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City of Portland, Maine - Building or Use Permit Application | FermitNo: Issue Date: CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 08-1010 032 R003001
Location of Construction: Owner Name: Owner Address: Phone:
432-FORE ST OLD PORT RETAIL HOLDINGS 101 RICHARDSON ST
Business Name: Contractor Name: Contractor Address: Phone
o NEVTEC / Robert Bly 33 Airport Road Newport 8008638832
Lessee/Buyer's Name Phone: Permit Type: Zone:
Hood Systems, Commerical P-3
Past Use: Proposed Use: Permit Fee: Cost of Work: CEO District:
Commercial - Restaurant - Joe's Commercial - Restaurant - Joe's $220.00 $20,000.00
New York Pizza, LLC see permit# | New York Pizza, LLC see permit# [FIRE DEPT: ] prmve 4 |INSPECTIO
080628 080628 - Install type 1 Hood , Use Group: /3/2_ Typf%
System w/ make-up air L D_c“'ed.
e Condibin 203
Proposed Project Description: T . Z&& m
Install type 1 Hood System w/ make-up air Signature: .ﬂ\q( FARY Signature q / ZZ/Q&

PEDESTRIAN ACTIVITIES DISTRICT (P.A. D. )

Action: [ ] Approved [ ] Approved

Signature:

w/Conditions [ | Denied

Date:

Permit Taken By:
Idobson

Date Applied For:
08/15/2008

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..

|| Shoreland

| Wetland

-

Flood Zone
Subdivision

|-

[ ] Site Plan

PERIIT 1SS

Ued

SEP 2 2 7772

Date: C( Q()Jx

Special Zone or Reviews

Maj [ | Minor [ | MM ]
SYwlwd k37

A

Zoning Appeal

[ ] Variance

[ ] Miscellaneous
[ ] Conditional Use
D Interpretation

[ | Approved

[] Denied

Date:

Historic Preservation
. S
[ '] Not in District or Landmark

[" ] Does Not Require Review
D Requires Review
[ | Approved

[WApproved w/Conditions

[ ] Denied

Date: q /J

T

CITY GF FORTLEY

3]

CERTIFICATION

[ hereby certify that [ 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

<loe
D Andan)
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General Building Permit Application

If you or the property owner owes real estate or personal property taxes or user charges on any
Orrrry property within the City, payment arrangements must be made before permits of any kind arc accepted.

Location/Address of Construction:

432 Fore. st

Total Square Footafre of Proposed Structure/Area

Square Footage of Lot

Nu{rq\rr of Stories
A

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

3 SN 3

Applicant *must be owner, Lessee or Buyer*
Name :]-OQ. K{J |

Address 82\3 Lq«*&q&, (J

City, State & Zip |gey

fhon N 0334

Telephone:

602 6033415

Lessee/DBA (If Applicable)
Joe New Yok Pizzq Lt

Owner (if different from Applicant)

Name Ol() P0’+K,€41]| H'O“mp
Address IO‘KKL\W(J_SOA‘)‘)"
City, State & Zip gy H . { Mg O Lo)

Cost Of
Work: §

20,000

C of O Fee: §

Total Fee: $ ;ﬂa

0

Current legal use (i.e. single family) QU bU(M+'/(J“fMNV!) Number of Residential Units

If vacant, what was the previous uge? - poerac 0¥ 002 '
Proposed Specific use: h) it - JodINY Py, — r X ‘_
Is property part of a subdivision? T — If yes, please name { 3 y {
Project description: W /d . \ %’! ; - . ‘1
) . ;4 > . ’ iy 4.\ - N \‘ !
/ /0 odS 7 L0/ £ T e b
Contractor's name: Neoyte \\ " i

,

\2 - M’.)Télephc‘)ne: ,
Telephone: 03 b()?gq . S

33 Mgt ¢
Newrpyrt U‘TEQTZSS_

Who should we contact when the permit is ready: N QC kbl IQL’\
Mailing address: ggg L‘(’@‘Q H(» r{ H’W"\[L) ‘\)f\ NH Oggua

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

Address:
City, State & Zip

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 www.portlandmaine.gov, or stop by the Inspections
Duvision 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. I 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
provistons of the codes applicable to this permit.

Signature: %\l’ K&QM 8'/6 /68

This is not a permit; yonay not commence ANY work until the permit is issue

Date:




City of Portland, Maine - Building or Use Permit Permit No: Date Applied For: | CBL:
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 08-1010 | 08/15/2008 032 R003001
Location of Construction: Owner Name: Owner Address: Phone:
432 FORE ST OLD PORT RETAIL HOLDINGS 101 RICHARDSON ST
Business Name: Contractor Name: Contractor Address: Phone
NEVTEC/ Robert Bly 33 Airport Road Newport (800) 863-8832
Lessee/Buyer's Name Phone: Permit Type:
Hood Systems, Commerical

Proposed Use: Proposed Project Description:

Commercial - Restaurant - Joe's New York Pizza, LLC see permit# | Install type 1 Hood System w/ make-up air
080628 - Install type 1 Hood System w/ make-up air

7Dept: Historic Status: Approved with Conditions Reviewer: Deborah Andrews Approval Date: ©09/15/2008
Note: Ok to Issue:

1) * No exterior ductwork; only the roof-mounted blowers shall visible from Wharf Street.
* Intake vents to be within existing window opening; louvres to be painted out to match surrounding frame.

Dept: Zoning Status: Approved with Conditions ~ Reviewer: Ann Machado Approval Date:  08/25/2008
Note: Ok to Issue: V!
1) ANY exterior work requires a separate review and approval thru Historic Preservation. This property is located within an Historic
District.
2) This permit is being approved on the basis of plans submitted. Any deviations shall require a separate approval before starting that
work.
Dept: Building 7 Status: Approvéd with Conditions  Reviewer: Tom Marﬁeyﬁgaﬁpmmibate 09/30/2008
Note: Ok to Issue:

1) 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,

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

3) Application approval based upon information prov1ded by applicant. Any deviation from approved plans requires separate review
and approrval prior to work.

4) Installation shall comply 'with 2003 International Mechanical Code and State of Maine Qil and Solid Fuel Board Laws and Rules

Dept: Fire Status: Approved with Conditions ~ Reviewer: ( Capt Greg Cass Approval Date:  09/18/2008
Note: Spoke with designer. Assures design will meet all codes Ok to Issue:

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

Comments:
8/28/2008-Imd: Contact Bob Bly or Rod Davis with any question concerning the hood systems.

