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

CITY OF PORTLAND
 
Please Read
 

Application And
 BU ON 
Notes, If Any,
 

Attached
 

This is to certify that _J-LJIo....I..<.O~c.L..L.A~~L.L!:~~~ 

has permission to _ Change of use from Restaurant 

provided that the person or persons, fi ing this pe~Rh'mr'~gmpIYwith all 
of the provisions of the Statutes of Ma es of the City of Portland regulating 
the construction, maintenance and us ,res, and of the application on file in 
this department. 

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

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

OTHER REQLU~E9APP,RbiR ~~--~ 
Fire Dept. CIV?T· ~ ~~ 
Health Dept. _ 

Appeal Board 

Other ------: _ 
Department Name 

PENALTV FOR REMOVING THIS CARD 



Permit No: Issue Date: CDL:City of Portland, Maine - Building or Use Permit Application 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 09-1124 032 E008001 

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

39 EXCHANGE ST PALACCIALBERT 4761 BROADWAY 
Business Name: Contractor Name: Contractor Address: Phone 

Wayne Shatney 96 Brown Road Pownal 2075220794 
Lessee/Buyer's Name Phone: Permit Type: 

Change of Use - Commercial I 
Past Use: Proposed Use: Permit Fee: !cost of Work: ICEO District: I 
Commercial- Restaurant wi Prep Commercial - Restaurant "Linda $535.00 $43,192.00 1 
(49 seats) , Bean's Perfect Maine Lobster Roll" 

wi Prep (60 seats) Change of use 
from Restaurant w/Prep (49 Seats) \~;" \-.\·A

(,'\- J 
to Restaurant wi Prep (60 seats) & 
Tntprlnr rpnn"'.ltlnnc 

I-P-ro-p-o-se-d-P-r-oJ-'e-ct-D-e-sc-r-ip-ti-o-n:----........----.;.;..;.....-....;..;.,....;.;...;.;..;....---------l 

Change of use from Restaurant wlPrep (49 Seats) to Restaurant wi Prep
 
(60 seats) & Interior renovations
 

FIRE DEPT: ~APproved INSPECTION: 

' Use Group: A .2- TypeJJ
D Dented 

..+- s.., 0 (\ _',' ..:z:t3C!..~~ Ze:v3 
~ LQ\\.et..\''(lO\\,5 fe:\ c:::

Signature: ()~~ Signature: .~ , 
PEDESTRIAN AC"""ITVITIES DISTRICT (P.A.D.~ ( /~ 

Action: D Approved D Approved w/Conditi~ DenJ0 

Signature:	 Date: 

Permit Taken By: IDate Applied For: Zoning Approval 
Ldobson	 1010812009 

1.	 This permit application does not preclude the 
Applicant(s) fi'om meeting applicable State and 
Federal Rules. 

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

3.	 Building permits are void if work is not started 
within six (6) months of the date of issuance. 
False information may invalidate a building 

PERMs(ia~ssu ED 

NOV - 4 2009 

City of portland 

Special Zone or Reviews Zoning Appeal 

D Shoreland D Variance 

D Wetland D Miscellaneous 

D FloodZone D Conditional Use 

D Subdivision D Interpretation 

D Site Plan D Approved 

Maj [J Minor D MM D 1:" D Denied 

o\LW\~~'U~
 
Date: ~O 11'\ I Q J " Date: 

Historic Preservation 

D Not in District or Landmark 

D Does Not Require Review 

D Requires Review 

D Approved 

D 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 pennit 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 



t'"('1\C~C?":>( .".. J:-:;\ t.'," ( V'rllk 1(.. r" y( ) 

{;,<- J en', r ~ It l f" Cc j \ 

k,",J. v-;'\{,.'/ 

('c C r- ). (4',1') ( 



Permit No: Date Applied For: CBL:City of Portland, Maine· Building or Use Permit 
09-1124 10108/2009 032 E008001 389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

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

39 EXCHANGE ST
 PALACCIALBERT 4761 BROADWAY 

Business Name: Contractor Name: Contractor Address: Phone 

Wayne Shatney (207) 522-0794 

LesseeIBuyer's Name 

96 Brown Road Pownal 
Permit Type:
 

I Change of Use - Commercial
 

Phone: 

Proposed Project Description: 

Commercial - Restaurant "Linda Bean's Perfect Maine Lobster Roll" 

Proposed Use: 

Change of use from Restaurant w/Prep (49 Seats) to Restaurant wi 
wi Prep (60 seats) Change of use from Restaurant w/Prep (49 Seats) Prep (60 seats) & Interior renovations 
to Restaurant wi Prep (60 seats) & Interior renovations 

Dept: Zoning Status: Approved with Conditions Reviewer: Marge Schmuckal Approval Date: 10109/2009 

Note: Ok to Issue: ~ 

1) The B-3 zone has maximum noise allowances. Any noises produces by hoods or HVAC systems SHALL meet the B-3 Zone 
requirements. The City of Portland strictly enforces the noise ordinances. 

2) ANY exterior work requires a separate review and approval thru Historic Preservation. This property is located within an Historic 
District. 

3) Separate permits shall be required for any new signage. 

4)	 This permit is being approved on the basis of plans submitted. Any deviations shall require a separate approval before starting that
 
work.
 

Dept: Building Status: Approved with Conditions Reviewer: Tammy Munson Approval Date: 11/04/2009 

Note: Ok to Issue: ~ 

1) Separate permits are required for any electrical, plumbing, sprinkler, fire alarm or HVAC or exhaust systems. Separate plans may 
need to be submitted for approval as a part of this process. 

Dept: Fire Status: Approved with Conditions Reviewer: Capt Keith Gautreau Approval Date: 10/28/2009 

Note: Ok to Issue: ~ 

1) The restaurant shall have two separate exits. 101 13.2.4.2 

2) No means of egress shall be affected by this renovation 

3) Emergancy lights are required to be tested at the electrical panel on the same circuit as the lighting for the area they serve. 

