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Please Read
Application And BU ON
Notes, If Any, .
Attached Permit Number: 100030
This is to certify that__ COTTON R estaura »1 S:Sl 1 iED
has permission to insta Pizza" connected w/ permit #091429

AT 505 FQRE ST 38 coisoor ppg 11 2000

ing this permit shall comply with all
es of the Ci l@fo?p&km regulatin_g
res, and of the application on file in

provided that the person or persons, fi
of the provisions of the Statutes of Ma
the construction, maintenance and us¢
this department.

Noti d
Apply to Public Works for street line give ittq issi A certificate of occupancy must be
and grade if nature of work requires befo i i ig procured by owner before this build-
such information. . lath in. 248 ing or part thereof is occupied.
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Fire Dept. _ (" APT ‘i. %
Health Dept. I’
Appeal Board - ’ . ‘ / / .
Other K« ( J Z [L]]C

Department Name Director - Building & Inspbction%ervices/ / 7
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City of Portland, Maine - Building or Use Permit Application | FermitNe: Issue Date: CBL:

389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 10-0030 038 C016001

Location of Construction: Owner Name: Owner Address: Phone:

505 FORE ST COTTON STREET DEVELOPME | PO BOX 6799

Business Name: Contractor Name: Contractor Address: Phone
Atlantic Restaurant Services 34 Albion Road Windham 2076530645

Lessee/Buyer's Name Phone: Permit Type: Zone:

Hood Systems, Commerical B *’3

Past Use: Proposed Use: Permit Fee: Cost of Work: CEO District: <

Commercial - Restaurant Commercial - Restaurant - install a $150.00 | ,~ $13,000.00 1 ,
kitchen hood system w/ exterior FIREDEPT:  [Wapproved |INSPECTION: T™PeA
venting for "Siano's Old Port Pizza" ] Use Gmupﬁ,/ Type: é
connected w/ permit #091429 [} Denied (g 2%

X 5e CoditeeS |y 22002
Proposed Project Description:
install a kitchen hood system w/ exterior venting for "Siano's Old Port Signature: Signature: %{V\ B—?/l I [

Pizza" connected w/ permit #091429

-

Action:

Signature:

PEDESTRIAN ACTIVITIES DISTRICT (P.A. M

[ ] Approved [ ] Approved w/Conditions [] Denied

Date:

Permit Taken By:
Ldobson

Date Applied For:
01/12/2010

Zoning Approval

1. This permit application does not preclude the
Applicant(s) from meeting applicable State and

Federal Rules.

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..

PERMIT ISSUED

FEB 11 279

City of Porttand

Building permits do not include plumbing,

[} Shoreland
[ ] Wetland

[ ] Flood Zone
[] Subdivision

{7 site Plan

ol

Special Zone or Reviews

Ma_] ("] Minor [ ] MM [},

M Conddd

Date: Q (117 lj\

Zoning Appeal

[ variance

] Miscellaneous
(] Conditional Use
[ 1 Interpretation
] Approved

[] Denied

Date:

Historic Preservation

] Not in District or Landmark
[ ] Does Not Require Review
[] Requires Review

"1 Approved

Approved w/Conditions

[] Denied

Date \/45/119[0

CERTIFICATION

I 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
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

B b

such permit.
SIGNATURE OF APPLICANT ADDRESS DATE PHONE
RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE




BUILDING PERMIT INSPECTION PROCEDURES
Please call 874-8703 or 874-8693 (ONLY )

to schedule your inspections as agreed upon
Permits expire in 6 months, if the project is not started or ceases for 6 months.

The Owner or their designee is required to notify the inspections office for the following
inspections and provide adequate notice. Notice must be called in 48-72 hours in advance in
order to schedule an inspection:

By initializing at each inspection time, you are agreeing that you understand the
inspection procedure and additional fees from a “Stop Work Order” and “Stop Work
Order Release” will be incurred if the procedure is not followed as stated below.

A Pre-construction Meeting will take place upon receipt of your building permit.

