
Form 'If P 04 DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK 

CITY OF PORTLAND 
Please Read 

Application And B ON PERfv1iT ISSUED 
Notes, If Any, 

Attached Pennit Number: 100553 

MAY 2 7 2010 
This is to certify that -=--'--'-'--..;;..:-== 

has permission to In_SUl_I_'_a_co_rnm_e_r_ci_al_k_it_ch_e-c-n-= 
City of Portland 

AT 58 ALDER ST 

provided that the person or persons, fi , ting this permit shall comply with all 
of the provisions of the Statutes of M 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 A certificate of occupancy must be 
and grade if nature of work requires procured by owner before this build
such information. ing or part thereot is occupied. 

OT~BRR~Q~RF7tPP~ 
Fire Dept. ~r-~ 
Health Dept.l,L~ _ 

Appeal Board _ 

Other ----;;:----..,----..,-~,..,.____------
Depanmenl Name 

PENALTV FOR REMOVING THIS CARD 



City of Portland, Maine - Building or Use Permit Application 
389 Congress Street, 0410 I Tel: (207) 874-8703, Fax: (207) 874-8716 

Permit No: 

10-0553 

Issue Date: CBL; 

034 H002001 

Location or Construction: 

58 ALDER ST 

Owner Name: 

SKILLFUL RE LLC 

Owner Address: 

PO BOX 2 

Phone: 

Business Name: 

Past Use: 

Commercial - "Bowl Portland" 

Lessee/Buyer's Name 

Conlractor Name: 

W H Demmons 

Proposed Use: 

Commercial- "Bowl Portland" 
install a commercial kitchen grease 
hood & Dishwasher hood 

Phone: 

Contractor Address: 

93 Warren Ave Portland 

Phone 

2077977468 
Permi! Type; 

Hood Systems, Commerical 

CEO Distriel: 

INSPECTION: 

Use Group: A-'2-

$27,000.00 

Cost or Work: 

!&J Approved.,.s o Denied 

$290.00 

Permit Fee: 

WlorJ. t 

5(J /ro 

FIRE DEPT< 

Proposed Proj eel Dese ri plion: 

install a commercial kitchen grease hood & Dishwasher hood Signature:Signature: 

·s DISTRICT (P.A.PEDESTRI 

Aetion: 0 Approved 0 Approved wfCondilions 0 Denied 

I. This pennit 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 pennits are void if work is not started 
within six (6) months of the date of issuance. 
False information may invalidate a building 
pel1l1it and stop all work .. 

Permit Taken By: 

Idobson 

Date Applied For: 

OS/21/2010 

p MI D 

Signature: Date: 

Special Zone or Reviews 

o Shoreland 

o WellaJld 

o Flood Zone 

o Subdivision 

o Site PlaJl 

Zoning Approval 

Zoning Appeal 

o Varianec 

o Miscellaneous 

o Conditional Use 

o Interpretation 

o Approved 

Not In District or Landmark 

o Does Not Require Review 

o Requires Review 

o Approved 

o Approved w/Conditions 

o Denied o Demel! 

Date: Date: 

MAY 2 7 2010 

Ci1y of a and 

CERTIFICATION 

[ 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 
[ 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 pelTTlit at any reasonable hour to enforce the provision of the code(s) applicable to 
such penn it. 

SIGNATlffiE OF APPLICANT ADDRESS DATE PHONE 

RESPONSfBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



Permit No: Date Applied For: CBL:City of Portland, Maine - Building or Use Permit 
10-0553 05/21/2010 034 H002001389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Location of Construction: 

58 ALDER ST 
Business Name: 

Lessee/Buyer's Name 

Proposed Use: 

Owner Name: 

SKILLFUL RE LLC 

Contractor Name: 

WH Demmons 
Phone: 

Phone: 

POBOX2 

Contractor Address: Phone
 

93 Warren Ave Portland
 (207) 797-7468 
Permit Type: 

Hood Systems, Commerical 

Proposed Project Description: 

Commercial - "Bowl Portland" - install a commercial kitchen grease install a commercial kitchen grease hood & Dishwasher hood 
hood & Dishwasher hood 

Dept: Zoning Status: Approved Reviewer: Marge Schmuckal Approval Date: 05124/20 I0 

Note: Ok to Issue: ~ 

Dept: Building Status: Approved with Conditions Reviewer: Jeanine Bourke Approval Date: 05/27120 [Q 

Note: Ok to Issue: ~ 

I)	 All penetratios through rated assemblies must be protected by an approved firestop system installed in accordance with ASTM 814 
or UL 1479, per IBC 2003 Section 712. 

