
City of Portland, Maine - Building or Use Permit Applicat 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8 
Location of Construction: 

330 Fore St 
Business Name: 

Owner Name: 

Perriello Robert J & 
Contractor Name: 

Simplex / Grinnell 

1 Phone: I LessedBuyer's Name 

Past Use: 

Restaurant/Grill-Rosie's 
Proposed Use: 

KestauranVGrill-Rosie's 

Proposed Project Description: 

Replacement of existing kitchen hood fire suppression system. 

Permit Taken By: 

gad 

Date Applied For: 

04/24/2006 

Action: u Approved 0 Approved w/Conditions 0 Denied 

Signature: Date: 

Special Zone or Reviews 

@ Shoreland 

n Wetland 

3 FIOOCIZO~~ 

0 Subdivision 

0 Site Plan 

Maj 3 Minor p L m  

Zoning Approval 

Zoning Appeal 

3 Variance 

0 Miscellaneous 

0 Conditional Use 

0 Interpretation 

0 Approved 

0 Denied 

late: 

Historic Preservation 

0 Not in District or Landmark 

0 Does Not Require Review 

0 Requires Review 

c] Approved 

a Approved w/Conditions 

CERTIFICATION 
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 
I 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 
such permit. 

SIGNATURE OF APPLICANT ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK 
CITY OF PORTLAN@ 

ForrntPO4 

^. PER M IT I S S I  f E 9 
Application And 

Notes, If Any, 
Attached 

This is to certify that 

has permission to 

AT w- 
provided that the person or person 
of the provisions of the Statutes of 
the construction, maintenance and 
this department. 

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

QUIRED APPROVALS 

Health Dept. I 6'- 9 - Dl0 

Appeal Board 

Other 
Department Name 

PENALTY FOR REMOVINGTHIS C A R d  U 



General Building Permit Application 
IC you or the property owner nwcs rcal cszatc or ycrsonal property taxes or user charges on any 

roperty within the City? p:~)mxnt wr:mgements must be made before permits of any h i d  nre accepted. 

Tax Assessor's Chaq  Block & Lot 
Chart# Block# Lot# 

Telephone: I Owner: 

cost  Of 
Work: $ 1 !7&9 

J@i - C - 0 0 5  
Lessee/Buyer's Name (If Applicable) 

If vacant, what was the previous use? 
Proposed Specific use: - 

- 
/,-a 1 

Contractor's name, address & telephone: ( -cL \i i t  1 
__ . c  

Who should we contact when the permit is ready: 1 i MI !V!h Qr? 
Mailing address: Phone: 489 - 2335 

Please submit all of the inforrImion t~iitIhitfd in the Commercial Application Checlclist. 
Failure EO do YO 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 visit us on-line at 
m.portlandmame.gov, stop by the Building Inspections 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 work and that I have 
been authorized by the owner to make this application as his/her authorized agent I agree to conform to all applicable laws of this jurisdiction. 
In addition, if a permit for work described in this application is issued, I certify that the Code Official's authorized representative shall have the 
authority to enter all areas covered by this permit at any reasonable hour to enforce the provisions of the codes applicable to chis permit. 

c\ 
Signature of applicant: I Date: 

D&p'I; Of BUILDING INSPECTlON 

This is not a permit; you may r ot co the permit is issued. 

APR 2 4 2005 

1 RECEIVED 

http://m.portlandmame.gov


City of Portland, Maine - Building or Use Permit 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Permit No: Date Applied For: CBL: 

06-0596 04/24/2006 029 COO5001 

Location of Construction: Owner Name: Owner Address: Phone: 

I I 

Proposed Use: 

Restaurant/Grill-Rosie's 

330 Fore St 
Business Name: 

Dept: Zoning Status: Approved 
Note: 

Perriello Robert J & 
Contractor Name: Contractor Address: Phone 

3 Orchard Hill Rd 

Alterations - Commercial 

Proposed Project Description: 

Replacement of existing kitchen hood fire suppression system. 

LessedBuyer's Name 

Reviewer: Marge Schmuckal Approval Date: 05/05/2006 
Ok to Issue: 

Simplex / Grinnell 20 Thomas Drive Westbrook (207) 842-6440 
Phone: Permit Type: 

Dept: Building Status: Approved Reviewer: Mike Nugent Approval Date: 05/10/2006 ~ 

LessedBuyer's Name 
Simplex / Grinnell 20 Thomas Drive Westbrook (207) 842-6440 

Phone: Permit Type: 

Dept: Fire Status: Approved 
Note: 

Reviewer: Cptn Greg Cass Approval Date: 05/09/2006 
Ok to Issue: 



Customer 
Address 

SimplexGrinnell 
20 Thomas Dr. 

