
Form # P 04 DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK 

Please Read 
Application And 

Notes, If Any, 
Attached 

Permit Number: 091136 

CITY OF PORTLAND 
BU ON 

This is to certify that _------"~'-U>.L~~~~~~~==_=__ 

has permission to ~~ Change of use from Vacant S a 

AT ;] MONT IMFNT SQ Iud floor 

provided that the person or persons, fi 
of the provisions of the Statutes of Ma 
the construction, maintenance and us 
this department. 

Apply to Public Works for street line 
and grade if nature of work requires 
such information. 

. OTH~R R~QUI~~~AP~.k¥="; 
Fire Dept. Cfi),· x- ~,~ 

Health Dept. __~ _ 

Appeal Board _ 

Other ------­
Department Name 

PER~~~IT ISSUED
 

ing this permit sh~~BnI@J\i(\M6h all 
es of the City of Portland regulating 
res, and of the application on file in 

A certificate of occupancy must be 
procured by owner before this build­
ing or part thereof is occupied. 

PENALTV FOR REMOVING THIS CARD
 



! 

CITY OF PORTI.AND, MAINE 

Department of Building Inspection 

C!rertifi.ca~ nf ®.c.cupan.c~ 
LOCATION 27 Monument Sq CBL 027 F002003 

Issued to 28 Monument Square Llc/P & B Remodeling I Ezra Berry Date of Issue 0 I /06/20 I 0 

~· i• to .certifv that the building, premises, or part thereof, at the above location, built - altered 

- changed as to use under Building Permit No. 09-II3?has had final inspection, has been found to conform 
substantially to requirements of Zoning Ordinance and Building Code of the City, and is hereby approved for 
occupancy or use, limited or otherwise, as indicated below. 

PoRTION OF BunDING OR PREMISES APPROVED OCCUPANCY 

Public Market 2nd Floor- Pie In The Sky 

limiting Conditions: 

Mercantile - Retail w/Public seating 
Use Group M/A-2 
Type 3B 
IBC 2003 

This certificate supersedes 

~'~~~M~h~M. uu{2,~1df:!Luu~o 
a..n,;~ ~ __ ,.......,._.....,_ ...... ~....- ... --.............. 
r'~ ~ owner to owner when propcny ~hands. Copy wUJ be fumlllhed to owner oc lcsocc for one dollar. 



City of Portland, Maine - Building or Use Permit Application Permit No: Issue Date: 

389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 09-1136 

CBL: 

027 F002004 

Location of Construction.: "b r Owner Name: Owner Address: 

27 Monwnent Sq ~ ~\,;c r DODGE ROBERT H & MARIANN 27 MONUMENT SQ # 2 
Phone: 

Business Name: Contractor Name: Contractor Address: Phone 

P & B Remodeling I Ezra Berry 14 George Street Gorham 2077768344 

Proposed Project Description: 

Change of use from Vacant Space 2nd Floor to "Pie in the Sky Pizza" retail 
pizza shop wi tenant fit-up 

Type: 513 

CEO District: 

INSPECTION: 

Use Group: ,A/1 

APPro.ved w/Cfflz~n 
o II (e;b~j ~.;> 

J­ D te: ("l> 

$7,000.00 

Denied 

Cost of Work: 

ApprovalZonin 

Action: ~Approved 

Signature: 

FIRE DEPT: 

$165.00 

Permit Fee: 

Signature: 

Permit Type: 

Change of Use - Commercial 

PEDESTRIA 

Phone: 

Proposed Use: 

Commercial- Mixed Use - "Pie in 
the Sky Pizza" Change of use from 
Vacant Space 2nd Floor to "Pie in 
the Sky Pi7za" retail pizza shop wi 
tenant fit-up 

Date Applied For: 

10/13/2009 

LesseelBuyer's Name 

Past Use: 

Commercial - Mixed Use - Vacant 
Space 2nd Floor 

Permit Taken By: 

Ldobson 

1. This permit application does not preclude the Special Zone or Reviews Zoning Appea. Historic Preservation 

I hereby certify that I am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that 
rhave been authorized by the owner to make this application as his authorized agent and I agree to conform to all applicable Jaws ofthis 
jurisdiction. In addition, ifa permit for work described in the application is issued, I certify that the code official's authorized representative 
shall have the authority to enter all areas covered by such permit at any reasonable hour to enforce the provision ofthe code(s) applicable to 
such permit. 

