2-
MRSS disposer of 2 H.P. capacity wired 208-60-3 phase with a 6-1/2" diameter stainless steel collar adapter
welded integrally to the bottom of sink. All accessories of the disposer that require mounting shall be mounted by
the kitchen equipment contractor. Disposer shall be furnished with a water inlet which shall be installed in the rear
of the sink compartment and connected through the solenoid valve. Disposer shall be furnished with a manual
reversing switch which shall be mounted to the underside of the adjacent sink compartment by means of a 14
gauge stainless steel all welded bracket of approved design. Switch face shall be recessed 2" back from the front
face of the sink. The second sink compartment shall measure 16" wide x 20" front to back x 10" deep and shall be
fitted with a twist handle drain. A 14 gauge stainless steel tab shall be stud bolted to the bottom of sink to support
the drain handle. Drain handle shall align with the front face of the sink. Mounted to the top behind the sinks shall
be a T&S Model #B-2742 single lever chrome plated faucet with side mounted control valve and ceramic
cartridge. Faucet shall be modified to have a Model #135X swivel gooseneck spout with aerator in lieu of the
standard spout. The spout shall be centered behind the sink partition and the separate single lever control valve
shall be mounted 6" to the right of the spout. The top shall be mounted on an open tube base. Right end of the
base shall be enclosed into a drawer housing with a tier of three drawers. The side of the drawer housing shall
have a cutting board holder the same as specified for Item #20. Left end of the base shall be open to the floor to
accommodate a trash bin, Item #25. Base below the sinks shall also be open to the floor with no rail bracing on
the front. The base between the sinks and the drawer housing shall have a stainless steel undershelf.

Mounted to the wall at approximately 18" above the table shall be a 9'-6" long x 12" wide elevated shelf. Shelf
shall be constructed of one piece 16 gauge stainless steel with the front and both ends formed down 1-1/2"
square. Rear edge shall be formed up 1-1/2" square and sealed to the wall. Shelf shall be mounted on three
stainless steel solid shelf brackets. Entire work table shall be constructed in accordance with Part 2 of the

specifications.

Iltem #28 1 Freezer (Quantity 2)

Freezer shall be a True Model #TS-49F two section reach-inunit,4 6 s wi v e Wired 1d5680-4 phase with 9 6
cord and plug. Exterior shall have stainless steel front and sides. Interior shall have stainless steel sides and back

and stainless steel floor. Full height doors shall be hinged on the outside ends as shown on plan. Refrigerator
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shall be furnished with all standard equipment and shall otherwise be in accordance with the manufacturer's

standard specifications.

Iltem #29 1 Refrigerator

Refrigerator shall be a True Model #TS-23G-LD one section reach-in glass door unit, wi t h 40 s wivike@ | cas-
115-60-1 phase with cord and plug. Exterior shall have stainless steel front and sides. Interior shall have stainless

steel sides and back and stainless steel floor. Full height door shall be hinged on the left side as shown on plan.

Refrigerator shall be furnished with all standard equipment and shall otherwise be in accordance with the

manufacturer's standard specifications.

Iltem #30 1 Freezer

Freezer shall be a True Model #TS-23F-HC one section reach-in unit, wired 120-60-1 phase with cord and plug.
Exterior shall have stainless steel front and sides and aluminum back. Interior shall have stainless steel sides and
back and stainless steel floor. Full height door shall be hinged on the left side as shown on plan. Unit shall be
mounted on standard 4 0 s wastere Refrigerator shall be furnished with all standard equipment and shall
otherwise be in accordance with the manufacturer's standard specifications. Unit shall be furnished with a one

year refrigeration service policy on a local level.

Iltem #31 1 Reach-In Refrigerator (By Owner)

ltem #32 1 Can Rack

Can Rack shall be a New Age Model #1250 Can Storage Rack, stationary design with adjustable feet, sloped
glides for automatic can retrieval, aluminum construction, holds 162®10 cans or 2165 cans, NSF.

Iltem #3317 Work Counter

Work counter shall be custom fabricated in the size, shape and arrangement as indicated on plan, measuring

overall approximately 4'-0" long x 30" wide x 36" high to working level. The top shall be constructed of one piece

14 gauge stainless steel with the front formed down 1-1/2" square. The rear and both edges shall be formed up

into a 4" high x 1" thick backsplash with the top rear edge scribed and sealed to the wall. The right end of the

base shall be enclosed into a drawer housing with a tier of three drawerst hat si t o,/ &® O.iy.h x .10
thick stainless steel tubular legs fitted with adjustable stainless steel bullet feet. The top shall be mounted on a

stainless steel open tube base which shall be open to the floor. Entire work counter shall be constructed in

accordance with Part 2 of the specifications.
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Iltem #34 1 Heated Cabinet

Heated cabinet shall be a Metro Model #C539-CFC-U, full height insulated combination heated holding and
proofing cabinet with aluminum interior and gray polymer exterior. Cabinet shall have a full height clear door
hinged on the left as shown on plan. Cabinet shall be wired 120-60-1 phase with cord and NEMA #5-20P plug.
Interior of cabinet shall have (18) pairs of adjustable universal wire slides to hold 18" x 26" pans and 12" x 20"
pans. Cabinet shall have a combination module in the base for holding and proofing with digital thermometer,
analog controls for temperature and humidity and on-off switch. Cabinet shall be mounted on standard casters.
Heated cabinet shall be furnished with all standard equipment and shall otherwise be in accordance with the

manufacturer's standard specifications.

Iltem #3517 Work Counter

Work counter shall be custom fabricated in the size, shape and arrangement as indicated on plan, measuring
overall approximately 4'-0" long x 30" wide x 34-1/8" high to working level. The top shall be constructed of one
piece 14 gauge stainless steel with the front and left edge formed down 1-1/2" square. The rear and right edge
shall be formed up into a 6" high x 1" thick backsplash with the top rear and right edge scribed and sealed to the
wall. The base of the table is supported by 176 / 8 0 O. D. $fainless 6téel tubiiar legs fitted with stainless
steel leg sockets and adjustable stainless steel bullet feet. The full length stainless steel shelf is continuously
wel ded to the 1| egs at finishedflooowith thmafront dng both 8dges turined stitaiphée down
1l / 20baacnkd 1/ 20 at 6verticdl.eligerback exlgefofrthe shelf shall be formed up into a 4" high x 1"
thick backsplash with the top rear edge sealed to the wall. The height of this work counter is important to provide
a consistent and smooth working surface with Item # 36 Hot Food Serving Counter. Entire work counter shall be

constructed in accordance with Part 2 of the specifications.