Westbrook, ME 04092 
Tel: 207-842-6440 

CERTIFICATE OF INSTALLATION 

Rosie’s 
330 Fore st. 
Portland, ME 04101 

Property inspected (same) 

Hazard location 10’ long kitchen hood 

System location Cylinder and controls mounted on the right side of the 
hood. 

System Type Pyro-Chem model PCL460, UL300 wet chemical per 
NFPA 17A & 96 

System size 4.6-gallon (1 cylinder) 

Remarks A. System includes: (1) 4.6-gallon cylinder, (12) 
discharge nozzles, (4) fusible link detectors, (1) pull 
station and (1) mechanical gas shutoff valve. 
B. System nozzles include: (I) 1 H nozzle for the 
plenum, (1) 2D nozzle for the duct, (2) 2H nozzles, 1 
for each for the fryer, (1) 1 H nozzle for the char-broiler 
and (3) 1 L nozzles for the 6-burner range. 

Installation date April, 2006 

Next inspection due Semi-annual: Oct. 2006, April 2007 etc. 

Installed by Installation/inspection by Bryan Ross 



tyco I 

SimplexGrinnell Contract # Salesperson: 
Quote #PO6-43 Tim Hinman 

d e  & 
Security 

Date: 
April 7, 2006 

SimplexGrinnell LP 
20 Thomas Dr. 
Westbrook, ME 04092- U.S.A. 
Tel. (207)842-6440 
Fax (207)842-6439 

Invoice To: 
Rosie's 
330 Fore St. 
Portland, ME 0401 1 

SimplexGrinneI" 

Job Location: 
same 

Customer PO # 

PROPOSAL AND CONTRACT 

SimplexGrinnell, for and in consideration of the prices herein named, proposes to furnish the work, and/or materials 
hereinafter described, subject to the conditions outlined below: 

SCOPE OF WORK: 
Furnish 8 install a 4.6-aaJlon Pvro-Chem wet chemical kitchen hood fire suppression svstem Der NFPA 17A, NFPA 96 8 UL300 to protect: a 10' 

hood and exhaust duct. a 6-burner ranqQ, a charbroiler and 7 frvers. Scope of work includes removal of existina svstem except for some 112' 

pipina as suitable and re-using the existina mechanical oas shutoff valve. Price includes a Citv of Portland permit ($39) and use tax paid by 

SimplexGrinnell. Price for a weekdav installation from 6am to loam as described = $1.769. (Installation of a 4-oallon Ranoe Guard cvlinder, 

k) 
TERMS OF THIS AGREEMENT ARE NET 70n NET 30 C. 0. D. c] 

Time and Material Price Not to Exceed $ 

BALANCE DUE: $ 

Fixed Price of $1,769 

DEPOSIT: $ 

CREDIT CARD # Expiration Date: Name on Credit Card: 

IMPORTANT NOTICE TO CUSTOMER 

A 

AMEX 0 MCNisa c] Discover 

The price lor work to be performed under this agreement on a time and material basis shall De based upon the prevaliing SimplexGnnnell prices lor rnatenal labor 
and related Hems, in etlecl at the time supplied under this agreement. Furlher, In the event that this agreement Is executed on a 'price not to exceed" basis. the 
pnce to the customer shall be leswr of: 1. The Umlt price quoted, OR 2. The actual cumulative billing based on the atorementioned prevailing prices. 
SimplexGrfnneU does not undertake an obllgatlon to Inspect lor Code compllance unless stated in the above Scope of Work. 
Unless othenvlse agreed in writlng between the parlles, the Customer shall pay SlmplexGrlnnell within thirty (30) days oi the date 01 this Agreement If 
SirrplexGrfnnell Is subsequently requested by the Customer to perform addnlonal work beyond the woI)( set out in the above scope oi worlc, the Customer shall pay 
Sin-plexGrinneU within net 10 or net 30 days (as selected above) lrom the date of the Invoice or the date 01 completion of the work, whichever is earlier The 
Customer agrees to pay all taxes, permHs, and other charges, including but not lim&ed to state and local sales and excise taxes, however designated. levied or 
based on the service charges pursuant to this Agreement. Where the Agreement Is not executed, payment shall constitute acceptance 01 the terms and conditions 
01 this Agreement. 

