
DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK FormtP04 

CITY OF PORTLAND 

This is to certify that 

of the provisions of the Statut 
tures, and of the application on file in 

A certificate of occupancy must be 
procured by owner before this build- 
ing or part thereof is occupied. 

Apply to Public Works for street line 
and grade if nature of work requires 
such information. 

Other 
Department Name 

PENALTY FOR REMOVINGTHIS CARD 



Location of Construction: 

61 6 CONGRESS ST 
Business Name: 

City of Portland, Maine - Building or Use Permit Application 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Owner Name: 

RICE GEOFFREY I 
Contractor Name: 

I I Henckel Design and Fabrication 

Permit Fee: 

I ILesseelBuyer's Name 

Cost of Work: CEO District: Past Use: 

Commercial/ Restaurant 

Permit Taken By: 

ldobson 

Voposed Use: 

Commercial/ Restaurant- install 
new hood system 

Date Applied For: 

06/27/2006 

Proposed Project Description: 

install new hood system 

This permit application does not preclude the 
Applicapt(s) from meeting applicable State and 
Federal Rules. 

Building permits do not include plumbing, 
septic or electrical work. 
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.. 

$93.00 I $7,564.00 I 2 I 
FIRE DEFT: r ~ , & o v e d  IINSPECTION: , 

- .. 

Action: u Approved 0 Approved w/Conditions 13 Denied 

Signature: Date: 

Special Zone or Reviews 

0 Shoreland 

0 Wetland 

FIoodZone 

c] Subdivision 

0 Site Plan 

Maj 0 Minor@ M M O  

late: 

Zoning Approval 

Zoning Appeal 

0 Variance 

I? Miscellaneous 

0 Conditional Use 

0 Interpretation 

c Approved 

0 Denied 

late: 

Historic Preservation 

Not in District or Landmark 

Does Not Require Review 

Requires Review 

0 Approved 

0 Approved w/Conditions 

0 Denied 

late: 

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 
such permit. 

SIGNATURE OF APPLICANT ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE DATE PHONE 



City of Portland, Maine - Building or Use Permit 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

'roposed Use: 

Commercial/ Restaurant- install new hood system 

Permit No: Date Applied For: CBL: 

06-0956 06/27/2006 039 A005001 

Proposed Project Description: 

install new hood system 

,ocation of Construction: Owner Name: Owner Address: 

616 CONGRESS ST 
3usiness Name: Contractor Name: Contractor Address: 

RICE GEOFFREY I 658 CONGRESS ST 1 ST FLOOR 

Henckel Design and Fabrication 134 Hartley Street Portland 

Dept: Building Status: Approved with Conditions Reviewer: Mike Nugent Approval Date: 07/26/2006 
Note: Ok to Issue: [31 

1) In addition to the materials submitted, the installer advises that the following installation techniques will occur: 

Phone: 

Phone 

(207) 318-2623 

1) The Hood will meet all required clearances, duct work will as well or be wrapped with UL listed ductwrap. 
2) The weight of the Hood (303 lbs) will be distributed to 6 different 2" x 10" joists that are 16 inches O.C. 

3) The weight of the duct work (80 lbs per 8 feet will be distributed to 2 different 2" x 10" joists that are 16 inches O.C. 

4) The Installer will provide a letter authorizing the work from the building owner. 
5) Make up air is being provide through a louvered vent in the wall. 
6) Clean outs will be installed in compliance with NFPA 96 and 2003 IMC. 
7) Termination shall comply with NFPA 96 and 2003 IMC. 

Dept: Fire Status: Approved with Conditions Reviewer: Cptn Greg Cass Approval Date: 0712 1/2006 
Note: Ok to Issue: @ 
1) Must comply with NFPA 96 

>essee/Buyer's Name 

Comments: 
7/21/2006-mjn: need plans, spoke with applicant. 

Phone: Permit Type: 

Hood Systems, Commerical 



Henckel Design and Fabrication 9a 134 Hartley Street 
Portland, Maine 

041 03 

Phone: 1-207-31 8-2623 
Fax: 1-207-772-8952 
E-mail: petehenckel@maine.rr.com 

July 26, 2006 
Mike Nugent, 

The hanging surface in the Mesa Verde restaurant are 2”xIO” studs set at @16” on center 
With the ceiling elevation 11’2”the joists travel 14’ before they reach there next load point. 
The hood will be hung at six separate points using six separate structural locations to spread 
The load. 
3/8” threaded rod will be used to hang the hood with a load rating of 1200LBS. 

a Z”x4” steel stud wall will be built in the location of the new hood which will be covered in 38”  
fire rated sheet rock and then with 22 gauge stainless steel. 
The weight of the hood is 303LBS with the filters installed. 
With a duct size of 12” high the duct work will be 20” away from any consumable item if and 
when it does come in with in 18” fire shield insulation will be used. 
The 16gauge black iron exhaust will exit the building at the rear using a window opening the 
Duct will then travel to a point were it is a minimum of 10’ from the ground and ten feet from any 
windows and 10’ from any intake air source for the exhaust system as well as any other HVAC 
Unit at the termination point. 

A new hood will take the place of the of the two used hood that were to be used and a new 
Eleven foot hood will be installed I have included the spec sheets on that and the fan. 

Thank you for your time 

Restaurant Hoods Boiler Breaching HVAC Design Curb Adapters and Unit Installations 
0 Welded Ducting Custom Welding Fabrication 

mailto:petehenckel@maine.rr.com


f 

c 



0 
t 
v) 
-I 
0 x m 
io 

P 
-0 
71 
ii) 
0 

5 
r 
I 
O 

x 
D z c 
I 
D 
0 
-I c 
ii) m 

- D 
v) 
I 
m 
X 
I 
D c 
v) 
I 

I 
D 
2 
v) 

U z 
if 

Z 

0 
z? 
r 
0 

3 

\ 
\ 

/ 

1 1 1 1 1 1 1 1  

., " I  



0 0 0  

0 c 
v) 
-4 
0 z m 
io 

D 
W 
-0 
;D 
D 

D 

-I 
0 
ZZ 
D z 
t 
7 
D 
0 
-4 
C 
io 

< 
r 

m 

0 r B 
0 
P 
# 

&I 

c 



- 
2 '  ' j  

F 
- 

6 
2 

$ 
Y 
I 

8 
t n 



C t 
Y 
P v 

I 

/ 

1 

I *' /+&- 

* 

I I 



Henckel Design and Fabrication 9b I34  Hartley Street 
Portland, Maine 

041 03 

Phone: 1-207-31 8-2623 
Fax: 1-207-772-8952 
a- E-mail: petehenckel@maine.rr.com 

July 12, 2006 

City of Portland, 

Job site Mesa Verde restaurant 
618 Congress St 
Portland Me 04101 

This letter will show that all work to be performed by Henckel Design and Fabrication 
Will be compliant with the NFPA 96 requirements for the job site listed above. 
Please feel free to contact me at any time 1-207-318-2623 and thank you. 

Restaurant Hoods Boiler Breaching HVAC Design Curb Adapters and Unit Installations 
Welded Ducting Custom Welding Fabrication 

mailto:petehenckel@maine.rr.com


/ 

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

39 A 047 
Lessee/Buyer's Name (If Applicable) 

General Building Permit Application 
Ifpou or the property owner owes real estate or personal property taxes or user charges on any 

roperty within the City, payment arrangements must be made befote p e r m i t s  of any kind are accepted. 

owner: ' Telephone: 

0 0  
Applicant name, address & telephone: cost Of 

Work: $ 7s 6 e7/ 
Fee: $ A 

LocationlAddtess of Construction: -.#"/r 
Total Square Footage of Proposed Sttucture 

L-. 
Please submit all of the information outlined in the Commercial Application Checklist. 
Failure to do so will result in the automatic denial of your permit. 

10 order t o k s u r e  the City fully understands the full scope of the project, the l'la@ng and Development Department may 

www.QO&an 
requeaadditionii iafonnation prior to the issuance o f a p w t .  FOK fuah&@matibn visit us on-line at  -b. > 

stop by the Building Inspections 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 pioposed work and that I have 
been authorized by the own= to make this application as his/her authorized agent. I agree to conform to all applicable laws of this jurisdiction. 
In addition, if a permit for work described in this application is issued, I c e e  that the Code Off id ' s  authorized representative shall have the 
authority to enter all area covered by this perinit at any reasonable hour to en€orce the provisions of the codes applicable to this permit 



HENCKEL Design and Fabrication 
134 Hartley Street 

Portland, Maine 
041 03 

Phone: 1-207-31 8-2623 
Fax: 1-207-772-8952 
E-mail: petehenckel@maine.rr.com 

March 31, 2006 

Barbara, 
Below you will find the scope of work for the installation of two used six foot exhaust hoods 
That came from Shaws bakery and the required ductwork.If you should have any questions 
Please feel free to call at any time and thank you for the chance to earn you business. 

#1 .one piece of aluminum will be installed on the back wall to complete the backsplash 
(Customer will provide). 
#2.a stainless steel ledger will be installed to help anchor the hood. 
#3.two six foot hoods will be hung from the ceiling using 318”threaded rod. 
#4.once hung the two hoods exhaust openings will be joined using 16ga welded black iron 
Ductwork. 
#fj.frorn that point thirty six feet of welded duct will be installed and hung from the ceiling. 
*.were the duct exits the building using one of the window openings a 16 ga galvanized 
wall curb will be installed. 
#7. Where ever the ductwork comes within three inches of any fire hazard a 15A fireshield 
Will be installed per code. 
#8.at the exterior of the building the duct will be lowered to achieve the maximum distance 
from any structural openings. 
#9.a 2109 cfm exhaust fan @1/2” of static pressure will be installed. 
# I  0.SimplexGrinnell will install a fire suppression system (details in supplied quote)per code. 

Prior to the work all permits will be obtained thru the code enforcement office and this scope of 
Work will be provided to the fire department. 

This quote includes no electrical work and all work performed by Henckel Design and 
Fabrication will be warren tied for one year. 

