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STATE OF TEXAS

COUNTY OF FORT BEND

un un un

ADDENDUM TO COOK’S DIRECT INC.”S AGREEMENT
Pursuant to Sourcewell Contract #063022-COK

THIS ADDENDUM (“Addendum”) is entered into by and between Fort Bend County,
(“County”), a body corporate and politic under the laws of the State of Texas, and Cook’s Direct
Inc., (“Cook’s Direct”), a company authorized to conduct business in the State of Texas
(hereinafter each referred to as a “party” or collectively as the “parties”).

WHEREAS, subject to the changes herein, the parties have executed and accepted Cook’s
Direct’s Quotes, dated April 20, 2023, and May 1, 2023, (Job Reference Number: 77469-3V)
(collectively the “Agreement”), collectively attached hereto as Exhibit “A” and incorporated fully
by reference, for the purchase of a specified tray washer, tray dryer, an electric kettle, installation
services, and associated services (collectively the “Services”); and

WHEREAS, County desires that Cook’s Direct provide Services as will be more
specifically described in this Agreement; and

WHEREAS, Cook’s Direct represents that it is qualified and desires to perform such
Services; and

WHEREAS, the parties wish to utilize Sourcewell Contract #063022-COK, incorporated
fully by reference, for the purchase of the Services; and

WHEREAS, the following changes are incorporated as if a part of the Agreement; and

NOW, THEREFORE, in consideration of the mutual covenants and conditions set forth
below, the parties agree as follows:

AGREEMENT

1. Scope of Services. Subject to this Addendum, Cook’s Direct will render Services to County
as described in Exhibit A; and in accordance with the requirements and specifications of
Sourcewell Contract #063022-COK. The Services shall be scheduled at a time that is mutually
agreeable between the parties but without reasonable delay. All performance of the Scope of
Services by Cook’s Direct including any changes in the Scope of Services and revision of
work satisfactorily performed will be performed only when approved in advance and
authorized by County.

2. Payment; Non-appropriation; Taxes. Payment shall be made by County within thirty (30)
days of receipt of invoice. Cook’s Direct may submit invoice(s) electronically in a form
acceptable to County via: apauditor@fortbendcountytx.gov. If County disputes charges
related to the invoice submitted by Cook’s Direct, County shall notify Cook’s Direct no later
than twenty-one (21) days after the date County receives the invoice. If County does not
dispute the invoice, then County shall pay each such approved invoice within thirty (30)
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calendar days. It is specifically understood and agreed that in the event no funds or
insufficient funds are appropriated by Fort Bend County under this Agreement, Fort Bend
County shall notify all necessary parties that this Agreement shall thereafter terminate and be
null and void on the last day of the fiscal period for which appropriations were made without
penalty, liability or expense to Fort Bend County. County is a body corporate and politic
under the laws of the State of Texas and claims exemption from sales and use taxes. A copy
of a tax-exempt certificate will be furnished upon request. Interest resulting from late
payments by County shall be governed by Chapter 2251, TEXAS GOVERNMENT CODE. County
reserves the right to withhold payment pending verification of satisfactory work performed.

Limit of Appropriation. Cook’s Direct clearly understands and agrees, such understanding
and agreement being of the absolute essence of this Agreement, that County shall have
available the total maximum sum of One Hundred Seventy-Seven Thousand, Eleven and
23/100 dollars ($177,011.23), specifically allocated to fully discharge any and all liabilities
County may incur. Cook’s Direct does further understand and agree, said understanding and
agreement also being of the absolute essence of this Agreement, that the total maximum
compensation that Cook’s Direct may become entitled to and the total maximum sum that
County may become liable to pay to Cook’s Direct shall not under any conditions,
circumstances, or interpretations thereof exceed One Hundred Seventy-Seven Thousand,
Eleven and 23/100 dollars ($177,011.23). In no event will the amount paid by the County for
all Services under this Agreement exceed this Limit of Appropriation without an amendment
executed by the parties.

Public Information Act and Open Meetings Act. Cook’s Direct expressly acknowledges that
County is subject to the Texas Public Information Act, TEX. GOV'T CODE ANN. §§ 552.001
et seq., as amended, and notwithstanding any provision in the Agreement to the contrary,
County will make any information related to the Agreement, or otherwise, available to third
parties in accordance with the Texas Public Information Act. Any proprietary or confidential
information marked as such provided to County by Cook’s Direct shall not be disclosed to
any third party, except as directed by the Texas Attorney General in response to a request for
such under the Texas Public Information Act, which provides for notice to the owner of such
marked information and the opportunity for the owner of such information to notify the
Attorney General of the reasons why such information should not be disclosed. The terms
and conditions of the Agreement are not proprietary or confidential information.

Cook’s Direct expressly acknowledges that County is subject to the Texas Open Meetings Act,
TEX. GOV'T CODE ANN. §§ 551.001 et seq., as amended, and notwithstanding any provision
in the Agreement to the contrary, County will comply with the provisions of the Texas Open
Meetings Act in relation to the Agreement.

Indemnity. The parties agree that under the Constitution and laws of the State of Texas,
County cannot enter into an agreement whereby County agrees to indemnify or hold
harmless another party; therefore, all references of any kind to County defending,
indemnifying, holding or saving harmless Cook’s Direct for any reason are hereby deleted.
Cook’s Direct shall indemnify and defend County against all losses, liabilities, claims, causes

of action, and other expenses, including reasonable attorney’s fees, arising from activities of
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Cook’s Direct, its agents, servants or employees, performed under this agreement that result
from the negligent act, error, or omission of Cook’s Direct or any of Cook’s Direct’s agents,
servants or employees.

Applicable Law; Arbitration; Attorney Fees. The laws of the State of Texas govern all
disputes arising out of or relating to this Agreement. The parties hereto acknowledge that
venue is proper in Fort Bend County, Texas, for all legal actions or proceedings arising out of
or relating to this Agreement and waive the right to sue or be sued elsewhere. Nothing in the
Agreement shall be construed to waive the County’s sovereign immunity. County does not
agree to submit disputes arising out of the Agreement to binding arbitration. Therefore, any
references to binding arbitration or the waiver of a right to litigate a dispute are hereby
deleted. County does not agree to pay any and/or all attorney fees incurred by Cook’s Direct
in any way associated with the Agreement.

