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City of Portland, Maine - Building or Use Permit Application 

'erinit Taken By: 

ldobson 

Commercial 

'roposed Project Description: 

install Hood System 

Date Applied For: 

04/04/2006 

~ Commercial/ 
Hood System 

~ Commercial/ Restaurant- install 

I 

~ 

1. This permit application does not preclude the 
Applicant( 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.. 

2. 

3. 

Restaurant- install 

Action: Approved 0 Approved w/Conditions @ Denied I 
Signature: Date: 

Special Zone or Reviews 

0 Shoreland 

@ Wetland 

0 FloodZone 

E Subdivision 

a Site plan 

Zoning Approval 

Zoning Appeal 

Variance 

0 Miscellaneous 

0 Conditional Use 

0 interpretation 

Approved 

0 Denied 

Date: 

Historic Preservation 

Not in District or Landmark 

9 Does Not Require Review 

[? Requires Review 

d v e d  

n Approved w/Conditions 

Denied 

q-G 3. A 
Date: 

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. 

SlGNATURE OF APPLICANT ADDRESS DATE PHONE 

DATE PHONE RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE 



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

Dept: Historical Status: Approved with Conditions Reviewer: Scott Hanson Approval Date: 05/01/2006 
Note: Ok to Issue: b? 

Permit No: Date Applied For: CBL: 

06-044 1 04/04/2006 056 COO6001 

1) All attachments are to be into mortar joints, not into bricks. 

Location of Construction: Owner Name: Owner Address: 

200 BRACKETT ST 
3usiness Name: Contractor Name: Contractor Address: 

STAUFEER WILLIAM L & CHAR 26 SCHOONER RD 

Bourgoin & Sons 123 Davis Road Durham 

Dept: Zoning Status: Approved with Conditions Reviewer: Marge Schmuckal Approval Date: 04/14/2006 
Note: Ok t o h u e :  

1) ANY exterior work requires a separate review and approval thru Historic Preservation. This property is located within a 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. 

Dept: Building Status: Approved with Conditions Reviewer: Mike Nugent Approval Date: 06/16/2006 
Note: Ok to Issue: 
1) Make up air is being provided by passive gravity means, based on a field inspection by Arthur Rowe, the kicken exhaust system 

should not create a negative pressure wituation, given the layout of the building and the type of construction. 

Dept: Fire Status: Approved with Conditions Reviewer: Cptn Greg Cass Approval Date: 05/01/2006 
Note: Okto Issue: k? 
1) System shall comply with NFPA 96 

Phone: 

Phone 

(207) 749-1 878 

5/1/2006-gad: Brought permit to inspections on 5-01-06, signed off by Scott Hanson on 05/01/2006- Gina. 

exterior use of duct wrap is not allowed, left message with applicant 

,essee/Buyer's Name Phone: Permit Type: 

Hood Systems, Commerical 

I-oposed Use: 

Commercial/ Pizza Place Restaurant- install Hood System 
Proposed Project Description: 

install Hood System 



City of Portland, Maine - Building or Use Permit 
389 Congress Street, 04101 Tel: (2071 874-8703. Fax: (207) 874-8716 

Permit No: Date Applied For: CBL: 

06-044 1 04/04/2006 056 COO6001 

Dept: Zoning Status: Approved with Conditions Reviewer: Marge Schmuckal Approval Date: 04/14/2006 
Note: Ok to Issue: 

1) This permit is being approved on the basis of plans submitted. Any deviations shall require a separate approval before starting that 
work. 

2) ANY exterior work requires a separate review and approval thru Historic Preservation. This property is located within a Historic 
District. 

Dept: Building Status: Pending Reviewer: Mike Nugent Approval Date: 
Note: Ok to Issue: 0 

v ~I \ I  I 

,ocation of Construction: Owner Nanie: Owner Address: 

200 BRACKETT ST 
lusiness Name: Contractor Name: Contractor Address: 

STAUFFER WILLIAM L & CHAR 26 SCHOONER RD 

Bourgoin & Sons 123 Davis Road Durham 

Dept: Fire Status: Approved with Conditions Reviewer: Cptn Greg Cass Approval Date: 05/01/2006 
Note: Ok to Issue: k?l 
1) System shall comply with NFPA 96 

Phone: 

Phone 

(207) 749- 1878 

Comments: 
5/1/2006-gad: Brought permit to inspections on 5-01-06, signed off by Scott Hanson on 05/01/2006- Gina. 

?1/2006-rnjn: need make up air and the exterior use of duct wrap is not allowed, left message with applicant 

,csseefBuyer's Name Phone: Permit Type: 

Hood Systems, Commerical 

'roposed Use: 

Commercial/ Pizza Place Restaurant- install Hood System 
Proposed Project Description: 

install Hood System 
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General Building Permit Application 
If you 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 before permits of any kind are accepted. 

