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July 27, 2022


FOOD LION STORE #2839 BEAUFORT, SC - REMODEL SCHEDULE DRAFT
IMPORTANT CONTACT INFORMATION

JON HART - Construction Manager - Cell #704-617-8122 - Email: Jon.Hart@RetailBusinessServices.com 
SHANNON CHEESEMAN - Construction Coordinator - Office #704-310-4172 - Email: Shannon.Cheeseman@RetailBusinessServices.com 
MIKE COCHRANE - Energy Team Member - Cell #774-270-5093 - Email: Mike.Cochrane@CBES-US.com  
Construction Begins / Slab X-Ray
Monday, October 17th (Day)

· General Contractor to begin mobilizing to the site.

· General Contractor to have all GPR (Ground Penetrating Radar) completed by the end of this week! 
· Refrigeration Contractor to begin overhead work and be on-site to accept new Evaporator Coils/Compressors and Rack parts – RC is responsible for storing these until they are installed.
· Loss Prevention needs to have a camera on existing truck door used for construction entrance if one does not exist.

· Store Manager – allow Ice Machine to sell down
· General Contractor to schedule the Demo of the existing finishes (counter & shelves) in Cash Office/Work Room/DMO & Associate Training this work is to be coordinated with the IMAC team so that Macro can be onsite to assist with the movement of equipment: General Contractor to contact Kim Sides and/or Joshua Martin. (Minimum 2-week notice is required)
Tuesday, October 18th (Day) 

· Pre-construction/schedule Coordination Meeting between the Store Personnel, General Contractor and all parties involved with the remodel MUST BE PRESENT at 10:00 am.

· Store manager must have an area set up for approximately 20 people in the backroom.
· General Contractor to verify that all subs have ordered ALL equipment for the remodel (especially lights & restroom partitions, counters and shelves).  Delays will not be tolerated. Provide the Construction Manager proof of orders for all the General Contractors and Sub-Contractors equipment.

· General Contractor must have a 24 Hour contact list present to give to the Store Manager. 
Please keep this list in the Notebook.
· General Contractor, SE Retail, Electrician and Construction Manager to walk the store for future décor issues that will need to be handled prior to the two-week décor install.  Contact Jason Pethel for fire alarm equipment that will need to be relocated and a designated time frame. 

· General Contractor to introduce the clean-up person hired by the General Contractor to the Store 
Manager

· NOTE: Store Manager/Associates please place all incoming construction material in the RED ZONE and the Bill of Lading placed in the office notebook.

· Note: General Contractor must install a pull handle on the outside construction dumpster access door and this door must remain closed; if it is decided the dumpster will be behind the store.

· Note:  General Contractor to record existing condition of entire store inside and out by digital photo or video.

· Note: General Contractor must install chain-link fencing with privacy screen around the construction staging area if located in front of the store. General Contractor must coordinate through the Construction Manager the location allowed for the construction zone.

· Note:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· Note: General Contractor to install Ram Board (held in place with Gorilla Tape) under old gondola locations and after case/equipment moves where there is exposed slab/dirty or damaged tile left behind until the new VCT is installed.
· Note:  General Contractor must coordinate with the Store Manager on Wednesdays prior to the coming week to determine overnight coverage needs and review the schedule for the next two weeks.

· Electrical Contractor to be on site FULL TIME until 100% completion from this day forward or leave has been approved by CM.

· General Contractor/Electrical Contractor to coordinate all work on the: New Lounge, New Work Room, New DMO / Associate Training. All Electrical & Data pulls in these rooms MUST be complete prior to Front End Set night, (NO Exceptions, No Excuses). New Counter Tops and Shelf installations MUST BE COMPLETE – place orders early! New CR & OW panels must be hot prior to the front end set. New Data cabinets must be installed prior to the front end set night – coordinate equipment with Kim Sides or Josh Martin. 
· General Contractor to order new stainless partitions early. Coordinate schedule for remodel work of restrooms with CM. Restrooms must be 100% operational for all holidays/ holiday weekends and during grocery reset week!
· General Contractor to coordinate the installation/relocation of the UPS with Mike Peoples (336) 613-3679
· General Contractor to schedule relocation of the Red Box & Glacier Water – Electrical Contractor to have power in place prior to the move.
Important information about the EVAC system and what to do if there is a problem/ significant leaks:

1. Call Steve Grooms (704) 223-1090 immediately and discuss a plan of action.…do what Steve asks and he will help get you back up and running. 

