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

Please Read
 
Application And
 

Notes, If Any,
 
Attached
 

This is to certify that --iVtt::I-fn"\:b-f'\~:1b-tt'Tt-:E~~ 

has permission to ------llBSta~~~~G-S¥:gtef1lS 

AT ~-hM~\-N-{:~~-------

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

TION
 
nmtN~D
 

pting this pe 
nces of the City of Portland regulating 

tures, 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. 

aT 
Fire Dept. ~..e:::.-~~~~~::L-~---::-:--~_ 

Health Dept. --=----_----\-------::;>.,.£:-~ _________= 

Appeal Board _ 

Other -=-__~-------
Department Name 

PENALTY FOR REMOVINGTHIS CA D 



Location/Address of Construction: <z;t\ L')<:7 L~~ <;:t~ 
Total Square Footage of Proposed Structure/Area rsquare Footage of Lot 

Tax Assessor's Chart, Block & Lot Applicant *must be owner, Lessee or Buyer* Telephone: 

Chart# Block# Lot# Name iiJJlJ)1I\) b SlJi\ y~ 

J;) J/ ? Address/> (M~~iSI- , ' 

City, State & Zip~d&.lJ-~ \ \j\l G,t LOi 

Cost Of ~Lessee/DBA (If Applicable) Owner, lif differe~t from, :J'.plicant) 
Work: $ a'" 1 '~~ 

iName ~U.'\<& Cl(5,')(' (~_~ ((lG 
Address <6'2.. ~~ C"-<-~ si- C of 0 Fee: $------::iII'~-

City, State & zi~~;l ,~. £, 
Total Fee: $:J ZcJ

(di)
diiJ 

7
()~\t\ 

Current legal use (i.e. single family) 
If vacant, what was the previous use? _ 
Proposed Specific use: \l9:S16v..s~ V'--l' 
Is property part of a subdivision? __..-<N.=\_.(_) 

Project description: 5 sk.J1 ''1pe:t 
_ If yes, please name _ 

Contractor's name: ~(j.. \~ ~~ \ l N - t::..-I\ D(JU) ,dC 

Address: ' ­ 5 [ \) ~)}.\~\ ~~ ~Cli'~, {LO ~ 
City, State & Zip I ~c.."" t.i O{<P2 Telephone: ~("l--{)l(30 
Who should we contact ~en the permit is ready:_~{\:O' I'J b <) 1M. 'tV. Telephone: ~ \'1.-<\1 (, ~ 

~Mailing address: /1, t1t\ r)LS<; q.: ycIL+t ll.4------­
Please submit all of the information outlined on the applicable Checklist. Failure to
 

do so will result in the automatic denial ofyour permit.
 

In order to be sure the City fully understands the full scope of the project, the Planning and Develop;ment Department' 
may request additional information prior to the issuance of a permit. For further information or to d~wnloa~ copies of 
this form and other applications visit the Inspections Division on-line at wV/w.portlandmainc.gov, or stop by th~Wspections 
Division offiGe, 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, authoriz~s th~proposed work and 
that I have been authorized by the owner to make this application as his/her authorized agent. I agtee 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 th~ 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:==:?:t Date: I iiiI-67-----" ---" 
This is not a permit; you may not commence ANY work until the pennit is issue 



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

Permit No: 

07-1510 

Issue Date: 

1Jlloe 
CBL: 

032 H008001 

Location of Construction: 

80 EXCHANGE ST 

Owner Name: 

MURAL ASSOCIATES 

Owner Address: 

PO BOX 10189 

I I Phone: 

Business Name: Contractor Name: 

Mainely Tin 

Contractor Address: 

257 Wadleigh Pond Road Lyman 

Phone 

2074670430 
Lessee/Buyer's Name Phone: 

I 
Permit Type: 

Hood Systems, Commerical 

Past Use: 

Commercial -Restaurant "The Grill 
at Exchange" 

Proposed Use: 

Commercial -Restaurant "The Grill 
at Exchange install 2 type I hood 
systems - connected w/ 
permit#07150 1 

Permit Fee: I Cost of Work: !CEO District: 

$270.00 $25,000.00 I I 
FIRE DEPT: ~proved INSPECTION: 

[] 
. Use Group: Il_ "" Type:

Dented ,T v-I­
. Oc,-,

10 0 (:-p,4 j,.,-t? L ;')­ (-; 
'Ho . /' J~JrtCq)~Proposed Project Description: 

install 2 type 1 hood systems Signature: ~-t'eJ:2. C~Ii"A. 2. Signature: r ''l.'' 1/1/0':-') 
PEDESTRIAN ACTIVITIES DISTRICT (P.A.D.) , I 

Action: D Approved D Approved w/Conditions D Denied 

Signature: Date: 

Permit Taken By: ID3te Applied For: 

ldobson 12/18/2007 
Zoning Approval 

1. This permit application does not preclude the 
Applicant(s) from 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 
permit and stop all work.. 