The quote for the work listed above is 5491 .OO H/D/F 
The quote from SimplexGrinnell is 2073.00 

Total 7564.00 

Sincerely 

Restaurant Hoods Boiler Breaching HVAC Design Curb Adapters and Unit Installations 
Welded Ducting Custom Welding Fabrication 

mailto:petehenckel@maine.rr.com


Rousseau Insurance Agency, Inc. 
3.34. Klni Strrrt Birltleforrl. Maine 0400.5-030.7 
p’ll<JIlt’: (207)  282-7568 Fax: (907) 2t?l-ism 

April 20,2006 

Peter N Henckel 
134 Hartley St 
Portland, ME 04103-3231 

Re: Policy #FM 1U21631 Business Owners 
04/07/2005 to 04/07/2006 

Dear Mr. Henckel, 

Enclosed please find your business insurance policy issued with OneBeacon. The policy was 
written as requested and discussed with Ray Lambert. The annual premium is $soO.OO. We 
have applied your $125 down payment and the company will bill you accordingly. 

Please take some time to review the declaration pages as they are designed to provide you with 
important information about your speCmc coverage. 

The building limit is $20,000, with business property of $lO,OOO, and liability protection of 
$1,000,000 per Occurrence and $2,000,000 aggregate. 

As always, we are available at your convenience to assist you with any questions or make any 
changes you may have. 

We appreciate your placing this valuable insurance with our agency and thank you for the 
opportunity to provide you with this insurance protection. 

Sincerely, 2z 
Elaine D Presby 
Customer Service Rep. 

3FESSIONAL 
URANCE 
-UTP. 



tqco 

SimplexGrinnell Contract # Salesperson: 
Quote #PO6-38 Tim Hinman 

Fire & 
Security 

Date: 
March 30,2006 

SimplexGrinnell 1 P 
20 Thomas Dr. 
Westbrook, ME 04092- U.S.A. 
Tel. (207)842-6440 
F ~ x  (207)842-6439 

Invoice To: 
Pete Henckel 

PROPOSAL AND CONTRACT 

Job Location: 
Mesa Verde 

SimplexGrinnell, for and in consideration of the prices herein named, proposes to furnish the work, and/or materials 
hereinafter described, subject to the conditions outlined below: 

SCOPE OF WORK: 
Fumish IC install a 4.Mallon PrroChem wet chemical fire suDmssbn swbm ~e r NFPA 17A, NFPA 96 and UL-300 to Droted an 12' hood. an 

exhaust duct. an 8-bumer ranae, a ariddle and a frver at Mesa Verde in Portland, ME. Svstem will have capacitv for future nozzles and 
gDDliances. price includes providina: A. a 1-12 '  mechanical aas shutoff valve for Others to install (SimplexGrinnell will connect to system 

controls) and 6. miaoswitches fo r Others to wire to for eledrical functions such as the buildina fire alann svstern, if awlikable. Permit bv Others. 
Price based uDon a weekdav installation = $2,073 

TERMS OF VIIS AGREEMENT ARE NET 10 0 NET 30 C.0.D. 0 
Time and Material Price Not to Exceed 8 Fixed Price of $m 

DEPOSIT: $ BALANCEDUE: S- AMEX 0 MCNisn 0 Discover 

CREDIT CARD # Expiration Date: Name on Credit Card: 

IMPORTANT NOTICE TO CUSTOMER 

A. The price for work to be performed under this agreement on a time and material basis shall be based upon the prevailing SimplexGrinnell prices for material, labor, 
and related items, in efFect at the time suppled under thii agreement. Further, in the event that this agreement is executed on a 'price not to exceed' basis, the 
price to the customer shall be lesser of: 1. The limit price quoted, OR 2. The actual cumulative billing based on the aforementioned prevailing prices. 

B. SmplexGrinnell does not undertake an obligation to inspect for Code compliance unless stated m the above Scope of Work. 
C. Unless otherwise agreed in writing between the patties, the Customer shall pay SimplexGrinnell within thirty (30) days of the date of this Agreement. If 

SimplexGrirmell is subsequently requested by the Customer to perform additional work m o n d  the work set out in the above scwe of work. the Customer shall pay 
SimplexGrinneU within net 10 or net 30 days (as selected above) from the date of the invoice or the date of completion of the work. whichever is earlier. The 
Customer agrees to pay all taxes, permits, and other charges, including but not limited to state and )oca1 sales and exase taxes, however designated, levied or 
based on the service charges pursuant to this Agreement. Where the Agreement is not executed, payment shall constitute acceptance of the terms and conditions 
of this Agreement 

D. Additional work performed for the Customer by SimplexGrinnell (beyond the work set out in the above scope of work section) wlll be included in subsequent invoices 
and shall be governed by and subject to all of the terms and conditions of this Agreement. 

E. CUSTOMER AGREES THAT SIMPLEXGRINNELL'S LIABILITY FOR PERSONAL INJURY, DEATH OR PROPERTY DAMAGE, WHETHER ARISING IN 
CONTRACT, TORT, STRICT LIABILITY OR OTHERWISE, SHALL NOT EXCEED THE AGREEMENT PRICE SET OUT ABOVE (AS INCREASED BY THE PRICE 
FOR ANY ADDITIONAL WORK) OR, WHERE THE TIME AND MAfERlAL TERM IS SELECTED ABOVE, CUSTOMERS TIME AND MATERIALS PAYMENTS TO 
SIMPLEXGRINNELL. CUSTOMER FURTHER AGREES THAT SIMPLEXGRINNELL SHALL NOT BE L W L E  FOR ANY SPECIAL. INDIRECT, INCIDENTAL OR 
CONSEQUENTRL DAMAGES OR ANY ECONOMIC LOSS DAMAGES OF ANY KIND AND THAT THE CUSTOMER SHALL HOLD SIMPLEXGRINNELL 
HARMLESS FROM ANY AND ALL THIRD PARTY CLAIMS RELATING TO THE CUSTOMERS FAILURE TO MAINTAIN THE SYSTEMS OR TO KEEP THEM IN 
OPERATIVE CONDITION OR RELATING TO SIMPLEXGRINNELL'S PERFORMANCE OR FAILURE TO PERFORM UNDER THIS AQREEMENT. 
THIS AGREEMENT CONSISTS OF THIS AGREEMENT PAGE AND THE TERMS AND CONDiTlONS ON THE RNERSE SIDE HEREOF OR ATTACHED 
HERETO, and is the complete agraement belween the parties. Customer adtrowledges that he has read this agreament. undarstands it, and agrees to be bound 
by its terms and conditions. Neither party shall be bound by any statements or representation not contained in this agreement. 

F. 

Pete Henckel 
[Customer name] 

SIMPLEXGIUNNEU LP 

By: By: 
Name: Name: Tim Hinman 
Title: Title: Suppression Sales Rep 



AGREEMENT 

thatmay on any ackn0;rledO;nnent prrchase order a other farm used by tha CUSfOMER, 
such provisioos baing expressly rejeded. No wraiver. change, or m o d i  of any tems or 
mndilions of this Agrement shdl be binding on SiplexGrinne4 unlass made in writing and signed 
by an officerof SimplexG. All wuk lo be per(rrmed by SimplexGrinnel)will be pwfomed 
during m d  wwking hours of m a l  working days (8:OO a.m. - 5:OO p.m.. Monday through Friday, 
excluding Sirn@exGtind h d i ) ,  as defined by SimplexGnnell, unless additiond times ara 
specificdly desaibed in aspeeid prwisimtothi Agmemnt 

This Agreement does not cover systems, equipment, components or parts whch are below grade, 
behind wdls or other obstructions or exterior to the building, dectrical wiring, piping. M system 
upgrades. 

CUSTOMER'S RESPONSlBILmES 
The CUSTOMER furlher agrees (0: 

HAZARDOUS YATERIALS 
The CUSTOMER repcasents that except to the extent that SimplexGrinnell has been given written 
notice of the following hazards priw to the execution of this Agreement. to the best of the 
CUSTOMER'S knowledge there is no: 

risk of infectious disem, 

v i d e  Sim(;rinnell acc~ss to the site, 
supply suit& eldlica service, heal, heat !Jac.acing, and adequate w* supply, 
provide a safe work environment, 
to make payments as provided in this Agreement 

'permit confined space," as defined by OSHA, 

nesd for air morwtoring. respiratory prdsclan. orother medicd risk, 
asbestos,asbestoxMltaiNngma$ribfwmddehydeorotherpotantidly~orotherwise 
hazardous maten'd c o n W  in or on the surface of the Roors. wd)s. ceilings. insulaliw, or 
other structvrd components ofthe m a  of any building where work is required b be perfamd 
UnderthiiAgrFmmll. 

