
BZA APPLICATION FORM 

GENERAL ~NFORMATION 

The undersigned hereby petitions the Board of Zoning Appeal for the following: 

Special Permit: X Variance: Appeal: 

PE'l'ITIONER: 
Pressed Juicery 

PETITIONER Is ADDRESS; I S'SP \ 1 t'1 s~ l7 ) s-~ h f\1 D"\'J 1 'a J 

LOCATION Oi' PROPERTY: 1380 Massachusetts Avenue, Cambridge, MA 02476 

TYPE OF OCCtl'PANCY: Retail/Offices/ ZONING DISTRICT: Business B/Harvard Square overlay 
Fast order Food Establ~sbment 

REASON FOR PEriTJ:ON: 

_____ Additions 

X Change in Use/Occupancy 

Conversion to Addi•l Dwelling Unit's 

_____ New Structure 

Parking 

Sign 

___ Dormer Subdivision 

___ Other: 

DESCRIPTION OF PETITIONER'S PROPOSAL: 

Petitioner is seeking a special permit, pursuant to Sections 4.35{o), 10.40, and 11.30 of the 

Zoning Ordinance of the City of Cambridge, to change the occupancy of the building located at 

1390 Massachusetts Avenue, Cambridge, Massachusetts to include "Fast Order Food Establishment,'' 

in order to allow for the operation of a new Pressed Juicery restaurant in the ground floor 

commercial unit known and numbered as 1380 Massachusetts Avenue and located in the building. 
SECTIONS OF ZON:ING ORDINMICE CITED: 

Article 4 Section 4 · 35 <o> ------------------------------------------------------
Article 10 Section 10 .4o ------------------------------------------------------
Article 11 Section 1 1. 30 ---------------------------------
Applicants for a Variance must complete Pages 1-5 
Applicants for a 8pecial Per.mit must complete Pages 1-4 and 6 
Applicants for an !ppeal to the BZA of a Zoning determination by the 
Inspectional Services Department must attach a statement concerning the reasons 
for the appeal .-J'J_ t/ ./ 

Original Signature(s): ~ ~ ~~ 
(Petit1oner(sJ/OWnerJ 

&we," e~ 1.-~ 
(Print. Name) 

Address: /s~o /J-11 .. , ~t 

S'<J.-.-ht fila., k? 
1 

CA- Cfc ttot 

Tel. No.: l(irr] ..fss:- fi¥/.. 3 

E-Mail Address: ~w2..,hlt"a <!? f~··~· Cl!:!.!! 

Date: 

CATTACBMBN'l' B - PAGE 2) 



BZA APPLICATION FORM - OWNERSHIP ~NFORMATION 

To be ao~leted by Ow.N.ER, signed before a nota~ and returned to 
T.he Secretary o£ the Board o£ Boning Appeals. 

I /We /);Jc rJ l ~: (_ f. f/C-4 1/ll E 
(OWNER) 

Address : f ·3 7 Lf /Yl c.<.~~ A v'-t r~ br:Jtt. ;vl A 

State that I/We own the property located at I S%0 JV\"'-l) A~ {Cw\br.-Jje 

which is the subject of this zoning application. 

The record title of this property is in the name of/ g_sq 
• f?cALTY 

' 
I )A.) c.,. 

*Pursuant to a deed of duly recorded in the date ~ /J~ IJ19J( Middlesex South 

County Registry of Deeds at Book ~ lf I, 7 , Page "/' 2 ; or 

Middlesex Registry District of Land Court, Certificate No. __________________ _ 

Book ------------ Page --------------~~--~~-· • 

/-;;~~~ 
AUTHORIZED mUS!'EB1, 01f'lfiCER OR AGICNT* 

*Written ev.idenoe of Agent •s standing to .represent petitioner may be requested. 

Commonwealth of Massachusetts, County of ___ \-{~·~'~C()~L=~-~~r~=~~---------------
The above-name ~ i L~VXr=:IC personally appeared before me, 

this of \-6v( 1 20 ~~ , and made o.a.til-~ the above statement is true. 

---=-> ··· s:£& --7--==-=. Notary 

My commission expires ~\{ ~ . 2.:n . .1.. 

• If ownership is not shown in recorded deed, e.g. if by court order, recent 
deed, or inheritance, please include documentation. 



'·. 

BZA APPLJ:CATIOH' i'ORM 

SUPPORTING STA'!BMBNT FOR A SPECIAL PBRMJ:'l' 

Please describe in complete detail how you meet each of the following 
criteria referring to the property and proposed changes or uses which are 
requested in your application. Attach sheets with additional infor.mation 
for special pe::r:mits which have additional criteria, e.g.; fast feed 
permits, comprehensive permits, etc., which must be met. 

Granting the Special Permit req11ested for 1380 Massachusetts Ave. (loc::at.to.a) 
would not be a detrtment to the public interest because: 

A) Requirements of the Ordinance can or will be met for the following 
reasons: 
As set forth below and on the attached sheet, the proposed use can and will meet the 
requirements of the Ordinance because it will serve primarily pedestrian traffic, it will 
meet a substantial community demand for a first-class juicery establishment in this 
area of the Harvard Square neighborhood, its physical design will be compatible with the 
visual characteristics of the surrounding neighborhood, adequate facilities will exist at the 
premises for the storage and disposal of trash, and the establishment will be responsibly 
operated so as to prevent any nuisance or hazard to the surrounding community. 

B) Traffic generated or patterns of access or egress would not cause 
congestion hazard, or substantial change in established neighborhood 
character for the following reasons: 
The proposed establishment will attract primarily walk-in patrons as opposed to drive-in 
patrons. There is a significant amount of foot traffic in the Harvard Square neighborhood 
surrounding the property, and ground floor commercial uses like the one proposed are common 
in this area of Cambridge and consistent with the established character of the neighborhood. 
The proposed establishment will utilize existing access and egress areas and will not cause 
any congestion or hazard. The establishment will not create traffic problems,reduce available 
parking, nor encourage double parking as the building in which it will be located is situated 
next to the M.B.T.A subway access and surrounding sidewalk areas. 

CJ The continued operation of or the development of adjacent uses as 
permitted in the Zoning Ordinance would not be adversely affected by the 
nature of the proposed use for the following reasons: 
The proposed establishment is consistent with adjacent commercial uses and is similar to 
many ground floor co~mercial uses.in the neighborhood. The Petitioner's operation of a 
first-class pressed juicery establishment will compliment surrounding uses and blend in 
with the character of the surrounding community. · 

D) NUisance or hazard would not be created to the detriment of the health, 
safety and/or welfare of the occupant of the proposed use or the citizens 
of the City for the following reasons: 
The proposed establishment will be a first-class Pressed Juicery juice bar/restaurant. 
Pressed Juicery stores have a reputation for operating as responsible and productive neighborhood 
businesses. The Petitioner is committed to instituting an aggressive trash policing policy 
to ensure that it plays an appropriate role in keeping the surrounding area free of paper, 
litter and the like. The Petitioner will also provide a clean, inviting setting for the 
purchase of its products in a manner proposed to be convenient to local pedestrians, visitors and 
tourists, which this site is likely to generate. Thus, no nuisance nor hazard will be created. 

B) For other reasons, the proposed use would not impair the integrity of the 
district or adjoining district or otherwise derogate from the intent or 
purpose of this ordinance for the following reasons: 

The proposed establishment is entirely consistent with uses at numerous other properties in the 
Harvard Square community, which includes several other take-out restaurants similar in size and scope to 
the Petitioner's proposed use, including the previously existing Pinkberry use at the property. In this 
way, the proposed establishment will not derogate from the intent or purpose of the Ordinance. 

(ATTACBMBNT B - PAGB 6) 
Additional reasons will be provided at the hearing. 



BZA APPLICATION FORM 

ADDITIONAL SUPPORTING STATEMENT FOR A SPECIAL PERMIT 
FOR A FAST ORDER FOOD ESTABLISHMENT 

Pursuant to Section 11.30 of the Ordinance, in addition to 
meeting the criteria specified in Section 10.40, the proposed 
operation at 1380 Massachusetts Avenue will meet the following 
requirements for a Special Per.mit for a Fast Order Food 
Establishment: 

A) The operation of the establishment will not (1) create 
traffic problems, (2) reduce available parking, (3) 
threaten the public safety in the streets and sidewalks, or 
(4) encourage or produce double parking on the adjacent 
public street(s) because: 

There is already an existing Fast Order Food Establishment 
legal occupancy in place at the premises. Additionally, the 
proposed establishment will attract primarily walk-in 
patrons as opposed to drive-in patrons. There is a 
significant amount of foot traffic in the Harvard Square 
neighborhood surrounding the property. The proposed 
establishment will utilize existing access and egress areas 
and will not cause any congestion or hazard on sidewalks or 
other public areas. The establishment wili not create 
traffic problems, reduce available parking, nor encourage 
double parking as the building in which it will be located 
is located next to the M.B.T.A subway access and 
surrounding sidewalk areas, and will attract primarily 
foot-traffic as opposed to vehicular traffic. 

B) The physical design, including color and use of materials, 
of the establishment will be compatible with and sensitive 
to the visual and physical characteristics of other 
buildings, public spaces and uses in the particular 
location because: 

There is already an existing Fast Order Food Establishment 
legal occupancy in place at the premises and there will be 
minor modifications only to the exterior f~9ade and 
signage. Additionally, the proposed establishment is 
consistent with adjacent commercial uses and is similar to 
many ground floor commercial uses in the neighborhood. The 
Petitioner's operation of a first-class juicery 
establishment will compliment surrounding uses and blend in 



with the character of the surrounding community. The 
establishment at 1380 Massachusetts Avenue will utilize 
existing commercial space in the building known as 1390 
Massachusetts Avenue, and will.continue to be compatible 
with other buildings, public spaces, and uses in the area. 
Signage will be approved by the Cambridge Historical 
Commission and will be compatible with and sensitive to the 
visual and physical characteristics of the surrounding 
community. 

C) The establishment will fulfill a need for such a service in 
the neighborhood or in the city because: 

There is already an existing Fast Order Food Establishment 
at the premises. Additionally, the Petitioner submits that 
there is a substantial community demand for a first-class 
juicery establishment in this area of the Harvard Square 
neighborhood. Pressed Juicery was developed to cater to 
those with fast paced lifestyles still seeking high 
quality, healthy menu choices on-the-go and sells high 
quality products in a sleek, modernly designed restaurant, 
with locations in California, Washington state, Nevada, and 
New York. Pressed Juicery provides a cold pressed, raw 
juice line concentrates critical essential elements and 
phytochemicals into a delicious juice on-the-go. Their 
juices, inspired by the abundant naturally occurring 
elements found within them are pressed in house and are 
blended to be deliciously unfamiliar. The requested Special 
Permit would enable proposed tenant to open the first 
Pressed Juice.ry location in the City of Cambridge. Pressed 
Juicery stores have a reputation for operating as 
responsible and productive neighborhood businesses, and the 
proposed establishment will provide a valuable service to 
the Harvard Square neighborhood. 

D) The establishment will attract patrons primarily from walk 
in trade as opposed to drive in or automobile related 
trade. 

As set forth above, the proposed establishment will attract 
primarily walk-in patrons as opposed to drive-in patrons, 
and there is a significant amount of foot traffic in the 
Harvard Square neighborhood surrounding the property. The 
proposed establishment will provide a clean, inviting 
setting for the take-out purchase of its products in a 
manner proposed to be convenient to local pedestrians, 



visitors and tourists, which this site is likely to 
generate. 

E) The establishment will, to the greatest extent feasible, 
utilized biodegradable materials in packaging the food and 
in the utensils and other items provided for consumption 
thereof. 

Pressed Juicery stores have a reputation for operating as 
responsible and productive neighborhood businesses, and the 
proposed establishment will endeavor to utilize 
biodegradable materials and/or environmentally-responsible 
practices whenever feasible in packaging the food and in 
the utensils and other service items provided to its 
customers. For instance, Pressed Juicery uses biodegradable 
spoons for its Freeze products. 

F) The establishment will provide convenient, suitable and 
well marked waste receptacles to encourage patrons properly 
to dispose of all packaging materials, utensils and other 
items provided with the sale of food. 

The Petitioner will commit to an aggressive trash policing 
policy to ensure that it plays an appropriate role in 
keeping the surrounding area free of paper, litter and the 
like. Adequate facilities will exist at the property for 
trash storage and disposal, and the establishment will 
provide convenient, suitable and well marked waste 
receptacles to encourage patrons to properly dispose of 
packaging materials, utensils and other items provided with 
the sale of food at the property. 

G) The establishment complies with all state and local 
requirements applicable to ingress, egress, and use of all 
facilities on the premises for handicapped and disabled 
persons. 

The Petitioner will ensure that the establishment complies 
with all state and local requirements applicable to 
ingress, egress, and use of all facilities on the premises 
for handicapped and disabled persons. 



pressed juicery 

Statement of Substantial Community Demand 

Pressed Juicery Store at 1380 Massachusetts Ave, Harvard Square 
City of Cambridge - Board of Zoning Appeal & Licensing Commission 

In support of its Special Permit and CV Food License applications, Pressed Juicery d/b/a 
"Pressed Juicery" (the "Applicant"), submits that there is substantial community demand in 
the Harvard Square district and City of Cambridge in general for the opening of their new 
first-class juicery at this previously vacant storefront location in Harvard Square, most 
recently occupied by a Pinkberry. 

As a completely unique, premium juicery concept, Pressed Juicery will benefit the Harvard 
Square district by bringing new vitality to a recently-vacant retail location, while introducing a 
brand and product that resonates with the citizens of the Square. Part of a healthier snacking 
routine, Pressed Juicery was founded in 2010 and has several locations in California, New 
York City, among other areas. It is a first class company providing a modern concept of hip, 
counter service and health-conscious dishes, cold-pressed juices & superfood shakes with 
juice bars and frozen desserts, serving plant, fruit, vegetable and nut-based cold-pressed 
juices, fresh juices and smoothies. The company was created with one goal in mind, to bring 
delicious, premium and nutritious juice to everyone by doing things that many health and 
well ness companies often forget: make it taste great, make it taste simple, make it affordable, 
and make it for everyone. 

Pressed Juicery has created an exceptionally strong emotional connection with customers 
across the country with its distinctive flavors crafted to complement its high quality, daily 
fresh-cut fruit and dry toppings. They have become a well-known brand for the juice category 
by delivering uncompromising quality standards for its products, store design and service. 
This customer connection extends to and includes many Cambridge residents and business 
owners who may have experienced the Pressed Juicery brand in other locations. 

The Applicant also submits that the Pressed Juicery product will represent a unique offering 
in Harvard Square by also providing a "freeze" product that is a smooth, frozen fruit blend 
made only from fresh produce after the company spent almost 2 years perfecting the product. 
It is 1 00°/o whole fruits, nuts and vegetables. No dairy. No refined sugars. No gluten. This 
concept is different from that of ice cream vendors like JP Licks or Lizzies which do serve 
yogurt, but only as a secondary offering and with a different taste profile or Liquiteria which 
does not serve a similar "freeze" or "heat" product. 

The Applicant has also recently opened its first store at its Newbury Street location in Boston 
and it takes great pride in the relationships it has built in the communities for which it 
operates. The Applicant remains committed to operating in a manner that is complementary 
to needs and concerns of the local neighborhood and City as a whole. 



APPLl:CAN'l': Pressed Juicery Inc. 