X Framing/Rough Plumbing/Electrical: Prior to Any Insulating or drywalling

X Final inspection required at completion of work.
Certificate of Occupancy is not required for certain projects. Your inspector can advise you if
your project requires a Certificate of Occupancy. All projects DO require a final inspection.

If any of the inspections do not occur, the project cannot go on to the next phase,
REGARDLESS OF THE NOTICE OR CIRCUMSTANCES.

CERIFICATE OF OCCUPANICES MUST BE ISSUED AND PAID FOR, BEFORE
THE CE MAY BE OCCUPIED.

ALK

Signature of Applicant/Designeg:

™.

CBL: 038 C016001 Building Permit #: 10-0030



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 10-0030 | 01/12/2010 038 C016001
Location of Construction: Owner Name: Owner Address: Phone:
505 FORE ST COTTON STREET DEVELOPME | PO BOX 6799
Business Name: Contractor Name: Contractor Address: Phone

Atlantic Restaurant Services 34 Albion Road Windham (207) 653-0645
Lessee/Buyer's Name Phone: Permit Type:

Hood Systems, Commerical

Proposed Use: Proposed Project Description:

Commercial - Restaurant - install a kitchen hood system w/ exterior | install a kitchen hood system w/ exterior venting for "Siano's Old
venting for "Siano's Old Port Pizza" connected w/ permit #091429 Port Pizza" connected w/ permit #091429

~ Status: Appraved with Conditions  Reviewer: Deborah Andrews App;avél Date: 01/15/2010

Wi)ept: Historic
OK to Issue:

Note:

1) * Approval based on revised drawing submitted by Atlantic Restaurant Services on 1/15/2010. Revised drawing reflects 8/07
approval by Historic Preservation Board for installation of ductwork. (Project was approved but never constructed.)

‘Dept: Zoning  Status: Approved with Conditions  Reviewer: Marge Schmuckal ~ Approval Date:  01/12/2010
Note OKk to Issue:
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.

3) The current use of the building is restaurant use on the first floor with offices above. Any change of use shall require a separate
permit and approval.

715é7pt: Biﬁlding N ‘Status: A};provecf with Conditions ~ Reviewer: Jeanine Bourke ' g;sppiro;alvD;tei ©02/11/2010

Note: Ok to Issue:

1) SEPARATE APPLICATION AND APPROVAL IS REQUIRED FOR THE WOOD FIRED CLAY OVEN AND FUME
EXHAUST

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 updated for reductions in the cleaances based on the application of a UL
approved fire wrap or equivalent assembly per code.

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

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

liept: Fire Status: Approvéd with Conditions  Reviewer: CapT Keith Gautreau Appf})val Date:  01/20/2010

Note: Ok to Issue:
1) Install shall comply with all manufacture's specifications.
2) Fire extinguishers required. Installation per NFPA 10 Ying \(" " XJ‘ ‘:D
3) Install shall comply with NFPA 96. P ERW Hi o
A compliance letter is required
Ftb 4‘ j.‘ r" ~nory

Andl
rf\_ ana

City of PO



Hood Systems, Commerical

Location of Construction: Owner Name: Owner Address: Phone:
505 FORE ST COTTON STREET DEVELOPME | PO BOX 6799
Business Name: Contractor Name: Contractor Address: Phone
Atlantic Restaurant Services 34 Albion Road Windham (207) 653-0645
Lessee/Buyer's Name Phone: Permit Type:

Comments:

exhaust location.

1/15/2010-gg: received from historic as of 01/15/2010. /gg

2/1/2010-jmb: Spoke with Mark W. About details, the hood location has changed but the plan elevation submitted 1/15/10 and
approved by historic is where the duct will be located. This is at the recess between the old and new buildings. Need detail on
noncombustible wall for hood mount, distance to ceiling and verify the property line.