9/15/2008-gg: received permit from historic on 9/15/08. Gg
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Jeanie Bourke - joes ny pizza oven

e = L S P

From: <joenypizza@comcast.net>
To: <jmb@portlandmaine.gov>

Date: 9/18/2008 11:56 AM
Subject: joes ny pizza oven

the oven is model wsfd8645 and is natural gas fired, please dont hesitate to call me with any questions

Joe Kelley
Joe's New York Pizza
cell # 603 608-8415

file://C:\Documents and Settings\jmb\Local Settings\Temp\GW}00001.HTM 9/18/2008



Fire Deck |k
WO O d S t one Gas-fired, or Multi-Fuel ’ Model: WS-FD-8645

Stone Hearth Deck Oven || 1tem #:

The Fire Deck features a standard door
opening 56 inches wide x 10 inches high. The
cooking surface is 58 inches wide, and 38 inches
deep, resulting in 15 square feet of usable deck
space. The dense, high temperature ceramic
formulation of which the hearth and dome are cast
creates a "deep heat sink" within the chamber of
the oven. The chef is protected from the heat of
the chamber by the ceramic glass door/heat
shield. The heat shield glides smoothly and easily
using a simple counterweight, and can be safely
left in any position. Whether it is open or closed,
the operator and the customers can see into the
brightly illuminated chamber. The Fire Deck is
o - unique among deck ovens in that the oven
operates efficiently with the door open or closed.

— [ - The Wood Stone Fire Deck
i
|
|
|

Shown with optional storage boxes. The Fire Deck is available in a variety of burner and fuel
configurations. The standard unit has two manually adjustable
Hearth Capacity walls of radiant flame (one at each end), as well as a

thermostatically controlled gas infrared burner beneath the

8" pizzas 20 oven deck. Alternatively either or both of the radiant flame

10" pizzas 14 burners can be omitted to accommodate the use of wood as

12" pizzas 10 a fuel source. The ovens are constructed so that future
addition of any burner (previously omitted) is possible.

16" pizzas 6 The 1,200-pound, monolithic, cast-ceramic floor sits on 4

inches of rigid insulation and is poured to a thickness of 4 inches.
The 1,300-pound, monolithic dome is also cast to a thickness
of 4inches. The hearth and dome are connected by a carefully
. . tensioned stainless steel exoskeleton, which ensures structural
Opt|ona| Accessories integrity and long life. The oven's ceramic dome is wrapped
: with at least 2 inches of spun ceramic fiber insulation and

. enclosed (top and sides) with 16-gauge steel. The body of the

¢ Stainless Steel Storage Boxes oven rests on a 10-gauge steel pan welded to a heavy-duty

Stainless Steel Oven Tool Set frame. Stainless steel storage compartments (shown) are
optional and can be provided in the support frame. The oven

(W'th stainless steel hangers) arrives completely assembled and may be accompanied by
Stack-Mounted Exhaust Fan  asetof temporary rigging casters (optional) to aid in moving

e Custom Oven-Mounted the oven into place.
Exh t Hood The Fire Deck should be vented using a Type 1 exhaust
Xhaust Hoo hood constructed and installed in accordance all relevant

* Temporary Rigging Casters local and national codes. Fire Deck models with a -W in the

» Configured for Wood Burning model number must be vented for solid-fuel. The oven is
(Wood burning models must be vented for solid-fuel) approved to be installed with a minimum of 1 inch side

e Prepared for facade application clearance to combustible construction.

* Wood Stone also carries a full %
line of accessories for ‘6“;) (éTD MLy Ston e‘
S N US 1801 W. Bakerview Rd. CorPoration
Bellingham, WA 98226 USA

Toll Free  (800) 988-8103
Tel (360) 650-1111

t An ongoing program of product improvement may require us to change specifications without notice. Revised October 2007 Fax (360) 650-1166

L1370

stone-hearth cooking ANSI Z83.11b:2006  ANSINSE STD 4

CSA 1.8b-2006

~Call Us Toll Free 1-800-988-8103 www.woodstone-corp.com



Stone Hearth, Multi-Fuel,

—

Fi re DeCK Baking and Roasting Oven

" Front View
86ll

—— 7 -
| L CLE _ _ %

J [ I

right, bottom - - : - - -
934 7@ 55 3/4" e Graphic representations of oven interior showing possible
— 3223.24 Je"from arrangements of 3 and 4 full-sized sheet pans (18 x 26)
/F 24 3/4" and possible locations of Radiant Flame Burners HE
o o[ ¥ SERVICE RN ]
e 20172 [+t 15 | i’l_’PANEL 8523838555 o
1934 ] . 25 112" Guide to s5vefegsizgt, 2t
. g Fire Deck Model #s 2z52 28 253538 28
" / _ } }
10121 O rnowe | WS-FD-8645-RFG-URIR| X (X X | | NG P
f / 934" —= |'* i FORFT ~ WS-FD-8645-RFG-L-IR X | X | -W| NG |LP ‘
4 — 14 1 a8 POCKETS - \
OPTIONAL -J 934 WS-FD-8645-RFG-R-IR | X X |-w ‘NG LP
" ‘
STORAGEBOX ~ 20 ‘_J ‘WS-FD-8645-W-IR X X_|NG|LP
[— 25" T | ’
WS-FD-8645-W | \ X ‘
Top View ' )
Side View
f‘; 14°
‘ R 1 "
N heat shield swing to J
45 1/4 : allowforcleaning ___ / é 9
" ‘— N
52112 L - P \ - ’
49 ) .
6" 11 __Exhaust ] y 78
— 741/4
—EE —

31/4" —— L—59 3/4"—-J

———681/2" |

48 1/4"

electrical line entry on 13 1/4" — electrical
back of oven-conduit grip __ junction box 331/2"
(1.25 inches from side) FT~  gasinlet
| o—— 34inchfemale | 29 3/4"

1734 ] NPT l
-
1 J ? \ | L] *
* iR ..
UTILITIES REQUIRED 934 —— |23 | 934
1. 120 VAC/ 4 AMP electrical connention Fork pockets-covered
2. 220,000 BTU Nagjirqal Gas supply after installation

VENTING INFORMATION : Corporation
Intended for installation with a Type 1 exhaust hood constructed and 1801 W. Bakerview Rd.

