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MINUTES 
PLANNING COMMISSION MEETING 

April 15, 202 5 
 

 
The meeting of the El Cajon Planning Commission was called to order at 7:00 p.m.   
 
PLEDGE OF ALLEGIANCE & MOMENT OF SILENCE.  
 
COMMISSIONERS PRESENT: Anthony SOTTILE (Chair) 
       Shannon EDISON (Vice Chair) 
       Darrin MROZ 
       Rebecca POLLACK-RUDE      
        
COMMISSIONERS ABSENT: Paul CIRCO 
 
STAFF PRESENT:   Noah ALVEY, Deputy Director of Community Development 

Barbara LUCK, Staff Attorney 
     Laura JUSZAK, Administrative Secretary 

 
Chair SOTTILE opened the Planning Commission meeting explaining the rules of conduct. 
 
PUBLIC COMMENT: 

There was no public comment. 
 
CONSENT CALENDAR: 
 
Agenda Item: 1 
 Planning Commission minutes of April 1, 2025 

 
Motion was made by EDISON, seconded by POLLACK-RUDE, to approve the April 15, 2025 
minutes; motion carried 4-0, with CIRCO absent. 
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MINUTES
PLANNING: COMMISSION MEETING

April 15, 2025

The meeting of the El Cajon Planning Commission was called to order at 7:00 pm,

PLEDGE OF ALLEGIANCE & MOMENT 0F SILENCE.

COMMISSIONERS PRESENT: Anthony SOTI'ILE (Chair)

Shannon EDISON (Vice Chair)
Darrin M ROZ

Rebecca POLLACK-RUDE

COMMISSIONERS ABSENT: Paul CIRCO

STAFF PRESENT: Noah ALVEY, Deputy Director of Community Development

Barbara LUCK, Staff Attorney
Laura JUSZAK, Administrative Secretary

Chair SOTTILE opened the Planning Commission meeting explaining the rules of conduct.

PUBLIC COMMENT:

There was no public comment.

CONSENT CALENDAR:

Agenda Item: 1

Planning Commission minutes of April 1, 2025

Motion was made by EDISON seconded by POLLACK-RUDE to approve the April 15, 2025

minutes; motion carried 4-0, with CIRCO absent,
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PUBLIC HEARING ITEM: 

Agenda Item: 2 
Project Name: Zoning Code Amendment 
Request: Amendments to the Zoning Code  
CEQA Recommendation: Exempt 
STAFF RECOMMENDATION: RECOMMEND CITY COUNCIL APPROVAL 
Project Number(s): Zoning Code Amendment No. ZCA-2025-0001 
Location: Citywide 
Applicant:  City of El Cajon 
Project Planner: Noah Alvey; 619-441-1795; nalvey@elcajon.gov 
City Council Hearing Required? Yes April 22, 2025 
Recommended Actions: 1.  Conduct the public hearing; and 

2.  MOVE to adopt the next resolution in order 
recommending City Council approval of the proposed 
Zoning Code Amendments. 

 
ALVEY summarized the staff report through a PowerPoint presentation.  

COMMISSIONERS asked questions with ALVEY providing answers. 

SOTTILE opened the public hearing.  

There were no speakers.  

Motion was made by MROZ, seconded by EDISON, to close the public hearing; motion carried 4-
0, with CIRCO absent. 

COMMISSIONERS discussed the item. 

Motion was made by SOTTILE, seconded by POLLACK-RUDE, to adopt the next resolution in order 
recommending City Council approval of Zoning Code Amendment No. ZCA-2025-0001; motion 
carried 4-0, with CIRCO absent. 

OTHER ITEMS FOR CONSIDERATION: 

There were no other items for consideration. 

STAFF COMMUNICATIONS: 

There were no STAFF reports or comments. 

COMMISSIONER REPORTS/COMMENTS: 

There were no COMMISSIONER reports or comments. 

ADJOURNMENT: 
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ALVEY summarized the staff report through a PowerPoint presentation.

COMMISSIONERS asked questions with ALVEY providing answers.

SO'I'I'ILE opened the public hearing.

There were no speakers,

Motion was made by MROZ seconded by EDISON to close the public hearing; motion carried 4»

0, with CIRCO absent,
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There were no COMMISSIONER reports or comments,
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Motion was made by POLLACK-RUDE, seconded by EDISON, to adjourn the meeting of the 
El Cajon Planning Commission at 7:18 p.m. this 15th day of April, 2025, until 7:00 p.m., Tuesday, 
May 6, 2025; motion carried 4-0, with CIRCO absent. 
 
 
  
                   ___________________________________ 
         Anthony SOTTILE, Chair 
 
ATTEST: 
 
 
____________________________ 
Noah ALVEY, Secretary 
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Motion was made by POLLACK-RUDE seconded by EDISON to adjourn the meeting of the
El Cajon Planning Commission at 7:18 pm, this 15m day of April, 2025, until 7:00 pm, Tuesday,

May 6, 2025; motion carried 40, with CIRCO absent.