Iltem #36 1 Hot Food Counter

Hot food counter shall be an Advance Tabco Model # HF-4G-NAT-BS with stainless steel top, SU-32G Upgrade

(4) wells to stainless steel for gas hot food tables, measuring 62-7 / 1 6 0 Wo /x8 221 k88K, 80 x 3/ 80
cutting board, stainless steel enclosed base with open undershelf, NSF. A Model # TSS-4 Serving shelf with

breath guard shall be included. Hot food counter shall be furnished with a T&S Model #HG-6C-48S flexible gas

connector assembly, consisting of a 1/2" x 48" long plastic covered flexible stainless steel gas hose, swivel fittings

at each end, reversed quick disconnect fitting on the supply end of the hose, and installation hardware kit with

coiled restraining cable. Gas connector assembly shall be installed by the plumbing contractor in accordance with

the manufacturer's specifications. Gas connector shall be furnished with all standard equipment and shall

otherwise be in accordance with the manufacturer's standard specifications. Hot food counter shall be furnished

with all standard equipment and shall otherwise be in accordance with this manufacturer's standard specifications.

East Buchanan High SchoglKitchen Project No. 2016001 Page26



Iltem #37 1 Cold Food Serving Counter

Cold food counter shall be a Vollrath Model # 38014 cold food table, (4) pan, ice cooled, stainless steel 300
series, equipped with (2) Model # 38094 stainless steel plate rests, a Model # 38064 two-sided buffet breath
guard, and Model # 38099 set. of (4) 40 casters (2 with b

Item #38 1 Dry Storage Shelving (1 LOT)

Dry storage shelving shall consist of sixteen (16) each of:

Metro Model # A1860NK3 Super Adjustable Super Erecta® Shelf, wire, 60"W x 18"D, Metroseal 3

(corrosionmesistant) finish, corner release system, with Microban® antimicrobial protection, NSF.

Metro Model#7 4 PK3 Super Erect aE 158"H, edfistdble leveliig bBlp podts,are grdoved at
1" increments & numbered at 2" increments,dou bl e grooved every matedcdvtesiom os e al 3

resistant finish with Microban® antimicrobial protection.

Iltem #39 1 Work Counter

Work counter shall be custom fabricated in the size, shape and arrangement as indicated on plan, measuring

36" long x 30" wide x 34-1/8" high to working level. The top shall be constructed of one piece 14 gauge stainless
steel with all four edges formed down 1-1/2" square. The base of the work counter shall be enclosed on the left
side. The counter shall have a full length stainless steel undershelf that is continuously welded to the legs at
appr oxi mat eThgbade®fdhe éobnferisl®/ 80 O. D. stainless 6téel tubllar legs fitted with
stainless steel leg sockets and adjustable stainless steel bullet feet. The height of this work counter is important to
provide a consistent and smooth working surface with Item # 36 Hot Food Serving Counter. Entire work counter

shall be constructed in accordance with Part 2 of the specifications.

Iltem #4017 Milk Cooler

Milk cooler shall be a True Food Service Equipment Model # TMC-49-S-SS Mobile Milk Cooler wired 115-60-1
phase with cord and plug. Milk cabinet shall be the forced air series and shall have stainless steel interior and
exterior. Milk cabinet shall be mounted on the manufacturer's standard 4 @&asters. Milk cabinet shall be furnished

with all standard equipment and shall otherwise be in accordance with this manufacturer's standard specifications.
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Iltem #41 1 Work Counter (Silverware and Napkins)

Work counter shall be an Advance Tabco Model # CB-SS-364 work table with Model TA-61 Modification to

reduce | ength t ol /3260MWW xc adb6iorDetx W3eébse with sliding door s,

without backsplash, stainless steel legs with adjustable hex feet, NSF.

Iltem #42 1 Custom Stainless Steel Cap

The stainless steel cap is intended to cover the knee wall in front of Item # 36 Hot Food Serving Counter and Item

# 39 Custom Work Counterandtoover | ap the work counter and serving

food particles from falling down behind counters. Thewe st end shal l be formed down

rounded corners and the north edge (customer side) shall be formeddown 206 and back 1/ 2"

plate of the knee wall. The south edge of the cap should be sealed to the tops of the serving counters.

Iltem #43 1 Ice Cream Cabinet (by Owner)

Iltem #44 1 Cashier Counter

Cashier counter shall be a Lakeside Manufacturing Model # 641 cashier stand, stainless steel top, interior and (2)
fold down 12" tray slides, tower CPU configuration with vented back panel for POS equipment, 5" swivel casters

(2) with brakes, Gray Sand laminate finish.

Iltem #45 1 Cashier Computer (By Owner)

Item #46 1 NUMBER NOT USED

Iltem #47 1 Installation

Clearly detail all installation services that are included in your bid package on page 6.3.A. and include with bid.

PART 6 - PRODUCT IDENTIFICATION & ITEMIZED PRICES

6.1. The summation of all itemized prices shall be equal to the actual amount of the kitchen equipment
subcontract. This list shall be submitted on the provided worksheet(s) and be signed and dated by an
authorized company agent. Deviations from the items specified below may result in the bid being rejected
by the owner.

6.2. The itemized list submitted below for approval shall be as follows and is to be used in the fulfillment of this

contract and from which no deviation will be made without the consent of the owner once owner's
approval has been given.

6.3. Bid worksheet to be used is below.
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Company Name:

Date:

Agents Name: Signature:
Title: EBHS Kitchen Project Proposal
ltem# | Name Qty. Brand & Model Price each Subtotal
1 Ice Machine 1 Manitowoc Model # UY-0140A
2 Bun/Pan Rack 2 New Age Model # 1305
3 Utility Carts 4 Lakeside Mfg. Model # 722
4 Clean Dish Table 1 Custom Fabricated
5 Booster Heater 1 Hatco Model # C-6-208-3-QS
6 Condensate Hood 1 Captive-Aire (Custom Spec)
7 Dishwasher 1 Hobart LT1-1
8 Custom U-Shaped Counter 1 Custom Fabricated
8a Disposer 1 Salvajor Model # 200-SA-MRSS
8b Pre-Rinse Faucet Assembly 1 T&S Brass # B-0133-CR-B08C
8c Faucet - Utensil Sinks 2 T&S Brass Model # B-2342
9 Garbage Can 1 Rubbermaid # FGOW2700GRAY
10 Hand Sink 4 Advance Tabco Model # 7-PS-66
11 Wall Grid Panel 1 Metro Model # WG1848K3
12a Utensil Rack 1 New Age Model # 1067TB
12b Utensil Rack 1 New Age Model # 1062TB
13.1 Exhaust Hood 1 (exhaust) 1 Captive-Aire (Custom Spec)
13.2 Exhaust Hood 2 (make-up) 1 Captive-Aire (Custom Spec)
14 Fire Suppression 1 Ansul Fire Suppression & Testing
16 Range 1 Garland Model # M44R
17 Stock Pot Range 1 Bakers Pride BPSP-36-3-D
18 Convection Oven 1 Garland MCO-GS-20-ESS
19 Microwave Oven 2 Vollrath 40830
20 Custom S/S Work Table 1 Custom Fabricated
22 Utensil Rack 1 Metro Model # A2424NK3
23 Mixer 1 Vollrath # 40758
24 Ingredient Bins 3 Rubbermaid # FG360088WHT
25 Trash Bins 4 Rubbermaid # FG352600GRAY
26 Reach-In Refrigerator 3 True Model # TS-49
27 Custom S/S Work Table 1 Custom Fabricated
27a Disposer 1 Salvajor Model # 200-SA-MRSS
27b Faucet 1 T&S Faucet # B-2742-MOD
28 Reach-In Freezer 2 True Model # TS-49F
29 Reach-In Refrigerator 1 True Model # TS-23G-LD
30 Reach-In Freezer 1 True Model # TS-23F-HC
32 Can Rack 1 New Age # 1250
33 Custom S/S Work Counter 1 Custom Fabricated
34 Proofer/Heated Cabinet 1 Metro # C539-CFC-U
35 Custom S/S Work Counter 1 Custom Fabricated
36 Hot Food Counter 1 Advance Tabco # HF-4G-NAT-BS
37 Cold Food Counter 1 Vollrath Model # 38014
38 Dry Storage Shelving 1 (lot) Metro Model No. A1860NK3
39 Custom S/S Work Counter 1 Custom Fabricated
40 Milk Cooler 1 True Model # TMC-49-S-SS
41 S/S Work Cabinet 1 Advance Tabco # CB-SS-364
42 Custom S/S Cap 1 Custom Fabricated
44 Cashier Cart 1 Lakeside Mfg. Model # 641
47 Installation 1 Kitchen Equipment Contractor
SUBTOTAL $
BOND $
TOTAL BID $
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A. Installation details that are included in this bid listed below.
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PART 717 PARTIAL LIEN WAIVER