D Additional work performed lor the Customer by SimplexGrlnnell (beyond the work set out in the above scope of work section) will De included in subsequent invoices 
and shall be governed by and subject to all of the terms and conditions of this Agreement. 

E CUSTOMER AGREES THAT SIMPLEXGRINNELL'S LLABlLlTY FOR PERSONAL INJURY, DEATH OR PROPERN DAMAGE, WHETHER ARISING IN 
CONTRACT, TORT, STRICT LIABILITY OR OTHERWISE, SHALL NOT EXCEED THE AGREEMENT PRICE SET OUT ABOVE (AS INCREASED BY THE PRICE 
FOR ANY ADDITIONAL WORK) OR, WHERE THE TIME AND MATERLAL TERM IS SELECTED ABOVE, CUSTOMERS TIME AND MATERIALS PAYMENTS TO 
SIMPLEXGRINNELL. CUSTOMER FURTHER AGREES THAT SIMPLEXGRINNELL SHALL NOT BE LIABLE FOR ANY SPECIAL, INDIRECT, INCIDENTAL OR 
CONSEQUENTLAL DAMAGES OR ANY ECONOMIC LOSS DAMAGES OF ANY KIND AND THAT THE CUSTOMER SHALL HOLD SIMPLEXGRINNELL 
HARMLESS FROM ANY AND ALL THIRD PARTY CLAIMS RELATING TO THE CUSTOMER'S FAILURE TO MAINTAIN THE SYSTEMS OR TO KEEP THEM IN 
OPERATIVE CONDITION OR RELATING TO SIMPLEXGRINNELL'S PERFORMANCE OR FAILURE TO PERFORM UNDER THIS AGREEMENT 
THIS AGREEMENT CONSISTS OF THIS AGREEMENl PAGE AND THE TERMS AND CONDITIONS ON THE REVERSE SIDE HEREOF OR ATTACHES 
HERETO, and Is the complete agreement between the parties. Customer acknowledges that he has read this agreement. understands fi, and agrees to be bogn3 
by its terms and conditionsflelther party shall be bound by any statements or representation not contained in this agreement 

6. 
C 

F 

Rosie's 
[Customer name] 

BY 

Title - 

SIMPLEXGRINNELL LP 

By: 
Name. Tim Hinman 
Title: Fire Suppression Sales Rep 



TO DISCHARGE 
PIPING 

I TO REMOTE MANUAL 
PULLSTATION 

FUSIBLE 
LINKS 

/ TO GAS VALVE 
SHUT-OFF 

m 

\ \ 
OPTIONAL 
MINIATURE 

SWITCH 
CONNECTION 

0 q W882 

13 125 

(FRONT) g,y;;FF 
OPTIONAL CYLINDER ENCLOSURE 

0 

O O  

, 10.625 4 
(SIDE) 

FEATURES 

UL and ULC Approved 

Complies with NFPA Standard 17A and 96 

Meets the requirements of the Building Officials and Code 

Approved by the City of New York Material and Equipment 

Administrators (BOCA) 

Acceptance Division (MEA) 

GENERAL 

The KITCHEN KNIGHT@ II Restaurant Kitchen Fire Suppression 
System is a pre-engineered solution to appliance and ventilating 
hood and duct grease fires. The system is designed to maximize 
hazard protection, reliability, and installation efficiency. Automatic or 
manual system activation releases a throttle discharge of potassium 
carbonate solution on the protected area in the form of fine droplets 
to suppress the fire and help prevent reignition after the discharge is 
complete. 

SYSTEM OPERATION 

The KITCHEN KNIGHT II Restaurant Kitchen Fire Suppression 
System has been designed for protecting kitchen hood, plenum, 
exhaust duct, grease filters, and cooking appliances (such as fryers, 
griddles, rangetops, upright broilers, charbroilers and woks) from 
grease fires. The versatile state-of-the-art wet chemical distribution 
technique, combined with dual, independent activation capability - 
automatic fusible link or manual release - provides efficient, reliable 
protection the moment a fire is detected. Once initiated, the 
pressurized wet chemical extinguishing agent cylinder discharges a 
potassium carbonate solution through a pre-engineered piping 
network and out the discharge nozzles. The wet chemical discharge 
pattern is maintained for a duration of time to ensure suppression 
and inhibit reignition. Expanded capability provides remote manual 
actuation, gas equipment shutdown, and electrical system shutdown. 
This optional equipment will enhance the basic system functions and 
be applicable when designing custom configurations to suit a 
particular customer's needs and/or comply with local codes. 