2. If you need parts call Scott Johnson w/Johnson Plumbing (864) 505-4812 If he doesn’t have what you need in stock (located in Greeneville, SC) he will have them shipped over-night to the store.  Scott is also a great resource – he knows these systems inside and out and can walk you (plumber or RC) through any just about any situation over the phone.

3. When you take cases off of the EVAC system and you need to cap off the EVAC line – Do not just turn off the ball valve…you must cap the line, but be sure to follow that line and cap it off as close to the main as you can and be sure you are past the actuator or in-line ball valve – these can leak and if they do the evac system won’t perform as needed or worse yet, if at all. 

4. Most importantly - get the store off of the EVAC system as quickly as possible – once a main line is complete and tied-in, plan to install at least 1 hub drain along each case run first and then go back and install the additional drains. This way if something does fail you can temporarily surface pipe to the new hub drain in the area. Debris in the lines is your enemy and will cause the system to fail…be very careful not to allow any debris to enter the EVAC lines.

Mandatory Pre-Case installation Meeting with General Contractor, Electrical Contractor, Refrigeration Contractor, Energy Specialist and Construction Manager immediately after the PreCon.

Talking Points:

· Sensor Cables in motor rooms must be in conduit and/or trough to Rack.

· New Case – New sensor wire to be in place ready for termination by RC ahead of case install.

· Relocated Case/Existing Circuit – Existing sensor wire can be reused if in working condition.

· Existing Case/New Circuit – New sensor wire to be in place ready for termination by RC ahead of case install.

· General Contractor is responsible for verifying case circuits are correct prior to the Electrical Contractor leaving each morning after wiring cases. (use check sheet by Energy)

· Energy/Refrigeration Contractor to provide a list of Sensor Cables needed for existing/relocating circuits.

· Mechanical Room to remain clean and free from materials for everyone’s safety!

Thursday, October 20th (Day)

· General Contractor to verify all restroom materials have been measured and ordered and review schedule with Construction Manager.

Gravity Drain System Wk1
Monday, October 24th thru Thursday (Nights)

· Plumbing Contractor & General Contractor must be on site to begin work on new Gravity Drain System.
· Electrical Contractor to work in advance of case moves and office/front end work and lighting.
· General Contractor / Plumbing Contractor to be on site to cap off old hub drains, patch and repair holes in the floor prior to the store opening and begin work on installation of new pits and drains.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.
Gravity Drain System Wk2
Monday, October 31st thru Thursday (Nights)

· Plumbing Contractor & General Contractor must be on site to continue work on new Gravity Drain System. 
· General Contractor must patch and repair holes in the floor prior to the store opening.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.
· Electrical Contractor to work in advance of case moves and office/front end work and lighting.
· General Contractor to work on infilling meat prep openings
Gravity Drain System Wk3
Monday, November 7th thru Thursday (Nights)

· Plumbing Contractor & General Contractor must be on site to continue work on new Gravity Drain System. 
· General Contractor must patch and repair holes in the floor prior to the store opening.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.
· Electrical Contractor to work in advance of case moves and office/front end work and lighting.
Tuesday, November 8th (Day)

Mini-Set – Set Team to relocate and temp. set approx. 20’ of shelving along front wall @beer to clear floor area so new case drains can be installed.
Gravity Drain System Wk4
Monday, November 14th thru Thursday (Nights)

· Plumbing Contractor & General Contractor must be on site to continue work on new Gravity Drain System. 
· General Contractor must patch and repair holes in the floor prior to the store opening.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.
· Electrical Contractor to work in advance of case moves and office/front end work and lighting.
Thanksgiving Holiday Break

Monday, November 21st
Thanksgiving Holiday Week – there will be NO Work this entire week!