Certain State Law Requirements for Contracts. The contents of this Section are required by
Texas Law and are included by County regardless of content. For purposes of Sections
2252.152,2271.002, and 2274.002, Texas Government Code, as amended, Cook’s Direct hereby
verifies that Cook’s Direct and any parent company, wholly owned subsidiary, majority-
owned subsidiary, and affiliate:

a. Unless affirmatively declared by the United States government to be excluded from its
federal sanctions regime relating to Sudan or Iran or any federal sanctions regime relating
to a foreign terrorist organization, is not identified on a list prepared and maintained by
the Texas Comptroller of Public Accounts under Section 806.051, 807.051, or 2252.153 of
the Texas Government Code.

b. If employing ten (10) or more full-time employees and this Agreement has a value of
$100,000.00 or more, Cook’s Direct does not boycott Israel and is authorized to agree in
such contracts not to boycott Israel during the term of such contracts. “Boycott Israel” has
the meaning provided in § 808.001 of the Texas Government Code.

c. If employing ten (10) or more full-time employees and this Agreement has a value of
$100,000.00 or more, Cook’s Direct does not boycott energy companies and is authorized
to agree in such contracts not to boycott energy companies during the term of such
contracts. “Boycott energy company” has the meaning provided in § 809.001 of the Texas
Government Code.

d. If employing ten (10) or more full-time employees and this Agreement has a value of
$100,000.00 or more, Cook’s Direct does not have a practice, policy, guidance, or directive
that discriminates against a firearm entity or firearm trade association and is authorized
to agree in such contracts not to discriminate against a firearm entity or firearm trade
association during the term of such contracts. “Discriminate against a firearm entity or
firearm trade association” has the meaning provided in § 2274.001(3) of the Texas
Government Code. “Firearm entity” and “firearm trade association” have the meanings
provided in § 2274.001(6) and (7) of the Texas Government Code.

Modifications and Waivers. The parties may not amend or waive this Agreement, except
by a written agreement executed by both parties. No failure or delay in exercising any right
or remedy or requiring the satisfaction of any condition under this Agreement, and no course

of dealing between the parties, operates as a waiver or estoppel of any right, remedy, or
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10.

11.

12.

13.

14.

15.

16.

condition. The rights and remedies of the parties set forth in this Agreement are not exclusive
of, but are cumulative to, any rights or remedies now or subsequently existing at law, in
equity, or by statute.

Human Trafficking. BY ACCEPTANCE OF CONTRACT, COOK’S DIRECT
ACKNOWLEDGES THAT FORT BEND COUNTY IS OPPOSED TO HUMAN
TRAFFICKING AND THAT NO COUNTY FUNDS WILL BE USED IN SUPPORT OF
SERVICES OR ACTIVITIES THAT VIOLATE HUMAN TRAFFICKING LAWS.

Use of Customer Name. Cook’s Direct may use County’s name without County’s prior
written consent only in any of Cook’s Direct’s customer lists, any other use must be approved
in advance by County.

Performance Warranty. Cook’s Direct warrants to County that Cook’s Direct has the skill
and knowledge ordinarily possessed by well-informed members of its trade or profession
practicing in the greater Houston metropolitan area and Cook’s Direct will apply that skill
and knowledge with care and diligence to ensure that the Services provided hereunder will
be performed and delivered in accordance with the highest professional standards.

Cook’s Direct warrants to County that the Services will be free from material errors and will
materially conform to all requirements and specifications contained in the attached Exhibit A,
and in accordance with the specifications and requirements of Sourcewell Contract #063022-
COK.

Conflict. In the event there is a conflict between this Addendum and the Agreement, this
Addendum controls. In the event there is a conflict between this Addendum and the terms
and conditions of Sourcewell Contract #063022-COK, then the terms and conditions of
Sourcewell Contract #063022-COK controls to the extent of the conflict.

Understanding, Fair Construction. By execution of this Addendum, the parties acknowledge
that they have read and understood each provision, term and obligation contained in this
Addendum. This Addendum, although drawn by one party, shall be construed fairly and
reasonably and not more strictly against the drafting party than the nondrafting party.

Captions. The section captions used in this Agreement are for convenience of reference only
and do not affect the interpretation or construction of this Agreement.

Electronic and Digital Signatures. The parties to this Agreement agree that any electronic
and/or digital signatures of the parties included in this Agreement are intended to
authenticate this writing and to have the same force and effect as the use of manual signatures.

County Data. Nothing in this Agreement will be construed to waive the requirements of any
record retention laws applicable to County.



17. Assignment and Delegation.

17.1. Neither party may assign any of its rights under this Agreement, except with the
prior written consent of the other party. That party shall not unreasonably withhold
its consent. All assignments of rights are prohibited under this subsection, whether
they are voluntarily or involuntarily, by merger, consolidation, dissolution,
operation of law, or any other manner.

17.2. Neither party may delegate any performance under this Agreement.

17.3. Any purported assignment of rights or delegation of performance in violation of this
Section is void.

17.4. Nothing herein shall be construed as creating any personal liability on the part of
any officer or agent of the County.

18. Successors and Assigns. County and Cook’s Direct bind themselves and their successors,
executors, administrators and assigns to the other party of this Agreement and to the
successors, executors, administrators and assigns of the other party, in respect to all covenants
of this Agreement.

19. Personnel. Cook’s Direct represents that it presently has, or is able to obtain, adequate
qualified personnel in its employment for the timely performance of the Services required
under this Agreement and that Cook’s Direct shall furnish and maintain, at its own expense,
adequate and sufficient personnel, in the opinion of County, to perform the Services when
and as required and without delays.

All employees of Cook’s Direct shall have such knowledge and experience as will enable them
to perform the duties assigned to them. Any employee of Cook’s Direct or agent of Cook’s
Direct who, in the opinion of County, is incompetent or by his conduct becomes detrimental
to providing Services pursuant to this Agreement shall, upon request of County, immediately
be removed from association with the Services required under this Agreement.

When performing Services on-site at the County, Cook’s Direct shall comply with, and ensure
that all Cook’s Direct Personnel comply with, all rules, regulations and policies of County
that are communicated to Cook’s Direct, including security procedures concerning systems
and data and remote access thereto, building security procedures, including the restriction
of access by County to certain areas of its premises or systems for security reasons, and
general health and safety practices and procedures.

20. Compliance with Laws. Cook’s Direct shall comply with all federal, state, and local laws,
statutes, ordinances, rules and regulations, and the orders and decrees of any courts or
administrative bodies or tribunals in any matter affecting the performance of this Agreement,
including, without limitation, Worker’s Compensation laws, minimum and maximum salary
and wage statutes and regulations, licensing laws and regulations. When required by County,



21.

Cook’s Direct shall furnish County with certification of compliance with said laws, statutes,
ordinances, rules, regulations, orders, and decrees above specified.

Confidential Information. Cook’s Direct acknowledges that it and its employees or agents
may, in the course of performing their responsibilities under this Agreement, be exposed
to or acquire information that is confidential to County. Any and all information of any
form obtained by Cook’s Direct or its employees or agents from County in the
performance of this Agreement shall be deemed to be confidential information of County
("Confidential Information"). Any reports or other documents or items (including
software) that result from the use of the Confidential Information by Cook’s Direct shall
be treated with respect to confidentiality in the same manner as the Confidential
Information. Confidential Information shall be deemed not to include information that (a)
is or becomes (other than by disclosure by Cook’s Direct) publicly known or is contained
in a publicly available document; (b) is rightfully in Cook’s Direct's possession without
the obligation of nondisclosure prior to the time of its disclosure under this Agreement;
or (c) is independently developed by employees or agents of Cook’s Direct who can be
shown to have had no access to the Confidential Information.

