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112000 Fall Protection 
1 General 
1.1 General 

A. All areas having a fall potential of 10 feet or greater shall have OSHA 
and WISHA compliant fall protection with 5000 lb. capacity anchor 
points. 

115000 Dumpsters and Waste 
Compactors 
1 General 
1.1 General 

A. All building projects must provide an area specifically designated for 
waste, trash, and recycling containers. These areas must be screened 
from public view 
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116000 Food Service Equipment 
1  General 

1.1 General 
A. All food service equipment design is to be coordinated with Dining 

Services and the project manager. 

B. All electrical equipment shall be UL listed. 

C. Installation of food service equipment must meet OSHA safety 
standards and Kittitas County Health Department requirements. 

D. All food storage rooms, walk-in freezers and refrigerators, shall have 
52 inches of clear opening for pallet clearance. 

E. Stainless steel corner guards required on all outside corners. 

F. Walls shall have FDA approved surface finish. 

G. Hood exhaust systems shall be designed providing adequate access 
for cleaning of hood and duct work. 
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