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Permit 'I/o: bsue Date: CBL:City of Portland, Maine - Building or Use Permit Application 
389 Congress Street, 0410 I Tel: (207) 874-8703; Fax: (207) 874-8716 10-0296 064 F020001 

Location or Construction: Owner Name: Owner Address: Phone:
 

190 VALLEY ST
 FLORENCE HOUSE HOUSING C 307 CUMBERLAND AVE 
Business Nal1le: Contractor Name: Conlractor Address: Phone 

Ganneston ConSlTUction POBox 27 Augusta 2076218505 I 
iLcsseefBuyer's Name Phone: Permil Type: 

Hood Systems, Commerical ~~~ 
Pasl Use: Proposed lise: Permil Fcc: ICOSI orWork: \eEO Dislrict:
 
Florence House
 Florence House - install to Kitchen $91.00 $7.100.00 2 ./'1 _ 

Hood Systems - (I) on first floor (I) FIRE DEPT: , , Approved '\NSPECTION, / '''\\It 
on second floor Use Group f{4 ~-~ypc:. \~i,tlj) tflJN. Ii Demed ~ 

A'~ w:r. ~ ]) . D 
Proposed Projecl Descriplion: 

instaillo Kitchen Hood Systems - (I) on first floor (I) on second floor Signature' ~A.tIJfh Signalur~Qr 32ft 1o 
PEDESTRIf/AcrrVrI"iES DISTRICT .(P.A.~ 

Aet,ion: ri Approved Approved w/Condilions n Denied0 
Signature Dale: 

Permit Tnken By: IDKle Applied For: Zoning Approval 
Idobson 03/29/2010
 

Special Zone or Revicws
 Zoning Appeal "'isloric Preservalion
l.	 This pennit application does not preclude the
 

Applicant(s) from meeting applicable State and
 LJ Variance Ll Not in District or Landmarko Shorcland 
Federal Rules. 

J-=: Weli~nd II Miscellaneous I ) Docs No! ReqUIre Review 

septic or electrical work. 
2.	 Building pennits do not include plumbing, 

~ Flood Zone n Condilional Usc o Requires Review 

within six (6) months of the date of issuance.
 
False infonnation may invalidate a building
 

3.	 Building pennits are void jfwork is not started 

I ] SubdiVISion L lnlerprelalion o Approved 
pennit and stop all work ..
 

I Site Plan
 o Approved Approved w/Condllions 

\-1 Denied o DentedMaj 0 Mmor 11 MM'l\SSUEAM' 
Dale:D~lc: Dale. 

MAR 3 1 2010 

City of portland 

CERTI F1CATlON 

1hereby certify thai I am the owner of record of lhe named property, or that the proposed work is authorized by the owner of record and that 
r have been authorized by the owner to make this application as his authorized agent and [agree to confonn to all applicable laws of this 
jurisdiction. [n addition, if a permit for work described in Ihe application is issued, I certify that the code official's authorized representative 
shall have the authority to enter all areas covered by such pennit at any reasonable hour to enforce the provision of the code(s) applicable 10 

such permit. 

SIGNATURE OF APPLICANT	 ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE OF WORK, TITLE	 DATE PHONE 



Permit No: Date App'lied For: 'CBL:City of Portland, Maine - Building or Use Permit 
10-0296 03/29/2010 064 F020001389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Loralion of Construction: Ow,ner Name: Owner Addr : Phone: 

190 VALLEY ST FLORENCE HOUSE HOUSING C 307 CUMBERLAND AVE 
BusineS!i Name: Contractor Name: Contraclor Address: Phone 

Garmeston Construction POBox 27 Augusta (207) 621-8505 
Lessee/Buyer's Name Phonc: Permit Type: 

Hood Systems, Conunerical 

Proposed Usc: Proposed Project Description: 

Florence House - instalilo Kitchen Hood Systems - (1) on first floor install to Kitchen Hood Systems - (I) on first floor ( I) on second 
(I) on second Ooor Ooor 

Dept: Zoning Status: Approved with Conditions Reviewer: Jeanine Bourke Approval Date: 03/29/20 I 0 

Note: Ok to Issue: ~ 

I) All previous conditions apply 

Dept: Building Slatus: Approved with Conditions Reviewer; Jeanine Bourke Approval Date: 03/29/20! 0 

Note: Ok to Issue: l~ 

1) The hood, duct and exhaust shall be installed per (MC 2003 and NFPA 96 
This permit is approved based on the plans submitted and updated for reductions in the c1eaances based on the application of a UL 
approved fire wrap or equivalent assembly per code. 