Cook’s Direct agrees to hold Confidential Information in strict confidence, using at least
the same degree of care that Cook’s Direct uses in maintaining the confidentiality of its
own confidential information, and not to copy, reproduce, sell, assign, license, market,
transfer or otherwise dispose of, give, or disclose Confidential Information to third parties
or use Confidential Information for any purposes whatsoever other than the provision of
Services to County hereunder, and to advise each of its employees and agents of their
obligations to keep Confidential Information confidential. Cook’s Direct shall use its best
efforts to assist County in identifying and preventing any unauthorized use or disclosure
of any Confidential Information. Without limitation of the foregoing, Cook’s Direct shall
advise County immediately in the event Cook’s Direct learns or has reason to believe that
any person who has had access to Confidential Information has violated or intends to
violate the terms of this Agreement and Cook’s Direct will at its expense cooperate with
County in seeking injunctive or other equitable relief in the name of County or Cook’s
Direct against any such person. Cook’s Direct agrees that, except as directed by County,
Cook’s Direct will not at any time during or after the term of this Agreement disclose,
directly or indirectly, any Confidential Information to any person, and that upon
termination of this Agreement or at County's request, Cook’s Direct will promptly turn
over to County all documents, papers, and other matter in Cook’s Direct’s possession
which embody Confidential Information.

Cook’s Direct acknowledges that a breach of this Section, including disclosure of any
Confidential Information, or disclosure of other information that, at law or in equity,
ought to remain confidential, will give rise to irreparable injury to County that is
inadequately compensable in damages. Accordingly, County may seek and obtain
injunctive relief against the breach or threatened breach of the foregoing undertakings, in
addition to any other legal remedies that may be available. Cook’s Direct acknowledges
and agrees that the covenants contained herein are necessary for the protection of the
legitimate business interest of County and are reasonable in scope and content.



22.

23.

24.

25.

Cook’s Direct in providing all Services hereunder agrees to abide by the provisions of any
applicable Federal or State Data Privacy Act.

Independent Contractor. In the performance of work or services hereunder, Cook’s Direct
shall be deemed an independent contractor, and any of its agents, employees, officers, or
volunteers performing work required hereunder shall be deemed solely as employees of
Cook’s Direct or, where permitted, of its subcontractors. Cook’s Direct and its agents,
employees, officers, or volunteers shall not, by performing work pursuant to this Agreement,
be deemed to be employees, agents, or servants of County and shall not be entitled to any of
the privileges or benefits of County employment.

Third Party Beneficiaries. This Agreement does not confer any enforceable rights or
remedies upon any person other than the parties.

Severability. If any provision of this Agreement is determined to be invalid, illegal, or
unenforceable, the remaining provisions remain in full force, if the essential terms and
conditions of this Agreement for each party remain valid, binding, and enforceable.

Insurance.

A. Prior to commencement of the Services, Cook’s Direct shall furnish County with properly
executed certificates of insurance which shall evidence all insurance required and provide
that such insurance shall not be canceled, except on 30 days’ prior written notice to
County. Cook’s Direct shall provide certified copies of insurance endorsements and/or
policies if requested by County. Cook’s Direct shall maintain such insurance coverage
from the time Services commence until Services are completed and provide replacement
certificates, policies and/or endorsements for any such insurance expiring prior to
completion of Services. Cook’s Direct shall obtain such insurance written on an
Occurrence form from such companies having Bests rating of A/VII or better, licensed or
approved to transact business in the State of Texas, and shall obtain such insurance of the
following types and minimum limits:

1. Workers Compensation in accordance with the laws of the State of Texas.
Substitutes to genuine Workers” Compensation Insurance will not be
allowed.

2. Employers’ Liability insurance with limits of not less than $1,000,000 per
injury by accident, $1,000,000 per injury by disease, and $1,000,000 per
bodily injury by disease.

3. Commercial general liability insurance with a limit of not less than
$1,000,000 each occurrence and $2,000,000 in the annual aggregate. Policy
shall cover liability for bodily injury, personal injury, and property damage
and products/completed operations arising out of the business operations
of the policyholder.



4. Business Automobile Liability coverage applying to owned, non-owned
and hired automobiles with limits not less than $1,000,000 each occurrence
combined single limit for Bodily Injury and Property Damage combined.

. County and the members of Commissioners Court shall be named as additional insured
to all required coverage except for Workers” Compensation and Professional Liability (if
required). All Liability policies written on behalf of Cook’s Direct shall contain a waiver
of subrogation in favor of County and members of Commissioners Court. For Commercial
General Liability, the County shall be named as an Additional Insured on a Primary &
Non-Contributory basis.

. If required coverage is written on a claims-made basis, Cook’s Direct warrants that any
retroactive date applicable to coverage under the policy precedes the effective date of the
Contract and that continuous coverage will be maintained or an extended discovery
period will be exercised for a period of 2 years beginning from the time the work under
this Contract is completed.

. Cook’s Direct shall not commence any portion of the work under this Contract until it has
obtained the insurance required herein and certificates of such insurance have been filed
with and approved by Fort Bend County.

. No cancellation of or changes to the certificates, or the policies, may be made without
thirty (30) days prior, written notification to Fort Bend County.

Approval of the insurance by Fort Bend County shall not relieve or decrease the liability
of Cook’s Direct.

(Execution Page Follows)

(Remainder of Page Intentionally Left Blank)
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Quote

05/01/2023
To: From:
Fort Bend Co Sheriff - Tray Washer Cook's Direct
301 Jackson Ste 533 Ethan Fischer
Richmond, TX 77469 27725 Diehl Rd.
Warrenville, IL 60555
630-821-6300 x 161
Job Reference Number: 77469-3V
Sourcewell contract # 063022-COK
Item Qty Description Sell Sell Total
1 lea TRAY WASHER $58,597.54 $58,597.54
Insinger Model No. TRAC 878 RPW
Trac Tray Washer, high temp. sanitizing, triple tank with prewash,
approximately 878 trays/hour capacity, automatic tank fill, stainless
steel frame, legs & feet, electric immersion or steam injector tank
heat, tray unload table
lea SureFire® start-up & check-out service, standard
lea Leftto right operation
1ea Electricimmersion tank heat, 16 kw
1ea 480v/60/3-ph, 29.5 amps
lea Electric booster heater, 24 kw, 40 degree rise $4,564.56 $4,564.56
1ea Pressure reduction valve & line strainer $231.15 $231.15
lea Security package, tray washer $6,571.06 $6,571.06
1ea Stainless steel panels all sides $1,135.29 $1,135.29
9 ea Security package with undermesh requires panels all sides (per foot) $190.19 $1,711.71
1lea Shipboard feet
ITEM TOTAL: $72,811.31
2 1ea TRAY DRYER $16,336.59 $16,336.59
Insinger Model No. TD 321-3
Tray Dryer, top mounted NEMA 12 control panel, unique air wiper
design, stainless steel frame, legs & feet, 10 HP (blower) & 1/15 HP
(conveyor)
lea SureFire® start-up & check-out service, standard
1ea 460v/60/3-ph, 14.1 amps
1ea Security package $2,567.57 $2,567.57
ITEM TOTAL: $18,904.16
3 1ea INSTALLATION $11,000.00 $11,000.00
Cook's Model No. INSTALL
SCOPE OF WORK
Initial:
Fort Bend Co Sheriff - Tray Washer Page 1 of 2



05/01/2023

Item Qty Description Sell Sell Total
-

The customer will receive new dishmachine and dryer.