Gravity Drain System Wk5

Monday, November 28th thru Thursday (Nights)

· Plumbing Contractor & General Contractor must be on site to continue work on new Gravity Drain System. 
· General Contractor must patch and repair holes in the floor prior to the store opening.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.
· Electrical Contractor to work in advance of case moves and office/front end work and lighting.
Gravity Drain System Completes Wk6

Monday, December 5th thru Thursday (Nights)

· Plumbing Contractor & General Contractor must be on site to continue work on new Gravity Drain System. Begin work on new Pits and hub drains for new Promo cases – schedule inspections where possible.
· Store Associates to remove product from Meat promo: 43 & Dairy Promo 52 wash down by 9:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Meat Promo Case 43
· Existing Dairy Promo Case 52
· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· General Contractor must patch and repair holes in the floor prior to the store opening.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.
· Electrical Contractor to work in advance of office/front end work – New OW & CR Panels.
Wednesday, December 7th (Day)
· Deliver: General Contractor and/or Refrigeration Contractor to receive and install or hold – confirm receipt of all items with Construction Manager:
· (37) Case Corner Guards

· (1) Deli Eye Wash

· (1) Meat Prep Eye Wash

· (2) New Backroom Bug Zappers

· (3) New Prep Area Fly Traps

Thursday, December 8th (Day)

· Vendor to install new Overhead Roll-up Garage Doors – General Contractor to coordinate install.
· Deliver Carson Air Flow
· Deliver ABS Shelf Stop
Produce 
Sunday, December 11th (Night) ***BIG NIGHT – we will start at 8pm***
· Store Associates to remove product from Produce cases: 21, 22, 23, 24, 25, 26, 27 & 28 and wash down by 8:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 21
· Existing Case: 22
· Existing Case: 23
· Existing Case: 24
· Existing Case: 25
· Existing Case: 26
· Existing Case: 27
· Existing Case: 28
· Deliver and Refrigeration Contractor to install:
· New Case: N109 8’ D5X Multi-Deck Produce (B12)
· New Case: N110 8’ D5X Multi-Deck Produce (B12)

· New Case: N111 8’ D5X Multi-Deck Produce (B12)

· New Case: N112 8’ DD5X Multi-Deck Produce w/Doors (B10)

· New Case: N113 8’ DD5X Multi-Deck Produce w/Doors (B10)

· General Contractor to remove the existing hanging scales and re-install after new cases have been installed.
· Plumbing Contractor to be on site to relocate the hub drains.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Monday, December 12th (Day)

· Fresh Merchandising Specialist and Store Associates to begin reset of Produce Cases.

· Last Trash Compactor service date.  Store not to use trash compactors after this date. General Contractor to block it off and post “Do Not Use” signs so it cannot be accessed.
· Electrical Contractor to disconnect trash compactor this week.  General Contractor to dispose of the Trash Compactor and all of its components.
· Mini-Set – Set Team to relocate and temp set 34’ of product along pharmacy wall (facing Produce department) and temp set. General Contractor to assist in relocating or disposing of existing shelving. 
· Jeff Osbourne to arrange delivery of the new dumpsters to site.

Monday, December 12th (Night)

· Store Associates to remove product from Produce cases: 19, 20 & 6’ Self Contained Case and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 19
· Existing Case: 20
· Existing 6’ Self Contained Case

· Deliver and Refrigeration Contractor to install:
· New Case: N105 12’ D5X Multi-Deck Produce (B13)

· New Case: N106 12’ D5X Multi-Deck Produce (B13)

· New Case: N107 12’ D5X Multi-Deck Produce (B13)

· New Case: N108 12’ D5X Multi-Deck Produce (B13)

· General Contractor to remove the existing hanging scales and re-install after new cases have been installed.
· Plumbing Contractor to be on site to relocate the hub drains.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Tuesday, December 13th (Day)

· Fresh Merchandising Specialist and Store Associates to complete reset of Produce Cases.

Tuesday, December 13th (Night)

· Store Associates to remove product from refrigerated Produce tables: 11, 12, 13, 14, 15, 16, 17 & 18 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Refrigerated Table: 11
· Existing Refrigerated Table: 12
· Existing Refrigerated Table: 13
· Existing Refrigerated Table: 14
· Existing Refrigerated Table: 15
· Existing Refrigerated Table: 16
· Existing Refrigerated Table: 17
· Existing Refrigerated Table: 18
· Plumbing Contractor to be on site to cap off abandoned hub drains.
· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Wednesday, December 14th (Day)

· Deliver and Install

· JSI Tables for Produce and Deli.

