
Date:  2020.September.10
Issue:  Permit Application:

Electrical & Processing Equip.

Printer:  this drawing prints to 
scale on 24" x 36" paper.

H
om

e 
R

an
ch

 G
re

en
ho

us
e

54
88

0 
C

ou
nt

y 
R

d 
12

9,
 C

la
rk

, C
O

 8
04

28

Site Plan

A1.0

Greenhouse Site Plan
not to scale 

B
A1.0

Home Ranch Location
not to scale 

A
A1.0

Greenhouse SW View
perspective

C
A1.0

Existing Home
Ranch Barns

Existing High Tunnel

See C1.1 Master 
Site Plan for details

DRAWING LEGEND:
A1.0    SITE PLAN, LOCATION
A2.1    CLIMATE BATTERY PLAN
A2.2    GREENHOUSE FLOOR PLAN
P2.3    PLUMBING PLAN
E2.3    ELECTRICAL & CONTROLS PLAN
E2.4    ELECTRICAL 1-LINE DIAGRAM
A2.4    GREENHOUSE ROOF PLAN
A3.1    GREENHOUSE ELEVATIONS
A3.2    GREENHOUSE ELEVATIONS
A4.1    GREENHOUSE SECTIONS
A4.2    CLIMATE BATTERY DETAILS
A5.1    CLIMATE BATTERY INSTALLATION
A5.2    CLIMATE CONTROL SPECS
A5.3    PROCESSING EQUIPMENT SPECS
A6.1    PLANTING BED LAYOUT & DETAILS
A6.2    PLANTING PLAN - UNDERSTORY
A6.3    PLANTING PLAN - OVERSTORY

S1.0    GENERAL NOTES - FNDN STRUC.
S1.1    FOUNDATION PLAN
S5.1    FOUNDATION DETAILS
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Greenhouse & Workshop 
Plan View scale: 3/16"=1'-0"

A
A2.2

Greenhouse 
Floor Plan
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PROCESSING EQUIPMENT / 
APPLIANCES:

DOUBLE SINK
WORKING TABLE @ 36" X 48"

DISHWASHER
WORKING TABLES 2 @ 36" X 48"

REFRIGERATOR

WORKING TABLES (3) @ 36" X 72" G
A

B
C

F BC

F

A

D

G

F

GG

D

PROPAGATION EQUIPMENT:

COMPOST TEA BREWERS (2)
PROPAGATION RACKS (5)

TOOL RACKS (2)
WORKING TABLE (1) @ 36" X 96"

WORKING TABLES (3) @ 36" X 72"
WORKING TABLE (1) @ 36" X 48"

J
K
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H

L
M
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H
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J J

J J J
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M

RESTROOM FIXTURES:

VANITY SINKS & FAUCETS (2)
VANITY CABINET & TOP (24" x 54")

TOILET (1)
SHOWER (1) @ 36" X 72"

P
Q

O

R

P

Q

O R

PLANTING BEDS:

NW PERIMETER BED:
40.LF BEDWALL, 357.SF, 26.CY SOIL;

NORTH PERIMETER BED:
25.LF BEDWALL, 74.SF, 6.CY SOIL;

SOUTH PERIMETER BED:
85.LF BEDWALL,  460.SF, 34.CY SOIL;

EAST ISLAND BED:
92.LF BEDWALL, 263.SF, 20.CY SOIL;

WEST ISLAND BED:
123.LF BEDWALL, 268.SF, 20.CY SOIL;

TOTALS:
365.LF BEDWALL, 106.CY SOIL;

2

3

4

5

1

2

3

4

5

1

DOORS:

DOUBLE EXTERIOR DOORS:
2 Pairs 6'-0 x 7'-0, Insul.Metal w/ Light;

SINGLE EXTERIOR DOORS:
4 Doors 3'-0 x 7'-0, Insul.Metal w/Light;

SINGLE INTERIOR DOORS:
2 Doors 4'-0 x 7'-0, Insul.Metal w/Light;

SINGLE INTERIOR DOORS:
5 Doors 3'-0 x 7'-0, Solid Core Wood;

W

X

Y

Z

W

X

Y

W

X

X
X

Y

Z

Z

ZZ

WINDOWS:
TWO-PANEL GLIDER (Marvin Essential):

3 Units @ 1'-6"H x 3'-0" W. U

U UU

INTERIOR GREENHOUSE WINDOWS:
2 Units fixed glass @ 3'-0"H x 5'-0" W. V

V V

Y

WALL ASSEMBLIES:
W1

W2

W3

CONCRETE FOUNDATION WALL:
12" concrete wall, faced on the outside by with 3" foundation insulation board 
and 1/2" Celotex protection board, topped with metal & flashing at grade.