2/11/2010-jmb: Received revision from Mark for new hood placement and verificaiton that the property line is well over 10’ from the




Location/Address of Construction: g 0 5 »é ec 9»

Total Squ'lr ootage of Proposed Structure/Arca Square Footage of Lot
oDe LEeTe THEET

Tax Assessors Chart, Block & Lot Applicant *must be owner, Lessee or Buyer* | Telephone:
Chart# Block# Lot#
43 g C / & Name

Address

City, State & Zip
Lessee/DBA (If Applicable) Owner (if different from Applicant) Cost Of o
ﬁ. ( Name Work: § /j cor

aos bip  foe
1/ Address CofOFee:$_

ﬁ Z7 X \44, City, State & Zip Total Fee: $ é §

Current legal use (i.e. single family)
If vacant, what was the previous use? DA .

Proposed Specific use:
Is property part of a subdivision? If yes, please name

Project description: ' .
Sicng s OL Pm’“?“ ¢t

Foidon vood

Contractor's name: N fcic fde=< = e

Address: 7}(‘ M tiv ") }cV

City, State & Zip ) we M_ M = 07/0 A Telephone:

Who should we contact when the permit is ready: ‘ A l A Telephone: Z Z-9% K

Mailing address: M

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

In order to be sure the City fully understands the full scope of the project, the PB&QEJ«M‘); Qpartment

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 \vww.prgr[[audmainﬁ!ﬁiv, o gopp(yhe Inspections

Division office, room 315 City Hall or call 874-8703.

1 hereby certify that [ am the Owner of record of the named property, or that the owner of record auth Mrl\ and
that I have been authorized by the owner to make this application as his/her authonzed oL Tgﬂ gpplicable
laws of this jurisdiction. In addition, if a permit for work described in this application is 1ssu@mﬁ@§f? Q @10 e ﬁcml s
authorized representative shall have the authority to enter all areas covered by this permit at any reasonable hour to enforce the
provisions of the code\ applicable to this permit.

o m L

L[}f his is B0t a pet permit; you may not commence ANY worl{ un the pe,ént is ﬁsue
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Atlantic Restaurant Service Project: § ANO's & >
34 Albion Road
606 Jﬂ_ <

Windham, ME 04062
207-653-0645
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Strengthening a Remarkable C ity, Building a Community for Life « www.portlandmaine.gov
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:
Typel__~ ; Type 1I

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? /ZLQ I 5{5 -=<3  If Other, what
Type?
Is the duct work Stainless steel or other type of steel? o If Other,

what type? __“TA D Con Koo cp lkaa

Thickness of the steel for the hood [€ &4
Thickness of the duct for the hood lbea
Type of Hood and Duct Supports
Tunza Dy Kep TNl
Sneee. Wal, Supmnrs - W oen - Exie wic
Type of seams and Joints Fuadeen - Epce -Welp -




Grease Gutters provided? \}@ S
Hood Clearance reduction to Combustibles design /specs:

LA

Duct Clearance reduction to Combustibles design /specs:

_FaMe Auaep Duet \A)Mcrp
Vibration Isolation System:

%LLTC\I\)

Air Velocity within the duct system Z0do CE.A

Grease accumulation prevention system:

éﬂ,@Y\SE ‘DILA—:/\\ iYZ'C"A‘(/U\/‘/IQ‘—2’ 6’[

Cleanouts __ AT  Ecpow

Grease Duct enclosure W \/AL

Exhaust Termination Roof < Wall @

Fire Suppression System@;[ Fe SATE

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

AT Lea=1 (O ‘

Exhaust fan distance from property lines M.A) (¢°

Exhaust fan distance from other vents or openings ‘Mud lo*

Exhaust fan distance from adjacent buildings

Exhaust fan height above adjoining grade M) =2

Height of filter above nearest cooking surface __ Le=- “THAN 4 !