2)	 The hood, duct and exhaust shall be installed per IMC 2003 and NFPA 96 
This permit is approved based on the plans submitted and/or updated for reductions in the cleaances based on the application of a 
UL approved fire wrap or equivalent assembly per code. 

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

Dept: Fire Status: Approved with Conditions Reviewer: Ben Wallace Jr. Approval Date: 05/27120 I0 

Note: Ok to Issue: ~ 

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



General Building Permit Application 

d, 

Location/Address of Construction: 5 8 A Li)C:: 

Total Square Foomge of Proposed Structure Square Footage of Lot 

E:,It l S f /'oJ l~ 13..., \~c>! N sf 
Tax Assessor's Chart, Block & Lot Telephone:
 
Chart# Block# Lot#
 

'"fl 

112-10 0 
1~ H 3
 

Lessee/Buyer's Name (If Applicable)
 Applicant name, address & telephone: Cost Of 
~ork: $~~~~~.' __l NL::> iZTLA, '.) I1c W L tko,.~
 

j(,. C l'-l~fes!> s~ee.
 Ibl (. c{e Fee: $_----'=''---'-=--__
? i'i l. NiJ I ~ t (.q

I 
C of 0 Fee: $
 

Current legal use (i.e. single family)
 
I f vacant, whar was the previous use) __=-,,,,--,-\""1.""{..,,.f--,\J""')L.-...c'''''.o;;i~"-,N,,,,·uj)LI'~N~C..:.· ----::,...- _
 

Proposed Specific use: 13AYS,,)\- ({"WI (r3CY\ll',(\~ ALI I-Y i L.ll;,N!·;i;.)
 
Is property part of a subdivision) f:..1 () If yes, please name _ 
Project description: 

'. MI\'\~(l. "tA\ 1'(,1TI~ G{~Sl:-' \ ;) 'IN' DI S j.l,VV/~~ 

LL 

Contractor's name, address & telephone: H, Q ,t.=..MMC ... .:r. i'lL. 

q'1 w - rreAl F'(..~ PO~TL"" ~ £ 
Wilo should we contact when the pennit is ready:_.....!..:i\::.cllw,..l,;\:::..lI!,;,"-J..:I1..:::..!.:ltll,;·-+A~'=G..::=..10.L- __ 

Mailing address: q 3 w Arre.... Au C Phone: _-----'·3"-=-'-1---""$.....£.....,8"'-2.=- _ 

Po I~ 'l1.-A..., (l ,I.A;. U Y. Q ~ 

r 

Checklist. 

[n order to be sure (he Ciry fully understands the full scope of the project, the Planning and Development Department may 
request additional informacion prior to the issuance of a pennir. For further informacion or to download copies of this form and 
other applications vlsir the Inspecuons Division on-line ar www.portlandmaIne.gov, or stop by the Inspections DIVISion office, 
room 3] 5 City Hall or call 874-8703. 

I hereby eertify thaI I am the Owner of record of rhe named property, or thaI the owne.- of record authorizes the propo<ed work and that I have 
been aurhorizcd by the owncr [Q make tIllS applicarion as his/her authorized agent. I agree to conform [Q aU applicable laws of this jurisdiction. 
In addJtion, if a pemut for work descnbed in this application is iS$\led, I cerbtY that the Code Official's authorized represenmtive shall have the 
authority ro enter all areas covered by this permit at any reasonable hour to enforce the provisions of the codes applICable to this permit. 

Signa,rure of applicant: 

This is not a pennit; you may not commence ANY work until the permit is issued. 

MAY 2 1 21JlO 

ep, fBI jlng Inspections 
C'fy I f ~ ortJa'ld '. G r 



Strengthening a Remarkable Cit)', Building a Community for L~(e • »;ww.pm·tlandmPine.gol' 

Q ";0-:" 8-.JJ'1 
5b (4L(Mr sTfl'erLee Urban - Director of Planning and Development
 

Jeanie Bourke - Inspection Division Services Director YurtL~(), /VI-€..
 

Kitchen Exhaust System Checklist and code Provisions 

Dear Applicant, 

The following is a checklist to assist you in filing for a pennit 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 1..&0 V (,,(Co 'Type II _ 
~~oo) 

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? 430 55 If Other, what 

Type? _ 

Is the duct work Stainless steel or other type of steel? G\ACi<- :!RCD If Other, 

what type? __Ib GAG E 8lA...I<. T:f?,c./\ 

Thickness of the steel for the hood Lj~ SS
-----'c.=:::..--'W.--"""--------'c---L-li.""'----'---'.-........c......o..=a:~__"L_--

Thickness of the duct for the hood 1(, GAcF"------'-"~--"-'--'--:-"'~------------

Type of Hood and Duct Supports 

I-\t'QQ J>"PfrttiTf'J) hV~'? @.CO(!2'J + ()0,s'!cvy= LAS SCtLI4/fO rc G'j'kO,,"i" Sr-fucrvlC.. 