Special Zone or Reviews 

D Shoreland 

D Wetland 

D FloodZone 

D Subdivision 

D Site Plan 

Maj y Minor D MM D 
fl\li '---0 
~ .1 ~:: P, ;-,

Date. . V :;; '.; i 

Zoning Appeal 

D Variance 

D Miscellaneous 

D Conditional Use 

D Interpretation 

D Approved 

D Denied 

Date: 

Historic Pr~ervation. } j
-ro ~). A I?~l/tD Not in Distnct or Landmark 

D Does Not Require Review 

D Requires Review 

D Approved ," 

ZOnditiOnS 

D Denied 

~ 17 [,·/,.Y'
Date: I(/ I.-{ II 2. I 

~~~ 

I ;J>r. l'+r"J -I ~'r. {v.... ?;,C\ 
/' .' 

\~~
v' 

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, [ 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. 

q
 

SIGNATURE OF APPLICANT ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



Permit No: Date Applied For: CBL:City of Portland, Maine - Building or Use Permit 
07-1510 12/18/2007 032 H008001 389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Location of Construction: 

80 EXCHANGE ST 
Business Name: 

Lessee/Buyer's Name 

Proposed Use: 

Owner Name: 

MURAL ASSOCIATES 
Contractor Name: 

Mainely Tin 
Phone: 

Owner Address: Phone: 

PO BOX 10189 

Contractor Address: Phone
 

257 Wadleigh Pond Road Lyman
 (207) 467-0430 
Permit Type: 

Hood Systems, Commerical 

Proposed Project Description: 

Commercial-Restaurant "The Grill at Exchange install 2 type I install 2 type 1 hood systems 
hood systems - connected wi permit#07150 I 

Dept: Historic Status: Approved with Conditions Reviewer: Deborah Andrews Approval Date: 12/28/2007 

Note: Ok to Issue: ~ 

1) * Approved with the understanding that there will be no exterior alterations associated with the new installation. 

-----~----- --~--------- -------------------------- ----------------------------------~ 

Dept: Zoning Status: Approved Reviewer: Marge Schmuckal Approval Date: 12/1812007
 

Note: Ok to Issue: ~
 

------~~-~---- - _._------- --------------------_._-------_._----~--------~-----~~--~ 

Dept: Building Status: Approved with Conditions Reviewer: Chris Hanson Approval Date: 01/0712008 

Note: Ok to Issue: ~ 

1) The Hood shall be installed per IMC 2003 and NFPA 96 
This permit is approved based on the plans submitted and updated for reductions in the cleaances based on the application of a UL 
approved fIre wrap or equivalent assembly per code. 

2)	 All penetrations between dwelling units and dwelling units and common areas shall be protected with approved firestop materials, 
and recessed lighting/vent fixtures shall not reduce the (1 hour) required rating. 

Dept: Fire Status: Approved with Conditions Reviewer: Capt Greg Cass Approval Date: 01/02/2008 

Note: Ok to Issue: ~ 

1) Install shall comply with NFPA 96. 
A compliance letter is required 

2) Water hose capable of reaching fIrebox required. 

Comments:
 

1/212008-gg: received permit from historic. /gg
 



Strengthening a Remarkable Cily.. Btlitdiflg a Community for L~l'e . WWJlJ.port/t/11dmcline.gov 

Lee Urban - Director of Planning and Development 
Jeanie Bourke - Inspection Division Services Director 

Kitchen Exhaust System Checklist and code Provisions 

Dear Applicant, 

The following is a checklist to assist you in filing for a permit for a Kitchen 
Exhaust system. The applicable Mechanical Code provisions have also been attached. 
Please complete this and submit job specific construction documents that demonstrate 
compliance with the attached information. 

Type of System: / 

Type I _--LIL.. _ TypeII _ 

Type I systems are systems that vent fryers, grills, broilers, ovens or woks.
 
Type II systems are systems that vent steamers and other non grease producing appliances.
 

Type of Materials: 

Is the hood Stainless steel or other type of steel? _---::5=-_"---:~=-_, __ If Other, what
 

Type? _
 

Is the duct work Stainless steel or other type of steel? IfOther,{)de? 
