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TENANT IMPROVEMENT TO
INSTALL NEW STARBUCKS KIOSK:

BUILDING DATA

PROJECT CONTACT

INDEX TO DRAWINGS

ALL WORK WILL COMPLY WITH THE 2019 EDITIONS OF THE CALIFORNIA BUILDING CODE, CALIFORNIA PLUMBING CODE,
CALIFORNIA MECHANICAL CODE, CALIFORNIA ELECTRICAL CODE, CALIFORNIA FIRE CODE AND ALL LOCAL ORDINANCES.

2019 CA BUILDING CODE

2019 CA MECHANICAL CODE

2019 CA PLUMBING CODE

2019 CA ELECTRICAL CODE

2019 CA FIRE CODE

2019 CA ENERGY COMMISSION TITLE 24 BUILDING ENERGY EFFICIENCY

TENANT

JOE ALCEDO

ALBERTSONS

1421 MANHATTAN AVENUE
FULLERTON, CA 92831

PHONE: (714) 300-6116

EMAIL: joe.alcedo@albertsons.com

ELECTRICAL

JON VAN STONE

APEX ENGINEERING, LLC.
P.O. BOX 5221

BOISE, ID 83705

PHONE: (208) 914-5087
EMAIL: jvanstone@e2co.com

ARCHITECTURAL

TIMOTHY VIRUS

TAIT & ASSOCIATES, INC.
701 N PARKCENTER DRIVE
SANTA ANA, CA 92705
PHONE: (714) 560-8200
FAX: (714) 560-8211
EMAIL: tvirus@tait.com

MECHANICAL

CHAD PACKER

APEX ENGINEERING, LLC.
P.O. BOX 5221

BOISE, ID 83705

PHONE: (208) 914-5087
EMAIL: chad@apexeng.co

GOVERNMENTAL CONTACT

BUILDING
DEPARTMENT

CITY OF LA HABRA
BUILDING AND SAFETY

110 E LA HABRA BOULEVARD
LA HABRA, CA 90631
PHONE: (562) 383-4116

HEALTH
DEPARTMENT

COUNTY OF ORANGE
ENVIRONMENTAL HEALTH SERVICES
1241 E. DYER ROAD, SUITE #120
SANTA ANA, CA 92705

PHONE: (714) 433-6074

2019 CAL GREEN BUILDING CODES

CGBSC 5.303 - INDOOR WATER USE

WATER CONSERVING PLUMBING FIXTURES AND FITTINGS
1.28 GAL / FLUSH

0.125 GAL / FLUSH

0.5 GAL / FLUSH

FAUCETS AND FOUNTAINS 0.5 GPM @ 60 PSI

1.8 GPM @ 60 PSI

CGBSC 5.408 - CONSTRUCTION WASTE REDUCTION, DISPOSAL AND RECYCLING

WATER CLOSET
URINAL (WALL MOUTED)
URINAL (FLOOR MOUTED)

KITCHEN FAUCETS

5.408.1 CONSTRUCTION WASTE MANAGEMENT. RECYCLE AND/OR SALVAGE FOR REUSE A MINIMUM OF 65% OF THE NON-HAZARDOUS
CONSTRUCTION AND DEMOLITION WASTE IN ACCORDANCE WITH SECTION 5.408.1.1, 5.408.1.2 OR 5.408.1.3; OR MEET A
LOCAL CONSTRUCTION AND DEMOLITION WASTE MANAGEMENT ORDINANCE, WHICHEVER IS MORE STRINGENT.

UNIVERSAL WASTE. [A] ADDITIONS AND ALTERATIONS TO A BUILDING OR TENANT SPACE THAT MEET THE SCOPING
PROVISIONS IN SECTION 301.3 FOR NONRESIDENTIAL ADDITIONS AND ALTERATIONS, SHALL REQUIRE VERIFICATION THAT
UNIVERSAL WASTE ITEMS SUCH AS FLUORESCENT LAMPS AND BALLAST AND MERCURY CONTAINING THERMOSTATS AS WELL
AS OTHER CALIFORNIA PROHIBITED UNIVERSAL WASTE MATERIALS ARE DISPOSED OF PROPERLY AND ARE DIVERTED FROM
LANDFILLS. A LIST OF PROHIBITED UNIVERSAL WASTE MATERIALS SHALL BE INCLUDED IN THE CONSTRUCTION DOCUMENTS.

CGBSC 5.504 - POLLUTANT CONTROL

5.408.2

ARCHITECTURAL

GO0.1 COVER SHEET

F1.1 FIXTURE PLAN

STARBUCKS

1101 FF & E PLAN

1201 INTERIOR FINISH ELEVATIONS

N GENERAL NOTES

5.504.1 TEMPORARY VENTILATION. THE PERMANENT HVAC SYSTEM SHALL ONLY BE USED DURING CONSTRUCTION IF
NECESSARY TO CONDITION THE BUILDING OR AREAS OF ADDITION OR ALTERATION WITHIN THE REQUIRED
TEMPERATURE RANGE FOR MATERIAL AND EQUIPMENT INSTALLATION. IF THE HVAC SYSTEM IS USED DURING
CONSTRUCTION, USE RETURN AIR FILTERS WITH A MINIMUM EFFICIENCY REPORTING VALUE (MERV) OF 8, BASED ON
ASHRAE 52.2-1999, OR AN AVERAGE EFFICIENCY OF 30% BASED ON ASHRAE 52.1-1992 REPLACE ALL FILTERS
IMMEDIATELY PRIOR TO OCCUPANCY, OR, IF THE BUILDING IS OCCUPIED DURING ALTERATION, AT THE CONCLUSION OF

CONSTRUCTION.