4) Emergency lights and exit signs are required. Emergency lights and exit signs are required to be labeled in relation to the panel and 
circuit. 

5) All construction shall comply with NFPA 101 
nr:n~ JIlT ICCI Icn 
I L.l lIVIl I IVVVL-..., 

NOV - 4 2009
 

Comments:
 

9/29/2009-Ldobson: Received Permit on 09/29/2009 check not included informed custo~~ R~~R~t~~~ould bring in next day.
 
Recei ved ck on 10/08/2009
 

10/9/2009-mes: Called Caryn Harris & asked about the rear deck - it is an esiting deck - not new
 



Owner (if different from Applicantl Cost Of I I 

Name Alb~rt >"tC"""r"- P"I~ Work: $ '1 5) 1;7~ 
Address I.f7(;1 Brocck.:J'?l C of 0 Fee: $ 0 

Prpt &P B'o{~'-I ---
City, State & Zip t\U 

, 
&. 'L.1/·00·~ J ~"...) S 

I\J I N I J 1 Total Fee: $( -l.. )'-. 

Number of Stories 

~ bcS'?~J 
Tel~one: 
2D7 ) Z-S3 ~ C'l s <go 

(2Di)37Z~ IOl/l/ 

S-{-. 
Square Footage of Lot 

Name t.-B ot:t Pc" tiL L L 
Address Po 0~) ~ 3Cj .~ 

City, State & Zip pOI,r+ etc de. 
j 
Wl £ ( • 

Location/Address of Construction: 3 7 ~~:?.>'" 

Total Sq~are Footage of ~r~osed Structure/Area 
, sO s . .'" 7'c:) h·~~ 

Lessee/DBA (If Applicabl~) 

i/"'6 ~ d. Po Q'"t- I L.LL 
b0Fi ';. L,~~~ ~~~ 'Pe_r--W 
PI~/(t..L LD654T r<ot(/b~k

LOb?~<' 

Tax Assessor's Chart, lock & Lot Applicant "'must be owner, Lessee or Buyer'" 
Chart# Block# Lot# 

3:J E 8 

Current legal use (i.e. single family) kd USQ 
Ifvuan~wh~w~ilieHr~~rnrn~~~~~~~~~~~~~~~~~~~~~~~~~ 
Proposed Specific use: FOD v' 0 c } t 
Is property part of a subdivision? 110 Ifyes, please name -----::iI~;yo;.-=-==::::.....-~~---"-N"'r 

Project desrription: t1Ll--er ~)lfh: .. 't:h't.,....~ -to L+-~..... ~......e-c tu Ih.-"j'b.l( ,
lu1r-t -Co t upeir~~ V\iLectec{" fo ~L.LD ~.~ocA... z.--k ne...o e'ltA. l E~~

tvl P~i6~ < ¢.u.i~ re.n--l_"t ,(::r~\J.~ Ne.-+-C~~\ i ~ I, <..e.h-s ~ e..t> ~~ U; 
, ) e.,... ~lre tJ 

Address: q{p BC"b-v.J ~ 

City, State & Zip~-:Pc w (\.~.. l I [J YD0) 
Who should we coutactwh~;;-ilie permit is ready: .c", '-'1'- [-12'. orr« . ~ 
Mailing address: PD Be 170 r +C l j 

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

In order to be sure the City fully understands ilie 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 www.portlandmaine.gov, 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 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 jurisdictlon. 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 this permit. 

Signature: Date: 9 J' ).? - ()f 
t a p~rnjt; yo~ may ypt commence ANY work until the permit is issue 

~~0J~
 
Revised 9-26-08 



TRUE FOOD SERVICE Project Name: _ 
AlA 11 

.............® EQUIPMENT, INC. Location: ------------- 
2001 EastTerra Lane - P.O. Box 970 - O'Fallon, Missouri 63366 

(636)240-2400 - Fax (636)272-2408 - (800)325-6152 -Inti Fax# (001)636-272-7546 
Item #: _ Oty: _ SIS # 

Parts Dept. (800)424-TRUE - Part~ Dept. Fax# (636)272-9471 - www.truemfg.com Model #: ---:========== 
Mode:: Food Prep Table: 
TSSU··72-18 Solid Door SandwICh/Salad Unit 

Tme Food Sen'ice Equipment, Inc Model: TSSU-72-18	 Item#: 10 

TSSU-72-18 

~	 True'~ salad/sandwich units arc 
designed with enduring quality that 
protects your long term investment. 

~	 Oversized, environmentaily friendly 
\ I )4AI, patented forced-air refrogeration 
system hold' 'n"~ to 41"F (,SoC to 'i"C) 

~	 Complies with and listed under ANSII 
NSF-7-1997-6.3 

~	 All <rainless "e,,1 front, rop ",,,1 pnrk 
Matchlllg aluminum finIShed back. 

~	 Stainless 5te",l. patent"d, foam insulat"d 
lid(~) and hood keep pan temperatures 
colder, lock. In frcshnes!. dnd minimize 
(Ond~nsdtion. Removable for easy 
cleaning. 

~	 '1 '4" (299 mm) deep, !,,' (13 mm) thick 
full length removable (utting board 
included. Sanitary. high dc·nsity. NSF 
approved whote polyethylene provides 
tough preparation 5urlare. 

~ Heavy duty PVC COdted wire shelves. 

•	 ~ Foamed-in-place, high density
' .... 

polyurethanp insulation (CFC free) . 

ROUGH-IN DATA Spf'cif1cittion<; "\ubj~et to rhzmqp without noticf' 
Chart dimensions rounded up to the nearest !·-ti" {rnillirl'll:.ter'i rounded up to next wll0le nurnber). 

i 
Ib Doors 

Cdpacity 
(Cu. Ft.) 
(liters) Shelves 

Pans 
ftop) 

Cabinet Dimensiom 
(inches) 

(mm) 

HP Voltage Amps 
NEMA 
Config. 

