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Commercial Hood/Exhaust Application

Please complete and submit the following for a Commercial Hood/Exhaust System permit:
Commercial Hood/Exhaust Application
[l General Building Permit Application
[C] Construction documents that demonstrate compliance

Type of System: 0 Type | (fryers, grills, broilers, overs or woks) O Type Il (steamers and other non-grease producing appliances)
Type of Materials
Is the hood stainless steel? @Yes (No If other, what type?

Is the duct work stainless steel? Q) Yes @No  If other, what type? me/

Thickness of the steel for the hood? /' f'q«-, — Thickness of the duct for the hood? /é’ L >
Type of hood and duct supports? %Wlﬂj JQM{ To j'—m? ki 4
Type of seams? /c/i[/@y

Grease guttersprovided? @Yes @No P :
Hood clearance reduction to combustibles design /specs? /(F AN .
Duct clearance reduction to combustibles design /specs? /8 q/%/?/"k "
Vibration isolation system: UL -

Air velocity with the duct system: 2002
Grease accumulation prevention system: ij()

Cleanouts: o2 Grease duct enclosure: /zmw/bw&] /210 E@W >

Exhaust termination: moof O wall

Fire suppression system: ga@
Exhaust fan mounting and clearance from the roof/wall or combustibles: /ﬂ /

Exhaust fan distance from:

¢ { /
Property lines: [(2 /)'_Mﬁ Other vents or openings: o Adjacent buildings:

Height above adjoining grade:

Hood Specs

Style of hood: /MM} Capacity of hood — CFM (cubic feet per minute): [
Type of filter: W Height of filter (above nearest cooking surface): é/g

Make up air system description and capacity:
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