All ofthe above rre hereinrfter refened to as 'hazardous condifons'. 
SimplexGtinneti shdl have the right b rely on the represenlaths l i i  above. If hazardws 
cond&ns aRt m n w  by sll@&ml ' eWduringthecanseofSimplexGrimell'swakthe 
discovery of such m W a k  sMI constitu$ an event beyond S i M s  ambd and 
SimplexGrinnell shdl have no o b l i  to further in the m a  where the hamdocs 
cowJitbs exisl unM the m a  has been made safe by the CUSTOMER and the CUSTOMER shall 
pay disrupth expnses and re-mobilhalan expenses as de(ermid by SinplexGnnaH. 
The CUSTOMER shdl indenmifv and hold S i  handess fa m dam- resullina from 

Such sum sMI be w a n d  exdusive andSMl be p&l and readvsd as liquidaled damages and 
not= a pana#y. If the Cwkmrdesiras SimplexGrindl to assume greater liability. the parties shdl 
anend this agreamant by alkhing a ridersetbingforth the amounldaddikiond liability and the 
addibbnd amwnt payable by the cuslwner for the assumplion by SimplsXGirmell of such greater 
liability. provided howwthatsuch tidershdl in no way be inkrpmbd tohdd SinplexGrinnell as an 
insurer. IN NO M N T  SHALL SIMF'LEXGRINNELL BE LIABLE FOR ANY DAMAGE. LOSS, 
INJURY. OR ANY OTHER CLAIM ARISING FROM ANY SERVICING, ALTERATIONS, 
MODIFICATIONS, CHANGES, OR MOVEMENTS OF THE SYSTEM(S) OR ANY OF ITS 
COMPONENT PARTS BY THE CUSTOMER OR ANY THIRD PARTY. SIMPLEXGRINNELL SHALL 
NOT BE LIABLE FOR INDIRECT, INCIDENTAL OR CONSEQUENTIAL DAMAGES OF ANY KIND, 
INCLUDING BUT NOT LIMITED TO DAMAGES ARISING FROM THE USE, LOSS OF THE USE, 
PERFORMANCE, OR FAILURE OF THE SYSTEM@) TO PERFORM. 
INSURANCE 
The CUSTOMER shdl name Simp)exGrinne#, its olficecs, smployees, agents, subconl&cus, 
suppliers~~representabves ' as addiliond insureds on the CUSTOMER'S general liability and auto 
liability pdidss. 
INMYNlTY 
The CUSTOMER agrees to indemnify, hold harmless and defend SimplexGrinnell against any and dl 
losses, damages, costs and expenses including reasonable defense cosk, arising horn any and dl 
third party cldms for persond injury, death, property dmage or economic loss, arising in any way 
horn any act or omission of the Cwtwner OT SimplexGrinnell relaling in any way to this Agreement, 
including but not limited to the Work under this Agreement whether such claims are based upon 
conlmt, warranty, torl (including but not limited to active or passive negligence), sbici liability or 
othewise. SimplexGrinnall reserves the right to sa!& counsel to represent it in any such action. 
FORCE MAJEURE 
SimpleXGhnell SMI not be responsible for failure to render Work due tocauses beyond ikcontrd, 
including but mt limited to work sloppagas, fires, civil disobedience, rids, rebellions, acts of God, or 
any other cavse beyond the conlrd of S i G r i n n e H .  
wANERoFsuBRooATK)ll 
The CUSTOMER doas hereby, for itself and all o(hers claiming kr it under thk &twmenl, release 
and dischage SimplexGrinnell from and @nst dl hinards covered by the CUSTOMER3 insurance, 
it being ex- a g d  and underskmd that no inswance company or insurer mll have any nght of 
subrogation a&imt SimplaxGnnell. 

&is agreed that no suit orcauseofacsOn or other poceedingshdl be bough1 against either party 
mae than one (1) yea dterthe aced dthe cause of aclion or one (1) ye= &ler the claim arkes. 
whichewis shorter, whether k m  or unkmwnwhen thecbim arisesorwhetherbared on brt, 
conkad. or any other kgd theory. The lms of Massach& shdl govern the vd id i ,  
ell fomMli.  and ' ofWiAgraement 

ONE-YEAR LIMITATION ON ACTIOWS; CHOICE OF LAW 

exis$nce of sbd hazadow cwdiins. 
This Agreement does not provide for the cmt of capture, containment or disposal of any hazardous 
waste materials, or hazardous materids, encountered. sdd materials shall at all times remdn the 
responsibility and property of the CUSTOMER. Simpk&rmnell shall not be responsible for testing, 
m a l  or disposd of such hazardous materids. 

PAYMENT FAILURE 
If the Custwnsrpails t o m h a n y  payment when due, S i q k G w n  . ell shdl have the tight at 
SimwGrinnell's sde dkcrelion, to stop pwkming any wwk until the m u n t  is cwent The 
customer's fdlwe to m&epaymentwhen due is a materid breach ofthis Agrsement. 
IJMTED WARRANTY 
SIMPLEXGRINNEU WARRANTS THAT ITS WORKMANSHIP AND MATERIAL FURNISHED 
UNDER THIS AGREEMENT WILL BE FREE FROM DEFECTS FOR A PERIOD OF NINETY (90) 
DAYS FROM THE DATE OF FURNISHING. 
Where SimplexGrinnell pmvldes pmdud or e q u i p n t  of others, SimplexGrinnell will w m t  the 
pmduct or equipnent only to the extent wmmied by such thinl pa-ty. 
WARRAWTYMSCLAWIER 
EXCEPT AS EXPRESSLY SET FORTH HEREIN, SIMPLEXGRINNELL MSCWMS ALL 
WARRANTIES, EXPRESS OR IMPLIED, INCLUDING BUT NOT LIMITED TO ANY IMPLIED 
WARRANTIES OF MERCHANTABlLrrY Of? FITNESS FOR A PARTICULAR PURWSE WITH 
RESPECT TO THE WORK PERFORMED OR THE PRODUCTS, SYSTEMS OR EQUIPMENT, IF 
ANY, SUPPORTED HEREUNDER SIMPLEXGRINNELL MAKES NO WARRANTY OR 
REPRESENTATION, AND UNDERTAKES NO OBLIGATION TO ENSURE BY THE WORK 
PERFORMED UNMR THIS AGREEMENT, THAT SIMPLEXGRINNELL'S PRODUCTS OR THE 
SYSTEMS OR EQUIPMENT OF THE CUSTOMER WILL CORRECTLY HANDLE THE 

~~ ~~ _. - _ _ _  - 
PROCESSING OF CALENDAR DATES BEFORE OR AFTER DECEMBER 31,1999. 
LIMITATION OF LlABKllY 
It is underst& and agreed by the CUSTOMER that SimplexGnnnell is not an insurer and that 
insurance mering persond injury and pmperty damage on the CUSTOMER'S premises s h d  be 
obtained by the CUSTOMER; that the Customer agrees to look exclusively to the Cu&me$s insurer 
lo mer for injuries or- in the eventof any loss or injury; lhat the m n b  payable b 
SimpkGtinnell hereundsrm based upon the value of the Work and the swpeof l i i s e t  forth 
herein; and that SimplexGrinnall is not gwrantesing that no loss will ocew. 

NeiW pmty may assign thi Agreement without theother parly's priwwritlen consent, except that 
either pmty may assign Mi Agreemant to an affiliate without W n i n g  the olher parly's eonsent. 
REPORTS 
Si@xGrinnell may fill out an installation report and, where applicable. SimplexGrinnell may submit 
a copy thereof to the tccal authority having j u r i s d i i .  The report is not intended to imply that no 
loss will occur. Find responsibility for the condim and qwation of the System and equipment and 
cMponenk l i i  with the CUSTOMER. 

ENTRY 
S i n p I e x G  may enter the custaner's prem*as at all maYnabla limes topelfcml the work 
UnderlhiSA@%Wll&. 
WATERSUPPLY 
SimplexGrinnell shdl not be l i i  or responsiMe for the adequacy or condition of the water supply. 
SEVERABILITY 
If any prarision of this Agreement is held by any cowtor othercompatenl authority to be void or 
unenfwceable in whole or in part thii Agreement will continue to be va l i  as to the other pmvisions 
and the remainder of the affected pmvision. 
LEGAL FEES 
SimplexGtinnell shdl be enlillad to rewver from the Customer dl reasonable legal fees i n c u d  in 
connecbbn with SirnplexGrinnell anfwdng the bnns and wndtbs of thi agreement. 

0 2003 Sim@exGrinnell Printed in U.S.A. 
All specilicatnns and other infwmation shown were current as of publ i ion,  and are subject to 
change without notice 

MC1319101-01-Z 
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Lee Urban- Director of Planning and Development 
Michael J. Nugent- Inspections Division Director 

Kitchen Exhaust System Checklist and Code Provisions 
* . . -=. Dear Applicant, 

4 . . Y 

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 / Type11 

(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? If Other, what 
Type? /A - / C L  S+L/&/ d s I S+GCr, .. 

K Other, a_ 
Is the duct work h i a l e s s  steel or other type of steel? 
what type? /L' 4 , A  &!,k, /rea * U n . , l  u CY/] / 

Thickness of the steel for the hood / 'b 
Thickness of the duct for the hood / A  GAL ~ 

6 d -  



I t  
& Grease Gutters provided? 

Hood Clearance from Combustibles materials Yd> A4 

Duct Clearance from Combustibles materials V@-S 3” / M / d  

Vibration Isolation System: 

/ 

8 )  c‘ 
Air Velocity within the duct system 2 I < >  4 f , F m  0 ‘A so * 

v - -  
Grease accumulgion prevent@ system c 

-- Y d /3  2 to 5 -&ara6L- 
/ 

Grease Duct enclosure Y 6 5  

Exhaust Termination %” 6 4 , L ) C L  

system V&5 

/ 
Fire Suppression 

Exhaust fan mounting and clearance from the roof or wall 

t 

v5-1 -7 I Exhaust fan distance from other vents or openings 

Exhaust fan height above adjoining grade 
/ I  

Hood Specs 

Style of hood / A S  5 c - p - w  

TypeofFi1k:P 6 / (./1&fi4 

v 

/ A x  7-0 1 )  

qg /&,A 
1 )  . 

Height of filter above nearest cooking surface: .2 3 tV I I+ 

Capacity of hood in CFM 2 I 6 C F m  p, 

Make up Air system description and capacity 
sbck d f-0, Ft L I 0 L d / %  #OO 

F o r  arl CLOCLCi ru 
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SECTION 506 
COMMERCIAL KITCHEN HOOD VENTILATION 
SYSTEM DUCTS AND EXHAUST EQUIPMENT 

506.3.2.2 Duct-to-hood joints. Duct-to-hood joints shall 
be made with continuous internal or external liquid-tight 
welded or brazed joints. Such joints shall be smooth, ac- 
cessible for inspection, and without grease traps. ' I  506.1 General. Commercial kitchen hood ventilation ducts and 

-Bi€W=t* ll 
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section. C&mercial kitchen grease ducts shill be designed for 
the type of cooking appliance and hood served. 
506.2 Corrosion protection. Ducts exposed to the outside at- 
mosphere or subject to a corrosive environment shall be pro- 
tected against corrosion in an approved manner. 
506.3 Ducts serving Type I hoods. Type I exhaust ducts shall be 
independent of all other exha& qstems except as providzd-in 
Section 506.3.5. Commercial kitchen duct systems serving Type 
I hoods shall be designed, constructed and installed in accor- 
dance with Sections 506.3.1 through 506.3.12.3. 