Cord 
Length 

(total ft.) 
(total m) 

Crated 
Weight 

(Ibs.) 
(kg)L Dt H* 

ITSSU-72-18 3 19 
538 

6 18 72 3,,, 

1839 
301;. 
766 

36311 
934 

Yl 
1/1 

115/60/1 
230-240/50/1 

10.3 
6.7 

S-15P 
... 

7 
2.13 

405 
184 

t Depth do'~<, not Include 1" (2h mm) for re.ll bllmper~.
 

~ Height does not include 6'l4" (159 mm) for castors or 6" 11 S3 mm) for optiondllegs.
 

Printed in U.S.A. 

APPROVALS: AVAILABLE AT: 

LB Old rort LLC General Carriage & Supply Co.	 Page: IO-I 



I 

True Food Service Equipment, Inc Model: TSSU-72-l8	 Item#: 10 

Model: 

L-T_S_S_U_-7_2_-_1_8______ 

STANDARD FEATURES 
DESIGN 
•	 True's commitment to using the highest 

quality materials ilnd oversized refrigeration 
systems provides the user with colder product 
temperatures, lower utility costs, exceptional food 
safety and the be~,t value in today's food service 
marketplace. 

REFRIGERATION SYSTEM 
•	 Factory engineered, selfcontained. capillary tube 

system using environmentally friendly (CFC free) 
134A refrigerant. 

•	 Over~ized, factory balanced refrigeration 
system with guided airflow to provide uniform 
temperature in food pans and cabinet interior. 

•	 Patented forced-air design holds 33"F to 41°F (S'C 
to 5°C) product temperature in food pans and 
cabinet interior. Complies with and listed under 
ANSI/NSF-7-19976.3. 

•	 Sealed, cast iron, :;elf-lubricating evaporator fan 
motor(s) and larg,~r fan blades give True sandwichl 
salad units a marl' efficient, low velocity, high 
volume airflow dE'sign. 

•	 Condensing unit <Jccess in back of cabinet, slides 
out for easy main:enance. 

CABINET CONSTRUGION 
•	 Exterior stainles'; steel front, top and ends. 

Matchinq aluminllm finished back. 
•	 Interior - attractive, NSF approved, white aluminum 

liner. 300 senes s:dllliess steel floor with coved 
corners. 

•	 Insulation - entire cabinet structure and solid 
door(s) are foamed-in-place using high density, 
(F( free, polyurelhane insulation. 

•	 5" (127 mm) diarreter stem castors -locks provided 
on front set. 36" (915 mm) work surface height. 

DOORS 
•	 Stainless steel exterior with white aluminum liner 

to match cabinet interior. 
•	 Each door fitted with 1)" (305 mm) long recessed 

handle that is foalled·in-place with a sheet metal 
interlock to ensure permanent attachment. 

PLAN VIE~V 

n:·,~,· 

"u; (., 

".' ..: 

;. _. ........ _...
 

•	 Positive seal self·c1osing door(s) with 900stay open 
feature. Door(s) swing within cabinet dimensions. 

•	 Magnetic door gasket(s) of one piece construction, 
removable without tools for ease of cleaning. 

SHELVING 
•	 Six (6) adjustable, heavy duty PVC coated wire 

shelves. Two (2) right and two (2) left door shelf 
dimensions are 21 9!i6"L x 16"D (548 mm x407 mm). 
Two (2) center door shelf dimensions are 23W'L x 
16"D (597 mm x401 mm). Four (4) chrome plated 
shelf clips included per shelf. 

•	 Six (6) iJdjustable, heavy duty PVC coated wire 
shelves. Two (2) right and two (2) left door shelf 
dimensions are 21 Q;16'L x 16"D (548 mm x 407 mm). 
Two (2) center door shelf dimensions are 23 V2''L x 
16"D (597 mm x407 mm) Four (4) chrome plated 
shelf clips included per shelf. 

MODEL FEATURES 
•	 Evaporator is epoxy coated to eliminate the 

potential of corrosion 
•	 113,4" (299 mm) deep,1;i" (13 mm) thick, full length 

removable cutting board. Sanitary, high-density, 
NSF approved white polyethylene provides tough 
preparation surface. 

•	 Stainless steel, patented, foam insulated lid(s) 
and hood keep pan temperatures colder, lock in 
freshness and minimize condensation. Removable 
for easy cleaning. 

•	 Comes standard with 18 (l;6size) 6%"L x 6l;:"W 
x 4"D (175 mm x 159 mm xl02 mm) cleM 
polycarbonate, NSF approved, food pans in 
countertop prep area. Also accommodates 6" (1:>3 
mm) and 8" (204 mm) deep food pans (supplied 
by others). 

•	 Countertop pan opening designed to fit varying 
size pan configurations with available pan divider 
bars. Varying size pans supplied by others. 

•	 NSF- 7 compliant for open food product. 

~t'".",' 

t''''' ._ .. , 
... ;1 .'J'--. 1:.·.· 

j:_,'.VI ;'\',A r~'l/I 

I_ '1)'1.·_ ................
 
,1)o~ .,.,. 

~ J.~',' 

. _._.. _.:.-_.. E~_,~_~~ 

~..... I 

---.--. .. C·" ',.
1;1 .... r.,... 

..... '!, • 

'irn,"li't' 

'''~' ! 
,~ .......:.
 

WARRANTY 

_ .__._._.. .._®_.. _rA_I_._~_._._._._

ELECTRICAL 
•	 Unit completely pre-wired at factory and ready 

for final connection to a 11 :'/60/1 phase, 1Sdillp 

dedicated outlet. COld and plug set included. 

~ 115160/1 
~ NEMA-5-15R 

OPTIONAL FEATURESIACCESSORIES 
Upchilrge and lead times may apply. 
...J 230 - 240V 1 50 Hz. 
'...J 6' (1:>3 mm) standard legs. 
...J 6" (153 111m) seismic/flanged legs. 
...J 2'!2" (64 mm) diameter castors. 
:.J	 Barrel locks (factory installed). Requires one per 

door. 
...J Additional shelves. 
.J Single overshelf. 
...J Double overshelf. 
::J Flat Iid~. 