· Fresh Merchandising Specialist to be on site to assist the Store Personnel in receiving the JSI tables and setting in place. 
· Refrigeration Contractor/Electrical Contractor to install self-contained Refrigerated Island Produce cases. (These will be temporarily powered with BX until the final location is established and the Tele-poles can be installed – Note always on the left side with receptacles on the back side when facing the table unless directed otherwise by the CM)
Thursday, December 15th (Day)

· SE Retail to install Produce Pricing Kits.

· Vendor to install new Dock Seals
Christmas Holiday Break

Monday, December 19th thru Monday December 26th  

No Work – Happy Holidays
Office Work / Front End Prep

Monday, December 26th (Day)

· General Contractor to dispose of existing compactor and all of its components.
Monday, December 26th thru Thursday (Nights)

General Contractor to schedule all trades as necessary work on Front End Prep this week.
New Year Holiday Weekend

No Work this weekend – Happy New Year!

Office Work / Front End Prep

Monday, January 2nd thru Thursday (Nights)

General Contractor to schedule all trades this week to continue prep for Front End Set and office swap.

General Contractor to contact Vendor to have the Coinstar Kiosk Pulled prior to VCT work.

General Contractor to coordinate with Lee Johnson (704) 798-3865 to have the (2) new Data Cabinets installed at the Work Room wall prior to the Front-End set (just as soon as the wall is ready)

Wednesday, January 4th (Day)

Deliver new Front End Kiosk Shelving

Office Work / Front End Set
Monday, January 9th (Night)

General Contractor to schedule all trades this week to continue prep for Front End Set and office swap.

Wednesday, January 11th (Night)

****Store to close at 9pm tonight and re-open at 7am****

· Store to have at least (25) pallets for the Front-End install
· Mandatory 9:00 pm meeting with IT Vendor and Mid-Carolina Electric to discuss tonight’s work.  Everyone’s cooperation is respectfully requested.

· Mid-Carolina/Salcoa to remove: 

· (6) existing Checkouts

· (1) customer service counter

· Salcoa to relocate: 

· (4) Self-Checkouts
· (4) Cigarette cabinets
· (1) Safe
· (2) Ice Merchandisers
· (1) Baby Formula Cabinet
· (2) Communication Cabinets
· Misc. Office Furniture
· Deliver and Install:

· (5) New LH checkouts

· (1) New RH checkout

· (1) New 8’ Customer Service Counter

· (2) Grab-N-Go’s

· (1) New 3’ Cigarette Cabinet

· (1) New 4’ Cigarette Cabinet

· IT Vendor to terminate all front wall cat5 for lotto.

· IT Vendor to terminate DMO cat5.
· Mid-Carolina to make the check stand revisions.

· General Contractor to dispose of the removed: check stands/kiosks and counters.

· Mid-Carolina is to provide pull strings for Muzak/Mood Audio.

· Registers must be operational by 7 am.

· Electrical Contractor/General Contractor to have all front wall renovations finishes complete with all conduits installed with pull strings ready and must have all circuits relocated and cat5 ready for termination. 
· Note: Clean power is to be ran to all PC’s (with orange receptacle)

Thursday, January 12th (Day)

· Merchandising to be on site to install shelving at frontend.

· Muzak/Mood Audio to be on site to install microphones on registers.
· Catalina Coupon is to install their equipment at the new kiosk and check stands.

· SE Retail is to install new lane lights.
Demo Pharmacy
Monday, January 16th (Day)

· General Contractor to dispose of existing compactor and all of its components.

Monday, January 16th thru Thursday (Nights)

General Contractor to schedule all trades as necessary to demo the Pharmacy and work on Front End Prep this week.