Anthony SO'I'I'ILE, Chair

ATTEST:

Noah ALVEY, Secretary
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Proposed Planning Commission Resolution 

Page 4 of 6  

viii.  On-sale beer and wine shall not result in repeated nuisance activities 
within the premises or in close proximity of the premises, including 
but not limited to disturbance of the peace , illegal drug activity, 
public drunkenness, drinking in public, harassment of passersby, 
gambling, prostitution, sale of stolen goods, public urination, theft, 
assaults, batteries, acts of vandalism, littering, loitering, graffiti, 
illegal parking, excessive loud noises, especially in the late night or 
early morning hours, traffic violations, curfew violations, lewd 
conduct, or police detentions and arrests. 

ix. The restaurant with on -sale beer and wine shall comply with all 
provisions of local, state or federal laws, regulations or orders, 
including but not limited to those of the Alcoholic Beverage Control 
Act , California Business and Professions Code sections 24200, 
24200.6, and 25612.5, as well as any condition imposed on any 
permits issued pursuant to appl icable laws, regulations or orders. 
This includes compliance with annual city business license fees. 

x. The restaurant with on -sale beer and wine shall maintain upkeep 
and ensure operating characteristics are compatible with, and will 
not adversely affect the livability or appropriate development of 
abutting properties and the surrounding neighborhood.  

xi. The owners and all employees serving alcoholic beverages shall be 
required to be certified in Responsible Beverage Service training. 
Proof of training shall be provided to the C ommunity Development 
Department prior to beer and wine sales. 

xii.  The use shall be operated in a manner that is compatible at all times 
with surrounding properties and uses.  

c. Any change in use or expansion of the facility may require prior City  
approval, including an amendment to this conditional use permit.  

d. The Planning Commission may at any time during the life of this use 
permit, after holding a new public hearing and considering testimony as to 
the operation of the approved use, add additional conditions as it deems 
necessary, to ensure that the approved use continues to be compatible with 
surrounding properties and continues to be operated in a manner that is in 
the best interest of public convenience and necessity and will not be 
contrary to the public health, safety or welfare.  

e. The existence of this CUP-2025-0002 shall be recorded with the County 
Recorder. 
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Proposed Planning Commission Resolution 
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f. The proposed use shall be operated substantially as presented in the 
Planning Commission staff report titled CUP No. 2025-0002, dated May 20, 
2025, except as modified by this resolution. Operation of the use in violation 
of the conditions of approval is grounds for revocation.  

g. If all conditions of approval have not been satisfied or if the uses approved 
by this CUP-2025-0002 have not been commenced, and if no request for an 
extension of time has been received, within one (1) year of the approval 
Planning Commission or by May 20, 2026 and subsequently approved, this 
CUP-2025-0002 shall be considered null and void pursuant to  ECMC 
section 17.35.010. 
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g. If all conditions of approval have not been satisfied or if the uses approved
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extension of time has been received, within one (1) year of the approval
Planning Commission or by May 20, 2026 and subsequently approved, this
CUP-2025-0002 shall be considered null and void pursuant to ECMC
section 17.35010,
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PASSED AND ADOPTED by the El Cajon City Planning Commission at a 
regular meeting held May 20, 2025, by the following vote:  

 
             AYES:   

NOES:             
       ABSENT:             
  
 
       ____________________________ 
       Anthony SOTTILE , Chair   
  
 
ATTEST: 
 
 
 
______________________________                                                 
Noah ALVEY , Secretary 
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Demolition or substantial No |:] Ves
modification proposed to site
improvements or structures? _
Tenant improvements proposed? [:I No IVes 'menor only
Existing vegetation or trees on site No DYES
proposed for removal?
Proposed grading? No [:IYes Proposed quantities of cut and/or fill.

‘

a

‘

Applicant information (the individual or entity proposing to carry out the project; not for consultants)

Company Name; Marmara Salads & Sandwiches Inc

Contact Name; Rayadh Gaboola ,

Mailing Address: 171 Landale Ll'l.l El Cajon. CA 92019

phone; 619-316-7644 Email; rayadh_gaboola@yahoo.com

Interest in Property: U Own Lease D Option

Project Representative Information (if different than applicant; consultant information here)

Company Name: PLRC

Contact Name; Sherrie Olson License; permits n more, inc.

MamngAddress: 1030 N Mountain Ave., Ontario, CA 91762

Phone: 909-519-1816 Email: sherrieolson2@gmail.com

Progny Owner Information (if different than applicant)

Company Name:

Contact Name: Dean Acosta

Mailing Address; 8100 La Mesa Blvd., Suite#101

Phone: 619-4634040 Ema”:

Hazardous Waste and Substances Statement
Senion 65962.5“) 07 the State of California Government Code requires that before the City of El Cajon
accepts as complete an application for any discretionary project, the applicant submit a signed statement
indicating whether or not the project site is identified on the State of California Hazardous Waste and
Substances Sites List. This list identifies known sites that have been subject to releases of hazardous

200 Civic Center Way l El Cajon | California | 92020 | Gig-44171742 Main l 619-441-1743 Fax
Page 2 of 3



chemicals, and is available at http:Z[www.caIepa.ca.gov[sitecleanuplcorteselistz. Check the appropriate
box and if applicable, provide the necessary information:

The development project and any alternatives proposed in this application:
/are NOT contained on the lists compiled pursuant to Government Code Section 65962.5

Dis/are contained on the lists compiled pursuant to Government Code Section 65962.5,
If yes, provide Regulatory Identification Number: Date of List:

74,
Author a ///

j //z// 5
Applicant Signature .

Property Owner / {
Signature’: ‘2” Date: l l2 l 25i

l
1. Applicant’s Signature: l certiryihat I have read thisapolication and state that the ppm iniormation is correct, and that l am the property

owner, authorited agent or the property owner, or other person having a legal right, interest, or entitlement to the use oithe property that
is the subiect of this application I understand that the applicant is responsiiale ior knowmg and complying With the governing policies and
regulations applicable to the proposed development or permit. The Ciry >5 not liable for any damages or loss iesultingirorn the actual or
alleged failure to inioriri the applicant oi any applicable laws or regulations, including beiore or during irnal inspections, clty approval of a
permit application, including all related plans and documents, is not a grant oi approval to violate any appllcable policy or regulation, npr

Date:

does it constitute a waiver lay the City to pursue any remedy, which may be availaolc to entorcc and Correct violations ot the applicable
policies and regulations, lauthorite representatives of the City to enter the suoiect property for inspection purposes

2. property Owner's signature: if not the same as the applicant, property owner must also sign A signed, expressed letter oi consent to this
application may be provided separately instead of slgrlirlg this application iorm, By signing property owner acknowledges and Consents to
all authoritations, requirements, conditions and notices descrioed in this application. Notice oi Restriction. property owner iurtlier
acknowledges and consents to a Notice oi Restrictlon being recorded on the title to their property related to approval or the requested
permit A Notice of Restriction runs with the land and oinds any successors in interest.