7.1
PARTIAL LIEN WAIVER

Reference that certain Agreement between , as Contna@tbr, and East Bucha
School District of Gower, Missouri of Clinton, Missouri @wner, dated on the Project know as: Ea8uchananHigh Schoolk
Kitchen Project N0.2016-001, for work to be performed by said Contractor.

Refeaence also that certain Invoicés) No(s). of Contractor to said Owner in the anfbunt of for work, labor,
and materials installed in,furnished, or stored onsite for said Project as of / , PB.
5bi 1T OAAAEDPO 1 &£ OEA / xT A0O8O OAI EOOAT AA &£ O OEA Al 1 fdynentiof£E OAEA

said remittance, Contractor agrees to and does hereby waive and release said property, Project and Owner femy and all liens,
statutory or otherwise, for any and all work, labor and materials furnished by or through
Contractor on said Project to and including the work, labor, and materials covered by said above numbered invoice(s)

4EA OAT EOOATAA 1T &£ OEA |/ x1 A0O8O EAAT OEEAZEAA AO PAUI AT O T £ OAEA AA
O b A E Atiierwiselxaniceled by the bank against which said remittance was drawn shall constitute conclusive proof that said

Invoice(s) were paid and that payment thereof was received by Contractor and this lien waiver shall become effective

automatically and without requirement of any further act, acknowledgement or receipt on the part of the Contractor named

herein.

Dated this Day of , 2016.

By

Title

Notary Seal (Below)

Notary Public

Subscribed and sworn to before me within and for
STATE OF

COUNTY OF

Onthis__ Day of , 2016

My Commission Expires:
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PART 81 PREVAILING WAGE ORDER

8.1.

8.2.

PREVAILING WAGE DETERMINATION

GENERAL

1 This Project is contracted under the requirements of Missouri Prevailing Wage Law. This Section
includes general information and forms for convenience. Detailed requirements, information, forms,
and assistance may be obtained by contacting the following:

Missouri Department of Labor and Industrial Relations
Division of Labor Standards

Prevailing Wage Section

PO Box 449

Jefferson City, MO 65102-0449

Phone: 573-751-3403

Fax: 573-751-3721

Email: prevailingwage @labor.mo.gov

Website: www.labor.mo.gov/Is/prevailingwage

Prevailing Hourly Rate of Wages: Not less than the prevailing hourly rate of wages, as set out in the wage

order attached, must be paid to all workers performing work under this Contract.

1. Contractor shall forfeit a penalty to the contracting public body of $100 per day (or portion of a day)
for each worker that is paid less than the prevailing rate for any work done under this Contract by
the Contractor or by any Subcontractor.

2. Submit certified copies of Contractord6s and subcon
weekly basis.

Safety Training Program: All on-site employees, including those of Contractor and subcontractors, are

required to complete the ten-hour safety training program required under Section 292.675 RSMo, if they

have not previously completed the program and have documentation of having done so.

1. Contractor shall forfeit a penalty to the contracting public body of $2500 plus an additional $100 for
each employee, including those of subcontractors, for each calendar day, or portion thereof, such
employee is employed without the required training.

Construction Transient Employers: Every transient employer, as defined in section 285.230 RSMo, must

post in a prominent and easily accessible place at the site, a clearly legible copy of the notices listed below.

Any transient employer failing to comply with these requirements shall, under section 285.234 RSMo, be

liable for a penalty of $500 per day until notices are posted as required by the statute:

1. The notice of registration for employer withholding issued to such transient employer by the director
of revenue.

2. Proof of coverage for wor ke r-issirancessigne¢hy samsienton i nsur a
employerandver i fied by the Department of Revenue throug
Compensation.

3. The notice of registration for unemployment insurance to such transient employer by the Division of

Employment Security.
Posting of Wage Rates: While work under this Contract is being performed, a legible list of all prevailing
wage rates must remain posted in a prominent and easily accessible location at the site by the Contractor
and each subcontractor on the project. Such notice shall remain posted during the full time that any worker
is employed on the project.
Project Notification - Contractor Information Notification: Before performing any Work, submit a completed
PW-2Form APrevailing Wag@ormrtrrogetcdr Nlonfidrn mattiiom Noti ficat
www.labor.mo.gov/ls/prevailingwageu nder @A For ms, 0 Labor StandardDDLS). si on of
Project Completion Notification i Affidavit of Compliance: Before final payment will be made, the Contractor
shall file a fully executed affidavit, PW-4 For m AiAfofnipdavaintce with the Prevailin
available at www.labor.mo.gov/Is/prevailingwageu n d e r fiForms, o to The Division of
Monthly Applications for Payment: Pursuant to prevailing wage laws, an Affidavit of Compliance (Form PW-
4) must be filed with the District before payment will be approved. The District will withhold and retain any
amounts due as a result of any violation of the prevailing wage law prior to making payment with any
contractor. Include Affidavit of Compliance with each application for payment.

