***  DISPLAY THIS CARD ON PRINCIPAL FRONTAGE OF WORK
CITY OF PORTLAND

“lease Read

ase PE
3;;»::11|?2:;d RAA[T ’SS UED
Attached Permit Number 100296
. MAR 31 2010
5 is to certify that _ FELOREMCE HOQUSE-HQLISI : Sl " TP
permission to install 1o Kirchen Hood Syste ": G ; _eﬁywr_

190-VALLEY ST - B 064-F020001— -
ovided that the person or persons, fi pting this permit shall comply with all
the provisions of the Statutes of M es of the City of Portland regulating
2 construction, maintenance and usg res, and of the application on file in
is department.

\pply to Public Works for street line
nd grade if nature of work requires
uch information.

OT!ﬂ-EH REQUI
: Dept. - =

itth Dept.

A certificate of occupancy must be
procured by owner before this build-
ing or part thereof 1s occupied.

»eal Board _ _

er

PENALTY FOR REMOVING TI-H-S’CARD




City of Portland, Maine - Building or Use Permit Application ["“'“ o Jasueclonle: JCBL’

389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874- 74-8716 10-0296 064 F020001
[Location of Construction: Owner Name: Owner Address: ~ [Phone:
190 VALLEY ST FLORENCE HOUSE HOUSING C | 307 CUMBERLAND AVE
Business Nane: Contractor Name: Contractor Address: Phone
‘ Ganneston Construction P O Box 27 Augusta 2076218505
Lessee/Buyer's Name Phone: Permit Type: Lone: gé
Hood Systems, Commerical 4@"-{ L
Past Use: Proposed Use: Permit Fec: Cost of Work: CEO District:
Florence House Florence House - install to Kitchen $91.00 $7,100.00 2
Hood Systems - (1) on first floor (1) [FIRE DEPT: M’ Approved | INSPECTION: 2 \\
on second floor il Ik Use Group P\l “Type
.Jllf'cy aclift Denied / \1)\())\
I 2»  ©

Proposed Project Description:

install to Kitchen Hood Systems - (1) on first floor (1) on second floor Signature: @)&AW ngnalur&(\ﬁkb }\Eﬁt JE‘

PEDFSTRIA&/ACI IVITIES DISTRICT (PAR)

Action: | | Approved || Approved w/Conditions Denied
Signature Date:
Pcrmit Taken By: Dute Applied For: ZODil’lg Approval
Idobson 03/29/2010
Special Zone or Revicws Zoning Appeal Historic Preservation

[.  This permit application does not preclude the

Applicant(s) from meeting applicable State and | Shorcland _J Variancc
Federal Rules.

| Not in District or Landmark

2. Bu]ldlng permi[s do not include p[umbjng' ._J Wetland Misceltancous | Does Not Require Review

septic or electrical work.
3. Building permits are void if work is not started | | Flood Zonc || Conditional Use [ Requires Review

within six (6) months of the date of issuance.

False information may invalidate a building Subdivision __ Interpretation [ ] Approved

permit and stop all work..

T | Site Plan T Approved '___ Approved w/Conditions
- 1QS Maj Minor ™ | MM’ [ | Denied | Demed
PERMIT ISSUED 5
Date: Date: Date.
City of Partland
CERTIFICATION

| hereby certify that | am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that
[ have been authorized by the owner to make this application as his authorized agent and [ agree to conform to ail 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 Fermit M Wi ANl Yor.  § GBLs
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 10-0296 | 03/29/2010 064 F02000!
Location of Construction: . Owner Name: Owner Address: Phonc:
i 190 VALLEY ST FLORENCE HOUSE HOUSING C | 307 CUMBERLAND AVE 1
(Busincss Name: Contractor Namc: Contractor Address: Phone
Ganneston Construction P O Box 27 Augusta J (207) 621-8505 }
Lessee/Buyer’'s Name Phone: Permit Type:
Hood Systems, Commerical ‘|
]

Proposed Project Descriplion:
install to Kitchen Hood Systems - (1) on first floor (1) on second

floor

Proposcd Usc:
Florence House - install to Kitchen Hood Systems - (1) on [lirst floor

(1) on second floor

Approval Date:  03/29/2010
Ok to Issuc:

[jept: _Zoning Status: Appr—o_ved with Conditions ~ Reviewer: Jeanine Bourke

Note:

1) All previous conditions apply

Dept: Buil—d—ing Status: Approved_u.lilh Conditions  Reviewer: Jeanine Bourke Approval Date:  03/29/2010
Ok to Issue: V!