- 200,000 BTU Propane (LP) suppl WO, L
The oven's gas inlet is 3/4" N.PT. Fe‘;nale elbs (GTb) W 00 d S t on e‘
c 18TED us C13TeO% o

installed in accordance with all relevant local and national codes. Ag‘ss/l faassggézsoos ANSINSF STD ¢ | Bellingham, WA 98226 USA
: Toll Free  (800) 988-8103
Unit Shipping Weight: 4,500 Ibs. Tel (360) 650-1111
An ongoing program of product improvement may require us to change specifications without notice. Revised October 2007 Fax (360) 650-1166

Call Us Toll Free 1-800-988-8103 www.woodstone-corp.com
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IMPERIALNY

Modgl IR-6

D T
Burtner heads remove
for easy cleaning.

Restaurant Range Features

® Stainless steel front, sides, backguard, shelf,
landing ledge and kick plate.

m Waelded stainless steel seams.

m Large 5" (127) stainlcss steol landing ledge.

m 6" (152) heavy duty legs with adjustable feet.

m One year parts and labor warranty. -

B AGA and CGA design certified, NSF and CE listed.

g

imperial CommerciaICking quipment

‘ odel Numbera

Project #:

Rem #:

Q1R-6 11R-4-G12 QIR-2-G24 0 1R-G36
aR”-6-C QIR-4-G12-C  QIR-2-G24-C O (R-G36&-C
QIR-6-XB JR-4-G12-XB NIR-2-G24-XB T IR-G36-XB
O 1R-4-AG12 QIR-4-518

0 IR-4-RG12-C QIR-4-518-C

QIR-4-RG12-XB O!R-4-518-XB

Cooktop - Open Burner Features

m PyroCenttic™ bumer heads with two rings of flame
for sven cooking no matter the pan size.

m PyroCentric burers are 28,000 BTU/r (8 KW)
with & 7,000 BTU/Mr. (2 KW) low simmer faature.

m Cast iron burners arc anti-clogging and remavahle
for easy cleaning.

m No gaskets or screws.

m Grates are in 12" x 12" (305 x 305) sactions to
easily lift off for ¢cleaning.

®m Anti-clogging shield designed in the grate protects
the pilot from grease and debris.

m Pots slide easily from section to section.

Standard Oven Features .
m Chef depth standard oven interior accommodates
standard 18" x 26" (457 x 660) sheet pans
front-to-back and side-by side. Interior is

261/2" wx 268" d x 14" h (673 w x 660 d x 356 h).
10U% safety pliot.

Oven controls located on the side in cool zone,
Manusal nven shut-off valve, '
Heavy duty thermostat with temperature range
from 150°F to 500¢F. (65°C to 260°C).
Porcelainized side, rear, deck and door lining.
Unique baffle above the bumer distributes heat

flow to provide even cooking temperatures
throughout the 35,000 BTU/hr. (10 KW) oven.

® Stamped inner door liner provides extra strength
while optimizing heat retention.

Convection Oven Features {add suffix C)

B Convection oven with 1/4 hp blower motor is
optional, cooks products faster and evenly with
less shrinkage.

m Convection oven interior dimensions 261/2" w x
2212 dx 14" h (673 w x 572 d x 356 h),

Three position switch for cooking or cool down.
m Bumer “ON" indicator light and one hour
manual timer. Fan shuts off automatically when

door is open.
All measuremurnts in ( ) are metric equivalanta,

1128 Sherhorn Strast m Corona. CA 92879 m 800.343.7790 m Ph: 951.281.1830 w Fx: 951.281.1878
www.imperialrange.com m E-mail: imperialsales @ imperialrangse.com
R-2

# I3V

4 uonedlyiaadg




Specification #:

AlA File #:

Imperial 36" Restaurant Range Series
o] [are

aAs "-ETj “"1[’17115 P ————— ] T —

STANDARD OVEN f;&;ﬁ CONVEGTION OVEN

e
GRIODLE 24 . » o a 1-172'-1 ; o-1/4-=, r...
“ ) P PO .| ]
?t*fz‘n —— w o AP
J / 14 : . [} (m)
oW/ 650) 30 3561
¥ — . e | - 10
1 SR ‘ 1483
& (152) | J L 1)
-718 PROVIDED WITH A
i e oD W A

36" Restaurant Ra Total Total Ship Wt.

Model# cription BTU (KW) (Kg.) Lbs.
IR-6 8 Open Bumers, 1 Standard Qven 203,000 {E0) (274) 805
IR-6-C 6 Oper Burners, 1 Convaction Oven 198,000 (58) (301) 665
IR-E-XB 8 Open Bumaers, 1 Cabinet Bazge 168,000 (49) (248) 45
N-4-G12 1 Open Bumars, 12" (305) Gridrle, 1 Standard Oven 167,000 {49) (283) 625
IR4-G12-C 4 Opan Burners, 127 (305) Griddle, 1 Gonvection Oven 162,000 (47) (310) 685
JR-4.G12-XB .4 Qpen Bumers, 12" (305) Griddis, 1 Gabinet Base 132,000 (39) 256) 565
IR-2:G24 2 Open Burners, 24" (610) Griddls, 1 Standard Oven 131,000 {38) (288) 635
IR-2-G24-C 2 Opan Bumers, 24" (610) Griddie, 1 Convaction Oven 126,000 (37) (31d) Gas
B 96,000 {28) (260) 575
95,000 {28) (297) 655
IR-G36-UG 36" (214) Grddlg, 1 Cunvection Oven 00,000 (26) {319) 703
1R-G36-XB 36" (914) Griddle, 1 Cabinet Base 50,000 (17) (269) 595
IR-4-RG12 4 Open Bumers, 12" (305) Ralsed Gridtlle, 1 Standard Oven 167,000 (49) (283) 625
IR 4 RG12-C A Opon Burners, 12" (30R) Ralsed Griddls, 1 Convection Oven 162,000 (47) (310) 685
IR4-RG12-XB__ . 4 Open Burners, 12" (305) Raised Griddls, 1 Cabinet Basa 132,000 (39) (256) 565
IR4-518 4 Extra Wide Opan Bumers, 1 Standard Oven 147,000 (43) (272) 600
IR-4-$518-C 4 Extra Wide Open Burners, 1 Convaction Qven 142,600 (42) (298) @860
IR-4-518-XB 4 Extra Wide Open Bumers, 1 Cabinet Base 112,000 . (33) (244) 540

Range Dimensions: 38" (914) w x 371/2°(853) d x 36" (914) h. Height to cooking sutface.
Crated Dimansions: 381/z" (878) w x 39" (991) d x 35" (889) h, All measuraments in ( ) are metric equivalent.