Dept: Fire Status: Approved with Conditions Reviewer: Ben Wallace Jr. Approval Date: 03/3 1/20 I0 

Note: Ok to Issue: ~ 

I) Activation of the suppression system shall activate the lire alarm system. 

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

Comments:
 

3/3 1/20 IO-jmb: Cost of work for duct/exhaust installation was included in the permit fees
 



_/' -

Location/Address of Construction: 

Total Square Pootltge ofProposed Structuxe Square Footage of Lot 

Tax Assessoe's Chart, Block & LOt 
Chan# Bl;# Lor# 

,l( + 0 
Lessee/Buyds Name (If AppliCllble) Applicant name, address & telephone; 

Telephone: 

7&-g 'D5 ~ -=t T 1--g-

Cost Of 
Work:: $'-":'-=E-1f=L--::-'';;;;;'';'--

Fee: $., 

:: 

CofO Fee: $ 
lj)Cunent legal use (i.e, single family) 

If vacant, what was the previous use? _ 
Proposed Specific use: _ 
1& property paxt of a subdivision? Ifyes, please name _ 

Project description: 

c!J I--/uoJ.. '--jS 

Contractor's name, address & telephone: 

Who 6bou1d we conuct when the pcrm.it is ready: tOMNe)~ Lees:v'tfu ~O N 
Mailing addre8s; Phone: 201- ~7--1 £, SV 5 

rrA ~~ 
~ ~ t;)~3 -:r-=n~ 

Please submit all of the infol'mation outlined it, the Commercial Application Checklist. 
Failure to do so will result In the automatic denial of your permit. 

In order to be sure the Ciry fully unde.r&lnnds the full scope of tile project, the Planning Qnd Development Depllrtment mny 
request QdditionaJ information priOl' to the iHunna of Qpc:n:nit_ Foc further jnformation or to download ropie.! of this form wd 
omec appliClltiom visit tbe InspecLinos Division on-line at www.porUandmojoc.~, oc stop by the Inspections Dlvlslon oEBce, 
coorn 315 City Hill or caU 874--8703. 

[h=by certify thllli o.m the O,vner of record of lbe nwned property, Ot that tbe owner of record authodsle. lbo proposed work I1Jld lbal I have 
bttn outhom-ed by th. own<c [0 mol,. this application as hi./her authodud llgen!.. I ogree [0 confonn to aII.ppliC"llble IOW8 or thi. juri,diction. 
10 .ddidon,1f a penni! fur work described 10 thI. appUClltioll Is !sl;ucd, r certify !hat the Code Oflici:U'.uutborlttd representative shall hove the 
authority 10 ""ler nJl areas covered by t.his permlt.t ""y t ....on.ble how: to enforce the provisioDJ of the coder appliCllble to this permit. 

Signature of apPlicant~ IDatel '3 L2-4 (7pLO 

ThJ8 19 not a permit; you may nor commence ANY work until the permit is issued. 

If 

R '29 0
 

o 



OJ/~til1010 OJ:4~ rAX 

Lee Urban- Director ofPlaoning and Development 
Jeanie Bourke - Iru;peetion Division Services Director 

Kitchen Exhaust System Checklist aud code Provisions 

Dear Apphcant. 

'DIe following is 8 checklisi to assist yau ill fjUng for a permit for <I Kitd1en 
Exhau~t systt,'TTl. The n.ppllcable Mechanical Code provisions have also been attCic11ed, 
Please complete this and submit y,b specific construction docwneots thut dt.monsirale 
compliance with the attached information. 

Type ofSyst.em:
 

TypeH _
TY'Pe I ~-AX~'_ 
Type I SYN\eln~ nrc b'Ysl\;IDS wat vent fryers, (?rill~, bmilero, oven.'! or woks,
 
Type 11 systems a.re systems tblll vent $temners llJ1d other UOU grease prodrlci.n,g JppliilOCC;;,
 

Type of Materia)s: 

Is the hood Stainless steel or otJlcr lype ofsteel? _~::,,;'-..:t=====--=::i~t.::..:e.::..:l~if Other wh.at 

TYlJe?_.... ~ 

Is the duct work Staioless steel or other type of steel? [;J7?~ It Oilier, 
~ ...,.....,/'\.what type? 2JVJth!c.- {]'T~:_'-:;PA/ f/~::L ~ 012, _--J_..._I :P"'1_.

