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APPROVED BY TOWN MANAGER

(DR/ CONT FUNDING REQUIRED

&

EXHIBLES {If Applicable To Be Attached) 4-B-C

POSSTRIF MOTION [ move 1o Approve/Not Apprase the exemphion requested 1 TXHIBIT A by Leonie
Nohbing, Owner of the Red Elephant Bakety located at 1101 § Beelne IIwy Payson, Ansona

Should the Counett wish to approve this appeal the owner has agroed to follow the prosisions of EXHIBIT R

STMMARY OF THE BASIS FOR POSSIBLE MOTION  Thrs decision 1s bascd on what 1s bedieved fo be i the
best mior st of the Fown as a tesult of the acludl inended vse at the equpment withon this place of husiness
jespective of all of the Iire and Life Safety regulations that ha e been forwarded, 4y well ds the sconomne ampact of
aich regulations on smmall businesses within our communily

PROS Approval of the appeal would 1esult m the Red IMephant Dakery bemyg relier ed Jrom kiro & Muchanical Code
standareds thal moyuiee that o Type Thood with an appropnal. dutornatic fire suppression system over the existing
domestic range and allow a less costly sucdt as the alternative histed i EXIIBIT B

CONS  Apploval of this appeal will result in a modification of Fne and Butldiog Code regulations for this business
Appheabile current Mechaeeal and Fue C ode requirements are atlached m EXHIBIL €

PUBLIC INPUT (if any)

BOARD/COMMIE TFF/COMMISSION AC 1HONS/RECOMMENDATIONS (of any) (mive dates and atlach

minutes)

The Butlding Advisory Buard heard the appeal by Ms Dobbins and vndmmousty deloriuncd at
their fanuary 2 2008 meeting, (hat the Mecharncal and Fre code provisions work appropriatelv eited by Buldimg and
Tire Depariment ropresentatrs es and that due (o this Lact the Board decided not to wan e current code requitemiunls 1
her appeat to them  Minutes were not asarlable at the time that this CDR was submafted due to the short tome period
between the mecting and deadline for submussion to the council for this meeting

* 4N 102008 F [



EXHIBIT A

Red Elephant Bakery 2dn January 2008
1101 & Beeline Hwy
Payson, AZ 85541

828-468-6202

The Appea! anses from the demsion of the Building and Fire officiats that the
Rad Elephant Bakery should be made to comply with currant commercial
requIremens

We are requesting consideration by the Payson Town Council to allow the
bakery to operale using a Typeil hood

Leorwe Dobbins  {Owner) HECE “’ED

/ggwq-& %4 JAN 08 2006
COMMUNITY DEVELOPMENT
DEPARTMENT

The appeal 1s based on

1 Use

2 We do not feal that current code provisions consder thig very small operation
where about 90 % of evarything prepared 15 baked in the oven

3 The cods doses not address such very kght use
4 No gas Is being used, the stovetop = a sold glass top

5 Based on the cooking methods foliowed at the Red Elephant Bakery, we do
not agree that the current building code provisions that require a commercial

hood should apply

6 This is @ vegelanan kitchen and as such, grease laden vapors will be
significantly reducad

7 There will be no frang done n this kidchen

8 Al the mspections from the Gila County Health Department have resulted 1n
an “Excelient” grade over the last 3 years

8 The Red Elephant Bakery would weicome more frequent inspections from the
Fire Department if they deem 1 necessary

10 The Red Ejephant Bakery would agree 1o install 2 hood based on a draft
from the Town Planners and the Fire Marshall  (See attached note)

14 This bakery uses less grease and fat i s food preparation, and therefore
poses less of a fire danger than many domestie kifchens



EXHIBIT B

Possible exemption trom the requuerents of the Tnternational Mechantcal Code (TN

Section 3072 3

Domeslic covking appliance nsed for commermal purposes at 110 § Tlealme Hen

This exemption 1L approved 13 mrendad o allew the use of ene 30 wade hsted and
lesteel domesne conking appliance (with the addibonal roguuriments Listod bulow} i ghus
verv gmall commercial coukung cstabhishment with mrenor seatmg fon less than 24 penple
and overall kitchen cooking and food storage of not more than 400 5q [l