...J Sneezeguard. 
wI9" (483 mm) deep,IIl" (13 mm) thick, white 

polyethylene cutting board. Requires "L" brackets. 
...J 19" (483 mm) deep,W' (20 mm) thick, white 

polyethylene cutting board. Requires "L" brackets. 
...J 1 1',~" (299 mm) deep, lf2" (13 mm) thick, composite 

cutting board. Requires "L" brackets. 
...J 19" (483 mm) deep,V2" (13 mm) thick, composite 

cutting board. ReqUires "L" brackets. 
:.J Crumb catcher. Requires crumb catcher cutting 

board for proper installation. 
...J Pan dividers. 
...J Exterior rectangular digital temperature display 

(factory installed). 
...J ADA compliant model with 34" (864 mm) work 

surface height. 

f-'-----.I
 

METRIC DIMENSIONS ROUNDED UP TO THE r----....,.---------,---,-------,---,------,-------, 
One year warranty on all parts NEAREST WHOLE MILLIMETER Model 
and labor and an additional 4 

TSSlJ·12-18year warranty on compressor. SPECifiCATIONS SUBJECT TO CHANGE 
WITHOUT NOTICE(U.S.A. only) 

TRUE FOOD SERVICE EQUIPMENT 
2001 East Terra Lane • P.O. Box 970 • O'Fallon, Missouri 63366 • (636)240-2400 • Fax (636)272-2408· (800)325-61 S2 • IntI. Fax# (001)636-272-7546 • www.truemfg.com 

LB Old P0l1 LLC General Carriage & Supply Co.	 Page: 10-2 
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FAST-TRAK™ 

:") HOOg,:,:) -S2r:;~; 

715· .3e6-2J23 
f)O()3bd<)2~),5 F'AHT 
f 1 ~} 3C)\:; -~.;11 '::1 fAx. 

WALK-INS
 

• 

Coolers, Freezers and Combination Cooler/Freezers In Stock for 5 DAY SHIPMENT 

STANDARD FEATURES 

i""" > 

I"~ .,\"1 '1 . !', 

OPTIONAL FEATURES 

Nor-Lake, Inc.
 
Registered to ISO 9001 :2000
 

File No. A3204
 

(' il! 

NO~LAKE
 

GUIDE
 

i i -. ~--~. ~ ;.. .,.- ;-.... . . - . 



• • • • • • 

FAST-TRAK™ WALK-INS
 

REMOTE REFRIGERATION SYSTEMS
 

5 DAY SHIPMENT
 

Remote Refrigeration Systems' 

• E)c,[iinU,ij Ren"Jte Refriql::i1tic,n SyS1H-;,:; 

• ;i', "rock for ') '_ldY si"prnerll 

• ~,,'1dY tJi; or(fc.:fc;d U;1l~!1;.Hql~l:j fOI fjtdd Irl~:,t;Ji!;jttC;11 or. 

• f-'I,)-dldl~!f,ci wlil! pre-didl'.l"d 11m} IrHl~JtI··,; [run, i 1.1) ~,(l 

• ~n:·~·r;rlarpe(j ~-::·vsterns lnr.ltlde qUiCk conn()cr fIttings fe,!' 8;1~:;Y irF~t;:lI~;itlon 

• .A:! "Ol1ej,:,nSIf'fj units dr!' w;;opmbied nil <1 hed'/V dutv pl;1l l ... "m 

• ;):/?:tnnF-i inC!U(1n ,::In .~111 ~vC ..1thor hood .::ind outdoor confr,')ls for ?O of <~!lnb!8:"!; !llc;!:~l1l;l~:C;)~""; 

Fast-Trak Remote Refrigeration Systems (Field Piped & Field Charged) 

38 F & 35 F Operation 

.1>'llt:::-, 

C,O NAWA50RLO-WB 115/60/1 R-22 109 20 
75 NAWA75RL4-WB 115/208/230/60/1 R-22 10.1 2.0 

100 NAWA 100RL4-WB 115/208/230/60'1 R-22 99 4.0 
150 NAWA150RL4-WB 115/208/230/60/1 R-22 14_~~ 4.0 
?OO NAWA200RL4-WR 115/208/230,60/1 R-22 192 60 

. 1() F OperAtion 

75 LAWD75RL4-WB 208/230/60'1 RA04A 149 4 -1 
100 LAWD 1OORL4-WB 208/230/60 i 1 R-404A -!7.2 7.0 
150 LAWD 150RL4-WB 208/230/60'1 R-404A 262 7.0 
200 LAWD200RL4-WB 208/230/60-' I R-404A 26.7 8.7 

(JI:;:,jf· P:l:-Lh<J~gf'~c: :;:lL ~·,elS frLln b 10 ~:~j'
 

(:'.'/'::I~rr, :::;.,7·e~ h Y'i1'(·( t.'>; :ri'l:lt~d ~l !,qf->.".! :?1t~,,>v:-·
 

NOR-LAKE. INCORPORATED 

j_.; ,.-:!:.::,:)n \f\h::",~·r:ln~·;:n ~)·H ~ i G 
!:;~)(>-:';:~J~_,-.i/:) 3 

NORJAK~ 
/l:~".:~S(,-f.-i(:~' ,- r.,">,. 

o ~~~::C::~ !~~)r·L .. ti\l: ir~~:'... ~ 
.\'>,,\; .'-,' ! I', II i~If\f:'; <c)! I'. 

~'ll):; 1f1:«':'~" 



--

NL'r-Lake Model: 6X8X7-7	 Item#: 4 

WALK-IN SPECIFICATIONS 

Fast-Trak - walk-ins are built of modular
 

panels, and are insulated with foamed-in


place HFC-134a polyurethane insulation
 

which is CFC and HCFC free. Each panel is
 

designed to E,nsure ease of installation,
 
A. B.	 C.long term reliability and high insulating effi


ciency.
 