what type? Mf t"aI£ra/l /t:Jo:l6 I~~ 

Thickness of the steel for the hood ....Q-=-,,-4-~-~-O--'6'--~-,--___::::-------
Thickness of the duct for the hood •/~1ft;. e(J~6 II ;5 -1-"'6/ 
Type of Hood and Duct Supports ',I' I, " 

Thm./cLJ'oeY hllyees 7ii .r-,& ??x.i:rA- ~lk: 
J:7 r L£Hoo0) ~~ £0/' ducL (Ii hCd--IIQAP.1d4!o}2'!J /kh0 

Type of seams and Joints &/7fe A:::: / If ~k &3&" 
OL //J /7 r . ~ ?~

/~p W~ec::Y /;f(~.L ~.Af 



> 

SOLID FUEL COOKING OPERATIONS 9~23 

shall have an exhaust system interlocked with a makeup air 
system for the space per Section 14.6. 

14.1.4 Natural draft ventilation systems and power-exhausted 
ventilation systems shall comply with Sections 14.3, 14.4, and 
14.6. 

14.1.5 Where a solid fuel cooking appliance allows effiuent to 
escape from the appliance opening, this opening shall be cov­
ered by a hood and an exhaust system that meets the require­
ments of Sections 14.3,14.4, and 14.6. 

14.1.6 Solid fuel cooking operations shall have spark arrest­
ers to minimize the passage of airborne sparks and embers 
into plenums and ducts. 

14.1.7 Where the solid fuel cooking operation is not located 
under a hood, a spark arrester shall be provided to minimize 
the passage of sparks and embers into flues and chimneys. 

14.2 Location of Appliances. 

14.2.1 Every appliance shall be located with respect to build­
ing construction and other equipment so as to permit access 
to the appliance. 

14.2.2* Solid fuel cooking appliances shall not be installed in 
confined spaces. 

14.2.3 Solid fuel cooking appliances listed for installation in 
confined spaces such as alcoves shall be installed in accor­
dance with the terms of the listing and the manufacturer's 
instructions. 

14.2.4 Solid fuel cooking appliances shall not be installed in 
any location where gasoline or any other flammable vapors or 
gases are presen t. 

14.3 Hoods for Solid Fuel Cooking. 

14.3.1 Hoods shall be sized and located in a manner capable 
of capturing and containing all of the effluent discharging 
from the appliances. 

14.3.2 The hood and its exhaust system shall comply with the 
requirements of Chapters 5 through 10. 

14.3.3 All solid fuel cooking equipment served by hoods and 
duct systems shall be separate from all other exhaust systems. 

14.3.4 Cooking equipment not requiring automatic fire­
extinguishing equipment (per the provisions of Chapter 10) 
shall be permitted to be installed under a common hood with 
solid fuel cooking equipment that is served by a duct system 
separate from all other exhaust systems. 

14.4 Exhaust for Solid Fuel Cooking. Where a hood is not re­
quired, in buildings where the duct system is three stories or less 
in height, a duct complying with Chapter 7 shall be provided. 

14.4.1 If a hood is used in buildings where the duct system is 
three stories or less in height, the duct system shall comply 
with Chapter 7. 

14.4.2 A listed or approved grease duct system that is four 
stories in height or greater shall be provided for solid fuel 
cooking exhaust systems. 

14.4.3 Where a hood is used, the duct system shall conform 
with the requirements of Chapter 7. 

14.4.4 Wall terminations of solid fuel exhaust systems shall be 
prohibited. 

14.5 Grease Removal Devices for Solid Fuel Cooking. 

14.5.1 Grease removal devices shall be constructed of steel or 
stainless steel or be approved for solid fuel cooking. 

14.5.2 If airborne sparks and embers can be generated by the 
solid fuel cooking operation, spark arrester devices shall be 
used prior to the grease removal device to minimize the en­
trance of these sparks and embers into the grease removal 
device and into the hood and the duct system. 

14.5.3 Filters shall be a minimum of 1.2 m (4 ft) above the 
appliance cooking surface. 

