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City of Portland, Maine - Building or Use Permit Application |PermitNo: Issue Date: CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 09-1136 027 F002004
Location of Construction;;"i) g Owner Name: Owner Address: Phone:
27 Monument Sq o (/ DODGE ROBERT H & MARIANN | 27 MONUMENT SQ # 2
Business Name: Contractor Name: Contractor Address: Phone

P & B Remodeling / Ezra Berry 14 George Street Gorham 2077768344
Lessee/Buyer's Name Phone: Permit Type: Zone:

Change of Use - Commercial £ "'j

Past Use: Proposed Use: Permit Fee: Cost of Work: CEO District:
Commercial - Mixed Use - Vacant Commercial - Mixed Use - "Pie in $165.00 $7,000.00 1
Space 2nd Floor the Sky Pizza" Change of use from | FIRE DEPT: /Approved | INSPECTION:

Vacant Space 2nd Floor to "Pie in
the Sky Pizza" retail pizza shop w/
tenant fit-up

Proposed Project Description:

pizza shop w/ tenant fit-up

Change of use from Vacant Space 2nd Floor to "Pie in the Sky Pizza" retail

i1 Denied

‘* 3& CO\\ALTI ons

Use Group: M

Signature:

Type: 3;5

N
Signature: ﬁ\ >
PEDESTRIA| TIVITIES DISTRICT (P.A.D.

Action: ,%\ Approved |

Approved w/fanil'
T ehd]k
Signature: ~___Q K r Ddte:

Permit Taken By: Date Applied For: Zonianpproval 4
[.dobson 10/13/2009
1 This permit application does not preclu de the Special Zone or Reviews Zoning Appeal Historic Preservation
Applicant(s) from meeting applicable State and | ! shoreland [ Variance I Not in District or Landmark
Federal Rules.
2. Building permits do not include plumbing, || Wetland L Miscellaneous {__j Does Not Require Review
septic or electrical work.
3. Bu]]dlng per[nits are void if work is not started [""] Flood Zone [ 1 Conditional Use I Requires Review

within six (6) months of the date of issuance.
False information may invalidate a building

permit and stop all work..

PERMIT ISSUED
NOV - 6 2009

City of Portlang

‘o .
. i Subdivision
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Date: /\’.(_q AR S A

| Approved w/Conditions

-
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CERTIFICATION

[ hereby certify that 1 am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that
[ have been authorized by the owner to make this application as his authorized agent and I agree to conform to all applicable laws of this

jurisdiction. In addition, if a 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 of the code(s) applicable to

Seplh fevep
el

such permit.
SIGNATURE OF APPLICANT ADDRESS DATE PHONE
RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE







General Building Permit Application

Location/Address of Construction:  Pyblic Maviker Hovse 29 Monvmen+ 5{ vave - ZM Floor

Total Square Footage of Proposed Structure/Area Square Footage of Lot
190 54, Ft.
Tax Assessor's Chart, Block & Lot Applicant *must be owner, Lessee or Buyer* Telephone:
Chart# Block# Lot# .
| Name Maviha EIRVS 2] »
2% F 2 & Add L Fron 5 D31-9946 cell
ess 37 Chi ; Te1-5623 wovk
City, State & Zip PovHapJ, ME piipl
Lessee/DBA (If Applicable) Owner (if different from Applicant) Cost Of
Namc /H[u’l MDN‘ Work: $ 7000: —
Millgr Buker § Couper Compiny oney 70
) vy B Address Cvt #m vim- Mooney Cof O Fee: § 25
itba iy Sky Bread Compm/ _ gnapeers 22 Monomént
City, Statc& p Total Fee: § /GS _
PovHapy, M€ it p)

Current legal use (i.e. single family) commeriial

If vacant, what was the previous use? av. my - navy $uv plus Skre
Proposed Specific use: 4 4 lnds
Is propetty part of a subdivision? _ N0 If yes, please name

Project description: 4y 14 Fit-up fvom vacanr space o e tail pizza shep

Contractor's name: __ P ¢ P Ez’,mf)ddmg e - EZva B/.lf'f‘lI
Address: |4 tﬁzﬁﬁ):# Shreek

City, State & Zip /;’@/Imm, ME o439 Telephone: 176~ ¢ 34'4—
Who should we contact when the pemnit is ready: Marthi Elkvs Telephone: 43(-444
Mailing address: Ql@ ﬂ/# Bread meA\II 93 0%"11/‘@ Ave, Pp vHapd ME g4ip3

Please submit all of the information outlined on the applicable Checklist. Failure to
do so will result in the automatic denial of your permit.