5.504.3 COVERING OF DUCT OPENINGS AND PROTECTION OF MECHANICAL EQUIPMENT DURING CONSTRUCTION. AT THE TIME OF
ROUGH INSTALLATION AND DURING STORAGE ON THE CONSTRUCTION SITE UNTIL FINAL STARTUP OF THE HEATING,
COOLING AND VENTILATION EQUIPMENT, ALL DUCT AND OTHER RELATED AIR DISTRIBUTION COMPONENT OPENINGS
SHALL BE COVERED WITH TAPE, PLASTIC, SHEETMETAL OR OTHER METHODS ACCEPTABLE TO THE ENFORCING AGENCY
TO REDUCE THE AMOUNT OF DUST, WATER AND DEBRIS WHICH MAY ENTER THE SYSTEM.

5.504.4.1 ADHESIVES, SEALANTS AND CAULKS. ADHESIVES, SEALANTS, AND CAULKS USED ON THE PROJECT SHALL MEET THE

REQUIREMENTS OF THE FOLLOWING STANDARDS:

PROJECT 2019 CA GREEN BUILD STANDARDS
SITE APN: 018-041-55
MAIN FLOOR: 54,338 SQ.FT.
1800 W WHITTIER TYPE OF CONSTRUCTION: III-B
BOULEVARD OCCUPANCY GROUP: M (MERCHANTILE/RETAIL)
SPRINKLERED: YES, AUTOMATIC FIRE SPRINKLER SYSTEM THROUGHOUT
OCCUPANT LOAD:
MAXIMUM FLOOR AREA ALLOWANCES PER OCCUPANT:
AREA LOAD FACTOR OCCUPANTS
- WHITTIER BLVD MERCANTILE MAIN SALES: 39,978 SF (/ 60) = 666
_ STORAGE, STOCKING & SUPPLY: 7,752 SF ( / 300) = 26
a OFFICE: 1,261 SF (/ 100) = 13
> KITCHEN-COMMERCIAL: 4,035 SF (/ 200) = 20
m LA HABRA BLVD. ASSEMBLY AREA: 234 SF (/15) = 16
® TOTAL OCCUPANTS: = 741
5 EXITING REQUIREMENTS:
< 7.5.1.3.3 OF NFPA 101 LIFE SAFETY CODE
] L AMBERT| RD 2019 CBC TABLE 1017.2: MAX. EXIT ACCESS TRAVEL DISTANCE W/ AUTOMATIC SPRINKLER = 250 FT
EGRESS WIDTH PER OCCUPANT SERVED CALCULATION: DESCRIPTION: EXIT WIDTH:
é;%TOVSfDUTP:';ES x 0.20 EGRESS WIDTH FACTOR STOREFRONT ENTRY/EXIT 288 INCHES
QUIRED: 148.2 INCHES DOUBLE DOORS ON LEFT 67 INCHES
‘ IMPERIAL | HWY EXIT WIDTH PROVIDED: 389 INCHES SINGLE DOOR ON FRONT RIGHT 34 INCHES
NUMBER OF EXIT REQUIRED = 3 EXITS
NUMBER OF EXIT PROVIDED = 3 EXITS 389 INCHES
RESTROOM PLUMBING FIXTURES
TOTAL BUILDING = 54,338 SF
N GROCERY (M OCCUPANCY) = 54,338 SF/ 200 = 272 (136 MALE & 136 FEMALE)
I L 2019 CPC 422.1 - 50% MALE AND 50% FEMALE BASED ON TOTAL OCCUPANT LOAD
= MALE FEMALE SERVICE SINK
a l | REQUIRED | PROVIDED | REQUIRED | PROVIDED | REQUIRED | PROVIDED
x (57) WATER CLOSET 2 2 2 2 1 1
Q )/ ) URINAL 0 1 0 0
E(C LAVATORY 2 2 2 2
T
N.T.S
EXISTING COMPLIANT PATH OF TRAVEL TO PUBLIC RIGHT OF WAY.
EXISTING PATH OF TRAVEL FROM ACCESSIBLE PARKING SPACES.
EXISTING GREASE INTERCEPTOR TO REMAIN.
EXISTING GAS METER TO REMAIN.
EXISTING FIRE HYDRANT.
ACCESSIBLE ROUTES ARE 5% MAXIMUM RUNNING SLOPE WITH 2% MAXIMUM CROSS SLOPE
IN FULL COMPLIANCE WITH CURRENT SITE ACCESSIBILITY. IF THE BUILDING INSPECTOR
DETERMINES NONCOMPLIANCE WITH ANY ACCESSIBILITY PROVISIONS, HE/SHE SHALL
REQUIRE COMPLETE, DETAILED PLANS CLEARLY SHOWING ALL EXISTING NON COMPLYING
CONDITIONS AND THE PROPOSED MODIFICATIONS TO MEET CURRENT ACCESSIBILITY
PROVISIONS AFFECTED BY THE REMODEL (INCLUDING SITE PLAN, FLOOR PLANS, DETAILS,
ETC.). THE PLANS MUST BE STAMPED BY THE FIELD INSPECTOR AND RESUBMITTED TO THE
BUILDING DEVELOPMENT REVIEW DIVISION.
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1 SITE PLAN (REFERENCE ONLY)

SCALE: 1" =50'-0"

1.

5.504.4.3 PAINTS AND COATINGS. ARCHITECTURAL PAINTS AND COATINGS SHALL COMPLY WITH VOC LIMITS IN TABLE 1 OF THE

ADHESIVES, ADHESIVE BONDING PRIMERS, ADHESIVE PRIMERS, SEALANTS, SEALANT PRIMERS AND CAULKS SHALL COMPLY
WITH LOCAL OR REGIONAL AIR POLLUTION CONTROL OR AIR QUALITY MANAGEMENT DISTRICT RULES WHERE APPLICABLE,
OR SCAQMD RULE 1168 VOC LIMITS, AS SHOWN IN TABLES 5.504.4.1 AND 5.504.4.2. SUCH PRODUCTS ALSO SHALL COMPLY
WITH THE RULE 1168 PROHIBITION ON THE USE OF CERTAIN TOXIC COMPOUNDS (CHLOROFORM, ETHYLENE DICHLORIDE,
METHYLENE CHLORIDE, PERCHLOROETHYLENE AND TRICHLOROETHYLENE), EXCEPT FOR AEROSOL PRODUCTS AS SPECIFIED
IN SUBSECTION 2, BELOW.