· Store Associates to remove product from Floral cases: 9, 10 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 9
· Existing Case: 10
· Plumbing Contractor to be on site to relocate the hub drains and remove/cap off sinks.
· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Wednesday, January 18th (Night)

· Deliver and Refrigeration Contractor to install:
· New Case: N144 4’ FD4-83-R Floral (tbd)

· Plumbing Contractor to be on site to relocate the hub drains.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.


Dairy / Beer
Monday, January 23rd (Night)

· Store Associates to remove product from Dairy cases: 48, 49, 50 & 51 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 48
· Existing Case: 49
· Existing Case: 50
· Existing Case: 51
· Deliver and Refrigeration Contractor to install
· New Case: N130 – 8’ DD5X Dairy w/Doors (A7)
· New Case: N131 – 12’ DD5X Dairy w/Doors (A7)
· New Case: N132 – 8’ DD5X Dairy w/Doors (A7)

· New Case: N133 – 8’ DD5X Dairy w/Doors (A7)

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Tuesday, January 24th (Day)

· Partial Dairy Reset
Tuesday, January 24th (Night) ***BIG Night – We will start @8PM***
· Store Associates to remove product from Dairy cases: 53, 54, 55, 56, 57, 58 & 59 and wash down by 8:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 53
· Existing Case: 54
· Existing Case: 55
· Existing Case: 56
· Existing Case: 57
· Existing Case: 58
· Existing Case: 59
· Deliver and Refrigeration Contractor to install
· New Case: N138 – 12’ DD5X Dairy w/Doors (A5)

· New Case: N139 – 12’ DD5X Dairy w/Doors (A5)

· New Case: N140 – 12’ DD5X Dairy w/Doors (A5)

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Wednesday, January 25th (Day)

· Dairy Reset Continues
· Store Associates to remove End-Cap at low gondola for new Self-Contained wine to be installed on a whip by the RC/EC
Wednesday, January 25th (Night)

· Store Associates to remove product from Beer/Wine case: 64 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 64
· Deliver and Refrigeration Contractor to install
· New Case: N134 – 8’ DD5X Dairy w/Doors (A4)

· New Case: N135 – 12’ DD5X Dairy w/Doors (A4)

· New Case: N136 – 12’ DD5X Dairy w/Doors (A4)

· New Case: N137 – 12’ DD5X Dairy w/Doors (A4)

· New Case: N141 – 8’ DD5X Beer w/Doors (A2)

· New Case: N142 – 8’ DD5X Beer w/Doors (A2)

· New Case: N143 – 12’ DD5X Beer w/Doors (A2)

· New Case: 4’ IM-04-I4-SC-58 Self-Contained Wine

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Thursday, January 26th (Day)

· Dairy Reset Completes
· Beer Reset
Fresh Meat / Lunch Meat / Seafood

Monday, January 30th (Day)

· Frozen Food Reset
· Ice Cream Reset
Monday, January 30th (Night)

· Store Associates to remove product from Meat/Seafood Promo cases: 29, 30 and Meat cases: 34, 35, 36 & Meat Promo case: 42 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 29
· Existing Case: 30
· Existing Case: 34
· Existing Case: 35
· Existing Case: 36
· Existing Meat Promo Case: 42
· Deliver and Refrigeration Contractor to install
· New Case: N118 – 8’ M5X 5 Deck Meat (A13)

· New Case: N119 – 8’ M5X 5 Deck Meat (A13)

· New Case: N120 – 12’ M5X 5 Deck Meat (A13)

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Tuesday, January 31st (Day)

· Partial Fresh Meat Reset
Tuesday, January 31st (Night)

· Store Associates to remove product from Meat cases: 37, 38, 39, 40 & 41 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 37
· Existing Case: 38
· Existing Case: 39
· Existing Case: 40
· Existing Case: 41
· Deliver and Refrigeration Contractor to install
· New Case: N121 – 12’ M5X 5 Deck Meat (A10)

· New Case: N122 – 12’ M5X 5 Deck Meat (A10)

· New Case: N123 – 8’ M5X 5 Deck Meat (A10)

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Wednesday, February 1st (Day)

· Fresh Meat Reset completes
· Deliver & MC/RC/EC to Install new 4’ Seafood Steamer Hood
Wednesday, February 1st (Night)