14.6 Air Movement for Solid Fuel Cooking. 

14.6.1 Exhaust system requirements shall comply with 
Chapter 8 for hooded operation or shall be installed in 
accordance with the manufacturer's recommendations for 
un hooded applications. 

14.6.2 A replacement or makeup air system shall be provided 
to ensure a positive supply of replacement air at all times dur­
ing cooking operations. 

14.6.3 Makeup air systems serving solid fuel cooking opera­
tions shall be interlocked with the exhaust air system and pow­
ered, if necessary, to prevent the space from attaining a nega­
tive pressure while the solid fuel appliance is in operation. 

14.7 FIre-Extinguishing Equipment for Solid Fuel Cooking. 

14.7.1 Solid fuel cooking appliances that produce grease­
laden vapors shall be protected by listed fire-extinguishing 
equipment. 

14.7.2 Where acceptable to the authority havingjurisdiction, 
solid fuel-burning cooking appliances constructed of solid 
masonry or reinforced portland or refractory cement concrete 
and vented in accordance with NFPA 211 shall not require 
fixed automatic fire-extinguishing equipment. 

14.7.3 Listed fire-extinguishing equipment shall be provided 
for the protection of grease removal devices, hoods, and duct 
systems. 

14.7.4 Where acceptable to the authority havingjurisdiction, 
solid fuel-burning cooking appliances constructed of solid 
masonry or reinforced portland or refractory cement concrete 
and vented in accordance with NFPA 211 shall not require 
automatic fire-extinguishing equipment for the protection of 
grease removal devices, hoods, and duct systems. 

14.7.5 Listed fire-extinguishing equipment for solid fuel­
burning cooking appliances, where required, shall comply 
with Chapter 10 and shall use water-based agents. 

14.7.6 Fire-extinguishing equipment shall be rated and de­
signed to extinguish solid fuel cooking fires, in accordance 
with the manufacturer's recommendations. 

14.7.7 The fire-extinguishing equipment shall be of suffi­
cient size to totally extinguish fire in the entire hazard area 
and prevent reignition of the fuel. 

14.7.8 All solid fuel appliances (whether or not under a 
hood) with fire boxes of 0.14 m 3 (5 ft3

) volume or less shall 
have at least a listed 2-A rated water-type fire extinguisher or a 
6 L (1.6 gal) wet chemical fire extinguisher listed for Class K 
fires in accordance with NFPA 10 in the immediate vicinity of 
the appliance.

• 

2004 Edition 



, R;. ~ 
FkeSuppress~nS~~m~~~~~~~~~~~~~~~~~~~_ 

Grease Gutters provided? re 5 - Ih 600/ As,?n
 

Hood Clearance reduction to Combustibles design /specs:
 
/)

Ca9P?' 6fyle ft06Q5 /·~bCA-rcC /P?/41t.1 qlltl-i~6/C 
Duct Clearance reduction to Combustibles design /specs: 

1(1/~ in QC Fire WCA(J 5-l,jt-cm d If tv/Ii 0a' cf~ni!J 
Vibration Isolation System: 

Jtkl-~ I ,'tf:s,;/Id ~6Ia? OC"5£}/'!l 

Grease accumulation prevention system: 

r; ~ /" /~t'2-5' - Lie4f1 04+5 . f' . (!,fJ ; r~ c: ; ~'\A 

Cleanouts~ Greu5C Pod- d!ku/)o?s.cr u;;!- e ~rL~e 0/atc~-I 
Or every OJ-OI /1'-- 1'/' /J.­

Grease D~ct encl~s~rea2. /-;rc {J,¥ Iu/~M ~~ rt 6/~J 6~ 
1..fJ W' t-/lti/A... If t!o (!o/UIJ/,L'6l-io/~ ~ J 
Exhaust Termination Roof V Wall ---- ­

Exhaust fan mounting and clearance rom the roof / wall or Combustibles: £;~ f,- Vt-J.. r- /\-T'-5 

1/ ~oc./e- roC) 'fI )''v, e... I ~(I' ~ ~4r~~c~ L:::T~d'4-6~'!J/,-

Exha~~ f~C.~tance from ot~er vents ~r .openings{ 7 '- (~ (._e;<15 Ii''''~5J 
Exhaust fan dIstance from adjacent bmldmgs /' {eXfj t-rr ~ 
Exhaust .fan he~ght abo~djoinin~ grad~ -«(/1//_.

No f-r.: '. ""/41/ r;4US -1& I~ 110005 q,rc ex/sf, t'l<; /~ I~c A--f~o#"
H00d Spees - cr 

Style of Hood Caney;f 
Type of Filter &~en O?1LlcL

j 
dlaPM/--f/l0P't &- M-c 

1/ .L) II 