AEROSOL ADHESIVES, AND SMALLER UNIT SIZES OF ADHESIVES, AND SEALANT OR CAULKING COMPOUNDS (IN UNITS OF
PRODUCT, LESS PACKAGING, WHICH DO NOT WEIGH MORE THAN ONE POUND AND DO NOT CONSIST OF MORE THAN 16
FLUID OUNCES) SHALL COMPLY WITH STATEWIDE VOC STANDARDS AND OTHER REQUIREMENTS, INCLUDING PROHIBITIONS
ON USE OF CERTAIN TOXIC COMPOUNDS, OF CALIFORNIA CODE OF REGULATIONS, TITLE 17, COMMENCING WITH SECTION
94507.

ARB ARCHITECTURAL COATINGS SUGGESTED CONTROL MEASURE, AS SHOWN IN TABLE 5.504.4.3, UNLESS MORE
STRINGENT LOCAL LIMITS APPLY. THE VOC CONTENT LIMIT FOR COATINGS THAT DO NOT MEET THE DEFINITIONS FOR
THE SPECIALTY COATINGS CATEGORIES LISTED IN TABLE 5.504.4.3 SHALL BE DETERMINED BY CLASSIFYING THE
COATING AS A FLAT, NONFLAT OR NONFLAT-HIGH GLOSS COATING, BASED ON ITS GLOSS, AS DEFINED IN

SUBSECTIONS 4.21, 4.36 AND 4.37 OF THE 2007 CALIFORNIA AIR RESOURCES BOARD SUGGESTED CONTROL MEASURE,

AND THE CORRESPONDING FLAT, NONFLAT OR NONFLAT-HIGH GLOSS VOC LIMIT IN TABLE 5.504.4.3 SHALL APPLY.

5.504.4.3.1 AEROSOL PAINTS AND COATINGS. AEROSOL PAINTS AND COATINGS SHALL MEET THE PWMIR LIMITS FOR ROC IN

SECTION 94522(A)(3) AND OTHER REQUIREMENTS, INCLUDING PROHIBITIONS ON USE OF CERTAIN TOXIC
COMPOUNDS AND OZONE DEPLETING SUBSTANCES, IN SECTIONS 94522(C)(2) AND (D)(2) OF CALIFORNIA CODE OF
REGULATIONS, TITLE 17, COMMENCING WITH SECTION 94520; AND IN AREAS UNDER THE JURISDICTION OF THE BAY

AREA AIR QUALITY MANAGEMENT DISTRICT ADDITIONALLY COMPLY WITH THE PERCENT VOC BY WEIGHT OF PRODUCT

LIMITS OF REGULATION 8 RULE 49.

5.504.4.3.2 VERIFICATION. VERIFICATION OF COMPLIANCE WITH THIS SECTION SHALL BE PROVIDED AT THE REQUEST OF THE

1.
2.

ENFORCING AGENCY. DOCUMENTATION MAY INCLUDE, BUT IS NOT LIMITED TO, THE FOLLOWING:
MANUFACTURER'S PRODUCT SPECIFICATION
FIELD VERIFICATION OF ON-SITE PRODUCT CONTAINERS

5.504.4.5 COMPOSITE WOOD PRODUCTS. HARDWOOD PLYWOOD, PARTICLEBOARD AND MEDIUM DENSITY FIBERBOARD

COMPOSITE WOOD PRODUCTS USED ON THE INTERIOR OR EXTERIOR OF THE BUILDINGS SHALL MEET THE

REQUIREMENTS FOR FORMALDEHYDE AS SPECIFIED IN ARB'S AIR TOXICS CONTROL MEASURE (ATCM) FOR COMPOSITE

WOOD (17 CCR 93120 ET SEQ.). THOSE MATERIALS NOT EXEMPTED UNDER THE ATCM MUST MEET THE SPECIFIED
EMISSION LIMITS, AS SHOWN IN TABLE 5.504.4.5.

5.504.4.5.3 DOCUMENTATION. VERIFICATION OF COMPLIANCE WITH THIS SECTION SHALL BE PROVIDED AS REQUESTED BY THE

1.

4.

5

ENFORCING AGENCY. DOCUMENTATION SHALL INCLUDE AT LEAST ONE OF THE FOLLOWING:
PRODUCT CERTIFICATIONS AND SPECIFICATIONS.
CHAIN OF CUSTODY CERTIFICATIONS.

PRODUCT LABELED AND INVOICED AS MEETING THE COMPOSITE WOOD PRODUCTS REGULATION (SEE CCR, TITLE 17,
SECTION 93120, ET SEQ.).

EXTERIOR GRADE PRODUCTS MARKED AS MEETING THE PS-1 OR PS-2 STANDARDS OF THE ENGINEERED WOOD
ASSOCIATION, THE AUSTRALIAN AS/NZS 2269 OR EUROPEAN 636 3S STANDARDS.

OTHER METHODS ACCEPTABLE TO THE ENFORCING AGENCY.

5.504.4.6 RESILIENT FLOORING SYSTEMS. FOR 80 PERCENT OF FLOOR AREA RECEIVING RESILIENT FLOORING, INSTALLED

1.

4.