Pre submittal Review

The purpose of a pre»submitta| review is to provide you an opportunity to review your project with the
City's development team in a preliminary form to finalize submittal requirements and receive a cursory
identification of potential issues. A prErapplication is required unless waived by staff.

200 Civic Center Way | El Cajon | California | 92020 | 5153-4414742 Main | 519441-1743 Fax
Page 3 of 3



Project Assistance Center
Planning Group

DISCLOSURE STATEMENT

Disclosure Statement

This statement is intended to identify and avoid potential conþicts of interest that may
exist between the project proponents and the decision makers; including City staff,
Planning Commissioners, and City Council members.

The following information must be disclosed:

1. List the names and addresses of all persons having a financial interest in the
application

Dean Acosta

Rayadh Gaboola

List the names and address of all persons having any ownership interest in the
property involved.

Dean Acosta

If any person identified pursuant to (1) above is a corporation or partnership, list the
names and addresses of all individuals owning more than 10% of the shares in the
corporation or owning any partnership interest in the partnership.

Rayadh Gaboola

If any person identified pursuant to (1) above is a trust, list the name and address of
any person serving as trustee or beneficiary or trustor of the trust.

200 Civic Center Way I El Cajon l California I 92020 I 619441-1742 Main l 619-441-1743 Fax



4. Have you or your agents transacted more than $500.00 worth of business with any
member of City staff, Boards, Commissions, Committees and Council within the past
12 months or $1,000.00 with the spouse of any such person? Yes No X

If yes, please indicate person(s), dates, and amounts of such transactions or gifts

"Person” is defined as ”Any individual, proprietorship. firm, partnership, joint venture,
syndicate, business trust. company, corporation, association. committee, and any other
organization or group of persqrwting in concert." Gov’t Code §82047.

1/ZZ/7 & Rayadh Gahoola
Signature of applicant / date Print or type name of applicant

NOTE: Attach appropriate names on additional pages as necessary,
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SINK-3- CAMPARTMENT

36" AIR CURTAIN

1

2

3

4

5

6

7

8

9

11

12

13

PVC FLOOR SINK15

MOP SINK16

PREP SINK - 1 COMP.17

EXISTING FLOOR SINK18

19

20

SS TABLE21

WATER HEATER-TANKLESS23

SOAP/PAPER TOWEL24

MANUFACTURER, MODEL No.
& DESCRIPTION

FLOOR SET-"RADIANCE" TASP-18-NSF

TABLE SET-"WOLF" AGM60-NSF

AVANTCO MODEL: A-49R-GHC54"  SOLID  DOOR REACH-IN REFRIGERATOR

SS "CAPTIVE AIRE" ADM AIR V.P. LIGHTS 96"X48"-TYPE 1

GAS CONVECTION OVEN INOKSAPDG114MN

24" X 24" GRIDDLE CHAR-BROILER CASTLE CS-12RB-12G N/G

NASU POTATO OVEN MKFG80 N/G

IKON IGF30/40-NG 45.4(h)(15.5(w) X 30.8(d)

SS 18" X20" X 18" DRAIN BDS NFS

"GLOBAL INDUSTRIAL" REMOTE CONTROL, 36" W.

12"X12" (HUB WASTE) "OATEY"

SS 26 X 48" "EAGLE" (1-18"X18" DEEP BASIN

TO BE REUSED FOR PREP SINK

AVANTCO MODEL: A-23F-HC29" SOLID DOOR  REACH-IN FREEZER

24 X 24 SUBPORT TABLE "REGENCY" NSF

DISPENSER

SS24"X21"X11" NSF (11gpm) EXISTING MOP SINK

90,000

1/21/21/2- - - - - - - - X

- - - - - - - -- - -

4.561/4115/601 DIRECT
PLUG

X

- - -- - - X

2.801/5115/601 DIRECT
PLUG - - -- - - X

6.2 115/601 - - -- - - X-

0.41/2 1 DIRECT
PLUG 40,956 X

12.86
14.83-

208/
240 1 DIRECT

PLUG

-- - -

-- - - - X

3/4" X

X

-- - ------

3/4"-- - ------

1/21/2 2"
2.85
2.1 1/3120 1 DIRECT

PLUG

X

X

X

2" X

1/21/21 1/2" X

2"

199,9003/4"

1

1

2

1

1

1

1

1

1

1

1

1

1

1

2

1

1

1

3

X

X

X

SODA POP REFRIGERATOR

E
X
I
S
T
I
N
G

X

X2.21/5115/601 DIRECT
PLUG TURBO AIR TURTGM-22RVB-N6 28-3/4"

14 1 FLAT TOP DISPLAY ICE CREAM FREEZER1/43.5 115 DIRECT
PLUG1 904 AVANTCO ADC-4F-HC 26" (26X28X52 INCH)

1 WARMER 16.7 120/601 DIRECT
PLUG X- - -- - - SERVLT CH2UFISF HOLDING CABINET 120V. 2000 W.

35,000+
30,000

GAS

N
A
T
U
R
A
L

L
P

4.0

X 115/60

SS FLOOR FRYER ROYAL10 1

4.0

ROTAL RFT-50

P
R
E
S
S
U
R
E

4.0

10.0

11.0 38,000 X

NAVIEN NPE-240A2

2   SS SHELVES 12" X 60"

22 1 SS STORAGE CABINET BELOW 48" X 20" 48 X 2O" SS STORGE CABINET" NSF

  SS SHELVES 12" X 60" NSF

T2
TOTAL NUMBER EMPLOYEE'S :  3
WATER / SEWER DISTRICT: HELIX WATER / SEWER DISTRICT

B.ALL EQUIPMENT (INCLUDING DISPLAY REFRIGERATOR, ITEM 19, WILL BE
INSTALLED ON 6" SANITARY LEGS, COMMERCIAL CASTERS,
CANTILILEVERED FROM WALL OR PLACED ON A CURB.