Remove old dishmachine and dryer and dispose it

Move new dishmachine and dryer into the dish room from the dock
area and anchor it in the final location

Make all final connections to existing utilities within 4 ft (Water,
Electric, Drain)

Connect to existing ductwork.

Start the dishmachine up to make sure they are operating within the
specifications.

Any special fabrication, stainless steel work, Floor repair, and ceiling
repairs for this installation may result in additional charges.

ITEM TOTAL: $11,000.00
Merchandise $102,715.47
Freight $2,530.00
Total $105,245.47

Prices Good Until: 05/31/2023

**Dock to Dock Shipping Does Not Include Lift Gate Service**If Required would be an
additional $150.00 Per Piece of Equipment**

Returned equipment may be subject to manufacturer restock fee.

Equipment picture may include features/accessories that are non-standard. Please refer
to description for quoted equipment build-up detail.

Acceptance: Date:

Printed Name:
Project Grand Total: $105,245.47

Initial:
Fort Bend Co Sheriff - Tray Washer Page 2 of 2



Insinger TRAC 878 RPW Itemi: 1
Project CSI - 11400

r N\ B tem _ Approval
(8) Insinger T
TRAC 878

Automatic Triple Tank Tray Washer

= Automatic conveyor, triple tank tray washer with recirculating
pre-wash, wash and rinse and fresh water final rinse.

= 197 gallons/hour final rinse consumption
= (Capacity is up to 878 trays per hour (based on a 15” tray)
= Wide insulated swing-out doors

l\
l |
4
//
Insinger’s tray washers were developed specifically

to optimally clean and sanitize ware by reaching all
corners and crevices with a vertical spray.

STANDARD FEATURES

Tank heat: 16 kW electric immersion heater or steam injector
Capillary thermometers for wash and rinse
In-line thermometer for final rinse

Vacuum breaker on all incoming water lines
Manifold clean-out brush

Vents with adjustable damper controls
SureFire® Start-Up & Check-Out Service
Single point electrical connection: motors, controls and tank heat (Booster
requires a separate connection)

Inspection doors

S/S frame, legs and feet

S/S front enclosure panel

Automatic tank fill

Low water protection

Detergent connection provision

Top mounted NEMA 12 control panel
Simplified scrap screen design

Wide insulated swing-out doors

Door safety switch

Standard frame TEFC motors

Override switch for de-liming

End caps/pipe plugs secured to prevent loss
Tray unload table

OPTIONS

Stainless steel steam coil tank heat

Steam booster

Electric booster

Pressure reduction valve and line strainer

Chemical sanitizer injector package for low temperature operations (pump by
others)

Security package

Insulated hood

Tray Dryer

Tray Stacker

OooOoOo OoOoood

.

Intertek

6245 State Road * Philadelphia, PA 19135  PH: 800-344-4802 ¢ FX: 215-624-6966 ¢ www.insingermachine.com
Fort Bend Co Sheriff - Tray Washer Cook's Correctional Page: 3



Insinger

(@) Insinger

TRAC 878 RPW

Capacity Per Hour

878 trays

Tank Capacity

11.2 gallons (pre-wash)
15.3 gallons (wash)
11.5 gallons (rinse)

Motor Size

1/2 hp (pre-wash)
3 hp (wash)
2 hp (rinse)
1/8 hp (conveyor)

Electric Usage

8 kW wash tank
8 kW rinse tank
24 kW booster 40° rise
36 kW booster 70° rise

Steam Consumption
at 20 psi min.

54 Ibs./hour tank
70 Ibs./hour booster 40° rise
122 Ibs./hour booster 70° rise

Final Rinse Peak Flow
at 20 psi min.

3.28 gallons/minute

Final Rinse Consumption
at 20 psi min.

197 gallons/hour

Exhaust Hood Requirement

100 CFM Load
300 CFM unload

Peak Rate Drain Flow

23 gallons/minute

Shipping Weight 1100 Ibs.

Machine Electrical*

Motors, Controls, Tank Heat Steam Electric
without booster

208/3/60 22.7 67.1

240/3/60 20.6 59.0

480/3/60 12.5 36.9

380/3/50 10.2 29.4

*Booster heater wired separately. Machine load only listed above.

Item#: 1

TRAC 878

Automatic Triple Tank Tray Washer

SPECIFICATIONS

CONSTRUCTION- Hood and tank constructed of 16 gauge type
304 S/S. Hood unit of all welded seamless construction. S/S
frame, legs and feet. All internal castings are non-corrosive lead
free nickel alloy, bronze or S/S.

DOORS- Wide die formed 18-8 type 304 S/S front inspection
doors hinged with stainless steel pins. A triple ply leading edge
on the door channels made of S/S with no plastic or nylon
sleeves or liners used. Door stop built into frame.

CONVEYORS- One S/S roller conveyor chain with tray cradles.
Width between guide rails is factory-adjustable from 1.5” to
3.7”. Conveyor accommodates trays up to 14” high. Conveyor
drive system includes direct drive gear motor with frictionless,
trouble-free overload system. Trays conveyed automatically
through washing and rinsing systems. Powered by independent
conveyor motor.

PUMP- Centrifugal type “packless” pump with a brass petcock
drains. Ceramic seal and a balanced cast impeller on a precision
ground stainless steel shaft, extension or sleeve. All rotating
parts mounted and removed as an assembly without disturbing
pump housing. 1/2 hp pre-wash motor, 3 hp wash motor and 2
hp rinse motor, all standard TEFC C-face frame, with ball-bearing
construction.

CONTROLS- Top mounted control cabinet, NEMA 12 rated with
heat insulation provided between hood and control cabinet,
housing motor controls and overload protection, transformer,
contactors and all dishwasher integral controls. All controls safe
low voltage 24 VAC.

SPRAY SYSTEM- All spray systems are made of 304 stainless
steel pipe. Pre-wash, wash and rinse assemblies removable
without the use of tools.

PRE-WASH- Two vertical spray arms (one on each side of
conveyor), each with 5 V-jet nozzles.

WASH AND RINSE- Four spray arms threaded into S/S manifold.
(2 on each side of conveyor). Each arm designed with 8 high
pressure action cleansing slots. The slots are precision milled
for water control producing a fan spray.