Applicant(s) from meeting applicable State and Shoreland
 
Federal Rules.
 

2.	 Building permits do not include plwnbing, 
septic or electrical work. 

3.	 Building permits are void ifwork is not started Flood Zone 

within six (6) months of the date of issuance. 
False information may invalidate a building Subdivision 
permit and stop all work.. 

Site Plan 

PEHMIT ISSUED 

NOV - 6 2009 

City of Portland 

CERTIFICATION 

Variance 

Miscellaneous 

Conditional Use 

Interpretation 

] Approved 

Not in District or Landmark 

Does Not Require Review 

Requires Review 

Approved 

Approved w/Conditions 

SIGNATURE OF APPLICANT	 ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLB	 DATE FHONE 
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General Building Permit Application 

Location/Address of Construction: Publit MtlvlLtr Htil~ tfJ ;A.PYlUmiflf 5ftJtd 'e" - Znd f/CtV 

Total Square Footage of Proposed Structure/Area ISquare Footage of Lot 
1IjO 541, f-r I 

Tax Assessor's Chart, Block & Lot v Telephone: 
Chart# Block# Lot# 

Applicant *.mllSl be owner, Lessee or Buyer* 

Name Mavf11a ~{tUJ 'b 31 'c(Ib!fIP ceilf 2- ~ifl1­ Address 32 tt /-Pft;n 51'.
 1" I' ~1R23 WbV[t:..
 
City, State & Zip P()vr{af1t1j Me Olf/pl
 

Owner (if different from Applicant) Cost Of 
Work: $ 7otJO I 

Lessee/DBA (If Applicable) 

Name /HfA,l"l Mo,bYlty ~ .... ()MIlleY I?;{d~t/ t Cot1pd ~ntfJany
 
Address CAll jrtv"llIt/Vl, A!lvtJVlett
 ;5C of 0 Fee: $[ibtl Big tJluj 8VtllP UWl(1IU1Y e.~ee.r~ 2-2. M()n/)(rIet'lt~ 
City, State & p /~S ­Total Fee: $

Pt> Vf1tl flJ j Mi- ottlPI 
Current legal use (i.e. single family) tam mlfcud 
Ifvacant, what.was the previous use? ... /'l~~~:fl~:t 55if; 5tpre, 
Proposed Specific use: tttpAl ~PN-'t hv t1 d)j 1 d 
Is property part of a subdivision? nO I If yes, please name 

Project description: f"t-Yltlil t -PI t-vp huWl va Ct111 r ~pa(e.. itl i'"c rtlf ( pi ZZd 5hpp 

Contractor's name: P Ii PJ R.fJtYW1pli/1.LI LLC, - ~:1.Vb &,Y(1/ 
J I 

Address: ltf &etJ(¥ ~ !TrU" 
City, State & Zip {kvham, Me. "lfb 3f> Telephone: 11"- 63# 
Who should we contact when the permit is ready: MarullA £lku5 Telephone: Y3{'Qelf/e 
Mailing addr~ss: 81@"~ 8re@ Wtnp4ny 23 ~ Oeu-1JIl4 thte ( PbvHo,w) M e ~ Q/p3 

Please submit all of the infonnation outlined on the applicable Checklist. Failure to 
do so will result in the automatic denial ofyour pennit. 

In order to be sure the City fully understands the full scope of the project, the Planning and Devdopment Department 
may request additional information prior to the issuance ofa permit. For further information or to download copies of 
this fonn and other applications visit the Inspections Division on-line at ,or stop by the Inspections 
Division office, room 315 City Hall or call 874-8703. 