WAGE ORDER
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Missouri
Division of Labor Standards

WAGE AND HOUR SECTION

JEREMIAH W. (JAY) NIXON, Governor

Annual Wage Order No. 22

Section 025
CLINTON COUNTY

In accordance with Section 290.262 RSMo 2000, within thirty (30) days after a certified copy of this
Annual Wage Order has been filed with the Secretary of State as indicated below, any person who may
be affected by this Annual Wage Order may object by filing an objection in triplicate with the Labor and
Industrial Relations Commission, P.O. Box 599, Jefferson City, MO 65102-0599. Such objections must
set forth in writing the specific grounds of objection. Each objection shall certify that a copy has been
furnished to the Division of Labor Standards, P.O. Box 449, Jefferson City, MO 65102-0449 pursuant to
8 CSR 20-5.010(1). A certified copy of the Annual Wage Order has been filed with the Secretary of
State of Missouri.

Original Signed by
John E. Lindsey, Director
Division of Labor Standards

This Is A True And Accurate Copy Which Was Filed With The Secretary of State: March 10, 2015

Last Date Objections May Be Filed: April 9, 2015
Prepared by Missouri Department of Labor and Industrial Relations
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Building Consiruction Rates for REPLACEMENT PAGE Section 028

CLINTON Gounty
Bastc Uver-
QCCUPATIONAL TITLE *Dateof { Hourly Time | Holiday Total Fringe Benefils
Increase Rafes | Schedule| Schedute
Agbestos Worker {H & F) Insulator 10115 $36.44 52 53 $24.58
i [ $34.76 57 7 $28.00
Hricklaver and Stong Mason 8f $32.28 54 $36.99
an &f §31.22 8 $15.55
Cement Masoo $31.24 | 65 4 $17.79
Communication Technician §27.00 | FED $4.44
Flactniclan ((nside Wiremar) 815 31.00 70 21 $14.40
Electrcian {Outside-Line Censtruction\Linemar [AE] 417.57 25 65 $5.00 + 34 5%
Lineman Operator o118 B.37 25 88 $5.00 + 34.5Y
Groundman o8 8.76 28 [(1] $5.00 + 34,59
iElevater Constructor BH1E a | $43820 28 54 -§20.056
Glazidr 10015 33.12 86 32 316.68
tronworker 8/15 31.25 50 4 $27.80
Laborer (Bullding):
Ceneral 8/15 $24.41 115 1 12.80
First Semi-Skifled /15 270 30 4 18.15
Second Sermi-Skilled 6/15 $27.50 30 4 . 156.15
Lather LISE CARPENTER RATE
Linofeum Layer and Culter 8/15 34 32 46 87 $15.55
Marble Mason 33,76 25 | 4 $14.66
Marble Finisher 1015 24.1 25 4 $8.85
!Miilwﬁéht {SE CARPENTER RATE
Qperating Enginaer
Group § 6/ 37.85 85 4 5.58
Group il 6/ §37.04 4 5,66
Group il 6115 1.49 4 558
Group H-A 615 38.70 4 5586
6115 $£33.00 85 4 $15.66
1015 $27Til 37 4 $15.84
USE CARPENTER RATE
815 $35.50 ¢ 107 34 19.40
il [+1] 4 15,57
913 7 A 45 33 20,34
Roofer\ Waterproofer 6/15 £27.99 95 4 4.46
Sheet Metal Worker 118 $36.54 [:] 22 20,34
Sprinkler Fitter - Fire Protection LX 4 4 877
Terrazzo Worker 3 7€ 25 4 4 66
Terrazzo Finisher 10/45 4 1 25 4 $8.85
| Tlte Setter 3.7€ 25 4 $14.86
The Finisher 10115 2411 26 4 $8.85
\Traffic Control Service Driver 5.36 48 43 $2.71
[Truck Driver-Teamster
Group | $20.03 99 59 $4,25
Group 1l
Group $20.08 99 69 $4.25
Groug IV
Fringe Benefit Percentage is of {he Basic Hourly Rate
*Annual incremental Increase
*SEE FOOTNOTE PAGE ANNUAL WAGE ORDER NO. 22 16
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Building Construction Rates for Section 025
CLINTON County Footnotes

Hasic Over-
QCCUPATIONAL TITLE | Dateof| Hourly Time | Holiday Total Fringe Benefits
Increase Rates | Schedulei Schedule

*Welders receive rafe prescribed for the occupational title perferming operation to which welding is incidental.

Use Building Construction Rates on Building construction in accordance with the classifications of construction
work established in 8 CSR 30-3.040(2).

Use Heavy Construction Rates on Highway and Heavy construction in accordance with the classifications of

construction work established in 8 CSR 30-3.040(3).

a - Vacafion: Empiloyeas over 5 years - B%; Empioyees under 5 years - 6%

**Annual Incremental Increase ANNUAL WAGE ORDER NO, 22 3115
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REPLACEMENT PAGE
CLINTON COUNTY
BUILDING CONSTRUCTION OVERTIME SCHEDULE

EED: Minimum requirement per Fair Labor Standards Act means time and one-half (1 %) shall be paid for all work in
excess of forty (40) hours per work week.

NO. 2: Means the maximum of eight (8) hours shall constitute a day's work beginning at 8:00 a.m. to 12:00 noon, 12:30
p.m. to 4:30 p.m. The maximum work week shall be forty (40) hours beginning Monday at 8:00 a.m. and ending Friday at
4:30 p.m. Because of traffic, parking or other circumstances, the hours of work on any project may be any continuous 8%
hours period (8 hours of work plus 30 minutes for lunch) between 7:08 a.m. and 4:30 p.m. When circumstances warrant
and when it is mutually beneficial and agreed lo, the Employer may institute a work week consisting of four (4)
consecutive ten (10 hour days, between the hours of 7.00 am. and 6:00 p.m. Monday through Thursday, with one-half
(¥4 hour allowed for a lunch period each day. Friday may be used as a make-up day. After ten (10) hours in a workday,
or forty (40) hours in a werkweek, overiime shall be paid at a rale of one and one-haif (1%4) times the regular rate of pay.
Overtime performed Monday through Saturday shall be paid at the rate of one and one-half {1%4) times the regular rate of
pay. Sundays and recognized holidays shali be paid at the double (2) time rate of pay. Labor Day shall be paid at triple
{3) time. Shift work may be performed at the option of the Contractor. However, whenever shift work is performed it must
cover a period not less than (5) consecutive working days. The day shift shalt work a regular eight (8) hours shift as
outiined above. Employees working a second shift shall receive an additionatl $0.25 above the regular hourly rate and
periorm seven and one-half (7%2) hours work for eight (8) hours pay. Third shift employees shall be paid an additional
$0.50 above the regular hourly rate and work seven {7) hours for eight (8) hours pay. In the event a first shift is not
required, a second and third shift employee shall receive an additional 15% of the base rate and receive pay for actual
hours worked.