FINAL RINSE- Two vertical spray arms (one on each side of
conveyor), each with 6 V-jet nozzles. Arms enclosed in shrouded
final rinse chamber to maximize heat transfer to trays.

DRAIN- Drain valve externally controlled. Overflow assembly
with skimmer cap is removable without the use of tools for drain
line inspection. Heater is protected by low water level control.

UNLOAD TABLE- a stainless steel tray unload table receives
clean trays. Table constructed with guide rails which ease the
trays onto table.

Note: Due to product improvement we reserve the right to change information and specifications without notice.

6245 State Road ¢ Philadelphia, PA 19135 « PH: 800-344-4802 ¢ FX: 215-624-6966 ¢ www.insingermachine.com
Fort Bend Co Sheriff - Tray Washer

Cook's Correctional
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& f N T it f i S
4 © =~ =~ =~ 3y
¥ 11 Q T IS - s¥
~ ~ Dl = (] .
n;(:' =} [§- = N g N STOP 61/2 %%
§ ]! 8 = — T = ~ [ SWITCHY M 4 S
S ™ 1€ R [ 8§ - d
4 = { ] iE N }
N - X Ly N
N | MIN NS N S
S SN . 3(s1) - H
Q ¥ NN oHe ~
X \ 10(R1)
B 1] L L £ 0
\, H
i - InEh I U~ Fee
9 7/8(s2) 8 1/4r2) I UL [eoarsr) ] ~ =
14 18 T 1y —Z®)— \S¥ S _ RIGHT TO LEFT FEED = 26 /8
TRAY DRYER 23(E3) S~ N\
|31 1/2(D) ——| - OVERALL WIDTH
(UNLOAD END) 24 7/(8(H2) 0 TRAY WASHER (LOAD END)
//_‘//27 ZQ; wﬂ"ﬁ 70 glrJEZ;qOMHéL — 110°F . 2 Fi gg 1. ELECTRICAL VOLTAGE: ___V—_PH—__HZ (PLEASE SPECIFY)
/A OO0STER — y B [ it P
Zz Z ; m‘ ;: ; fi.: N/EZT%?/‘V gﬁgo_s%_—/rno' 140" F :; Zg § ;?,‘WLLE);.S_ ?7%2‘%%#%%?@??@?56 UNLOAD TABLE FURNISHED. S/ngggal{fnc/?::q: p;/i%f/gj;‘/?\//zi/’ce‘
D {DPAIN CONNECTION — COMMON 71/2 FIPS 4. VENTS 4 x 12 (500 CFM) & 4 x 5 (50 CFM) WITH ADJUSTABLE e nromuron v msomme | T A~ 278 W,/ INSULATED DOORS
5527 12 &%}r S%-WCEE _DRv;Ag/-/[R HIRS. /MIRS. 76K%+H/§6HP DAMPERS FURNISHED AT ENDS OF WASHER. HSNGER WACHNE COPANY AND TRAY WASHER W/ TABLE
A - 7Y WHATSOEVER FOR ANY |
E3 |ELECT. SERVICE — BOOSTER 40°/70" RISE 24,/36 KW e Nl BT @ Insinaer PhlI&(}eslghé% A I8T33
C [COLD WATER — PW TEMPERING 1/2 FIPS MANUACTURING OF 4 SHLAR OR J) g FAX (215) 6246966
ST 1374l 70 SIEA BO0STER (A7 0% 70 0 1S AT e [ORWN B 041571 _]SOALE DWG. NO. REV
R1 {CONDENSATE RETURN — COILS ONLY 1/2 FIPS A iALL, VECT | REV:  — - 1/2° = 1" [Rac 678 RH T8 SWING —
RZ| CONDENSATE RETURN — STEAM BOOSTER 1/2 FIPS E LG AR | FILE: STD

Contact Insinger Sales at 800-344-4802 for an Installation Drawing Specific to Your Application
This drawing is available on the Insinger Web stie at www.insingermachine.com
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. — = 163 3/4 = ==
$ I < oo
NI ~ S s N INSTALLATION
& ) =
o o S N Yo % o N
= ey | ] | AND LAYOUT
1+ ) i
— b | ot g 5 o DETAIL
f kg
. | 1—*—- 8 ws
1 3/4RIM ROLL 1
~— 25 1/2 96 42 1/4 — 26 1/2 -
13 1/2(C) — | 77 1/8(H1 ~227/8 ~|
1”70 3 1/2" —=— = © v2(6) /B(H1) ~—1 1/4(H4) 13 1/2 7
OPENING FOR TRAYS k 47 3/4(E1)
SET AT FACTORY 7 4 7/8 SEE NOTE# s 3/4
5 " i 7
e L i
_ H g - :
oL et t NIE T2 t 5
G RN TS 0 N\ -1 [ - T
£s i . s |IE &S N -
Xh61/2 ' STOP. N Q N ﬁﬁlﬁ 2 =102 S
B = SWTCH o LN ~ BT ~ o= ry
N L'9 | ~ § ~M Frg\ $ a L S
S ®
L 5 L 4
| « 5| ¥ mn | X
u L 3(s1) <« = AN ©
1 N © N K ¥t ©
IF lror1) . X
ul -3 . l J.* 1 ol 4y
SO | I nigy il
aa l~— 24(S1)~ I g 7/4(R2) 9 7/8(s2)
E 5 15 7/4 14 1/8(R2)
l— . & & l— 27(R1) —
2 5/8 LEFT TO RIGHT FEED N ¥§ 19 1/8(H3
OVERALL WIDTH N ~— 371 1/2(D) — 23;5? TRAY DRYER
TRAY WASHER (LOAD END) "™ 7/8(H2) (UNLOAD END)
INSTALLATION_CONNECTIONS NOTES: =~
7] DESCRIPTION SIZE NOTES:
/./-//27 Z ;wf % ; é‘/{,?ﬁééa} 7{_/7?0 Fﬂo — 2 ;gg 1. ELECTRICAL VOLTAGE: V—_PH—__HZ (PLEASE SPECIFY)
/A — 110/740" F_ 2. TOTALLY ENCLOSED MOTORS FURNISHED. Information and Specifications
S HCT WATER 10 ELECTRIC BOOSTER, — 110 /140° F LS| 3. STAINLESS STEEL FRAME, LEGS & TRAY UNLOAD TABLE FURNISHED. Subject to Change Without Notice.
D |DRAIN CONNECTION — COMMON 72 FIPS 4. VENTS 4 x 12 (500 CFM) & 4 x 5 (50 CFM) WITH ADJUSTABLE 7 s on s e T A~ 878 W /NSULA TED DOORS
ETIELECT. CE — WASHER HIRS/MIRS. _ |16KW + 5.6HP DAMPERS FURNISHED AT ENDS OF WASHER. ol L S 5 A
E2 |ELECT. SERVICE — DRYER 10 HP THIRD PARTY WHATSOEVER FOR ANY Philade] hlu PA 19135
E3 |EIECT_SERVICE — BOOSTER 40770 RISE 24/36 KW YOS NaUDNG, & o E( Insinaer (215 R
g g??EL_gMW%E/;AA—/ng IPERING ; 3 g/g VANGACTURNG O & SHLAR OB 9» g 215) 624—6966
D IDENTICAL PART, COMPONENT, OR n
[S2 [SIEAM T0_STEAM BOOSTER (40" OR 707 772 OR 17FIPS mmx%ﬁ% DRWN: 45 0471317 5°A'-E ., |Pwe-No REV
R1|CONDENSATE. — 1/2 FIPS T ARty R o - | REV: = - 1/2° = 1" JRac 678 L1 T8 SN —
RZICONDENSATE RETURN — SIEAM BOOSIER /7 FIPS & o Acnow | FILE: STD