Standard Exterior Spacifications Gonvection Oven Speciications
m Stainless Steel: Front, sides, landing ledge, control panal, back- W Construction: Same extorlor ag standard oven. Ya HP,
quard with shelf and kick plate. Welded and finished stainless steel 1725 RPM blower mator (120VAC-60 HZ - 1Ph) with 5 amp draw,

eoams. m Control Knoha: Nurabla cast metal, polishad chrome Pm"if’ef’ W'I?h 3~prong €' (1829mm). power cord. 30,000 BTUMr, (3
finish. @ Lags: Chrome piated 6" (152) lags with adjustable feet Cvame prated racks suppaned by chrome. plated urdes. Thrae.
Range Tops Specifications pogltion iwitch for coloilcing or cogl dowr;; b_clg':ner “‘on” lncgcatorg:ght:
W Open Burners: 28,000 BTU/Mr. (B KW) Jift-off PyraCentric™ burner  2nd one hour manual timer. @ Contrels: Thermastat adjustable
heads, No gaskets, no screws. One standing pilot for each burner. 2?7'3 ;%pr"’agg)o* ®m Dimensiona: 612" w x 221" ¢ x 14" h

Ramovable one piecs drip tray. ® Top Grates: 12" x 12" (305 x 305)

lift-off sections, heavy-duty east lron, Cast-in bowi directs haat Gas: Manifold pressure |s 50" W.C. for natural gas or 10.0" for
upward, Top grate deosign includes an intagratad pilot shield. propane gas. Manifold size 3/2(19) NPT. 34" (19) pressure
mGriddles: Highly polished %" (19) plate with 3" (76) wide stainless  regulator suppiied with equipment to be installed at time of

steel grease though. 20,000 BTU/r. (6 KW) burnar for every 12 connection. Specify type of gas and elevation if over 2000 f.

(305) of griddie surface, located on the left side of the range top. Clearance: For use only on non-combustible floors, Legs or casters

Manual vunirols standard, thermostatic sontrala optional. LA
. . . Palsdgivd . are raquired for non-combustible fluwrs, or 2" (51) overhang is
;123':.?:) a’&td:'o g{ll!hfgroﬂe{. A{\é?ﬂable In 12", 24" and 36" (305, required when curb mounted. Provide 0 clear;nce from non-
: s. 3" (19) plate with manual control only. 20,000 combustible surfaces and 8" (203) from combustible surfaces.
(8 KW) BTU/Mr. burner with heat deflector every 12" (305). Located K
on right side of range top. Large griddla grease can. Chrome plated  ©Oplional ems; m Txtra chrome rack ¥ Roinforcement

broiter rack is remevable. Large full width broiler drip tray. channels for mounting cheese meltar/salamander B 10" (254)
. stainless steel wok fing M Saute burnar head @ Wok burner head
E’%’;ﬂ:{g&:ﬁ? 12"93":::#'_233,!‘0'1 with welded fromt § W 220V motor and transformer  Extra oven racks B Tharnostatic
2 1€ gauye vanshiucl we'ded front frame. gniagie contral (Specity grddie sizu) m @ivoved griddie top

Fully insulated with non-sag fiberglass, Poreelainizad oven interior m Chrome gri i

S > griddle top m Griddla safety valve m Gas shut off valve
sides, rear, deck and door lining. Ovan burner provides 35,000 ¥4 (19) o Quick disconnact and flexible gas hose B 6" (152) casters
BTUr. (10 KW). Unique batfle above the burrer distributes heat fiow
to provide avan cooking temperaturas throughout the oven. 1UU%
safety pilot. One heavy duty locking chroma plated rack.
M Controls: Thermostat adjustable from 1509F to 5000F (65°C to
2g00C). m Nimanslons: 281/2" w x 26" d x 14" h (873 x 660 x 356).
S A ST

imperial Commercial Cooking Equipment
1120 Sherbom Etrcet m Corona, CA 92879 m 800.342.7780 = Ph: §51.281.1830 m Fx: 951.281,1879
www.imperialrange.com m E-mail: imperialsales @ imperialrange.com
R-2 10106 @ 2006 Imperfal Cammerclal Cooking Equipment All pecifieationa subjett to changa witheut notice. Printed In the U.S.A.
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Built To Anets Standards,
Priced For Today's Market,
The SilverLine Fryer From
Anets

Anets provides the best value in frying
with the new SLGA40 gas fryer. The
Improved Jesign provides an
affordable fryer that keeps up with
ioad after load of production. The
heating system has been engineered
for maximum efficiency and
cleanability. Using 2 burner tubes
equipped with computer designed
radiants, this fryer requires only
90,000 BTU inpat tn achisve
taximum cooking capacity. The
unique shape of the tubes allows easy
access 1o all areas uf (he [ ypot, Center
mounted snap action thermostat
responds quickly to fry loads. The
Arets SLG40 is built to pertormn, easy
to clean, and priced to purchase today.

STANDARD FEATURES

7 Stairifesy sixel front, door and it
are standard features

» Q0,000 RTUH from only two tubes,
easiest model on the market to
cleant

»n Computer designed radiants enable
the burners to efficiently reach
45,000 BTUH per burner tube

» The unique tapered elliptical tubes
provide 14% more heat transfer area
than competitive models (see
Design Features on back)

= Outstending scrviceability, all
components easily accessible and
replaceable from the front

¥ Stainless steel basket hanger lifts off
for easy cleaning

= Food particles fall below burner
tubes into cold zone to prolong
shortening life

# Large 1'4" ball-type full port drain
valve prevents clogging

e 14" Gas Fryer

Aneisheroer Brothers. Tnc,
180 Nonth Ancts Drive = Nowthbrook, THinois RO0G2-3402
1-800-8237-2633 n Fax 847 272-1943 = vavw anersherge com
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veriine 14" Gas Fryer

SPECIFICATIONS

» Model

n Certification

7 Gas Input

w Gas Pressure

n Gas Connection

© Electrical Requiremnerts
= Thermostat

# Temperacure Range

w Hi-Limit

# Safety Pilot
# Bumners

= Frypot
w Cabinet

= Shortening Capacity
w Frying Area

# Shipping Weight

= Warranty

STANDARD ACCESSORIES

n 2 Twin nicke] plated baskets
m Rack type basket support

» 6" Adjustable legs

= Drain pipe extension

w Flue extensiory/Diverter

ot d

DESIGN FEATURES

Two Tubes

® Basier v clean ]

m Optimum access
to cold zone ]

Specifications uhjact to change without notice,
557302 Revisod B/O3

Printed b the U,

SLG4Q, Stainless steel frypot
NSF, ETL, CETL

90,000, BTU/hr.