RESILIENT FLOORING SHALL MEET AT LEAST ONE OF THE FOLLOWING:
CERTIFIED UNDER THE RESILIENT FLOOR COVERING INSTITUTE (RFCI) FLOORSCORE PROGRAM;

COMPLIANT WITH THE VOC-EMISSION LIMITS AND TESTING REQUIREMENTS SPECIFIED IN THE CALIFORNIA DEPARTMENT OF
PUBLIC HEALTH'S 2010 STANDARD METHOD FOR THE TESTING AND EVALUATION CHAMBERS, VERSION 1.1, FEBRUARY 2010;

COMPLIANT WITH THE COLLABORATIVE FOR HIGH PERFORMANCE SCHOOLS CALIFORNIA (2014 CA-CHPS) CRITERIA AND
LISTED IN THE CHPS HIGH PERFORMANCE PRODUCT DATABASE; OR

PRODUCTS CERTIFIED UNDER UL GREENGUARD GOLD (FORMERLY THE GREENGUARD CHILDREN'S & SCHOOLS PROGRAM).

5.504.4.6.1VERIFICATION OF COMPLIANCE. DOCUMENTATION SHALL BE PROVIDED VERIFYING THAT RESILIENT FLOORING

5.504.5.3

5.504.5.3.1LABELING.

MATERIALS MEET THE POLLUTANT EMISSION LIMITS.

VALUE (MERV) OF 13. MERV 13 FILTERS SHALL BE INSTALLED PRIOR TO OCCUPANCY, AND RECOMMENDATIONS FOR
MAINTENANCE WITH FILTERS OF THE SAME VALUE SHALL BE INCLUDED IN THE OPERATION AND MAINTENANCE
MANUAL.

EXCEPTIONS: EXISTING MECHANICAL EQUIPMENT.

INSTALLED FILTERS SHALL BE CLEARLY LABELED BY THE MANUFACTURER INDICATING THE MERV
RATING.

CGBSC 5.508 OUTDOOR AIR QUALITY

5.508.1 OZONE DEPLETION AND GREENHOUSE GAS REDUCTIONS. INSTALLATIONS OF HVAC, REFRIGERATION AND FIRE

SUPPRESSION EQUIPMENT SHALL COMPLY WITH SECTIONS 5.508.1.1 AND 5.508.1.2.

5.508.1.1 CHLOROFLUOROCARBONS (CFCS). INSTALL HVAC, REFRIGERATION AND FIRE SUPPRESSION EQUIPMENT THAT DO NOT

CONTAIN CFCS.

5.508.1.2 HALONS. INSTALL HVAC, REFRIGERATION AND FIRE SUPPRESSION EQUIPMENT THAT DO NOT CONTAIN HALONS.
5.508.2 SUPERMARKET REFRIGERANT LEAK REDUCTION. NEW COMMERCIAL REFRIGERATION SYSTEMS SHALL COMPLY WITH THE

PROVISIONS OF THIS SECTION WHEN INSTALLED IN RETAIL FOOD STORES 8,000 SQUARE FEET OR MORE CONDITIONED
AREA, AND THAT UTILIZE EITHER REFRIGERATED DISPLAY CASES, OR WALK-IN COOLERS OR FREEZERS CONNECTED TO
REMOTE COMPRESSOR UNITS OR CONDENSING UNITS. THE LEAK REDUCTION MEASURES APPLY TO REFRIGERATION
SYSTEMS CONTAINING HIGH-GLOBAL-WARMING POTENTIAL (HIGH-GWP) REFRIGERANTS WITH A GWP OF 150 OR
GREATER. NEW REFRIGERATION SYSTEMS INCLUDE BOTH NEW FACILITIES AND THE REPLACEMENT OF EXISTING
REFRIGERATION SYSTEMS IN EXISTING FACILITIES.

EXCEPTION: REFRIGERATION SYSTEMS CONTAINING LOW-GLOBAL WARMING POTENTIAL (LOW-GWP) REFRIGERANT WITH

A GWP VALUE LESS THAN 150 ARE NOT SUBJECT TO THIS SECTION. LOW-GWP REFRIGERANTS ARE NONOZONE
DEPLETING REFRIGERANTS THAT INCLUDE AMMONIA, CARBON DIOXIDE (CO/2), AND POTENTIALLY OTHER
REFRIGERANTS.

FILTERS. IN MECHANICALLY VENTILATED BUILDINGS, PROVIDE REGULARLY OCCUPIED AREAS OF THE BUILDING WITH
AIR FILTRATION MEDIA FOR OUTSIDE AND RETURN AIR THAT PROVIDES AT LEAST A MINIMUM EFFICIENCY REPORTING

G

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.
20.

21.

22,

23.
24.

DRAWINGS OF EXISTING CONDITIONS HAVE BEEN COMPILED FROM EXISTING DATA SUPPLIED BY THE OWNER TO THE
ARCHITECT. THE ARCHITECT MAKES NO WARRANTY, EITHER EXPRESS OR IMPLIED, FOR THE ACCURACY OF THE
COMPLETENESS OF THE EXISTING INFORMATION RECORDED. THE CONTRACTOR SHALL FIELD VERIFY ALL EXISTING
CONDITIONS AND NOTIFY THE ARCHITECT IMMEDIATELY OF ANY DISCREPANCIES OF CONFLICTS THAT MAY ARISE IN THE
COURSE OF THE WORK.

THE ARCHITECT ASSUMES NO RESPONSIBILITY RELATING TO ANY TOXIC MATERIALS, INCLUDING ASBESTOS, AND
ASSUMES NO RESPONSIBILITY TO ITS EXISTENCE OR REMOVAL. THE OWNER WILL TAKE ACTION FOR DIRECTLY
CONTRACTING WITH A CONSULTANT OR SPECIALIST, LICENSE BY THE STATE, FOR SUCH SERVICES SHOULD THOSE
SERVICES BE REQUIRED ON THE PROJECT.

ALL EXISTING BUILDING UTILITIES SHALL REMAIN IN OPERATION DURING CONSTRUCTION.PROVIDE RE-ROUTING OF
UTILITIES SERVING ADJACENT AREAS THAT ARE TO MAINTAIN UNINTERRUPTED SERVICE. ANY TEMPORARY SUSPENSION
OF SERVICE SHALL BE COORDINATED AND APPROVED BY THE FACILITY MANAGER, NOT LESS THAN 24 HOURS IN ADVANCE.