Contact Insinger Sales at 800-344-4802 for an Installation Drawing Specific to Your Application
This drawing is available on the Insinger Web stie at www.insingermachine.com
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Insinger TD 321-3 Itemit: 2
Project CSI-11400

(e) Insinger e
Quantity _ Date
V)

TD-321-3
Automatic Tray Dryer (Optional Component)

= Automatic conveyor tray dryer provides 99% dry trays

= Unique Air Wiper design reduces ability for bacteria to grow on wet, stacked trays
= Drier and cleaner workplace—Iless racking of trays for drying

= [ncreased productivity

= Capacity is compatible with the tray washer and based on a 15" tray

= Designed for left or right hand conveyor travel, as specified.

= Furnished only as an added component to a TRAC 321-2, TRAC 321-2 RPW
or TRAC 878 traywasher

STANDARD FEATURES

= Stainless steel frame, legs and feet
= Top mounted NEMA 12 control panel
= SureFire® Start-Up & Check-Out Service

OPTIONS

[ Security package
(] Tray Stacker

Insinger’s unique Air Wiper design leaves trays 99% dry saves labor
and provides a cleaner drier workplace.

Intertek

6245 State Road * Philadelphia, PA 19135  PH: 800-344-4802 ¢ FX: 215-624-6966 ¢ www.insingermachine.com
Fort Bend Co Sheriff - Tray Washer Cook's Correctional Page: 7



Insinger

(@) Insinger

Capacity Per Hour Compatible with the tray washer and

based ona 15" tray

Motor Size 10 hp (blower)
1/15 hp (conveyor)
Shipping Weight 700 Ibs.

Additional Current Draw Amps
when Connected to Tray Washer

208/3/60
240/3/60
380/3/50
480/3/60

Electric Customer Fuse

31.0 FRN-R-60
28.2 FRN-R-60
17.0 FRS-R-35
141 FRS-R-30

TD 321-3 Item#: 2

TD-321-3

Automatic Tray Dryer (Optional Component)

SPECIFICATIONS

CONSTRUCTION- Hood and tank constructed of 16 gauge 18-8
type 304 S/S. Hood unit of all welded seamless construction. S/S
frame, legs and feet.

CONVEYOR- One stainless steel roller conveyor chain with
tray cradles, through both washer and dryer. Width between
guide rails is factory adjustable from 1.5: to 3.7”. Conveyor
accommodates trays up to 15” high. Conveyor drive system
includes direct drive gear motor with frictionless, trouble-free
overload release system continuously running.

CONTROLS- Top-mounted control cabinet, NEMA 12 rated,
housing motor controls and overload protection, transformer and
contactors. All controls safe low voltage 24 VAC.

BLOWER- 10 hp regenerative blower with Insinger’s specially
designed “air wiper” mounted on either side of conveyor. “Air
wipers” are mounted on a diagonal to sweep water in controlled
movement preventing splashing and uneven results.

DRAIN- All water is drained back into TRAC 321-2, TRAC 321-2
RPW or TRAC 878 with gravity drain connection. Factory installed
drain connection to tray washer provided if dryer is ordered with
a TRAC 321-2, TRAC 321-2 RPW or TRAC 878.

UNLOAD TABLE- A stainless steel tray unload table receives clean
trays. Table constructed with guide rails which ease the trays
onto table.

Note: Due to product improvement we reserve the right to change information and specifications without notice.

6245 State Road e Philadelphia, PA 19135 ¢ PH: 800-344-4802 « FX: 215-624-6966 ¢ www.insingermachine.com
Cook's Correctional Page: 8

Fort Bend Co Sheriff - Tray Washer
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NOTE:

INSTALLATION ON EXISTING UNITS
MAY REQUIRE RELOCATION OF

INS TALLATIO N ©®- BOOSTER HEATER OR OTHER
AND LAYOUT . EQUIPMENT.
DETAIL —
|r|r € = [ S S I S i ittt
“ E==:\:T_;E L} ’___I_ ===2
H ”r' L e e
H h
g g
|
20— TRAY WASHER AND UNLOAD TABLE
— 12 |— SHOWN DOTTED TO EXPRESS
®s RELATIONSHIP WITH TRAY DRYER
m 1 MIN. — ®
3 3/4 MAX.
| || Agtmee UNLOAD R . pmmm==n
T THEOT TABLE mn ! : rl A4
é) u ’. 'ZE r _ . *\ : - I
b | $8 ™ I 8.
°le =X === === rl \\ :‘—‘! oo |
| | ]olo bg T H I ° = = \\\ T les I
} \ r——————- ar———=f l
> x 2 i £ e ] L
5 . 5 g f | [T i | |
- 3 I | ® |
f N i
! Bl Uy l ' i .

TRAY DRYER
UNLOAD END SHOWN

RIGHT TO LEFT FEED

NOTE: HOOK UP KIT FOR CONNECTION TO INSINGER
TRAY WASHER AVAILABLE, DWG. # 1361—105.

Information and Specifications

Subject to Change Without Notice.

ELECTRICAL CHARACTERISTICS TEromunon 2 s P D 321—3 TRAY DRYER
VOLTAGE AMPS CUSTOMER FUSE m%?..f&‘ﬁ% SINGLE TANK CONVEYOR TYPE DISHWASHING MACHINE
INSTALLATION CONNECTIONS 208 37 FRN—R—60 s N @ Insinger "G} sk tso0
ILTR] DESCRIPTION SIZE 230 28.2 FRN=R=60 unSRE O3 s o | . FAX (215) 824-6966
E | ELECT. SERVICE — BLOWER MIR.| 10 HP 460 14.1 FRS—R=30 R e e e — ¢ | Toso1—3r| &
D | DRAIN 1 1/2 0.D. TUBE 380 17 FRS—R-35 AEeROPRATE TEL AT | FILE: STD\ TD321—3R ~

Contact Insinger Sales at 800-344-4802 for an Installation Drawing Specific to Your Application
This drawing is available on the Insinger Web stie at www.insingermachine.com
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NOTE:

INSTALLATION ON EXISTING UNITS 32 —@®
MAY REQUIRE RELOCATION OF
BOOSTER HEATER OR OTHER —4® INS TALLATIO N
EQUIPMENT. AND LAYOUT
rr'n—_z—_q—'l'—-‘ [ | Fo= =) 1) DETAIL
PR S S S PR S I N | N I 1
—n::-—s-—#_J.__‘ L Fe==a ”
I — e ) 1
Bl =ee— I
H H
i I
&:::::::::J
20—
—] 12 |=—
Tt s sto0 mas o —— e
RELATIONSHIP WITH TRAY DRYER L 1 M. —
3 3/4 MAX.
r————— . UNLOAD | g%%/sNréBLE
r———=== bl TABLE
-1 [1_ ! L I, PR I A)
/ — T
ol / r sl S x
oo ilg! /// [ _T %:;( olo
o0 = // [ ) [—] ° % .'_T g & olo -
_______ - N
1 __‘|=—=|‘-_7L I(n_ | ﬁ S | ! %
-t L i T i g 3 ' 5
= 1 ‘ L
: ¢ B i i
N
| : aa i
H H | H
TRAY DRYER
LEFT TO RIGHT FEED UNLOAD END SHOWN
NOTE: HOOK UP KIT FOR CONNECTION TO INSINGER
TRAY WASHER AVAILABLE, DWG. # 1361-105. Information and Spec[ﬁcat[ons
Subject to Change Without Notice.
ELECTRICAL CHARACTERISTICS i PRGoETARY, PAOPERTY OF D 321—3 TRAY DRYER
VOLTAGE AMPS CUSTOMER FUSE i %;%",&zzy SINGLE TANK CONVEYOR TYPE DISHWASHING MACHINE
INSTALLATION CONNECTIONS 208 31 FRN—R—60 LMITED To, %o%wf";'ofl‘”»ﬁs @ | n Siﬂ g er P""("Zﬂes' "é?‘.'fﬁa‘t)%‘35
(i DECRIE JION SIZE 230 28.2 FRN-R-60 %%Wﬁ DRWN: EMM___ 01.17.00 sc:éx @s g\%—zs:)es REV
E | ELECTRICAL CONNECTION 10 HP 460 14.1 FRS—R-30 e s | o EV: KBM — 07.29.08 12" = 1’ TD:321’—3L G
D | DRAIN 11/2 0.D. TUBE 380 17 FRS—R-35 SrProrrATE Leon. A%, | FILE: STD\ TD3Z1—3L

Contact Insinger Sales at 800-344-4802 for an Installation Drawing Specific to Your Application
This drawing is available on the Insinger Web stie at www.insingermachine.com
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Quote

04/20/2023
To: Project: From:
Fort Bend Co Sheriff Fort Bend Co Sheriff TX - Kettles Cook's Correctional
1410 Williams Way Blvd Katie Markley
Richmond, TX 77469 27725 Diehl Rd.
Warrenville, IL 60555
kmarkley@cooksdirect.com
Job Reference Number: 77469-3V
Sourcewell Contract #063022-COK
Item Qty Description Sell Sell Total
]
1 2 ea KETTLE, ELECTRIC, STATIONARY $31,082.48 $62,164.96
Groen Model No. EE-80
Kettle, electric, 80-gallon capacity, 2/3 jacket, 316 stainless steel liner,
insulated & sheathed, open tri-leg base, stainless steel construction,
2" TDO, 1/4" perforated strainer & power aid cover, bullet feet, 30 PSI
2ea (1)year parts & labor, (10) year hemisphere warranty, standard
2 ea (153255)480v/60/3-ph, 36.0kW, 44.0 amps $1,500.40 $3,000.80
2 ea 2" Tangent draw-off (TDO), standard
ITEM TOTAL: $65,165.76
2 1lea INSTALL $6,600.00 $6,600.00
Custom Model No. INSTALL
Standard installation of (2) EE-80 Kettles.
Includes: removal of "like" equipment, and set in place of new kettles.
Final connections made within 5 feet of existing utilities.
Does not include any utility upgrades or disposal of existing
equipment.
ITEM TOTAL: $6,600.00
Merchandise $71,765.76
Total $71,765.76

Prices Good Until: 05/17/2023

Returned equipment may be subject to manufacturer restock fee.

Equipment picture may include features/accessories that are non-standard. Please refer

to description for quoted equipment build-up detail.

Fort Bend Co Sheriff TX - Kettles

Page1lof1



Groen

Floor Kettles model EE

Description

Kettle shall be a Groen Model EE (Specify 20, 40, 60,
80 or 100 gallon) stainless steel, self-contained, steam
jacketed unit operating from an electric heated steam
source contained within unit.

Construction

Kettle proper shall be of type 316 stainless steel, solid
one-piece welded construction. All exposed surfaces
shall be stainless steel. All controls shall be contained
within the cabinet.

Kettle body is sheathed in stainless steel and air gap
insulated. Faucet mounting bracket is standard.

Finish

Interior of kettle shall be polished to a 180 emery grit
finish. Exterior of kettle shall be finished to a #3 finish,
ensuring maximum ease in cleaning and maintaining
brilliant appearance.

ASME Code and UL Listing
Unit shall be ASME shop inspected, stamped and
registered with the National Board for operation up to a
maximum working pressure of 30 PSI. Unit shall be UL
listed for sale in USA and Canada. Unit shall be registered
in Canada with a CRN number.

Sanitation

Unit shall be designed and constructed to meet NSF and

hréonxlm hgalth department and sanitation codes, and be
isted.

Drawoff

Unit shall have a 2” sanitary tangent drawoff with a 316
stainless steel compression disk drain valve for easy
disassembly without tools. Larger 3" drawoff available.
The drain outlet shall be equipped with a removable 1/4”
perforated stainless steel strainer.

Cover

Cover shall be a one-piece, hinged design dome cover
on units up to 40 gallons. 60-100-gallon units shall have
a one-piece domed cover with No. 51 counter balanced
spring-assisted actuator.

Controls

All controls shall be contained in a stainless steel
enclosure within easy reach of the operator. Controls
include a thermostat, pilot light, pressure/vacuum gauge,
contactor, water level sight glass, safety valve and low
water cut-off.

Self-Contained Steam Source

Kettle shall have an electric, self-contained steam source
to provide kettle temperatures from 150 to approximately
270°F. Unit shall be factory charged with chemically-pure
water and rust inhibitors to ensure long life and minimum
maintenance.

EE-80

Model EE-40 shown

Performance

Unitto be thermostatically controlled to shut off automatically
when desired temperature is reached and turn on when
product temperature falls below desired setting. Outer
sheathing and air insulating gap retains heat and keeps
kettle exterior cooler to the touch.

Installation

Unit requires single electrical connection. Specify 208, 240,
or 480 Volt, three phase, 50 or 60 HZ. 20 and 40 gallon
models available in single phase.