Height of filter above nearest cooking surface _-=3=-3=--..:...JA1~/:....c:K'..L-_Y-L...lolla~~fVt_4::...;·(x~_ 

Capac~yofhoodCFM~~(~~~~3_~~~~~~~~~~~~~~~ 

Make up Air system description and capacity 

[Jj (<::&/ DCe'./';>V .ttl. lJf. d 1A. VI,i !AJ / / {jll[Vower 
tt'l1d / 8': hu!vte, ( Y!a(/A.rA-I &/'1-5 S h

,
/) /

I
a Arr.:5ec 

Sb 70 CFi/h '~ !I)Dolf~C- So 3/56 8rt.L!5 
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nit HQQQ MAY BE: INstA'! m WUH A Q INQ1 g f:ABANCt 

m CQNBUSJlII.f NAJEBW-S If CQNSTRlJC1m IN ONt Of 

THE EO' I oWING yrnms. 

3" UNICSlJLAlm STANDOfF 

1° INIUlA1m STN4DOFF 

1" IGUlA1!D IIMCI<SPl.ASH 

IMCIC IlEIURN SUPPLY PLDlIJM 

TABLE 1
 

I.	 ,fIIJ, Q.ECIIICAI. "f1ELD0 CIClMNlCIlClNS ifill RElAlD) 
!NI!RCONNECTlON 1ft" EII:CYRICflL. c:oNIIWm)RS. 

2.	 ,fIIJ, PWIB«J 'NLD" ClClHtE1lClNS AND RE!.AlD) 
INtIRCCItICCTlC 1ft" ~ ClltmWmlRS. 

3.	 IILL ASSOClA1ID ~ WA'IUlW.S 1ft" !NSTNJJNO 
ClONIMC1OfIS, 

4.	 s· I.QNO F'N:1OR'I' lDCi'lD) ifill WEUlm HAHQER 
BIW:ICE1I AS SHOM4 ON fIlMS, 

&. ,fIIJ, CONNECnONS FROM c..IM:-Ml£ DUCT P£R 
11£ PUHS lrr MECfWICAI. CONnwmlltS. 

..	 ,fIIJ, IJQH11 SHClWN lNSI"AUED .... c..IM:~1lE. 
ME F'ofICI'ClRr PRlWlIIED P£R 1HE fIlMS, 
IN1IRCClNNECnON IIIETwaN HOODS ifill 10 swm:HD 
fit E1ml"IICAI. ~ 

7.	 UIIIS FOR UGHI' PDC1URD lrr INSI'AL.IJNQ 
ClClN1NICftlRS, 

S.	 SI8IC RfSrMfIS ME ~ 0' 
1NSTM.lM COlmW:1OR. 

t.	 MJAU.ItO CllHI1WmlRS ASSUME ,fIIJ, IlELA1!D 
IIEPONlI8UIY FOR \lER!F1CA1IllN 0' IlMNSlClM. 
IWA CONl'MG ON 1HEIE OOCUMENII FOR 
NX»tW:f. lIIlI.aM1Il:lN. ifill AIMGlM1lOH OIF cca NIIUINId)U 1M mu:r ..... 10 MY 
MlJ'AII l'OR PftODUC'!lllN 0' ~ SHOIH. 

10.	 SIGNED AND "AfIfIIIClIVED" COPIES OF'1HIS DOCUMENT 
WST • R!CEMD 1ft" THE F'1ICRIR'l' PRIOR 10 
COIMNCOEM1' OF' F'AMCA11ON. 

11.	 NllIMAL HOOO taENSlONS AS SHOWN ON DRMIMCS. 

GENERAL NOTES
 

tlr 1M. -.&. ~ IlOD tlr 1M. I&Wl' IlU1'I' lI/l' 

CllIIIlIllID1II1IllIP'............ 1lIGIIlIIt ..........---- ­~ 
MIU 

.IIIIMllNU1ITO ....... lIlIIlILUIlClCllllllllCWll 
.... oWll.I • l'llI-fIUllCHID K JIlIlCl'ORl' 

EXHMJST CFU-&£HlnH 0' HOOO II CAI/Ul.fT. (lJW) 

SUPPLY CAlooElOWISf CAl X PlRClNfAGE REQIARII) 

lorAL DUCT AAEA-144 II ~ 
NP(O) 

1or1lL DUCT MfA 
DUCT l..ENGYH­

DUCT DEPnI 

oCN'1l\'E-HIlE '8W.AnlR DUCT SIZES NIl CALQA,AlU) UIIlO AN DHAUST 
\8.OCI1Y OQ 1100-1Il1O """ All) A IUl'PLY \tLOCrTY at 1000 AlP. 
PlIASE CllIIIULT F'1tfOIft F'OR IWIIMI AIJ.OINL£ IlUCT I!ZDl 

CALCULATIONS UTILIZED
 

CUSTOMER APPROVAL TO MANUFACTUREI
 

Ipl"OV~ 0.5 Notvd o 
IpI"OV~ wIth NO Exception To.ken o 

GNATURE 

~vls4t o.nd 

lur Tltl. 

R4tsub""t 

_ 

o 

DCltv 

_ 

_ 

~ ..- ­ .. -­ == ==-= 
~ 

••••• --==~ 

•• W• -==-==­--­ -----­
~ ---­

JOB The Grill ROOM 
.lOCATION Portlond l ME 
OATS 12/5/2007 I JOB # 696077 
OlYC # TheGrlllRooM#3 I ORAlYN BYBFC 
REV, 1.00 I SCALS 8.5' x 11" 



-----

OD INFORMATION 
MAX. EXHAUST PLENUM SUPPLY PLENUM HOOD 

HOOD CONrIG. 
[D MODEL LENGTH COOKING TOTAL RISER(S) TOTAL RISER($) CONSTRUCTION END TO RO!W 

TEMP. EXH. CF"M "'lDTH LENG. DIA. CF"M S.P. SUP. CF"M W'IDTH LENG. DIA. CF"M S.P. END 

5424 14' O.OO'NoPl 600 
3150 

10' 15' 1575 -0.414" 
2835 

430 SS ALONE F"RONT 
ND-2-PSP-F 14' O.OO'OD Deg. 10' 15' 1575 -0.414' "'here Exposed 

5424 14' o.OO'NoPl 600 
3150 

10' 15' 1575 -0.414" 
2835 

430 SS ALONE 
ND-2-PSP-F 14' O.OO'OD Deg. 10' 15' 1575 -0.414" "'here Exposed BACK 

6030 7' O.OO'NoPl. 700 3850 
14' 26' 3850 -0.601' 

3080 
430 SS ALONE 

NDI-PSP-Fll 7' O.OO'OD Deg. !Where Exposed N/A 

4824 4' O.OO'NoPl. 700 800 
11' 12' 800 -0.101' 

0 
304 SS ALONE 

VHB-G 4' O.OO'OD neg. l00x NlA 

UJ D INFORJIA TION 
F"ILTER(S) 

1.
ID 

TYPE
 

Alu"'. Bo.FFle wi Handtes
 

Alu"" BaFFle wi Handles
 

Spo.rk Arrestor F"llters
 

QTY HEIGHT LENGTH QTY 

3 16' 16' 4 
6 16' 20' 
3 16' 16' 4 
6 16' 20' 
8 20' 16' 4 
2 20' 20' 

0 