A.	 All panels are manufactured with male and 

female mating rails to ensure proper align· 

ment during in:;tallation. The polyurethane 

insulation wraps around the return bend 

metal seams on both sections to create a 

lightweight panel of exceptional strength 

and durability. All panels are a full four (4) 

inches thick al1d provide a superior insulat

ing value. 
D.	 E. F. 

B.	 The foamed-in··place cam locking fasteners 

ensure an airtiuhl seal for maximum energy FAST-TRAK™ WALK-INS 
efficiency. AVAILABLE IN BOTH SINGLE 

COMPARTMENT WALK-INS OR 
C. Fast-Trak'" panel gaskets around the outer COOLER/FREEZER COMBINATIONS 

perimeter of the panel are continuous, with


out cuts or breaks at corners. The Nor


Lake patented gasket design provides a
 t--- Boxe6 Available In Unlimited Lengths ----t 
foamed-in-place gasket as an integral part I (In One Foot Incremen1ll) 

of the panel. Gaskets cannot fall off or pull 

off during shipment or installation. 

D. Panels lock together tightly to assure an \ f'o 
energy efficient walk-in. 

E.	 Edge caps for llnds of floor and ceiling pan f : 
3' 4'5,1-.els are foamed-in-place rather than over , ,

6 , etc. 
lapped or mechanically fastened. Edge
 

caps cannot come loose, and they stay in
 L 
place through the life of the walk-in. 

F.	 Panel Finishes 

Interior and exterior complete to be 26 

gauge corrosion resistant stucco embossed 

temper passed coated steel. Models sup

plied with a floor will include a smooth alu· 

minum interior floor surface. \ 
Insulation 

Panels to be tour (4) inches thick, metal 

clad and foamed-In-place with HFC-134a 3'.1"5./'
6 . etc.polyurethane insulation which is CFC and 

HCFC free. L 

7-L 

Note: The Wd-in Door Can Be Located On Any Wall. 

CCXl.ER ROOU FFHZERROOM 

\ '" 
7-Lt 

3..1..S,!.r 
6T~ 

I 

l~
 
c,;T"" 

-£; ..... 
"0 .- 0 
~ ..... 
~ .' 
,!!OI 
'iii . 
>10 
-< 

l~
 

Note: The Partition Door Must Open Into The 35 Deg Compartment 

LB Old Port LLC General Carriage & Supply Co.	 Page: 4-3 



Nor-Lake Model: 6X8X7-7 Item#: 4 

DOORS FEATURE A STEPPED 
PROFILE DESIGN 

VAPOIR PROOF LIGHT FIXTURE 

• ...!-. ill. 

DEADBOLT LOCKING HANDLE 

NL 9800 deadbolt locking handle with 
mdependent key/padlock feature and 
Inside salety release. 

SPRING ACTUATED DOOR CLOSER 

FLOORLESS MODELS ARE 
SUPPLIED WITH A PATENTED 
VINYL FLOOR SEALER. 

DOOR 

Door sections manufactured at Nor-Lake are 
factory tested to assure proper fit. pertor
mance and alignment. All doors feature a 
stepped profile design that serves as a bar
rier to air flow which results in an energy effi
cient door system. 

Each Fast-Trak·· walk-in compartment is 
equipped with a 26", 30" or 36" wide x 78" 
high door. The door is self-closing. flush 
mounted, infilling and constructed to incor
porate heavy duty, molded ABS breaker 
which is permanently foamed-in-place. 

Doors are available with right or left side 
hinges and include two cam-lift hinges, top 
hinge field adjustable with locking set screw, 
magnetic gasket double sweep gasket. 
spring actuated door closer, NL 9800 dead
bolt locking handle with independent 
key/padlock feature and inSide safety 
release. The doors are prehung in a four 
foot wide frame panel which is equipped with 
replaceable perimeter heater wire, magnetic 
stainless steel trim. 2-1/2" digital thermome
ter, vapor-proof light fixture and switch with 
exterior pilot indicator light. 

The door section is completely pre-wired 
within concealed conduit inside the door 
frame panel. 115/60/1 electrical is field 
wired to a junction box which is surtace 
mounted on the interior frame above the 
vapor proof light fixture. 

Hinges and door handle are mounted to 1/2" 
synthetic insulated tapping plates. Each 
door section is complete with a heavy gauge 
galvanized steel heated threshold. 

FLOOR CONSTRUCTION 

Floor panels (when supplied) are similar in 
construction to the wall panels except they 
are made to withstand uniformly distributed 
floor loads of up to 800 pounds per square 
foot. The interior ftoor metal is smooth alu
minum. 

Floorless models. are supplied with a patent
ed vinyl fioor sealer to stop conductivity at 
floor level. This unique sealer sits flat on 
existing floors and fits tightly against the inte
rior/exterior wall panels. The walk-in wall 
panel is supported on the shoulder of the 
sealer so the foam edge is free of com
pressing weight. The vinyl floor sealer is 
NSF listed. 
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Giles Enterprises Model: FSH-5	 Item#: 11 

Item No.. _ 
Quantity: _ 

Pro!ect N~me· _ 
515# _ 

AINC51#: _GILES Ventless HoodFOODSERVICE EQUIPMENT 

Model FSH-5 
•	 The compact and simple design of the ventless 

hood eliminates the need for expensive roof 
modifications and the hassle of dealing with 
multiple vendors for separate hood and 
electrical systems. 

•	 Our one-of-a-kind, type 1, stainless steel hood 
provides vapor removal requirements for a 
variety of food service applications and 
equipment. 

•	 Optional stand eliminates need for side 
clearances and eases installation. 

•	 The Giles Ventless Hood uses an Ansul R-102A 
fire suppression system. Our system contains 
PiPing, plenum nozzles, and conduit for routing 
the fusible link cable through the hood. Final 
installation, charging, and testing of the system 
must be performed by an authorized Ansul 
distributor. This is the sole responsibility of the 
customer and is not included In the hood 
purchase. 

Design Features 

Ventless Hood System 

This Ventless Hood consists of a Four-stage Air Purification 
System. 