· Store Associates to remove product from Lunch Meat cases: 44, 45 & 46 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 44
· Existing Case: 45
· Existing Case: 46
· Deliver and Refrigeration Contractor to install
· New Case: N124 – 8’ DD5X Lunch Meat w/Doors (A9)

· New Case: N125 – 8’ DD5X Lunch Meat w/Doors (A9)
· New Case: N127 – 12’ DD5X Lunch Meat w/Doors (A9)
· New Case: N128 – 12’ DD5X Lunch Meat w/Doors (A9)

· New Case: N129 – 12’ DD5X Lunch Meat w/Doors (A9)

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Thursday, February 2nd (Day)

· Lunch Meat Reset
Fresh Meat / Lunch Meat / Seafood

Monday, February 6th (Night)

· Store Associates to remove product from seafood cases: 32 & 33 and wash down by 10:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· Existing Case: 32
· Existing Case: 33
· Deliver and Refrigeration Contractor to install
· New Case: N126 – 8’ FN Promo (C9)

· New Case: N145 – 8’ Q1-FC Seafood Service (C6)

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Tuesday, February 7th (Night)

· Deliver and Refrigeration Contractor to install
· (1) 6’ Ceiling Mount, Closed Boat Rack (Seafood Prep)

· (1) XS-208-12-3 Steamer w/ Stand (Seafood Prep)

· (1) 4’ Stainless Prep Table (Seafood Prep)

· (1) New Heat Seal Wrapper (Seafood Prep)

· (1) F-1002-MAJ Ice Maker w/ ITS700SG-31 Transport System

· (1) Paper Towel Dispenser (Seafood Prep)

· Plumbing Contractor & General Contractor to complete work on new hub drains & pits.
· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Wednesday, February 8th (Night)

· Deliver and Refrigeration Contractor to install
· New Case: N114 – 8’ FN Promo (C3)

· New Case: N115 – 8’ FN Promo (C3)
· New Case: N116 – 5’ M5X Seafood Five Deck (A8)

· Plumbing Contractor & General Contractor to be on site to install any new hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· NOTE:  Install ¼” Steel Plate over any open trenches or pits and tape down carpet over plates.  Leave No trip hazards!!!!!!!!!!!!!!!!
· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

Grocery Reset

Monday, February 13th (Night)

**** Store will close at 8:30 pm****

· Grocery Reset Begins Tonight!

· NOTE: Vendor will be on site to pick up all removed gondola shelving.

· Food Lion to provide a dumpster for the set team.

· Set Team to clean and sweep after gondolas are moved.

Tuesday, February 14th (Night)

****Store will close at 8:30 pm****

· Grocery Reset Continues!

Wednesday, February 15th (Night)

****Store will close at 8:30 pm****

· Grocery Reset Continues!

Thursday, February 16th (Day)

· Deliver End Caps

Thursday, February 16th (Night)

****Store will close at 8:30 pm****

· Grocery Reset Continues!

Friday, February 17th (Day)

· SE Retail to adjust aisle markers.
Deli Remodel Starts / VCT Begins
Sunday, February 19th (Night)

· VCT Flooring removal and installation work to commence. (4 week process) This work will be Monday through Thursday nights. The store is to close at 10pm on these nights.

· General Contractor is to provide a full-time cleaning person for 40 hours a week for the next 6 weeks per bid notes.
Monday, February 20th (Night) **We will start at 8pm this night
· Deli Bakery to suspend operations for renovations until Wednesday, March 8th.

· Store Associates to remove product from all Deli cases and wash out by 8:00 PM.
· Refrigeration Contractor to remove for salvage pickup:

· 5’ Wing Bar
· 4’ Hot Deli Self-Contained
· 2’ Cold Deli Self-Contained

· 8’ Hot Deli
· Case 02
· Case 03
· Case 05

· Case 06
· Case 07
· Case 08

· (2) 4’ Hot Deli in Line-Up
· Refrigeration Contractor to temp set cases 01 & 04 for the store to use while the deli is down.

· General Contractor to responsible for removing and disposing of all millwork in the deli line-up.

· General Contractor to install a dust screen from the Deli canopy to the floor, refer to bid notes for material for dust screen.  