Additonal Tnstallation Pros is1ons

A

A type 2 Mtchen hood and eshaust savslun m complianee with the class 7 hood
provisions of chapters 5 & O of the International Mechanical Code shall be
installed with the lowest level not less than 2 16 aboyve the cookanp susface

The hood exhausl systom shiall be activated at all fimes that the equipment 15 1n
use  In addinon thss hood shall be cleaned daily and construcled no strrel
comphiance with all provisions ol IMC Chapter 5 for grease ducts

A manual emergemy lucl & cleenacal supplv actuation device shall be mstalled
within the balding, at a mmmum of 10 1 and maxumum of 29 feet hornzontally
fiom the kitchen exhaust system «and between 4 and 3 feet above the fimished floor
level Thiy device shall instantly shut down hoth the fuel and electrieal supply o
he conking equiprent

At least one Lipe ko portable fire extmgmisher shall be mstalled m the hiichen
ared  Automatie Fne exunguishing syvsiems shall not be 1cyuired to be mstallad
for the purpase of s selion



EXHIBITC py 1of2

The followsng are sections of the adopted Fire/Bulding Codes of the Town of
Payson deal with commeroial cooking appliances and the requirements for
exhaust hoods and fire protection

Tha 2003 & 2006 (intarnational Mechanical Code) IMC saction 5117 2 3 states Doemestic
ganking apphances used for gommersial purposes Domestic cooking appliances utilized for
commercial purpages shall be provided with Typa | or Type |l hoods as required for the type of
app'.ances and processes in accordance with sechors 507 2 507 21 amf 507 2 2

The 2003 & 2006 IMC sechon 50/ 2 states Where required A Type 1 or Type |l bood sha  be
itvmlafhed &l o above 2l commerual COCKITT apphiances n accordance with Sacbons 507 2 1 and
507 2 2 Where any cooking appliance under a single hodd requires a Typs | hood o Type | hoog
shall be installed Where a Type || hood 15 required, a Type | or Type || hood shall be installed

The 2003 & 2006 IMC section 507 2 1 states Type | Hoods Type | hoods sha'l be installed
where cocking apphances produce grease ar sioke such &s accurs with ynddles fryers
brolers oyens ranges and wok ranges

The 2003 & 2006 IMC section 4/ 2 2 states Type Il hoods Type || hoods shall La nstalled
where cooking or dishwashing appliances produss heat or steam and do net iroeduce grease or
sMoRe, SUsh as sleamers kettles pastd cookers and dishwashing equipment
Exceptions
1 Under counter ype commerc.a alshwashing machnes
2 A Typell hood s not required tor dishwashers and potwashers that are providad with
heat and vapor exhaust systems that are supplied by the appliancs manufacturer and
ara inatalled in accordanes with the manufasturer's instructinns

The 2003 & 2008 IMC sectich 507 11 states Grease Filters Type | hoods shall be equipped
with listed grease fillers designed for the speafic purpoze  Grease<collecting equipment shal be
provided with access for clesring  The lowest edge of a grease fiter located above the cooking
surface shall notl be Yess than the heghtl specified n Table $07 11

The 2003 & 2006 IMC section &0/ 13 states Capacity of hoods Commaeargial tood senice
Moods shall exhaust a8 mimmum net guantty of zir determined in accordandg with this section and
Sechions 507 13 1 through 507 144 1he net gJant ty of exhaust ar shal te calculated by
subtracting any oW supp ed d rectly 1o a haod cavidy from the total exhaust low rate of a
hood

Tha 2003 & 2006 IMC sechon 507 13 4 states Light-duty cooking apphances The ninimum
nat airfiow far Type | hoods used for ight duty ceoking appliances and food service praparation
and cooking operahons approved for use under a Type I hood shalf be detarmined as follows,

Type of Hoed CFM per insar foot of hood
: BackshelifPassover 250
. Doubie island canopy (per side) 250
- Eyclrow 250
| Smgle-lstand Canopy 400
| W lemusunted Canogy o