Stage 1. Two Stainless Steel Baffle Filters trap large grease 
particles. (Not Shown) 

Stage 2. Two Disposable Pre-Filters trap smaller grease particles. 
Stage 3. Two Electrostatic Air Cleaning Filters (EAC) use ionizers 

to charge particles of dirty air allowing them to be 
collected by an electrostatic force. 

Stage 4. Two Disposable Charcoal Filters help eliminate odor. 

Appliance Constrains 

Equipment Max. Cooking j Max. ShorteningMax. Input 
Max. Cooking Area

Type Power (kW) Temperature i Capacity
 
20 (per tryer
 380 In2 IO.245m2 ] single tryer,,80 Ibs 136kgJ (per tryer)

Fryers. 400°F [204°C)
40 (total) 760 in 2 [0.490m 2 ) any combination 

60"[1524mm)L X 42"[1067mm)D (Ceiling) 
i 160 Ibs f72kg] (total) 

Ovens 500°F [260°C] I N/A55 
56"[1422.4mml X 42"[1067mm]D (Stand) 
48"[1219mm)L X 26"[660mm]D (Ceiling)

400°F [204°C) I N/AGriddles 25 
56"[1422.4mm) X 42"[1067mm)D (Stand) 
48"[1219mm)L X 26"[660mm)D (Ceiling) 

___. I 

Ranges 400°F [204°C) N/A25 
56"[1422.4mm) X 42"[1067mm)D (Stand)I 

Listings 

c@us 
Gilc:-o Foodscn'icc Equiplllcnl 
'\n I~;() ()OOI Ikgisrcn:d Companv 

Note: To be used with electric 
.2'1:=;O t ~1If11l.'r I'ark I )r;\'l: \V4.:1\\ • ~I( "HglJrlHT~· ..\1. _'fll ()l) l"S.\ 

appliances only.
,\\·1.2·7~ 11507· 1'<lX .\'\" 27:2 .\~lS· Phone Toll Fn.:c 1.~nn.:;:;1.'5.107 

\\'d\ Sill,.': "\vw ..c,ik· .... \..·ll£ \..'11111 • FHl;1l1. il1tll('l .~il(·_'('IH .vIlIlI 
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Giles Enterprises Model: FSH-5 Item#: 11 

Item No.: _ 

Ventless Hood 
Model FSH-5 

Quantity: _ 
Project Name: _ 

SIS#: _ 
AINCSI#: _ 

- MOUNT cROM CFIIING USING (4) 

59-15/16"[1521.921 
(Ceiling) 

56-7/16" [1433.58] 
(Inside Standi 

Front 

n ~,/8 [574.701 

1----,£-60 11,116[1:>40.91]

1---+--59 15/'6[152192J---~-t 

-55 1/B[1400.1~1 

C to C 
ANSUL EXTINGUISHER 
CONNECTION (RIGHT OR LErr) 

INTERLOCK TIE IN BOx 

HOOD 

FUSIBLE LINK CONNECTION 
(RIGHT OR LErT) 

~ 

Side 
Inches [milli'Tletersl 

Specifications 

f 
[JOLT ON SKIRr~ 

N 

'" 

5, 

i 
~4[10160] 

We reserve the nght to change specifications and product design without notice. Such revisions do not entitle the buyer to corresponding changes. improvements 

additions or replacements on previously purchased equipment 

ConstNction: 
20Ga to 18Ge Stainless Steel 

Dimensions: 
Width: 60-11/16" 11547 mm] 

Depth: 49-5/8" 11260 mml 
Height: 74" 11880 mm] 

Ventless Hood: 
Exhaust CFM: 840-940 

Approx. Decibel Level: 73 

Uncrated Weight: 464 Ibs [211 kg] 

Accessories Included 

Electrical Specifications:
 
Available voltages: 208/220/240
 
1 phase - 208/220/240V - 8/8/8 AMPS (neutral wire needed for lighting)
 

(No service cord provided)
 

Product Designation: 
FSH-5 (see" How to Specify" below) 

Shipping Specifications: 
Crated Weight: 664 Ibs [302 kg] 

Crated Cube Size: 82" X 56" X 50" = 132.87 cu ft 
[2082mm X 1422mm X 1270mm =3.762 cu meters) 

Unit is shipped with (2) Baffle Filters. (2) Pre-Filters. (2) EAC Filters. (2) Charcoal Filters. (2) EAC Soak Tanks and (1) Manual. 

How To Specify 

,. ~:.::! y~:~::al codes permit Ventless Hoods. 

Appliance Constraints2. Ensure the appliance is within the specified 
constraints of the hood. (See Appliance Constraints on 
the front page or contact Giles Enterprises) 

Location3. Ensure the location you are installing the Ventless
 
Hood meets the proper clearances specified above.
 

Electrical Specifications4. Determine the electrical specifications from the 
available Voltages, Hz., and Phase. 

ILS Option (Interlocking Start)5. Specify if your county requires the hood to shut-down 
if the appliance underneath is not operating. 
Check with your local officials for this requirement. 

Gilcs Foodscnoicc Equiplllcnt 
2750 Uunter Park Drive West • Montgomery, AI. .1() 1(1) CSA 

6.
 

7.
 

.1.14.272.1457 • Pax .1.14.272..15 IH • Phone Toll Fn..'C 1.800.554.45.17 
\Veh Site: W\\w.gilesenLcom • ~mail: info@lgilescnt.com • 

8
 

Determine FSH-5 Part Number 
Specify the part number from the following: 

Voltage Hz. Ph. Mount ILS Part Number 

D 208/240 60 1 Ceiling No 79269 

D 208/240 60 1 Ceiling Yes 79582 

D 208/240 60 1 72" Floor No 71459 

D 208/240 60 1 72" Floor Yes 71467 

D 208/240 60 1 78" Floor No 71460 

D 208/240 60 1 78" Floor Yes 71468 

D 220 50 1 Ceiling No 70533 

D 220 50 1 Ceiling Yes 70534 

Accessories (additional charges) 

Specify the part number and quantity of the following 
accessory items needed: 

Oty Description Part Number 
D Pre-Filter 46762 
[J EAC Filter (Left-side) 20521 
[J EAC Filter (Right-side) 20520 
[J Charcoal Filter 32056 . .