· Electrical Contractor to provide power to the scale location outside the dust screen, must be in place tonight to relocate the scale tomorrow. Scale is wireless.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.

· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.

· General Contractor/Plumbing Contractor to begin saw cutting for case drains/refrigeration/electrical.  Use plans marked up by Energy during the Preconstruction meeting.  All new refrigeration pits are to be fiberglass and completely sealed with spray foam, verify any existing concrete pits being reused have concrete bottoms.  All Electrical, Plumbing, and Refrigeration infrastructure for the new Deli Case lineup is to be complete by the end of this week.
· General Contractor to coordinate/Schedule Electrostatic Painter to prep and paint all high and low walls throughout the deli prep area. 
Tuesday, February 21st (Day)

· Operations to merchandise 22’ (Cases 01 & 04) with Deli and Bakery items during the Deli renovations.  

· Electrical / Plumbing / General Contractors to remove equipment from deli this week.
· General Contractor to provide a storage container to store equipment in.

· General Contractor to prep floor for new resinous top-coat.
Deli Continues / VCT Continues
Sunday, February 26th (Night)

· VCT Flooring continues. This work will be Sunday through Thursday nights. The store is to close at 10pm on these nights.

Monday, February 27th (Day)

· General Contractor must have all floor and wall finish work completed and be ready for case install Tuesday night.
Monday, February 27th (Night) **We will start at 8pm this night.
· Deli associates to remove product from temp cases: 01 & 04 and wash down by 7pm.

· Refrigeration Contractor to remove for salvage pickup:

· Case 01
· Case 04
· Refrigeration Contractor to have all refrigeration piping roughed in for new Deli case lineup.

· **Cases may take 2 nights to install.**

· Deliver/Install: (Refrigeration Contractor is to install all equipment)
· New Case: N93 6’ Q3-SPN6-54 Sushi Self-Serve (B4)
· New Case: N94 6’ Q4-SS-EC-6R-54” Deli Self-Serve (B4)
· New Case: 8’ WRGCL9635 Hot Deli

· New Case: N95 12’ Q4-SS-EC-12R-54” Cold Deli Self-Serve (B4)

· New Case: N96 10’ Q4-SS-EC-10R-54” Cold Deli Self-Serve (B4)

· New Case: N97 8’ Q4-SS-EC-8R-54” Cold Deli Self-Serve (B5)

· New Case: N98 8’ Q4-SS-EC-8R-54” Cold Deli Self-Serve (B5)

· New Case: N99 6’ VR3HV-D-6-54 Cold Deli Service (B5)

· New Case: N100 4’ VR3HV-D-4-54 Cold Deli Service (B5)

· New Case: N101 12’ S6S-12-R-83 Cold Deli Cheese (B5)

· New Case: N102 8’ D5X Bakery Self-Serve Refrigerated (B5)

· New Case: N103 3 Door RL Frozen Bakery (C2)

· New Case: N104 3 Door RL Frozen Bakery (C2)
· New R-K Self-Contained Cut-Fruit Island
· New 10’ MHFC12044M-FF (TEL) Hot Wing Bar
· New Counter-Top Induction Range
· New VC4-ED Convection Oven

· (2) New G21010-032 Two Glass Door Refrigerators
· Plumbing Contractor to be on site for adjustments to hub drains & pits.
· Electrical Contractor to attach the new sensor cables to cases, run to rack and have ready to terminate.

· General Contractor must have the area cleaned up and safe for the public prior to leaving the site.
· Electrical Contractor must hook up the equipment as soon as it is installed.

· Electrical Contractor to label ALL lights, fans & anti-sweats with painters’ tape and a sharpie in bottom right corner of all new or relocated cases.
· General Contractor to remove dust wall and make area safe for public. 
Tuesday, February 28th (Day)

· Electrical Contractor to have power in place for all equipment by the end of tonight.

· Refrigeration Contractor to complete the installation of ALL cases & equipment by the end of tonight.