A.ALL EQUIPMENT WILL BE INSTALLED ON 6" SANITARY LEGS,
COMMERCIAL CASTERS, CANTILIVERED FROM WALL OR PLACED ON A
CURB.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

D.AN INTERLOCKING SWITCH WILL BE PROVIDED BETWEEN HOOD(S)
EXHAUST AND MAKE UP AIR SYSTEMS.

E.THE HOOD INDICATED IN THIS PLAN IS UL LISTED & EXISTING.

C.THE EXISTING (3) COMPARTMENT SINK IS 16"X20"X12" DEEP w/ AN
EXISTING (37 gpm) 18" DRAIN BOARD EACH END. HAS AN EXISTING 10"
INTEGRAL BACKSPLASH.
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THAT EXHAUST RATE WILL EQUAL MAKE UP AIR RATEF.
THAT THERE WILL BE A MAXIMUM OF 4' FROM BOTTOM OF HOOD TO TOP
OF EQUIPMENT

G.

THAT THERE WILL BE A MAXIMUM OF 7' FROM BOTTOM OF HOOD TO
FINISHED FLOOR

H.

THERE WILL BE AT LEAST 6" HOOD OVERHANG ABOVE ALL EQUIPMENT,
ON ALL SIDES

I.

PROVIDE A SNEEZE GUARD BETWEEN FOOD PREP AREA AND CUSTOMER
AREA THAT WILL SPAN THE LENGTH OF PREP AREA AND BE A MINIMUM
OF 5' ABOVE FINISHED FLOOR.

J.

THE FOOD / DRINKS / UTENSILS MUST BE STORED IN A FULLY ENCLOSED
FACILITY.

K.

L 6" MIN. WASHABLE STAINLESS STEEL PARTITION WITH ROUNDED
CORNERS.

BATHROOM CEILING (E) 5
8" TIPE 'X' DW. W/ SEMI GLOOS

ENAMEL PAINT, WASHABLE.
5.

CEILING TILES TO BE SEMI GLOSS ENAMEL WHITE,
WASHABLE.

6.

M SINCLE USE UTENSILS

VITREOUS CHINALAVATORYPORTRAITK-2189-8

PROPOSED KITCHEN PLAN

(E)DINING

(E) UNISEX
BATHROOM

 KITCHEN

(E)ENTRY

C
O
O
K
 
S
T
A
T
I
O
N

OUTDOOR DINING AREA

VITREOUS CHINALAVATORYPORTRAITK-2189-8

UNISEX
BATHROOM

EXIST'G. AREA  RESTAURANT

PROPOSED OUTSIDE DINING

= 770 S.F.

= 1,107  S.F.
PROPOSED BATHROOM=   58  S.F.

OPEN AREA DINING

TOTAL SEATS =   71

FOOD SERVICE EQUIPMENT SCHEDULE
EQUIPMENT
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P
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P
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WATERWASTE NAT'L. FUELEQIP

24" X 48" SS TABLE

REACH IN REFRIGERATOR

REACH IN FREEZER

EXHAUST HOOD

SHAWARMA

FLAT IRON GRILL

NASU POTATO OVEN

SS FLOOR FRYER IKON

SINK-3- CAMPARTMENT

36" AIR CURTAIN

1

2

3

4

5

6

7

8

9

11

12

13

PVC FLOOR SINK15

MOP SINK16

PREP SINK - 1 COMP.17

EXISTING FLOOR SINK18

19

20

SS TABLE21

WATER HEATER-TANKLESS23

SOAP/PAPER TOWEL24

MANUFACTURER, MODEL No.
& DESCRIPTION

FLOOR SET-"RADIANCE" TASP-18-NSF

TABLE SET-"WOLF" AGM60-NSF

AVANTCO MODEL: A-49R-GHC54"  SOLID  DOOR REACH-IN REFRIGERATOR

SS "CAPTIVE AIRE" ADM AIR V.P. LIGHTS 96"X48"-TYPE 1

GAS CONVECTION OVEN INOKSAPDG114MN

24" X 24" GRIDDLE CHAR-BROILER CASTLE CS-12RB-12G N/G

NASU POTATO OVEN MKFG80 N/G

IKON IGF30/40-NG 45.4(h)(15.5(w) X 30.8(d)

SS 18" X20" X 18" DRAIN BDS NFS

"GLOBAL INDUSTRIAL" REMOTE CONTROL, 36" W.