506.3.1 Duct materials. Ducts serving Type I hoods shall 
be constructed of materials in accordance with Sections 
506.3.1.1 and506.3.1.2. 

506.3.1.1 Grease duct materials. Grease ducts serving 
Type I hoods shall be constructed of steel not less than 
0.055 inch (1.4 mm) (No. 16 Gage) in thickness or stain- 
less steelnotlessthan0.044inch(l.l -)(No. 18 Gage) 
in thickness. 

Exception: Listed and labeled factory-built commer- 
cial kitchen grease ducts shall be installed in accor- 
dance with Section 304.1. 

506.3.1.2 Makeup air ducts. Make up air ducts connect- 
ing to or within 18 inches (457 mm) of a Q p e  I hood shall 
be constructed and installed in accordance with Sections 
603.1, 603.3, 603.4, 603.9, 603.10 and 603.12. Duct in- 
d a t i o n  installed within 18 inches (457 mm) of a Type I 
hood shall be noncombustible or shall be listed for the ap- 
plication. 

506.3.2 Joints, seams and penetrations of grease ducts. 
Joints, seams and penetrations of grease ducts shall be made 
with a continuous liquid-tight weld or braze made on the ex- 
ternal surface of the duct system. 

Exceptions: 
1. PiGtlrations shall not be required to be welded or 

brazed where sealed by devices that are listed for 
the application. 

2. Internal welding or brazing shall not be prohibited 
provided that the joint is formed or ground smooth 
and is provided with ready access for inspection. 

3. Listed and labeled factory-built commercial 
kitchen grease ducts installed in accordance with 
Section 304.1. 

506.3.2.1 Duct joint types. Duct joints shall be butt 
joints or overlapping duct joints of either the telescoping 
or bell type. Overlapping joints shall be installed to pre- 
vent ledges and obstructions from collecting grease or in- 
terfering with gravity drainage to the intended collection 
point. The difference between the inside cross-sectional 
dimensions of overlapping sections of duct shall not ex- 
ceed 0.25 inch (6 rnm). The length of overlap for overlap- 
ping duct joints shall not exceed 2 inches (51 mm). 

1. A vertical duct-to-hood collar connection made 
in the top planeof the hood in accordance with 
all of the following: 

1.1. The hood duct opening shall have a 
1-inch-deep (25 mm), full perimeter, 
welded<flange turned down into the 
hood interior- at an angle of 90 degrees 
from the plane of the opening. 

1.2. The duct shall have a 1-inch-deep (25 
mm) flange made by a 1-inchby 1-inch 
(25 mm by 25 mm) angle iron welded to 
the full perimeter of the duct no t  less 
than 1 inch (25 mm) above the bottom 
end of the duct. 

1.3. A gasket rated for use at not less than 
1,500"F (815°C) is installed between 
the duct flange and the top of the hood. 

1.4. The duct-to-hood joint shall be secured 
by stud bolts not less than 0.25 inch (6.4 
mm) in diameter welded to the hood 
with a spacing not greater than 4 inches 
(102 mm) on center for t h e  full 
perimeter of the opening. All bolts and 
nuts are to be secured with lockwashers. 

2. Listed and labeled duct-to-hood collar connec- 
tions installed in accordance with Section 304.1. 

506.3.2.3 Duct-to-exhaust fan connections. Duct- 
to-exhaust fan connections shall be flanged and gasketed 
at the base of the fan for vertical discharge fans; shall be I 
flanged, gasketed and bolted to the inlet of the fan for 
side-inlet utility fans; and shall be flanged, gasketed and 
bolted to the inlet and outlet of the fan for in-line fans. 

506.3.2.4 Vibration isolation. A vibration isolation con- 
nector fsr-ctpnecting a duct to a fan shall consist of 
noncombustible packing in  a metal sleeve joint of ap- 
proved design or shall be a coated-fabric flexible duct con- 
nector listed and labeled for the application. Vibration 
isolation connectors shall be installed only at the connec- 
tion of a duct to a fan idet  or outlet. 

506.3.3 Grease duct supports. Grease duct bracing and 
supports shall be of noncombustible material securely at- 
tached to the structure and designed to carry gravity and 
seismic loads within the stress limitations of the Inferno- 
tional Building Code. Bolts, screws, rivets and other me- 
chanical fasteners shall not penetrate duct walls. 

506.3.4 Air velocity. Grease duct systems serving a Type I 
hood shall be designed and installed to provide an air veloc- 
ity within the duct system of not less than 1,500 feet per 
minute (7.6 d s ) .  

Exception: The velocity limitations shall not apply within 
duct transitions utilized to connect ducts to differently 
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sized or shaped openings in hoods and fans, provided that 
such transitions do not exceed 3 feet (914 mm) in length 
and are designed to prevent the trapping of grease. 

506.3.5 Separation of grease duct system. A separate 

separate grease duct system is not required where all of the 
following conditions are met: 

1 All interconnected hoods are located within the same 
story. 

2. All interconnected hoods are located within the same 
room or in adjoining rooms. 

3. Interconnectingduets do not penet&e assemblies re- 
quired to be fire-resistance rated. 

4. The grease duct system does not serve solid fuel-fired 
appliances. 

506.3.6 Grease duct clearances. Grease duct systems and 
exhaust equipment serving a Type I hood shall have a clear- 
ance to combustible construction of not less than 18 inches 
(457 mm), and shall have a clearance to noncombustible con- 
struction and gypsum wallboard attached to noncombustible 
structures of not less than 3 inches (76 mm). 

Exception: Listed and labeled factory-built commercial 
kitchen grease ducts and exhaust equipment installed in 
accordance with Section 304.1. 

- - w a d A  -_ 
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506.3.7 Prevention of grease accumulation in grease 
ducts. Duct systems serving a Type I hood shall be con- 
structed and installed so that grease cannot collect in any por- 
tion thereof, and the system shall slope not less than 
one-fourth unit vertical in 12 units horizontal (2-percent 
slope) toward the hood or toward an approved grease reser- 
voir. Where horizontal ducts exceed 75 feet (22 860 mm) in 
length, the slope shall not be less than one unit vertical in 12 
units horizontal (8.3-percent slope). 

506.3.8 Grease duct cleanouts and other openings. Grease 
duct systems shall not have openings therein other than those 
required for proper operation and maintenance of the system. 
Any portion of such system having sections not provided with 
access&om the duct entry or discharge shall be provided with 
cleanout openings. Cleanout openings shall be equipped with 
tight-fitting doors constructed of steel having a thickness not 
less than that required for the duct. Doors shall be equipped 
with a substantial method of latching, sufficient to hold the 
door tightly closed. Doors shall be designed so that they are op- 
erable without the use of a tool. Door assemblies, including 
any frames and gasketing, shall be approved for the purpose, 
and shall not have fasteners that penetrate the duct. Listed and 
labeled access door assemblies shall be installed in accordance 
with the terms of the listing. 

506.3.8.1 Personnel entry. Where ductwork is large 
enough to allow entry of personnel, not less than one ap- 
proved or listed opening having dimensions not less than 20 
inches by 20 inches (508 mm by 508 mm) shall be provided 
in the horizontal sections, and in the top of vertical risers. 
Where such entry is provided, the duct and its supports shall 
be capable of supporting the additional load and the 
cleanouts specified in Section 506.3.8 are not required. 

506.3.9 Grease duct horizontal cleanouts. Cleanouts lo- 
cated on horizontal sections of ducts shall be spaced not more 
than 20 feet (6096 mm) apart. The cleanouts shall be located 
on the side of the duct with the opening not less than 1.5 
inches (38 mm) above the bottom of the duct, and not less 
than 1 inch (23 mm) below the top the duct. The opemng 
minimum dimensions shall be 12 inches (305 mm) on each  
side. Where the dimensions of the side of the duct prohibit the 
cleanout installation prescribed herein, the openings shall be 
on the top of the duct or the bottom of the duct. Where located 
on the top of the duct, the opening edges shall be a minimum 
of 1 inch (25 mm) from the edges of the duct. Where located 
in the bottom of the ducL cleanout openidgsshall be designed 
to provide internal d m & g  around the opening, shall be 
provided with gasketing to preclude grease leakage, shall pro- 
vide for drainage of grease down the duct around the dam, 
and shall be approved for the application. Where the dimen- 
sions of the sides, top or bottom of the duct preclude the in- 
stallation of the prescribed minimum-size cleanout opening, 
the cleanout shall be located on the duct face that affords the 
largest opening dimension and shall be installed with t h e  
opening edges at the prescribed distances from the duct edges 
as previously set forth in this section. 

506.3.10 Grease duct enclosure. A grease duct serving avpe 
I hood that penetrates a ceiling, wall or floor shall be enclosed 
from the point of penetration to the outlet terminal. A duct shall 
penetrate exterior walls only at locations where unprotected 
openings are permitted by the International Building Code. 
Ducts shall be enclosed in accordance with the International 
Building Code requirements for shaft construction. The duct 
enclosure shall be sealed around the duct at the point of pene- 
tration and vented to the outside of the building through the use 
of weather-protected openings. Clearance from the duct to the 
interior surface of enclosures of combustible construction shall 
be not less than 18 inches (457 mm). Clearance from the duct to 
the interior surface of enclosures of noncombustible construc- 
tion or gypsum wallboard attached to noncombustible struc- 
tures shall be not less than 6 inches (152 mm). The duct 
enclosure shall serve a single grease exhaust duct system and 
shall not contain any other ducts, piping, wiring or systems. 

. .  

1 

Exqtions: 
1. TI& shaft enclosure provisions of this section shall 

not be required where a duct penetration is protected 
with a through-penetration frestop system classi- 
fied in accordance with ASTM E 8 14 and having an 
“F” and “T” rating equal to the fire-resistance rating 
of the assembly being penetrated and where the sur- 
face of the duct is continuously covered on all sides 
from the point at which the duct penetrates a ceiling, 
wall or floor to the outlet terminal with a classified 
and labeled material, system, method of construc- 
tion or product specifically evaluated for such pur- 
pose, in accordance with a nationally recognized 
standard for such enclosure materials. Exposed duct 
wrap systems shall be protected where subject to 
physical damage. 

