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Install Date: 1/:

By:

Cintas Fire Prot
443 Fore Stree
Portland, ME O-
603-717-7300

Reviewed for Code Compliance
Inspections Division
Approved with Conditions

Hyatt Place Date: 02/11/14
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Flow Summary:
Coverage Dim. Nozzle Flows Notes
Hood: Single Bank 184x54 1Nx2 2 2-4 in. from filter face,center of height dimension, aimed down filter length.
Duct: Square 14x10 1100 1 2-8 in. into center of duct opening, aimed up
Duct: Square 14x10 1100 1 2-8 in. into center of duct opening, aimed up
Fryer: 1 vat, dripboard 16x26 3N 3 25"-35", FRONT HALF of perimeter, aimed at center
Range: 2 burmers 12 x 26 1F 1 40"-48", front edge of burner, nozzle flats parallel with burner front-to-rear cente ... See Note 1
Griddle 36 x 26 1N 1 35"40", 0-2 in. inside perimeter, aimed at center
Pizza Oven 36x36 1Nx2 2 Opposite ends (either corner) of the enclosed cooking chamber, 1 to 3 inches above s ... See Note 2
Total Flow Points 1
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