12"X12" (HUB WASTE) "OATEY"

SS 26 X 48" "EAGLE" (1-18"X18" DEEP BASIN

TO BE REUSED FOR PREP SINK

AVANTCO MODEL: A-23F-HC29" SOLID DOOR  REACH-IN FREEZER

24 X 24 SUBPORT TABLE "REGENCY" NSF

DISPENSER

SS24"X21"X11" NSF (11gpm) EXISTING MOP SINK

90,000

1/21/21/2- - - - - - - - X

- - - - - - - -- - -

4.561/4115/601 DIRECT
PLUG

X

- - -- - - X

2.801/5115/601 DIRECT
PLUG - - -- - - X

6.2 115/601 - - -- - - X-

0.41/2 1 DIRECT
PLUG 40,956 X

12.86
14.83-

208/
240 1 DIRECT

PLUG

-- - -

-- - - - X

3/4" X

X

-- - ------

3/4"-- - ------

1/21/2 2"
2.85
2.1 1/3120 1 DIRECT

PLUG

X

X

X

2" X

1/21/21 1/2" X

2"

199,9003/4"

1

1

2

1

1

1

1

1

1

1

1

1

1

1

2

1

1

1

3

X

X

X

SODA POP REFRIGERATOR

E
X
I
S
T
I
N
G

X

X2.21/5115/601 DIRECT
PLUG TURBO AIR TURTGM-22RVB-N6 28-3/4"

14 1 FLAT TOP DISPLAY ICE CREAM FREEZER1/43.5 115 DIRECT
PLUG1 904 AVANTCO ADC-4F-HC 26" (26X28X52 INCH)

1 WARMER 16.7 120/601 DIRECT
PLUG X- - -- - - SERVLT CH2UFISF HOLDING CABINET 120V. 2000 W.

35,000+
30,000

GAS

N
A
T
U
R
A
L

L
P

4.0

X 115/60

SS FLOOR FRYER ROYAL10 1

4.0

ROTAL RFT-50

P
R
E
S
S
U
R
E

4.0

10.0

11.0 38,000 X

NAVIEN NPE-240A2

2   SS SHELVES 12" X 60"

22 1 SS STORAGE CABINET BELOW 48" X 20" 48 X 2O" SS STORGE CABINET" NSF

  SS SHELVES 12" X 60" NSF

T2
TOTAL NUMBER EMPLOYEE'S :  3
WATER / SEWER DISTRICT: HELIX WATER / SEWER DISTRICT

B.ALL EQUIPMENT (INCLUDING DISPLAY REFRIGERATOR, ITEM 19, WILL BE
INSTALLED ON 6" SANITARY LEGS, COMMERCIAL CASTERS,
CANTILILEVERED FROM WALL OR PLACED ON A CURB.

A.ALL EQUIPMENT WILL BE INSTALLED ON 6" SANITARY LEGS,
COMMERCIAL CASTERS, CANTILIVERED FROM WALL OR PLACED ON A
CURB.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

D.AN INTERLOCKING SWITCH WILL BE PROVIDED BETWEEN HOOD(S)
EXHAUST AND MAKE UP AIR SYSTEMS.

E.THE HOOD INDICATED IN THIS PLAN IS UL LISTED & EXISTING.

C.THE EXISTING (3) COMPARTMENT SINK IS 16"X20"X12" DEEP w/ AN
EXISTING (37 gpm) 18" DRAIN BOARD EACH END. HAS AN EXISTING 10"
INTEGRAL BACKSPLASH.
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THAT EXHAUST RATE WILL EQUAL MAKE UP AIR RATEF.
THAT THERE WILL BE A MAXIMUM OF 4' FROM BOTTOM OF HOOD TO TOP
OF EQUIPMENT

G.

THAT THERE WILL BE A MAXIMUM OF 7' FROM BOTTOM OF HOOD TO
FINISHED FLOOR

H.

THERE WILL BE AT LEAST 6" HOOD OVERHANG ABOVE ALL EQUIPMENT,
ON ALL SIDES

I.

PROVIDE A SNEEZE GUARD BETWEEN FOOD PREP AREA AND CUSTOMER
AREA THAT WILL SPAN THE LENGTH OF PREP AREA AND BE A MINIMUM
OF 5' ABOVE FINISHED FLOOR.

J.

THE FOOD / DRINKS / UTENSILS MUST BE STORED IN A FULLY ENCLOSED
FACILITY.

K.

L 6" MIN. WASHABLE STAINLESS STEEL PARTITION WITH ROUNDED
CORNERS.

BATHROOM CEILING (E) 5
8" TIPE 'X' DW. W/ SEMI GLOOS

ENAMEL PAINT, WASHABLE.
5.

CEILING TILES TO BE SEMI GLOSS ENAMEL WHITE,
WASHABLE.

6.

M SINCLE USE UTENSILS

. All food-related and utensil-related equipment shall meet or be equivalent

. If soft drink, ice or other dispensers are self-service, or if reýlls are provided

nVIronmen 3 ea

. A concrete slab is provided for trash, garbage, and grease container. If 11. A minimum of 50 foot-candles of light measured 30“ off þoor is provided
walls enclose area, the interior wall surfaces will be smooth, sealed and when working with food or working with utensils or equipment such as
washable (e.g., plastered smooth and painted, etc.). knives, slicers,.grinde_rs, or saws where employee safety is a factor and

in all areas during periods of cleaning.

to sanitation standards established by an American National Standards 12. Shattershields for all lights above food preparation, work, and storage
Institute (ANSI) accredited program. areas will be provided.

. All floor mounted equipment will be installed on minimum 6" sanitary legs, 13. All warewashing sinks to have 3 compartments that are a minimum size
castors, or completely sealed in position on a 4" high curb with continuously
coved base. Countertop equipment Will be on 4-inch sanitary legs or sealed
to the counter unless readily movable.

of at least 18"x18‘x12" deep (or 16"x20"x12" deep) with a minimum 18"
drainboard at each end. If against a wall, it must have an 8" intergral
backsplash. However, it must be capable of accommodating the largest
utensil to be washed, A warewashing machine does not substitute for

they must be push button types, or lever types where the lever contacts the the srnk requirement.
container at least one inch below the rim. 14. Sinks to have spout(s) capable of reaching each compartment.