2. A duct enclosure shall not be required for a grease 
duct that penetrates only a nonfire-resistance-rated 
roofheiling assembly. 
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) 506.3,11 Grease duct fire-resistive access opening. Where 
cleanout openings are located in ducts within a fire-resis- 
tance-rated enclosure, access openings shall be provided in the 
enclosure at each cleanout point. Access openings shall be 
equipped with tipht-fitting sliding or hinged doors that are 
equal in fire-resistive protection to that of the shaft or enclo- 

through 506.5.5 and shall be of an approved design or s h a l l  be 
listed for the application. 

-_ 

sure. An approved sign shall be placed on access opening pan- 
els with wording as follows: “ACCESS PANEL. DO NOT 
OBSTRUCT.’ ’ 
506.3.12 Exhaust outlets serving Type I hoods. Exhaust 
outlets for grease ducts serving Type I hoods shall conform 
to the requirements of Sections S6.3.12.1 through 
506.3.12.3. . 

506.3.12.1 Termination above the roof. Exhaust outlets 
that terminate above the roof shall have the discharge 
opening located not less than 40 inches (10 16 mm) above 
the roof surface. 
506.3.12.2 Termination through an exterior wall. Ex- 
haust outlets shall be permitted to terminate through ex- 
terior walls where the smoke, grease, gases, vapors, and 
odors in the discharge from such terminations do not cre- 
ate a public nuisance or a fire hazard. Such terminations 
shall not be located where protected openings are re- 
quired by the International Building Code. Other exterior 
openings shall not be located within 3 feet (914 mm) of 
such terminations. 
506.3.12.3 Termination location. Exhaust outlets shall 
be located not less than 10 feet (3048 mm) horizontally 
from parts of the same or contiguous buildings, adjacent 
property lines and air intake openings into any building 
and shall be located not less than 10 feet (3048 mm) 
above the adjoining grade level. 

Exception: Exhaust outlets shall terminate not less 
than 5 feet (1524 mm) from an adjacent building, ad- 
jacent property line and air intake openings into a 
building where air from the exhaust outlet discharges 
away from such locations. 

506.4 Ducts serving w p e  I1 hoods. Single or combined Type 
II exhaust systems for food-processing operations shall be in- L qendent of all other exhaust systems. Commercial kitchen 
exhaust systems serving Type I1 hoods shall comply with Sec- 
tions 506.4.1 and 506.4.2. 

506.4.1 Type I1 exhaust outlets. Exhaust outlets for ducts 
serving Q p e  I1 hoods shall comply with Sections 401.5 and 
401 3.2. Such outlets shall be protected against local 
weather conditions and shall meet the provisions for exte- 
nor wallopening protectives in accordance with the Interna- 
tional Building Code. 
506.4.2 Ducts. Ducts and plenums serving Type I1 hoods 
shall be constructed of rigid metallic materials. Duct con- 
struction, installation, bracing and supports shall comply 
with Chapter 6 .  Ducts subject to positive pressure and ducts 
conveying moisture-laden or waste-heat-laden air shall be 
constructed, joined and sealed in an approved manner. 

506.5 Exhaust equipment. Exhaust equipment, including fans I and grease reservoirs, shall comply with Section 506.5.1 

* -. I 

I) 
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Exception: Fans listed and labeled in accordance with 
UL 762. 
506.5.1.1 Fan motor. Exhaust fan motors shall be lo- 
cated outside of the exhaust airstream. 

506.5.2 Exhaust fan discharge. Exhaust fans shall be posi- 
tioned so that the discharge will not i q i n  e on the roof, 
other equipment or appliances or parts of3.e structure. A 
vertical discharge fan shall be manufactured with a n  ap- 
proved drain outlet at the lowest point of the housing to per- 
mit drainage of grease to an approved grease reservoir. 
506.5.3 Exhaust fan mounting. An upblast fan shall  be 
hinged and supplied with a flexible weatherproof electrical 
cable to permit inspection and cleaning. The ductwork shall 
extend a minimum of 18 inches (457 mm) above the roof 
surface. 
506.5.4 Clearances. Exhaust equipment serving a Q p e  I 
hood shall have a clearance to combustible construction of 
not less than 18 inches (457 mm). 

Exception: Factory-built exhaust equipment installed in 
accordance with Section 304.1 and listed far a lesser 
clearance. 

506.5.5 Termination location. The outlet of exhaust equip- 
ment serving Q p e  I hoods, shall be in accordance with Sec- 
tion 506.3.12.3 

Exception: The minimum horizontal distance between 
vertical discharge fans and parapet-type building struc- 
tures shall be 2 feet (610 mm) provided that such struc- 
tures are not higher than the top of the fan discharge 
opening. 

SECTION 507 
COMMERCIAL KITCHEN HOODS 

40x1 General. Commercial kitchen exhaust hoods shall com- 
ply with the requirements of this section. Hoods shall be 5 p e  I 
or Type I1 and shall be designed to capture and confine cooking 
vapors and residues. 

Exceptions: 

-\ 

1. Factory-built commercial exhaust hoods which are 
tested in accordance with UL 7 10, listed, labeled and 
installed in accordance with Section 304.1 shall not 
be required to comply with Sections 507.4, 507.7, 
507.11, 507.12, 507.13, 507.14 and 507.15. 

2. Factory-built commercial cooking recirculating systems 
which are tested in accordance with UL 197, listed, la- 
beled and installed in accordance with Section 304.1 
shall not be required to comply with Sections 507.4, 
507.5, 507.7, 507.12, 507.13, 507.14and507.15. 

3. Net exhaust volumes for hoods shall be permitted to 
be reduced during no-load cooking conditions, where 
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TYPE OF COOKING 
APPLIANCES 

engineered or listed multi-speed or variable-speed 
controls automatically operate the exhaust system to 
maintain capture and removal of coolung effluents as 
required by this section. 

-. wLzam%q-cL 
stalled at or above all commercial cooking appliances in accor- 
dance with Sections 507.2.1 and 507.2.2. Where any cooking 
appliance under a single hood requires a Type I hood, a Type I 
hood shall be installed. Where a Type I1 hood is required, a 
Type I or Type I1 hood shall be installed. 
507.2.1 'Qpe I hoods. Type I hoods shall be installed where 

-L cooking appliances produce grease or smoke, such &i w.urs 
%ith griddles, fryers, broilers, ovens, ranges and wok 
ranges. 
507.2.2 Type 11 hoods. Type I1 hoods shall be installed 
where cooking or dishwashing appliances produce heat or 
steam and do not produce grease or smoke, such as steam- 
ers, kettles, pasta cookers and dishwashing machines. 

I 
I 
i 

Exceptions: 
1. Under-counter-type commercid dishwashing ma- 

chines. 
2. A Type I1 hood is not required for dishwashers and 

potwashers that are provided with heat and water 
vapor exhaust systems that are supplied by the ap- 
pliance manufacturer and are installed in accor- 
dance with the manufacturer's instructions. 

507.2.3 Domestic cooking appliances used for commer- 
cial purposes. Domestic cooking appliances utilized for 
commercial purposes shall be provided with Type I or Type 
I1 hoods as required for the type of appliances and processes 
in accordance with Sections 507.2,507.2.1 and 507.2.2. 
507.2.4 Solid fuel. Type I hoods for use over solid 
fuel-burning cooking appliances shall discharge to an ex- 
haust system that is independent of other exhaust systems. 

507.3 Fuel-burning appliances. Where vented fuel-burning 
appliances are located in the same room or space as the hood, 
provisions shall be made to prevent the hood system from inter- 
fering with normal operation of the appliance vents. 
507.4 Type I materials. Type I hoods shall be constructed of 
steelnot less than0.043 inch (1.09 mm) (No. 18 MSG) in thick- 
ness, or stainless steel not less than 0.037 inch (0.94 mm) (No. 
20 MSG) in thickness. 
507.5 Type I1 hood materials. Type I1 hoods shall be con- 
structed of steel not less than 0.030 inch (0.76 mm) (No. 22 
Gage) in thickness, stainless steel not less than 0.024 inch (0.61 
mm) (No. 24 Gage) in thickness, copper sheets weighing not 
less than 24 ounces per square foot (7.3 kg/m2), or of other ap- 
proved material and gage. 
507.6 Supports, Type I hoods shall be secured in place by non- 
combustible supports. All Type I and Q p e  II hood supports shall 
be adequate for the applied load of the hood, the unsupported 
ductwork, the effluent loading, and the possible weight of per- 
sonnel working in or on the hood 
507.7 Hood joints, seams and penetrations. Hood joints, 
seams and penetrations shall comply with Sections 507.7.1 and 
501.7.2. 

I 

.\ 

HEIGHT ABOVE COOKING 
SURFACE ffeetl 

Without exposed flame 

Exposed flame and burners 

ExDosed charcoal and charbroil twe  

0.5 

2 

3.5 

J For SI: 1 foot = 304.8 mm. 

507.11.1 Criteria. Filters shall be of such size, type and ar- 
rangement as will permit the required quantity of air to pass 
through such units at rates not exceeding those for which the 
filter or unit was designed or approved. Filter units shall be 



EXHAUST SYSTEMS 

.) installed in frames or holders so as to be readily removable 
without the use of separate tools, unless designed and in- 
stalled to be cleaned in place and the system is equipped for 

507J3.3 Medium-duty cooking appliances. The mini- 
mum net airflow for Type I hoods used for medium-duty 
cooking appliances shall be determined as follows: 

such cleaning in place.kemovable filter units shall be of a 
size that will allow them to be cleaned in a dishwashing ma- 
chine or pot sink. Filter units shall be arranged in place or 

‘Qpeof Hood 
Wall-mounted canopy 

CFMper linearfoot ofhood 
3uu - 

providedwith drip-intercepting devices to prevent grease or 
other condensate from dripping into food or on food prepa- 
ration surfaces. 
507.11.2 Mounting position. Filters shall be installed at an 
angle of not less than 45 degrees (0.79 rad) from the hori- 
zontal and shall be equipped with a drip tray be%eath the 

507.12 Canopy size and location. The inside lower edge of 
canopy-type commercial cooking hoods shall overhang or ex- 
tend a horizontal distance of not less than 6 inches (152 mm) 
beyond the edge of the cooking surface, on all open sides. The 
vertical distance between the front lower lip of the hood and the 
cooking surface shall not exceed 4 feet (1219 mm). 