The operating temperature range of the Pyro-Chem KITCHEN 
KNIGHT I I  System is 32 "F to 120 "F (0 "C to 49 "C). 

Tyco Safety Producrs 
One Stanton Street 
Marinerre. Wl 54143 PYRO-CHEM IS a trademark of Tyco international Services AG or its affiliates. 
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Customer 
Address 

SimplexGrinnell 
20 Thomas Dr. 

Westbrook, ME 04092 
Tel: 207-842-6440 

CERTIFICATE OF INSTALLATION 

Property inspected 

Hazard location 

System location 

System Type 

System size 

Remarks 

Installation date 

Next inspection due 

Installed by 

Rosie’s 
330 Fore st. 
Portland, ME 04101 

(same) 

I O ’  long kitchen hood 

Cylinder and controls mounted on the right side of the 
hood. 

Pyro-Chem model PCL460, UL300 wet chemical per 
NFPA 17A & 96 

4.6-gallon (1 cylinder) 

A. System includes: (1) 4.6-gallon cylinder, (1 2) 
discharge nozzles, (4) fusible link detectors, (1) pull 
station and (1) mechanical gas shutoff valve. 
B. System nozzles include: (1) 1 H nozzle for the 
plenum, (1) 2D nozzle for the duct, (2) 2H nozzles, 1 
for each for the fryer, (1) 1 H nozzle for the char-broiler 
and (3) 1 L nozzles for the 6-burner range. 

April, 2006 

Semi-annual: Oct. 2006, April 2007 etc. 

Installation/inspection by Bryan Ross 



6 r e  & 
Security 

SimplexGrinnell Contract # Salesperson: 
Quote #PO6-43 Tim Hinman 

SirnplexGrinnell LP 
20 Thomas Dr. 
Westbrook, ME 04092- u S.A 
Tel. (207)842-6440 
Fax (207)842-6439 

Date: 
April 7, 2006 

PROPOSAL AND CONTRACT 

Invoice To: 
Rosie's 
330 Fore St. 
Portland, ME 0401 1 

Job Location: 
same 

Customer PO # 

CREDIT CARD # Expiration Date: Name on Credit Card: 

- 
TERMS OF THE AGREEMENT ARE NET 10 0 NET 30 (E3 C.O.D. 0 

Time and Material Price Not to Exceed $ 

BALANCE DUE: $ 

Fixed Price of $1,769 

DEPOSIT: $ AMEX MCNisa 0 Discover 1T] 

IMPORTANT NOTICE TO CUSTOMER 

A The pnce lor work to be performed under this agreement on a time and material basis shall be based upon the prevailrng SlmplexGrlnnell prlces lor rnatenal, labor 
and related hems, in eflecl at the time supplled under thk agreement. Further, In the event that this agreement is executed on a 'price not to exceed' basis. the 
pnca to the customer shall be IesSer of: 1. The lirnlt price quoted, OR 2. The actual cumulative billing based on the alorernentioned prevalllng prices 
SirrplexGrinneU does not undertake an obligation to Inspect lor Code CorrQliance unless staled In the above Scope of Work. 
Unless otheMse agreed in wtiling between the parties, the Customer shall pay SimplexGrinnell wlthin thirty (30) days 01 the date of this Agreement I1 
SirrplexGrinnell Is subsequently requested by the Customer to perform addtlional work beyond the work set out in the above scope 01 work, the Customer shall pay 
SirrplexGnnneU wtthin net 10 or net 30 days (as selected above) lrom the date of the invoice or the date of completion of the work, whichever is earlier The 
Cuslorner agrees to pay all taxes, pemllts, and other charges, including but not limned to state and local sales and excise l u e s ,  however designated. levied or 
based on the sewice charges pursuant to thls Agreement. Where the Agreement is not executed, payment shall constltute acceptance of the terms and conditions 
of this Agreement. 

D AddKlonal work performed for the Customer by SirnplexGrlnnell (beyond the work set out in the above scope 01 work section) wlll be included in subsequent invoices 
and shall be governed by and subject to all 01 the terms and conditions of this Agreement. 

