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HOME SHOPPING

1. Existing C&C canopy to be demolished in order for new model spec 3.No lane C&C drive through to be installed with new canopy and all associated works (illuminated fascia and
bird netting etc.). Removal of existing surface to allow for new layout and floor markings etc. Allow for removal of existing kerb and bollards.

2. Existing van loading area components to be removed as per layout. (Protection and lining)

3.New external chiller to be installed under existing van loading canopy (785.7sqft, 73m?) and other associated works (plant, door, protection, lighting, sprinklers, roof and
drainage etc.).

4.New external freezer to be installed under existing van loading canopy (290.6sqft, 27m?), floor to be 114mm recessed. Link to existing pod made through punching whole

through wall and installing freezer door. Other associated works (plant, door, protection, lighting, sprinklers, roof and drainage etc.)..
. Demolish existing Chiller and freezer in home shopping pod, in order to increase ambient space.
. Relocate plant to new location. Remove old armo and install new as per layout.

. 7 No. New van loading area to be installed with new canopy and all associated works, lighting, bird netting, protection, sprinklers etc.

00 N O U

. Demolish existing ISO walls and relocate data rack. Allow for all necessary associated works to allow width of corridor to be increased by 1000mm to assist with access and egress
to HS pod. Sales floor cases to move up to close off existing access to redundant BOH Area.

9. Allow for desk to be relocated to new location in Home shopping pod.

10.
11.
12.
13.
14.

Allow for removal of existing double door and enlargement of door opening. New steel 2010mm double door to be installed in replacement of old.
Demolish existing kerb line in order to ease egress from the click and collect canopy. New kerbs and bollards to be installed as per layout.

Remove 18 standard parking bays to allow egress for vans in and out of the yard.

Allow for relocation of home shopping yard gate to accompany the new route.

Allow for widening of opening to accompany model spec double batter thru doors.
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ACDM | H&S - HAZARD WARNING SCHEDULE

WCEC would draw attention to possible key residual construction health and safety hazards that have not been eliminated from
the designs shown on the drawings in the design process. These hazards, and comments/action are identified below:

LIKELIHOOD
LOCATION HAZARD LIKELIHOOD COMMENTS / ACTION FOLLOWING
ACTION
All' work to be carried out under supervision of a
A Stripping out of existing materials competent person using safe working procedures
and finishes - sharp objects, MEDIUM and all necessary safety equipment. Care to be taken LOW
existing services, falling materials, to monitor for presense of any asbestos. If
asbestos. discovered the material is to be removed in
accordance with an approved method statement.
| Alterations to prep areas - lifting ) .
. materials, falls from height, MEDIUM Main Contraf:tor to employlsl,afe working procedures Low
2 for erection and demolition of new walls etc.
removal of blockwork walls.
Main Contractor to ensure that all specialist services
o . sub-contractors provide method statements and
Services ele%t;liz;p ock, falls from MEDIUM | employ safe working procedures at all times. All Low
' operatives to be fully trained and equipped to carry
out fl i
Flooring work - lfting heav Main Contractor to ensure that all work is carried out
9! ting Y MEDIUM |by fully equipped and trained personel in accordance|  LOW.
materials, trip hazard. )
with an agreed method statement.
Coqqrucﬂog Ef lr::]w s;spmged Main Contractor to ensure that all works is cartied
C?' "“ﬁs afn” fu eha 'sh-t 'f 'ﬂg MEDIUM out by fully equiped and trained personel in Low
maerials, amsatzgls eight, falling accordance with an agreed method statement.

Any construction personnel including operatives intending to construct the designs shown on this drawing should ensure that
they have been thoroughly briefed by the Main Contractor on all health and safety matters and have sight of:
- the full designers and contractors hazard and risk assessments and risk registers.
- the developed construction phase health and safety plan.

- the contractors construction method statements. REFER TO ASBESTOS REPORT
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© Whittam Cox Architects - Disclaimer:

This drawing is copyright of WCEC Group Ltd trading as Whittam Cox
Architects, and shall not be reproduced nor used for any other purpose
without the written permission of the Architects. This drawing must be
read in conjunction with all other related drawings and documentation.
It is the contractors responsibility to ensure full compliance with the
Building Regulations. Do not scale from this drawing, use figured
dimensions only. It is the contractors responsibility to check and verify
all dimensions on site. Any discrepancies to be reported immediately.

IF IN DOUBT ASK.

Materials not in conformity with relevant British or European
Standards/Codes of practice or materials known to be deleterious to
health & safety must not be used or specified on this project.

NOTES :

This drawing is to be read in conjunction with the following
Whittam Cox Architects and ASDA documentation :

e Project specific Scope Of Works

Any discrepancies between this drawing and the above
should be reported to the contract administrator.

CDM:

There are NO SIGNIFICANT risks associated with the
works on this drawing that a competent contractor would
not forsee

AREAS SCHEDULE:

EXISTING:

Ambient Area =1883.7sq.ft (175m2)
Frozen Area = 269sq.ft (25m?)
Chilled Area =452sq.ft (42m?)
Van Canopy Loading =5No. Vans
PROPOSED:

Ambient Area (usable) = 2325sq.ft (216m?)
Frozen Area =290.6sq.ft (27m?)
Chilled Area =785.7sq.ft (73m?)
Van Canopy Loading =6No. Vans

LEGEND:

HATCH FOR FROZEN COLD ROOM

HATCH FOR CHILLED COLD ROOM

1810mm S/O BATTER THRU FOR EXTERNAL
ACCESS OR SINGLE (both with shutter)

NEW ARMCO

NEW CANOPY TO HOME SHOPPING & CLICK
AND COLLECT

B 27/08/21 Third Issue. Grocery Collections canopy repositioned slightly to aid PA/SJS
‘ ‘ vehicular access route. Survey information added to drawing ‘
A ‘ 14/06/21 ‘ Second Issue. Additional van loading bay. ‘MS /SJS

- ‘ 17/05/21 ‘ First Issue

(

No. ‘ Date

CLIENT

‘MS/SJS

PLANNING

)

[Drwn/Chkd By

‘ Description

PROJECT

PROPOSED HOME SHOPPING
ASDA HAVANT

TITLE

PROPOSED HOME
SHOPPING LAYOUT

DRAWING STATUS
PLANNING

DRAWN MS CHECKED SJS

SCALE T 1:150 @ A1

MAY 2021

DATE

Chesterfield / 01246 260261
London /020 3388 0019
Leeds /0113 3366018

Whitta

ARCHITECTS

OX

whittamcox.com
JOB NO. DRAWING NO. REV
200486 |PL-06 B