NO.8: Means eight {8) hours shall constitute the regular workday from 8:00 a.m. to 4:30 p.m. with one-half (1/2) hour
lunch break between 11:00 a.m. and 1:00 p.m. If an employee does not receive a lunch break between 11:00 a.m. and
1:00 p.m., the employee will be paid one-half (1/2) hour at the overtime rate. The starling time may be advanced or
delayad by two (2) hours on either side of 8:00 am., The advanced or delayed starting time must run for a period of at
least five (5) days. All work between 4:30 p.m. Saturday and 8:00 a.m. Monday and recognized holidays shali be paid for
at double (2) time. All other overtime shall be at time and one-haif {172). I

NO. 14: Means eight (8) hours per day shall constitute a day's wark. The reguiar starfing time shalt be 8:00 a.m., and
the regular quitting time shall be 4:30 p.m.; lunch time shall be twelve (12) o'clock noon 1o 12:30 p.m. The regular starting
fime may, by mutual consent of employees on the job site, and the employer, be between 7:00 am. and 9:00 a.m. with
appropriate adjustments made fo the regular quitting time and funch time. Al time worked before the reguiar starting time
and after the regular quitting time, Monday through Friday, shall be paid at the rate of time and one-half (1%2). Four (4)
days at ten (10) hours a day may be worked at straight time. All work commencing with the beginning of the established
work day on Saturday shall be paid at the rate of time and one-half (1%4). All work commencing with the beginning of the
established work day on Sundays and/or Hoiidays shall be paid at the rate of double (2) time.

NO. 16: Means the regular working day shall consist of eight (B) hours of labor between 7:00 am. and 3:30 p.m. and the
regular working week shall consist of five (5) consecutive eight (8) hour days of labor, beginning with Monday and ending
with Friday of sach week, Stard time may be varied by two (2) hours. All full time or part time fabor performed during
such hours shall be recognized as regular working hours and paid for at the regular hourly rate. Al work performed
outside the regular working hours and performed during the regular work week, shali be at one and one-half (134) times
the regular rate. Two (2) times the regular rate shail be paid for all hours over twelve (12) consecutive hours, When
circumstances warrant and when it is mutually beneficial and agreed to by interested parties, the Employer may institute
a work week consisting of four (4) consecutive ten (10) hour days, between the hours of five (5} am. and six () p.m.,
Monday through Thursday, with one-half {1/2) hour allowed for a lunch period each day. Friday may be used as a make-
up day. The make-up day will be voluntary, and a decision not to work may not be held against the employee. When
working four (4) ten (10) hour days, overtime will be paid at the time and one-half (1%} rate for the eleventh (1 1"‘) and
twelfth (12 hour, aft other hours worked over twelve (12) in one day will be paid at the double (2} time rate of pay. All
work performed on Saturday for the first eight (8) hours will be paid at one and one-half (1%2) times the regular rate. Two
{2} times the regular rate shall be paid for all hours over eight (8) consecutive hours. Ail work performed on recognized
hotidays, or days locally observed as such, and Sundays shall be paid at the double {2} time rate of pay.

AW022 025 OT ind dos ANNUAL WAGE ORDER NO, 22 Page 10l 7
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REPLACEMENT PAGE
CLINTON COUNTY
BUILDING CONSTRUCTION OVERTIME SCHEDULE

NO. 17: Means the reguiar working day shall consist of eight (8) hours of labor between 7:00 a.m. and 3:30 p.m. and the
regular work week shall consist of five (5} consecutive eight {8) hour days of labor beginning on Monday and ending with
Friday of each week. All full-time or parl-time labor performed during such hours shall be recognized as regular working
hours and paid for at the regular hourly rate. Except as otherwise provided, all work performed outside of regular working
hours during the regular work week, shall be at double (2) times the regular rate. Working hours may be varied by two (2)
hours. When circumstances warrant and when it is mutually beneficial and agreed to by interested parties, the Employer
may Institute a work week consisting of four (4) consecutive ten (10} hour days, between the hours of five (5) am. and six
{6) p.m., Monday through Thursday, with one-half (1/2) hour alfowed for a lunch period each day. Friday may be used as
a make-up day. The make-up day will be voluntary, and a decision not to work may notf be held against the empéoyee

When working four (4) ten (10) hour day's overlime will be paid at the time and one-half (1%4) rate for the eleventh (11
and twelfth (12" hour, all other work will be paid at the double (2) time rate of pay. The first two (2) hours of overtime,

Monday through Friday, and the first eight {8) hours on Saturday shall be at time and one-half (172) for all work. All other
overtime shall be at double (2) time. The first two (2) hours of overtime must be concurrent with the regular work day, two
(2) hours prior to or following the regular work day are at time and one-half {1%4). The regular workday (as previously
defined) on Saturday is paid at time and one-haf (1}4). Work performed outside of the regular Saturday work day is at
double {2) ime. All work performed on recognized holidays, or days locally observed as such, and Sundays shail be paid
at the double (2) {ime rate of pay.

NO. 25: Means regular working hours of eight (8) hours shall constifute a working day between the hours of 8:00 am. to
4:30 p.m. in a forty {40} hour working week of Monday through Friday. Employment on Saturday, Sunday and fegal
holidays, and emplcyment before or after the regular working hours shall be considered overtime. Employment on
Saturday, Sunday and legal holidays shall be paid for at twice {2) the regular hourly rate. Employment from 4:30 p.m. to
12:00 midnight, Monday through Friday, shall be paid for at one and one-half (1) times the regular hourly rate. From
12:00 midnight until 8:00 a.m. on any day shall be paid for at twice (2) the regular hourly rate.

NO. 26: Means that the regular working day shall consist of eight (8) hours worked between 6:00 a.m., and §:00 p.m.,
five (5) days per week, Monday to Friday, inclusive. Hours of work at each jobsite shall be those established by the
generat contractor and worked by the majority of trades. (The above working hours may be changed by mutual
agreement), Work performed on Construction Work on Saturdays, Sundays and before and after the regutar working day
on Monday fo Eriday, inciusive, shalt be classified as overtime, and paid for at double (2) the rate of single time. The
employer may establish hours worked on a jobsite for a four (4) ten (10} hour day work week at straight time pay for
construction work; the regular working day shali consist of ten (1D} hours worked consecutively, between 6:00 am. and
6:00 p.m., four {4) days per week, Monday to Thursday, inclusive. Any work performed on Friday, Saturday, Sunday and
holidays, and before and after the regular working day on Monday to Thursday where a four {4) ten (10) hour day
workweek has been established, will be paid at two times (2) the single time rate of pay. The rate of pay for all work
performed on hoiidays shall be at two times {2} the single time rate of pay.