INSULATED FRAME WALL @ WORKSHOP:
1.5X1.5 Galv.Girts on Columns by Greenhouse Mfr, then 3-5/8" metal framing 
flush with inside surface of col's, with R=20 Rockwool insulation, vapor barrier 
and metal finish on exterior side, Water-resistant drywall on Workshop side.

INSULATED FRAME WALL @ GREENHOUSE:
1.5X1.5 Galv.Girts on Columns by Greenhouse Mfr, then 3-5/8" metal framing 
flush with inside surface of columns, with R=20 Rockwool insulation, vapor 
barrier and metal finish on greenhouse side, metal finish on exterior. 

W4
POLYCARBONATE GLAZED WALL @ GREENHOUSE:
1.5X1.5 Galv.Girts on Columns and multiwall polycarbonate glazing by 
Greenhouse Mfr, including operable vents, glazing bars and flashing.

W5
FRAMED WALL BETWEEN GREENHOUSE & WORKSHOP:
6"metal framing, centered on and framed between columns, with R=16 
Rockwool insulation, vapor barrier and metal finish on greenhouse side, 
Water-resistant drywall on Workshop side.

W1

W2

W1

W2

W2

W2

W2 W2

W3 W3 W3

W3

W3

W4

W3

W4

W3

W4
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Greenhouse & Workshop 
Plumbing Plan scale: 1/4"=1'-0"

A
P2.3

Plumbing
Plan

P2.3

GT
Floor

Drain

Floor

Drain

Clean
out 4"

Floor

Drain

2"

2"

2"

2"2"
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3"

4"

3"

vent
4"

3"

Water
Tank
drain

Floor

Drain
3"

1"
WATER

3/4"
CW 

HOSE
BIBB

HOSE
BIBB

3/4"
CW 

3/4"
CW 

3/4"
HW 

3/4"
HW 

3/4"
HW 

TO SEPTIC
FIELD - SEE
CIVIL PLANS

4"
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CLIMATE 
CONTROL

COMPUTER - 
SEE A5.2

Greenhouse 
Electrical Plan

E2.3

HB

HAF 

HA
F 

HAF
 

HAF 

CB

computer

D

H

FM

FM

FM

Electric Service: 400.amps

High pressure water 
from compressor
to misting nozzles

Insulated Hot water supply & return to

copper coils in CB exhaust ports

Ins
ula

ted
 H

ot 
wate

r s
up

ply
 &

 re
tur

n t
o

co
pp

er
 co

ils
 in

 C
B 

ex
ha

us
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HB

Water Supply Line

HC

HC

V.w 

- Horizontal Air Flow fan - see A5.2 HAF 

CB - Climate Battery Fans - see A5.2 

FM

- Backup Heater & Heat Coil - see A5.2

- Fogging Mister evap.cooling - see A5.2

H

comp

D

V.w - Ventilation Panels - roof & sidewalls, by 
GH mfr, automated by Climate Controller

- Climate Controls - see A5.2 

- Power supply panel ~ 100.amps AC
ELECTRICAL SYSTEMS:

PLUMBING SYSTEMS:

S - Cage Lights - see A5.2

HB Hose Bibb - Outdoor freeze-proof faucet

HC

Plant irrigation system and layout will be 
determined with planting and succession 
layouts, in accordance with best practices 
in regenerative agriculture, as determined 
by farm managers.

V.r 

EXIT - Backlit EXIT sign per code

V.w 

High
 pr
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S 3

S
3

S 3S
3

S

SS

S 3S
3 S 3

S
3

Greenhouse Panel: 100.amps

Office Panel: 
100.amps

Processing Panel: 
200.amps

EXIT

EXIT

PROCESSING PANEL:
BREAKER IN:

Kitchen Lights:  110.V

Dishwaser:  110.V

Refrigerator/Freezer:  110.V

North Power Outlets: 110.V

South Power Outlets: 110.V

200.Amps

 15.Amps

 20.Amps

 20.Amps

 20.Amps

 20.Amps

OFFICE CIRCUITS (in processing panel):
Office/Prop.Lab Lights:  110.V

Restroom/Boiler Lights:  110.V

Prop.Lab Power Outlets:  110.V

Restroom/Boiler Outlets:  110.V

Hallway Power Outlets: 110.V

 15.Amps

 15.Amps

 20.Amps

 20.Amps

 20.Amps

GREENHOUSE PANEL:
BREAKER IN:

Out to Office Panel:

Out to Kitchen Panel:

Greenhouse Controller:

ClimateBattery+HAF fans:  110.V

Greenhouse Vent Motors:  110.V

Greenhouse Curtain: 110.V

Backup Heat Water Pump:  110.V

Backup Cooling Compressor:  110.V

GH Lights + Power Outlets:  110.V

400.Amps

100.Amps

100.Amps

 20.Amps

 20.Amps

 20.Amps

 20.Amps

 20.Amps

 20.Amps

 20.Amps

S

- 110.V Duplex Receptacle

- 240.V Power Receptacle

FM

C - Automated Insulating Curtain - see A5.2 

C

S

S
S S

computer
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Electrical Load 
Diagrams

E2.4

Electrical Power Supply:

240V, Single Phase, 400.ampsPower Panel:
Greenhouse

Power Panel:
Workshop / 
Processing

Electrical Power Supply:

240V, Single Phase, 200.amps

1
Climate
Control
circuit 1:
110volts
30.amps

HAF.Fans: 
12.8 amps

Vents:
5.0 amps

Curtain:
3.0 amps

2
Climate
Control
circuit 2:
110volts
20.amps

EvapCool'g:
8.4 amps

WoodBoiler:
3.0 amps

Heat'g Pump:
3.0 amps

3
Green
house

circuit 3:
110volts
15.amps

GH.Lights.7:
1.5 amps

Outlets (10):
10 amps

4
Green
house

circuit 4:
110volts
15.amps

RainPump:
4.0 amps

Irrigation
Timer-Pump: 
2.0 amps

Climate
Computer: 
1.5amps

2
Work
shop

circuit 2:
110volts
30.amps

Process'g.Light'g:
2.5 amps

Outlets (10):
15.0 amps

3
Work
shop

circuit 3:
110volts
15.amps

Office/RestRm
/Hall Lights:
2.5 amps

4
Work
shop

circuit 4:
110volts
15.amps
Compost 
tea Pumps:
2.5 amps

Seed heat mats: 
2.5amps

Prop.Lights/Outlets: 
2.5amps

Office/RestRm
/Hall Outlets:
2.5 amps

1
Work
shop

circuit 1:
220.volts
100.amps

Refrigerator:
6.0 amps

5
Climate
Control
circuit 5:
230volts
15.amps

CB.Fan:
5.0 amps

Dishwasher:
50 amps

Freezer:
5.0 amps

SEE A5.3 FOR PROCESSING
EQUIPMENT SPECS

SEE A5.2 FOR GREENHOUSE
CLIMATE CONTROL SPECS

GROUND
PER CODE

ELECTRICAL 1-LINE DIAGRAM
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computer

https://www.
hotwater.co
m/Water-He
aters/Comm
ercial/Storag
e-
Tanks/Jacket
ed/ 

Climate Control Computer: 
Wadsworth SEED Controller:
https://wadsworthcontrols. 
com/controls/seed/

Sensors:
Weather station
Soil sensors T & RH

Controls:
Climate Battery Fan
HAF circulation fans
Passive vent panels
Energy Curtain
Backup Heater
Backup cooling

Climate Control 
Specifications

A5.2

x4

https://www.northernbrewer.com/
collections/wort-chillers/products/
copperhead-wort-chiller-50-ft

FM

HC

https://www.advancedmistingsystems.com/
high-pressure-misting-system-1000-psi/

H

HAF 

CB

https://www.royallboiler.com/
wood-boiler/6200-NS-indoor-
wood-boiler.htm

H
Use Dimmable LED A19
bulbs, 9watt, 800 lumens,
warm white 2700k
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Approved by______________________________________ Date___________  Approved by______________________________________ Date___________

AM15 TALL ELECTRIC
High Temperature Door-Style
Dishwashing Machine

Printed in U.S.A. HOBART • 701 S Ridge Avenue, Troy, OH 45373 • 1-888-4HOBART • www.hobartcorp.com F40673 (04/20) Page 1 of 4

AM SELECT SERIES – AM15 TALL ELECTRIC
COMMERCIAL  
DISHWASHERS

Project ____________________________________________________________________
AIA # ________________________________  SIS # ________________________________ 
Item # _______________________________  Quantity ________ C.S.I. Section 114000

SPECIFIER STATEMENT
Specified unit will be Hobart model AM15T high 
temperature door-type dishwashing machine. 
Features extended 27" door opening, auto-start, 
digital controls, NSF pot & pan listing, one piece 
scrap screen and basket system, interchangeable 
stainless steel wash and rinse arms, rinse  
58 racks per hour, .74 U.S. gallons per rack.
1 year parts and labor warranty.