I hereby certifY that I am the Owner of record of the named property, or that the owner of record authorizes the proposed wo 
that I have been authorized by the owner to make this application as his/her authorized agent. I agree to conform to all~Pt~.e 

laws of this jurisdiction. In addition, if a permit for work described in this application is issued, I certify that the 
authorized representative shall have the authority to enter all areas covered by this pennit at any reasonabl 
provisions of the codes applicable to this permit. ~ 

·o'(\s 
Date: Ib 4 01 s9 ~e 

\
a permit; you may not commence ANY work until the permit is issue 

ne\J\·, 
v C\~ 

Signature: 



TO: Tammy Munson 
Inspection Services Division 

FROM; Martha Elkus 
Big Sky Bread Company 

DATE: October 13,2009 

RE: General Building Pennit Application 
Pie in the Sky Pizza - 2nd floor Public Market House 

Attached is a general building permit application to create a 150 square food space on the second 
floor of the Public Market House for use as a retail pizza shop. The shop is a new venture for 
Big Sky Bread Company. As experts in the dough business, pizza is a logical extension of Big 
Sky's product line. The project involves minimal build-out: 

-construction of2 walls on either side of the space 

-construction ofa counter along the front of the space 

-electrical outlets for: conveyor oven, pizza prep unit, 2 door refrigerator and cash registers 

-installation of track lighting along ceiling above brick wall 

-plumbing for a hand sink 

A plan for the lay-out of the space is attached as well as a drawing of the entire second floor of 
the Market House. Information on electrical service required for the equipment is also attached. 

Productionlfransportation Process 

Our pizza crusts will be prepared and fully baked at Big Sky Bakery on Deering Avenue. The 
pre-baked crusts will be delivered daily to the Market House by our delivery driver on his regular 
trip to deliver bread and sweets to our Market House bakery location. The crusts will be placed 
in plastic bread bags and transported in bread racks. 

All food prep work will take place in the Big Sky kitchen on the lower level of the Market 
House. All pizza topping and salad ingredients will be delivered directly to this location by 
suppliers (produce, cheese, etc.) The pizzas will be assembled in the Pie in the Sky space on 
the second floor of the Market House. Each pizza will be made to order and baked for 
approximately 4 minutes in an electric conveyor oven to warm the ingredients and melt the 
cheese. Utensils will be washed in the 3 bay sink located in the Big Sky kitchen on the lower 
level of the Market House. 



Menu 

The menu is simple, featuring individual-sized Tuscan crust pizzas topped with various 
vegetables, cheeses and pre-cooked meats. Some examples of the pizza offerings are: 

Fresh Italian with pesto
 
Greek with feta, kalamata olives and rosemary
 
Barbecue Chicken with Monterey jack cheese
 

Initially only a limited number of ingredient combinations will be offered. In addition, entree 
salads, such as Asian Chicken, Chef Salad and Spinach Salad will be available served with bread 
sticks prepared at the bakery on Deering Avenue. A limited selection of sweets from the bakery 
such as cookies and granola will be sold, along with bottled juices, sodas and water. 

Please contact me with any questions at 831-9846. 



._ ..._. 

;:: ..i 

," 
i j ... 

, 

, 
'-.:... 

! i '.- : 

! 'r\ - ; 
• 

, -,.. . , 
, 

-" ...•.. 

, ; 

, 

, 

, 

"­ f..... -. 

! 

• \ 

: 
, 

I f~JA ?J .U lar'to. Cl~ .... PIl,1IV' ~ :S ~y 
J' • : I 

i I i : , 
• 

; . 

\ 

! 
. , , , ! , 

: 
• 

• 

, 
: , 

i 
• , 

•

i : : 
• 

: i i , ; 
, 

, 
• , 

: 

! 
i : , , • 

, : , , 

, 

: , 

, "3­ : ! 
: : 

, 
"'J~ -\-i I 

~" :;:~ 

i 
I s~ ~ C'"'"- ~ .>~ .... 