BZA APPLl:CATION roRM 

DIMBN'Sl:ONAL :OWORMATION 
Fast Order Food Establishment/ 

PRBS~ USE/OCCOPANCY:Retail/Offices 

LCCATl:ON: 1380 Massachusetts Avenue, Cambridge, MA 02476 ZONE: Business B/Harvard Square Overlay 

PHONB: 855.755.8423 

TOTAL GROSS FLOOR AREA: 

LOT AREA: 

RATIO OF GROSS FLOOR AREA 
TO LOT AREA: 2 

LOT AREA FOR EACH DWELLING UNIT: 

SIZE OF LOT: 

Setbacks in 
!ill= 

SIZE OF BLDG.: 

WIDTH 

DEPTH 

FRONT 

REAR 

LEFT SIDE 

RIGHT SIDE 

HEIGHT 

LENGTH 

WIDTH 

RAXIO OF USABLB OPEN· SPACE 
TO LOT AREA: 3

) 

NO. OF DWELLING UNITS: 

NO. OF PARKING SPACES: 

NO. OF LOADING AREAS: 

DISTANCE TO NEAREST BLDG. 
ON SAME Im: 

RBQDBSTED USB/OCCUPANCY: Retail/Offices/Fast Order Food Establishment 

BXIS'.riNG 
CO'NDI'l'IONS 

33,196 S/f 

12,357 s/f 

2.70 

N/A 

96' 
155' 
8' from 

13.5' 

none 

none 

35'4" 
141' 5" 

96' 

N/A 

None 

None 

None 

N/A 

UQO'BS2"BD 
CONDI~IONS 

(same) 

(same) 

(same) 

(same) 

sidewalk (same) 

(same) 

(same) 

(same) 

(same) 

(same) 

(same) 

(same) 

(same) 

(same) 

(same) 

(same) 

(same) 

O.RDINANCB 
RBQUl'RlD.mN:l'S1 

None (max.} 

None (min.) 

2.75/3.00 (max.) 

300 (min.) 

None (min.) 

None 

None (min.) 

None {min.) 

None (min.) 

None (min.) 

80 (max.) 

None 

None 

None (min.) 

None (max.) 

None (min./max) 

None (min.) 

None (min.} 

Describe where applicable, other occupancies on same lot, the size.of adjacent buildings· 
on same lot, and. type of construction proposed, e.g.; wood frame, concrete, brick, 
steel, etc. 
There is one three-story building located on the lot at 1390 Massachusetts Avenue, Cambridge, 

Massachusetts. The building is currently occupied as retail and offices, and includes the 

following street addresses: 1380 Massachusetts Avenue (where the Petitioner's proposed 

operation would be located), 1384-1392 Massachusetts Avenue, 6-8 JFK Street, and 10-14 JFK Street.* 

1. SBB CAMBR.IDGE ZONING ORDINANCE ARTICLE 5.000, SECTION 5.30 {DISTRICT OF DIMENSIONAL 
REGULATIONS) • 

2. TOTAL GROSS FLOOR ARBA (INCLUDING BASEHENT 7'-0" IN HEIGHT AND ATTIC AREAS GREATBR 
THAN S') DIVIDED BY LOT AREA. 

3. OPEN SPACE SHALL NOT INCLUDE PARKING AREAS, WALKWAYS OR DRIVEWAYS AND SHALL HAVE A 
MINIMUM DIMBNSION OF l5' • 

*If this special permit application is approved by the Board, the Petitioner will seek necessary 
permits and approvals to renovate the interior of the commercial unit at 1380 Massachusetts Avenue, 
and to install appropriate signage. (AT~~ B - PAGB 4) 
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BZA APPLICATION FORM 

GENERAL INFORMATION 

The undersigDed hereby petitions the Board of Zoning Appeal Z ~~~ i ~: I f~l:i.;:;,l.Ji, ?-2 
Special Permit: X Variance: Appeal: 

PE'l'ITIONER: 
Pressed Juicery 

LOCATION OF PROPERTY: 1380 Massachusetts Avenue, Cambridge, MA 02476 

'l'YPE OF OCC'O'PANCY: Retail/Offices/ ZONING DISTRICT: Business B/Harvard Square overlay 
Fast order Food Establ1shment 

REASON FOR PE~ITION: 

______ Additions ______ New Structure 

X Change in Use/Occupancy Parking 

Conversion to ~di•l Dwelling Unit's Sign 

______ Dormer Subdivision 

______ Other: 

DESCRIPTION OF PBTI~IONER'S PROPOSAL: 

Petitioner is seeking a special permit, pursuant to Sections 4.35(o), 10.40, and 11.30 of the 

Zoning Ordinance of the City of Cambridge, to change the occupancy of the building located at 

1390 Massachusetts Avenue, Cambridge, Massachusetts to include ''Fast Order Food Establishment," 

in order to allow for the operation of a new Pressed Juicery restaurant in the ground floor 

commercial unit known and numbered as 1380 Massachusetts Avenue and located in the building. 
SECTIONS OF ZONING ORDINANCE CITED: 

Article 4 Section 4 .35(o) ------ ._.._..._..._..._... __ _..._...------------------------------------------------------
Article 10 Section 10 · 40 

------ ----------------------------------------------------------------------------------
Article ___ 1_1_ Section 11. 30 

-------------------------------------------------
Applicants for a Variance must complete Pages 1-5 

by the 
Applicants for a 9pecial Permit must complete Pages 1-4 and 6 
Applicants for an Appeal to the BZA of a Zoning determination 
Inspectional Services Department must attach a statemen~oncerning the reasons 
for the appeal ·f~ ~ 

Original Signature(s): 
(~titi~er(s)/OWD~J 

l~wt;.- 8-lr~ 
(Print Name) 

Address: /55() []-t&,. S~et 

Tel. No.: 

E-Mail Address: 

Date: 

(ATTACBMEN'l' B - PAGE 2) 
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Old Burying Ground 
169-5 

169-79 

169-12 31 ChurchS~ 169·7 3 Church St 
169-67 169-68 ~· 

\1Cfi1Ti'Cn-sr27- GH!ircl:l St- -{;tu1rch-S 

Church St 
s 
Q) 
(J) 

_ 47 Pai1J1e~'-'C=h.:..::uc:...:rc;.;.:h...:S:..:.t ___ .J.1~0~C:!.!..hJ,t!ch..Sr9--Church St ~ 
J 1438 Massachusetts Ave ~ 

16j982 169-81 (J) 

169-42 \ 
-o 
~ 

\~ 

169-:l 
q9-46 13 Br-"\ e St 

19:8rattle s~ 
rattle Square 

1436 Massach setts Ave ~ 
169-100 (J) 

169-99 ~ 

I 

169-102 

(1) 

1432 Massac usetts Ave 
430 Massachusetts 

14 Massachusetts Ave 

11 Harvard Yard 

10 Harvard Yard 

9 Harvard Yard 

159-1 

8 Harvard Yard 
7 Harvard Yar 

£:::::::. N~rih ' - 0 
1360 Massachusetts Ave ~ 

1358 Massachusetts Av .g ~ 
1356 Massachusetts A e ::f ............ 

/ 2 Holyoke S 
12 Dunster St 60-74 

160-24 

26 Dunster St 160-14 

~ 
62-69 

I 



1S9-1 
PRESIDENT & FELLOWS OF HARVARD COLLEGE 
C/0 HARVARD REAL ESTATE, INC. 
HOLYOKE CENTER, ROOM 1000 
13SO MASSACHUSmS AVE 
CAMBRIDGE, MA 02138 

160-57 
HARVARD COLLECTION LLC 
C/0 EQUITY ONE, INC. ATTN : CONTROLLER 
410 PARK AVE., SUITE 1220 
NEW YORK, NY 10022 

160-67 
WAUGH BUILDING LLC 
C/0 ROCKMONT MANAGEMENT CO., INC. 
P.O. BOX 440433 
SOMERVILLE, MA 02145 

169-50 
BRATTLE SQUARE PROPERTIES LLC. 
C/0 COLLIERS INTERNATIONAL 
160 FEDERAL STREET 
BOSTON, MA 02110 

160-11 
TRINITY REALTY LIMITED PARTNERSHIP I 
P.O. BOX 380212 
CAMBRIDGE, MA 02238 

/3~ (J{a;;j /+ire._ . ~ 
159

-
2 2 McDERMOTT QUILTY & MILLER LLP OUT OF TOWN NEWS, INC. 

C/0 HUDSON NEWS AGENCY C/0 NICHOLAS J. ZOZULA, ESQ. 
0 HARVARD SQ. 28 STATE STREET, SUITE 802 
CAMBRIDGE, MA 02138 BOSTON, MA 02109 

160-58 
CAMBRIDGE SAVINGS BANK 
C/0 KAREN A. GIESTA 
1374 MASS AVE 
CAMBRIDGE, MA 02138 

160-69 
1834 REALTY, INC. 
C/0 CAMBRIDGE SAVINGS BANK 
1374 MASSACHUSmS AVE 
CAMBRIDGE, MA 02138 

169-93 
HARVARD COOPERATIVE SOCIETY 
C/0 THOMAS A. WAGNER, JR. CFO 
1400 MASSACHUSmS AVE 
CAMBRIDGE, MA 02138 

160-59 
DANA CHAMBERS ALLIANCE 
135 BEAVER STREET- SUITE #404 
WALTHAM, MA 02452 

160-70 
ALLIARA, LLC 
1188 CENTRE ST. 
NEWTON CENTRE, MA 02459 

169-102 
WELLS OPERATING PARTNERSHIP, L.P 
C/0 THOMPSON PROPERTY TAX SERVICES 
P.O. BOX 56607 
ATLANTA,GA 30343 



 

 

 

CAMBRIDGE HISTORICAL COMMISSION 
831 Massachusetts Avenue, 2nd Floor, Cambridge, Massachusetts 02139 

Telephone: 617 349 4683   TTY: 617 349 6112 

E-mail: histcomm@cambridgema.gov   URL: http://www.cambridgema.gov/Historic 

 

William B. King, Chair, Bruce A. Irving, Vice Chair, Charles M. Sullivan, Executive Director  

William G. Barry, Jr., Robert G. Crocker, Chandra Harrington, Jo M. Solet, Members  

Joseph V. Ferrara, Kyle Sheffield, Susannah Barton Tobin, Alternates 

 

Jurisdiction Advice 

 

To the Owner of Property at   1380 Massachusetts Ave.     

 

The above-referenced property is subject to the jurisdiction of the Cambridge Historical Commission (CHC) by 

reason of the status referenced below: 

 

__ Old Cambridge Historic District  

__ Fort Washington Historic District  

    (M.G.L. Ch. 40C, City Code §2.78.050) 

__ Avon Hill Neighborhood Conservation District  

__ Half Crown – Marsh Neighborhood Conservation District  

_X_ Harvard Square Conservation District 

        No CHC review of use. Exterior alterations subject to review. 

__ Mid Cambridge Neighborhood Conservation District  

__ Designated Landmark 

__ Property is being studied for designation: ________________________ 

    (City Code, Ch. 2.78., Article III, and various City Council Orders) 

__ Preservation Restriction or Easement (as recorded) 

__ Structure is fifty years or more old and therefore subject to CHC review of any application 

for a demolition permit, if one is required by ISD. (City Code, Ch. 2.78, Article II).  See 

the back of this page for definition of demolition.  
__ No jurisdiction: not a designated historic property and the structure is less than fifty years 

old.  

__ No local jurisdiction, but the property is listed on the National Register of Historic Places; 

CHC staff is available for consultation, upon request.  

 Staff comments:        

 

The Board of Zoning Appeal advises applicants to complete Historical Commission or Neighborhood 

Conservation District Commission reviews before appearing before the Board.  

 

If a line indicating possible jurisdiction is checked, the owner needs to consult with the staff of the 

Historical Commission to determine whether a hearing will be required.   

 

CHC staff initials  SLB     Date  May 10, 2017  

   

Received by  Uploaded to Energov   Date  May 10, 2017  

Relationship to project     BZA 13238-2017  

 

cc: Applicant  

 Inspectional Services Commissioner 



Demolition Delay Ordinance and Application Information 
 

The Demolition Delay Ordinance (Chapter 2.78, Article II of the Cambridge Municipal Code) was adopted by 

the City Council in 1979 to afford public review of demolition permit applications for potentially significant 

buildings. When the Historical Commission determines that a building is significant and should be preserved, 

demolition will be delayed for up to six months so that solutions can be sought to preserve the building 

indefinitely. The Ordinance covers all buildings over 50 years old, city-wide.  The Historical Commission 

archives provide dates of construction for all properties in the City.  

 

Demolition is defined in the ordinance as "the act of pulling down, destroying, removing or razing a building or 

commencing the work of total or substantial destruction with the intent of completing the same."   The 

Inspectional Services Commissioner has provided further guidelines to outline what actions require a demolition 

permit.  In addition to complete demolition of a building, the following actions may require a demolition 

permit,  
 

 removal of a roof, 

 removal of one side of a building,  

 gutting of a building's interior to the point where exterior features (windows, etc.) are impacted, 

and  

 removal of more than 25% of a structure.  

 

Please contact the building inspector or a staff member of the Historical Commission if you have questions 

about whether a demolition permit is required for a particular project. 

 

Demolition permit applications can be obtained from the Inspectional Services Department. The completed 

application should be submitted to the Historical Commission, where the staff will review the application. If the 

Executive Director of the Historical Commission makes an initial determination that the building is significant, a 

public hearing will be scheduled with Historical Commission. If the staff makes an initial determination that the 

building is not significant, the application is released for further review by the Building Commissioner. 

 

More information about the demolition permit application procedures is available on the Historical 

Commission's web site or by calling or dropping by the Historical Commission office. 

 

July 2003 

 

Cambridge Historical Commission 

831 Massachusetts Ave., 2nd Fl. 

Cambridge, MA 02139 

Ph: 617/349-4683 or TTY: 617/349-6112 

http://www.cambridgema.gov/Historic 
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Harvard Square Advisory Committee 
c/o Cambridge Community Development Department 

344 Broadway 
Cambridge~ MA 02139 

617/349-4647 

Case: 1380 Massachusetts Avenue, Pressed Juicery 

Applicant: Kelsey Lin for Pressed Juicery 

Proposal and Zoning Issues: The Board of Zoning Appeal Special Permit application is for a Fast Order 
Food Establishment {Sections 4.35.o and 11.30) to operate a fast order food establishment. 

Harvard Square Advisory Committee: January 9, 2017 

Summary: Kelsey Lin representing Pressed Juicery introduced the business model and proposed 
plan for the location in Harvard Square. 

The business is based on nutritional packaged juices prepared via high press~re processing and soft­
serve frozen treat called 'Freeze' prepared with vegan ingredients. The business is taking over the lease 
of previous business, Pinkberry in that location and is not proposing any indoor seating for customers. 
The request for a Fast Order Food Special Permit is to cover the possibility that the amount of sales for 
the soft-serve frozen product exceeds the 20% limit in the definition. 

The business will serve Freeze in compostable dishes and utensils. All juices are in prepackaged plastic 
bottles. All unsold merchandise will be trucked back to the company's supply location in New Jersey. 
Further details taking into account delivery access from Dunster Street will be provided to the Board of 
Zoning Appeal. 

Committee members asked about the hours of operation, 7 days a week from7 am to 9 pm. Kelsey Lin 
explained that the customer base is expected to come more from local patrons and students rather than 
tourists. 