RFORATED SUPPLY PLENUJ/(S) 

LIGHT(S) 

TYPE 

Incandescent Light F"lx 

Incandescent Light F"lx 

Incandescent Light Fix 

HOOD OPTIONS 

UTILITY CABINET(S) 
~E SYSTEMFI l="Ll="CTRICAL SWll \,;'1E.~'WIRE LOCATION TYPE SIZE MaDEL IGUARD QUANTITY 

NO 

NO 

NO 

FIRE 
SYSTEM 
PIPING 

HOOD 
'WEIGHT 

LOCATION 

NO 679 
LBS. 

679 
LBS. 

518 
LBS. 

ISS 
LBS. 

NO 

NO 

NO 

HOOD 

10' 24'

10' 24'

10' 24'
10' 24'

10' 24'

10' 24'
8' 24'

8' 24'
8' 24'

24' 

RISER(S) 

0.159'
945 0.159'
945 0.159'
945 0.159'
945 0.159'
945 0.159'
770 0.136'
770 0.136'

6' 770 0.136'

8' 770 0.136' 

OPTION
NO.D HEIGHTLENGTHPOSt "'IDTH 

S.P.LENG. DIA. CF"M"'IDTH 1 F"IELD !WRAPPER 24.00' High F"ront, 
945Front 16' 6'168' 

FIELD WRAPPER 24.00' High Front,2 

LEFT END STANDOFF(rIN/INS- ISLAND) l'3 
6'16'F"ront 168' 

RIGHT END STANDOFF<FIN/INS- ISLAND) l' 

16' 6'Back 86' 

F"ront 86' 16' 

CUSTOMER APPROVAL TO MANUFACTURE. 

)t"'ov.cl o.s Not.d 0 
)t"'ov.a with ND ExceptlOt"l To.ken 0 
,Is. o.nd R.sub....t 0 
iNATURE 

JT' Tltt. Do.t. 

~~- .. --..== ==-= 
~ ==~••••• ­•••• -=~~ 

~ ---

LeFt, 

LeFt, 

WIde 

!WIde 

Right, 

Right, 

Insulated 

Insulated 

CAPTIVE-AIR~DS ARE
 
BUlLT IN COMPLIANCE 'tilTH
 

800.
 
NFPA tt96 

NSF 
UL 710 ~ ULC710 STANDARDS 
E.T.L. LISTED 3054804-001 

JOB The Grill ROOM 
.lOCATION Portlo.nd J ME 
.DATE 12/5/2007 JOB # 696077 
.DIYC # TheGrlllRooMtt3 .D&I"N BYBFC 
R.E~ 1.00 SCA.l.E --a.S' x 11' 



NCAFA SERIES UPBLAST EXHAUST FANS (UL705) 

I \J I 

~ 

,...... 
!a 

F 
:::J 

III~I 
HT 

I 
B 

11 ~~GREASE DRAIN 

I I I - II I 
T 

E~3
 
NCAFA BELT DRIVE 
CENTRIFUGAL UP-BLAST EXHAUST FANS DIMENSIONAL DATA 

fEATURES; 

- ROOF HOUNTED FANS 
- UL705 
- AMCA SOUND AND AIR CERTIFIED 
- INTERNAL 'WIRING 
- 'WEATHERPROOF DISCONNECT
 
- THERMAL OVERLOAD PROTECTION (SINGLE PHASE)
 

OPTIONS: 
BACKDRAFT DAMPER 

BACKORAET DAMPER INSTALLATION 

AIR FLOW 

~n~HPER 

I-RO-l 
(ROOF OPENINCi> 

FAN MODEL HT I W B c r I R RO 'WEIGHT 
LB 

NCA08FA 25 114 I 27 1/4 2 21 18 1/2 I 12 118 16 105 

DISHWASHER EXHAUST FAN
 
CUSTOMER APPROVAL TO MANUFACTURE, 

NATURE 

rov.d QS Noted 

roved .I"ttl NO Exc~tlon 

-Is. o.ncl R.subl'llt 

r Tltl. 

TQ,k~ 

_ 

o 
o 
o 

Do.te 

_ 

_ 

~ .. - .. -­ ...== ==-= 
~ 

•••_. ==~ 

•• .. • - -==-==­--­ ----­.--.­ ----­

JOB The Grill ROOM 
.lOCATION Portlo.ncl l ME 
OAI'£ 12/5/2007 I JOB # 696077 
O".C # TheGrlllRooM~3 I .DRA"N BY BFC 
REV: 1.00 I SCAI,£ B,5' x 11' 



100W VAPORPROO 
INCANDESCENT UGHT 

SUPPLY RISER ~ITH 
VOLUME DAMPER 

23.5% OPEN .--/
 
STAINLESS STEEL
 

PERFORATED PANEL
 

6.r-----

t;4~;--

,I 

16- U.L ClASSlFlED 
BAFFLE-TYPE 

GREASE FlLTERS 

GREASE ORAl 
WITH REMOVABLE CUP 

IT IS THE RESPONSIBILITY
 
OF THE ARCHITECT/O~NER TO
 

ENSURE THAT THE HOOD CLEARANCE
 
FROM LIMITED-COMBUSTIBLE
 

AND COMBUSTIBLE MATERIALS
 
IS IN COMPLIANCE ~ITH
 

LOCAL CODE REQUIREMENTS
 

" I 

-' 

100w VAPORPROOF 
INCANDESCENT UGHT 

24' HIGH FIELD 'WRAPPER ­
ALL (4) VISIBLE SIDES OF 
ISLAND 

SUPPLY RISER WITH 
VDLUME DAMPER 

23,5% OPEN 
STAINLESS STEEL 
PERFORATED PANEL 

W'MIN 
48' .MAX 

78" :TVP. 

EQUIPMENT EQUIPMENT 
BY OTHERS BY OTHERS 

SECTION VIEW - BACK TO BACK MODEL 5424 ND 2 with Psp Accesso71l 

CUSTOMER APPROVAL TO MANUFACTURE.
 

)rOY" 0.5 Noted o 
)rOY" with ND Excerption To.klPn o 
.Ase o.nd Resubl"llt o 
iNATURE _ 

.r Title _ Do.te _ 

RANGE HOOD
 
JOB The Grill ROOM 

.lOCATION Portlo.nd, ME 
lJ,ATE 12/5/2007 I JOB I 696077 
lJ/YC I TheGrillRooMtt3 I lJ/UIYN BYBFC 
REII: 1.00 I SC,A.l.E -8.5' x 11' 
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HANGING ANGLE I. 

100W VAPORPROOF 
INCANDESCENT UGHT 

SUPPLY RISER IJITH 
VOLUME DAMPER 

.... I SUPPLY RISER IJITH 
VOLUME DAMPER 

'I 23.5~ OPEN 
STAINLESS STEEL 
PERFORATED PANEL 

20· HIGH U.L CLASSIFIED
 
BAFFlE-TYPE
 