• 

~! 
~ e~ ~~ 

, 

, 
~ -: 

I -~12­ :~ ~ ~~ 
~ LlO 
f'~) ~ ,~ .:! -, ': ..:­

1 .,.,;­

--~----+..---..-+. ----jr-.--,-~.--'~....,..--.-'\\t---_: -,,-+~...-1t'­ ._L ---+---.i--.--.L.. --~._-+-.-----~---t-'---I-----1--"--+------f------t-- ....--+----.,....--t--- -T---+- ­ ..---1~-- ..--+------i-(g..-""""tl -..._,-.---~ 
..---+--~----+._--,---~~~---dl~ k--- --t-----i -----1-- ---,t-- --L, __v~,(eclr.L~--qal1r-~¥~-( ! I .- ­ -e-- -.----- ... ~...-" -~.. -­ .. --+ --+---_: 

.•~ ,. i j l! j! j ! 

..~ ! j ! ()V U1 ! : 1 -.-.. --+------+---·--,-------i----+---·-iT----·L---1 - --i-- --li------t-----~..-----;----..+-·--~.. --+-----T------r----r--r---r--: ---­
--+---i-.... ---r----':I-~-+- ..-+----+--f-----+--..,...~=*iiiiiiiiiiiiiF---~ ......,.....~i ---~--F ......""--!---r---~:----i·~-t---t---~~-+--+-·--t-.-----'--~·-+-----j-_'i __+_--': 

------.+--.-.-j.. ­ --'i'''-'--­ ·,--·-·t .... -- f--·· .. -:.­ -..+.....--- +---~---+-----'f -----+---t- ..-+ -----+-----+--.---r­ -,-.;,- .... -~- .._-it.------T--+­ -+----11--- --+---- +"---f'''-'--'-~--'---; 
I 

--i·-· ....... - ..... -.+ ...­ -..-,-------+---"-1---..,....--..- j-. - "1...-..----;--­ -j- ....----1· --­ _i ;­ • "-1'­-1'-, ; ..­ .. -­ .. ­,-­ ... 

! 
! ~ ~ - _.J ,_." -i..·.. --­ --f--i----+--+-,i-+-~i---·--,--·,--·-i---·----+.----- 1'­ --·---r- .. --·t-­ - ,;:!-.__....---J,.-~. -" .. ~ ..._._ .... ­
! i c.1 

.-----+--,--+------;-----1~~'". i ! ~ : --+-------t--- ----;--------..-T-------t-'---f-----i·..---~-- --I------+---~..­t----+,-..--i--- ---i------ -j--------tlr----- L---i­ '-----.-------+----...--f------- i-­ --­ +----j 

---+----+,::::--­..+------t-=J~J~lf::-~- ..... ~+!,,:r"':',... --=!,':-~--.·.--.~J,,::.,i:.-.-:-=~:.Ii:,'," =. -+~· ....'------,--+------j..------'t.. ---------!-'---1 

____---! -+f_;-.-~,.>l---- ...........---+rir-l---___+!-;:;:'-1-:--'-~-'+:-=~:~~~-~.~~.~~~'~~~- ••~~~--..~.~::=-, ~~; .;------1I---t--------t----t-------:----r----r------t_'--._+i:., __ ,~_3_1!.",.~-.,. ::.,-_--~·----+·---i---------_1-·-----f__ ..--_j 

oJ J~--L--L-i -­ ~- _I-------f~---~.~~~~,+-----'I-*~+-!-.,....~........."..-- -+----- -+----1--.---+---- , ! I ; ----t---'---+--~+-------j--___j--j-----t-~_t ! ' i 

___.+--__ --+i.~·~r=;----~--t---i---t---·-·--t----t-·----+- --+·~·--+- .. --+-----+-----+--t+il-t- + 
--+------4--t----~t---rT r-r ... ......·.. -+------r-+-+-'""""'-..iiiiiil'!!---------~--..-----1----'i-..-----· t----l------:------.--------;-----_:f-_-+-_I----+-_+-_-+_+-----i 