HSAC comments: A motion was made and seconded to support the application for the Fast Order 
Food Establishment, that the proposal meets the guidelines of the Harvard Square Overlay District. 
There is a need for access to healthy food in Harvard Square. No fa~de alterations are being considered 
other than replacing the sign of the previous business. One Committee member raised a concern about 
the quick turn over of non-local businesses in the Square. The Committee does not support A Frame 
signs on the sidewalk, but recommended providing indoor customer seating for public engagement and 
street activation. 

The Committee discussed the similarities and differences between the proposed business and the 
previous business and concluded that the proposed one will not create any additional impacts to the 
area. The Committee recommended that the business should be flexible with balancing the product 
demand to sustain the business in that location. 



The following conditions are suggested by the Committee if the Board of Zoning Appeal grants this 
Special Perm~t. One is that trash disposal to be handled in such a way as to prevent spillage on the 
public sidewalk and street and to require monitoring to keep the area clean. Signage should be scaled 
to the pedestrian level. Loading and delivery should be facilitated on D~nster Street, taking into account 
the type and frequency of deliveries with limits on the hours and location to prevent conflicts with the 
busiest times on JFK Street. · 

All members in attendance supported the Fast Order Food Special Permit and find it in conformance 
with the Harvard Square Overlay District guidelines. 

Committee Memb~rs in Attendance: John DiGiovanni, Karl Kuelzer, Frank Kramer, Allison Crosbie, 
William Barry, Lauren Curry, Matt Simitis, Alexandra Offiong, and Maximilian Frank. 

Respectfully submitted for the Committee, 

~~ Swaathi Jose; ~ 
Community Development Department 
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GENERAL NOTES: 
1. DO NOT SCALE DRAWINGS . 
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(E) FRP AND 
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':V IJ~) 
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KEY SEE ALSO " F IN ISH SCHEDULE" 

DESCRIPTIO N 

WALL BASE 

(NJ WOOD BASE @ 

GYP BD WALLS , SS 

BASE @ FRONT O F 

COUNT E R (E) ~" 
RADIUS QUARRY TI LE 

COVE BASE ( IN 

SERVICE AR EA ONLY) 

@fJ!Gl 

(E ) QUARRY T ILE M IN 

4-INCH HIGH~" RADiUS 
COVE BASE 

" •_g) 

(E) SMOOTH 

GALVAN IZED 

ALUMINUM~" RADI US 
COVE BASE 

R IFT WHITE OAK VENEER ED PLYWOOD, V ER T ICAL GRAIN 

2-114" X 1-1/2" SOLID R IFT WH ITE OAK 

NOT USED 

MAGNET IC MEf'JU BOARD WI WHITE OAK TRIM 

CEILING 

(E) GYP BD, PA INTED 
W HIT E 

r. 
1, 5) 

(E) HEALTH D E PT 

APPROVED TILES IN 
(E) T-BAR CLG 

n 
1:[_) 

(E) SMOOT H STUCCO 
GALVALUME 

S PEC 

NOTES 

HEALTH DEPART MENT APPROVED FIN ISHES THROUGHOUT, MIN IMUM 4 - INCH 

HIG H 3/8·1NCH RAD IUS COVE BASE 

(E) HEALTH DEPARTMENT APPROVED FINISHES THROUGHOUT 

NOTES 

SUBMIT SAMPLE TO ARCHITECT FOR APPROVAL 

CLEAR MATTE SEALER 

SUBMIT SAM P LE T O ARCHITECT FOR APPROVAL 

CLEAR MATTE SEALER 

MILLWORK PACKAGE 

GYP BOARD LEVEL 5 IN 101 S TORE, ALL O THER AREAS 

LEVEL4. FLAT PAINT AT CE ILINGS+ WALLS ONLY IN 
GYP BOARD, PA INTED BENJAMIN MOORE "SUPER SPEC" COLOR WHITE 

CUSTOMER+ NON· FOOD PREP AREAS. SATIN AT ALL 

DOORS+ FRAMES, SMOOTH, NO T E XT URE 

MATTE WHITE SOLID SUR FACE MEGANITE, BRIGHT WHITE MATTE FIN ISH 

(E) H EALTH DEPARTMENT APPROVED WH IT E T·B AR 
(E) 2 'X4' GRID WASHABLE 

C E ILING 

(E) WH ITE FRP MAR LITE "STANDARD" P-100 W HITE W/ MATCH ING TR IM PIECES 

{§_QUARRY T ILE W/ MATCHING _t R ADIUS COVE BASE 6X6 FIELD T ILE W/ MATCH ING 4 '' TALL ~· · RAD IUS 

-v v v · ~~,, -1,- 'V v v ~ 

AMERICAN OLEAN "MET HOD" COLOR BODY W ITH CUSTOM BUILDING PRODUCTS EPOXY GROUT #9 

fQ POR CELAIN T ILE PORCELAIN T ILE , MTOS, U N POLISHE D, "KHAKI "NATURAL GREY" & BRUSHED STAINLESS TRANS ITIONS & 
APPROACH", 12 X 24 W ITH ~ OFFSET REDUCERS AS REQUIRED 

~ ~(j]) ~ B~HED'S";A INL~S ST~ BA~ 
~ ~ ~ ~ ~ ~ ~ ~ ~ ~ CU.;:-:ro SIZ~ FIE~ ~ ~ ~ ~ 

~:il WOOD BASE ON GYP BD WALLIN STORE 101 , PAINTED WHITE 

LIGHTING FIXTURE SCHEDULE 

WATT 
INSTA 

KEY DESC RIPTION TYPE SPEC MFG V OLTAGE 
AGE 

PROVIDED BY LLED NOTES 
BY 

L.01 (E) 4" REC E SSE:D DOWN LI G HT RECESSED LED 

SURFACE 

l.02 P E N DANT LIGHT MOUNTED 16X15X6D 120V 40W OWNER GC 
INCANDESCENT 

l.03 (E) EXIT LIGHT 

LOS (E) 2X2 LAY- IN 
LAY-I N 

2GR LED 
EXISTING. HEALTH 

LED T RO FFER D EPARTMENT APPROVED 

EQUIPMENT SCHEDULE 

KEY DESCRIPTIO N S PEC S IZE LOCAT IO N PROVIDED BY 

(E) E .01 WAL K-IN COOLER AMERIKOOLER SEEA1 .2/01 102 PREP/STRG 

(E) E.02 SANDWICH TABLE QTY: 2 TRUE TSSU-27 -8-ADA 

E.03 SOFT SERVE FREEZER O T Y: 2 TAYLOR 791 20-!BW X 33&D X 5~H 101 ST O R E OWNE R 

E.04 NOT USED 

E .OS TOPPINGS WARMER SERVER 86810 7 3/4"W X 8 13/16"D X 12 3/B"H 101 STORE OWNER 

(E) E 06 UNDERCOUNTER REFRIGERATOR TRUE TUC-27 

(E) E.OS ICE MAKER MANITOWOC QD-0212A 26"W X 28"0 X 39"H 102 PREP I STRG 

E .09 1 DOOR D ISPLAY R EFRIGERATOR TRUE GDM-19T-HC-LD 27"W X 24 ~"D X 78 ~"H 101 STORE OWNER 

E .10 2 DOOR DISPLAY REFRIGERATOR TRUE GDM-35-LD 39 ~"W X 29 t"D X 78 ~"H 101 STORE OWNER 

(E) E.11 ICE B IN GLASTENDER D 1-1B24-CP10 

PLUMBING SCHEDULE 

KEY DESCRIPT IO N 

(E) P.01 MOP SINK 

(E) P02 HAND SINK 

(E) P03 3 COMPARTMENT S INK 

P .04 HAND SINK 

(E) P06 PREP S INK 

(E) PO? WATER HEATER 

SPEC S IZE 

ZURN 21996-24 24"W X 24"0 X 10"H 

ADVANCE TABCO 7-PS-80 17~"LX 15 ~"W 

TURBO AIR T SA-3-14-D1 90"L X24"W 

GSW HS-16-1615SS 15~"L X 15"W 

TURBO AIR T SA-1-R -1 1B"LX18"DX1 1"H 

AO SMIT H DURA POWER 

/ 
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HOT COLD 

YES YES 

YES YES 

YES YES 

YES YES 

YES YES 

YES YES 
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101 STORE BASE DETAIL@ CUSTOME~c6~~~ @ 
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DIRECT 

DIRECT 

DIRECT 

DIRECT 
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NOTES 

EXISTING 

EXISTING 
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ENVIRONMENTAL HEALTH NOTES · 

1 . NO ONS ITE CONSUMPTION , FOOD 

AND BEVERAGES SOLD FOR 

TAKE-OUT ON LY. 

2. FLOORS T O BE SMOOT H AND 

iMPERVIOUS TO WATE R, GREASE. 

AND ACID, CONT INUING UP T HE 

WALL SEAMLESSLY AT LEAST 4 " WI A 

i'' MINIMUM RADIUS COVE 

3. WALLS I CLGS T O BE SMOOTH AND 

NONABSORBENT, LIGHT COLORED. 

AND EASILY CLE ANABLE FIN ISH. ALL 

WALL SUR FACES T O BE SEALED 
IN/SEMIGLOSS E NAMEL 

ACCOUST ICAL C EILING T ILE T O 

COMPLY WI THESE REQUIREMENTS. 

4. ALL PLUMBING , ELECTRICAL. AND 
GAS LINES SHALL BE CONCEALED 

W ITH IN THE BUI LDING STRUCT U RE 

TO AS GREAT A N EXTENT AS 

POSSIBLE. WHERE' T H IS IS NOT 

POSSIBLE, ALL RUNS SHALL BE AT 

LEAST ~" AWAY F R OM T HE WALLS 

AND 6" OFF T HE FLOOR. WH E R E 

CONDU IT OR P IPE LINES ENT ER A 

WALL, C EILI NG OR FLOOR . T H E 

O PENING AROUND T HE LINE SHALL 

BE TIGHTLY SEALED. 
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PRESSED JUICERY MENU 

Prepackaged Juices: 
Gree ns 1 (kale, s pinach, romaine, pars ley, cucumber, celery) 
Greens 1.5 (kale, spinach, ro maine, pars ley, cucum ber, celery, lem on. li me) 
Greens 2 (kale, sp inach, ro maine, parsley, cucumber, celery, apple, lemon) 
Greens 3 (kale. sp inach. ro maine. pa rs ley. cucum ber, celery, apple, lemon. ginger) 
Greens 4 (cucumbe r, celery, wate rcress, lemon, ginger. cayenn e) 
Greens 5 (spinach, rom aine, fennel, orange, p ineapple, ci lan tro) 
Greens 6 (s pinach, honeydew, kiwi, lemongrass, cila ntro) 
Roots 1 (beet. carrot, kale, spinach, romai ne, parsley. cucumber. celery) 
Roots 2 (car rot, cucum ber, spinach, pa rsley) 
Roots 3 (beet, app le, lemon, ginge r) 
Roots 4 (car rot, a pple, ginger) 
Citrus 1 (lemon, cayenne, fil tered H20) 
Citrus 2 (p inea pple, apple, lemon. min t) 
Citr us 3 (grapefruit, min t) 
Citrus 4 (cucu mber, pineapple, le mon, coconut H20, aloe ve ra) 
Apple lemon gi nge r cayenne 
Apple st rawben y coconut 
Pinea pple pear gi nger mint 
Blueberry coconut pear 
Cucumber ap ple le mon ginge r cayenne 
Strawberry apple li me 
Vanilla almond (almonds. dates, vanilla bean, sea salt, fil te red H20) 
Chocolate almond (a lmonds, dates, cacao, vanilla bean, sea sal t, fil te red H20) 
Coco nu t cinna mon (coconu t meat, coconut HZO, cin na mon) 
Al oe ve ra H20 
Ch lorophyll H 20 
Coconut H20 
Vanilla coffee (coffee, a lmonds, dates, va n illa bean, sea salt, filte red H20) 
Chocolate coffee (co ffee, a lm onds, da tes, cacao, van illa bean, sea sal t, filte red H20) 
Green rooibos tea 
Red rooibos tea 
Lemon myrtle tea 

Frozen juice {all dairy free): 
Frozen vanilla a lmond milk 
Froze n chocola te almond milk 
Greens freeze 
Citrus freeze 
Roots freeze 
Fruit freeze 

Toppings: 
Da rk chocolate curls 
Dri ed cherri es 
Flaxseed 
Slivered a lmonds 
Cocon ut fla kes 
Vanilla granol a 
Ho ney 
Sprinkles 
Sea sa lt 
Rasp be rries 
Blueberries 

DOOR NOTES: 

1_ DOOR HANDLES, PULLS, LATCHES, LOCKS AND O T HER OPERATING DEVICES ON DOORS REQUIRED TO BE 

ACCESSIBLE SHALL NOT REQUIRE TIGHT GRASPING , TIG H T P INCH ING OR TWISTING OF THE WRIST TO OPERATE _ 

MANUAL LY OPERATE D BOLTS OR SUR FAC E BOLTS ARE NOT PERMITTED_ T H E UN LATCHING OF ANY DOOR OR LEAF 

SHALL NOT R EQU IRE MORE THAN ONE OPERATION. 

2 . APPROVED LOCKS AND LATCHES SHALL BE PERMITTED TO PREVENT OPERATION O F DOORS WHERE ANY O F THE 
FOLLOWING EXISTS: 

A_ PLACES OF DETENT ION OR RESTRAINT 

B . IN BUILDINGS IN OCCU PANCY G R OU P A HAV ING AN OCCUPANT LOAD OF 300 OR LESS, GROUPS B, F, M , AND 

S. AND IN PLACES OF RELIGIOUS WORSHIP, THE MAIN E XTER IOR DOOR OR DOORS ARE PE RM ITTED TO BE 

EQUIPPED WI T H KEY-OPERATED LOCKING DEVICES FROM T HE EGRESS S IDE. PROVIDED: 

I. THE LOCK ING DEVIC E IS R EAD ILY DISTINGU ISHABLE AS LOCKED 

II. A READILY V IS IBLE DURABLE SIGN IS POSTED ON T H E EG RESS SIDE ON OR ADJACENT TO THE DOOR 
STAT ING "TH IS DOOR T O REMAIN UNLOCKED WHE N BUILDING IS O C C U PIED" T HE SIGN SHALL BE IN 

LETTERS 1 INCH HIGH ON A CONTRASTING BACKGROUND AND 
Ill. THE USE OF THE KEY-OPERATED LOCK ING DEVICE IS REVOCABLE BY THE BUILDING OFFIC IA L FOR 

DUE CAUSE. 
C W HERE EGRESS DOORS ARE USED IN PAIRS. APPROVED AUTOMATIC FLUSH BOLTS S HALL BE PERMITTED 

TO BE USED, PROVIDED T HAT THE DOOR LEA F HAVING T HE AUTOMATIC FLUS H BOLTS HAS NO DOORKNOB OR 

SURFACE MOUNTED HARDWARE_ 

D. DOORS FROM INDIVIDUAL DWELLING OR SLEE PING UN ITS OF GROUP R OCCUPANCIES HAVING AND 

OCCU PANT LOAD OF 10 OR LESS ARE PERMITTED TO BE EQUIPPED W ITH A N IGHT LATCH. DEAD BOLT, OR 

SECUR ITY CHAIN, PROVIDED S UCH DEVICES ARE OPENABLE FROM THE INS IDE W ITH OUT THE USE O F A KE Y 
OR TOOL 

E. FIRE DOORS AFTER T HE M INIMUM ELEVATED T EMPERATURE HAS DISABLED THE UNLATCH ING MECHAN ISM 

IN ACCORDANCE WITH LISTED FIRE DOOR TEST PROCEDURES 

3. LATCHING AND LOCKING DOORS THAT ARE HAND ACTIVATED AND W HICH ARE IN A PATH O F TRAVEL SHALL BE 

OPER ABLE W ITH A SINGLE EFFORT BY LEVER T Y PE HAR DWARE , BY PANIC BARS , PUSH-PULL ACTIVATING BARS, OR 
OTHER HARDWARE DESIGNED TO PROVIDE PASSAGE W ITHOUT REQUIR ING THE AB ILITY TO GRASP THE OPEN ING 

HARDWARE. 