Capacity of hood CFM ___ saeezew 200

Make up Air system description and capacity

FioTeeep 5\){)'@;/\/ - Pewr Dewe DG4o <z




FAN #2 NSAU2-Gl2 - SUPPLY FAN

1. SUPPLY UNIT WITH 12’ BLOWER IN SIZE #2 HOUSING

2. INTAKE HOOD WITH EZ FILTERS

3. SIDE DISCHARGE -~ AIR FLOW RIGHT -> LEFT
4. GRAVITY BACK DRAFT DAMPER 227 X 24’ , STANDARD GALVANIZED CONSTRUCTION, | 1/4° REAR FLANGE,
FOR SIZE 2 UNTEMPERED FAN HOUSING (5182)BLOWER DISCHARGE

CURB
9 /2" ——-
SRR e
I |
.
| ' | |
@ 15 3740 | | : : l [
L L
I - |
g 3/8’ | |
R I I I ES PR
— 13 9/16* I—
36° 69 1/4° |
10 1/8° 15 374~ 40°
SERVICE DISCONNECT _
SWITCH
AIRFLOW
G AIRFLOW
M h
13 9/16 ) 35
BLOWER
11 7/16°
CUSTOMER APPROVAL TO MANUFACTURE:
Approved as Noted (]
Approved with NO Exception Taken O Zg?, 770N Portland #1067054
Revise and Resubmit | D = e — == ===
SIGNATURE | mmmy == -/ DG # Portland#l0670pPR4FN BY BFC
Your Title Date REV. 3.00 SCALE 85" x 11’

PDF created with pdfFactory trial version www.pdffactory.com




39 3/8

33

3/4

~r 23 172

‘[:REASE DRAIN

o

2| i

—

\

16 172
19 172 = 39
24
28

DUCTWORK BETWEEN
EXHAUST RISER ON HOOD
AND FAN <BY OTHERS)

CUSTOMER APPROVAL TO MANUFACTURE:

FEATURES:

- ROOF MOUNTED FANS

- RESTAURANT MODEL

- uL7é2

- AMCA SOUND AND AIR CERTIFIED

- WIRING FROM MOTOR TO DISCONNECT SWITCH
~ WEATHERPROOF DISCONNECT

=~ HIGH HEAT OPERATION 300°F (149°C)

~ GREASE CLASSIFICATION TESTING

NORMAL TEMPERATURE TEST

EXHAUST FAN MUST OPERATE CONTINUOUSLY
WHILE EXHAUSTING AIR AT 300°F <149°C)
UNTIL ALL FAN PARTS HAVE REACHED
THERMAL EQUILIBRIUM, AND WITHOUT ANY
DETERIORATING EFFECTS TO THE FAN WHICH
WOULD CAUSE UNSAFE OPERATION.

ABNORMAL FLARE-UP TEST

EXHAUST FAN MUST OPERATE CONTINUDUSLY
WHILE EXHAUSTING BURNING GREASE VAPORS
AT 600°F (316°C> FOR A PERIOD OF

1S5 MINUTES WITHOUT THE FAN BECOMING
DAMAGED TO ANY EXTENT THAT COULD CAUSE
AN UNSAFE CONDITION.

OPTIONS

GREASE BOX

FAN BASE CERAMIC SEAL - FOR GREASE DUCTS

HINGE KIT - SHIPS LOOSE FOR CURB SUPPLIED BY OTHERS

)
|

Approved as Noted O
Approved with NO Exception Taken O
Revise and Resubmit a
SIGNATURE

Your Title Dote

§
!