Exception: The hood shall be permitted to be flush with the 
outer edge of the cooking surface where the hood is closed to 
the appliance side by a noncombustible wall or panel. 

507.13 Capacity of hoods. Commercial food service hoods 
shall exhaust a minimum net quantity of air determined in ac- 
cordance with th is  section and Sections 507.13.1 through 
507.13.4. The net quantity of exhaust air shall be calculated by 
subtracting any airflow supplied directly to a hood cavity from 
the total exhaust flow rate of a hood. Where any combination of 
extra-heavy-duty, heavy-duty, medium-duty, and light-duty 
cooking appliances are utilized under a single hood, the highest 
exhaust rate required by this section shall be used for the entire 
hood. 

507.13.1 Extra-heavy-duty cooking appliances. The mini- 
mum net airflow for 5 p e  I hoods used for extra-heavy-duty 
cooking appliances shall be determined as follows: 

lewer edge of the filters. -. 
-\ 

Type of Hood CFM per linear foot of hood 
Wall-mounted canopy 550 
Single island canopy 700 
Double island canopy (per side) 550 .- 
B ackshelflpass-over Not allowed * 
Eyebrow Not allowed 

For SI: 1 cfm per linear foot = 1.55 Ys per linear meter. 

507.13.2 Heavy-duty cooking appliances. The minimum 
net airflow for Q p e  I hoods used for heavy-duty cooking 
appliances shall be determined as follows: 

‘Qpe of Hood CFM per linear foot of hood 

Wall-mounted canopy 400 
Single island canopy 600 
Double island canopy (per side) 400 
B ackshelf/pass-over 400 
Eyebrow Not allowed 

For SI. 1 cfrn per linear foot = 1 55 Lls per linear meter 

Single island canopy 5 00 
Double island canopy (per side) 300 
Backshelf/pass-over 300 
Eyebrow 250 

For SI: 1 cfm per linear foot = 1.55 Us per linear meter. 

50743.4 Light-duty cooking appliances. The m&Rium 
net airflow for S p e  I hoods used for light duty cooking ap- 
pliances and food service preparation and cooking opera- 
tions approved for use under a Type I1 hood shall be 
determined as follows: 

Typeof Hood CFMperlinear foot ofhood 
Wall-mounted canopy 200 
Single island canopy 400 
Double island canopy (per side) 250 
B ackshelfipass-over 250 
Eyebrow 250 

For SI: 1 cfm per linear foot = 1.55 Us per linear meter. 

507.14 Noncanopy size and location. Noncanopy-type hoods 
shall be located amaximumof 3 feet (914 mrn) abovethe cook- 
ing surface. The edge of the hood shall be set back a maximum 
of 1 foot (305 mm) from the edge of the cooking surface. 
507.15 Exhaust outlets. Exhaust outlets located within the 
hood shall be located so as to optimize the capture of particu- 
late matter. Each outlet shall serve not more than a 12-foot 
(3658 mm) section of hood. 
507.16 Performance test. A performance test shall be con- 
ducted upon completion and before final approval of the instal- 
lation of a ventilation system serving commercial cooking I 
appliances. The test shall verify the rate of exhaust airflow re- 
quired by Section 507.13, makeup airflow required by Section a 
508, and proper operation as specified in this chapter. T e  per- 
mit holder shall furnish the necessary test equipment andde- 
vices required to perform the tests. 

507.16.1 Capture and containment test. The permit 
holder shall verify capture and containment performance of 
the exhaust system. This field test shall be conducted with 
all appliances under the hood at operating temperatures. 
Capture and containment shall be verified visually by ob- 
serving smoke or steam produced by actual or simulated 
cooking, such as with smoke candles, smoke puffers, etc. 

c 

SECTION 508 
COMMERCIAL KITCHEN MAKEUP AIR 

508.1 Makeup air. Makeup airshall be supplied during the op- 
eration of commercial kitchen exhaust systems that are pro- 
vided for commercial cooking appliances. The amount of I 
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makeup air supplied shall be approximately equal to the 
amount of exhaust air. The makeup air shall not reduce the ef- 
fectiveness of the exhaust system. Makeup air shall be provided 
by gravity or mechanical means or both. For mechanical 
makeup air systems, the exhaust and makeup air systems shall 
be electncally interlocka to insure that makeup air isprovided 
whenever the exhaust system is in operation. Makeup air intake 
opening locations shall comply with Sections 401.5 and 
40 1.5.1. 

508.1.1 Makeup air temperature. The temperature differ- 
ential between makeup air and the air in the conditioned 
space shall not exceed 10°F (6°C). 

. 

I 
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Exceptions: -‘ 

tem. 

ditions of the occupied space. 

1. Makeup air that is part of the air-conditioning sys- 

2. Makeup air that does not decrease the comfort con- 

508.2 Compensating hoods. Manufacturers of compensating 
hoods shall provide a label indicating minimum exhaust flow 
andor maximum makeup airflow that provides capture and 
containment of the exhaust effluent. 

SECTION 509 
FIRE SUPPRESSION SYSTEMS 

509.1 Where required. Commercial cooking appliances re- 
quired by Section 507.2.1 to have a Type I hood shall be pro- 
vided with an approved automatic fire suppression system 
complying with the International Building Code and the Znter- 
national Fire Code. 

SECTION 51 0 
HAZARDOUS EXHAUST SYSTEMS 

510.1 Generat. This section shall govern the design and con- 
struction of duct systems for hazardous exhaust and shall deter- 
mine where such systems are required. Hazardous exhaust 
systems are systems designed to capture and control hazardous 
emissions generated from product handling or p r o m e ?  and 
convey those emissions to the outdoors. Hazardous emissions 
include flammable vapors, gases, fumes, mists or dusts, and 
volatile or airborne materials posing a health hazard, such as 
toxic or corrosive materials. For the purposes of this section, 
the health-hazard rating of materials shall be as specified in 
WPA 704. 

510.2 Where required. A hazardous exhaust system shall be 
required wherever operations involving the handling or pro- 
cessing of hazardous materials, in the absence of such exhaust 
systems and under normal operating conditions, have the po- 
tential to create one of the following conditions: 

1. A flammable vapor, gas, fume, mist or dust is present in 
concentrations exceeding 25 percent of the lower 
flammability limit of the substance for the expected 
room temperature. 

2. A vapor, gas, fume, mist or dust with a health-hazard rat- 
ing of 4 is present in any concentration. 

3. A vapor, gas, fume, mist or dust with a health-hazard rat- 
ing of 1 , 2  or 3 is present in concentrations exceeding 1 
percent of the median lethal concentration of the sub- 
stance for acute inhalation toxicity. 

E q u i p m e m d e  buildings at lumber 
yards and woodworking facilities which generates or emits 
combustible dust shall be provided with an approved 
dust-collection and exhaust system installed in conformance 
with this section and the International Fire Code. Equipment 
and systems that are used to collect, process or convey com-  
bustible dusts shall be provided with an approved explo- 

F] 510.2.2 Combustible fibers. Equipment or machinery 
within a building which generates or emits combustible fi- 
bers shall be provided with an approved dust-collecting and 
exhaust system. Such systems shall comply with this code  
and the International Fire Code. 

510.3 Design and operation. The design and operation of the 
exhaust system shall be such that flammable contaminants are 
diluted in noncontaminated air to maintain concentrations in 
the exhaust flow below 25 percent of the contaminant’s lower 
flammability limit. 

510.4 Independent system. Hazardous exhaust systems shall 
be independent of other types of exhaust systems. Incompatible 
materials, as defined in the International Fire Code, shall not be 
exhausted through the same hazardous exhaust system. Haz- 
ardous exhaust systems shall not share common shafts with 
other duct systems, except where such systems are hazardous 
exhaust systems originating in the same fire area. 

Contaminated air shall not be recirculated to occupied areas 
unless the contaminants have been removed. Air contaminated 
with explosive or flammable vapors, fumes or dusts; flamma- 
ble or toxic gases; or radioactive material shall not be 
recirculated. 

510.5 Design. Systems for removal of vapors, gases and smoke 
shall be designed by the constant velocity or equal friction meth- 
ods. Systems conveying particulate matter shall be designed em- 
ploying the constant velocity method. 

510.5.1 Balancing. Systems conveying explosive or radio- 
active materials shall be prebalanced by duct sizing. Other 
systems shall be balanced by duct sizing with balancing de- 
vices, such as dampers. Dampers provided to balance 
air-flow shall be provided with securely fixed minimum-po- 
sition blocking devices to prevent restricting flow below the 
required volume or velocity. 

510.5.2 Emission control. The design of the system shall be 
such that the emissions are confined to the area in which 
they are generated by air currents, hoods or enclosures and 
shall be exhausted by a duct system to a safe location or 
treated by removing contaminants. 