4 HAND-ACTIVATED DOOR OPENING HARDWARE S HALL BE C ENT ERED BETWEEN 30" AND 44" ABOVE THE F LOOR 

5 . WHEN INSTALLED, DOORWAYS SHALL HAVE A M INI MUM CLEAR OPENING OF 32" WITH THE DOOR OPEN 90 

DEGREES 

6 . FOR HINGED DOORS, THE OPE N ING WIDTH S HALL BE MEASURED WITH T HE DOOR POSITIONED AT AN ANGLE OF 
90 DEGREES FROM ITS CLOSED POSITION 

7 . WHER E A PAIR OF DOORS IS UT ILIZED, AT LEAST ONE O F T H E DOORS SHALL PROVIDE A CLEAR, UNOBST RUCT ED 

OPEN ING W IDTH OF 32" WITH T H E L EAF POSIT IONED AT AN ANGLE OF 90 DEGREES FROM ITS CLOSED POS IT ION . 

8. WHEN AN AUTOMATIC OR POWER ASSISTED DOOR O PERATOR IS UTILIZED TO OPERATE A PAIR OF DOORS, AT 

LEAST ONE O F T HE DOORS SHALL PROIDE A CLEAR , UNOBSTRUCTED OPE NING W IDT H OF 32" WITH T H E DOOR 
POS ITIONED AT AN ANGLE OF 90 DEGREES FROM ITS CLOSED POSI T ION_ 

g _ MINIMU M MAN EU V ER ING C LEARANCES AT DOORS SHAL L BE AS SHOWN IN FIGURE 11B-26AAND 11 B-26B_ THE 

FLOOR OR GROUND AREA WITH IN THE REQUIRED CLEARANCES SHALL BE LEVEL AND CLEAR. 

10. THERE S HALL BE A LEVEL AND CLEAR FLOOR OR LANDING ON EACH SIDE OF A DOOR. T H E LEVEL AREA SHALL 
HAVE A LENGTH IN T HE DIREC T ION OF DOOR SWING O F AT LEAST 60" AND T HE LENGTH OPPOSITE THE DIRECTION 

OF DOOR SWING OF 48" AS MEASURED AT R IGHT ANGLES T O THE P LANE OF THE DOOR IN T HE C LOSE D POSITION 

WHERE THE PLANE OF THE DOORWAY IS OFFSET OR LOCATED IN AN ALCOVE A D ISTANCE MORE THAN 8" 

M EASUR ED FROM THE PLANE O F T H E DOORWAY TO T HE FACE OF THE WAL L, THE DOOR SHALL BE PROVIDED WITH 
60" MANEUVER ING CLEARANCE FOR FRONT APPROACH . 

11 . T HE W IDT H O F THE LE VEL AREA ON T HE SIDE TO W H ICH T HE DOOR SWINGS SHALL EXTEND 24" PAST THE 

STR IKE EDGE O F THE DOOR FOR EXTERIOR DOORS AND 18" PAST TH E STRIKE EDGE FOR INTERIOR DOORS W HERE 

THE PLANE O F THE DOORWAY IS OFFSET 8 OR MORE INCHES F ROM ANY OBST RUCTION WITHIN 18" MEASURED 

LATERALLY ON THE LATCH SIDE. THE DOOR SHALL BE PROVIDED WITH MANEUVERING C LEARANCE FOR FRONT 

APPROACH . 

12_ PROVIDE C LEAR SPACE OF 12 " PAST STRIKE EDGE OF THE DOOR ON T HE OPPOS ITE SI D E TO W HICH THE DOOR 

SWINGS IF TH E DOOR IS EQUI PPED WIT H BOTH A LATCH AND A CLOSER 

13 . T H E FLOOR OR LANDING SHALL BE NOT MORE TH AN 112" LOWER THAN THE TH RESHOLD O F THE DOORWAY 

14. THE BOTTOM 10" OF ALL DOORS EXCEPT AUTO MATIC AND SLIDING SHALL HAVE A SMOOTH , UNINTERRU PTED 

SURFACE TO A L LOW T HE DOOR TO BE OPEN ED BY A W HEELCHAIR FOOTREST WITHOUT CREAT ING A TRAP OR 

HAZARDOUS CONDITIO N . WHERE NARROW FRAME DOORS ARE USED, A 10 " HIGH SMOOTH PANEL SHALL BE 
INSTALLED ON THE PUSH SIDE OF THE DOOR , W H ICH WILL A LLOW THE DOOR TO B E OPEN ED BY A WH EELC HAIR 

FOOTREST W ITHOUT CREAT ING A TRAP OR HAZARDOUS CONDITION 

15. MAXIMUM EFFORT TO OPERATE EXTERIOR AND INTERIOR DOORS SHALL NOT E XCE ED 5 POU NDS , WITH SUCH 

PULL OR PUSH EFFORT BEING APPLIED AT R IGHT ANGLES TO HING ED DOORS AND AT T HE CENTER PLANE OF 

S LIDING OR FOLDING DOORS. COMPENSATING DE V ICES OR AUTO MATIC DOOR OPERATORS MAY BE UTILIZED TO 
MEET THE ABOVE STANDARDS_ WHEN FIRE DOORS ARE REQUIRED , TH E MAXIMUM EFFORT TO O PERATE THE DOOR 

MAY BE IN CR EASED TO T HE M IN IMUM ALLOWABLE BY THE APPROPRIATE ADMIN ISTRATIVE AUTHORI T Y, NO T TO 

EXCEED 15LBF 

16. WHEN T HE DOOR HAS A CLOSER , T HE N T HE SWEEP PER IOD OF T H E CLOSER SHALL BE A DJUSTED SO THAT 
FROM AN OPEN POS ITION OF 70 DEGREES , T HE DOOR WILL TAKE AT L EAST 3 SECONDS TO MOVE TO A POINT 3" 

FROM T HE LATCH , MEASURED TO T HE LAND ING EDGE O F THE DOOR_ 

DOOR SCHEDULE 

KEY DESCRIPTION SIZE HARDWARE NOTES 

(E) D.01 (E) STOREFRONT DOOR (2) 3 -0 X 7 -0 (E) ADA COMPLIANT HARDWARE T O REMAIN, RE-KE Y TO MASTER (E) ENTRY DOOR TO BE RODENT- PROOF, TIGHT-FITT ING, SELF-CLOSING 

D .02 (E ) LAM INATE D WOOD (2) 2-6 X 18" EMPLOYEE/CUSTOMER GATE 

D.0 3 (E) HOLLOW M ETA L DOOR 3-0 X 6-8 ADA COMPLIANT HARDWARE 
I 

D.04 (E) WOOD DOOR 3-0 X 6-8 ADA COMPLIANT HARDWARE 

NOTE: ALL ENTRANCE/EXIT DOORS TO BE RODENT-PROOF, TIG HT-FITTING . SELF-CLOSI NG DOORS 

FURNISHING SCHEDULE 

KEY 
I 

DESCRIPTION S PEC SIZE LOCATIO N PROVIDED BY INSTALLED BY NOTES 

F01 WHITE BOARD 24 "W X 36"L 102 PREP I STORAG E OWNER GC WALL MOUNTED 

F.02 CORK BOARD 23 ~"W X 35 ~" L 102 PREP I STORAGE OWNER GC WALL MOUNTED 

(N) F.03 SDS STAT ION 14"W X 18"H X 4"D 102 PREP I STORAG E OWNER GC WALL MOUNT ED 

(N) F04 EYE WASH STAT ION 14 .75"W X 4"0 X 11 .75"H 102 PREP I STORAGE OWNER GC WALL MOUNTED, NOT PLUMBED 

(N) F.05 FIRE EXTINGU ISHER 102 PREP I STORAG E GC GC WALL MOUNT ED 

(N) F06 FIRST AID K IT 
10.75"W X 10.75"H X 

2.5"D 
102 PREP I STORAGE OWNER GC WALL MOUNTED 

F. OS W IRE SHELVING (WET) WI NCO VARIES SEE A1 1/01 102 PREP I STORAGE OWN ER GC EPOXY F IN ISH 

(N) F.09 SAFE SENTRYSAFE UC-025K 85''W X 12.3" LX 6"H 102 PREP I STORAGE OWNER GC 

(N) F.10 SOAP DISPENSER CINTAS OWNER OWNER'S VENDOR 

F 11 NOT USED 

(N) F.12 PAPER TOWEL DISPENSER CINTAS OWNER OWNER'S VENDOR 

F.13 MOP RACK ULINE H-225 T'W X 24"L X S''H 102 PREP I STORAGE OWNER GC 

F.14 LOCKER ULINE H-1845AT 12"W X 18"L X 72"H 102 PREP I STORAGE OWN ER GC 

(N) F.15 POS TERMINA L VARIPOS 210 POINDUS 
14.07"W X 10.08"D X 
6.06"H 

101 STORE OWNER OWNER'S VENDOR 

(N) F. 16 LENOVO THINKCENTRE 
1.36" X 7 .20" X 7 .05" 102 PREP I STORAGE OWN ER OWN ER 'S V ENDOR POS SERVER 

M700 

F.17 AUDIO RECIEVER VERIFY (E) IN FIELD 101 STORE OWNER OWNER'S VENDOR VERIFY (E) IN FIELD 

F.18 NOT USED 

MUS IC DEClBLE LEV ELS W ILL BE 

VERIFY (E) IN FIELD R EST RICT E D IN ACCORDANCE W ITH 

F.19 SPEAKERS INSIGNIA 6.5" IN-CEILI NG 9"DIA 101 STORE OWN ER GC LANDLORD'S CRIT ERIA AND THE 
SPEAKERS #NS-C6500-A RECOMMENDATION OF LANDLOR D'S 

ACOUSTICAL CONSULTANT 

HIKVISION 8 CHANNEL 
OWNER OWNER'S VENDOR VERIFY (E) IN FIELD F.20 NVR (DS-7608N I-E2/8P BCH) 15"W X 1 .8"H X 11.4"D 102 PREP I STORAGE 

(N) F 21 S IGNAGE BOARD (M ILLWORK) 

(N) F.22 FREE STAND ING D IS PLAY MERCHANDISER GRAPH ICS ON BOT H S IDES 

-----

F.23 STA INLESS STEEL TABLE 24"X24"X34" EXIST ING 

ENVIRONMENTAL HEALTH NOTES: 

1_ NO ONSITE CONSUM PTION FOOD 

AND BEVE RAGES SOLD FOR 

TAKE-OU T ONLY. 

2 . F LOO RS TO BE SMOOTH AND 

IMPERVIOUS TO WATER , GREASE , 
AND AC ID, CONTINU ING UP THE 
WALLSEAMLESS LY AT LEAS T 4 " W/ A 

~"M INIMUM RADIUS COVE 

3. WALLS I CLGS TO BE SMOOT H AND 

NONABSOR BENT, LIGHT COLOR ED, 

AND EAS ILY C LEANABLE FINISH _ ALL 

WALL SURFACES TO BE SEALED 

WISEMIGLOSS ENAMEL 

ACCOUSTICAL C E ILING T IL E TO 
COMP LY W/TH ES E R EQUIREMENTS . 

4_ A LL PLUMBING , ELECTRICAL, AND 

GAS LINES SHALL BE CONCEALED 

W ITH IN T HE BU ILD ING STR UCTUR E 

TO AS GREAT AN EXTENT AS 

POSSIBLE. WHER E T HIS IS NOT 
POSSIB LE , ALL RUNS S H A LL BE AT 

LEAST ~" AWAY FROM T HE WALLS 
AND 6" OFF T HE F LOOR. WHERE 

CONDUIT OR PIPE LINES ENTER A 

WALL, CEILING OR FLOOR, THE 

OPENING AROUND THE LINE SHALL 

BE T IGHTLY SEALED. 

.. . ------· _0 Q JU/c~ ' · 
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II : da niel e. fraine 
1834 realty inc 
1374 massachusetts ave 
cambridg e, massachusetts 
02138-3822 
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1380 massachusetts ave 
cambridge, rna 
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P.04 I HAND SINK 

Stainless steel Staf'ldard & Welded 
Splash Guards 

- - 15-3/4" 

- - 5· 718' 2' :t2-3fd" 
I 

[CD r, r 
karhpl:t\11 \Pruw1 
ht.,~ll'w'/ 'lt1i11 hrat~,.l 

15' 1r 2-112' 

.L . . ... . • 7-3/4 ' 
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1
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01 -718" 

• Special polished satin finish. 

* 304 stainless steel , 20 gauge. 

* Faucet & strainer included. 

Order No 

HS-161SW 

HS 161555 

HS-1615WG 

HS-161SSSG 

Description 

Standard Wall Mount Hand Sink 

Wall Mount Hand Sink w/ Welded Splash Guards 

Standard Wall Mount Hand Sink (no lead faucet) 

Wall Mount Hand Sink w/Wclded Splash Guards (no lead 
faucet) 

Weight 
lbs/case 

11 

13 

11 

13 

Pack/ 
Cllse 

1 

1 

1 

E.05 I TOPPINGS WARMER 

~ERVER 

1!!r 
FS 82500 

SIGNATURE TOUCH'"" 

@ c@us liSIIII 

ALSO AVAILABLE FOR EXPORT 

~ERVER 
SERvE BETTER' 

FUDGE SERVER 
FS 82500 

11'1¥" 
31..4cm 

FUDGE SERVER WITH PUMP 
FSP 82060 

I ~ 19.1 em 

D @ 
....-=.. , .. ~ u 

19.7cm 

FOOD WARMERS: HOT TOPPING 
SINGLE WELL WARMERS, ROUND 
Models FS, FSP & SBW 

BID DESCRIPTION 

All stainless steel construction with a polished finish. An adjustable, 

precalibrated thermostat controls the 500 watt heating element. 

Temperature settings are marked on thermostat knob. Power is 

controlled with an ON/OFF rocker switch. 

FS & FSP water bath models dispense from a stainless steel jar 

(94009) or #10 can (not Included). SBW includes (3) 16 oz 
(.47 L) bottles. 

FS comes complete with lift-off lid and 1 oz (30 ml), 10" 

(25.4 em) ladle (82561). 

The FSP features a stainless steel pump with rugged cast valve 

body and welded construction. Maximum stroke yields 1 oz 

(30 ml) with gauging collars to reduce yield in Ys oz (3.7 ml) 

Increments. 

The SBW, Signature Touch™ is an FS base with a drop-in bottle 

holder and (3) 16 oz (.47 L) high-density squeeze bottles. This 

model safely heats your platescaping toppings. 

STANDARD FEATURES 

• Pump on FSP is designed to prevent loss of valve balls with 

a 1 oz (30 ml) stroke, adjustable in 1/o ounce (3.7 ml) 

increments - allows fa r Portion OptimizationTM 

• 500 watt heating element for reliable heating and holding 

• Adjustable precalibrated thermostat for accurate heat control 

• FS & FSP models dispense from Stainless Steel Jar or #10 can 

• SBW squeeze bottle model provides safe heating while 

keeping your toppings handy far platescaping 

• Signature TouchTh4(SBW) includes (3) 16 oz (.47 L) squeeze 

bottles 

ACCESSORY ITEMS 

2YEAR 

D 3 qt (2.8 L) Stainless Steel Jar 94009 

0 Stainless Steel Jar Storage Lid 94008 

0 Squeeze Bottle, 16 oz (.47 L) 86809 

WARRANTY 

SPI:CII-ICA! IONS ON HI:VI:HSI: Sl tJI: 
The Boelter Companies, Inc. 

