December 12, 2002

Mr. Anthony Emukah/Chief Plan Examiner

City of New Orleans

1300 Perdido Street

City Hall, Room 7E06

New Orleans, Louisiana  70112

RE:
Permit No: B-02005190


3168 St. Claude Ave.


Captain Sal’s Restaurant

Dear Sir:

In response to your letter dated November 20, 2002, please note the following:

ARCHITECTURAL

1. Provide architect’s signed statement in accordance with Section 103.2.5 SBC as amended by the City of New Orleans.

A.  Statement has been included on Drawings.  See Attachment.

2. Please verify that all Signs shall be applied for separately.

A.  A sign permit will be applied for by Owner.

3. All curb cuts and driveways shall be approved by the Dept. of Public Works.

A.  Owner will submit Drawings to Dept. of public works.

4. Provide pile load test or soil boring report to verify your foundation design load.

A. A pile load test will be performed by Contractor to verify design assumptions.

When contractor performs pile load test, results will be transmitted to the city.

5. Commercial cooking equipment shall comply with NFPA 96.

A. All commercial cooking equipment will comply with all NFPA96 requirements.

6. Provide seating arrangement.

A. Drawing A-1 shows the seating arrangement for 20 customers, to match parking capability.

7. Walk-in coolers shall comply with Section 2603.3 SBC, please verify.

A. All equipment will be submitted to the Architect prior to purchasing equipment and will be reviewed for conformity.

8. Canopies on exterior wall shall comply with Section 3106 SBC.  Please verify.

A. The canopy shop drawings will be reviewed for conformity by the Architect prior to installation.

9. Signs stating the maximum occupant content shall be conspicuously posted in each area of assembly in accordance with Section 403.1.2.2 SBC.

A.  The contractor will be told to install capacity signs for this facility.

10. Approval from the State Fire Marshal is required.  Please contact the State Fire Marshal’s office at 5150 Florida Boulevard, Baton Rouge, LA  70806, Ph. (225) 925-4920.

A.  Drawings have been reviewed and approved from the State Fire Marshal.

ELECTRICAL

1. N/A

2. The Signed statement shall state:

These Electrical Plans and specifications have been prepared by me or under my close supervision and, to the best of my knowledge and belief, they shall comply with all city requirements.  I am supervising the work.

A. Statement has been included on Drawings.  See Attachment.

3. All raceways entering the walk-in coolers for freezers [raceways exposed to different temperatures] shall have seals and expansion joints as per the National Electrical Code Section 300-7.  [ Plan E-1]

A.  Contractor will install per code.

MECHANICAL

1. A complete schedule is required for the rooftop and the 8-ton air handling units listed.  Specify the refrigerant for the cooling units. [SMC 104.2]

A. The A/C units were changed to use 3 each 5-ton direct expansion units, split system, using R22 charge.  Following are the specs:

Manufacturer:
Outdoor Condenser

38TH -060-30 Carrier

RLA



30.8 @ 208V, 1Ø 60 CP5

Max C.B.


60A

Indoor Unit


40 QH 060 Carrier

Total Capacity


60,000 BTU

Seer



9.0

Sound Rating


9.8

Heat
Electric


15 KW per unit

2. Provide details of the sensible heat, latent heat, static heat in inches of water gauge, entering and leaving dry bulb and wet bulb temperatures for all air handling units. [SMC 104.2]

A. The units are DX Systems.

3. Provide such details for the boiler as the expected heating value for fuel in btuh, the operating pressure and temperature, expected enthalpy and entropy if known, the feed water in gpm if available and the capacity of the pump.  Other equipment supporting the boiler such as the condenser, the evaporator shall be listed and details provided. [SMC 104.2]

A.  There are no boilers in project.  Only an instantaneous water heater.

4. A complete detailed floor plan of all commercial hoods shall be submitted and shall comply with the requirements of NFPA 91 in it’s entirely and extra attention shall be paid to section 2.1, 2.4, 2.8.  All commercial hoods shall also comply with the requirements of NFDPA 96 in its entirety.

A.  The commercial hood installer will supply the shop drawings.

5. A separate and individual ventilation system, which is not part of any other system shall be provided for ventilation of each room or space containing flammable vapors, combustible vapors, noxious gases and flammable dusts or where serving incompatible materials. [SMC 401.2]

A. Not required.

6. An exhaust hood shall be installed for all commercial, industrial, institutional and other food heat-processing equipment production smoke or grease-laden air.  [SMC 504.1]

A. An exhaust hood will be installed in the kitchen by a licensed contractor.

7. All hoods shall exhaust all grease and smoke vapor produced by the equipment it serves using a minimum of 100 cfm per square of hood area. [SMC 504.2].  Please note that centralization of the hood exhaust is advisable unless a greater horsepower fan is installed.

A.  Hood exhaust will be over the hood, installed by kitchen contractor.

8. Details using sketches and notes of the construction materials and installation of the hood are required. [SMC 504.3]

A. A commercial hood contractor will submit shop drawings to the Fire Marshal and City for approval.

9. Clearance from combustibles shall not be less than 18 inches, show sizing of grease removal devices and grease filters orientation shall not be less than 45 degrees.  For exposed flame and burners, a minimum of 2 feet between lowest edge of grease filter and cooking or heating surface is required. [SMC 504.4, 504.5 & 504.6]

A.  Shop drawings will be submitted for approval.

10. Grease hood duct systems shall include details of the construction (minimum thickness, type of material, fire and corrosion resistance approval), seams and joints, minimum slope of not less than 1 inch per foot toward either the hood or an approved residue trap, openings, location of damper, exhaust fans with duct work connected to both sides of the fan, support locations, minimum velocity of not less than 1500 ft. per minute, duct clearance from combustibles, motors, fans. [SMC section 505]

A. Shop drawing will be submitted for approval.

11. Exhaust outlets shall show termination of not less than 10 feet horizontally away from the wall to the nearest building or 40 inches above the roof slope, re-circulation is allowed only for approved engineered air recovery system for re-circulation of the room housing the hood, exterior fans are allowed when access to maintenance is provided. [SMC 506]

A. Shop drawings will be submitted for approval.

12. Fire extinguishers may include the portable types and shall be located not less than 10 feet or greater than 20 feet from the cooking equipment that it protects. Automatic systems such as carbon dioxide shall be of the approved NFPA-12 type.  Heating Appliance protection with approved fire extinguishing system is required with the accompanying manual posted in the cooking area. [SMC 507]

A. All fire extinguishers will be installed per code.

13. Provide more specifications and related literature for this new project if available. [SMC 104.2]

A. Contractor will submit shop drawings.

HEALTH

1. Plans shall be approved by Orleans Parish Sanitarian Services, Department of Health and Hospitals.  Please contact Ms. Celia Turner at (504) 568-7970.

2. A.  Owner will submit plans to the Parish Sanitarian Services, Department of Health and Hospitals.

If you have any questions, or require any further information, please feel free to call.

Sincerely,

Emmett G. (Pete) Dammon, P.E.