DUel suppaTCfJ by' 2-..... 2.:. Yg Os Ac\( ,CCID A Nb Ie ~Ik/\ 

Type of seams and Joints ¥/£:LQEO ((ocJ'!rN0Q1iS /EJ-TEt'?-NALJ 



Grease Gutters provided? _'(~e:::....5L- _ 

Hood Clearance reduction to Combustibles design /specs: 

0" 

Duct Clearance reduction to Combustibles design /specs: 

0" 
Vibration Isolation System: 

Air Velocity within the duct system __........:....\l..1.lCQ~-----!T.JLo--l\.l..I8...:>.50<=------l.-f.L..!e(YI~ _ 

Grease accumulation prevention system: Y~ S 

0u<...'1 IS Sl0f'\;.n Sk~ TOt-JA-a-O ~oQ 'TO ?rt:uelt1 Gr(?C>.~c A-CC.UfVtoJ(4-nC/1 

Roof K Wall 
---'----"~-- -----

Fire Suppression System l! l 300 A Pfa:x reo t..'l-er C (-!eM' C A \-' 

Exhaust fan mounting and clearance from the roof / wall or Combustibles: 

Exhaust fan distance from property lines._£....;>....lI..l.Qc-+.--!F--.lou~-=-..,...~\ _ 

Exhaust fan distance from other vents or openings .....>::.......J..i..>.<()'--+--L-R'''''''e.'''''''"S''- _ 

Exhaust fan distance from adjacent buildings ..::.>~lQ~t........LFe~e....l.."T _ 

Exhaust fan height above adjoining grade __'>..L4.2uo_,t--!..f",.::.e..::::e:....:...1 _ 

Hood Specs 

Style of Hood SLuf~E.O C;<'I-I-A.Js·~ -ONLy ""AU.. Ctl.>iQe y t!noo vd pGILfn?&ro 
, 

SCepcK
I r, rle;>jJM 

Type of Filter l< \ GOy N - (, A.a.£> s~ 13,4££( e F (l kr $ 

Height of filter above nearest cooking surface 

Capacity of hood CFM _------ILf.....:::'2"-..:o:.....::0::...-....l.C.2.Ff'A...L:.......: _ 

Make up Air system description and capacity 

'? E. r<.FQQ. A-IT Q S', lPf:Y P\eN<J NI c" Frtu'1I CF \+oOQ . 
.. 

33(;,(') C EM (A P1'?UTV? 
I -" 

2 I, t;-]- jCll;}:1\I Me 'f\A , w! r=- S' d f'l ( k;=!> I ;.. TAt-v0/'V/?wi 
I 



Strengthcllitlg a RemarkdUe Cit)!, Building a Community jOr Lije . Jl''1l'w.portl..-rndJTUline.gofJ 

UA'-{ ~'I ol:.-G0iA L 

Lee Urban - Director of Plarming and Development 58 AlOei -', 

Jeanie Bourke - Inspection Division Services Director P()fZ-R,~", /IA. e.. 

Kitchen Exhaust System Checklist and code Provisions 

Dear Applicant, 

The following is a checklist to assist you in filing for a pennit 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 infonnation. 

Type of System: 

Type 1 _ Type II _-,-X-,,-_ 
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~nless st~r other type of steel? __~3~o,-l(L..-..o.'.s,-S,----_If Other, what 

Type? _ 

Is the duct work Stainless steel r other type of steel? <;;'r-A ,c'b<js S"'ree L If Other, 

what type? _ 

Thickness of the steel for the hood __1...L.8"----1o..G.L.C)-Ac~(3I-"'(?--"-S"--'S"""'----------

Thickness of the duct for the hood __d~l.(~&L!...ft9~l?'=---S-=-S=---------

Type of Hood and Duct Supports 

ILl (C;1t!.