FOOD WARMERS: HOT TOPPING 
SINGLE WELL WARMERS, ROUND 
Models FS, FSP & SBW 

l l~;:m ~ 

,...,, 
13cm 

II )If, 
211.1 { 

.. 
m 

n 2! 

MODELS FS FSP SBW 
82500 il!r 82060 86810 

Height 12 3/a" 15 %" 11 %" 
31.4 em 39.1 em 29.5 em 

Width 7%" 7%' 7%" 
19.7 em 19.7 em 19.7 em 

Depth 8 l:lfu/ 13 1116 11 8 1 ~/,6" 

22.4 em 33.2 em 22.4 em 

Capacity 3 ql 3 qt 48 oz 
2.8 L 2.8 L 1.4 L 

Weight 08RI~n 4~1~n 'BRI~n 
Electrical 120V, 60Hz, SOOW, 4.2A, 72' 

(183 em) cord set NEMA 5-15P, i5A, 

125V PLUG 

FOB RICHFI LD, WI::.CO SIN 5307~:~ 

NSF LISTED AS A RETHERMALIZATION UNIT TO ENSURE 
FOOD IS QUICKLY HEATED TO A SAFE TEMPERATU RE 
BEFORE BACTERIA HAS AN OPPORTUNITY TO GROW. 1&li 

CAD LIBRARY 

Individual CAD images can be downloaded from our website . 

We are also a member of The KCL CADalog with more than 100 

other manufacturers. Our complete collect ion of CAD files can be 

purchased through Kochman Consultants, Ltd. at kclcad.com. 

SIGNATURE TOUCH™ TOPPING WARMER 

11 ~-

1Hcm 

tmlsERV~ 

TWO YEAR WARRANTY 

Server Products equipment is backed by a two-year limited 

warranty against defects in materials and workmanship. For a 

copy of our complete warranty statement, please refer to 

server-products.com. 

Server Products, Inc. I PO Box 98 I Richfield WI 53076 I 800.559.8722 
262.628.5600 IF: 262.628.5110 I spsales@server-products.com I server-products.com 
Se,..,•erProducts, l~o . "'""rveslhe rlght "'modify spe~I"IIMU<>~s wl,hout <>bllgatl<>n. Printed In USA 1.2012 St<>ek02D-19 

The Boelter Companies, Inc. 

E.03 I TAYLOR SOFT SERVE 

TAYLOR c--... 

•• 

Shown With optional 
rear mix lights 

• • 

ShoiVn wHh standard 
pull handles 

@c@us (€ 
LISTED 

"""''" 

Item Nu _____________ _ 

791 
SoH Serve Freezer 
Twin Twist 

Features 
Offer all the popular soft serve variations from low or non­
fat ice creams to custards, )'OQUrt and sorbet. Serve two 
separate soft serve flavors, or an equal combination of both 
in a twist. 

Freezing Cylinder 
lwo, 3.4 quart (3.2 liter) 

Mix Hopper 
Two, 14 quart (1~.2 liter) . Separate hopper refrigeration (SHA) maintains mix 
below 41"F (5'C) during Auto and Slalldby modes. 

lndicalor Lights 
Mix low and Ml~ Out light a lens operator to add mix 

Eleclronic Controls 
Sottachn is our exclusive microprocessor bassd masler conlrol that 
regulates refrigeration by measuring productvlscoslt~ to maintain consistent 
Quality. 

Standby 
During long no-use per1ads; the standby feature maintains safe product 
tamperaturas in the mix hop~e r and fraazing cylinder. 

Oplional Drain Assembly 
A fac1ory Installed optional, drain assembly, with fu nnel, Is avallaiJie to 
simplify the cleaning process. A drain line, connec"!ed under t~e drip tray 
conrmcts to a 1" FPT coup ling in the base pan to drain rinse water directlj 
into tha tloor drain 

Two Locking Casters 
Frorrt c~sters have ~ lll~king feature tor operators to lock to nwirrtain 
equipment in place. The locking casters can be released to move the 
equipment lor cleaning 

Freezer Door 
A specially des ig ned thermo·plastic door allows ou ick ejeclion ot produc"! 
v1ilh a simp le mo•mment of the dr~w h~ ndlc. Self closing draw h<lndl~s ~re 
standard. 

Door Interlock System 
Protects the operator irom injury as th e Deater will not ope raw without the 
~ispens i ng door in place. 

Pull Handlas 
Con ·~tmient receooed pull hand les fur ease in moving !he equ ipment for 
cleaning. 

Rockton, lllmo1s 6T0t2 
800·255·0626 
Phone 815-624-8333 Fall: 815-624-8000 
www.taylor·company.com 

nternai10na 01 ice 
Taylor Company S.r.l. 
Roma. Italy 

ISO 9001:2008 
Registered Firm 

e-ma1l: in fo@taytor-company.com 
Tel : t39·06·420·12ll02 Fax: +39·06·420·12{)34 
e-ma1t romeoff@laylor-company.com 

791 Soft Serve Freezer 

+---- ;.~ -----! 

• 

l @ J 
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FIGURES IW BRACKETS INDICATE MIUIMETERS EOUIVAI.ENT TO DECIIAAt. DIMENSIONS (PLUS OR MltlU$ 1/161NCH {I Smm)) 

Wei !Jilts lbs. 
Net 527 

kgs. 
239.0 

Specifications 
Electrical 

Cra led 

Volume 

586 
I:U . ft . 

47.3 

265.8 
cu. "'· 

'" 
Or~e dediemd ele<:l/1cal connKiion Is ttqulltd. See ihe Eleclt~1 cnan !or 
the properereclflcal requirements . Unil supplietl with cor<! and plug_ Consult 
the intemallanal Taylo1 distrl l1ulor I ~ cord & re!:t!p1acle s~cilica1ions lor 50 
Hz equipment. 

Dimensions ln. mm. 

Elec tri cal Total Supplied 

Thh vnil ~y be miln\JI.;t(lured in Q\twf eiK.trkill (1\;w";~cteristin. flefl"f tQ lh'll 
IO<.: ~I Til~ lor Oi stnbutQf fQr 4Villli!bility, 

(for exact e1~trial infOfmation, always refer to the data label o f !l1e uni!J 

Biddi!!9 eu 
Elactrieal· Volt 

Beater Motor 
Two. 1.5 HP 

Relrigeration System 
One. 9.5006T1J/hr, R404A. 
separate Hopper Relr\gera~on (SHRI. one. 400 BTU/hr. R134a. 
(BTUs may wuy depending on comprBSSor used.) 

Air Cooled 
Minimum 3~ (76 mm) ;uouncl all sides. lnsl;t~l the dellectr:w provided ta 
prevent ftC!Il)Jiatlon til wann3ir. Minimum air dearar1ce-:> must tJe met to 
assure adequate air flow for opli~mm performance. 

Water Cooled 
Wal!r inlet and drain connr!dions. under si.te ol 0.1se 112" FPT. 

Options 
• Colle Oispenser 
• Ofain v.4th Funnel 
• Drawhardes 10 meet Americans wilh Ols.1bi1iUes Act requlremerlts 
• Draw Valve Lock Kit 
• Fauce~ 
• 110pper /lgit~tors 
• MrX LDW Chime 
• Rear Mrx Lights 
• Sneeze Guard 
• S~rup Ra11 Kit (side moont) 
Continuing researc h rasulls In staa~ Improvements; tllerefora, 

lhasa speci ficati ons are subject to change wlthoul notice . 

f7'~~~7~F,ri:i.ii=1~~,J~jsil~l~f?J~~::~::~~~;~:U6 Fax 815-624-8000 
080019-AOV 8113 

(E) E.01 I WALK-IN DISPLAY REFRIGERATOR 

2'1 Hour Quick 
Ship Program 

AmeriKooler is now offering a convenient, 24 Hour Quick 
Ship Program to accommodale customers' demand for last 
deli very of popular cooler and freezer sizes with Indoor and uu•ooo'rL ___ 1N_0_0_0_R ___ ...J OUTUOOR 
Top Mount Sell-Contained and Remote Refrigeration Systems. 

INDOOR AND OUTDOOR COOLERS AND FREEZERS IN STOCK 

5x6. 5xB. 6xl0, 6x12 
8x8, BxiO, 8x12 

Wilh Floor 1'·7" Height (coolers and freezers) 
No Floor 7'-2 'I•" Heighl (coolers) 

Your Choice of 30'' or 36" Clear Door Opening, Centered 

Top Mount Self-contained Units, Indoor and Outdoor 35.,F, -10°F 
Remote Syslerns, Outdoor 35°F, 0°F, -10°F 
All Re fngera1ion wilh Mounled ComponeniS. 208·23011160 

WARRANTIES 

OOW 50 year thermal warranty on AK-X.PS4 insulation 

15 year original panel W3rranty 

1 year limiled panel labor warranty 

1 year original parts warranly 

Refrigeration system components will be covered per original 
equipment manufacturer's warranty terms and condi tions 

TERUS! M~ r~e~ IJ\rit:ll Ship order \Jflor~ 12PJ.1 ESI 1o ~ip wil tJiq 2:4 hl}$i:rr~ Mill$. Drde!$ 
rectivtd i~ tile aftun~ counl u lht nt~1 busineSS da~. New tullomm placing dw:ir firS! ordtr 
re1JJ)rt 48 hturs for procmlng widla credil card payment. Sh.l~l~o le3d lima 1111 sOOjec110 rec~t 
at appmed signed ~rawings, credit apprt1¥al a00 slantlanl ltrrns 1111d cunditions.. Specifica1inns are 
sobj!tlla rhano~ wiTI!OUI Mtice 61111 m rrljf ~o~li~wus pro~ild imprmments. 

SPECIFICATIONS 

• 4" thick AK-XPS4 insula tion with R-values of 
R·29 for cool"s and R·32 for freeze~ 

• 26 gauge Acrylume~ coaled corrosion resistant slucco 
embossed Galvalume on all interior and exterior surfa~ 

• JO'W x 76"H or 36"W '76'"H llush mounled door 

• 2 S!Jper cam-rise spring assisted hinges 

• Oeadbolt keyed handle laleh 

• Interior sa fety lock release handle 

• Spring actuated door closer 

• Digital LEO thermometer with on and off pi!o t light switch 

• Vapor proof light fixture centered on interior door jamb 

• Smooth alumin um floor finish rated at 
500 Lbs. per sq. ft. of uniformly distributed load 

• freezer door with temperature regulating thennostat and 
mounted and pre-wired PRV 

• Floorless walk-ins with NSF vinyl screed 

• Outdoor walk-in accessories include: rain roof membrane. 
e~terior floor angles and do or hood 

• 

EISA. Energy Act Compliant 
R·~ for CDCI!i rs 
~ -32 klr Frmen 

575 Easl lOth Avenue, M1am1, Fl 33010 1 BOD 627 5665 'II"I'IW.amenkooler com ~ 1 

(E) P.02 I HAND SINK 

For A.D.A Compliant Units 

Includes 
Ski rt 

with a paper loW€1 dispenser, 
please sea Model 7-PS-41 on the 
A.D.A. Hand Sink Specification 

STAINLESS STEEL 

HAND SINKS 
with SOAP and PAPER TOWEL DISPENSER 

• 
7-PS-69 

Item #: ______ Qty #: __ _ 

Model#: __________ _ 
Project#: __________ ___ 

Keyhole Bracket for 
easier installation 

and greater stability. 

FEATURES: 
One piece DH p DH~Wfl sink bowl design . 
Sink bowl is tO" x 14" x 5' 
Al l sink bOI...-Is have a ~rge liberal rad ii with a minimum dimension 
of 2' and are rectangular in design for increased capacity. 
Keyhole wall mount bracket. 
S1oinle::;t; sleel buskt:JI dre~in 1 1/2" IPS 
To·,.,·el d"spenser with hinged to·,vel box. Accommodates standard 
C-fold towels 
Liqu d Soap Dispenser. 
Splas~ 1 rnour1lcd 4' D.C. gooseneck fuuccl fum is ~JCd wilh acw1or. 
Specific Fealures: 
7-PS-69 Includes K..fi9 Extra Hea~y Duly Splash Mount Faucet (with 
Wrist Handles) and Side Support Breckets 
7-PS-69 & 7·PS-BO Includes lever operated drain and buill- in overflow 
with plastic overflow tube and spring c~mps. P-Trap is 1 1/2''. 
7-PS-85 chrome plated 1 1!2" P.Trap & aprcn. 

CONSTRUCTION: 
Al l TIG welded. 
Welded areas blended to match adjacent surfaces and to a satin finish 
rJie formed Counlerlop Edoe .,,,.ilh u No-Drip olfssl 
One sheet of stainless s1ee l- No Seems 
MATERIAL: 
Heavy gauge type 304 s8rics stuinl~s steel 
Wall moun1ing bracket is Galvanized and of offset design 
Al l !ntings are brass I c ~1rome plated unless a1J-rerwise indir.ated 
M ECHANICAL: 

Faucet supply Is 1/2'' IPS male thread ho1 and cold 

Sl<mdard F~ur::c l contorms lo flSF 61 Standard 9 
Faucets Are AB1953 Lead Free Compliant 

For Replacement Faucets & Upgrades. Drains & Accessories 
visit our website at www.advancelabco.com 

Customer Service A\lailable To Assist You 1-800·645·3166 8:30 am - 8:00 pm E.S. T. 

ADf ANr£ TABC:O. 
9MAAT F....,OO ... T>CO<" 

WMY acvnncatJ~~o .com 

Ern ail Orders Ta: cuslomer@advancelabco com. For Smart Fabrication"" Quoles, Email To: smarllab@advarrcelabco.com or FaK To: 631·566·2933 

NEW YORK 
f@C: (631} 2·12-6900 

GEORGIA 
Fax: (770) 775-5625 

TEXAS 
Fax: (972) 932-1795 

NEVADA 
Fax: {775) 972-1578 
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/ 1\ REV ISION 1 1/9/17 

a: beth nelson 

pressed juicery 

1550 17th street 
santa mon ica , ca 90404 
310 425 2561 
beth .nelson@pressedjuicery.com 

ll: daniel e . fraine 

1834 rea lty inc 

1374 massachusetts ave 

cambridge, massach usetts 

02138-3822 

project: 

pressed juicery har:ard squa re 

1380 massachusetts ave 

cambridge, ma 

EQUIPMENT 

D ATE: 2016.12.28 
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(E) E.06 I UNDER COUNTER REFRIGERATOR 

Vrttp I TRUE FOOD SERVICE 
EQUIPMENT, INC. ® 

2001 East Terra l cme • O'Fallon, Missouri 53356-4434 • (636)240-2400 
Fax (636)272-2408 • Toll Free (800)325-61 52 • Inti Fax# (001)636-272-7546 

Parts Dept. (800)424-TRUE • Parts Dept. Fax# (636)272-9471 • ivww.truemfg.com 

Model: Undercounter: 

AlA# 
Project Name:--------­

Location: ----------- f---:-:::-::-_, 
Item#: _____ Qty: ____ SIS# 

Model#: ========== 

TUC-27-ADA-HC ADA Compliant Solid Door Refrigerator with Hydrocarbon Refrigerant 

TUC-27-ADA-HC 
• Designed using the highest 

quality materials and components 
to provide the user with colder 
product temperatures, lower utility 
com. exceptional food $afety 
alld the. b est value in h>day's food 
service m<trketplace. 