Note:
1) The hood, duct and exhaust shali 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.

Reviewer: Ben Wallace Jr. Approvz;i Date: 03/31/2010

Status: Approvea_with Conditions
Ok to Issue: V)

Dept:  Fire
Note:
1) Activation of the suppression syster shall activate the fire alarm system.

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

Comments:
3/31/2010-jmb: Cost of work for duct/exhaust installation was included in the permit fees




)T ivna Horee.

/’.A e /1‘4,‘:‘.,#
General Building Perélit ﬁ?ﬁé’ééon 7

Location/Address of Construction: \Qo UAum WE’Q\’ )PD@W NE OH| ol

Total Square Footage of Proposed Structuxe Square Footage of Lot

Tax Assessor's Chart, Block & Lot Owner: Telephone:
R [ REC |
1 e ) e
(11 t S0 PO HoPenEE coptmyons
Lessce/Buyer's Name (If Applicable) Applicant name, address & tclephone: CostOf (>

C of O Fee: §
Current legal use (ie. single family) EWERENAA _Fn g2l , SNE ey SR Houa @
If vacant, what was the previous use?
Proposed Specific use:
1s property part of a subdivision? a If yes, please name
Project desedption:

7) "I : ‘J {_"J- ke '~—/ & b v S

Contractor's name, address & telephone: - ~ ;
- : Pleiae de !
Who sbould we contact when the permit is ready: LENVETTE] (eSS TR CND AN u?, T’—) D‘ ¥y

Mailing address: Phone: _Zo%t b2l R50S ; ‘:“’ / b

ST s o “n<t,- 2010
NTh o 553 7313 Z%\G | njl‘

Please submit all of the information outlined in the Commetcial Application Checldist.
Failute to do so will result In the automatic denial of your permlt,

Ln order to be sure the Ciry fully understands the full scope of the project, the Planning and Development Department may
request additional information prior to the issuance of a permit. For further information or to download copies of this form and

othec applicarions visit the Inspectinns Division on-Line at www.pogtlagdmaine.goy, ot stop by the Inspections Division offlce,
room 315 City Hall or call §74-8703.

I hereby certify that I am the Ownex of record of the nwned property, ¢ that the owner of record authodses the praposed work and that T have
been nuthodzed by the owner to male this application as his/her authodzed agent. 1 agree to conform to all applicable Jawa of this judsdiction.
In addition, If & permit for work descibed 1n this appllcution is lssued, I certify that the Code Official's suthorived represcatative shall have the
authosity 10 coter all areas covered hy this peemit at any teasonable hons to eaforee the provisions of the codes applicable to this peemit.

Signature of appﬁcptw/fl/—- e j Dater 3L27ﬁ ( Zplo

This is not a pertnit; you may not commence ANY work unt! the permit is lssued.

" -<>r1‘:.
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Strengthening a Remarkable Ciy, Building a Community for Life « weow.portinydmainegen

Lec Urban-~ Director of Planmng and Development
leanje Bourke - Inspection Division Services Director

Kitchen Exhaust System Checklist and code Pravisions
Dear Apphcant,

The following is a checklist to assist you v fibng for & permit for a Kitchen
Exhaust system. The applicable Mechanical Code provisions have also been attached.
Please complete this and submit @b specilic construction documents that demonsirate
compliance with the attached information.

Type of System:

Typel _ X ___ _ Typell

Type | systems are systetns that vent fryers, grlls, broilers, ovens or woks.
Type Il systems are systeras that vent steamers and other noo grease producing appbsoces.

Type of Materials:
Is the hood Stainless steel or other type of steel?  Stainless o teelf Other what
Type? e L
' Is the duct work Stainless steel or other type of steel? (2767257 If Other,

what type? __ZS{ARELJ)C d?'z:?ﬁ‘u (72557 -~ b2 s 0N

Thickness of the steel for the hood 18 Guage 5.3, . e

Thickaess of the duct for the hood . ___

Type of Hood and Duct Supposts

Siainleis v, 7% 5%&9,457‘/—/_—7%5 Wc)_ﬁ = J,,, /fi,_,,\
Crvidvre. : . —

Type of seams and Joints _Mﬁ&/?_q_f”/:’[olaj A=,

— —




Y /-:',.h o) Ao

UQs £07 4VAV VO. ¥V T'aA wuvgq

(2]