Type of seams and Joints --'--S..::lJcL.Lcs.e~W!LIC;~/2.._j...LA-c~oLl_~s:e::l::..CA!J,(...s::e:...LO...L.____.l_J1I'.iL21.c.r'....LTf~<Tl.....--*SRe..L1AMla<::LS~__ 



Grease Gutters provided? ....:.N.;;..t;I...;..A~ --------

Hood Clearance reduction to Combustibles design Ispecs: 

IV/A 

Duct Clearance reduction to Combustibles design Ispecs: 

vIA 
Vibration Isolation System: 

EJ... \+fl,V $"I FAn \S \r--: '\BtLNA ~ \'( 

Air Velocity within the duct system __,_"V----'<1--"-OO<=--i-F-i-P-'-'-M----"----- _ 

Grease accumulation prevention system: 

NIA 
AI/ACleanouts -----------'-0L..f-.I.-'-----------------• 

Grease Duct enclosure __-----'tJL.Y...I..<OlL.:N~6~1/'----'-A:..J...,fff-L/A-...1....--------------

Exhaust Tennination Roof_---ILK"'=----__ Wall _
 

Fire Suppression System ----'--fJ-L~-'--A-'------ _
 

Exhaust fan mounting and clearance from the roof I wall or Combustibles: 

P-oof MC!\M'CE'o 12 PalA ST 

.\
Exhaust fan distance from property lines ·'>=---....Ll--"'o'----'-'G.......c-..J"E,---,,'--- _ 

Exhaust fan distance from other vents or openings _>"'-\l....>.O-i-~-'-b...<;El?;.=....>.T _
 

Exhaust fan distance from adjacent buildings _----:::..>-----'...l"""o_1-----'--R"'-'e.o::...J.r~ _
 

Exhaust fan height above adjoining grade "">---'-I.;;;...O_t_h_C'_€----'-.\ _
 

Hood Specs 

Style of Hood C9"'Q.!;>-c!~AfF !-hac> wi
I 

bl{f rer'Men~ Gu 1TeC
 

Type of Filter r-J/A
 

Height of filter above nearest cooking surface __N-l/:....;.p.. _
 

Capacity of hood CFM _-JJ"""'C()::.=.......... _
C..L.Jf1V\'---'

Make up Air system description and capacity
 

N.IA 
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Page 1 of 1 

Lannie Dobson - 58 Alder Street Kitchen Hood Permit Application Supplemental Information 

From: "Mike Richard" <MRichard@WHDemmons.com>
 
To: <ldobson@portlandmaine.gov>
 
Date: 5/21/2010 11:43 AM
 
Subject: 58 Alder Street Kitchen Hood Pennit Application Supplemental Infonnation
 
CC: "Doug Martin" <Doug@WHDerrunons.com>
 
Attachments: Bayside Bowl 1st Floor Partial Duct Plan 5.21.10.pdf; DOCOI7.PDF
 

Hi Lannie, 

Please find attached the following supplemental information for the Kitchen Hood Permit Application 
(for 58 Alder Street) I brought into your office earlier this morning. 

o	 Partial plan view of the new kitchen showing the grease hood and dishwasher hood locations 
and associated ductwork 

o	 Manufacturer's cut sheets for both the grease hood and dishwasher hood 
o	 Basic specifications / information for the hoods 

Hopefully the attached information in conjunction with the information I brought in this morning will 
be enough for you to process the permit application. If you do have additional questions, please feel 
free to contact me. Thanks again for your help! 

Kind regards, 

Mike Richard, P.E. 
W.H. Demmons, Inc. 
93 Warren Avenue 
Portland, Me 04103 
207-321-5882 

file:J/C:\Documents and Settings\ldobson\Local Settings\Temp\XPgrpwise\4BF671 DCPortlandCit... 512112010 



l' LAYER or INSULATI~ I' LAYER OF INSlLATl[).l 
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ALL EXPOSED MUA DUCT IN BATHROOM TO BEALL MUA DUCT ABOVE 
LINED; DUCT DIMENSIONS SHOWN ARE INSIDE KITCHEN CEILING 
DIMENSIONSTO BE INSULATED 

NOTE: ALL EXHAUST DUCT FROM KITCHEN 
GREASE HOOD TO BE WRAPPED IN ZERO 
CLEARANCE GREASE DUCT INSULATION BY 
OTHERS 16"X12" WIG" OF OFFSET 

22"X16~ UP TO SECOND 
FLOOR CHASE 12" DISHWASHER HOOD EXHAUST UP 

TO EXHAUST FAN (EF-1) ON ROOF; DISHWASHER 
EXHAUST DUCT TO BE STAINLESS STEEL 

= 
26x18 UP TO MAKE-UP 
AIR FAN (MUA-1) ON ROOF 

NOTES: 
1. &,HVAC DUCT ABOVE KITCHEN 

I eEl 
'E 

~ 12"BATHROO 
~ EXHAUST FAN 
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