. Any openable windows vent openings or other similar openings must be 15. Food prep sink compartment(s) to be at least 18"x18"x12" deep
provided with tight ýtting screens of minimum 16-mesh to the inch. Windows (or 16"x20"x12" deep) with a minimum 18" drainboard. Separate food
to be ýxed at food prep, utensil-washing, open food and utensil storage areas. prep sinks to be proVIded for meats and produce.

6. All exterior doors open outward and are self-closing and tight ýtting.

7. Bi-fold, French, Accordion style and roll-up doors cannot open into the food

8. Toilet room and dressing room doors must be self-closing, tight ýtting.

16. A separate wet waste dump ýxture shall be provided for disposal of drink
or waste ice or coffee waste.

prep, utensil washing or unpackaged food service areas. . _ _ _
17. Each handwashing Sink must have permanently mounted smgle—serwce

soap and paper towel dispensers.

9. Delivery doors to have air curtain fans that span the width over the door. 18. The hot water heater will be a commercial type capable of constantly

10.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

The fran must activate via a micro switch providing a minimum velocity of su I in hot water at a tem erature of 120°F to all sinks. In sizin the
1600 fpm measured 3 feet above the ground. pp y g p 9water heater, the peak hourly demand for all sinks, etc., are added together

A minimum of 10 foot-candles of light measured 30" off þoor is provided t° deterrnine the minimum required recovery rate.
in walk-in refrigerated storage and dry storage rooms and at least 20—foot. . . , _ 19. All lavatories or hand sinks will have a combination faucet or premixing
candles is prowded where food is prowded for consumer self-semce, faucet capable of supplying water tempered to 100°F. Self-closing or
where fre§h produce 0I prepackaged f00d$ are SOId or offered for metered aucet to provide at least 15 seconds of water without reactivation.
consumption; inside equipment such as reach-In and under-counter
refrigerators; in areas used for handwashing, warewashing, equipment - -
and utensil storage, and in toilet rooms. Fln ISheS

Grease trap to be located outside the food service activity area, flush 1. ALL WALLS 5/8" TYPE "X" DW w/ FRP WHITE PANEL
with the ýnished þoor when indoors. Local wastewater district or building ENTIRE WALLS T0 CEILING.
de artmentt t f I ‘ t .9 ° be “mac ed °' grease rem“ requ'reme” s 2. COVED BASE CONSIST 0F 4' MIN. HEIGHT w/ 3/8" MIN.

RADIUS AT BASE PER DETAIL, SHEET T4.

3. FLOOR COVERING IS EXISTING CONCRETE SEALED,
WASHABLE.

4. CEILING TO EXISTING 5/8" TYPE "X" DW w/ SEMI-
GLOSS ENAMEL PAINT. WASHABLE.

BATHROOM CEILING (E) %" TIPE 'X' DW. W/ SEMI GLOOS
ENAMEL PAINT, WASHABLE.

6. CEILING TILES TO BE SEMI GLOSS ENAMEL WHITE,
WASHABLE.

Floor drains shall be installed in floors that are water-þushed for cleaning
and in areas where pressure spray methods for cleaning equipment are
used, in restrooms, janitorial rooms, sculleries, and at bars with warewashing.
Floor surfaces in areas pursuant to this shall be sloped 1:50 to the þoor drains.

Adequate ventilation is to be provided to all toilet rooms, janitor closets with
mop sinks, and indoor trash rooms and in dressing/change room(s).

The þoor ýnish will have a smooth surface under all equipment and
walkways Will have a light texture only.

The paint used on walls and ceilings of all kitchen, food preparation, work,
and storage areas will be a gloss or semi-gloss enamel. Finish material
shall be a light color in food prep areas for easy cleaning.

Prior to installation, samples of ýnishes to be submitted to Environmental
Health for approval as needed.

Cold storage rooms shall be provided with a section of shelving installed
to hold shallow cool down pans-not to exceed 4" in height. Space between
shelving to be at least 8" high.

Backup dry storage shelving shall be a minimum of 96 linear feet (measured
With tiers) or 25% of kitchen, food prep. and work areas, whichever is
greater. Shelving shall be at least 18 inches deep and start a minimum
Six inches off the þoor surface.

Shelving over wet areas (sinks, mop sinks, etc.) and food prep surfaces
Will be metal.

All seams. gaps, openings to be properly sealed.

068

20. All plumbing, electrical and gas lines shall be concealed within the building
structure to as great an extent as possible. All exposed conduits, plumbing,
etc. shall be installed at least 6" off þoor and 3/4" from walls using standoff
brackets.

21. Conduits, plumbing or piping cannot be installed across any aisle way,
trafýc area or door opening.

22. Multiple runs or clusters of conduit or pipelines shall be furred in or encased
in an approved sealed enclosure.

23. All liquid waste shall be drained by means of indirect waste pipes into a
floor sink. Floor sinks are to be installed þush With the ýnished þoor surface
and have suitable easily removable safety cover grates.

24. Floor sink to be 50% exposed when no access is provided for cleaning or
be in line with the front face of elevated freestanding equipment.

25. Approved backþow prevention devices shall be properly installed upstream
of any potential hazard between the potable water supply and a source of
contamination. Hoses shall not be attached to a faucet or hose bibb
unless an approved backþow preventer is provided.

26. Water supply to carbonators shall be protected by an approved reduced
pressure principle backþow preventer. The relief valve shall drain indirectly
to sewer with a legal air gap.

27. For cleaning þoor mats, the janitorial sink to be a minimum 24" by 36"
floorvmounted type. Mops shall be placed in a position that allows them
to air-dry without soiling walls, equipment, or supplies.

28.The janitorial sink faucet will have a threaded outer lip for hose attachment
and an approved back þow prevention device. No chemical dispensing
systems or shutoff valves to be attached to mop sink faucet outlet
(unless a "sidekick" plumbing device is installed).