WHERE NEW WORK IS CALLED FOR, SUCH WORK SHALL INCLUDE REQUIRED DEMOLITION OR REMOVAL OF EXISTING
FINISHES, SYSTEMS & ALL RELATED ITEMS FOR THAT AREA.

CONTRACTOR TO COORDINATE NEW SCOPE OF WORK REQUIREMENTS W/ ALL DISCIPLINES WITHIN THIS SET OF
DRAWINGS. CONTRACTOR TO INVESTIGATE EXISTING CONDITIONS THOROUGHLY AND IDENTIFY CONFLICTS, IF ANY, AS
EARLY AS POSSIBLE DURING CONSTRUCTION IN ORDER TO RESOLVE CONFLICTS AS QUICKLY AS POSSIBLE.

CONTRACTOR TO COORDINATE AND SCHEDULE ALL WORK OF ALL TRADES WITH THE APPROVAL OF OWNER AND SHALL
DISRUPT THE NORMAL BUSINESS OPERATION OF THE OWNER AS MINIMAL AS POSSIBLE. DEMOLITION SHALL BE KEPT TO A
MINIMUM AND ALL DEBRIS SHALL BE REMOVED FROM THE SITES WITHOUT DELAY. ALL DUST, NOISE AND ODORS SHALL BE
KEPT TO A MINIMUM.

PROTECT ADJACENT SPACES NOT SCHEDULED FOR DEMOLITION. PATCH & REPAIR DAMAGED FINISHES, ITEMS AND
FIXTURES TO REMAIN AND/OR REPLACE IN KIND TO MATCH EXISTING FROM DAMAGE DURING THE PROGRESS OF THE
WORK. PROVIDE TEMPORARY SAFETY BARRIERS REQUIRED BY CODE AND AS INDICATED TO ENSURE PUBLIC SAFETY AND
TO ALLOW BUILDING OCCUPANCY. CONTRACTOR TO SUBMIT FOR APPROVAL, BARRIER LOCATION AND METHOD OF
CONSTRUCTION TO THE ARCHITECT PRIOR TO INSTALLATION.

CONTRACTOR SHALL MAINTAIN REQUIRED MEANS OF EGRESS AND ENSURE THAT EXIT ROUTES ARE SIGNED, LIGHTED AND
PROTECTED IN ACCORDANCE WITH CODE REQUIREMENTS. RELOCATE EXISTING AND/OR PROVIDE SMOKE PROTECTORS
AND LIFE SAFETY EQUIPMENT FOR ADEQUATE COVERAGE.

PROVIDE DUST BARRIERS AROUND OPENINGS, TO AND FROM THE CONSTRUCTION AREA. PROVIDE ALL MEANS NECESSARY
TO INHIBIT DUST FROM ENTERING OTHER PORTIONS OF THE BUILDING.

PROVIDE TEMPORARY NON-COMBUSTIBLE CONSTRUCTION BARRIERS WHERE REQUIRED BY THE CODE AND THE
GOVERNING FIRE AUTHORITY AT MINIMUM REQUIREMENTS.

CONTRACTOR IS RESPONSIBLE FOR BUILDING SECURITY DURING ALL CONSTRUCTION PHASES, PROTECT ALL OPENINGS
FROM WEATHER CONDITION AND SECURE THEM TO PREVENT VANDALISM.

ALL FIRE PROTECTION SYSTEM INCLUDING BUT NOT LIMITED TO THE SPRINKLERS, STAND PIPES, PULL BOXES, FIRE
DAMPERS, ETC. SHALL BE KEPT IN SERVICE AND ACCESSIBLE AT ALL TIMES.

CONTRACTOR TO PROTECT PAVING AREA WITHIN TEMPORARY STAGING AREA FROM DAMAGE DURING CONSTRUCTION AND
REPAIR ANY DAMAGED AREAS AFTER REMOVAL OF ENCLOSURE.

VISUALLY INSPECT THE ROOF FOR DAMAGE OR NEED OF REPAIR PRIOR TO BEGINNING ANY WORK ON THE ROOF. IDENTIFY
AND PHOTOGRAPH ANY EXISTING DAMAGE OR PROBLEM AREAS, AND REPORT TO OWNER REPRESENTATIVE.

AT ABANDONED PENETRATIONS OF THE FIRE RATED WALLS, CEILING OF FLOOR CONSTRUCTION, COMPLETELY SEAL VOIDS
WITH FIRE RATED MATERIAL TO THE FULL THICKNESS OF THE PENETRATED ELEMENTS. ALL PATCHING OF EXISTING WORK
TO REMAIN SHALL MATCH FINISH PER SCHEDULE OR WHEN UNSCHEDULED TO MATCH EXISTING FINISHES TO REMAIN,
AND SHALL MEET OR EXCEED FIRE RATING INDICATED ON THE FLOOR PLAN OR AS REQUIRED BY THE FIRE/LIFE SAFETY
INSPECTOR.

VERIFY LOCATIONS OF EXISTING MECHANICAL, ELECTRICAL UTILITIES AND PLUMBING. LOCATE AND PROTECT UTILITIES
TO REMAIN. DISCONNECT, REMOVE BACK TO NEAREST JUNCTION BOX OR PANEL, AS REQUIRED, AND CAP DESIGNATED
UTILITIES WITHIN THE DEMOLITION AREA.

REMOVAL AND DISPOSAL OF DEBRIS IS THE RESPONSIBILITY OF THE CONTRACTOR. VERIFY THE HAULING ROUTE
THROUGH THE BUILDING, THE DEMOLITION STAGING AREA AND THE LOCATION OF THE DUMPSTERS WITH THE OWNER
PRIOR TO THE START OF DEMOLITION. DISPOSAL OF RUBBISH SHALL BE DONE IN A LEGAL MANNER.