ShIppIng 
Specify the shipping method 

Printed in {l.S.A. OH/J 1/(1) Form ()OhSOE 
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Cecilware Model: SG2LG Item#: 16 

\eed it Grilltd in aHurn ',J Tn (ecil\\are's Sand\\ich Gl'ill~;: I 

CecMe's PIIini Sandwich Grills have acootempoolry new lksign. These great, new grills cook 
both ~dcs ofasandwich, hamblrga, chicken IreasI, and IIWI}' other prolb.tI simuItaneoos~, so 
etdiug tim: is CUI in balf. The seJf~ tqJ surface ~1ISlS 10 different hcigh15 ensuring even 
cooking of food. FII fast, deliOOis, grillal foods and jmIini style sandwiches, IL\l: the new Paniniu-------- Sandwich Grill from Cecilwart_ 

Features II Available il • or WIt griI 
I GroeTed II' Oat mfltt 

I SIaiUu Sled liIidI 
, . ...-) I Heavy dtty mI steri ceMiI& plltr- I Cllltll' balaKtd lop platr -crms even cooking 

I Trllpa1lm., Ie 57f F 
I RrIIOVlbIe, easy Ie dell, ume tny 
I NoHlipfeet 

I 

I 
II 

\1,,(, 

SGISG GnXJ'Ial • 120V, 
SGISF F1I 18KW,ISA 

SGILG lficwcd 120V, 
SGIII Ila ISKW,ISA 

SiDglePkJoi -SGILG·240 Cioovlll 240V, 
SGIII-l40 Ila 24KW, lOA 

SG2LG lIooved 
Ibiblt 

240V, 
SG2LF Ila 3.2KW,13A 

,I 

Cam-lamd
 
I-ll¥'~ _
 

I 

,II \1)\11 'hlp 
\\II~ht 

19/"115W 19'1,' 
441bs.

j9l/,' 19') 

2V'I"II7'!J'I9%" Mh.
(14'1,'1111 

22l1,'115' 1~!l' 
n~

(21)(1'4'19') 
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Panasonic Model: NE-3280 Item#: 12 

Connectionless NE·3280 
Steamer 
Powered by 
Microwave Technology 

•••• 
http://www.panasonic.com/cmo 
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Panasonic Model: NE-3280	 ltem#: 12 

Pro_t··
 
NE.1021 

i.'1

J - 

NE·1056 

ProI 
J 

.-~, 

, .~ 

NE·1257oWE·1258 

/ 
-~~

1 

: . 
NE·1757 

._----

. 
r - , 

NE·2157 

NE·2180 

Q" '~,,;;lft:,......• ,:::oJ 

I • ....;..;.;.--------- 

NE-3280 

NE·3280 
3200 Watt*
 
Commercial
 
Microwave
 
Oven
 
Technical Spocific.-.lion.. 

C, ·"IIlT .... fj :; '1-~ 

l\·••• I.II.·· 

I I 

.~ 

• 3200 Walts' of power 

• 4 magnetrons 
(heating elements) 

• Top and bottom energy feed 

• Large oven capacity 1.6 ft· 

•	 Holds two 4" tall. full-size stearn 
table pans with covers 

• Chef technical support 

• 8 programmable memory pads 

• 16 memory capability 

• Shift key (AM-PM) 

• Programmable or dial timer 

• 3-stage cooking 

• 5 power levels 

• Drop down counter style door 

• Self diagnostics 

• Digital display 

• Program lisUCycle counter 

• Removable center shelf 

• Tone control 

• Stainless steel cabinet & cavity 

• Easy to clean air filters 

• See-through oven door 

• Easy to change interior oven light 

:.!!> '.. 2 

:~;XB.III,I.I.I.I,i.I.I.i1 0 i 

Frequenc,: .' ., .1:'.;' '.' 

Required power. .'..-', 

ChItput-: \/1'( ,','.It" , 

Outer dimensions: _" 

Cavity dimensfons: .' 1 

.'  i •. V I.' ~,. : 

;, , ,'. , -Il 

.', ~ ,.. , i 

Net weight: ' - . II ,. 

Shipping _Ight: ' 1· 

Shipping box sae: _

Til'l"ll!'r: ':1.:(111 ;1 !'" 

· I: ".1 .... , i"'.". ~ 

· :y'" ", •• ,1.( •.t. 

Merncwy capability: 

'I " 

,-;.-. '", '.', :,,,," 

'/", .,}, ...t.hlt' .,: I.;', -,II.' 
.1 . I ...' ::,·t .11,1···· , 

' . , • ". 

To spec." a Panasonoc 
Connectionloss Steamor: 

rnc N[·l280 CommcrCAaI !\I,cmwavc Ovan meflls or 
cx~-...'(."ds all ,;alely perforMance and sanotallon standards 
sci '01' c.:onlfncrc;'I~1 loo<J servICe (T\I("1O't\'ave ovens by 
UL. HHS. FCC dll~ NSf

f-'1us. ovep shaU have output power 3200 Walls'_ 
~~PP<.'<.J WIth 'ov ""'~lIctrOfls_ tOIJ and bottom el1cryy

' reed.•,ble 10 accommodate two -1' laUlun-slze P<J"'. 
,1,op down counter styic dOOf Qab & Go lIoor hatHJI!! 
rnmovc:1b1e oontp.r ~hetf R progranlmablc pads 16 nlcrn 
0"" snf.! key (AM-PM, .1·~I"ge cooluO<l 5 ~f!r levels 
(HI. MEO , LOW. OEF I1OLOI. pmgrammable loel<. 
~'Ycle COlJnter. tone con Irol , sell diagnostICS. dIal IImer to 
,;ck.'<.1 wok,ny'"rlt: VlcJ<.'O tr<lolllng and Chelf1est 
kitchen toehmeal s.upl)Of1 