29. No condensate or wastewater including HVAC will drain into the
janitorial sink.

A. ALL EQUIPMENT WILL BE INSTALLED ON 6" SANITARY LEGS,
COMMERCIAL CASTERS, CANTILIVERED FROM WALL OR PLACED ON A
CURB.

B. ALL EQUIPMENT (INCLUDING DISPLAY REFRIGERATOR, ITEM 19, WILL BE
INSTALLED ON 6" SANITARY LEGS, COMMERCIAL CASTERS,
CANTILILEVERED FROM WALL OR PLACED ON A CURB.

C. THE EXISTING (3) COMPARTMENT SINK IS 16"X20"X12" DEEP w/ AN
EXISTING (37 gpm) 18" DRAIN BOARD EACH END. HAS AN EXISTING 10"
INTEGRAL BACKSPLASH.
AN INTERLOCKING SWITCH WILL BE PROVIDED BETWEEN HOOD(S)
EXHAUST AND MAKE UP AIR SYSTEMS.
THE HOOD INDICATED IN THIS PLAN IS UL LISTED & EXISTING.

THAT EXHAUST RATE WILL EQUAL MAKE UP AIR RATE
THAT THERE WILL BE A MAXIMUM OF 4' FROM BOTTOM OF HOOD TO TOP
OF EQUIPMENT
THAT THERE WILL BE A MAXIMUM OF 7' FROM BOTTOM OF HOOD TO
FINISHED FLOOR

.0
.1
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I. THERE WILL BE AT LEAST 6" HOOD OVERHANG ABOVE ALL EQUIPMENT,
ON ALL SIDES

J. PROVIDE A SNEEZE GUARD BETWEEN FOOD PREP AREA AND CUSTOMER
AREA THAT WILL SPAN THE LENGTH OF PREP AREA AND BE A MINIMUM
OF 5' ABOVE FINISHED FLOOR.

K. THE FOOD / DRINKS/ UTENSILS MUST BE STORED IN A FULLY ENCLOSED
IT .

6" MIN. WASHABLE STAINLESS STEEL PARTITION WITH ROUNDED
CORNERS.
SINCLE USE UTENSILS

EXTINGUI

40'-O

Ea“

1‘: (E)UNISE
é BATHROOM ( z
0‘ —(E) so GAL. <23 IL
6 GREASE TRAP ) \ ,,,,,,,,,,,,,,,,,,,,,,,, §
\) n _.

e I Q o X I2°J EEW M @@ @‘W 3
FREX‘E} 3M 1; g I I Egg, (E) DINING

........ . 2 _ 0:.
‘ 7‘ _ I <7} s88 \\\ §
.T2 @@| | I (E) ENTRY /2 3

| z W/

@ OE .
q < [mix @

<E> <2} (EX ' 5 w“ X.7 H þ... ‘1: 7 E

g I I it Q t
I ~b

- KITCHEN I i I 0| 0 " m g
53’ (9—1 I I 2 a w
0 I I I ,_ a .
E ”V“ I I I limo FIX

L_:;:i TEMP.

3%} car... @ W a
i STORAGE I .Q

—‘I I TRASH
. UNISEX I WWWWWWWWWWWWWWWWWWWWWWWWWWWWWW

BATHROOM ‘L
W OUTLINE P0P ou-r a "

E

VD

-@ é
OPEN AREA DINING 5LA§5 PANEL5

/ON WALL

- WATER
FOUNTAIN @@

Project P
REVIEIEIN

5-03-2024
<1—20—2024

A Io-30-24

IanS
EIY

06?

062

062
GO

II-I5-2024 0Q

@Iz—I7—2024OQ

au
stl

lia
ss

oa
ate

s1
62

2@
ym

a//
.co

m
PH

.
{6

7.
9)