-+-------+-------;-.------Jl~-~-----J--L.k--.~--+----+-..,-+----j-------~--------+---+---+-----+---+---~t------_t---1·----·--t-----r------;----r---~----~-----'-------.----+------+--·-----+----'-+----' 

~ I ! i~ 1-----1..---1----+-.,--~j~---+-------.j..---.-+.---;------i 
.---------+-.-----.----'-i-----fc---­

1
, J!f,;~·,·· . j j ! , • , .~~j 

'1--- i i~-m *-,-fr--t-----t-·---+-------+-- -f--.....---t---l--~--t----+---+------+--·_---+-------·----'i 

-+------t----t·--·--t----;~-_r__-- +------+-----------------~--.-+----..---+-----t______+_;--+,.rmfxq-~-+i- ---+-----+--+-----+-------t- --...+----;----1--- --I:-------T---'----i-------j------; 

: J j 1 \ I 

! 

-------+------+-------+-....-.. ,-,--- -i-- --i----------+-.. --­ --- ,--­ - - - -;- ..-----1-.­

-------+----J---------+ --­ -.-­

i 

! 
, 

i 
! 

: ~~ 
.-'

i 
-'~ .~ -r­
1-~1~ > ~ 

, \li' > ~ ~ 
-~ 

: 
-",'''--­

['.:~ .. 
I 

: 
r-" ji , 

i 
------..-.;.- ­ - +-- -;-.. ----­ t-.. ,,+-.-..--.-+'--- -., - ! 

\.UVJ 

I 

; 



Big Sky Bread Company
 
Pie in the Sky Pizza
 

2nd floor ~ Public Market House
 

Notes: 

Electrical 

~Holman electric conveyor oven: 208/24032 amp plug single phase 

~Beverage~Air cutting top sandwich unit: 115/60/1 

~True 2 door reach~in refrigerator: 115/60/1 

~Sharp cash register 

~track lights along ceiling in front ofbrick wall 

Plumbing 

~hand sink 

note: all prep work and utensil clean-up will be done in the Big Sky kitchen on the lower level of 
the Public Market House 

Front Counter: 1~ inch maple butcher block with support legs. The front ofthe counter will be 
MDF plywood faced with beaded paneling. 

Side Walls: constructed of2x4 and covered with~" MDF plywood. Wall abutting Market 
Coffee will be 72 inches tall and the opposing wall will be 54 inches in height. 

Storage Rack: stainless steel, open shelving 
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I Keith Gautreau - JB2-HJB3-H-2006.pdf	 Page 1 I 

QUALITY CONVEYOR n~=I.L=COJ 
COOKING EQUIPMENT ~ _ _ 'J 

ooBY: 
FOODSERVICE EQUIPMENT SPECIALISTS 

9 Simple To Use 9 Durable 9 Versatile 9 Energy Efficient 
9 Safety 9 Productive 9 Customer Focused 

• MODElJB2·H 
SHOWN 

I i	 Extended Conveyor Front and Rear For 
Pass through Convenience 

1]	 Great for Breakfast, Lunch and Dinner 
Menu Items 

I j	 Forced Convection Finishing/Baking 
I]	 Independent Top/Bottom Heat Controls 

I>· L 

MODElJB3·H 
SHOWN• 

II Inexpensive To Operate 
[] Energy Efficient Quartz Heaters 
II 75% Power Saving Feature 
II 24 Hrs/Day, 7 Days/Week service 
II Quality Sandwich Toasting 
I] Made in Maine, USA 

J 82-H - lOW' Wide Conveyor J B3-H - 14W' Wide Conveyor 
1W' to 3" Product Clearance 1W' to 3" Product Clearance 
120,208,220 and 240 Volts 208,220 and 240 Volts 
Pizza Capacity-Par Baked: Pizza Capacity-Par Baked: 
30 - 6" or 26-9" pizzas/hr 31 ·9" or 14 -12"pizzas/hr 
45 - 6" or 31-9" pizzas/hr 

Sub Sandwiches (melted cheese and toasted bread) in 45 seconds 

Toasting/Baking 

I] Pizza (Par-Baked or Tortilla) 

II Sub-Sandwiches 

IJ	 Meatball Subs 
[]	 English Muffins 

I]	 Garlic Bread 

Why BELLECO, Inc.? 