NC. 30: Means Monday through Sunday shall constitute the work week. Regular starting time shall be 8:00 AM,, except
when the work week is scheduled as a week with starting time advanced or detayed. Starting time may be advanced or
delayed by the employer up to two (2) hours from the regular starting time. Eight {8} hours shali constitute the work day.
All work performed prior to or after the regular eight (8) hour work day, as described above, and ali work performed on
Saturday shalt be paid at time and one-half {1%%) the regular rate. In the event that a schaduled eight {8) hour work day is
missed {not to include holidays) because of events out of the control of the contractor, then that missed work day may be
made up at straight time the following Saturday. It is recognized that not all employees working on a Saturday make-up
day will have worked the same number of hours during the regular work week. It is further recognized that any work
after the forly (40) hours in a week must be paid at time and one-half {1%%). Saturday make-up day shall not be used to
rmiake up for time lost due to recognized holidays. The employer may establish a 4-10's schedule on projects (4 days with
10 hours per day). If using a 4-10's schedule, 2 Friday make-up day is allowed. If using a 4 (10) schadule, any work
more than ten (10} hours in a day or forty {40) hours in a work week shall be paid at the fime and one-haif (1%4) rate,
Friday make-up day shall not be used to make up for time fost due fo recognized holidays. All work performed on
Sundays or holidays shall be paid at the double (2) time rate.
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NO. 37: The Employer may choose, at his discretion, to work five eight hour days or four ten hour days with a Friday
make-up day, Monday through Friday at straight tme. Overtime shall be paid after eight (8) hours when working “five
eights’ and after ten hours when working “four tens”. All work performed on Sundays and recognized holidays shalt be
paid for at the rate of double (2) time. All Saturday work shall be paid for at the rate of time and one-half (134) the reguiar
wage rate. Al night work during the regular work week other than the above-mentioned days shall be paid for at the rate
of time and one-half (1%) the regular wage scale until midnight and double (2) time after midnight except make-up time
will be allowed under the following condition: In the eveni of inclement weather on exterior projects which prevents
working the full regular eight (8) hour day, forty (40} hour work week schedule, a Saturday make-up day can be granted.
Then sald work on Saturday shall be paid at the straight time rate of pay up to & maximum total of forty (40) hours per
week.

NO. 45: Means eight (8) hours shall constitute & day’s work, beginning at 8:00 a.m. and ending at 4:30 p.m. The regular
work week shall be forty (40) hours, beginning Monday, 8:00 a.m. and ending at 4:30 p.m. Friday. Because of traffic,
parking and other circumstances, the hours of work on any project may begin as early as 6:00 a.m. with eight (8) hours
worked between 6:00 a.m. and 4:30 p.m. When circumstances warrant and when it is mutually beneficial and agreed to,
the employer may instifute a work week consisting of four (4) consecutive ten (10) hour days, between the hours of 7.00
a.m. and 6:00 p.m., Monday through Thursday. Friday may be used as a make-up day. After ten {10} hours in &
workday, or forty (40) hours in @ workweek, overtime shall be paid at a rate of one and one-half {11%) times the regular
rate of pay. All overtime Monday through Saturday shall be paid at the rate of time and one-half (1%} the regular rete of
pay. Sunday and recognized holidays shall be paid at double (2) time. Labor Day shall be paid at friple (3) time. Shift
work may be performed at the option of the Contractor. However, whenever shift work is performed it must cover a
period not less than (5) conseculive working days. The day shift shall work a regular eight (8) hours shift as outined
above. The hourly rate for second shift (seven and one-half hours worked for eight hours paid) shall ba twenty-five cents
{$0.25) over and above the hourly rate. The hourly rate for third shift (seven hours worked, eight hours paid) shall be fifty
cents ($0.50) above the hourly rate. If no first shift is worked, second and third shift employees shalt receive an additional
fifiean percent {15%) over and above the hourly rate for actual hours worked.

NO. 46: Means the regular work day shall be eight {8) hours from 6:00 a.m. to 6. 30 p.m. Starting time may be between
8:00 am. and 10:00 a.m. The regular work week shali be forty (40) hours, beginning between 8:00 a.m. and 10:00 am,
on Monday and ending between 2:30 p.m. and 6:30 p.m. on Feiday. All hours In excess of the regular work day and work
week shall be considered overtime. Overtime on days recognized as regular work days and on Saturday shail be paid for
at the rate of time and one-half (1%) the regular rate. Sunday and recognized holidays shall be paid for at the rate of
double time (2) for time worked. The Employer may establish a work week consisting of four {4) days, Monday through
Thursday, each day consisting of ten {10) hours at straight time rate of pay. The 4-10's must run for @ period of at least
four {4} days.

NO. 48 Means the regularly scheduled work week shall be five (8) consecutive days, Monday through Friday or
Tuesday through Saturday, Eight (8) hours shall constitute a day's work. Starting time shalk not be earlier than 7:00 a.m.
nor later than 10:00 a.m. Forty (40) hours shall constitute a week's work. Overtime at the rate of ime and one-half (1%}
will be paid for all work in excess of forty (40} hours in any one work wesk. On the Monday through Friday schedule, alt
work performed on Saturday will be time and one-half (1%4) unless time has been lost during the week, in which case
Saturday will be 8 make up day fo the exient of the lost time. On the Tuesday through Saturday schedule, all work
petformed on Monday will be time and one-haif (1%2) uriess time nas been lost during the week, in which case Monday
will be a make-up day to the extent of the lost time. Any work parformed on Sunday will be double (2} ime. if employees
work on any of the recognized holidays, they shall be paid time and one-half (1}4) their regular rate of pay for ail hours
worked.

NQ. 50: Means eight (8) hours constitute & normal day's work Monday through Friday. Any time worked over eight (8)
tours will normally be paid at time and one-half {134) except for exclusions stated in somae foliowing additional sentences.
The Employer, at his discretion, may start the work day between 6:00 a.m. and 9:00 a.m. Any schedule chosen shalt be
started at the beginning of the work week {Monday) and used for at least five days. Work may be scheduled on a four (4)
days a week (Monday through Thursday) at ten (10) hours a day schedule. [f such a schedule is emplayed, then Friday
may be used as a make-up day when time s lost due to inclement weather. Time and one-half (1%2) shall be paid for any
work in excess of eight (8) hours in any regular work day Monday through Friday unless working 4-10's, then time and
one-half (1%4) after ten (10) hours. All work performed on Saturday will be time and one-half (114). Double (2) time shail
be paid for all work on Sundays and recognized holidays,
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NO. 52: Means the regular workweek shall consist of five (5) eight (8) hour days, Monday through Friday. The regular
workday shall consist of an eight (8) hour period, to be worked between the agreed upon starting time, and ending no
later than 4:30 p.m. The agreed upon starting time shall be any time between the hours of 6:00 a.m. and 8:00 am. The
option exists for the employer to use a four {4} day, ten (10) hour work week, Days worked shall be Monday through
Thursday or Tuesday through Friday. If the job requires men on duty all five (5) days, then part of the crew may work the
first four {4) days and the remainder of the crew may work the last four (4} days. Hours each day shall be from 7.00 a.m.
fo 5:30 p.m. Interested parties on the project must agree to this clause before it may be used. Once this clause has
been put into effect, it shall remain as long as the majority of the Employees on the project and the Employer agree to
keep it. The four (4) day clause shaii not be used to circumvent a Holiday. Except as otherwise provided, alt work
performed outside the regutar working hours and performed during the regular work week (Monday through Friday) shall
be at the following rates of pay:

Holidays-New Years Day, Memorial Day, Independence Day, Thanksgiving Day, Christmas Day {(or days
observed as such) shall be recognized as Holidays that shall be paid at two (Z) times the regular rate of pay.