Th.ickness of the steel for the hood 1 t3 (j)Joge Q .:;:.;~.'____ ,. __>o. 

Thickness of the. duct for th~bood __~~ " . 

Type of Hood and Duct Supports 

S-~ ;,.,/. 'S h/,"Lh S~p/2dv"J ,'na t1?),$ /0 j,vJd~t.. 
~~rJL£Z~==- ~_~ _ 
Type of seams and Jomts ----.L.~ dIAL,) j-v:. d~ ) _ 



Aov~/' 
U.,)' GQI t.:V,1.V VI,). 'tv r.\.t\ 

Grease Gutters provided? _ y..£ie~s __ ~.... .

Hood Clearance reduction "0 CombUS1.1bles design /specs: 

Duct Clearance reduction to Combustibles de-sign /specs: 

n,;-Id(/~~ /.? XL- 2~- . ~-0 L ~~ 
Vibration IsolaLSystem: I 

dill
I 

Air Velocity within the duct system ..--J.,--=,,~~~~-.:...-..t:. _ 

Grease accumulation prevention system: 

~'r___ 

left aide nj rear 

Cleanout~ ..-:----------------- 
Q6 

Gre3se Duct enclosure ----...,,--- ~ _ 

Exhaust Termi.nation R()Of__X~ WaD _
 

Fire Suppression Syslem ci by
 

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

. G~~1£l5r?' 2_r~} f/J4' /L-~ C.(7/j? __~_ 
Exhaust fan distance from property Jinr.,'f; tj ..S / /1-, L,;=' r ~ ~~ 

Exhaust fan distance from other vem., or openings ~~ ~_i_:.-;"'-z-:l' ~

Exh,ltlst fan distance [rom adjacent buildings go / /.;.. L ~ r- Nc.'F'W57 

Exhaust fan height above adjoining grade ~.3' V~ L.~~__ 

Hood Specs 

Style of Hood. Box S·~v1.e G:reaBe lInoo (nleaee see attached drawjn,,,s) 

Type of Fi Iter ' 'd A1 JIm i DWQJlaf....Lf..Ll.wB-J.:.f.J..i.l]~.kS<..Ul.. _ 

Height of filter above neare~~cooki.ng surface ........:4:.:4~'_' ~ ~
 

Capacity ofhood CFM _ L=>lJ\.' ; 

Make up Air system description and capacity 

C!Y1Q2!) &bJ'hC:G7V~n77:..!:..J..::....:C'1:....:.?~C"'..!..y- _ 

J3L'~ c2En'J ~/?L 
=~_~4-iii£D t!-Ei:l:t &'--,fJ-%"'--,7f-......,.~"""""'f·-----~~_-_---

bon 



/':::;0 v£.I~ ~~ 

2~) Rc~v J1eo;J 

Lee Urban- Director of Planning and Development 
Jeanie Bourke - Inspection Division Services Director 

Kitchen Exhaust System Checkllst and code Provisions 

Dear Applicant, 

The following is a checklist to assist you in filing for a pennit for a IGtchen 
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: 

Typell _Type! .X 
Type I systems me systems thaI veot flyers, grills, broilClrB, ovens or woks.
 
Type IT systems are systems that vent steamers and other nOD grease producing appliances.
 

Type of Materials: 

Is the hood Stainless steel or other type of steel? Sfutnle.ss 5 f-4.e--1 IfOther, what 

Type? ~ _ 

Is the duct work Stainless steel or other type of steel? 0 f beL IfOther, 

what type? 131~kk Cc..cb(,)Yf 5+e-e-1 

TItickness of the steel for the hood _--Ll---'~"__=G:_"A_L_ _ 

Thickness of the duct for the hood _--l-/-'"b~G-~A_L_ _ 
Type of Hood and Duct Supports 

S7;"1-1-?/~::' h/:jZ -5VI(21/207;ho- 1/'0.·6
J a L 

Type of seams and Joints COn flY) kt (;ILl S /X vie-Ide d 



2h ) 
A 

Grease Gutters provided? _~Y......:~~SI!...-... _ 

Hood Clearance reduction to Combustibles design/specs: ?2ki-V.t-">'1
 
/\A ~ ~ . . ---,. J.. ,-, ..,/__( \ ) /(/'·7-~ ---_
 

//1<'</.£ k-.t'')J..! ~~ Vrv-e-rl--7-e_/.f 01 j%jt,s LJar::=-<:;.,I ~1 .~<6 ,:-/-.-AIt.S... 
Duct Clearance reduction to Combustibles design /specs: 

Eu d \IVy.p X L CUP c!""rGnu. It! C.""bw 1:,1, /"1/z e dl CJe."'4 m-<.