NG 3.5" WC,LP 10" WC

'/ NPT

None

Snap action millivolt control
200™-400°T, (93"-204°C)

Safety control turns off gas supply at
440F (227”C)

100% gas shut off valve

Cast iron, atmospheric pre-mix
Stainless steel

Door, stainless steel
Backsplash, stainless steel
Basket Hanger, stainless steel

40 lbs
4" x 14,5 (36cm x 37cm)
145 Ibs.

1 year parts and labor
Stainless steel frypot: 5 years
(pro-rated)

OPTIONS AND ACCESSORIES
m Single or triple baskets
m Casters

Shape

area for heat
transfer

» Food particles

:"g'}‘i }‘lfi"’é‘il‘”' sl
""\.\‘1 i
x",lh!v:

Tapered Elliptical

o

= 149 more surface

cannot accumulate
on top of tubes

47.5
181 crm)

S INL
PIPE REQD.

ww
125 omy




C-R RADIANT &

DWY@l  C-GS GLO-STONE SERIES
BAKERS HIGH PERFORMANCE
PRIDE COUNTER TOP STYLE
GAS CHAR BROILER

Model C-48R with floating rod grates

CCIFICATIONS

Caunter Top style char broiler is designed for high volume char

brailing in natural or LP gas. C-R Series includes 14-gauge stainless

steel radiants above each burner for maximum heat distribution to
cooking surface. The (-GS series features Glo Stones for extra high
heat and flame-fiare. Radiants and Glo Stones are interchangeable
without toals and may ba mixed and matched on the same broiler,
High performance. clog-proof. aluminized steel burners are rated at
15,000 BTUH each and located approximately every 4". Each burner
fastures a separate, independent, nperatnr-enntrnlied valve with
stand-hy position.

Standard grates are fabricatad of 1/2" diameter steel floating-rods.
A variety of differant style grates are optional and may be mixed or
matched. Each grate may be adjusted independently in any of four
tilting positions. Breiler grates are 24" deep (610mm) for maximurn
production.

Heavy duty stainless steel exterior, interior and combustion
chamber. Broller cabinet construclivn is duwble walled with fully
insulated sides, back and bottorn.

The extetior measures 77 1/2" deep (699mm) plus 6" (152mmi
stainless steef work deck by 17 1/2° high (445mm) to frent broiling
surface and 22 high {859mm) in rear plus cptional 4" legs
(10Zmmy}.. Broiler may be used with or without legs (provided).
Widths are available in six sizes from 24" (610mm} to 84"
(2134mm).

Standard features include @ modular 6" (152mm} deep stainless
steel, front mounted work deck, stainless stee! front mounted
grease trough, stainless steel slide-out grease and water pans,
rear gas connaction and pressure regulator.

Job

tern #

GAS COUNTER TOP CHAR BROILERS Q)

RADIANT MODELS GLO-STONE MODELS
"y Model C-24R O Model C-24GS
O Model C-30R 2 Model C-30GS
Q) Model C-36R 0 Model C-36GS
| Model C-48R (] Model C-48G5S
0 Model C-60R  Model C-60GS
[J Model C-72R 0 Model C-72GS
] Model C-84R 1 Model C-84GS

Stainlass steel exterior, interior and cambustion chamber
Easy-Lita / Always-Lit crossover pilot tube

Double-walleg, fulty insulated censtruction

High parformance, 15,000 BTUH burners

Lp to 300,000 RTLH per broiler, natural or LP gas
Independentty controlled, adjustable valves for each burner
with stand-by pesition

Heavy-duty 14-gauge stainicss stael radiants sbove each
burner or Gle Stones — may be mixed & matched

9 1/4" Deep stainless steel, side out grease drawer & water
pans {2 1/4" with odjustablc cheasa melter)

Individually adjustable, 4-position tilting, flating rod type
grates — cast iron & meat grates available at no extra charge

fiear gas connection & pressule reyulator
Belly bar / towel rack
One vear limited parts and labor warranty

O copoood

cuB 0O O

OPTIONS & ACCESSORIES

18,000 BTUH high heat burners

Cast iron radiants

Blo Stones or radiants (field convertible)
Slide-out warming rack

Adjustable height fower broiler rack with 500°-550° F
temperatures

Natural wopdsmoke essence draweis

Log holders

Removable, steel griddle plate / breakfast griddle

Fish, meat, cast iron, square-rad grates or fajita grates
Extra deep modular stainless steel work decks

Cut outs in extra deeg work decks for sauce pans

48" Gas connector hoses with or without restraining cable
Stuinless steel splash guards

Overhead back shelves with additional grates

Condiment rails

ogduocoodCcD00 cOocOoo

CERTIFICATIONS

® & P

BAKEKY PKIDE OVEN COMPANY, INC.

30 Pine Street, New Rochelle, NY 10801
914/576-0200 » 1-800-431-2745 * fax 914/576-0605
welh:; www.bakersptide.com

Qontinuous produr! improvement is & policy of Bakers Pride Oven Gnrp/mny.
Thetefare, specificutions and design ers subjeet to thanga without natiheatnn
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Strengthening a Remarkable City, Bui

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 ‘s/ Type 11

Type I systems are systems that vent fryers, grills, broilers, ovens or woks.
Type Il 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? Stuinle 55 13 qo- If Other, what

Type?