CONTRACTOR SHALL PROVIDE A SMOOTH, CLEAN AND LEVEL CONCRETE FLOOR READY FOR INSTALLATION OF NEW FLOOR
FINISHES. "PROVIDE" MEANS "FURNISH AND INSTALL."

CONTRACTOR SHALL PROVIDE FINAL CLEANING OF STORE AT END OF CONSTRUCTION.

ALL WOOD, WOOD FRAMING AND WOOD BLOCKING NECESSARY FOR PLUMBING FIXTURES, TOILET ACCESSORIES,
TIME-CLOCK, SHELVING, DOOR STOPS, ETC. SHALL BE FIRE RETARDANT WOOD. CONTRACTOR SHALL REMOVE / REPLACE
OR USE A FIRE RETARDANT COATING APPLICATION (SUCH AS FLAMEX FS-II) ON ALL NON FIRE-RETARDANT WOOD
EXPOSED DURING CONSTRUCTION

PROVIDE ADEQUATE BRACING, BARRICADES AND PROTECTIVE MEASURES AS REQUIRED TO SAFELY EXECUTE THE WORK IN
THE CONSTRUCTION AREA AND THE AREA ADJACENT TO CONSTRUCTION AREA. CEASE OPERATION AND NOTIFY ARCHITECT
IMMEDIATELY IF THE STRUCTURE APPEARS TO BE ENDANGERED. DO NOT RESUME OPERATIONS UNTIL CORRECTIVE
MEASURES HAVE BEEN TAKEN.

AS PERMITTED BY THE LOCAL JURISDICTION, A DEFERRED SUBMITTAL IS TO BE PREPARED BY THE GC'S SUBCONTRACTOR
FOR THE FIRE SPRINKLER, FIRE AND SECURITY ALARM, ENERGY MANAGEMENT SYSTEMS, AND EXTERIOR SIGNAGES.

HVAC AND AIR DUCT/VENT PENETRATIONS OVER 96 SQUARE INCHES REQUIRE APPROVED BURGLAR BARS OR SCREENS.
LIGHTING ALL EXTERIOR DOORWAYS: MAINTAINED MINIMUM 1.0 FC.@ GROUND. VANDAL PROTECTIONS.
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ISSUE & REVISIONS

NO. DATE: DESC:

1 ]09.07.2021 AGENCIES 1ST CORRECTION

DEFERRED ITEMS

FIRE ALARM
FIRE SPRINKLER

SIGNAGE

PLANS FOR THE DEFERRED SUBMITTAL ITEMS SHALL BE SUBMITTED IN A TIMELY MANNER BUT NOT LESS THAN 30 BUSINESS
DAYS PRIOR TO INSTALLATION. ALL COMMENTS RELATED TO THE DEFERRED SUBMITTAL MUST BE ADDRESSED TO
SATISFACTION OF THE PLAN CHECK DIVISION PRIOR TO APPROVAL OF THE SUBMITTAL ITEMS.

"I/WE UNDERSTAND THAT I/WE WILL NOT BE AUTHORIZED ANY INSPECTION OF THE DEFERRED ITEMS PROPOSED
PRIOR TO THE SUBMITTAL AND APPROVAL OF PLANS AND /OR CALCULATIONS FOR THOSE DEFERRED ITEMS."

SCOPE OF WORK

127'-0"
T.0. PARAPET
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T.0. RIDGE
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100'-0"
FINISH FLOQR

2 EXTERIOR ELEVATION - FRONT (REFERENCE ONLY)

SCALE: 3/32"=1'-0"

SUMMARY:

INTERIOR TENANT IMPROVEMENT TO AN EXISTING ALBERTSONS STORE IN CITY OF LA HABRA, CALIFORNIA.
THE SCOPE OF WORK IS LISTED BELOW:

SCOPE:

1. NEW STARBUCKS COFFEE KIOSK.

TOTAL SQUARE FOOTAGE OF AREAS BEING IMPROVED: 669 SQ.FT.
THIS REMODEL SCOPE OF WORK DOES NOT INCREASE OR DECREASE THE OVERALL SQUARE
FOOTAGE OF THE BUILDING.
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SPECIALTY EQUIPMENT SCHEDULE - "E" PLUMBING FIXTURE SCHEDULE - "P"
DESIGN ID| COUNT | DESCRIPTION | FURN. BY | INST. BY | COMMENTS DESIGN ID| COUNT | DESCRIPTION | FURN. BY | INST. BY | COMMENTS
COOLING FAUCET
10267 3 FRIDGE UNDERCOUNTER 1 DOOR - 27IN SB FC 10153 1 FAUCET - WATER TOWER - 12IN 305MM SB GC
685MM 10215 1 FAUCET - DOUBLE LABORATORY WITH SWING  |SB GC
12618 1 FRIDGE UNDERCOUNTER 1 DOOR WITH SB FC SPOUT
SHELF - 27IN 685MM 10597 1 FAUCET - SINGLE HANDLE SB GC
20010 1 FRIDGE NITRO 2 TAP JT NITCOM LH SB FC KIT INCLUDES UNDERCOUNTER 10874 1 FAUCET - INSTAHOT SYSTEM SINGLE LEVER SB GC
FRIDGE, FONT, TRAY, AND TUBING. 11003 1 FAUCET - METERED SB aC
FC TO COORDINATE CALIBRATION. 11032 1 FAUCET - DOUBLE JOINTED SWING SPOUT SB GC
EQUIPMENT SITER
10808 1 GRINDER DITTING KR1203 SB FC
12501 1 FILTER - RO SYSTEM 600GPD SB FC STARBUCKS TO COORDINATE
12504 1 BREWER AIRPOT TWIN SB GC CORD AND CAP BY GC. FINAL FINAL WATER FILTRATION SYSTEM
CONNECTIONS BY GC. START UP BY SPECS
FC
19508 : SLENDER QUIET MODEL ON COUNTER B = 13076 1 FILTER - PREFILTRATION SYSTEM SB FC E&A/)\TBVL\J/%S RT(F)I ET%?A?’%HAJYESTEM
19742 1 ESPRESSO MACHINE MASTRENA || SB FC FC TO COORDINATE CALIBRATION SPECS
AND START-UP 13077 1 FILTER - HEAD SINGLE SB FC STARBUCKS TO COORDINATE
20032 1 OVEN EIKON E2S - BLACK SB FC FINAL WATER FILTRATION SYSTEM
21679 1 NITROGEN GENERATOR ELEMENT COMPACT |SB FC SPECS
FOOD CASE 13078 1 FILTER - CARBON FILTER CARTRIDGE WITH SB FC STARBUCKS TO COORDINATE
22200 1 FOOD CASE - COUNTERTOP PASTRY ZEPHYR |SB FC SCALE REDUCTION FINAL WATER FILTRATION SYSTEM
- 28IN 710MM SPECS
ICE 13079 1 FILTER - HEAD TRIPLE SB FC STARBUCKS TO COORDINATE
10344 1 ICE - BIN DROP IN 90LB 40KG SB GC SET IN PLACE BY FC; PLUMBING g'F',“é‘(':-SWATER FILTRATION SYSTEM
DRAINS BY GC
: 13081 3 FILTER - CARBON FILTER CARTRIDGE SB FC STARBUCKS TO COORDINATE
10348 1 ICE - BIN B40 SB GC SET IN PLACE BY FC; PLUMBING
DRAINS BY GC g:l,\lé\clz_SWATER FILTRATION SYSTEM
19494 1 ICE - MACHINE CIMO530HT AIR LED TOP [SB TO ATTACH POWER CORDS. F
949 \?ENT C CIMO530 coo OP IS GC ?g CgoRD”\fATE%TART_CSP S.FC 13087 1 FILTER - WATER CONDITIONING CABINET SB FC STARBUCKS TO COORDINATE
FINAL WATER FILTRATION SYSTEM
10091 1 CUP DISPENSER TALL HOT VERTICAL SB FC 13149 1 FILTER - PRESSURE GAUGE SB FC STARBUCKS TO COORDINATE
10396 1 CUP DISPENSER SHORT HOT VERTICAL SB FC FINAL WATER FILTRATION SYSTEM
10791 2 CUP DISPENSER GRANDE VENTI COLD SB FC SPECS
VERTICAL OTHER
10855 2 CUP DISPENSER GRANDE VENTI HOT SB FC 13249 1 WATER HEATER TANK ELECTRIC GC GC LICENSEE TO INFORM STARBUCKS
VERTICAL UNDERCOUNTER IF WATER HEATER REQUIRED
10858 1 CUP DISPENSER TALL COLD VERTICAL SB FC WITHIN SPACE
10992 1 PAPER TOWEL DISPENSER HALF SIZE - SB FC SINK
TRANSLUCENT GRAY 13990 1 SINK - UTENSIL RINSE WITH DRAIN TRAY SST- |SB GC
11115 1 SOAP DISPENSER SINK MOUNTED SB FC RH - 21X21IN 535X535MM
13330 1 MOBILE CUP DISPENSER CADDY SB FC 21556 1 SINK - 3 COMP KIOSK TALL SPLASHSST-LH- |SB GC INSTALLED BY FC AS PART OF
13584 1 CUP DISPENSER TRENTA COLD VERTICAL SB FC 96IN 2440MM KIOSK; CONNECTIONS BY GC.
19495 1 NITRO 2 TAP HANDLE AND BADGE KIT SB FC 1
20079 1 NITRO 2 TAP BADGE MOUNT BACKBAR LH SB FC
20080 1 NITRO 2 TAP BADGE MOUNT BACKBAR RH SB FC
20403 6 KEG - 3GAL SB FC STARBUCKS OPS TO PREPARE (1)
KEG COLD BREW AT LEAST 20 HRS
PRIOR TO NITRO CALIBRATION
DATA DEVICE SCHEDULE - "A"
FLOOR TREATMENT SCHEDULE - "T" DESIGNID| COUNT DESCRIPTION FURN. BY | INST. BY COMMENTS
POINT OF SALE
DESIGNID| AREA | DESCRIPTION FURN. BY | INST. BY | COMMENTS 10008 1 POS - REGISTER WITH COMPACT CASH LC LC LC TO COORDINATE WITH FC ON SITE
VINYL DRAWER REGARDING REQUIRED GROMMET
21188 &669 SF VINYL FLOOR TILE - WASHED CONCRETE -  |GC GC GC PROVIDED; CONTACT: ALAN HOLES IN COUNTERTOP
2\ | IRON - 24X24IN 600X600MM ROWELL at (478) 273-1046 OR 10014 1 POS PRINTER LC LC LC TO COORDINATE WITH FC ON SITE
ALLOW 1-2 WEEKS LEAD TIME. INSTALL HOLES IN COUNTERTOP
IN STACK PATTERN.
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FURNITURE, FIXTURES, AND EQUIPMENT PLAN

—

s

KEYED NOTES

GENERAL NOTES

1. KIOSK DATUM POINT.

2. END OF STARBUCKS FINISHES.

3. STARBUCKS FLOORING TRANSITION. ONLY STARBUCKS
MERCHANDISE AND FIXTURES TO BE WITHIN THIS
AREA.

4. LICENSEE TO PROVIDE EXTERIOR SIGNAGE PLAN TO
STARBUCKS DESIGN FOR APPROVAL.

5. GC AND LICENSEE TO DETERMINE NEED FOR WATER
HEATER AT SITE. FC TO REMOVE (1) U/C CABINET TO
ACCOMMODATE WATER HEATER AS NEEDED.