• 3~ (77 mm) diameter stem castors 
standard, 34" (864 mm) work 
surface height. Complies with the 
Americ:ans with Disabilities Act 
(ADA) requi rement~. 

~ Factory engineered, self-contained, 
cop•llary tube system using 
environmentally friendly R290 hydro 
carbon refrigerant that has zero (0) 
o2:one depletlM potential (OOP), & 
three (3) global warming potential 
(GWP). 

• Oversized, environmentally friendly 
forced-air refrigeration system holds 
33"f to 38"F {SC to 3.rq. 

• All stainless steel front. top and 
ends. Matching aluminum finished 
back. 

~ Interior- attractive, NSF approved, 
clear coated aluminum liner. 
Stainless steel noor with coved 
corners. 

• Front discharge airflow. 

~ Hea'Jy duty PVC coated wire shelves. 

• Foamed-in-place using a high 
de-nsity, polyurethome insulation 
that has zero ozone depletion 
potential (ODP) and zero global 
warming potentiai (GWP). 

SpedficatiOfls s ubje~l to change without notice. 
Chart dimensions rounded up to the nearest !-II ' (millimeters rounded up to next whole number). 

Cabinet Dimensions 
Card Crated (inches) 

(mm) Length Weight 
Counter NEMA (total ft.) (lbs.) 

Model Doors Shelves L Dt H* Height HP Voltage Amps Config. (total m) (kg) 

TUC·27·ADA·HC 1 2 27% 30\>. 293/. 34 ,. 115/60/1 2.0 5·15P 7 190 
702 766 756 864 v. 230,2.40/50/1 1.8 .. 2.13 87 

.. t Deptr- does ~ot tndl.lde 1 (26 mm) for rear b~mpers. 
• Height does not lnclllde 4" (I 02 mm) for castors. 

.&. Plug type>anes by country . 

E~·®· V C E ·· ::.'-"'~~:. 
APPROVALS; AVAILABLE AT: 

... . _ r :ll ~;~nl 

8/16 Printed in U.S.A. 
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(E) P.03 I 3 COMPARTMENT SINK 

Project : 

&EN WORLD 
4184 E. Conan! St. 
Long Beach, CA 90808 
Tel. 800-500-:!519 
FaJL 310-900-1066 
www.turboaltinc.com 

Qly : 

HIGH QUALITY 304 STAINLESS STEEL Model: TSA-3-12-01 

I ::·:·:·:1 

• Fa.:tt salll sep41atlll\l 

TSA-3-01 
TSB-3-02 

-=FEATURES & BENEFfTS ~ 
• Entire assembly is fused, shielded and polished 

providing a one-piece seamless sink unit 

• Welded areas ;m~ high-speed belt blended to match 
adjacent surfaces with the continuity of a satin finish 

• All sink compartments are covered on ill ful/518" radiu! 
and constructed using stale of the an seamless 
welding techniques 

• Die-stamped creased drain boards for positive drainage 

r '-

4l I 
I 

l' l' l' 

• Swirl away bowl drainage 

• Galvanized legs and gussets are standard on all 
models 

• Our strainers are built with brass nuts instead of 
aluminum (standard) 

• Adjustable ASS bullet teet 

• Crating service available 

• Stainless steel legs svallabfe (optlonalj 

(unit· i11c hJ 

Model Ga. BowL~\ze Length Dcp1h J Heigh! Leg( A) ~ orFau~~~ Net Weight ' 
(\.' K 0'. H') Ace~· fli ed j lto.;.) 

TSA-3· 12-DI 18 18x 18 X I.Z 90 24 I 441 /2 z 11/l I 84 

. ' .. . 
I I 

.. 
T< l.,.u.n' " ,. .,. ,,. 

'"' ' " '""' I " TSA-3-Il I 18 18x1Kxll 90 24 

I 
441 /l 221n I 82 

TSB-3-02 18 24l14x 14 120 30 44112 191fl 2 161 

Ve<.201606 l~tilrnW-~11<1 cc.r..:~tiO..s a...- <lib '"'' "'clw' :c '-'•thuut notoc~ . "" ' ' ·AI nel ww.gl«s 11• IIPQOMII'III\01(1 C•~ fM " >II t.. itlldolclloo ..-.w<llil ,;a oommo" carle!ll (f'IN$e ooohrm 8l tt>l 111111 cl ll>ol !MchaM). 

(E) E.02 I UNDER COUNTER REFRIGERATOR 

Project Name: ________ _ 
AlA # 

Vrttg 
® 

TRUE FOOD SERVICE 
EQUIPMENT, INC. 

2001 East Terra lane • O'Fallon, Missouri 63366 
Location: ___________ l--;o;;c;;--l 

SIS # 
(636)14().141)0 • Fax (636)171-l'inB • (000)315-615l • lnll Fax# (001)636-172-7546 
Parts Dept. (800)424-TRUE • Parts Dept. Fax# (636)272-9471 • www.truemfg.com 

Item#: _____ _ 

Model#: 

Qty: __ _ 

Model: Food Prep Table: 
TSSU-27 ·8-ADA ADA Compliant Solid Door Sandwich/Salad Unit 

.. 
ROUGH-IN DATA 

Sc:•ncode 
for video 

TSSU·27-8·ADA 

• 3" (77 mm) diameter stem castors 
standard. Work surface 34" (864 
mm) high to comply with the 
Americans with Disabili ties Act 
{ADA) requiremenn . 

• Oversized, environmentally 
friendly {134A), patented forced­
airrefrigeration Sy'>tl:"m holds 33"F 
to 41 °F (.s•c to s•c). 

• Complii"S wi th ond list l:"d under 
ANSI/NSF-7-1997-6.3. 

• All sta inless steel front. top 
and ends. Matching <~ l umin um 

finished back. 

• Stainless steel, patented, f0<1m 
im ulated ltd and hood keep 
pan temperature$ colder, lock 
in freshne~s and minimize 
condensation. Removable for 
easy cleaning. 

• 11 f.o "/299 mm) deep full 
length removable cutting board 
includi"d. Sanitary, high density, 
NSF approved whi te polyethylene 
provides tough preparal ion 
surface. 

• Foamed-in-place using Ecomale. 
A high density, polyurethane 
insulation that has zero ozone 
depletion potential (ODP) and 
zero global warming potential 
(GWP). 

~ Heavy duty PVC coated wire 
shelves. 

Specifications subject to change without notice. 
Chart dil"l"lEnSion s rounded up to the llearest ii" (millimeters rounded up to ne~t whole number) 

Cabinet Dimensions 
Cord (Inches) 

Length Crated 
Pans 

(mm) 
Counter NEMA (tota l ft.) Wt. (lbs.) 

Model Doors Shelves I (tool L Dt H" Heiaht HP Voltaae Amos Confia. itotal m) lko l 
TSSU-27-B-ADA 1 2 8 27Sfs 30% 363.4 34 l\ 115/60/1 4.9 5-15P 7 N/A 

702 766 934 "' 230-240/50/1 2.9 .. 2.13 N/A 

Hei<Jht does not 1ndude 4 {1102 mm) for castors. 

ii~·®·@CE 
APPROVALS: AVAILABLE AT; 

3/13 Printed in U.S.A. 

Classic Restaurant Supply 
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I 

(E) P.01 I MOP SINK 

Z1996-24 MOP SERVICE BASIN 24 x 24 [610 x 610] 
--LIGHT ~IC® 
COMMERCIAL TAG __ _ 

12 [ooo]-

12 rouol 

4 [E I 0] : ~ ;.;o;o;o 

!lJI.P""· 
Product Mop Basin Size . Lbs. 

[kg] 

24x24x10 50 
-- Z199&-24 

[610 X 610 X 254) [231 

ENGINEERIN GSPECIFICATION:Z1996·24 
Mop Service 
composite ba 

Basin 24 x 24 x 10 [610 x 610 x 254] Molded high densily 
sin, PVC drain body, stainless steel strainer and 3 [76] 
et connection. Certifications: Meets ANSI Z124.6, GSA 
MO listed under fi le# 3561. 

gasketed outl 
listed,and lAP 

OPTIONS {Check/specify appropriate options) 

SUFFIXES 
·AW 
·BS 
-BV 
-HH 
-MH 
-NHG 
-PRP 
-PRS 
.SOL 
.SF 
-WG 

Wh ite Body 
Stainless Steel Bumper Guard 
Vinyl Bumper Guard 
Hose and Hose Bracket 
Mop Hanger 
PVC Drain Gasket for No-Hub Pipe 
Pipe Reducer for PVC Drain 
Pipe Reducer for Stainless Steel Drain 
Stainless Steel Drain with Dome Stra iner, Lint Baskel and Locking Nut 
Service Faucet 
Wall Guard #20 Gage Type 304 Stainless Steel (2 Panels-Indicate Size) 

ZURN INDUSTRIES, LLC • SPECIACATION DRAINAGE OPERATION t 1801 Pittsburgh Ave. t Erie. PA 16514 
Phona: 81414!5!-0921 • Fax: 814\454-1929 • World Wlda Wab: www.zum.com 

In Canada; ZURN INOOSTRIE$ LIMITED t 3544 Nashw Drtva t Mi&&lssauga, Ontario L4'11L2 t Phone: 905'1405-8272 Fax: 905\405-1292 

Rev. K Date: 03/06/13 C.N. No. 128895 

(E) P.06 I PREP SINK 

~EN WORLD 
4184 E. Conanl St. 
long Beach , CA 90808 

Tel. 800-500-3519 
Fax. 310-900-1066 
www.turboairinc.com 

HIGH QUALITY 304 STAINLESS STEEL 

_FEATURES & BENEFITS=-
• Entire assembly is fused, shielded and polished 

providing a one-piece seamless sink unit 

• Welded areas are Mgh-speed belt blended to match 
adjacent surfaces with the continuity of a satin Onish 

• All sink compartments are covered on a full 5/8"' 
radius and constructed using state of the art scam­
less welding techniques 

• Die-stamped creased drain boards for positive drainage 

• Swirl away bowl drainage 

• Galvanized legs and gussets are standard on all 
models 

• Our strainers are built with brass nuts ins tead of 
aluminum (standard) 

• Adjustable ABS bullet feet 

• Crating service available 

• Stainless steel legs available (optional) 

r -
---

- a-.. B."-o 

' 
_ ,. _ ,] 

-

~ 

Model Ga. Bowl Size I Length I (L ' ~D·xH') 

TSA-1-12-RI 18 18xl8x12 39 I 
·1 SA·I·1'>·1<' lo 10,18'1" " TSA·I ·RI 18 18 x 18 x II 39 

TSB-1-Rl 16 24x24 x l~ 51 

0 

~ . 

Depth 

24 

H 

24 

30 

Project; 

Model#: 

Item #: 

Available W/H : 

Approva l : 

Prod.!Dwg. No. Z1996-24 

Qty: 

Model: TSA-1-12-Rl I TSA-1-14-R2 
TSA-1-Rl I TSB-1-R2 

-

' 
___ , 

(uni l : inch) 

Height I Lcg(AI 
# of F~1ucc1 

I Net Weight · 
Accepted ( lbs.) 

441/Z I 21 11Z I I 39 

""'n 1 ~111 I 
., 

44 1/Z 22 112 I 39 
44112 19112 I 70 

Vet.20Hi00 1nronrn1hun and >ptetr,c~11011> arc •ubJ~Cl to chan!< "'ti!Yul nut•c.: 
• "'I ~el w&.ghts are app.o. "";Med Ctalllng lee .,.,u be et!Oed 101 c!;lloP!"ng .. ~ oommon U«'lels (Please oort!irm a1 the t.med th.e purctlase) 

I 

(E) E.08 liCE MACHINE 

Q-Model Series 210 
Ice Cube Machine 

Manitowoc. 

I 
' 

1~~ /.1 

,, 
I 

'1!11 

"11-Moael :;enes i!1U 

• Up 1o 220' lbs. (100 kgs.) 
daily ice production 

'l'rodr!cllrm m"ng oursldc file soopc. or ARI S'lllndllrr! 820. 

• Only 26" (66.04 em) wide, 26.50" 
(67.31 em) deep, and 38.50"(82.55 
em) high on 6" (1 5.24 em) legs 

• 80 lb. (36.6 kg) ice storage capacity 

• Patentet:l cleaning and 
sanitizing technology 

• R-404A CFC-free refrigerant 

• Warranty 

5-year parts and 5-year labor 
coverage on ice machine evaporator 

5-year parts arK! 3-year labor 
coverage on ice machine compressor • Slide up and in bin door tucks 

under ice machine top cover. 
Patented ice damper maximizes 
ice storage capacity 

3-year parts-and-labor coverage I, 

• Stainless steel exterior with :I 
on all ~ther_ com~onenls ---.>--~ 

(f) \' ' r' /I ,,... ,) 
ISO 9001 Ou~~IY <' · ]I .- ·-.. 

the fit and finish of an appliance System CertifiiJdi , , . 1. 
.... '"' ' I 

' ,~. 

lr ·~-

America's #1 Selling Ice Machine , 
Ice CUbe & Flake Machines • Ice storage Bins • tee Ws~~i!"S 

I 
.J -::. 

) I i / 

Manitowoc Q-Model 210 Series 
Ice production 24 hours Power 

Model Cube size 1"- '"' kWhl100 lbs. 
QD-D212A d'ce 155 70 9.9 

OY·0214A hllll'-1lice 155 70 9.9 

Q¥-0215W hflll'-{lice 100 '" 6.8 

ll"•:trll1AIJOIHlll lb~i·;· ~ kg9. of bl 

11Jta~ \\li!O)r ' JJ .I Jlllcnii, m li:l>"3 • WMf'/-CIIQiod GlrololliOO 1 4~ (V'II)"IS, 5371fer!i 
.. .. 

Ice Machirre Electric 

115/60/1. \203-230/60/1 erd 230/50.11 also a'l<ilal!le.) 115/E0/1 :ce 
ITachines are iae!O"J pre-wired wth a 6' •:180 em; power cord crti NEW. 
5-15P-puQ conl igu1ator . 2CS-230/6C/1 OJ mJ.cliincs are loclOiy Pl •>wirJd 
wl":h a 6' (180 em:• pawer cord on:y, no pug is SLPtJii ed. 

Total Amps: Ar-co-J 'ECi : 7.8 amps 
1Nater-cm1Bd: / .0 amps 

Maximum fuse size: 
Air and 'l'ialer-cacled: 15 amps 

HAC~·i'JPE circun brec.kers can be used in ~~ce of iuses 

Specifications 

BTU Per Hour: 
3,800 (g1·eraqe:1 5,000 (peak'1 

Compressor: 
Nominal rating: 1/3 HP 
Cupra-Nickel Cllndenser: 
~Va:er-cmled models) 
Adrls prrrl~r.lioo lrom 
corro.<:i·.e water ~emeotc. 
Operallng Umlts:: 
• Ambie nt Temperarure Raoge 

4!J' In 111H •:L 4· to 4:l.:fCI 

• Water Temperature Range: 
411" m g.:r~ 14.4" m J~.tc:. 

• water Pressure Ice Maker 
water In: 
Mn. 20 poi (137 8 !<:PI\) 
M:.x. 80 p[l :551.1 ki-'Jl.) 