JOB Portland #1067054
—— e | LOCATION
DPATE 1/4/2010 JOB #

DWC # Portland#10670pPR4WFN BY BFC

REV.  3.00

SCALE 8.5

DF created with pdtlactory trial version www.pdffactory.com




XHAUST FAN INFORMATION
FAN
UNIT FAN UNIT MODEL # MODEL TAG CFM S.P. RPM H.P. ¢ | VOLT | FLA |WEIGHT <LBS))|
NO.
1 NCAL6FA NCA16FA 3000 1.106 1093 | 1.500 1 230 10.2 179.05
EATER/MUA FAN INFORMATION
FAN
UNIT FAN UNIT MODEL # BLOWER| HOUSING TAG CFM S.P. RPM HP. ¢ | VOLT | FLA |WEIGHT (LBS))
NO.
2 NSauz2-Gi12 G12 NSAU.2 2700 1.000 880 1500 | 1 230 10.2 287.77
N TIONS
FAN
UNIT |OPTION <Qty. — Descrn
NO.
1 |1 - Grease Box
1 - Fan Base Ceramic Seal - For Grease Ducts
1 - Hinge Kit - Ships Loose for Curb Supplied by Others
2 |1 - Gravity Backdraft Damper for - Size 2 Housing
AN ACCESSORIES
EXHAUST SUPPLY
FAN | FAN
UNIT | UNIT
NO. | TAG |Grease|GraviTY|waLL | siDE  |GRAVITY|MOTORIZED | waLL
CupP DAMPER | MOUNT |DISCHARGE| DAMPER DAMPER |MOUNT
1 YES
2 YES YES
CUSTOMER APPROVAL TO MANUFACTURE:
Approved os Noted ]
Approved with NO Exception Taken O jg?x]'/oy Portland #1067054
Revise and Resubomit O P a W W
DATE 1/4/2010 JOB # 1067054
SIGNATURE DOWG # Portland#1067050R4WN F¥ BFC
Your Title Dote REV. 3.00 SCALE 85" x 11’

DF created with pdffFactory trial version www.pdffaciory.com




INCANDESCENT LIGHT FIXTURE-HIGH TEMP
SSEMBLY, INCLUDES CLEAR THERMAL AND
48,00 SHOCK RESISTANT GLOBE <LSS FIXTURE>

FIELD CUT EXHAUST RISE
ATTACHING PLATES
SUPPLY RISER WITH

HANGING ANGLEF“\\\\\\ 5 75-VOLUME DAMPER
\\\\:>‘___ [ 235% OPEN STAINLESS

16° ALUM BAFZLE Erilg— T — ] STEEL PERFORATED PANEL
W/ HANDLES AN I t — I ] »
ng\\J fj E—___J/)
, 6" -

3 INTERNAL STANDOFF- 160 —
i i 24,007 NOM.

IT IS THE RESPONSIBILITY
OF THE ARCHITECT/OWNER TO
ENSURE THAT THE HOOD CLEARANCE

FROM LIMITED-COMBUSTIBLE
AND COMBUSTIBLE MATERIALS
IS IN COMPLIANCE WITH
LOCAL CODE REQUIREMENTS.

AT AN

48.0°, MAX
GREASE DRAIN
WITH REMOVABLE CUP 104,00°
ﬂ 80.00° ArF TYP.
EQUIPMENT
BY OTHERS
CUSTOMER APPROVAL TO MANUFACTURE: - 4 —&— -
Approved as Noted O
Approved with NO Exception Taken a ngx],lojv Portland #1067054
Revise and Resubmit O la V¥ Y == ===
w. - -'.._ e DATE 1/4/2010 JOB # 1067054
SIGNATURE I B 4 = === == -
N === S DONG # Portlond#10670pWRIFN BY BFC

Your Title Date REV. 3.00 SCALE 8.5" x 11’

DF created with pdiFactory trial version www.pdifactory.com




- 3.00° |
4 meTT T 7 Fleld Cut N
[ | 127 x 20
] | Exhoust
| | Riser
—_— e — - -
48.00"
(ix\/l:. Listed Incandescent Llw:/ll:tie—mgh Temp Assembly ﬁ O
/ U
D FIELD CUT R FIELD CUT 4
RN NN =
16.00° 1200—f - —— = - — 1ano4—L -—— -—-
8.00 8.00”
=1 | N =1
28.00 28,00~
36.00° ! 72.00° ! 36.00°
12’ 0.00°Nom./12’ 0.00°0D
PLAN VIEW — Hood #1
. " 1/2° DA AL THREAD ROD ‘”:‘W”":l"m
12" 0.00" LONG 4824ND—2~PSP—F SaRECTED TO RooF ST e g
ANGLE
LD A3 D % ST, e com
CUSTOMER APPROVAL TO MANUFACTURE: ND—2 HANGING ANGLE DETAIL
Approved as Noted O
Approved with NO Exception Taken d ZZ?AT/O/V Portland #1067054
Revise and Resubmit ‘ (] A AR SRR Ay _—== E____
w. .-'.l_____z;-____ DATE 1/4/2010 JOB # 1067054
SIGNATURE BV =55 == DNC # Portlond#1067050R4WN BY BFC
Your Title Date REV. 3.00 SCALE 85" x 11°