Labor Day-No work shall be performed on Labor Day except in speciat cases of emergency. Rate of pay shall be
at three (3) times the regular rate of pay. )

Overtime-Work performed outside of the regular work day (the regular work day shall consist of an eight (8) hour
period, to be worked betwean the agreed upon starting time, and ending not later than 4:30 pm. The agreed upon
starting time shafl be any time betwsen the hours of 6:00 am. and 8:00 a.m., by mutual consent of the interested
party’s.), shall be:

A. Hours worked Monday through Friday, the first two {2) hours of overtime will be paid at time and one-half

{1%}. All other overtime will be paid at the double (2) time rate.

B. The first ten (10) hours worked on Saturday will be paid af time and one-haif (1%2), with all other hours to be

paid at the double {2) time rate.

C. Sundays and Holidays (except Labor Day) shall be paid at the double (2} tima rate.

NO. 54: Means eight (8) consecutive hours, between 6:00 a.m. and 5:30 p.m., shall constitute a day's work. Five (5)
days work, Monday through Friday, shall constitute a normal work week, Work performed in excess of eight (8) hours per
day or eight hours beyond normal starting time for that project excluding lunch Menday through Friday, and alf work
performed on Saturday, shall be paid for tha rate of time and one-half (134). Work may be scheduled on a four (4) days a
week (Monday through Thursday) at ten (10) hours a day schedule at sfraight time. A Friday make-up day is available if
time is lost due to inclement weather. When Sundays and recognized holidays are worked, the worker(s) shall be paid at
the rate of double (2) time.

NO. 57: Means eight (8) hours per day shall constitute a day's work and forty {40} hours per week, Monday through
Friday, shall constitute a week's work. The regular starting time shall be 8:00 am. If a second or third shift is used,
the regular starting time of the second shift shall be 4:30 p.m. and the regular starting period for the third shift shall be
12:30 am. These times may be adjusted by the employer. The day shift shall work a regular eight {8) hours shift as
outlined above. Employees working @ second shiff shall receive an additional $0.25 above the regular hourly rate and
perform seven and one-half (73%) hours work for eight (8) hours pay. Third shift employees shail be paid an additional
$0.50 above the regular hourly rate and work seven {7) hours for eight (8} hours pay. When circumstances warrant, the
Employer may change the regular workweek to four {4} ten-hour days at the regular time rate of pay. All time worked
before and after the established workday of eight (8) hours, Monday through Friday, and all time worked on Saturday
shall be paid at the rate of time and one-half {14} except in cases where work is part of an employee's reguiar Friday
shift, All time worked on Sunday and recognized holidays shall be paid at the double (2) time rate of pay except in
cases where work is part of an employee’s previous day's shift. For all overiime hours worked $25.65 of the fringe
benefits portion of the prevailing wage shall be paid at the seme overtime rate at which the ¢ash portion of the
prevailing wage is to be paid. The remaining $1.29 of the fringe benefit portion of the prevailing wage may be paid at
straight time.
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NO. 85: Means Monday through Sunday shall constitute the work week. Regular starting time shall be 8:00 a.m., with
one half hour for lunch between three and one-half (32} and five (5) hours after starting time. The starting time may be
advanced by two (2) hours or delayed one (1) hour by the employer from the regular starting time. All work performed
before the advanced starting time and during the half hour lunch shall be paid at the overtime rate of time and one-half
{1¥%). Work performed cutside these hours shall be paid at the overdime rate of time and ohe-half {174}, except as
provided otherwise below. All work performed on Sundays or recognized holidays shall be paid at the double (2) time
rate. When the start ime is delayed past 9:00 a.m., the employee’s pay shall start at 8:00 am. and all time, after the
normal quitting time (5:30 p.m.), shali be paid at the overtime rate. Eight (8) hours shali constitute the work day. Al work
performed prior to or after the regular eight (8) hour work day, as described above, and afi work performed on Saturday
shalt be paid at time and one-half {1%) the regular rate. In the event that a scheduled eight (8) hour work day is missed
{not including recognized hoiidays) bacause of inclement weather, then that missed work day may be macde up at straight
time on the foliowing Saturday. It is recognized that not all employses working on a Saturday make-up day will have
worked the same number of hours during the regular work week. It is further recognized that any work after forty (40)
hours must be paid at time and one-half (114). The employer may establish a 4-10's schedule on projects {4 days with 10
hours per day at straight time). In order to use the 4-10's schedule, the employer must schedule the 4-10's for a
mirdmum of one (1) week. If using a 4-10's schedule, a Friday make-up day is allowed.

NO. 88: Means Monday through Sunday shall constitute the work week. Regular starting time shall be 8:00 a.m., with
one half hour for lunch between three and one-half and five hours after starting time. The starting time may be advanced
or delayed by the empioyer up o one hour from the regular starting time, All work performed before the advance starting
time and during the half hour lunch shall be paid at the overtime rate of time and one-half (1%4). Work performed cutside
these hours shall be paid at the overtime rate of time and one-half (134), except as provided ctherwise below. All work
performed on Sundays or holidays shall be paid at the double (2) time rate. Eight (8} hours shall constifute the work day.
All work performed prior to or after the regular eight (8) hour work day, as described above, and all work performed on
Saturday shall be paid at time and one-half {14) the regular rate, except as hereinafter described. In the event that a
scheduled eight (8} hour work day is missed (not including recognized holidays} because of inclement weather, then that
missed.work day.may be made up &t straight time on the Saturday in the weeic of the pay period. it is.recagnized.that not
all employees working on a Saturday make-up day will have worked the same number of hours during the regular work
week. s further recognized that any work after forty {40} hours must be paid at time and one-half (174). The employer
may establish a 4-10's schedule on projects (4 days with 10 hours per day at straight time). in order fo use the 4-10's
schedule, the employer must schedule the 4-10's for a minimum of one {1) week. If using a 4-10’s schedule, a Friday
make-up day is allowed.