STANDARD FEATURES
+ .74 gallons per rack final rinse water
+ 58 racks per hour – hot water sanitizing
+ NSF pot and pan listed for 2-, 4- & 6-minute cycles
+ Timed wash cycles for 1, 2, 4 or 6 minutes
+ 27" door opening for 18" x 26" sheet pans or 60 quart mixing

bowl
+ Solid state, integrated controls with digital status indicators
+ Self-draining, high efficiency stainless steel pump and

 stainless steel impeller
+ Stainless steel drawn tank, tank shelf, chamber, trim panels,

frame and feet
+ Spring counterbalanced chamber with polyethylene guides
+ Revolving, interchangeable upper and lower anticlogging

wash arms
+ Revolving, interchangeable upper and lower rinse arms
+ Slanted, self-locating, one-piece scrap screen and basket

system
+ Automatic fill
+ Door actuated start
+ Automatic drain closure
+ Vent fan control
+ External booster activation
+ Delime cycle
+ Service diagnostics
+ Straight-through or corner installation
+ Hot water sanitation
+ End of cycle audible alarm (field activated)
+ Delime notification (field activated)
+ 3⁄4" pressure regulator valve

OPTIONS & ACCESSORIES (Available at extra cost)
❑ Sense-A-Temp™ 70°F rise electric booster heater
❑ Single point electric kit (field or factory installed) for booster

equipped machines (3ph only)
❑ Peg rack

 ❑ Combination rack
❑ Splash panel kit (for corner installations)
❑ Flanged and seismic feet
❑ Front loading kit (field installation required)
❑ Drain water tempering kit
❑ Water hammer arrestor kit

Specifications subject to change without notice.
Chart dimensions rounded up to the nearest 1⁄8" (millimeters rounded up to next whole number).

ROUGH-IN DATA

Model:

Project Name:

Location: 

Item #: Qty:

Model #: 

AIA #

SIS #

TRUE MANUFACTURING CO.,  INC.

U.S.A. FOODSERVICE DIVISION
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APPROVALS: AVAILABLE AT:

T-49-HC
T-Series:
Reach-In Solid Swing Door Refrigerator with Hydrocarbon Refrigerant

T-49-HC

Model Doors Shelves

Cabinet Dimensions 
(inches)

(mm)

HP Voltage Amps
NEMA 
Config.

Cord 
Length 

(total ft.)
(total m)

Crated 
Weight 

(lbs.)
(kg)W D H*

T-49-HC 2 6 541⁄8 29½ 783⁄8 ½ 115/60/1 5.4 5-15P 9 450
1375 750 1991 1⁄3 230-240/50/1 2.4 ▲ 2.74 205

* Height does not include 5" (127 mm) for castors or 6" (153 mm) for optional legs. ▲ Plug type varies by country.

 �True’s solid door reach-in’s are 
designed with enduring quality 
that protects your long term 
investment.

 �Designed using the highest 
quality materials and components 
to provide the user with colder 
product temperatures, lower utility 
costs, exceptional food safety 
and the best value in today’s food 
service marketplace.

 �Factory engineered, self-contained, 
capillary tube system using 
environmentally friendly R290 
hydro carbon refrigerant that has 
zero (0) ozone depletion potential 
(ODP), & three (3) global warming 
potential (GWP).

 �High capacity, factory balanced 
refrigeration system that maintains 
cabinet temperatures of 33°F to 
38°F (.5°C to 3.3°C) for the best in 
food preservation.

 �Adjustable, heavy duty PVC coated 
shelves.

 �Positive seal self-closing doors. 
Lifetime guaranteed door hinges 
and torsion type closure system.

Bottom mounted units feature:

 � ”No stoop” lower shelf.

 �Storage on top of cabinet.

 �Compressor performs in coolest, 
most grease free area of kitchen.

 �Easily accessible condenser coil for 
cleaning.

INNOVATION
MADE WITH

IN THE USA

5/20
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�x          16-gauge wall clip and all hardware included for hassle freeSingle Bowl with 1-1/2 IPS drain Basket �x    NSF Listed8" backsplash
�x          Round edges for ease of cleaningEasy-to-install 8" goosenect faucet included �x    NSF Listed20 gauge type 304 stainless steel
�x          NSF ListedHoles Punched on 4" centers �x    NSF ListedNSF Listed

FALCON EQUIPMENT
www.falconequipment.com
888.987.7894

FEATURES & CONSTRUCTION:

www.falconequipment.com
879 South 4400 West

Salt Lake City, UT 84104
Phone: 888.987.7894

WALL MOUNTED HAND SINKS WITH GOOSE NECK FAUCETS

L D H A B C
HS-17 STAMPED 12" 17" 13.5 14" 10" 5.5" 15 lbs.
HS-12 STAMPED 12" 12" 10" 9" 9" 4" 10 lbs.