Is the duct work Stainless steel or other type of steel? Gralvaa ;ed jl@@ \ If Other,

what type? /e g4

Thickness of the steel for the hood . (% gqugd_
Thickness of the duct for the hood 1S qanqg,

Type of Hood and Duct Supports
Meta] — i x 5" sleel lag belts de bade ol
75" stee) dhesded o d /3" 5ls longer l’)(adc_e*g,
Type of seams and Joints WCIJ 25 %2 e T ang\e o




Grease Gutters provided? \Jl@”g
Hood Clearance reduction to Combustibles design /specs:
3 \(\J\O) at back (at [ livited &M\[u‘sx\%&% ovex kv\‘chD 18"+ te ce\’(tﬂ
Duct Clearance reduction to Combustibles design /specs:
’ Free raded chose - ¥ cloaresmceto

inside o ehase

Vibration Isolation System:
N/A

Air Velocity within the duct system 2200 F Fro

Grease accumulation prevention system:
Yos , Grease boves atthe bine ofeath Holwr

Cleanouts {,IQA .

Grease Duct enclosure __ . . Fée -voed chose

Exhaust Termination Roof __ L/~ Wall

Fire Suppression System bLQ— S

Exhaust fan mounting and clearance from the roof / wall or Combustlbles{ See cluy KV- 3)
Y0 inches alove. Hha r00F dek wiling 2 -4 et

9 FT (£ast- \Mes\') IJet {-(#Ia'zm\ 2 (Soumfwave sr)

0w+ (gee DeAWiNG KV - 5)

Exhaust fan distance from property lines_

Exhaust fan distance from other vents or openings _

Exhaust fan distance from adjacent buildings _agpen Gt
Exhaust fan height above adjoining grade Cmoﬁ MOV"’P ) \-,OLQ— above Whaf ML

Hood Specs
Style of Hood Ca nopy_
Type of Filter baftle. T/ S ’—E,QJ

Height of filter above nearest cooking surface 26- 40, nciq
Capacity of hood CFM 212410 “F‘\*ij Q30 &rm- Grr Heo.

Make up Air system description and capacity

U'\-l-(,mp;efad 5‘"()(, Wi |1 VWOU(T-'—‘ ’875—C‘Frv\
(_Omognsajﬂm LJ'ML’I Mma Ko vp alc cu_H-cr*/L




Commercial Cooking & Industrial Ventilation Systems

|
l

33 Airport Road 800 8 NEVTEC (863 8832)
Newport, Vermont 05855 fax 802 334 6611
www.nevtecltd.com 802 334 7800

August 12, 2008

Jeanie Bourke

Inspection Division Services Director
389 Congress Street, Room 315
Portland, Maine 04101

Re: Kitchen Exhaust System for Joe’s NY Pizza, 420 Fore Street, Portland

Dear Ms Bourke,

Attached are 19 pages (including the Permit Application) for Joe Kelley’s kitchen ventilation
system to be installed at 420 Fore Street, Portland.

Contained in this package are scaled site/installation drawings including two additional draw-
ings, per your request, showing the rooftop layout (KV-5) and a detail drawing showing the
hood fastening hardware and method of attachment (KV-6). Also included are cut sheets (spec
sheets) describing the hoods, exhaust blowers, make-up air unit, baffle filters and hood lights
as well as the electrical specifications and a fire protection (limited combustibles) construction
detail.

Hopefully this information satisfies your requirements and is acceptable for permitting pur-
poses. Should you require any additional information or have any questions please contact me
or our engineer, Rod Davis.

Robert D. Bly

Consulting, Engineering & Manufacturing of Commercial Cooking & Industrial Ventilation Systems Since 1970
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Commercial Cooking & Industrial Ventilation Systems

|
|

33 Airport Road 800 8 NEVTEC (863 8832)

Newport, Vermont 05855 fax 802 334 6611
www.nevtecltd.com 802 334 7800

1-603-610-4228

August 11, 2008

Joe Kelley

2 Bow Street

Portsmouth, NH 03802

Re: Kitchen hood ventilation
Joe’s NY Pizza

Fore Street, Portland, ME

Enclosed are revised drawings and specifications as follows:

Drawing KV-6 - hood fastening detail
Electrical specifications

1. Drawing KvV-1 - plan view

2. Drawing Kv-2 - front section @ hood exhaust ducts
3. Drawing KvV-3 - section @ 10’ hood exhaust duct

4. Drawing KV-4 - section @ make-up air unit

5. Drawing KV-5 - roof plan view

6.

7.

Notes:

1. The bottom of the fire rated chase to be sealed at the
first floor penetration.

2. The fasteners for hanging the ventilation hoods will be
as follows:

a. 5/16” x 5” steel lag bolts will be used to
secure the hood to the back wall.

b. 3/8” steel threaded rod will be used to hang
both hoods. The threaded rods will attached
to 1/8” stainless steel hanger brackets on the
hoods, and be supported from 27x2”x1/4” angle
iron. The angle iron will span the floor
joists, and be lagged with 5/16” x 5” lag
bolts.

Note the following work to be done by others:
1. Electrical - see specifications.
2.  Site preparation for the kitchen hood system:

a. Flush out back wall as per drawings with metal
studs and fire code sheet rock.

Consulting, Engineering & Manufacturing of Commercial Cooking & Industrial Ventilation Systems Since 1970



b. Add a 2" layer of 5/8 fire code sheet rock with a
1” air space to left end wall.

c. Cut and frame openings through floor and roof
penetrations. Install and seal two roof curbs.

d. Provide fire rated chase construction as per
drawings.

e. All combustibles within 18” of the hood and duct
systems to be protected as approved.

f. Provide wall opening for wall make-up air cabinet
in existing window. Install wood blocking around
wall opening.

g. 24” high stainless steel enclosure panels will be
installed around the exposed perimeter of the 10’
vent hood system. Sheet rock will need to be
installed from the top of the stainless panels to
the ceiling above. Note all openings in the
enclosure needs to be sealed. Nevtec will provide
the framing.

3. Fire suppression system - to be installed after the hood
is in place. The fire suppression installer typically
will furnish the gas shut-off valve, which would be
installed by the gas company or plumber.

An extra set of drawings will be provided, which may be submitted
to the local authority having jurisdiction.

Roof curbs to be delivered to the job site.
Please call if you have any questions regarding the proposed

plans.

Sincerely,

Rod Davis
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33 Airport Road 8008 NEVTEC (863 8832)

Newport, Vermont 05855 fax 802 334 6611
www.nevtecltd.com 802 334 7800

Commercial Cooking & Industrial Ventilation Systems

August 11, 2008

Joe Kelley
2 Bow Street
Portsmouth, NH 03802

Re: Kitchen hood ventilation

Joe’s NY Pizza
Fore Street, Portland, ME

Electrical Specifications

Hood 10’ x 42"

Exhaust Blower 1 HP/115V/1 phase/1l speed motor
14.0 FLA.