510.5.3 Hoods required. Hoods or enclosures shall be used 
where contaminants originate in a limited area of a space 
The design of the hood or enclosure shall be such that air 
currents created by the exhaust systems will capture the con- 
taminants and transport them directly to the exhaust duct 

-Jxw-Q. . -  *-- 
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SimplexGrinnell Contract # Salesperson: 
Quote #PO6-38 Tim Hinman 

Fire & 
Security 

Date: 
March 30,2006 

SimplexGrinnell LP 
20 Thomas Dr. 
Westbrook, ME 04092- U.S.A. 
Tel. (207)842-6440 
Fax (207)842-6439 

Invoice To: 
Pete Henckel 

PROPOSAL AND CONTRACT 

Job Location: 
Mesa Verde 

Portland, ME 
Customer PO # 

SimplexGrinnell, for and in consideration of the prices herein named, proposes to furnish the work, and/or materials 
hereinafter described, subject to the conditions outlined below: 

SCOPE OF WORK: 
Furnish & install a 4.6-aallon Pvro-Chem wet chemical fire suDDression svstam ~e r NFPA 17A. NFPA 96 and UL-300 to Droted an 12' hood. an 

exhaust dud. an &burner ranae. a qriddle and a frver at Mesa Verde in Portland. ME. Svstem will have capacitv for future nozzles and 
appliances. Price includes providina: A. a 1-112" mechanical gas shutoff valve for Others to install (SimDlexGrinnell will connect to svstem 
controls) and B. microswitches for Others to wire to for electrical functions such as the buiklina fire alarm svstem. if apDlicaMe. Permit bv Others. 

Price based uwn a weekday installation = $2.073 

TERMS OF THIS AGRE€MENT ARE NET 10 0 NET 30 C.O.D. 0 
Time and Material 0 Price Not to Exceed $ Fixed Price of $2.073 

DEPOSIT: $ BALANCEDUE: $ AMEX 0 MCNisa 0 Discover 0 
CREDIT CARD # Expiration Date: Name on Credit Card: 

IMPORTANT NOTICE TO CUSTOMER 

A. The price for work to be performed under this agreement on a time and material basis shall be based upon the prevailing SimplexGrinnell prices for material, labor. 
and related items, in effect at the time supplied under this agreement Further, in the event that this agreement is exBcuted on a "price not to exceed' basis, the 
price to the customer shall be lesser of: 1. The limit price quoted, OR 2. The actual cumulative billing based on the aforementioned prevailing prices. 

B. SimplexGrinnell does not undertake an o b l i n  to inspect for Code compliance unless stated in the above Scope of Work. 
C. Unless otherwise agreed in writing between the patties, the Customer shall pay SimplexGrinnell within thirty (30) days of the date of this Agreement. If 

SimplexGrinnell is subsequently requested by the Customer to perform additional work beyond the work set out in the above scope of work. the Customer shall pay 
SimplexGrinnell within net 10 or net 30 days (as selected above) from the date of the invoice or the date of completion of the work. whichever is earlier. The 
Customer agrees to pay all taxes, permits, and other charges, including but not limited to state and local sales and excise taxes, however designated, levied or 
based on the service charges pursuant to this Agreement. Where the Agreement is not executed, payment shall constitute acceptance of the terms and conditims 
of this Agreement. 

D. Additional work performed for the Customer by SimplexGrinnell (beyond the work set cut in the above scope of work section) will be included in subsequent invoices 
and shall be governed by and subject to all of the terms and conditions of this Agreement. 

E. CUSTOMER AGREES THAT SIMPLEXGRINNELL'S LIABILITY FOR PERSONAL INJURY, DEATH OR PROPERTY DAMAGE, WHETHER ARISING IN 
CONTRACT, TORT, STRICT LIABILITY OR OTHERWISE, SHALL NOT EXCEED THE AGREEMENT PRICE SET OUT ABOVE (AS INCREASED BY THE PRICE 
FOR ANY ADDITIONAL WORK) OR, WHERE THE TIME AND MATERIAL TERM IS SELECTED ABOVE, CUSTOMERS TIME AND MATERIALS PAYMENTS TO 
SIMPLEXGRINNELL. CUSTOMER FURTHER AGREES THAT SIMPLEXGRINNELL SHALL NOT BE LIABLE FOR ANY SPECIAL, INDIRECT, INCIDENTAL OR 
CONSEQUENTIAL DAMAGES OR ANY ECONOMIC LOSS DAMAGES OF ANY KIND AND THAT THE CUSTOMER SHALL HOLD SIMPLEXGRINNELL 
HARMLESS FROM ANY AND ALL THIRD PARTY CLAIMS RELATING TO THE CUSTOMERS FAILURE TO MAINTAIN THE SYSTEMS OR TO KEEP THEM IN 
OPERATIVE CONDITION OR RELATING TO SIMPLEXGRINNELL'S PERFORMANCE OR FAILURE TO PERFORM UNDER THIS AGREEMENT. 
THIS AGREEMENT CONSISTS OF THIS AGREEMENT PAGE AND THE TERMS AND CONDITIONS ON THE REVERSE SIDE HEREOF OR ATTACHED 
HERETO, and is the complete agreement between the parties. Customer adolowledges that he has reed this agreement, understands if and agrees to be bound 
by its terms and conditions. Neither party shall be bound by any statements or representation not contained in thk agreement. 

I 

F. 

Pete Henckel 
[Customer name] 

SIMPLEXGRINNELL LP 

By: By: 
Name: Name: Tim Hinman 
r i le:  Title: Suppression Sales ReD 



miuive statement of the tems and mndibbns thereof. This Agmmmt supersedss all pria 
mpmmkhm, undarstandmgs or agreemenls between S i M  and the CUSTOMER 
written word, and shall amtitub thesdetems and cmditions ofsdefordlequipment and work. 
SimplexGrinnell is not bound by any provisii, pintsd or dharwise, at v a i n  wilh the Agreement 
that may appea on any du~ovrladgamenl purchase order or other fom, used by the CUSTOMER, 
such provisions being expressly rejeded. No Waiver, c m ,  or modificalion of any temsor 
oonditions of lhi Agreement shall be bnding on SimplexGrinnell unless made in wiling and signed 
by an oflicerof SimplaxGrinnell. All work to be pe r fwd  by simp)exGrinnellwill be perbred 
during mnnd working houn of normal wakmg days (&OO a.m. - 5:OO p.m., Monday W h  Friday, 
exduding SimplexGrinnell h d i ) ,  as defined by SimplexGrinnell, unless additional Smes are 
spedficdly desaibed in a spedd provision to thii Agreement 

This Agreement does not cover systems, equipment, components or p& whieh are below grade, 
behind walls or other obstucbns 01 e x m  to the building, elecW wiring, piping, or System 
Upgrades. 

The CUSTOMER further agread to: 
CUSTOMERS RESPONSIBILITIES 

pavidesimplex(;rinnellaccesstothesile. 
supp)ysuitableel~secvice, heal t!8attracing,andadeqwlewrlacsupp)y, 

HAURDOUS MATERIALS 
The CUSTOMER represents that, except to the extent that SimplexGrinnell has been given written 
notice of the following hazards prior to the execubn of this Agreement, to the best of the 
CUSTOMER'S knowledge there is no: 

nsk of infectious disease, 

provide a safe wok environment, 
to make payments as provided in ihii Agreement 

'permd confined space,' as defined by OSHA, 

need for air manilwing, respiratay pcoeectan, wothermedii tisk, 
asbestos. aSbestoscontaiMing mataria, ~ydswotherpo (anbs#y  boaic orothemise 
hazardous materid cmlalned in or on the wfaceofthefbon, w d k , c e i l i i .  insulcdbnor 
othersbwtwal components dtheareaof any building w b r r w k  is requiradto be performed 
UndWthisAgreement. 

All of the above ae herain;fter refened to as Iazadous mndilions'. 
SimplexGrinndl shdl have the right to rely on the represenlalions l i  above. If hazardous 
cmdhns ae encountered by smplaxC;rinnell during the ccurse of simplex(3hell's wak the 
dixovery of such masrids sMI COnstiMe an event beyond S i n e l l ' s  conbd and 
SimplexGrinnell shdl have no oblgatkm to furthar pec(am in the area where the h&as 
mditians exist unM the aea has been made sale by the CUSTOMER and the CUSTOMER shdl 

The CUSTOMER shdl indemr61y and hdd Si 
theexexpasure ofrrwken 00 hazirdous conditions. induding damages far bodily iniUry andlapopecty 
damage, anyamequenlidorindicsctdamagas. and my dtmR)s'fees and BxpectcosG incud h 
amnectim with my such avent whether or not the CUSTOMER premlik SimplexGrinnell d the 
eds$nce d s&d h d  conditions. 
This Agreement does not provide for the cost of capture, containment or dispaid of my hazardous 
waste matetials, or hazardous materials, encountered. said materials shall at all times remain the 
responsibility and property of the CUSTOMER. Simp!exGnnnell shall not be responsible for testing, 
removd or disposal of such hazardous materials 

PAYNENT FAILURE 
If the Cus(wner fails to make my payment when due, SimpleXGrinnell shall hantthe right, at 
SitnplexGtinnall's sde dsaa(ion, to stop perkmning my work until the account is current The 
Customer's Mwe to make payment when due is a malerid breach of this Agremmt. 
UWEDWARRANlY 
SIMPLEXGRINNELL WARRANTS THAT ITS WORKMANSHIP AND MATERIAL FURNISHED 
UNDER THIS AGREEMENT WILL BE FREE FROM DEFECTS FOR A PERIOD OF NINETY (90) 
DAYS FROM THE DATE OF FURNISHING. 
where SimphGrinnell provids product or equipment dothers, SimplexGnnell dl w m t  the 
product or equipment only Lo the extent w m t e d  by such thii p&y. 
WARRANTYMsCLAwlER 
EXCEPT AS WRESSLY SET FORTH HEREIN, SMF'WGRINNELL MSCLAIMS ALL 
WARRANTIES, EXPRESS OR IMPLIED, INUUDING BUT NOT LIMITED TO ANY IMPLIED 
WARRANTIES OF MERCHANTABILITY OR FITNESS FORA PARTICULAR PURPOSE WITH 
RESPECT TOTHE WORK PERFORMED ORTHE PRODUCTS, SYSTEMS OR EQUIPMENT, IF 
ANY, SUPPORTED HEREUNDER. SIMPLEXGRINNELL MAKES NO WARRANTY OR 
REPRESENTATION, AND UNDERTAKES NO OBLIGATION TO ENSURE BY THE WORK 
PERFORMED UNDER THIS AGREEMENT. THAT SIMPLEXGRINNELL'S PRODUCTS OR THE 
SYSTEMS OR EQUIPMENT OF THE CUSTOMER WILL CORRECTLY HANDLE THE 
PROCESSING OF CALENDAR DATES BEFORE OR AFTER DECEMBER 31,1999. 
LIMITATION OF LlABKITY 
It is understood and agceed by the CUSTOMER that SimplexGrinnell is not an insurer and that 
inSuranc.9 covering personal injury and property damage MI the CUSTOMER's premises shdl be 
obtained by the CUSTOMER; that the Customer agrees to look exclusively to the Customer's insurer 
to reoo~erfor injuries or danage in the event of my bss or injury; thd the a n t s  payable to 
SimplexGrinnell hereunder ire based upon the vdueofthe Work and the scopeofllabiriity set fwlh 
herein; and that Simplex(Sinnel1 is not guaranteeing that M) bss will occur. 