• Condenser lnllll Watar In: 
(\V:lter llJOI8d oniv) 
Min. 20 p':i (137 !J k~A) 
Mox. 150 psi (1 ,034.2 kPA1 

Air Flow Front View 

Air Filler 

air oul 
right, no 
side 'JC~Is. 

Slides ollt trcn left 
side fronl wiiho.r 
tools, eesy to clean, 
ra JsaJ :f. fi~er pm!Bcts 
c~1 1deme· hom linl, 
greac;s and dust. 

2 Cube S1zes Available 

Di~e 
%'X ~f :t ~~' 
(:<.Z:! X Z.22 X 2.~~ em) 

. . " ' lboi . ~qs 

Alii -C OOlED UNIT WATER- GUOlEO UNIT 

air temp water temp air temp water temp 

' s< '" ... > 50" ,. 90" 
~ I< 21" ,. 

' 1" 
, . ,. 

70" 215 lOS '65 "' 220 205 no ,. 
" '" 15 , . 100 " n 

ao· 200 no 150 ro· 215 200 16S 

" " n .. --

" .. " 1S 
oo· 185 155 135 - .,. 2IIS 190 ISS 

" .. 70 " '"' " " 70 

' 
~ Electrical Entrance 

'i 3/8" (0.95~m) F.I!T. 
~ 318" (1.95 em) F.P.1 Wate r Condense-r Inlet 
® 11"1' (1.27 em! F.P.T. Bin Drain 

Ice Making Wott r I~ Itt 
~ 1/l'(1,21 em) Minimumf.P.T. 

W~hr Cunde n$er O~U~t 
twew-eeolecl units) 

< Z6.SG" (61.11 cml 6.50" 

15.25" 
(38.74 em) 

12.28' 
131.19 cmJ 

B 

~ 
1.2".i' (J.I1 cl'll.) 

Z.ll" (5.3!1cm) 

0·210 

Install allen Note • Reco11mended clearance for w. sides, and tack is 5" ( 12 7 an) 
hcwov~~ J1:::re i5 no mi:lmum ctnrarw:;o rEO.Lired 

Front Access 

lnrtiate 1ce, 
off a11d c!ean 0 \!!1 
opera~inns with 0 ~ oFF cLEAN 

simpls upfrcnl 
selecto' sw~ch. No need to remove 
front p;:m~ l 

IUIITOC ICE, INC . 
tO s..nn 2e111 s~rt~t. 1'4 llox rno 
~WI!>'Z21·172D.LU 

ftr ~-CIItit . fa- JMg ..... -

( 

l 
l 
l 
I • 
f 
I 
i 

l 
1 
l. 
~ 
: 
! 

I 
I 

RE;:VIS ION 1 119/17 

a : beth nelson 
pressed juicery 
1550 17th street 
santa monica, ca 90404 
310 425 2561 
beth.nelson@pressedjuicery.com 

II: daniel e. fra ine 
1834 realty inc 
1374 massachusetts ave 
cambridge, massachusetts 
02138-3822 

project 
pressed juicery harvard square 
1380 massachusetts ave 
cambridge, rna 

EQUIPMENT 

DAT E : 2016.12.28 

SCALE AS NOT ED A3.4 



(E) E.11 liCE BIN 

A fami ly company manufacturing in the USA 
www.glas tender com 

lntertek 
4004503 

Conforms to NSF/ANSI STD 2 

Project: AlA# 

Item#: Qty: SJS# 

Model#: 

Drop-In 
Ice Bins 

DI ~ IBf2, DI-IB 18. Dl-1824--:-DJ-Tir·ro, 
D1-1U24-CI1 10~ DI-IB30-('PIQ 

I Standard Features 

Stamless ste-el top and mtcrior liner ~ 
ABS plas tic brcokcr strip around icc bin liner: creates 511 6" 
r:.t iscd edge ~.H01Hld liner, ucts as- therma l b.1rtier to prevent 
heat transfer, and makes the cover slide easier 
Sliding stainless steel co"cr 
CF fr{.-c foamcd-in -pi:H.:e insul:ll ion 
Galvunizcd stcd CXI('rior wrap 
\1}.. \/2" deep l iner 

Ten circuit cold plates arc opuonal (add sum.'( ·-CPI O'to I 

model number) 
Inc htdcs four l/4-20 x 1-1 /2 '' studs for mountmg to countenop 
Dl-11324 and DHB30 fcmurc special angle brackets. U·chan· 
nel s. and mount ins, bolts for case of instal lation 

To vie<.\' umlerbnr installation insm1ctions, please visit: http://www.glastender.com/PDFIF-750-165 _ Unde.rbnr_lnsta1\ation _ lnstn1ctions.pdf 
To view cleaning and care illstructions, please >isit: http://,..-ww.glastender.comJPDFlf-423·011_ss_clean_care.pdf 

I Specifications 

Dmins 
• 1 on-cold plate model: 1-112" tuilpic~·c-
• Te n circuit cold plate model · -CPIO' : 3/4" MPT 

Cover 
• Two piece sliding, staiulcss s1cc!, included with 

all models 

Cut·oul DinU!IM'ions 
Model DJoiBI 2 ... 17-1/2" by J2o l/2" 
Modd DI-1818 .. .1 7- IJl" by 18-1/2" 
Model Dlol824 .. .1 7-1 12 ~ by 24-1 /2" 
Model 0 1-IB30 ... 17- 112" by 30-1/2" 

Mmerlo lo; 
Cold Plat~ 

Ten circuit available fo r Dl-IB24 or DI-IB30 
22 g~lllgc gu l \';mi~cd steel parts indw.lc: exte rior 
wrap and bottom 

• Connection is 5116" 0 .0 . stu in less steel tubing wilh 
sw3g.(.·d end 

I

Liner Dep1h 
• 10-1 /2 "" 

20 g11ugc swinlcss steel pam include: rop. interior 
liner. and slid ing cover. Th~ reinforced top consists 
of two layers. 

lice ca,mci~r 
Di-181 2 ~ 331 bs 
DI-IU 18 - 50 lbs 
Dl-!B24 and Dloll324oCPI0 ° 71 Jbs 
Dl -11330 and DI -IB30-CPIO - S9 lbs. 

Gla.~tooder, Inc. • 5400 Nortl1 Michigan Road • Saginaw, fvrT • 48fi04-9780 Approvnl/Notcs: 
989.752.4275 • 800. 74S.0423 • Fax 9S9.752.4444 

w-ww.gla~tender.co 1n 

Printed m USA 

Drop-In Ice Bins 
I Dimensional Information 

DI-IB12 

, .. 0 

- nr 

PLAN VIEW 

6.04 

SLIDING COVER 
..... ---

,. 
FRONT VI EW 

' 
' 
: 

' 
' . ' 

~- •0+ 0 4 ~-4--• ~ 

n· l u 
SIDE VIEW 

DI-IB18 - - SLIDING COVER 

I ,. 

DI-IB24 or DHB24-CP1 0 (model DHB24-CP105hown below) 
26" 

r l 
t~,~~j 

--
' 
: 10-1/2' 
' : 

' ' ' 
' ' ' . 
' ' 
_____________ .J 

_... ~--SLIDING COVER -~...._ 

i 
i I 
~--------------~ 
L.~.fl-~L._! 