• t F. c: '7(;~e8 rt,'sl Prx("'~I"'(' Specdicll:'01'5 5IJtJrt'ct to CfJlu'ge 
·ft/mOiII ";)lICe 

r- -- 20,' ---~
 

j- 19·,'·- "1_ .13 _. --------. ---,

! 

i 

.-	 I 
/-1 .._.. -- -'- '. I· 17 "I 1-------' 111'-, 

P.."asonlc Home and Commen:lal Products Company 
C......·l"T'r::r[)i.. ~1)(lC'S{~' ..."Cc OJvrslQO 
()Of'~ ....ar \0""'" II u.: '1v,1,' "";fJI.L·I~' 011\·4 s..'f ... "Jt:..r., NJ n7"¥.'~Panasonic i t:l t.lCJ~; Jilts-:':;I: toM (1I::JClt ~I~J (l.~ 

http://www",,.,..soni~.~om.t:mo 
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Menu For Linda Bean's Perfect Maine Lobster Roll /Dock Lobster 37 Exchange St 
Portland 

Live Steamed Seafood 

Live Maine Lobster-- Market Price (Steamed to Perfection or Bring Home Live) 

Steamed Mussels in White Wine and Garlic. $12.50 Bucket 

Steamed Clams in White Wine and Garlic. $14.50 Bucket 

Seafood Roll Baskets* 
Lobster Roll (quarlerpound) $15.50 

Junior Lobster Roll (one eighth pound) $7.95 

Maine Shrimp Roll Wild, Not Fried (quarlerpound) $7.95 

Crabmeat Roll (quarlerpound) $10.95 

(All baskets served with salUvinegar kettle chips and pickles) 

Soups 

Cream Maine Clam Chowder $7.95 large $4.95 small 

Linda Bean's Lobster Bisque wI Lobster Claw $9.95 large $6.95 small 

MAINE FRESH GARDEN SALADS 

Fancy Green Salad Large $7.95 Small $4.95 

Caesar Salad Large $7.95 Small $4.95 

wI Lobster Large$12.95 Small $8.95 

wI Wild Maine Shrimp Large $9.95 Small $6.95 

wI Crab Large $9.95 Small $6.95 

White Meat Chicken Salad and Dried Cranberries on Fancy Greens $10.95 Large $7.95 
Small 

Goat Cheese and Dried Cranberries on Fancy Greens $10.95 Large $7.95 Small 



Dressing choices:
 
Raspberry Vinaigrette, Caesar,
 
Balsamic Vinaigrette, liMos Ness" (Maine French), Mediterranean, Blue Cheese
 

Panini Sandwiches* 

Lobster Panini $15.50 (quarter pound of Lobster Meat on Grilled Panini Bread wi Vine Ripened Tomatoes and 
Our Secret Herbed Dressing) 

Brie Panini $11.50 (Brie with Vine Ripened Tomatoes, Field Greens, and Pesto on Grilled Panini Bread) 

Smoked Turkey Club Panini $11.50 Smoked Turkey and Cheddar on 3 slices of Grilled Panini Bread wi 
Vine ripened Tomatoes, Field Greens, Blue Cheese Dressing. 

White Chicken Salad Panini $11.50 All White Meat Chicken Salad with Vine ripened Tomatoes on 
Grilled Panini Bread 

Simpler Fare 

"Pause for Claws", Quarter Pound Maine Lobster Claw Meat, with Melted Butter $9.95 

Natural Casing Hot Dog $3.95* (wI choice of sweet pickle relish, sweet red pepper relish, chopped red 
onions, mustard, catsup) 

add Corn Chili Salsa $1.00 

Kid's Grilled Cheese Sandwich $3.95* 
add Vine ripened Tomatoes $1.00 

*includes saltlvinegar kettle chips and pickles 

Desserts 

Blueberry Pie $4.95 

Apple Pie $4.95 

New York Style Cheesecake $5.95 

Maine Mini Whoopie Pie $2.50 assorted flavors 

Beverages 

Bottled Sodas: Maine Made Root Beer, Blueberry Soda, Ginger Beer, Lemon-Lime, 
Orange 

Coke, Diet Coke 
Lemonade 



Iced Tea 

Coffee 

Iced Coffee 

Milk 

Chocolate Milk 

Bottled Water: Summit Spring 

Beer: Bottled Beer Domestic Imported 
On Tap 

Wine Available by the BoUie or Glass. See Wine List for Today's Selections 

Full Bar 



From: Caryn Harris <carynjo@gmail.com>
 
To: <Idobson@portlandmaine.gov>
 
Date: 10/1/2009 9:00:23 AM
 
Subject: Linda Bean's Perfect Maine building permit UL numbers needed
 

Hi Lannie, 

Please attach these numbers to the ventless hood system and the sonic 
steamer units on our permit application. 

Ventless Hood: IS09001 register ULC US MH14950 volume 1 section 1 

Sonic Steamer: UL IS014001 A8673 MECA UL 

Please call me at 207-253-9580 if you need anything else to complete this 
application. 

Thanks! 

Caryn Harris 
Linda Bean's Perfect Maine Lobster Roll 

cc: Jim Murray <jkeithmurray@gmail.com> 

---;),T'-\ 
I 

---1 ! 

- 1 2009 \i[OCT 
!
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• CITY OF PORTLAND, MA NE 

Department of Building Inspection 

Original Receipt 10' a· 
.;; 

200. 9 

Received from 

. '·.",..llon of WOrk, 

!ost of Construc~n 
-~nnitFee $_---

Certificate of Occupancy Fee: --,.--JI-,---
'" " Total: _~"-'¥__ 

Plumbing (15) _ Electrical (12) _ Site Plan (IJ2) 

o 
- c.",) 

$,----- Building Fee:__-t'.___ 

Site Fee: -,'-....---l\--

No work is to be started until permit issued. 
Please keep original receipt for your record .. 

.,-t. //) 
f W::;~:p::~-n-t's--'::Lop~y--=j'tI......J'--=-.......-""""-----

f YELLOW, Office Copyf._ PINK, Permit Copy \ 