HS-17-W WELDED 12" 17" 10" 14" 10" 5.5" 15 lbs.
HS-12-W WELDED 12" 12" 10" 9" 9" 4" 10 lbs.

HS-17-SS
STAMPED W/SIDE 

SPLASH
12" 17" 10" 14" 10" 5.5" 15 lbs.

HS-12SS
STAMPED W/SIDE 

SPLASH
12" 12" 10" 9" 9" 4" 10 lbs.

UNIT SIZE BOWL SIZE
MODEL #

Shipping 
Weight

SPEC

www.falconequipment.com

4340 West 850 South

         Salt Lake City, UT 84104

    Phone: 

801.263.339 Ext. 2604

Economy Work Table

 18 Gauge

 430 Stainless Steel

 Galvanized Steel Legs

 Adjustable Galvanized Undershelf

MODEL 

NUMBER

WIDTH 

(INCHES)

LENGTH 

(INCHES)

SHIPPING

WEIGHT (LBS)

W/O

BACKSPLASH

WT-2424 24 24 38

WT-2430 24 30 45

WT-2436 24 36 50

WT-2448 24 48 60

WT-2460 24 60 70

WT-2472 24 72 80

WT-2484 24 84 90

WT-2496 24 96 100

WT-3030 30   24 47

WT-3036 30   36 53

WT-3048 30   48 65

WT-3060 30   60 77

WT-3072 30   72 89

WT-3084 30   84 101

WT-3096 30   96 113

MODEL 

NUMBER

WIDTH 

(INCHES)

LENGTH 

(INCHES)

SHIPPING

WEIGHT (LBS)

1-1/2”

BACKSPLASH

WT-2424-BS 24 24 43

WT-2430-BS 24 30 48

WT-2436-BS 24 36 53

WT-2448-BS 24 48 63

WT-2460-BS 24 60 73

WT-2472-BS 24 72 85

WT-2484-BS 24 84 97

WT-2496-BS 24 96 114

WT-3012-BS  30 12

  WT-3018-BS 30 18

WT-3030-BS 30 30 47

WT-3036-BS 30 36 49

WT-3048-BS 30 48 65

WT-3060-BS 30   60 76

WT-3072-BS 30   72 88

WT-3084-BS 30   84 101

WT-3096-BS 30   96 121

Name	of	Appliance Dimensions	of	appliance Electrical	load	requirement
Chest	Freezer,	450	Liter,	15.89	Cubic	Feet,	Steel,	Falcon	Equipment	BD-425 30"	x	60"	x	33" 115v/60/1-ph
Reach-In	Refrigerator,	54ʺ,	Stainless	Steel,	2	Door,	True	T-49-HC 54"	x		30"	x	79" 115v/60/1-ph

HOBART	AM15-2	AM	SELECT	DISHWASHER,	STAINLESS	STEEL	(W/BOOSTER	HEATER) 27"	x	28	1/2"	x	77	1/2" 208/240

ZLINE	36	in.	Professional	Dual	Fuel	Range	in	Stainless	Steel	(RA36) 36"	x	27	1/2"	x	36" 220V/60HZ/15A

EasyInstall	Pre-Rinse	Unit,	6”,	Brass,	W/	Overhanging	Rinser,	T&S	Brass	B-0133-BM
ADVANCE	TABCO	T9-3-54-18RL-X	REGALINE	SINK,	3-COMPARTMENT,	STAINLESS	STEEL 91"	x	27"	x	42"
ADVANCE	TABCO	FC-K6-18D-X	FABRICATED	CORNER	SINK,	3-COMPARTMENT	L	SHAPED,	STAINLESS	STEEL	 57"	x	57"	x	43"

Grease	Interceptor	Trap	30	lbs.	/	15	GPM 23"	x		16"	x		14"

Work	Table,	Stainless	Steel,	30ʺ	X	36ʺ,	Falcon	WT-3036 30"	x	36"
Stainless	Steel	Work	Table,	30ʺ	X	72ʺ,	Adjustable	Undershelf,	Falcon	WT-3072 30"	x	72"

Hand	Sink,	Wall	Mount,	Stainless	Steel,	W/Faucet	And	Drain	Basket,	Falcon	HS-17 17"	x	12"	x	14"

Kitchen 
Appliances

A5.3

KITCHEN EQUIPMENT / 
APPLIANCES:

CORNER SINK

WORKING TABLE @ 36" 
X 30”

DISHWASHER

WORKING TABLE @ 36" 
X 48"

REFRIGERATOR

CHEST FREEZER
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HAND WASHING SINK
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