Greasc Gutters provided? __Yes S

Hood Clearance reduction to Combustibles design /specs:

Meets NFPA96 Code: Built-In 3" Standoff on left side anji rear

Duct Clearance reduction to Combustibles design /specs:
Ny Ll ) '4u/%¢/u Wi
Vibration lsola{on System:

Jir/ﬁ

Adr Velocity within the doct system WA T e oS,

Grease accumulation prevention system:

(;y‘z:.w

Cleanouts _

(2]
Grease Duct enclosure _

Exhaust Termination  Roof X Wall

e ——— e ———

Fire Suppression System _Yeg - Instulled by Firesafe - lLetter st Cer ! fica
. . . _tlon provided
Exhaust fan mounting and clearance {rom the roof / wall or Combustibles: -

.4§z44/6wf sl STl fen ¢ il

Exhaust fan distance from property lines ’7' A ’ It e~ " wy_gé; -

Exhaust fan distance from other vents or openings gZ;«{.-r [D /:»v?//—— e
7/ PO
Exhaust fan distance ffom adjacent buildings 80" 1) FE - fNerress

=27

Exhaust fan height above acdjoining grade S 2 WL, [',: ,

Hood Specs

Style of Hood _ Beox S+tvle Grease Hood (please see attached drawings)

Type of Filter _kieen~iard aAluminum Baffle Filters
Height of filter above nearest’cooking surface _ 44"

Capacity of hood CFM 1500 o

Make vp Al system description and capacity

v /= Sepimecipl i ] S e 7;7‘
_ 338 P ke s




/::%ﬁ ELLEC :) ’i ;:{"‘“I;_C:i

7\ h) /:/(m )‘7“(-?{:7 rj .

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:
Type I 2§ Type II

Type 1 systems are systems that vent fryers, grills, broilers, ovens or woka.
Type I systems are 8ystems that vent steamers and other non grease producing appliances.

Type of Materials:
Is the hood Stainless steel or other type of steel? Sz inless Steel It Other, what
Type?

Is the duct work Stainless steel or other type of steel? _ (D + L o/~ If Other,
what type? BlackK Coarbon Stee /

Thickness of the steel for thehood | & A4
Thickness of the duct for the hood 16 GA
Type of Hood and Duct Supports

—

STainless /7 SuyyoenT - gy vods Jo Lod A r
J\/v./'cj e o

Type of seams and Joints ngnﬁg LAy 5—/¥ Welder/




D e fHeec!
Ql-\(_.»' /-j(-“‘ e /' C

[ 1 g e’

Grease Gutters provided? Ves
Hood Clearance reduction to Combustibles design /specs: é’;"’“"@f‘l
] / [ P o

Decls dlosigu ven civmmmrant s by Plons slocer by AL L T et
Duct Clearance reduction to Combustibles design /specs:

”IL ro L eGrartc€_

L5
Air Velocity within the duct system L2858 CFM

Grease accumulation prevention system:

Vibration Isolation System:

(ovease JTermingtor 2.

7

Cleanouts _Yes [ lted cnd Gask eﬂe,J

Grease Duct enclosure
Exhaust Termination ~ Roof >< Wall

Fire Suppression System Wet Chemicul Fire Suppre ssivn

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

GG/J/Q nized Steel Rook Cu/é,/jé i
Exhaust fan distance from property lines js Ml A A/{‘s‘r\a..f/‘ﬂ—

Exhaust fan distance from other vents or openings Qe [ (D Fee 1—

7/ —_—
Exhaust fan distance from adjacent buildings go B L/ Nevwesi -
& { i
Exhaust fan height above adjoining grade <5 3 V. & /< B
Hood Specs

Style of Hood_Wa ll Cempey

Type of Filter /A Legrm /36146 1CJ€_L-

Height of filter above nearest cooking surface 4 H B
Capacity ofhood CFM S 2. &

Make up Air system description and capacity

Enﬁfg‘ﬂ-f/ e eovie iy Ventilator

OO0 FM Sy gg/;?'

56000 CFM Exbaus?




0372872010 23:56 FAX

CaptiveAire’s ETL Listed ND exhaust only hood efficiently
meets the challenges of most cooking applications.