SPARK ARRESTOR
 
GREASE FILTERS 

33' MIN 
48' MAX 

, .J 'no. 

EQUIPMENT
 
BY OTHERS
 

SECTION VIEW - MODEL 6Q3QNDJ-psp-FB 

GNATURE _ 

CUSTOMER APPROVAL TO MANUF ACTUREI WOOD GRILL HOOD 
~ov.d QS Not.d 

)prov", with NO E)(c~tlo" To-ken 

!vts. a.nd R.sub....t 

)Ut'" Title _ 

o 
o 
o 

Do.t. _ 

.,.. ~ - .. -- == ==-= 
~ 

••••• -==-=-­
•• W• -==-==-­~ ----­.--r _.-_ 

JOB The Grill ROOM 

I,OCATION Portlo.nd, ME 
.oATE 12/5/2007 I JOB I 696077 
.0,(; I TheGrlllRooM#3 I .o&4"N BYBFC 
REY. 1.00 I SCA£E 13,5' x 11' 



••••• 

~ 21,00· I 43.00· 22.00·-, 

16.00' 

n 
~ 

60,00· 

n 
~ 

~""""'~AF'letdCut 

I F'letd Cut 

U.L. L1st.d IncClnd.sctrM Ught F'bc n 

n 

Hood 13 

~ 

~ 

II rrnr-~4oW'~e-j=-.-b.rkrr F'I .. - . 8,00 

21.00· , 43,00· I 22.00·
 

.Jb, 7' O,OO·NoI'I,I7' O.OO·CD l..b...
 
PLAN VIE'" - Hood #3 - 7' 0.00" LONG 6030NDI-PSP-FB 

~ APPROVAL TO MANUFACTUREI 

ted 

o E~ceptkm 

b"lIt 

T~ken 

o 
o 
o 

DClttr _ 

WOOD GRILL HOOD 

JOB The Grill RooM 
.lOCATION Portlo.nd J ME ...,.. ... - .. -- == ==-= 

-==~ OATS 12/5/2007 I JOB /I 696077 
-==-=~•• ., • ----­~ ~ .--. - - --.-. O"C /I TheGrillRooMtt3 I ORA"N BYBFC 

RSK 1.00 I SCA.lK 8.5' x 11"' 



ULAR INDOOR INLINE DIRECT FIRED HEATER WITH V-BANK INTAKE 

DIM 'L' 
I 

!!..1;M 'M' 
. I 

vw_ 
tlEVM ~ 

I. DIM 'F'------f 

~ 

1mB DIM 'A' g ; I 

[ 0
0 

I 'B' AIRFLOW' V-FLEX CONDUIT 

L +­
0/ 

FOR rIELD 
WIRING 

0 

-!ll.. ~DIM 'T'~ H ~~.1DIM 'u' 

I l/- SERVICE

•~ DISCONNECT 

'c' BLOWER/ 
SWITCH rILTER 

~ 
MOTOR IIDI~ DIM 'W" 

ACCESS 

ACCESS DIRECT rIRED DOOR 

ODOR MODULE 
.~ ... 

G,J LDIM 'H'­

DI 

DIM 

L1rTING LUG 

(I 
I • • I DIM 'N' 

.,,~ 

I DIM 'D' 

... ,..~W ~~~.~., .. 

DIM 'p' 

'S' U ... I lUNIllL :-:J 
UNI-STRUT BASE 
FOR HANGING DIM 'E' DIM ' 

ILL DIMENSIONS ARE NOMINAL AND GIVEN IN INCHES, 

11M 'R' 

l.~~~~~51;fiIt1lI1l4-~/867-'/8 b6-gltg3Xii~7 &116142 1~1161 S-~18 f;:~~;1;:&8~ISlfARr/l:INt4_fI16137_T7/818o_~/81 
'lIT INFlJRMATION. 

HOD 
l.SO~l 12' 

BTU 
£NGTH 

WOOD GRILL HOOD MAKE UP AIR UNIT 

CUSTOMER APPROVAL TO MANUFACTURE' 

NATURE _ 

roved as Noted 

roved ..ttl NO ElCcvptlon ToJ<.n 

~s. cmd R.subl'llt 

r TItl. 

o 
o 
o 

Do.t. 

CAPj,ft ----­--­r. _ ==..=­
• -==-=~- ----­- --.-..­

JOB The Grill Rool"l 
'/'OCAf'ION Portlo.nd, ME 
.oAf'S 12/5/2007 I JOB # 696077 
.0".(; # TheGrlllRool"lll:3 I .oRAIYN BYBFC 
REY. 1.00 I SCALE '8.5' x 11' 
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~ 1, 
"' J 1 
-t 1'1 

!I 
I 
I 

j 

',. ill 



•••• 

VIInNl)ULAR INDOOR INLINE DIRECT FIRED HEATER WITH V-BANK INTAKE 
REV'" VIlaS 

•
 
DIM 'A'
I; eI 

aIM 'R' I • • I DIM 'w 

o 
o 

AIRF"LC'W %..... ~LDERX CONDUITF"IELD 
o' 'WIRING 
o 

~ DIM 'u' ./ ~ 
DIMLIF"TING LUG 

f:= DIM 'T' 

I
DIM 'p' F"ILTERDIM 'e' BLCIJERI DIM 'L'ACCESSMOTOR DODRACCESS 

DOOR 
00 

,'M M! 1M' 
' i 1 

's' --I \ UNi':STRUT BASE ~ J~FOR HANGING DIM 'E' DIM 'G' DIM 'w 
c.LL DIMENSIONS ARE NOMINAL AND GIVEN IN INCHES. 

D.~~~811~~G~:JI25~$78hI-La I43-%7;f38t:5l 9-172 147-I!h1614-~78 ~G~~t:~:~r1ARi iQl!Nf17-;78142-h 185~1781 

MODEL 
D.750-G18 

RANGE HOOD MAKE UP AIR UNIT
 

JOB The Grill ROOM 
.lOCATION Portlo.ndl ME 

~.. -----===-= _ --==~ 0.141'£ 12/5/2007 I JOB II 696077• - -==-==-­~•• • ----­~ olre II TheGrlllRooM#3 I OIUITN BYBFC 
R£Y. 1.00 I SCAIJ -8.5' x 11' 
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CUSTOMER APPROVAL TO MANUFACTUREr 

7ovec::l as Noted o 
70ved with NO Exception Taken o 

iNATURE 
vise dnd Resubrllt o 

_ 

.... Tltle _ Dote _ 



••••• 
--- -----

HANGING ANGLE: 

1~F'I.ldCut48,00' lLOO' 

L 
L 12•ocr J 

Hood 14 

~ ~ 

L., O.OO·N"".I., o.oo.ooJ 
PLAN VIE'W - Hood #4 - 4' 0.00' LONG 4824VHB-G 

DISHWASHER HOOD 

SECTION VIEW - MODEL 4824-YHB-G 

CUSTOMER APPROVAL TO MANUFACTUREI 

)roved 0.5 Nowd o 
JOB The Grill ROOM 