~,: .. _j 
PLAN VIEW FRONT VIEW SIDE VIEW 

(model DI·IB3QoCP 10 shown be low) 

~~~l 

1 ~~~J 
~ 2fl" -

__.---SLI DING COVER -~---

30" 

PLAN VIEW FRONT VIEW SIDE VIEW 

Rev. OJ -1&-16 

INSTAu.ATION INSTRUcriONS (Models 01-1924 and 01-1 930 only) 

SIDE ELEVATION 

1. Remove angle brackets from drop-in ice bin. 
2. Place ice bin into appropriate size Cllt out 
3. Replace angle brackets, firmly tighten s<rews. 
4. Place U-channels on top of bolts. 
S. Tighten each bolt evenl~ ;~long U-channcls. 
6. Seal as necessal)'. 

5400 North Michigan Road ·Saginaw. Ml • 48604-9780 
989.752.4275 · 800.748.0423 • Fax989.752.4444 
www.glaslet1dsr.com Printed in USA 

E.10 I GLASS DOOR MERCHANDISER 

AlA# q-. {/ p . TRUE FOOD SERVICE 
LFJ;,.,. _ _,._ .. __ .,., EQUIPMENT. INC. 

Project Name: _______ _ 

Location: --------- 1-:= -i 
SIS# 

Item#:-----
2001 East Terra Lane • O'Fallon, Missouri 63366-4434 • (636)240-2400 Qty: __ _ 

Fa~ {636)272·2408 • Tol l Fr!!e (800)325-6152 • Int i Faxf (001)636-272-7546 
Parts Dept. (800)424-TRUE • Parn Dept. Fax# {636)l72-S471 • www.truemfg.com 

Madel#: ========== 
Model; Glass Door Merchandiser: 
GDM-35-LD Swing Door Refrigerator with LED Lighting 

ROUGH-IN DATA 

Model Doors Shelves 

GDM-35-LD 2 8 

Scoocodo 
tcrvl~oo 

GDM-35-LD ~ 
• The world's 11 manuf11c turerof 

glass door merrnandlsers. 

.. Oversl2~ f.-.:tor)" bal<tn ce-d, 
refrigeration system holds .n-F to 
lS"f (.S'C IO 3.J"C). 

• Exterior- oon·peel or ch\p black 
l<tmirr <J ted vinyl; duHlble ;1nd 
pcrm01 nent. 

• Interior- .atl ractive, NSF apptoved, 
white alu minum interior liner with 
stainless steel floor. 

.. 5e1( dosing doors. P~itive seal. 
10rslo11 type tlosure sy~t em. 

to "low-E: dOll bk! po ne thermal 
lnsul<lted g lass door a5sembli e-;; 
with eKtruded aluminum frames. 
The latest in energy efficient 
tec hno logy. 

f! LED lmcrior lighting provides 
more even lig hting throughoot 
the Cilb inc t Safety shielded. 

• Entire cabinet st ru ctu re Is foamed· 
in·place using ~comate. A hish 
density. polyu retnane lnsula!ion 
I hat has zero ozone deplellon 
potential (OOP) .;md zero g lob;~ I 
warming polential (GWP). 

Bottom mounted units featu re 

• 'No stoop" lower shelf to 
maximize produ<l visibility. 

t Storage on top of cabfnet. 

)o Easil~ accen1ble condenser coil 
for d ean1ng. 

Specifications subject to change without notice. 
Cil<lrt dimensions rounded up to the nearest 'flo'' (millimeters rounded up to ne~CI wtlole number) 

Cabinet Dimensions Cord Crated {inches) 
(mml length Weight 

NEMA (total ft.) (lbs.) 
L Dt H HP Voltage Amps Config. (total m) (kg) 

391!.! 29% 78% h 115/60/1 6.2 5-lSP 9 405 
1004 759 199B ~ 230.240/50/1 3.7 .. 2.74 184 

t Depth tloes not Include 1 !4 (29 mm) for door handles. .A. Plug type vanes b) country. 

B~II·®·@CE 
2/15 

Model: 

GDM-35-LD 

STANDARD FEATURES 
DESIGN 

True's commitment to using the highest 
qual ity materials ar>d oversized refrigeration 
systems provides the user with colder product 
temperatures, and lower utility costs in an 
attractive merchandiser that brilliantly displays 
packaged food and beverages. 

REFRIGERATION SYSTEM 
Factory engineered, self-contained, Cilpillary 
tube system using environmentall~ friendly 
(CK free) 134A refrigerant. 
Extra large evaporator coil balilnced with higher 
horsepower compressor and large condenser; 
maintains cabinet temperatures of 33"F to 38'F 
{.S'Cto3.3'C). 
Sealed, cast iron, se lf- lubricating evaporator 
fan motor(s) and larger fan blades gi~ True 
merchandisers a more efficier>llow velocity, 
high volume airflow design. This unique design 
ensures faster temperature pull down of warm 
product, colder holding temperatures and 
faster recovery in high use situations. 
Bottom mounted condensing unit positioned 
for easy maintenance. 'No stoop" lo-wer shelf 
maximizes visibility by raising merchandised 
product to higher level. 

CABINET CO NSTRUCTION 
E)(ferior- non-peel or chip black laminated 
vinyl; durable and permanent. 
Interior- attractive. NSF approved. white 
aluminum liner with stainless steel floor. 
Insulation- entire cabinet structure is foarned­
ir>·place uslng Ecomate. A high density, 
polyurethane insulation that has zero ozone 
depletion poter>tial (ODP) and zero global 
warming potential (GWP). 
Welded, heavy duty steel frame rail, black 
powder mated for corrosion protection. 

PLAN VIEW 

APPROVALS: 

Printed in U.S.A. 

Frame rai l fitted with leg levelers. 
Illuminated exterior sign panel. Variety of sign 
options avai lable. 

DOORS 
"Low·E~ double pane thermal insulated 
glass door assemblies with mitered plastic 
channel frames. The latest in energ~ efficient 
technology. 
Each door fitted with 12" (305 mm) long 
extruded handle. 
Self closing doors. Positive seal, torsion type 
closure system. 
Magnetic door gaskets of one piece 
construction. removable without tools for ease 
ofdeanlng, 

SHELVING 
Eight (8) adjustable, heavy duty PVC coated 
wire shelves 17 14~L x 21 ~~~o (439 mm )( 
573 mm). Four (4) chrome plated shelf dips 
included per shelf. 
Shelf support pilasters made of same material 
as cabinet interior; she lves are adjustab le on \12' 
(13 mm) increments. 

UGHnNG 
LED interior lighting provides more even 
lighting throughout the cabinet. Safety 
shielded. 

MODEL FEATURES 
Evaporator is epoxy coated to eliminate the 
potential of corrosion . 
See our website www.truemfg.com for latest 
color and sign offerings. 
Convenier>t clean-out drain built in cabinet 
floor. 
listed under NSf-7 for the storage and/or 
display of packaged or bottled product. 

I 1/ 
7615/16" 
(l~~~mm) 

If 
Jl/3<" j 

(.;!Brmo) 

A VAilABLE AJ: 

bittp 

ELECTRICAL 
Unit completely pre-wired at factory and 
ready for final connection to a 115/6011 phase, 
15 amp dedicated outlet. Cord ar>d piLJg set 
included. 

f':"::\ , , 516011 
~ NEMA-5-lSR 

OPTIONAL FEATURES/ACCESSORIES 
Upcharge and lead times may apply. 
0 230- 240V I SO Hz. 
0 White exterior. 
0 Stain less steel ederior. 
U Black aluminum interio r li ne r with black 

shelving 
0 Stainless steel interior line r. 
U 6" (153 mm) standard legs. 
0 6" (153 mm) seismidflanged legs. 
0 21/.l" (64 mm) diameter castors. 
0 4" (102 mm) diamete r castors. 
0 Red wine thermostat. 
Q White wine thermostat. 
Q Chocolate thermostat. 
0 Padlock. 
0 Additional shelves. 
0 True Flex gravity feed organizers. 
0 Pricing strips. 
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41'h' 

( 1~07mrrl 
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PlAN VIEW 

WARRANTY• 
Th1ee ~ear warranty on all pam METRIC PIMEN ~IOOS ROUNDED UP l O Tli~ 

and labor 11 nd an add itional 2 ye<1r NEAREST WHOlE MILLIMETER I Jl,~~ 1Mode1 IEJev.n!on IR.ight I P I ~o liD lead \varran:J. on compres5or. l<CC 
{ .S.A. onl ) SI'WfiCATlONS Sli!.HECT TO CHANG£ U IGOM-35-LD lnAvnE ITfAvns ITFAYI1? ITFAY ln 1 
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TRUE FOOD SERVICE EQUIPMENT 

2001 East Terra Lane • O'Fallon, Mi:t.5ouri 63366-4434 • (63 6)240..2400 a Fall (636)212-Z4lt8 • Toll Fllle (1Kl0)325-6152. • lrrtl. Faxll (001)636-212-7546 • www.tluemfy.com 

E.09 I GLASS DOOR MERCHANDISER 

AlA# 

l)ittp TRUE FOOD SERVICE 
EQUIPMENT, INC. 

Project Name: ________ _ 

2001 East Terra Lar>e • O'Fallon, Missouri 63366-4434 • (636)240-2400 
Location: ---------- 1-=.-1 

SIS# 
Fa x (636)272·2408 • Toll free (800)325-9152 •Inti Fax# (001)636·272·7546 

Parts Dept. (800)424-TRUE • Parts Dept. Faxl! (636)272-9471 • www.truemfg.com 

Item#: ____ _ Qty: __ _ 

Model#: 

Model : Glass Door Merchandiser: 
GDM-19T-HC-LD Swing Door Refflgerator with Hydro Carbon Refngerimt & LED Lightrng 

ROUGH-IN DATA 

GDM-19T-HC -LD 
; The 11101111'> J 1 fiWluflK'I\1/tJ o/gJUi 

doot mtf(_nan<l'<Seti. 

~ f~t~yengo~fd.:lf!l-«<oltll'lf<i 
cplll~ry t\Jbt- S)"ilem u~ir.g 
enYiruomef1tldly frlflldly A200 
hydroc.lrboo rl!fr~tanttlwl h.!os ura IOl 
IIZOriNlPplt'!IOR fXIIMtia\ {00$'). &thfft 
tl) global wal'll'ling potf'tlti;ai \GWP). 

)o High c..,...:lt~.la<- tory ~llll(fd 
oeftogtratoon ~ys~m th~t m~l n(4oll\$ 
(~blnt'l ltn1Pf".J'I\H4'1 of ),M' tO 3S"f­
(.S"(: IQ .).3'C1 klr thE. be•t in food 
pt~rv~tion. 

; E~~iol·flOil·~Ofdlip~k 
lamln.ltl!d viny~ dill' able and prmvnmt. 

• lml'rlor -anract ive,NSFa~white 
~umlnum lnt!'rlcrlim't with stainless 
stffi nocx: 

,. ~lldo:.i"!JdOOI'. Ptl'l&'ii~·~·~l(!lloil)ft 
tji~ tiOS<JU~Sy.tl'm. 

._ lED """'lor llght>IIQ proW;Iet; mooe evt-n 
Wgtrung lhfOIJ'1"'ul thr ublnrL S~ l oty 
.1ohoelded. 

; 'loo>i·E~ dOI.Iblt p..tntlh•rrNI Ol'lsulau-<:1 
gl.l~s door .M~tmbty with exttuded 
<llh.Jmfnu.m ftame..The l.lt~t '" tntun 
effident trdmology. 

t £ntlrc cabinet •tru<;t urrhfo.aml.'d-ln 
pl.xe u~mg a h1gh den~ry. polyurcthanl' 
inloui~"Ot'l thnt h :n ze•o (UOII<! drpl~,;on 
p()!el'>ti&IIOOPJ .atldt:ei'O \lloblllwo~,.,I"'!'J 
I)O!I' nto~II(;WP). 

llattom mounted un its le111ure 

~ 'No i!OOj)"lov.w s1o~r to INidmllle' 
Plodu(t vl)lblllty. 

j S«lr.t9t on lOp ol Ubitott. 

j tnot,. acn•sWblt mndenW< cull fur 
dNning 

Spedfications s\Jbject to change v1ithout notice. 
Chart dimensions JO\JIIded up to the nearest W (millimeters rounded up to ne~t whole number). 

Cabinet Dimensions 
(Inches) 
{mm) 

Model Doors Shelves w Dt H HP Voltage 

GDM 19T HC-LD 

I 
1 4 27 24% 78% h 1 15/60/1 

080 "' 1998 " 2'i0o240/50/1 

iili~ ® VCE ':~··. · APPROVALS: 

- -< L UI ll~_. 
-~ ~ · ~ 
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Model: Glass Door Merchandiser: 
GDM-19T-HC-LD Swing Door Refrigera tor with Hydro Carbon 

Refrigerant & LED Ughting 

STANEJARD FEATURES 
DESIGN 

True's commitment to using the highest 
quality materials and oversized refrigeration 
systems provides the user with colder product 
temperatures, and lower utility oosts in an 
attractive merchar1diser that brilliantly displays 
packaged food and beverages. 

REFRIGERATION SYSTEM 
Factory engineered, self-con tained, capil lary 
tube system using environmentally friendly 
R290 hydrocarbon refrigerant I hat has zero (0) 
ozone depletion potential (ODP), & three (3) 
global warming poter~tia l {GWP) 
High capacity. factory balanced refrigeration 
system that maintains cabinet temperatures of 
33"F to 3B"F {S'C ta 3.3"() for the best in food 
preservation. 
State of the art, electroniCillly com mutated 
evaporator and condenser fan motors. ECM 
motors operate at higher peak efficienc ies 
and move a more con5istent volume of air 
which produces less heat. reduces energy 
oor>sumption and provides greater motor 
reliability. 
Bottom mollnted oondeming unit positioned 
for easy maintenance. "Ncl stoop" lower shelf 
maximizes visibility by raising merchandised 
product to higher level. 

CABINET CONSTRUCTION 
Exterior - non,peel or chip black laminated 
vinyl; durable and perma11ent 
Interior- attractive, NSF approvet:J, white 
aluminum liner with stainless steel floor. 

f'IPNVtf 

t; 
I 

Insulation- ent ire Cilbinet structure is foamed­
in-place using Ecomate. A high dens ity, 
po lyurethane insulation that has zero ozone 
depletion potential {ODP) and zero global 
warming potential (GWP). 
We lded. heavy duty steel frame rail, black 
powder coated for corrosion protection. 
F1ame rail fitted with leg levelers. 
Illuminated exter ior sign panel. Variety of sign 
options available. 

DOOR 
' Low-E: double pane thermal insulated glass 
dom assembly with extruded aluminum frame. 
The latest in energy efficient technology. 
Door fined with 12" (305 mm) long extruded 
hilndle. 
Self dosing door. Positive seal, torsion ty pe 
closure system. 
Magnetic door gasket of one piece 
construction, removable without tools for ease 
of cleaning. 

SHELVING 
Four (4) adjustable, heavy duty PVC coated wire 
shelves22 i.i6"l x 18'1-4"0(574 mm )(464 mm). 
Four (4) chrome plated shelf dips included per 
shelf. 
Shelf support pi lasters made of same material 
as cabinet interior; shelves are adjustable on lh" 
{13 mm) increments. 

LIGHTING 
LED ir>terior lighting provides more even 
lighting throughout the cabinet. Safety 
shielded. 

MODEL FEATURES 
Evaporator is epoxy mated to elim inate the 
poten tial of corrosion. 

Cord Crated 
Length Weight 

NEMA {total ft.) {lbs.) 
Amps Con fig. (total m) (kg) 

5.4 5 1 SP 9 3 15 
7.4 .. 2.74 143 

.6. l'lug type van es b)' co wdr)' 

AVAILABLE AT: 

lfrttp 

See our website www.t11.1emfg.com for latest 
color and sign offerings 
Convenient dean-out dra in built in cabinet 
Aoor. 
Listed under NSF-7 for the ~torage and/or 
displa~ of packaged or bottled product. 

ELECTRICAL 
Unit completely pre-wired at factory and 
ready for fina l connection to a 115/60/1 phase, 
15 amp dedicated outlet. Cord and plug set 
included. 

f':"::\ 115/6011 
~ NEMA-5-lSR 

OPTIONAL FEATURES/ACCESSO RI ES 
Upcharge and lead times may apply. 
:J 230 - 24011/50 Hz. 
:J White exterior. 
:J Stainless steel exterior. 
:J Black aluminum interior liner with black 

shelving. 
:J Stainless steel interior liner. 
:J 6" (153 mm) standard legs. 
..J 6" (153 mm) seismic/flanged legs. 
:J 21h" (64 mm) diameter castors. 
:J Red wine thermostat. 
:J White wine thermostat . 
:J Chocolale thermostat. 
:J Barrel lock (factory Installed). 
:J Additiolll'll shelves. 
:J TrueFiex/TrueTrac gravity feed organizers. 
:J Pricing strips 

I 
49114" 

(126.4 mm) 

~~:s~;; 1 
I 

PLAN VIEW 

TRUE FOOD SERVICE EQUIPMENT 
2001 East Terra Lilne • O'Fallcn, Mis50uri 633&6-4434 • (636)240·2400 • Fax (636)272-2408 • Toll Free {B00)325-6t52 • Inti. Fad [001)636-272-7546 • www.truemfg.[om 

(E) P.O? I WATER HEATER 

Commercial Electric 
Water Heaters 

GOLD SERIES 
COMMERCIAL ELECTRIC WATER HEATER 

Designed for use as a recove r; heater having its own sto rage tank. 
Note: Not recommended for sanitizing water applications. 

FEATURES 

• Meets the standby loss requirements 
of the U.S. Department of Energy and 
current edition of AHRAE/IES 90.1. 

GOLD ELEMENTS 

• ORE mode ls ship with the Goldenrod 
24K gold plated elements (see element 
availability chart). Patented Goldenrod 
elements provide long life and superior 
scaling resistance. low watt densiw 
meJns lower surface temperature to 
minimize sca le buildup and mare surface 
to heat water. Goldenrod elements carry a 
one-yea1 warrar>ty against failure due to 
lime scale build-up. 

GLASS LINED TANK 

• Three sizes: 50. 80 and 119 gallon 
capacity. Tank interior is coated with glass 
specially developed by A. 0. Smith far 
water heater use. Tar>ks rated at 150 PS I 
{1034 kPa) working pressure 

FUSING 

• Proteas all elements, thermostats, ar.d 
internal wiring circuits against ex.cess 
current ftow. Meets National Electrical 
Code rE>quirements that non-ASME tanks 
must have in terna( fusir~g when current 
draw exceeds 48 amps. Availab le as 2r1 

option on Canadian built heaters. 

STANDARD VOLTAGES 

• 208. 240 ar>d 480V single-phase and 
three-phase delta. Convertible from three­
phase to single-phase (in lield) <Jnd vice 
versa. 277V single"phase also available. 

TERMINAL BLOCK 

• Faaory installed. Just bring the elearical 
serJicl' to the heate r and connect to 
block. 

CONTROLS 

• One temperature control (adjustable 
through a 1ange of 120° to 181 °F) and 
manua l reset high temperature cut-off per 
element. Thermostat step control ma1• be 
achieved by· varying settings on individual 
temperature con trnls. Located behi r1d 
hinged wntrol compartment door for 
quick. easy access 

OTHER STANDARD FEATURES 

• Surface mounted th~rmostats 

• Simplified circuitry, color coded lor ease 
of ser1ice 

• Two anDde rods for ma~imum corrosion 
protection 

• Cabinet has bonderized undercoat with 
baked enamel finish 

• Bottom inlet and top outlet openings 

• Brass drain valve 

• CSA Certified andASME rated T&P relief 
~alve 

• Si ngle panel control box 

• Foam insulatior> reduces costly heat loss 

3-YEAR LI MITED TANK I 1-YEAR 
LIMITED PARTS WARRANTY 

• For complete warranty information, 
consult written warrar>ty or go to 
hoPNater.com. 

MODELS 
DRE-52, 80, 120 

® 
LISTED 

0:J 
'~,__c) 

HCW 

OPTIONAL 

Az. -·~ CERTI FIED" 

(t) Apri l 201G A. u ~r;itlo Corporntion. •JI riqhts o.<erVed 
I'IWW.hotw.lter. com 1800·527-1953 Tol -free USA lA. 0. Smith Corporallon I500Tennessce WJitz Patkway I AshiJnd Clly. TN 37015 

Commercial Electric 
Water Heaters 

RECOVERY RATE IN GALLONS PER HOUR AT TEMPERATURE RISE OF 

suu,dard OTUI 30"F 40"F SO'f 60"f 10'F 80"F 90'F 10D"F 110' f 120"F 

1\Winput t!Our 17'( 22'( 28' ( 33"( 39'( •s•c so•c 56'( 61'( 67'C 

82 62 49 41 35 31 " 15 21 11 

' 20,4/ll 
310 233 166 155 133 116 103 93 85 78 

123 " 74 62 53 46 41 37 34 31 
9 30.717 

' 
164 123 98 82 70 61 15 49 45 41 

11 40,956 
om 405 372 310 160 133 107 180 169 155 

- - " ' 1l.S 46.075 
698 523 419 349 199 161 133 109 190 174 

105 154 123 102 88 77 68 61 56 51 
15 51,195 

775 582 465 388 332 191 258 m 211 194 

146 184 148 123 105 91 82 74 67 " 18 61,434 
930 698 558 465 399 '" 310 219 154 Ill 

328 146 197 164 140 113 109 98 90 81 
24 81.'112 

1141 930 744 610 532 465 414 371 338 310 

369 176 121 185 158 m m Il l 101 g) 

l7 92,151 
1396 1047 938 609 509 513 465 410 391 340 

410 307 146 105 176 154 Ill 123 111 101 
30 102,390 

1551 1163 930 775 665 582 517 465 m 383 

'" 369 ~95 246 111 184 164 148 134 123 
30 122,SES 

1861 1396 1117 930 798 698 610 556 508 465 

;>4 418 332 2TI 13/ 108 lSI 166 151 133 
40.5 138,226 

1094 1570 1156 1041 891 785 698 618 634 581 

615 401 369 307 16l 130 105 184 168 154 
45 153,585 

2326 1745 1398 1163 997 871 755 698 634 582 

738 554 443 359 316 177 l46 m 20 185 
54 184,3U2 

2791 1094 t675 1396 11% 10~7 930 837 761 696 

Figu1ed at 1 ~W(34 o " B ' U~ ~ 4.1 Ga llons.TIOC F1e11peratu ense 
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McDERMOTT 
QUILTY& 
MILLERLLP 
28 STATE STREET, SUITE 802 
BOSTON, MA 02109 

May 9, 2017 

VIA HAND DELIVERY 

Board of Zoning Appeal 
City of Cambridge 
831 Massachusetts A venue 
Cambridge, MA 0213 8 

RE: Application for Special Permit 
Subject Property: 1380 Massachusetts Avenue, Cambridge, Massachusetts 
Applicant: Pressed Juicery, Inc. d/b/a Pressed Juicery 

Dear Sir or Madam: 

Enclosed for filing in connection with the above-referenced matter please find the 
following: 

1) BZA Application Form Checklist; 
2) BZA Application Form (3 signed originals); 
3) Supporting Statements, including Statement of Substantial Community Demand 

(2 copies); 
4) Dimensional Form (2 copies); 
5) Ownership Certificate ( 1 notarized original); 
6) Floor Plans and Elevations (2 sets); 
7) Plot Plan (1 copy); 
8) Assessor's Plat (2 copies); and 
9) Photographs of Property (2 copies). 

Please file these documents in accordance with your usual procedures. If you have any 
questions or require any further information, please contact me. Thank you. 

Very truly yours, 

Nicholas J. Zozula, 

Enclosures 

~ FAX 617.946.4624 
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