Features At A Glance Optional Equipment b
(ﬂ:m @ s i - Filters
LA/ * Frre Suppression Syslem High Velnoiy Cartndge ©ille

* ETL Listed and ETL Sanitation * Elecincal Controls - Stainiess Sloei Baffle Type [ s
Listed Product + Front Serforated Supply Plenum * Lighting
* Superior Exhaust Flow Rates + Rear Make Up A Plenum Repessed ncandescen
* Exceptional Capture and Containment » Integral Clearance 10 - Recessed Fluorescen)
of Cooking Vapors Combustibies Syslem * Roof Top Packaie
» Wall or Back-to-Back * UL Listert Exhaast Fire Damper * Separale Exhaust andinr
Island Configurations * Enciosure Panels 10 Cotling Make-Up Air Fars
* Front Design Directs Air into Filters * Und Pangls + Healed Maka-Up As Linis
¢ Stainless Steel Construction * Type ¥ Starless Steel Construction ~ Direc! Gas Fued Haated Me e-Up
* Double Wall, Insulated Front -~ Exprsed Surares Only Arr Fars
* Heavy Duty Grease Baffle Filters A, Conslisction Indirect Gas [ired Heated b ave-Up
* Grease Drain Syslem Air Units
* Pre-punched Hanging Angles Electne Heated Make-Up Ar Uriis
* Factory Pre-wired Lighting
« Face Mounted Controis Optional Peﬁo'mance Data
%ﬁ%m -‘co&nﬁ Surace Configuration » ?&Eﬁ“,‘““
45°F L S Mestiies 150 Exhae
Conik, Py T Aueh M o
e 400

A 506

Offering A Fully Integrated Package, Pre-Engineered For Optimum Performance



0372872010 23:57 FAX

00§

Description Themods ND s a Type |
wall mounted ar double sland, exhaus!
oy used ior collection and rmoval of
Fease-aoen vaKes aver all
lypess 0l 1ustaura

aml s

Ut

Application [h hood shall provide
flesbility 16 dessqning kilchen  venlilafion
equipment and shall be tested and ksie
use over 450°F lighvmedium didy ooc
surlaces, 600°F heawy duly cookwg sur
faces; and wp o TO0F exira heavy duly
COCRING Surlaces,

18]
i

The hood shall be
W slainless sleal wilh
#35 or #4 polish where exposed  All seams
shall be wokled af » conformance with
UL 710 slancards. Unexposed susfaces
shall he construcled of aluminized steel
Individual componen! construclion shall
be determened by manulacturer and £71
puchion shall he du',rf_“"lf'l:”-l o Lhe
slrucluta ghon o minimeze dis
jortion and ather defects. All seams, joants
and penetrations of the hood where
arease-laden vapors and exhausl gases
are presant musl be iquadight, coninuous
external weid in ancordance with NFFA 46

Construction
consinacted of ty.« 4

applis

ND Specifications

The hood shall be constructed to include:
+ A double wall insulated front 10 efiminale
wirease ngudity, Thi

a Mexasral modudus of

condensgaon g
nsulation sha
475 EI, meel 1L 187 requirements b
in accomdance with NF PA 904 and 908.

+ An integral front baffle (o direcl grease
waden vaps lowand the exhaus? fiter Dank,

+ Aninlegral grease drain system on the
hood back with & menimum 178 per fool
siope, W include an exposed, removahle
12 prtal o’
+ A built-in winng chase [(or el
conke hee Font face ol the bood
cesiy £ bon of the cap
lure ared and aliminate e need for an
"Wy

- UL incan ent light fixtares and
globes, alcwrig up to a 100 wall standard
Biahl b, nstalied and pre-wired lo a mmelion
hox and nstallesd with & maxeom of 3-6°
SpAcing on cenler

+ Exhaust ducl collar 47 fugh wath 17 Bagge
+ A minimum of four connections i
nanger s Conneclors shall have 918"
holes pra-pary 12" x 1 172" angie

man @t e taciory In allow for hanger rod

haws

cup o [aclitate deansng

Rl
AV [

hed n 1

i sl Llr others

Sectional View

» UL Classified aluminum baffle fiiters.
with swe and guantily dedermeed by the
hood's dimensionat parameiern . bul
exlendmng the Ul length of the bo < with
filar panels nik to oxceed 6

Certifications The hood s &l be
ETL Listed, comply with UL 710 51 adards
and shall be ult i accardan 2
NFPA9E Hood shall be tested for on
ance with [he ETL Savilalion Mark.