NO. 70: Means eight (B) hours of work between the hours of 8:00 a.m. and 4:30 p.m. shall constifute a work day.
Forty (40) hours within five (5) days, Monday through Friday inclusive, shall constitute & work week. The Employer
may, at his discretion, vary the starting time by up to one {1) hour, either prior to or after the normal starting time. The
Employer may work four {(4) ten (10) hour days, either Monday through Thursday or Tuesday through Friday.
Qvertime will be paid for work outside of the established starting and guitting times. All overtime work between eight
{8) hours and ten (10) hours on regular scheduled working days and the first ten (10) hours on Saturday, beginning at
the regular starting time, will be paid at time and one-half {1%). Al other overtime, on Saturday, Sunday and
recognized holidays shall be paid for at double (2) the straight time rate of pay. if any of the racognized holidays fall
on Friday, Saturday, Sunday or Monday, crealing a three-day weekend, then the entire three (3) days (either Friday,
Saturday and Sunday — if the holiday falls on Friday or Saturday; or Saturday, Sunday and Monday — if the holiday fails
on Sunday or Monday) shall be paid for at double (2} the straight-lime rate of pay. Shift work performed between the
hours of 4:30 p.m. and 1:00 a.m. (second shift} shall receive eight {8} hours pay at the reguiar hourly rate of pay plus
17.3% for alf hours worked. Shift work performed between the hours of 12:30 a.m. and 9:00 a.m. (third shift) shali receive
eight (B) hours pay at the regular hourly rate of pay plus 31.4% for all houts worked. A lunch period of thirty (30) minutes
shail be allowed on each shift. All overtime work required before the established start time and after the completion of
eight (8) hours of any shift shall be paid at one and ane-half (134) times the shift nourly rate.
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NO. B5: Means the work week shall be Monday through Sunday. Eight (8) hours shall constitute & day's work to begin
between 6:00 a.m. and 8:00 a.m. and end between 2:30 p.m. to 5:30 p.m. Employees required to work during their tunch
period shall receive the overtime rate. Employees shall recaive time and one-half (1%4) for all time they are required to
waork prior to their normal starting time or after eight (8) hours or normal quitting time Monday through Friday, or ali day on
Saturday. I an Employer has started the work week on a five day, eight hours a day schedule, and due to inclement
weather misses any time, then he may switch {o a nine or ten hours a day schedule, at straight fime, for the remainder of
that work week in order 10 make up for the Jost time {10-hour make-up day). All work over ten (10) hours a day or over
forty (40) hours a week must be paid at time & one-half (1%4). Sundays and recognized holidays shall be paid at the
double (2) time rate of pay. A contractor may aiter the regular work weak to four (4) ten (10) hour days at siraight time
rate of pay. To do this the scheduled 4-10's must be worked at least one fulf week and the regular workweek shait be
Monday through Thursday with Friday being a make-up day at straight time for days missed in the regutar workweek due
fo inclement weather. If 5-8's are being worked, Saturday may be used as a make-up day at straight tims if inclement
weather prevents work during the normal work week.

NO. 88: Means the regular work week shall consist of five (5) eight (8) hour days, 7:00 a.m. to 3:30 p.m., Monday
through Friday, except when the work week is scheduled as a 4-10's week or as a week with slart time advanced or
detayed as described below. The starting time may be advanced or delayed by one hour on either side of 7:00 am. The
advanced or delayed starting time must run for a period of at least five (8) days. The Employer may establish a work
week consisting of four {4) days, during the regular work week, each day consisting of ten (10) hours at straight time.
The 4-10's must run for a period of at least four (4) days. Time and one-half (1%4) shall be paid for any work in excess of
eight (8) hours in any regular work day Monday through Friday (or ten hours in a 4-10's week), the first eight (8} hours of
a Saturday, and it shall be at time and one-half (1%4) for the Friday and Saturday following Thanksgiving. Double (2) time
shall be paid for the following time worked on Sunday, New Year's Day, Memorial Day, Fourth of July, Labor Day,
Thanksgiving Day and Christmas Day, as well as any work in excess of eight (8) hours on a Saturday and the Saturday
of a three-day weskend (except the Saturday following Thanksgiving).

NO. 96: A regular workday shall consist of eight (8) working hours. Any work performed over these eight (8) hours per
day shall be paid at one and one-half (1%4) time the straight time rate. A regular workday may be extended to ten (10)
working hours. Any work performed over these ten (10} hours per day shall be paid at one and one-half {13%) times the
straight time rate. The regular work week shall begin on Monday and shall continue through Friday. Saturday shall be
considered as overtime, and shall be paid for at time and one-half, Sunday and Holidays shall be paid for at double (2}
time.

NO. 89: Means the regular sight (8) hour work day shall be from 8:00 a.m. to 5:00 p.m., unless one-half (1) hour is taken
for lunch, and in such case, the hours of work shall be from B:00 aum. o 4:30 p.m.  The regular work days each week
shall be from Monday through Friday. Tima and one-half {1%) shall be paid for all work in excess of the regular eight (8)
hour work day and ragular forty (40) hour work week, Double (2) time shall be paid for all work performed on Sunday and
recognized hofidays.

NO. 107: Means the reguiar work day shall be eight (8) hours from 8:00 am. to 4:30 p.m. with one-haif (1/2) hour lunch
Monday through Friday. Starting time may be adjusted up to two (2) hours or after the regular starting time. Employees
shall receive time and one-half (1%4) for the first two (2) hours of overtime if they immediately follow or precede the normal
work day, Monday through Friday, and the first ten {10) hours on Saturday. An Employee receiving the double (2) time
rate of pay shall continue to do so for ail consecutively worked hours on that specific job, even if these hours overlap into
the following work day. All other overtime is double (2) time, including holidays and Sundays. The employer may
institute a four (4) consecutive ten (10) hour day work week. Either Monday through Thursday or Tuesday through
Friday. The starting and quitting times must also be established at the time the agreerment is made. After tem {10) hours
in a day, or forty (40) hours in an established workweek, or hours worked outsiie of the established starting and quit time
times, between 8:00am — 6:30pm, the applicable overtime rate will be paid for all hours worked. A make-up day may be
utilized on either Monday or Friday, whichever day is the normal scheduled day off.
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NO. 115: Means sight (8) hours shall constitute a normal day's work as follows: 7:00 - 8:00 a.m. to 12:00 noon and from
12:30 p.m. to 3:30 — 4:30 p.m. Monday through Friday. The lunch break may be of sixty (60) minutes duration and
quitting time delayed accordingly. Employees working before or after these specified hours shall be paid at the rate of
time and one-half (1%4) the reguler rate of pay. Sunday and Holiday work shall be double (2} time. Employees taiting fo
work a regular forty (40) hour week due fo inclement weather may work on Saturday at the regular rate of pay. During
periods of intemperate summer weather, the working day may begin at 6:00 am. and straight time shall be paid for eight
(8) hours of work.

NO. 125: Eight {8) hours of work between the hours of 8:00 a.m. and 4:30 p.m. shall constitute & work day. Forty (40)
hours within the five (5) days, Monday through Friday inclusive, shall constitute the work week. Starting time may be
adjusted not to exceed two (2) hours. Work performed oulside of the aforementioned will be paid at the applicable
overtime rate. When starting time has been adjusted, all other provisions concerning the work day shaff be adjusted
accordingly. The overtime rate of pay shall be one and one-half (134) imes the regular rate of wages, other than on
Sundays, holidays and from Midnight unti! 8:00 &.m., which will be paid at double (2) the straight time rate.
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