In order to be sure the City fully understands the full scope of the project, the Planning and Development Department
may request additional information prior to the issuance of a permit. For further information or to download copies of
this form 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 certity that I am the Owner of record of the named property, or that the owner of record authorizes the proposed wog)
that T have been authorized by the owner to make this application as his/her authorized agent. I agree to conform to all gp k
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 permit at any reasonable

provisions of the codes applicable to this permit.
3 o N
: . . 1 ' T *o{\o
Signature: Wlﬂ J{r /Z/W Date: w/ q / 04 QC st
This is npga permit; you may not commence ANY work until the permit is issue %\)\\6\0%(\6 W



TO: Tammy Munson
Inspection Services Division

FROM; Martha Elkus
Big Sky Bread Company

DATE: October 13, 2009

RE: General Building Permit Application
Pie in the Sky Pizza - 2™ 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 of 2 walls on either side of the space

-construction of a 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.

Production/Transportation 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, entrée
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.
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Big Sky Bread Company
Pie in the Sky Pizza
2" floor - Public Market House
Notes:
Electrical
-Holman electric conveyor oven: 208/240 32 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 of brick 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 of the counter will be
MDF plywood faced with beaded paneling.

Side Walls: constructed of 2x4 and covered with 2" 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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' Keith Gautreau - JB2-HJB3-H-2006.pdf Page 1

QUALITY CONVEYOR
COOKING EQUIPMENT
BY: ®

FOODSERVICE EQUIPMENT SPECIALISTS

9 Simple ToUse 9 Durable 9 Versatile 9 Energy Efficient
9 Safety 9 Productive 9 Customer Focused

Pt

MODEL JB3-H
. MODEL JB2-H SHOWN
SHOWN
Extended Conveyor Front and Rear For | Inexpensive To Operate
Pass through Convenience i Energy Efficient Quartz Heaters
|| Great for Breakfast, Lunch and Dinner 75% Power Saving Feature
Menu ltems | 24 Hrs/Day, 7 Days/Week Service
I Forced Convection Finishing/Baking Quality Sandwich Toasting
(| Independent Top/Bottom Heat Controls [l Made in Maine, USA
JB2-H - 10%” Wide Conveyor JB3-H - 14%” wide Conveyor
1%"” to 3” Product Clearance 1%2” 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 Why BELLECO, Inc.?
| Pizza (Par-Baked or Tortilla) * Basic, Simple Operation
' Sub-Sandwiches 1 Durable, Rugged Construction

| Forced Convection

I Meatball Subs - .

» ) : [ Inexpensive To Operate

il English Muffins [ 75% Power Saving Feature

I Garlic Bread 0 24 Hrs/Day, 7 Days/Week Service

FOR SALES ASSISTANCE IN THE U.SA. AND CANADA, CALL TOLL FREE 1-877-854-8006 OR FAX 207-854-8009
E-Mail: info @ellecocooking.com * OR VISIT OUR WEB SITE: http//www bellecocooking.com

Refer to Installation on Reverse
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QUALITY CONVEYOR
COOKING EQUIPMENT
BY:

®

FOODSERVICE EQUIPMENT SPECIALISTS

Model JB2-H & Model JB3-H

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

CONSTRUCTION: Chassis 18ga. Stainkss Steel,
Interlor 20ga. Stainkess Steeland 18ga. Aluminized steel.
Units are easy to disassemble for cleaning and service.

SHIPPING DATA: JB2 & 3-H: 34W x 23D x 16H 75ib.

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 17 5-15P
JB2-H 208 60/1 135 28 6-20P
JB2-H 220 60/1 127 28 6-20P
JB2-H 240 60/1 117 28 6-20P
JB3-H 208 60/1 173 36 6-30P
JB3-H 220 500r60/1 164 36 6-30P
JB3-H 240 500r60/1 150 36 6-30P

@ 5-15P @ 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 ar around controls and motors. Air is forced
between inside and outside chassis sides and cools
the exterior panels. Heated air is then forced across
the Quartz heaters and conveyor surface. This results
in increase efficiency and safe operation.

FOR TECHNICAL ASSISTANCE IN THE US.A.
AND CANADA, CALL TOLL FREE:
1-877-854-8006, 24 HRS/DAY
E-mail: info@bellecocooking.com
OR VISIT OUR WEB SITE:
http//www.bellecocooking.com

(3BELLECO]

FOODSERVICE EQUIPMENT SPECIALISTS

P.O. Box 880 Saco, ME / USA 04072
877-854-8006 1 FAX (207) 854-8009

CONTINUED PRODUCT IMPROVEMENT MAY NECESSITATE SPECIFICATION CHANGES WITHOUT NOTICE.
PRINTED IN THE USA BY SACO PRINTING CO,, INC. - /06