Supply Blower 3/4 HP/115V/1 phase/l speed motor
11.6 FLA.

Hood 6’ x 36"

Exhaust Blower 1/2 HP/115V/1 phase/l speed motor
8.1 FLA.

Notes:

1. The 10’ hood will have 3 lights, which will need to be wired.
Conduit i1s run between the junction boxes of each light fixture.
Switch for the hood lights to be supplied by the electrical
contractor.

2. Provide electrical connections to all blowers. Each motor is
- pre-wired to an external weatherproof box, located on the
exterior housing of each blower.

3. A service switch is provided at each blower. Also, a variable
speed switch is furnished for the direct drive blower. All other
electrical materials required are to be furnished by the
electrical contractor.

4. The Supply blower to be wired to shut down upon activation of
the fire suppression system. Exhaust blowers to continue
operating.

Please call if you have any questions.

RS Davis

Consulting, Engineering & Manufacturing of Commercial Cooking & Industrial Ventilation Systems Since 1970
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WALL AND CEILING PROTECTION DETAIL

Both layers of fire code sheetrock are to have tape and dry wall compound
over jaints and compound over the nails and screws.
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Fan Submittal

Fladire®

BDU20 166.48 Ibs
Belt Drive Centrifugal Upblast Exhaust Fan with 20.75"
wheel

Motor

Model 001180S1BAOD56-48PP * 1 HP * 1 Phs »
115/208-230 V « 14/7-6.8 FLA « 60 Hz » ODP (Open
Drip Proof)

Performance

Volume: 3124 cfm RPM: 816.9 TS: 4438 ft/min
SP: 0.75"w.g. BHP: 0.6381
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Construction Features

Housing constructed of heavy gauge aluminum «
Centrifugal backward inclined, non-overloading wheel
built out of 3003-H14 aluminum « Weatherproof safety
disconnect switch « Grease spout welded to housing *
Vibration isolators « Adjustable pitch drive assemblies
+ Adjustable motor mount + Ball bearing motors
Forces fresh air through motor to ensure long motor life
« Corrosion resistant fasteners * Thermal overload
protection * High heat operation (300 °F) « Rated for
restaurant and general ventilation applications
Grease classification tested
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RODF OPENING
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30.26 deg ~

4 Sx

12
PITCHED CURBS ARE AVAILABLE

CURB

EXAMPLE: 7:12 PITCH = 30.26 deg SLOPE

All dimensions nominal and in inches.

Rated for restaurant and general ventilation applications.
Curb for restaurant applications to be 20" high and vented.
Do not use backdraft damper or birdscreen on kitchen applications.

https://www.floaire.com/catalog/FanSubmittal.asp?nJobfansid=0&nFanunitid=1199&nMa...
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Fan Submittal

Fladire®

DUS0H 81 Ibs

High Speed Direct Drive Centrifugal Upblast Exhaust Fan
with speed control (single phase only), disconnect switch
and 13-3/4" wheel.

Motor

Model 48A17011037 - 0.5 HP + 1 Phs *+ 115V « 8.1 FLA »
60 Hz « ODP (Open Drip Proof)

Page 1 of 1
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Construction Features

Housing constructed of heavy gauge aluminum < Centrifugal
backward inclined, non-overloading wheel * Weatherproof
safety disconnect switch « Grease spout welded to housing
* Vibration isolators + Continuous duty, thermal protected,
permanently lubricated, direct drive motor « Forces fresh air
through motor to ensure long motor life * Variable Speed
Control on Single Phase Units Only. (VFDs required to
adjust speed for 3 phase versions) * Corrosion resistant
fasteners < Thermal overload protection « High heat

Farameies operation (400 °F) - Rated for restaurant and general
Volume: 1050 cfm RPM: 1266.6 TS: 4561 ft/min ventilation applications - Grease classification tested
SP: 0.75"w.g. BHP: 0.2179
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EXAMPLE: 7:12 PITCH = 30.26 deg SLOPE

All dimensions nominal and in inches.

https://www.floaire.com/catalog/FanSubmittal.asp?nJobfansid=0&nFanunitid=1614&nMa...

Rated for restaurant and general ventilation applications.
Curb for restaurant applications to be 20" high and vented.
Do not use backdraft damper or birdscreen on kitchen applications.

7/23/2008
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COMSTRUCTION

. 22 go GALVAMIZED STEEL
COMSTRUCTION

FOR COMVERIERNT
SERVICING

FANEL
DRIVE

2. ACCESS

MOTOR &
UL LISTED BELT—DRIVEN ELOWER
WITH ADJUSTAELE SPEED PULLEY

IHCLUDES AUTOMATIC DAMPER &
REMOVABLE FLYSCREEN

FEATURES:
5. WALL MOUNTED CABINET

5. PRE-LUBRICATED BALL BEARING
MOTOR

/. PRE-WIRED DISCOMHECT SWITCH

3. AVAILABLE IN OIE, TWD ARD
VARIABLE SPEED MOTORS
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169 EAST MAIN STREET
NEWPORT, VERMONT 05855
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EHTICATION TECHNOLOGIES