Thursday, March 2nd (Day)

· Deli Associates to merchandise new Deli Cases pre-packaged product only UNLESS all inspections have passed, confirm with Superintendent.
· General Contractor to have Deli professionally cleaned

Friday, March 3rd (Day)

· General Contractor to have all finish work complete.
· General Contractor to have lighting, ceiling grid/tile work complete.

· Electrical Contractor to have all equipment operational and all lights installed.
· Plumbing Contractor to have all sinks installed, level and functioning properly.
· Mechanical Contractor to have all HVAC work complete.
· Health Inspection as required by local governing authorities.
Deli Completes / VCT Continues
Sunday, March 5th (Night)

· VCT Flooring continues. This work will be Sunday through Thursday nights. The store is to close at 10pm on these nights.

· Gondola Mover starts to allow flooring work to continue.
Monday, March 6th (Day)

· All Contractors – Any remaining miscellaneous Deli work is to be completed before Wednesday morning.
Wednesday, March 8th (Day)

· Deli Bakery to resume full operations.

Décor Begins / VCT completes
Sunday, March 12th (Night)

· VCT Flooring continues. This work will be Sunday through Thursday nights. The store is to close at 10pm on these nights.
Monday, March 13th (Night)

· All Contractors to work on finishing details in preparation for inspections by Sesco, Crescent, and Food Lion Construction Manager.

· SE Retail Products will start installation of Décor Updates
· General Contractor to contact Vendor to have the Coinstar Kiosk reinstalled April 4th.
Tuesday, March 14th (Night)

· SE Retail Products to install new Produce Bus Strut trellis – Electrical Contractor must be on site to make final connections.
Inspections / Electrostatic Painting
Monday, March 20th (Night)

· Crescent Construction Services to perform a complete drain inspection on the store's sanitary sewer system.  General Contractor/Plumbing Contractor to work to complete any items discovered prior to Crescent's scheduled follow up visit.

· Electrostatic Painting to begin - store to be well ventilated during painting. Air scrubbers are to run until removed by Painting Contractor.

· General Contractor to schedule all trades this week as necessary.
Wednesday, March 22nd (Day)
· Project Manager and Job Superintendent “MUST” punch the store and provide a completion list to the Food Lion Construction Manager.
Sesco Inspections / Strip & Wax / Punch

Monday, March 27th (Night)

· General Contractor must have ALL final inspections complete and obtain a CO.

· Energy Team will conduct a complete store RCC, General Contractor to complete any items as soon as the report is available.

· SESCO to perform the punch list with their Energy Management Team and Test/Balance Sub.  The General Contractor must communicate to all subs are to be present at the time of SESCO’s inspection. Please coordinate with Billy McCollough 336-580-0152
Tuesday, March 28th (Day)

· Construction Manager to write the punch list.  
· Retail Specialist is to generate their Soft Launch Assessment.
· General Contractor must complete this punch list by the End of Scheduled Construction Activity date.

Tuesday, March 28th (Night)

· Strip and wax floors. (This is a 2-night process) Please address any scheduling concerns with the Food Lion Construction Manager.
Friday, March 31st (Day)

· Remodel Substantially Complete.

· Electrical Work Deadline – Electrical Contractor to be complete with all electrical items found in bid notes and on plans by today in preparation of the Electrical Commissioning scheduled for next week.  Contact Crescent Construction (704) 633 9697 or scheduling@crescentconstructionservices.com for courtesy call from Crescent Technician prior to arrival.  Additional inspections and associated fees may result by not being ready on this date.

· Note: Sylvania must come in one week prior to completion for light bulb change out.

Inspections / Vestibule Carpet

Monday, April 3rd (Day)

· Crescent Construction Services to perform electrical commissioning report this week. 

Monday, April 3rd  (Night)
· General Contractor is to coordinate with Portico to replace vestibule carpet tonight.
Tuesday, April 4th (Day)

· Vendor to Relocate Coinstar

Completion
Friday, April 7th (Day)
· Completion Date - End of Scheduled Construction Activity (technical punch continuation).
· General Contractor must submit all final change orders by this date. 
Technical Completion

Friday, April 28th
· General Contractor and all Sub Contractors to be complete without exception.  Any remaining items will be turned over to the Food Lion Construction Manager, Daniel Latva, to work directly with the General Contractor.
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