PDF created with pdff-actory trial version www.pdffactory.com



0D INFORMATION
. A, EXHAUST Rplggixzug) SUPPLY ;tgggg - AOOD _CONFIG.
MODEL LENGTH [COOKING| ToTAL TOTAL END TO
NO. TEMP. |EXH. CFM|WIDTH|LENG.| DIA. | CFM SP.  |SUP. CFM{WIDTH| LENG. | D1a. [ cFM | sp. | CONSTRUCTION | Zeyy ROW
4824 12000 [0 vl e 112 [ 20 3000 | -0eeo” [ 430 SS
. ND-2-PSP-F o Where Exposed ALONE | ALONE
00D INFORMATION
FILTERCS LIGHT(S) —OTILITY CABINETCS) e p—
HOOD WIRE FIRE SYSTEM LECTRICAL SWITCHES SYSTEMHANGIN
NO. TrPe QTY|HEIGHT LENGTHIQTY, TYPE GUARD|LOCATION yype SIZE MODEL # QUANTITY |LOCATION|PIPING| WGHT
1 | Alum Baffle w/ Handles : i:: ;60: 4 |Incandescent Light Fixt| NO NO Egg
ERFORATED SUPPLY PLEN. )
RISERCS)
HOOD
Wo_| POS. [LENGTH WIDTH |HEIGHT [\ rnol enel pa | crm | s,
1 | Front | 144" | 16° 6" 12° | 28" 1350 | 0.176°
12- | es” 1350 | 0.76°
CAPTIVE-AIRE HOODS ARE
BUILT IN COMPLIANCE WITH
A
©D@
MNo. 9%
NFPA #96
NSF
UL 710 & ULC710 STANDARDS
E.T.L. LISTED 3054804-001
CUSTOMER APPROVAL TO MANUFACTURE:
Approved os Noted O
Approved with NO Exception Taken a ;Z?ATION Portland #1067054
Revise and Resubomit O N = sneswsw = E===
w- [ R ¥V 4 DATE 1/4/2010 JOB # 1067054
SIGNATURE [ | DWE # Portland#106705DRIWN BY BFC
Your Title Date REV. 3.00 SCALE 85 x 11*

PDF created with pdfFactory trial version www.pdifactory.com



Page 1 of 1

Jeanie Bourke - Siano's

Y- rase W M R R R DB T T T ST T T TR, P 0N | B O (o PV R S YR T ATIE A e A iy

From: "mark" <hoodguy1@roadrunner.com>
To: <jmb@portlandmaine.gov>

Date: 2/10/2010 2:38 PM

Subject: Siano's

Attachments: Siano Hood.doc

Jeanie,

This is that drawing we talked about.

According to Kerry, the property owner, we are well within the 10’ set back from property lines.
| think that was it

Mark Weimer.

file://C:\Documents and Settings\jmb\Local Settings\Temp\XPgrpwise\4B72C4D7Portland... 2/10/2010



Atlantic Restaurant Service
34 Albion Road
Windham, ME 04062

207-653-0645
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Dept. of Building Inspections
City of Portiand Maine
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Item

Description

Hand Wash Sink

Fryalator

Char Broiler

8 Burner Stove

Flat Top

Pizza Oven

Under Counter Cooler

| —f =

Stand Up Cooler

12 Bay Food Prep Unit

3 Bay Under Bar Sink

Ice Well

Z|rix|=lx|66|M MO0 |®|>

Glass Front Bear Cooler

f'/ (
(‘\N\\)\R‘f‘\

i

{
i+ 1
ol

EQUIPMENT FLOOR FLAN

SCALE: 3/16" = I'-@"

PROPERTY OF

b

Tec

@d-de

Siano's Old Port Pizzeria
Siano's Old Port Pizzeria, LLC

| |505 Commercial St. Portland, ME

O

A _|ISSLED FOR PERMITTING SO