p a y d ~ @ - ? - d - - ~ ~ f o r a n y m m r e s u m f m m  ' by Simplaxrnnell. 

liability shrY be timiad k the amount dthe Agreement pfke dkcaMe to the side where the incident 
oaxmed. 
Such sun s M I  becan@eteand exdusiveand shdl be paid and received as liquidated &ages and 
not as a pandty. If the custwner desires SimplexGdnnell to -me greater liability, the parties shdl 
anend lhi agreament by attaching a ridersettinglwlh themuntofaddibond liability and the 
additiond annmt pay* by the CustMnarfortheasswnplion by SimplexGtinnell of such greater 
liability, povided however that such rider shall in no way be interpreted to hold SimplaxGrinnell as an 
insurer. IN NO M N T  SHALL SIMPLEXGRINNELL BE LIABLE FOR ANY DAMAGE, LOSS, 
INJURY, OR ANY OTHER CIAIMAWSING FROM ANY SERVICING. ALTERATIONS, 
MODIFICATIONS, CHANGES, OR MOVEMENTS OF THE SYSTEM(S) OR ANY OF ITS 
COMPONENT PARTS BY THE CUSTOMER OR ANY THIRD PARTY. SIMPLEXGRINNELL SHALL 
NOT BE LIABLE FOR INDIRECT, INCIDENTAL OR CONSEQUENTIAL DAMAGES OF ANY KIND. 
INCLUDING BUT NOT LIMITED TO DAMAGES ARISING FROM THE USE, LOSS OF THE USE, 
PERFORMANCE, OR FAILURE OF THE SYSTEWS) TO PERFORM. 
INSURANCE 
The CUSTOMER shdl name SimplexGrinnell, its officers. employses, agenk, subwnb'actws, 
suwbmd- ' as addiliond insureds on the CUSTOMERS ganerd liabili and auto 
liability pdicias. 
INDEMNITY 
The CUSTOMER agrees to indemnify, hold harmless and defend SimplexGrinnell against any and dl 
losses, damages, costs and expenses induding reasonabledefenwcosts, arising horn any and dl 
third party claims for personal injury, death, pmperty damage OT economic loss, arising in any way 
from any act or omission ofthe Customer or SimplexGrinnell relating in any way to this Agreement, 
induding but not limited to the Work under this Agreement, whether such claims are based upon 
contact, warranty, toft (including but not limited to active or passive negligence), strict liability or 
otherwise. SimplexGrinnell reserves the right to select counsel to represent it in any such action. 
FORCE MAJEURE 
sh#&dmJl shall rot be rssponsibleforfilureto render Work due tocauses beyond itscontrd, 
induding but mi limited to work stoppages, hras, avil d m n c e ,  mts, rebellions, acts of God, or 
any other cause beyond the c o d  of SimplexGrinns#. 
WANEROFSUBROOATWm 
The CUSTOMER does hereby, for itself and dl dhers daiming for il undar thii Agreement, r e ! 8 ~  
d dischrrge SimpkxGfinnell fmm and qat dl hazards awered by the CUSTOMER'S insurance. 
it being expressly agreed and undarskmd that M) insuance company or insurer will have any tight of 
subrcgdion Wt SimplaxGrinnell. 

It is @reed that no suit orcausedactkm or other proceeding shdl be bmugM against either paty 
mcfe lhan one (1) year aRar the amwl d the cause d acbn or one (1) year dter the claim aises, 
whidww isshcdw, wlva(herknavn or u n k m  when theclaimarisss orwhethar bawl cn td 
conhl, or any o(her legd theory. The lavK d Mssa~3~setG shdl govern the vdiity. 
enhce&Q, and inkrpreWm dthii AgraemenL 
AssKNlNENT 
Neither paly may &gn this Agmement without the other paty's prior wMen cmmt except that 
Bither paly may s i g n  this Agreement to an a f f d i i  rrithout obtaining Ihe other par(y's consent. 
REPORTS 
SimplexGrinnell may fill out an instdlation report and, where applicable, SimplexGrinnell may submit 
a copy thereof to the locd authwity having jurisdickm. The report is not intended to imply that no 
loss will occur. Final responsibility for the condition and operation of h e  System and equipment and 
components l i with the CUSTOMER. 

ENTRY 
SimplexGrinnell may enter the astomar's premisesat dl masonaMB lmes topsfam the Work 
UnderthiSAgreement. 
WATER SUPPLY 
SimplaxGrinneH shdl not be l i d e  or responsible for the adequacy or d i n  of the water supply. 
SEVERABlUTY 
I any pmvision of this Agreement is held by any court or other competent authority to be void or 
u rmfcmde in whole or in pa t  thii Agreement will wnlinue to be vdd as to the other provisions 
and the remainder d the affwbd pision. 
LEGM FEES 
Simp)exGrinnell shaH be entitled to mer from the Customer dl reasonable kgd fees incur& in 
mnecti0n with SimpbxGnnell enfacing the tern and cmditions ofthis agrsement. 

ONE-YEAR UHTATDN ON IrcTKms; CHOCE OF LAW 

0 2003 SimplexGrinnell Printed in U.S.A. 
All spe3Mons and other information shown were current as of publication, and are subject to 
change without nofice. 

MC1319-101-01-2 
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HENCKEL Design and Fabrication 
134 Hartley Street 

Portland, Maine 
041 03 

Phone: 1-207-31 8-2623 
Fax: 1-207-772-8952 
E-mail: petehenckelamaine. rr.com 

May 31,2006 

Barbara, 
Below you will find the scope of work for the installation of two used six foot exhaust hoods 
That came from Shaws bakery and the required ductwork.If you should have any questions 
Please feel free to call at any time and thank you for the chance to earn you business. 

# l  .one piece of aluminum will be installed on the back wall to complete the backsplash 
(Customer will provide). 
#2.a stainless steel ledger will be installed to help anchor the hood. 
#3.two six foot hoods will be hung from the ceiling using 3/8”threaded rod. 
W.once hung the two hoods exhaust openings will be joined using l6ga welded black iron 
Ductwork. 
#5.from that point thirty six feet of welded duct will be installed and hung from the ceiling. 
%.were the duct exits the building using one of the window openings a 16 ga galvanized 
wall curb will be installed. 
#7. Where ever the ductwork comes within three inches of any fire hazard a 15A fireshield 
Will be installed per code. 
#8.at the exterior of the building the duct will be lowered to achieve the maximum distance 
from any structural openings. 
#9.a 2109 d m  exhaust fan @1/2” of static pressure will be installed. 
#1 0.SimplexGrinnell will install a fire suppression system (details in supplied quote)per code. 

Prior to the work all permits will be obtained thru the code enforcement ofice and this scope of 
Work will be provided to the fire department. 

This quote includes no electrical work and all work performed by Henckel Design and 
Fabrication will be warrentied for one year. 

The quote for the work listed above is 5491 .OO H/D/F 
The quote from SimplexGrinnell is 2073.00 

Total 7564.00 

Restaurant Hoods Boiler Breaching HVAC Design Curb Adapters and Unit Installations 
Welded Ducting Custom Welding Fabrication 
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The Owner or their designee is required {o notify the inspections office ·for the following 
inspections and provide adequate notice. Notice must be called in 48-7.2 hours in advance 
in order. to schedule an inspection: 

By inHializi.ng at each inspection time, you are agreeing that you understand the 
inspection procedure and addtt~onal fees from a ustop Work Order" and "Stop 
Work Order Release!' will be incurred if the procedure is not followed as stated. 
b~~ . 

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

~ Footi~~uilding Location ~pection~ Prior to pouring concrete 

~Re-Bar Schedule Inspection: Prior to pouring concrete 

{Ak Foundation Inspection: Prior to placing ANY backfill · 

~amhtg/Rough Pl~m~ing!Electrical: Prior to any insulating or drywalling 

V@certi.tlcate of Occupancy; Prior to any occupancy of the struct_ure or 
use. NOTE: There is a $75.00 .fee per 
inspection at this point. . 

Certificate·of Occupancy is not req)..lired for certain projects. Your inspector .can advise 
you if .your project requJ.res a Certificate of Occupancy. All projects DO requj..re a final 
inspecti . . . 
--~:,.,..c..-- If any of the. inspections do not occur, the project cari.Iiot-go on to the next 
phase,··REGARDLESSOF THE NOTICE OR CIRCUMSTANCES. 

Da_te8 . o I · O(o 
Signature of Insp ctions Official 

CB'L: 0 SCJ A, QO s- Buildrng Permit#: 

Date 

··o 6-os: 5~ 



CITY OF PORTLAND, MAINE 
Department of Building Inspections 

20 

Received from ./ 
= 

Location of Work 

Cost of Construction $ ______ _ 

Permit Fee $ ,- ' .t: ( 
Building (Jt) _

1
_ Plumbing {15) _ Electrical {12) _ Site Plan (U2) _ 

CBL: _______ _ 

Total Collected $ , 1 i 

THIS IS NOT A PERMIT 
No work is to be started until PERMIT CARD is actually posted 

upon the premises. Acceptance of fee is no guarantee that permit will 
be granted. PRESERVE THIS RECEIPT. In case permit cannot be 
granted the amount of the fee will be refunded upon return of the 
receipt less $10.00 or 10% whichever is greater. 

WHITE- Applicant's Copy 
YELLOW - Office Copy 
PINK - Permit Copy 