PHONE (802) 334-/800
FAX (80Z) 334-6611




CUSTOM MADE-TO-ORDER KITCHEN GUARD TECHNICAL DATA

FOR KITCHEN EXHAUST SYSTEMS

KITCHEN BN |
Qo E
GUARD 2
=
sWw .
GREASE FILTERS Es g ;
; > B
w % = ’
o wi
WHEN ORDERING, FOLLOW ﬁl&u % ]
EXAMPLE AS SHOWN FOR 2 % & 8
CORRECT VERTICAL BAFFLE = ﬁ K
ARRANGEMENT =
VERTICAL x HORIZONTAL 2 4
100 200 300 400 SO0 600 700 600 900 1000 1100 1200 1300 1400 1500 1600 1700 1800 3
AIR FLOW RATE C.F.M (C.F.M. PER FILTER) 5 1
SPECIFICATIONS (Subject to change) o
i
STATIC PRESSURE
— &
| (FLOW RATE) (STATIC PRESSURE DROP) o
[ 16 x 25 o
CFM 16 x 20 20x 25 ﬂ
| CRiner | 10%x20 | 12x20 | 50, 5 X2 | 25x20 &
50 0.001
100 0.055 0.005
150 0.058 0.012 0.011 :
200 0.20 0.12 0.065 0.021 0.016 i
250 0.21 0.13 0.07 0.03 0.023 Fa
300 0.23 0.14 0.09 0.05 0.033 i
350 0.26 0.16 0.1 0.07 0.044 :
400 0.31 0.19 0.14 0.08 0.058 gy
450 0.37 0.23 0.17 0.11 0.074 F
500 0.44 0.29 0.21 0.13 0.091 L
550 0.53 0.35 0.25 0.16 0.111 :
600 0.62 0.43 0.30 0.19 0.133 ‘
650 0.74 0.52 0.36 0.23 0.157 Bir
700 0.86 0.61 0.42 0.26 0.183 £
750 1.00 0.72 0.48 0.30 0.212
800 1.15 0.83 0.55 0.34 0.242 L8
850 1.31 0.96 0.62 0.39 0.274 i
900 1.49 1.10 0.70 0.44 0.309 ;‘.
950 1.68 1.25 0.78 0.49 0.346 f <at]
1000 1.88 1.41 0.87 0.54 0.384 a5
1200 2.83 216 1.28 0.77 0.560 &t 3
— [
SPECIFICATIONS (Subject to change) b
"STOCK SIZE |ORDERNG] - AGTUAL SIZE -~ TVOLUNE|EFF AREA cypom| SHEWT] |7
STOCK SIZE|ORDER NO.| gty wicth x Deptn *| (0U.FT) | 150.71) |~ o™ "(LBs) b
10" x 20" x 2" |[KG-1020| 9.5"x 19.5"x 1.75"| 2314 1.00 | 400 | 2.0 ks
12" x 20" x 2" ([KG-1220(11.5"x 19.5"x 1.75" | 2770 | 1.25 | 450 2.(‘)’ . 3
16" x 20" x 2" |KG-1620|15.5" x 19.5" x 1.75" | 3703 1.75 | 600 | 2.5
20" x 16" x 2" |KG-2016 |19.5" x 15.5" x 1.75" | 3703 1.75 | 600 | 3.0 %
16" x 25" x 2" |KG-1625|15.5"x 24.5" x 1.75" | 4629 | 2.24 | 800 | 3.0 P
25" x 16" x 2" |KG-2516 [24.5" x 16.5"x 1.75"| 4629 | 2.24 | 800 | 3.0 o
20" x 20" x 2" |[KG-2020 [11.5”"x 19.5" x 1.75"| 4629 | 2.25 | 800 | 3.0
20" x 25" x 2" |KG-2025 [19.5" x 24.5" x 1.75"| 5787 | 2.88 |1000 | 4.0
25" x 20" x 2" |KG-2520 |24.5"x 19.5"x 1.75"| 5787 | 2.88 [1000 | 4.0

AIRCON FILTER MANUFACTURING CO.
. 441 Green Street, Philadelphia, PA 19123

e

LOCAL PHONES: DIAL TOLL FREE:
(215) 922-5222 1-800-833-3019
(215) 922-7727 FAX: (215) 922-5316

J Website: http://www.airconfilter.com
E-mail: filtersales @ airconfilter.com
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SURFACE MOUNT

CANOPY
LIGHTING FIXTURES

FOR COMMERCIAL COOKING HOODS
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SPECIFICATIONS

FIXTURE BODY: Die cast aluminum with brushed finish.
SOCKET: Porcelain body with copper shell.

WIRE LEADS: 14 AWG, 6"(150mm) long.
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GROUND LEAD:
WATTAGE:
VOLTAGE:

6"(150mm) long green colored 18 AWG wire.
Accepts standard 100 Watt A19 bulb (not furnished).
Rated up to 250 Volts.

. .5_’

1533

GASKETS: Silicone.
GLOBE: Plastic coated*, clear, thermal and shock
resistant tempered glass.
WIRE GUARD: Plated steel.
OVERALL SIZE: 5-1/2"(140mm) diameter,
8-3/4"(220mm) long with wire guard.
JUNCTIONBOX: Not furnished. Fixture Is designed to accept any
standard 3-1/2"(90mm) or 4"(100mm) junction box.

W U.L. LISTED AND C.S.A. CERTIFIED FOR USE IN COMMERCIAL COOKING HOODS
W MEETS ALL REQUIREMENTS FOR N.F.P.A. AND N.E.C. 410
m DESIGNED FOR CONVENIENT INSTALLATION TO PREWIRED HOODS
B GREASEPROOF, WATERPROOF AND HEATPROOF CONSTRUCTION
® ALUMINUM FIXTURES ARE FURNISHED WITH A BRUSHED FINISH
TO MATCH STAINLESS STEEL HOOD INTERIORS

SURFACE MOUNT CANOPY LIGHTING FIXTURES

u.L CS.A
MODEL NO. MODEL NO. DESCRIPTION

LISTED
FILE wE80045 FURNISHED WITH PLASTIC COATED*, THERMAL

\- L50-1004**  L50-1004-CSA  ANp SHOCK RESISTANT TEMPERED GLASS GLOBE.
s p® oo
L50-1024

CERTIFIED ——
FILE #LR63261-7

FURNISHED WITH PLASTIC COATED*, THERMAL
AND SHOCK RESISTANT TEMPERED GLASS GLOBE
AND WIRE GUARD

COMPONENT

L50-1024-CSA

NOTE: ** INDICATES N.S.F. LISTED MODEL

UNDERWRITERS LABORATORIES STANDARD #57 REQUIRES THAT FIXTURES IN COMMERCIAL COOKING HOODS
MUST BE MOUNTED A MINIMUM OF 4 FEET (1200mm) ABOVE THE COOKING SURFACE.

NOTE: *PLASTIC COATED GLOBES
PROVIDED WITH "TUFF-SKIN" COATING WHICH ELLIMINATES HOT SPOT BROWNING / DISCOLORATION OF GLOBE...
PREVENTS GLASS SHATTER FROM IMPACT, DROPPING, UNUSUAL STRESSES AND THERMAL SHOCK.
SCRATCH RESISTANT... USDA APPROVED... IMPROVES LIGHT SOURCE BY PROVIDING BETTER DIFFUSION.