Vibration Isolation System: ! 
!/& 

Air Velocity withb-t the duct system s-Z. S- C F M 

Grease accumulation prevention system: 

G r ( c,l e....- Ie Y;o/l I .vl?t /--o/' z.. 

Grease Duct enclosure ~ _ 

Wall _Exhaust TenninatioD Roof ,X
 
Fire Suppression System WeJ: chera Kid I Firv 5!d'o'Or'e Sf/On


~r 

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

G-c:,/vc; nl 2e..) sfep.! Kuuf Curb /30 II 
Exhaust fan distance from property lines ~s 7.... It,. Lv r.- 1--.- /I~."..I<Z..J/~
 
Exhaust fan distance from other vents or openings Q ve.. y I 0 Fee ".t
 
Exhaust fan distance from adjacent buildings gd /1- L E !V~-.S;:+-
Exhaust fan height above adjoining grade $".3 

(" 

~ ~ F.
 
Hood Specs 

Style of Hood W Ct 1/ Cc. YU),e,/ 

Type of Filter A lld;-'""l r3 Ct f-.l.f-<./--"e.-.---===- _ 

Height of filter above nearest cooking surface _L/~LJ.....I..-_'_· _ 
Capacity ofhood CFM _ ......5"'---"z..=-CL- ~__ 
Make up Air system description and capacity 

EV2 e "'3 y i2e c.Q t.J e,o/ Vf:.Y) ff Ic.tt.),-/ 



03/28/2010 23:56 FAX 

ModeIND 

\ 

CaptiveAire's ETL Listed ND exhaust only hood efficiently 

meets the challenges of most cooking applications. 

Features At A Glance	 Optional Equipment : 

• ETL Listed and ETL Sanitation 
Listed Product 

• Sup€rior Exhaust Flow Rates 

• ExC1!ptiOflal Capture and Conlairunent 

of Cooking Vapors 

• Wall or Back-to-Back 

Island Configurations 

• Front Design Directs Air mlO Filters 

• Stainless Steel Construction 

• Double Wall, Insulated Front 

• Heavy Duty Grease Baffie Filters 

• Grease Drain System 

• Pre-punched Hanging Angles 

• Factory Pre-wired Lighting 

• Face Mounted Controls Optional 

VC.ltttnr't 

• h-r, S4jppre~IOO System 

• EJ :mCCll r. t ols 
• ronl Perli !K1 SllfJ~ Plenum 

• ~ ~nr l,w: U AJr Plenum 

. ,r CI Jr, 10
 

CootJustJl1Ies S}'Slem
 

• 'UL LI~let bhfl,151 Ire Damper 

• norll1..ure P Ild~ I J Ci'liing 

• nnP, b 

• Ty'.I\J '!J Sl;anle..$ Steel ConS!Pfction 

-	 t:~pfl 'Iff(JlAJ~ Only
 

1(Xl% C.JI1SIIlK.1io!,
 

elll 

- I'!f,es ed ltimes nI 

• Roof Top Packa!Je 
• Sep8f<lle Fxl\<luSI ,,(1l'IX 

Ma Up Air FarIS 

• HealHd Maklj' P - !JIll , 

- Oired '··5 ·lIm-.illeel M, {t; 

Air Fans 
Ii 

Ali 'UIHls 

- EI~clflc rlea1eii Makp.-Up Ai Lln,lS 

Performance Data ' 
r~lx Avg CIlOldna Mill E:chMt Rtcom 
&maca T~ f'l - Cook1nv Surfm Configuration CFWIl Duel 51 g 

.15(fl( I.'." 'I'~ ,'),I", 1J:l JtcUI.·,r.;. FIlliHl4 
r~ !f!J }1'S Il~ ,1. 
.... ,. lly",'" W,I I' ••i.l,. . J,~i!:A F~r~'l'jI'", . 

t.' ,rl, I -.:,\!d (' Hfr,UMilfflll 

I rr"· 

;Olll J.j" 