E CUSTOMER AGREES THAT SIMPLEXGRINNELL'S LIABILITY FOR PERSONAL INJURY, DEATH OR PROPERTY DAMAGE, WHETHER ARISING IN 
CONTRACT, TORT, STRICT LIABILITY OR OTHERWISE, SHALL NOT EXCEED THE AGREEMENT PRiCE SET OUT ABOVE (AS INCREASED BY THE PRICE 
FOR ANY ADDITIONAL WORK) OR, WHERE THE TIME AND MATERIAL TERM is SELECTED ABOVE, CUSTOMERS TIME AND MATERiALS PAYMENTS T O  
SIMPLEXGRINNELL. CUSTOMER FURTHER AGREES THAT SIMPLEXGRINNELL SHALL NOT BE LIABLE FOR ANY SPECIAL, INDIRECT, iNClDENTAL 3Fi 
CONSEQUENTLAL DAMAGES OR ANY ECONOMIC LOSS DAMAGES OF ANY KIND AND THAT THE CUSTOMER SHALL HOLD SIMPLEXGRINNELL 
HARMLESS FROM ANY AND ALL THiRD PARTY CLAIMS RELATING TO THE CUSTOMERS FAILURE TO MAINTAIN THE SYSTEMS OR TO KEEP THEM IN 
OPERATIVE CONDITON OR RELATING TO SIMPLEXGRINNELL'S PERFORMANCE OR FAILURE TO PERFORM UNDER THIS AGREEMENT 
THIS AGREEMENT CONSISTS OF THIS AGREEMENT PAGE AND THE TERMS AND CONDITIONS ON THE REVERSE SIDE HEREOF OR ATTACHED 
HERETO, and is the complete agreement between the parties. Customer acknowledges that he has read this agreement, understands It, and agrees lo be bound 
by its terms and conditionsdelther party shall be bound by any statements or representation not contained in this agreement. 

B. 
C 

i 

SIMPLEXGRINNELL LP 



Data/ 
Specification 
Sheet 

TO DISCHARGE 
PIPING 

TO REMOTE MANUAL 
PULL,STATION 

! 10625 4 
(SIDE) 

OPTIONAL CYLINDER ENCLOSURE 

t 

FEATURES 

UL and ULC Approved 

Complies with NFPA Standard 17A and 96 

Meets the requirements of the Building Officials and Code 

Approved by the City of New York Material and Equipment 

Administrators (BOCA) 

t Acceptance Division (MEA) 

GENERAL 

The KITCHEN KNIGHT@ II Restaurant Kitchen Fire Suppression 
System is a pre-engineered solution to appliance and ventilating 
hood and duct grease fires. The system is designed to maximize 
hazard protection, reliability, and installation efficiency. Automatic or 
manual system activation releases a throttle discharge of potassium 
carbonate solution on the protected area in the form of fine droplets 
to suppress the fire and help prevent reignition after the discharge is 
complete. 

Tyco Safety Products 
One Sranron Street 
Marmetre. Wl 54143 

SYSTEM OPERATION 

The KITCHEN KNIGHT II Restaurant Kitchen Fire Suppression 
System has been designed for protecting kitchen hood, plenum, 
exhaust duct, grease filters, and cooking appliances (such as fryers, 
griddles, rangetops, upright broilers, charbroilers and woks) from 
grease fires. The versatile state-of-the-art wet chemical distribution 
technique, combined with dual, independent activation capability - 
automatic fusible link or manual release - provides efficient, reliable 
protection the moment a fire is detected. Once initiated, the 
pressurized wet chemical extinguishing agent cylinder discharges a 
potassium carbonate solution through a pre-engineered piping 
network and out the discharge nozzles. The wet chemical discharge 
pattern is maintained for a duration of time to ensure suppression 
and inhibit reignition. Expanded capability provides remote manual 
actuation, gas equipment shutdown, and electrical system shutdown. 
This optional equipment will enhance the basic system functions and 
be applicable when designing custom configurations to suit a 
particular customer's needs and/or comply with local codes. 

The operating temperature range of the Pyro-Chem KITCHEN 
KNIGHT II System is 32 "F to 120 "F (0 "C to 49 "C). 

PYRO-CHEM is a trademark of Tvco International Services AG or its affiliates 

811 12005 PC2001192(2) 
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