The 2003 & 2005 IMC section 508 1 Makeup air  Makeup air shal be supphed dunng the
aperatian of commercial kitchen exhaust systems that are prov ded for commercial cookmng
applances The amount of makeup ar supphed shall be approxamately equal to amount of
gxhaust ar The makeup air shall net reduce the effectiveness of the exhaust system



FXHIBIT C pg 2 ¢l 2

Makeup aw shall be prov ded by grav ty or mechancal means or be'h - For inethan cal makeup
ar systems the exhaust and makeup ar systems shall be electnzally inter'ocked o nsure that
makcup & s provided whensver tha exhdust system s 0 eperatian

Tha 2003 & 2008 IMC secliun 5049 “Fire Buppresslon S8ystems” states Whare required
Commaral Locking apphances required By Section 507 2 1 o have a Typs | hood shall ba
provided with an spproved autcmat tre suppression systam complyiny with the Infemational
Building Code and International Fire Lode

The 2003 & 2006 (Internatronai Bulding Code) IBC section 904 2 1 states Each requored
commercial kiichen axhatist and hood system requ red by the Intermatianal Fire Code ar the
Intermational Mechanical Codes ta have # Type | hood shall be protected with an approved
gutarnahc fire-axtinguishing system matalled i1 accordance with this code

Tha 2003 & 2008 (fnternattanal Fire Code) IFC sechion 602 1 defines comvneruidal cocking
appances as those which are used in 2 commartial food servica estabishment lor heatng or
cooking food and whech produce gregee vapors steam fumes smoke odors hal 4re required 1
be removed through 3 local exhaust venflation system Such appliances molude deep fat fryers
uprigitt brodars gnddles broilers steam jacketed keltles hot-op tanges under-faad broters
fehar brollers) ovens, barbecues, rotlsseries, and simiar spphances For the purposes of thig
definition, a tood establishment shall Inglude any bullding or a8 portten theraof used for the
preparation and serving of food

The 2003 & 2006 (International Fire Code) IFC sechion 504 2 1 slates Each required
commercial kitehen exhaust hood and duct systemn requirad by seclion 808 in the 2005180 & 510
i the 2003 IFC 1o have a Type | hood shall be protected with an approved automane firg
gxtinguishing system installed m aceordance wath the rode

The language » section 608 and E10 1 bath the 2002 ang 2006 IFC are kianbal

The 2003 & 2006 {International Fire Code) IFC sectans 609 1 2810 1 slale Conmur eroatl
kitchen hoods shal comply wth the requirements af the Inlemai anal Mechaial Code

Tha 2003 & 2006 (International Fire Code) IFC sectians 609 2 & 610 2 stata A Typs | haod
shall be nztalled at ar ahove all commareial roaking applisneas and domeslic cookung appliances
used for commarcal purpnses that produce grease vapors

The 2003 & 2006 language 1 bath the IBC and IFC sechons 9042 80431 904 32 and 904 3 3
ars denbical

Tha 2003 & 2006 {Internatienal Fire Code) IFC section 904 3 states Automahe fire-
gxtinguishung syslens shall be installad n accordanece with [is sectian

The 2003 & 2006 {International Fire Code) IFC saction 904 3 1 states Electrnical winng shall be
nstalled in accordance with the IGC Elgctrcal Gode

The 200% & 2006 {(Intemational Fire Code) IFC scction 904 3 2 states  Automatic fire-
axtinguishing systerns shall be automatieally actuated and provided with a manual means of
actuatlen v accordance with section 904 11 1

Tha 2003 & 2006 {Intermational Fire Code) IFC sccuon 904 3 3 states Automatbc cguipment mterlocks with
tual shutofie ventlahnn controls door closees w ndow sholters conveyor open ngs smoks and hRst ven's
and other featlres necassary tor proper dfaralinn o7 the tre-schingueshing systRm shall be peovaded an
rgguacd by the desgn ard insta laten standard utiized for the barzard



