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Kitchen Exhaust System Checklist and code Provisions 

Dear Applicant, 

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

Type of System: 

Type I i<_ Type 11. 

Type I systems are systems that vent fiyers, giills, broilers, ovens or woks. 
Type n systems are systems that vent steamers and oiher non grease producing appliances. 

Type of Materials: 

Is the hood Stainless steel or other type of steel? 

Type? S\^^'fx\e^9AHh) (?cn^ifl 

If Other, what 

Ts the duct work Stainless steel or other type of steel? oi'hfY^ If Other, 

what at type? /hej<^^ S Q I U C-jTi 

Thickness of the steel for the hood. 

Thickness of the duct for tlie hood / I ) tijjfjtyg' 

Type of Hood and Duct Supports 

„ ^/f THP^hhieA ^<^h. ihi-vo • R c o . g Tg,us-^ 

Type of seams and Joints ' ^ U i j iyWg-ld-td. -.'":)<C»T^ !4c>c:d 4-c /dn 