- +we4 Location/Address of Construction: FJJ .! c 21, 
Total Square Footage of Proposed Structure 1 Square Footage of Lot 

Tax Assessor’s Chart, Block & Lot 
Chart# Block# Lot# 

sk? c- (u 
Lessee/Buyer’s Name (If Applicable) 

I 

cos t  Of 
Work 3 q - 1 ~ 5 ,  c j ~  

Current Specific use: 
Proposed Specific use: 

Contractor’s name, address & 

lone: 

telephone: 

M u g  address : 

- 
Who should we contact when the permit is ready: h ,I‘ \17 f & -el . .. ... .. a ,,,C,x- in3-l 

\ 
Please submit  all of the information outlined in the Commercial\Pr6cplication 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 Planning and Development Department may 
request additional information prior to fhh issuance of a permit. For fiather information visit us on-line a t  

k\ 

www.Dordandmake.gov, s top by the Buildiig Inspecdons office, room 315 City Hall or call 874-8703. t 

I hereby certify that I am the Owner of record of the named property, or that the owner of record authorizes the proposed work and that I have 
been authorized by the owner 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 certify that the Code Official’s authorized representative shall have the 
authodty to enter all areas covered by this permit at any reasonable hour to enforce the provisions of the codes applicable to this permit. 

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

http://www.Dordandmake.gov


Lee Urban- Director of Planning and Development 
Mlchael J. Nugent- Inspections Division Dirsctor 

Kitchen Exhaust System C,,eck 

Dear Applicant, 

ist and Code Provis 

The following is a checklist to assist you in filing for a permit for a Kitchen 
Exhaust system. The applicable Mechanical Co'd'e provisions have also been attached. 
Please complete this and submit job specific construction documents that demonstrate 
c.ompliance with the attached infomution. 

Type of System: 

Type 1 x Type 11 -__ 

(Type I systems arc systems that vent fryers, grills, broilers, oven6 ox 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? sbth - If Other, what 
Type? 

1s the duct work Stainless steel or other type of steel? , ! ( & E L ,  If Other, 
what type? - 

Thickness of the steel for the hood / 6 G R  

Thickness of the duct for the h o o d - & # ? ! ?  

of Hood and Duct supports 
w Rosc f ' C A n p 0 Y  nd , h < S  ab /hid e J P n  

Type of seams and Joints u p  w e\& SOIvdq! - 



Grease Gutters provided? N/A 

Hood Clearance from Combustibles materialsC1 ecl rc2nc.x ReAd - L/ ,v@! 
Duct Clearance from Combustibles materials 70ne fY i3q 

Air Velocity within the duct system 

Grease accumulation prevention system 

e 7% li;' k!iC F454lrfe 

system "a hc;l-! 26t \ [&A- s94\cl*? -- 
Fire Suppressio 

clearance fro he roof or wall ci Xb -b dd c+ IS / '  wt( -? 
/ 

Exhaust fan distance from other vents or openings 
/ 

Exhaust fan height above adjoining grade 

Hood Specs 

Type of Filter: - 
I 

Height of filter above nearest cooking surface: 3 

Capacity of hood in CPM 2- C L  

Make up Air system description and capacity 



Low Ceiling Box 
Exhaust Canopy - (4i Y E  23Y - 

SYSTEMS, LNC. /' 

k- 38" to 60" ------- 
i 

kngit i  
of 

Hood 

I I I 

@ Exhaust Chamber @ Baffle Type Filter @ Qreass Trough @ Stalnlesa G r e w  Cup 

@ PwWlmd U g h  @ Hanging Bracket 

i 

HOOD SPEC1 FICATIONS: -_ DELUXE - 

3. All hoc& m bulk In rwerrdenoe to NFPA 96, NSF apdfbdons, & U.L. 71 0 HYBRID 

1. ~ l i  hoodr U. 00mw d i e g q e  mi. AU StNNLE88 8TR1 
2. All Jolnt, u) welded Oquld tr~ht, without m m e  by M automatlc wire fed mlg welder 

SP&fiCdOM. FROM & 81DE8 8TAMLESG 
4 Graasa trough 4 made to receive grease extracted by filtet%. TOP 8 BACK ALUMlNtfED 
5 .  Qreaw flkerr, ure of battle lype (20' We) and cpny a U.L Iletlng. They am made 

5 A ~ n l a ~  steel cup attaEha to the my that NIW) fie entfre 1enott.l of the hood. ECONOMY - 
Wrn a ilght welgh! aluminum 8teel. 

ALL ALUMR.(IZED 

Amerlean Hood $ysterna, Inc. Your EMam Wood Spedall# 
WWW.AMERICANHOO0.COM 

http://WWW.AMERICANHOO0.COM
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