• Basic, Simple Operation 
D Durable, Rugged Construction 
D Forced Convection 
D Inexpensive To Operate 
o 75% Power Saving Feature 
o 24 HrslDay, 7 Days/Week Service 

FOR SALES ASSISTANCE IN THE U.SAAND CANADA, CAllTOllFREE 1-8n·854-8006 OR FAX 207·854-8009
 
E-Mail: infolilbellecocooking.com • OR \/IS IT OUR wm SITE: hltp:l/www.bellecocooking.com
 

Refer to InstallatiOn on Reverse 



------

I Keith Gautreau - JB2-HJB3-H-2006.pdf Page 21 

QUALITY CONVEYOR n - - O~ 
COOKING :~UIPMENT jI~I.L~C8 

FOODSERVICE EQUIPMENT SPECIALISTS 

Model JB2-H & Model JB3-H
 

CONTROLS: Separate, Top and Bottom, Variable Heat 
Controls; Variable Conveyor Speed Control; Power Saver 
Switch; and High Temperature Unit Switch; Automatic 
Cool-Down Feature. 

CONSTRUCTION: Chassis 18ga. Stainless Stee~ 

Interlor20ga. Stailless Steel and 18ga. Alumilized steel 
Units are easy to disassemble for cleanilg and service. 

SHIPPING DATA: JB2 &3-H: 34W x 23D x 16H 751b. 

WARRANTY: Two Years on Parts (Excluding Heater 
Tubes), One Year on Factory-Authorized labor &Heater Tubes. 

ELECTRICAL DATA:
 
MODEL VOLTS Hz AMPS Kw PLUG
 

JB2-H 120 60/1 142 1.7 5-15P 
JB2-H 208 6011 13.5 2.8 6-20P 
JB2-H 220 60/1 12.7 2.8 6-20P 
JB2- H 240 60/1 11.7 2.8 6-20P 
JB3-H 208 60/1 17.3 3.6 6-30P 
JB3-H 220 5001'6011 16A 3.6 6-30P 
JB3-H 240 5001'6011 15.0 3.6 6-30P 

~@ 5-15P o 6-30P 

INSTALLATION: Counter model; furnished with 
1" adjustable legs and 4 foot cord. Units should be 
located so that the air around the fan motor intake 
under the toaster, does not contain grease or steam 
and does not exceed 100°F. 

FORCED CONVECTION: Fractionalh.p. motor 
with fan, located In the control box area. Dual-purpose 
fan forces air around controls and motors. Air is forced 
between ilside and outside chassis sides_and cools 
the exterior panels. Heated air is then forced across 
the Quartz heaters and conveyor surface. This results 
in ilcrease efficiency and safe operation. 

FOR TECHNICAL ASSISTANCE IN THE U.SA. 

AND CANADA, CALL TOLL FREE: 
1-877-85~8006, 24 HAS/DAY 

E-mail: info<Sbellecocooking.com 
OR VlSffOUR WEB SffE: 

http://www.bellecocooking.com 

{3ELLECOJ
 
FOODSERVICE EQUIPM ENT SPECIALISTS 

P.O. Box 880 Saco, ME I USA 04072 
877-854-8006 IJ FAX (207) 854-8009 

CONTINUED PRODUCT IMPROVEMENT MAY NECESSITATE SPECIACATION CHANGES WIOOUT NOTICE. 
PRINlED IN lHE USA BY SACO PRINTING CO., INC - 6/06 