~ :,'rrtJ r."lO(f 6.. f .• -AJ B'II,A :Sr.(i 
,., JUT .lIt.It'"),:1 ('"',ollr.l'p.dl·lll 

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

• UL Classified aluminum baffle fillers. 
with SlZlt ilnd ~ 11 ,ilt( dlll13111 .•0 by the 
hlll,l{~':r. .m rl5HlAjI! pilillflll;l1 I" but 
oxltJ lLiing til! rll Ipn:llh of Ihe III .1 willi 
I . r [J<JliB15 nOl i D~~j-' 

Certifications Th Ix: Ii jjrl bI: 
Ell Listed, onrnply wltlllli. I HI St; \na 
an(I :.htl I htl ~ll I! If) il COiro n, ~ Wllh 
NI'PA96 Hood lillal be les1.£;d ffir BIT 

ance with 1110 Ell Sa 11lalion t ark. 

-

Model ND 
-

Sectional View 

-

-

/lOOM ND a.3~",.j,a.a:ll:k 
-

' 
r 

- -

1-.~:-ml~\Of.1ollf \ l r·t'iht~14 

r 
II~~,~~ 

t.· I' • J 

'\ 
1 - 1I1111 jfol 

ill "" "/''''i-.¥p ."i 

....._
LrAl'ii._j;;;~-~~~ 

112 Wheaton Pr . Youngsville· Ne . 27596 
p 919.554.2410 0800.334.9256 (919.5,54.1227 

Q(C" L-.I;.¥',., ..... II L :fa. _ AiII, l_un.~". I '" OIl......... •,• .lJi _ .. _4 '",. ill 
I Lh • I c.unii ,.".~ lilt· 5.k ""'::MP" ZC(l.J - .. 

IV captiveaire.com 



HOOD INFiRu ,TTnN 
:XHAUS T PL NUt'. SUPPL Y PL CMJIol
 

f{]OD MAX, RISER(S) RH-ER(S-~·
MODD. LENGTH COD1<!HG TOTAL liJTALNO, TQI' EXH. CfM \,'lDTH LENG, DIA, CF'1'11 SP, SUP, CF'M IJIDTH LENG, DlA. CrH S.P.. 

4821, 6' O,!X' 10' 104' j~OO k!A204 
\ (,00 D~Q 1500 0 

, ND-2 I, 

HOOD INFORMATION 
rIt TER( GH (S)
 

liJ:Jll fIRE SYSTEloI
 ....IREND, TYP£ GT'l'. HEIGHT LENGTH QTY, TYPE LOCATION
~UARD TYPE SIZE 

2 16' l6'
I Alul'l Bo.ffle .1 HQnd\~1O E locO-nde-scent Ught F'Ix't NO

2 16' 20' 

HOOD OPTIONS 

lKlQD 
OPTION, I'{J, 

\ LEn (/\ID STANllOfT 3' .... lde 

.- --=---
'f'1n1l ~Ej?ER itt.O.[rHgh front. Rl9h't 

0, -

I 

CUSTOMER APPROVAL TO MANUFACTURE' 

uv./"
"'PPI"OV~ ". "o't~d,I 
App~ov.d ~h NO Exc.p~on T~~n C 

o 
Slu""'TUR£ -e:c:: a"'r"f ::==;2,.,/......."'- 41 h/o;>
 ~-- --=====- •••. - - == -==----..... ==-==-\.JUI•• .. - =-== = 

o 

"""

HOOD 
C\J1STRUCT [ON 

HflDlJ JNFIC 

END TO flOIJ
END 

N 
00 
"
N 
o 
>
o 

,I 430 SS 

IJhere Expo5'e d 
ALONE ALONE 

N 
<.> 

U1 
00 

' ELECTRICAL 

MODEL • 

s\,'nCHES 

QUANTITY LOCATI~ 

F'IRE HCIlllSYSTE~ 
PIPING 

IJE1GHT 
, ' 

":1 
> 
;..< 

NlJ 280 
L)S 

.lOB Florence House 

.lOCA7'JON 
1M 7'£ 5/28/2008 I JOB # 782854 
lJlrC # FlorenceHouse I DIUIYN EYBFC 

I§l 
o 
o 

_ri # T ''-'r P\. 1:'* ..... 1" 

I 

I 

-I 



'" 

24' 

7t' 

IHC.ANDESCEIfT UGHI' 

3;t"/CN 
~g' .lOl'lC 

l e" U.L Cl.A'5S1flEO 
8AF'FU: -TYPE 

GREASE: FllTERS 

EQUIPMENT 
BY OTHERS 

GREASE DRAIN 
WITH REMO'v'A8L£ CU? 