Options/Accessories

3” tangent drawoff valve with
1/4” perforated disk strainer
1/8” perforated disk strainer
1/4” perforated disk strainer
Sold disk strainer

Basket inserts (TRI-BC)
Swing faucets

Automatic water filler

Kettle brush kit

Contour measuring strip
Gallon etch marks

Single Phase Terminal Block Kit

o o

Origin of Manufacture
éettle shall be designed and manufactured in the United
tates.

Item#: 1

Stainless Steel
Steam Jacketed
Kettle

Floor Mounted,
Stationary,
Self-Contained
Electric Heated

20, 40, 60, 80 or 100-
Gallon Capacity

Short Form )

Groen Model EE (Specify 20,
40, 60, 80, 100 gallons) self-
contained, electric heated
stainless steel, steam 'i:acl_(ete
kettle. UL and NSF listed,
ASME code constructed and
National Board registered
for operation up to 30 PSI.
Automatic thermostat control
and pressure gauge mounted
in convenient stainless steel
control housing. _Insulation
outer sheathing, 2” tangent
drawoff and hinged cover
standard.  Single electrical
connection required: specify
\L/J%I/tfge Phase/Hz. Made in

Applications
Mgat Dishes
Vegetables
Soups
Sauces
Pasta

Rice

Pie Fillings
Gravies
Poultry
Seafood

[ e e e ]

1055 Mendell Davis Drive, Jackson, MS 39272

888-994-7636, unifiedbrands.net Groen Floor Kettles, Page 8

Please reference our website for the most 147499F

updated product information and specifications. Revised 07/11
Fort Bend Co Sheriff TX - Kettles

Cook's Correctional Page: 2
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L TABLE OF DIMENSIONS
| CAPACITY (GALLONS/LITRES)
o 20176 407152 60/228 80/304 1001380
SAFETY VALVE (152 MM) DIMS. IN. MM IN. [ MM IN. [ mm IN. [ Mm IN. [ Mm
awareRAL  —f | COVER OPEN —4 A 20 |08 | 26 |e60 | 30 |762| 32 |83 | 32 |83
( ASSEMBLY ~ = B 24 | 610 | 30 |762| 34 |84 | 36 | 914 | 36 | 014
) K C 26 | 660 | 32 | 813 | 36 |94 | 38 |95 | 38 | 95
— . D 213/4 | 552 |243i4 | 629 |64 | 679 |27-3/4 | 705 [27-3i4 | 705
(D B (9;3'514'\/‘) B E 13 330 | 10 254 | 10 254 | 10 254 | 10 254
‘é F 9 | 229 6 152 6 152 6 152 6 152
Q i T ] G 37 | 940 | 37 | 940 | 40 |06 | 44 |18 | 50 |1270
U FAUCET BRACKET 30° 30° H 60 1524 | 66 |1676 | 68 |1727 | 74 |[1879 | 8o |2032
AND DOUBLE PANTRY FAUCET J 16 | 406 | 12 | 305 ] 12 | 305 12 |305| 12 | 305
Q (NOT SHOWN IN SIDE VIEW) K 18 | 432 25 | 508 | 22 |[ss9 | 23 sg4 | 23 | ss4
b \ L 32118 | 816 [58-1/8 | 968 Ja2-1i8 [1070 pais 1121 s |11
D) —= M 15 | 381 1 | 29| 11 29| 11 |29 | 11 | 279
Q r N 1734 | 451 Joo3/a | 527 |223:4 [578 |33 [e03 [o334 603
%) 2" 102w FRONT OF KETTLE
A(‘w-z?;/bjllM) 6-3/4" (171 MM) PLAN VIEW OF LEGS ELECTRICAL TABLE
N KETTLE 208V/3PH 240V/3PH 480V/3PH
g © =) f MODEL KW AMP KW AMP KW AMP
< N
Zgo EE-20 108 30 12 29 12 14
o© % NOTES: EE-40 216 60 24 58 24 28
=S58 EE-60 324 % 36 87 36 44
=1 = 2 1. MODEL #51 COUNTERBALANCED COVER FURNISHED EE-80 324 % 36 87 36 44
Q
s+ o= ON 60, 80 & 100 GAL. SIZES ONLY. EE-100 324 % 36 87 36 44
S @ E 2. MODEL #41 COVER (SHOWN) IS STANDARD ON 20 & 40 GAL SIZE.
$e ELECTRICAL NOTES:
2 3. SINGLE/DOUBLE PANTRY FAUCETS - OPTIONAL. —_—
wn
Yo 4. 3" TANGENT DRAWOFF VALVE - OPTIONAL. 1. OTHER VOLTAGES ARE AVAILABLE ON MOST MODELS.
=35, 2. SINGLE PHASE OPERATION AVAILABLE ON 20 & 40 GAL.
= KETTLES ONLY.
[(e N
= - C 3. USE KIT 170960 IF SWITCHING 3 PHASE TO 1 PHASE
ao oD
= 2 H
Do W/COVER OPEN
23
g I g o
o=
=
ER]
=N
[1°]
2N 1/2" NPT CONNECTION EACH G
=9 o FOR HOT AND COLD WATER
SR
a3 0 ° 2" TANGENT OPTIONAL 3"
wv
o9 ELECTRICAL CONNECTION DRAWOFF TANGENT DRAWOFE
b 1.75" DIA]1-1/4"NPT CONDUIT \
~ =
s 3 |
Sw
[=Rr- 3 \
S e ‘ 0
23 | J M
S =h
X J I I F o | ] ]
o Q.
e f
————N
Z25
o Q.
o'
Q
=5
o )
SR >
- =
o o
o
S
S Q
3|2
<=

VSN NI 3aviN

v
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CERTIFICATE OF INTERESTED PARTIES

FORM 1295
lofl
Complete Nos. 1 - 4 and 6 if there are interested parties. OFFICE USE ONLY
Complete Nos. 1, 2, 3, 5, and 6 if there are no interested parties. CERTIFICATION OF FILING
1 Name of business entity filing form, and the city, state and country of the business entity's place Certificate Number:
of business. 2023-1032292
Cook's Direct Inc.
Warrenville, IL United States Date Filed:
2 Name of governmental entity or state agency that is a party to the contract for which the form is 06/08/2023
being filed.
Fort Bend County Date Acknowledged:
06/27/2023

3 Provide the identification number used by the governmental entity or state agency to track or identify the contract, and provide a
description of the services, goods, or other property to be provided under the contract.

10968
23-S0-100771

4 Nature of interest
ame of Interested Party ity, State, Country (place of business check applicable
N fl d P City, S C (pl f busi ) (check licable)
Controlling Intermediary
5 Check only if there is NO Interested Party. .

6 UNSWORN DECLARATION

My name is , and my date of birth is

My address is , , ,
(street) (city) (state) (zip code) (country)

| declare under penalty of perjury that the foregoing is true and correct.

Executed in County, State of , on the day of , 20 .
(month) (year)

Signature of authorized agent of contracting business entity
(Declarant)

Forms provided by Texas Ethics Commission www.ethics.state.tx.us Version V3.5.1.al8ea2ca