Documentation Muanulaciu o
furmush complete comy t
millal grawene hood  echon
view(s), pran view(: CFM
and stabic preéssure eQuIRMens  Slal
pressure, air velocty and air  olimee
equrements indwated on drawms 3 shall
be pracise and accurate and fiod shall
preform 1o said specificatons, [ awings
shiall be available 1o [he anginess, ; chilect
and owner for ther use i cons
operaticn and mainletance

3l 4 Sul-

Mode ND Back-to-Back

112 Wheaton Dr - Youngsville - NC - 27596
n 800.334.9256

p 919.554.2410

3 Capve Aew Sypiams. s

et 4] il £
dapoauual | Sy Ay

{ !
v 4 I Clos v
Falle \‘47\ Hall
Crnmss 3 AT Genassa £ e
¥ i
i i
| | Bt Qv [ | Ty !
Lp'il“ Momwey
— x
o 17 e
Foud A mias
|
15 - i | s
|
|
| l i
4 k e |
ok B .- e A ] by
< SO L R T il i

B s emem—

s
e
Calliiviz

1919.554.1227

Ur it rackly e dhreage csslntuse e

Tt i cerwniseTan

w captiveaire.com
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Vet o e LRRE Rdworidlsin P00




00D F TION
it MAX, EXHADST R%E%) SUPPLY };'%SEEP-RRJ& 5 00D HIOD CONFIG.
MODEL LENGTH | CODKING | TOTAL TOTAL . END TO
NG'L TEMP. |EXH, CFM|WIDTH|LENG | DI {CFM | SP, |SUP. CFM|WIDTH LENG,] Dl | crm | sp. | COWSTRUCTION } mgyy | ROV
t . ) . u - " = - } t
4824 6 0% 0 beg | 1sp0 |T | 14 so0fodzed == 7 emss o loLone
JoNO-E | ! | Wwhere Exposed
HOO.? INFORMA TIOE}!ILTER - - -
&) IGHIS
HoaD | e FIRE SYSTEM |_ELECTRICAL SWITCHES L HOOD
NO. TYPE lQTY.[HEIGHT |LENGTRIQTY. TYPE R Loca TN e p— T woDEL # QUANTITY |LocATION|P1PING |¥
2| 16° | 16’ . g | 289
L |Alun Baffle w/ Hondles ——— < 20 B [Incondescent Ught fixt| NO | | LBS
HOOD OPTIONS
oD
o |oPTION
t |LEFT  END STANDIFF 3 Wide
FIELD—VRAPPER 800" Hgn  Front, Right
CUSTOMER APPROVAL TO MANUFACTURE:
Approved of Noted [Q//
Approved with NO Exception Taken C JOB Florence House
LOCATION
DATE S/28/2008 JOB # 782854
DOFC § ForenceHouse | DRANN BY BF

o

-

3

144

XVd 86:€¢ 0T02/82/¢C0

L00



¥ NDSUATID BTANDOFF
1° MRAKED STDOFT
1° MRUATED BACESPLAK
BACK RETURNM BUPFLY PLDAN

TABLE 1

BTL LISTING DESCRIPTION
THE CAPTIVR ATRE MODEL

'ND-2 HAS BEEN ETL
TESTED, LISTED, AND
APPROVED TO EXHAUST

A MINIMUM OF 200 CFM PER
LINEAR FOOT

OVER 600 DEGREE COOKING
BQUIPMENT

N/ . .
l -l Wi %x””

/ ¥
i, ef € &

. € SR

/’- {rwec / W

Jrta= fL.S 2y

it e

IT 1S THE RESPONSIBILITY

Forom ' HANGING AMGLE —

3¢ STANDOFF — :

100% VAPORPRCOF
INCANDESCENT LIGHT

P

¢/ WRA DN
! FR AND
! SIDES”

4 ',./

f b

EXHAUST RISER

[F THE ARCHITECT/DWNER TD
ENSURE THAT THE HIDXID CLEARANCE
FROM LIMITED-COMBUSTIBLE
AND COMBUSTIBLE MATERIALS
IS IN COMPLIANCE WITH
LOCAL CIIDE REQUIREMENTS

iy
;‘-"1

¥
a?
]

. AL DECTRCA. ¥IOD* COMMITTIONS AND RELATIG
NTEACOMULTONS. B ELIETRCAL CONTRAOTORS,

8
{
:
:
;
i

10 IOHND

11, MO HOOO DMENSKOMS Af SHOWH DN DSWINCS.

GENERAL NOTES

i
;

I DGAUST Cr=LINGTH OF HODD X CNUADLIT, (LDMD)
BFrY DRe-DeagT O § FOUTIDNAGT RELARID
WAL DUCT ARTie=ied X L)

CALCULATIONS UTILIZED

CUSTOMER APPROVAL TO MANUFACTURE!