'...I '7't" • 

..... 

&¥~ 

::> 
c..> 
" 
N 
0:

Section vIew for Hood ~1 

JOB Florence House 
tOeA riON'" - - ..	- .= ==-= .lJArs 5/27/2DDB I JOE I 782854- •••- -- ==-=-l,JIU-'•• .... ==-==--- ==== I 'O....C7F\OrenceHousE' IL .oRA".N BYBFC 

"4 

!Hi: 

IDDiE 

TABLE 

En. IlSUNG DESCRIPTION 
TI-ffi CAPTIVE AIRE MODEL 

:1'.1])-2 HAS BEEN E.T.L 
,TESTED, USTED, Al'-l"'D 

APPROVED TO EXHAUST 
A MINIMUM OF 200 CPM PER 
LINEAR FOOT 

OVER 600 DEGREE COOKING 
EOl.JIPMENl' 

1.	 AU. IlJl:TltCA. "'Wllt COl~ .IlIQ IlILlItli 
~ ... I!lIrnIaIL ~. 

,. llJ. 1\11~ 'Ml..D" alIlOlll:11OOlS _ IIIlRJ%) 

~~"-~ 
:LllJ.~_~Ilf~ 
~ 

4.	 .' LtiIIQ FJli;TllIlI' IDCmIl JII<!j WWUl _ 
~ Ie _ OIl P'UlIG• 

.. /l/.I.~_tw'TM:__ lIUI:T~ 

'Ill: I'UlIIS ... ~ CIlI/1l¥Clt'IlO
 
.. AU. IJllWm _ UtItJ.ll) If WM-ML
 

NIl. IllClllKf _ I'P: M I'\A'G. 

~ ID1IE!)I >IlQ;I5 MIll IV IIIDf;3 
"1l.D:1IlIClOL~ 

,.	 L.-s Pelt ~ noc1I.I'lD ~ -..all
 
~
 

..	 1mIlC~M.~~
 
IlSTJIOMil ~
 

..	 IlI1ltiIIl ~ ,,"1M: N..L ~
 
~llI.JlYflJ'l~r:E-'
 

~~~~(F 
lXJD[ ~ Jl IFfll;J PIlDl III Jtt1 
1InDQ:~~rF~_ 

10. IDCl NIl ~ 0<J'ml Cl' M ~ 
lIJST It: oa:I:ZMD If '00. rK:1Cl'ft ~ 'Ill 
QCII/~"r~ 

'1.	 -. I«lOO __ IC SIe-il 011 -. 

"GE s 
I' CUSTOMER APPROVAL TO MANUFACTUREI 
11-----------------------1
! "'Ppro d u Ho~<t<i 

\ Appro d wI't7l NO Ellc:.p'tltrl iCllclrn 

R..vln .md Ruubrl"t . _ . /..... 

Sl~ATURE ' '~--
/.-::",", ~.. - ':;... /,.-~ 

WIDj A Q H:H CUA'W!CfHOOD lID !if ItlSTi!11 m CfflTB\ICIiQ Ii ONE Of"'IDl!N...S If (;QOl,!MDEnf 
WEDlODIj. 

or ~ IIWCXlfT 

" MA.ClIll ~ 

Ep' 1OW!NQ 

I' .sum> llIC~ 

!>IQ Il!1IIJI>j !Il.M'lJ' P'.DllN 

Q-""-----

0 

0 

",1:0 '£"<./f,l:.-:' 

(1 l.t 
'._~ / ro( r: '.f .I r- ';;;1' ,- r 

, • r:".-".'" -;;.'j,.,.(.,,>;:.• , .(1::t /rotS ( I 

f-, .'1 f HANGING AHGLE;:;-t- ..~ 

/'1'1 0 '''; "l rl 
, 

'/.- " I .... .I ~ 3' STANDOFF;;t-". .. / f' 

IT IS Tf£ RESP[}lS]BILITY

or THE ARCHITECT1O\lN£R TO
 

ENSURE THAT THE HmD CLEAAANCE:
 
FRQ,IoI LI~TED-C~BUSTIllLE
 

ANI! CDMllUSnBL.E KATER1ALS
 
IS IN COHPlIAN:[ .....lTH
 

LOCAl.. CODE REGlUIRE"I:NTS 
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