44
0-

36
24

A
U

S
T

IN
&

A
S

S
O

C
/A

T
E

S
/

AL
AN

LL
YO

DA
US

TIN
75

22
P

IO
N

E
E

R
WA

Y,
EL

C
A

JO
N

,
CA

92
02

0
R

E
S

ID
E

N
T/

A
L

&
C

O
M

M
E

R
C

IA
L

P
LA

N
N

IN
G

/4
N

D
D

ES
IG

N
ME

MB
ER

OF
AM

ER
/0W

INS
TIT

UT
E

OF
BU

ILD
ING

DE
SIG

N
41

CA
LIF

OR
NI

A
INS

r/
m

E
OF

BU
ILD

IN
G

DE
SIG

N

DEI
TE

LLE
DEI

TE
LLE

FIL
ING

TH
E

EDR
ING

DR
PE

EIF
IE

TID
N

ITH
N

PU
BLI

C
GEN

E
I

ND
TP

UB
LIE

TID
ND

FT
HE

ME
ND

ND
cD

Rv
INs

RE
RR

DD
I/D

TID
N

DR
I/

ET
NE

RE
DE

I
RE

RM
I

IBL
E

ITH
DU

TT
HE

RIT
TE

Nc
DN

EN
TD

F
U

TIN
H

T
DE

ER
ITH

DU
TT

HE
RIT

TEN
PE

RM
I

IDN
DF

U
TIN

IRE
RiA

Ns
a

SV
EC

IFIC
AI’I

ON
S

cuN
IAI

NE
D

NE
RE

IN
WE

RE
DE

SIG
NE

D
EuR

IRE
EX

CL
US

IVE
USE

UF
AU

SI’
IN

aA
ss

uc
IA

rE
s,

LLC
ALL

IDE
As

,
DE

SIG
NS

,A
RR

AN
GE

ME
NT

S,
AND

VLA
NS

IND
ICA

TE
D

uR
RR

Es
EN

IED
av

INE
sE

DR
AW

INe
sA

RE
OW

NED
BY

AN
D

ARE
IRE

SOL
E

RR
uR

ER
Iv

or
AD

sIIN
aA

ss
uc

IA
rE

s,
LLC

INE
v

WE
RE

cR
EA

IED
,E

VO
LV

ED
,A

ND
DE

VE
LO

VE
D

EuR
USE

uN
AND

IN
cu

NN
Ec

IIu
N

WII
N

INI
s

SV
EC

IFIC
RR

a/E
cr

NuN
E

or
SUC

H
IDE

As
,D

ES
IGN

S,
AR

RA
Ne

EiI
EN

Is
uR

VLA
NS

SH
ALL

BE
USE

D
av

uR
DIS

CL
OS

ED
To

ANv
uIN

ER
RE

Rs
uN

,F
IRM

,u
R

cu
RR

uR
AII

uN
EuR

ANv
RD

RR
usE

1% ca
O GAS ELECTRICAL WATER WASTE NAT'L. FUEL EQIP @. \—

g EQUIPMENT D MANUFACTURER, MODEL No. 0
x 5 5% m. m u. '5 5 m 2 & DESCRIPTION 6% g
E a = E s a E 9 g g a E E d '3 5 E I2 0 g E 3 < I > E E‘ o I a z 5 a E 5 2 Q @ €51 <

1 1 HAND SINK - - - - - 1/2 1/2 1/2 - . . X FLOOR SET-"RADIANCE" TASP-18-NSF '@ O

2 1 24 X 48 33 TABLE _ _ . . . . . . . . . x TABLE SET- WOLF AGM60-NSF OUTDOOR DINING AREA < Z 0
3 2 REACH IN REFRIGERATOR 4.56 1/4 115/60 1 SIZE,” - - - _ _ _ X AVANTCO MODEL: A-49R—GHC54" SOLID DOOR REACH-IN REFRIGERATOR m S 2
4 1 REACH IN FREEZER 2.80 1/5 115/60 1 SIZE“ — — — — — — X AVANTCO MODEL: A-23F-HC29" SOLID DOOR REACH-IN FREEZER < D. O
5 1 EXHAUST HOOD 6.2 115/60 1 _ _ _ _ _ . . X SS "CAPTIVE AIRE" ADM AIR V.P. LIGHTS 96"X48"-TYPE 1 @ E E d
6 1 SHAWARMA X 0.4 1/2 115/60 1 SEE,“ — — — — 40,956 X GAS CONVECTION OVEN INOKSAPDG114MN Mg] E3 m I or

12.86 208/ 35,000+ II II ' O7 1 FLAT IRON GRILL 4.0 10.0 1483 _ 240 1 3(5c _ _ _ _ _ 30,000 X 24 X24 GRIDDLE CHAR-BROILER CASTLE CS-12RB-12G N/G % < I: D:
8 1 NASU POTATO OVEN _ _ _ _ _ _ - - - 3/4" X NASU POTATO OVEN MKFG80 N/G ' E x E
9 1 ss FLOOR FRYER IKON 4,0 _ _ _ _ _ _ _ _ _ 3/ .. 90,000 X IKON |GF30/40-NG 45.4(h)(15.5(w) X 30.8(d) eLAee PANELS 0

ON WALL
1o 1 SS FLOOR FRYER ROYAL 4.0 11.0 38,000 X ROTAL RFT—5O <2:
11 1 SINK-s- CAMPARTMENT ‘ 1/2 1/2 2" X SS 18" X20" X 18" DRAIN BDS NFS PROPOSED KITCH EN PLAN <Wt
12 1 36" AIR CURTAIN ‘ if,” 1/3 120 1 '35:“ X "GLOBAL INDUSTRIAL" REMOTE CONTROL, 36" w. m
13 2 SS SHELVES 12" X 60" V SS SHELVES 12" X 60" NSF M SCALE: 1/4” = 1'—0" Q
14 1 FLAT P IS A ICE CRE F E ER 3.5 1/4 115 1 533:“ 904 X AVAN O - - 6 2 2 WV 770 s F

EXIST'G. AREA RESTAURANT = . .15 1 PVC FLOOR SINK 2" X 12"X12" (HUB WASTE) "OATEY"
I. I, , PROPOSED OUTSIDE DINING = 1.107 SF.15 1 MOP SINK X SS24 X21 X11 NSF (11gpm) EXISTING MOP SINK PROPOSED BATHROOM = 58 3E

17 1 FIRE: SlNK _1 coMp_ 1,2 1,2 1 1,2" X SS 26 X 48" "EAGLE" (1—18"X18" DEEP BASIN TOTAL SEATS = 71
18 2 EXISTING FLOOR SINK 2" X TO BE REUSED FOR PREP SINK

I MAR MAR

19 1 SODA POP REFRIGERATOR 2.2 1/5 115/60 1 BEE” X TURBO AIR TURTGM-22RVB-N6 28-3/4" 3:” 2024
20 1 WARMER 16.7 120/60 1 SIZE,” — — — — — — X SERVLT CH2UFISF HOLDING CABINET 120V. 2000 w. my. ca
21 1 SS TABLE I X 24 X 24 SUBPORT TABLE "REGENCY" NSF “3* M

SCALE AS SHOWN
22 1 SS STORAGE CABINET BELOW 48" XW" ( 48 X 20" SS STORGE CABINET" NSF \ I
W .. W SHEET

:: l, :VOAP/PAPSR TZWETKL W 3/4 199,900 X EISEIENSER 4 2 TOTAL N U M B E R E M PLOYE E'S : 3 NUMBER
WATER / SEWER DISTRICT: HELIX WATER / SEWER DISTRICT I 2

OF SHEETS

MAR MAR
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