6. PLACE MERCHANDISE FIXTURES AND RETAIL FLOOR
BASKETS PER PLAN. STORE OPERATORS TO ORDER
RETAIL FLOOR BASKETS.

7. HAND SINK WITH INTEGRAL SPLASH GUARD.

8. FC TO REVERSE HINGE ON U/ C REFRIGERATOR TO
LEFT HAND SWING AS SHOWN.

9. EXISTING CONCRETE CURB TO BE REMOVED.
10. INTEGRATED MERCHANDISE BAY/SHELVING.
11. INTEGRATED STORAGE BAY WITH ELECTRICAL PANEL.

12. ELEC./ PLUMBING SHEETS PROVIDED BY STARBUCKS
OR FIXTURE CONTRACTOR.

13. AOR TO CONFIRM KIOSK MEETS ALL ORANGE COUNTY
CURRENT HEALTH REGULATIONS.

14. STRUCTURAL COLUMN; FINISHES BY STARBUCKS.

A. THE SITE IS SERVED BY THE MUNICIPAL WATER AND
SEWER SYSTEM UNLESS OTHERWISE NOTED.

B. ALL FLOOR AND WALL JUNCTIONS IN STORAGE AND PREP
AREAS SHALL HAVE A COVED BASE.

C. ALL FOOD STORAGE SHALL BE AT LEAST 6" AFF.

D. ALL WOOD SURFACES (DOORS, TRIM, SHELVES, CABINETS)
SHALL BE SEALED.

E. FLOORS, WALLS AND CEILING FINISHES IN FOOD PREP
AREAS SHALL BE SMOOTH, NON-TOXIC, NON- ABSORBENT,
DURABLE AND EASILY CLEANABLE. PAINT SHALL BE
WASHABLE AND SEMI-GLOSS OR HIGH-GLOSS FINISH.

F. ALL EQUIPMENT AND INSTALLATION WILL MEET NATIONAL
SANITATION FOUNDATION STANDARDS OR EQUIVALENT.

G. ALL EQUIPMENT AND CABINETRY WILL BE FLUSH MOUNTED
TO COUNTERS, WALLS OR FLOORS, OR BE RAISED TO
ALLOW FOR CLEANING.

H. CONFIRM ALL NECESSARY EQUIPMENT CLEARANCES PER
PRODUCT CUT SHEET (E.G. ICE MACHINE).

. FOR LOCATION OF COUNTERTOP EQUIPMENT, REFER TO
THE MASTER MEP DRAWINGS.

J. EQUIPMENT UNITS SHALL CONTAIN NO EXPOSED THREADS,
EMBELLISHMENTS OR OVERHANGING EDGES THAT SERVE
AS PLACES FOR ACCUMULATION OF DUST, DIRT AND
DEBRIS.

K. EACH HAND WASHING SINK WILL HAVE A SINGLE SERVICE
TOWEL AND SOAP DISPENSER, AND ALL HAND SINKS TO
HAVE A COMBINATION FAUCET OR PREMIXING FAUCET.

L. FOR PLUMBING FIXTURES, REFER TO THE MASTER MEP
DRAWINGS.

M. STARBUCKS STORE DEVELOPMENT TO COORDINATE
WATER TEST COLLECTION WITH LICENSEE. FIXTURE
CONTRACTOR TO COORDINATE INSTALL OF WATER
FILTRATION SYSTEM AS DESIGNED BY PENTAIR.

N. ALL FLOORING AND BASE MATERIAL TO BE INSTALLED
ACCORDING TO SPECIFICATIONS.

O. FLOORING INSIDE KIOSK TO BE SPECIFIED BY ARCHITECT
OF RECORD IN ACCORDANCE WITH LOCAL JURISDICTIONAL
REQUIREMENTS.

FIXTURE CONTRACTOR

. Contact ICEE to confirm schedule of Nitro equipment calibration minimum 2 week prior to install.

. ICEE contact information:

ICEE scheduling: 1-866-292-4233, option 2 / ICEE-STARBUCKS.com / ICEE-WFS@JJSNACK.com
Request calibration for Nitro 2 Tap Compact unit at Starbucks Store

STARBUCKS STORE DEV

. Notify District Manager of Nitro calibration timing. Obtain contact information for individual supplying cold
brew to FC.

OPERATIONS - DISTRICT MANAGER

. Prepare and chill cold brew 20 hours in advance of scheduled Nitro calibration by ICEE.

GENERAL CONTRACTOR

. Prior to scheduled calibration, run plumbing drain lines (as required by AHJ) from drip tray to the floor sink.

ICEE

. Connect gas lines from generator to Nitro refrigerator.

. Connect beverage lines out of refrigerator to font. Connect kegs and calibrate.
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THESE DRAWINGS AND THE PROJECT MANUAL
ARE CONFIDENTIAL AND SHALL REMAIN THE
SOLE PROPERTY OF STARBUCKS
CORPORATION, WHICH IS THE OWNER OF THE
COPYRIGHT IN THIS WORK. THEY SHALL NOT
BE REPRODUCED (IN WHOLE OR IN PART),
SHARED WITH THIRD PARTIES OR USED IN ANY
MANNER ON OTHER PROJECTS OR
EXTENSIONS TO THIS PROJECT WITHOUT THE
PRIOR WRITTEN CONSENT OF STARBUCKS
CORPORATION. THESE DRAWINGS AND
SPECIFICATIONS ARE INTENDED TO EXPRESS
DESIGN INTENT FOR A PROTOTYPICAL
STARBUCKS STORE (WHICH IS SUBJECT TO
CHANGE AT ANYTIME) AND DO NOT REFLECT
ACTUAL SITE CONDITIONS. NEITHER PARTY
SHALL HAVE ANY OBLIGATION NOR LIABILITY TO
THE OTHER (EXCEPT STATED ABOVE) UNTIL A
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BOTH PARTIES.
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