Approved os Noted

Revise and Resubnit
SIGNATURE

o

Approved with ND Exception Takan [

24’ N
18" UL CLASSIFIED
BAFFLE~TYPE

7,
% ¥ GREASE FILTERS

¢
v

\GREASE DRAIN
WITH REMOVABLE CUP

‘71?1(

—I 78 TYPR

EQUIPMENT
BY OTHERS

----------- MANRT 4904 ADH_7

Sectlon view for Hood #1

JOB Florence House

LOCATION

[ A Sw/ Ty

O
A
o T

tats AL /_-' G

A

DATE  5/27/2008 JOS # 782854

DFNC # FiorenceHouse | DRAFN £Y BFC

soan aoMsrE Q&4 11\ ¢

8003

XVd 8G:€2 0T02/82/¢0
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2

All]

"II

30732 $.5. WORKTABLE W/UNDERSHELF

(4) BAY FLECTRIC SEALED WELL HOT FOOO TABLE

CUSTOM S.S. TRAY SUDE- ADA COMPLUNT

{2)-SECTION REFRIGERATOR W /CASTERS

72°%51" COMPENSATING EXRAUST CANOPY

FIRE SUPPRESSION SYSTEM

60" GAS RANGE W/(5) BURNERS, 24" RASED GRIDDLE BROILER & COMVECTION OVEN
187X307 S.5 WORKTABLE W/REAR BACKSPALSH, UNDERSHELF & CASTERS
12X18° S5 WAL SHELF

(2)-SECTION FREEZER W/CASTERS

' 30BA" S.5 WORKTABLE, 14X16" SINK, OVERSHELF, POT RACK & ORAWER
(02) 247¥84" 5.5. WORKIABLE, UNDERSHELF & CASTERS

(03) (3)-BAY POT SINK W/DOUBLE 28" DRAN BOARDS

PRE-RINSE ASSEMBLY W/WALL BRACKET & ADO-ON FAUCET

(05) SPUASH WOUNT FALCET W/12" SPOUT & MALE INLETS

WALL MOUNT HAND WASH SINK

(7)) SOLED OISH TABLE W/PRE-RINSE SINK, RACK GUIDE, DISPOSAL WELDMENT & SCRAP
15 HP. DISPOSER W/5" OPENING & CONTROL PANEL

427 S.5. SLANTED RACK SHOLF

UNOERCOUNTER DISHWASHER W/BOOSTER, DETERGENT & RINSE AID PUMPS
(21) PRE-RINSE ASSEMELY W/WALL BRACKET

(Z2) 32 GAL GRAY BRUTE CONTAINER W/DOLLY & LD

(ZD) (5)-TER SHELVING UNITS

(Z%) $S. MOP SNK- SEE PLUMBING PLANS

(25) WALL-MOUNT SERVICE FAUCET

12°%30° S.5. WALL SHELF W/MOP BRACKETS

(Z7) TRASH CONTAINERS

NOT USED

{1)-SECTION FREEZER W/CASTERS {LOCATED IN BASEMENT)

(30) (1)-SECTION REFRIGERATOR W/CASTERS {LOCATED IN BASEMENT)

(31) 250 (B ICE WACHINE W/STORAGE BIN & WATER FILTER

(32) 8X17 WALK-IN FREEZER (FUTURE-LOCATED N BASENENT)

NOTE: COMMERCIAL KITCHEN EQUIPMENT 8Y CWNER
G.C. TO COORDINATE INSTALLATION & UTILITY CONNECTIONS

COMMERCIAL KITCHEN FLOOR PLAN

A17] KITCHEN EQUIPMENT SCHEDULE

=

B

vt |

Gawron

Turgeon
ARCHITECTS

29 Black Podnt Acad
Maing 04074
Werw_ EIWTGNLUC LI 0N COM
0750307 2078800344 o

ra 1
AVESTA

- HOUSING

FLORENCE HOUSE

REVISIONS
W | DATE ORCAPTION
] 40007
SUBMESRON
2 | M0LE | CONTRACT ZONE

71087 | CONTRACT ZONE

4 S oa07

DATE 09X02/08
PROJECT # 100405
DRAWN BY; AEP
—
CHECXED BY: RLD
—
DRAVWANG SCALE ASNOTED

SHEET TITLE

FOOD SERVICE
EQUIPMENT PLAN

L