.lOCATION Portlo.nd l ME 

)roved with NO Exception To.ken o 
,Is_ o.nd Resubl'llt o ~~ - .. --== ==-= 

--==~NATURE _ .oAf'E 12/5/2007 I JOB I 696077 
=~=-- .o"e # TheGrlllRooM#3 I ,ORAIYN BYBFC 

REY. 1.00 I SCA.lES.5' x 11' 
~•••-• - ----­r Tltl _ Do.t _ 

EXHAUST RISER 

EQUIPMENT 
BY OTHERS 

JJ­
1~.--­I\. n__ I 

DRAIN =-JFULL PERIMETER GUTIER 

A 48' 



---

N INFORMATION 
.. 
:T FAN UNIT MODEL • 

MODEL S.P. I RPM I H.P. I QJ I VOLT I FLA 

NCASFA 
Dishwo.sher Exho.ust 

NCA8FA 

A3-D.750-G18 
Ro.nge Hood HUA 

I I I I I I I I I I G18 I A3-D.750 I I 5670 I 1.000' [ 856 I 5.000 I L I ~30 I 24,6 

A2-D.500-G15 
'Jood GrRl MUA 

I I I I I I I I I I G1S I A2-D.500 I I 3080 I 1.000' I 998 I 3.000 I 1 I ~30 I 17.0 

tv OPTIONS 
... I OPTION (Qty. - Descr,> 

1 - I 15-BDD Do.l'lper 

1 - Pressur. Go.ug., 0-35' 

1 - Motorized Bo.ckdro.Ft Do."'Per For A3-D HOlAslng 

1 - Insulo.tlon Option for VBo.nk f'Ilt~r section 

1 - DF 3 Indoor Ho.nglng Option 

1 - Pressure Go.uge, 0-3~' 

1 - DF 2 Indoor Ho.nglng Option 

1 - Insulo.tlon Option for VBo.nk Filter section 

1 - Motorized Bo.ckdro.ft Do.l'lper for A~-D Housing 

FAN ACCESSORIES 
FAN 
UNIT 
NO. 

1 

FAN 
UNIT 
TAG 

\fALL 
HOUNT 

2 YES YES 

3 YES YES 

S FIRED MAKE-UP AIR UNIT(S) 
~ i r i i 

:TI BTU's TEMP. 
RISE 

GAS 
TYPE 

5031561 85 deg F I No.turo.l 

~733191 85 deg F I No.turo.l 

CUSTOMER APPROVAL TO MANUFACTUREI
 

)l"OV" as Noud o 
)f'ov.d wIth NO Exception ToJ<en o 

jNATURE 
ofIsv cmd Rvsubl'llt o 

_ 

,AI" Title _ Ddte _ 

~ .. - .. -- == ==-=• •••- -- ==-==-­...., -==-==-­~•• W • - ---- ­
JOB The Grill ROOM 
.tOCATJ'ON Portla.nct ME 
.DAT£' 12/5/2007 I JOB # 696077 
OlY(; # TheGrlllROOM#3 I .DRAIYN BYBFC 
REP: 1.00 I SCAY -a.5' x 11" 



...-+----.- 2" CLR. TO 
1---+--611/2"-----1 

STEEL SURROUND 

W120 PA 

WOOD MODEL 120 
~GNAINI~ Pre-Assembled 

20 GAUGE GALVANIZED 

I--+-APPROX. 12" 

COMB. MAT. 
INSULATION 

ARCH 1 5/8" OVEN DOME 

OVEN FLOOR 

9" .....,..,.;...----------1 

j
lI~ZZ2~~~~~~-----'~STEEL PAN W/6" 

THERMAL INSULATING 

STAINLESS STEEL SLAB 
SHELF W/ GRANITE 2" TUBULAR 

W120 PLAN VIEW 

2" CLR. TO 

COMB. MATERIALS J 
20 GAUGE GALVANIZED 

STEEL SURROUND 

GRANITE MANTLE 

1---42 1/2"---1 

W120 FRONT ELEVATION 

MANTLE ~STEELSTAND 
W/ LEVELING 
SUPPORTS 

FINISH SLAB / FLOOR 

1---441/4"---1 

W100 SIDE SECTION VIEW 

NOTES: 

Clearances: 
The oven is to be installed a minimum 2 inches away from 
combustible material from backwall to oven and sidewall to oven. 

Fa~ade: 

Oven comes with a 20 gauge galvanized steel surround.
 
A decorative faQade or enclosure provided by others. Use metal
 
stud and concrete board construction to enclose oven. Finish with
 
non-combustible materials such as ceramic tile.
 

Granite mantel: 
Stainless steel shelf bolts to oven. Granite provided by others. 
A custom shelf may be provided by others. 

Venting: 
Oven is direct vented with an 8" inside diameter listed Class A
 
chimney vent or indirect vented through a listed exhaust hood.
 
Oven will naturally draft with 100-200 CFM's of air supply.
 
Use Exhausto GSV-012 exhaust fan flue runs over 25 feet.
 

Thermometer: 
Hand held infrared thermometer supplied with oven.
 
No power supply required.
 

Oven weight: 2600 Ibs. Il,pri~ ~ll~ 
Utilities: \~ ~J c~.IWus 
No power or gas required. +'t~1'I01l\'\" (/ ~ 

Progressive changes in technology and product development 
may necessitate changes to specifications without notice. 
Contact headquarters for latest revisions. 

Headquarters: 11 Hangar Way, Watsonville, CA 95076 • www.mugnaini.com·mugnaini@mugnaini.com
 
Toll Free: 888887-7206· Phone: 831 761-1767· Fax 831 728-5570
 

© 1997, Mugnaini Imports, LLC. May not be used without permission of copyright holder. 
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