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 Class 1 Cooking Operation   (grease-laden vapours) 
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 Class 2 Cooking Operation   (steam and heat removal) 
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 Class 3 Cooking Operation    (dwelling units) 

 

 Class 4 Cooking Operation 
                       (self-contained) 
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 Class 5 Cooking Operation 
                       (self-contained) 
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1 The type of UV light used is class C (UV-C). According to various sources and provided as generic information for context only, UV 
light is electromagnetic radiation and in terms of human health and the environment is classified into three wavelength ranges: 
i) UV-A, from 315 nm to 380 nm (i.e., “black light”) 
ii) UV-B, from 280 nm to 315 nm, and 
iii) UV-C, from 100 nanometers (nm) to 280 nm (i.e., short wave) UV-C ≤ 240 nm disassociates oxygen molecules. These recombine to 
produce ozone. Between 200 and 310 nm (i.e., UV-C & UV-B), ozone disassociates and generally recombines to produce other ozone 
or oxygen. Long enough exposure to UV-C (5 to 2500 times longer than the exposure received by kitchen exhaust) at around 254 nm is 
effective at rendering germs, mold and odours harmless, i.e., no longer toxic, allergenic, or odour causing and no longer able to 
reproduce. This is done by defecting their DNA (i.e., effectiveness at absorption by DNA has two peaks at 185 nm and 265 nm). Laser 
eye surgery, i.e., breaking molecular bonds in human tissue, uses 193 nm.  Uncontrolled exposure to UV-C is hazardous to humans. To 
further understand the differences in types of UV, ordinary air (21% oxygen) absorbs UV-C < 200 nm, i.e., the ozone-oxygen layer 
around the earth is a result of absorbing the UV-C and UV-B from the sun. Some UV-B is beneficial in that it produces Vitamin D in 
skin; however, over-exposure to UV-B is unhealthy (e.g., sun tan lotion ratings refer to protection from UV-B). Around 99% of the sun’s 
UV radiation that reaches the Earth's surface is UV-A.  11 ozone (O3), anionic oxygen (O-), hydroxyl radical (OH-), etc. 
 



 

 
 
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2 Examples of eye damage are photokeratitis (inflammation of the cornea) known as "welder's flash", conjunctivitis known as "snow 
blindness", inflammation of the conjunctiva and retinal lesions. 
3 Ozone is an irritant to the respiratory system. Ozone can have harmful effects on lung function 
4 Products from UV photolysis contribute to smog components such as peroxyacyl nitrates, which are eye irritants 
5 GVRD Air Quality Management Bylaw No. 937, 1999 (http://www.gvrd.bc.ca/air/pdfs/aqbylaw.pdf) 
 
 

http://www.gvrd.bc.ca/air/pdfs/aqbylaw.pdf
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DOC#103558 

 

Restaurants or Kitchen Exhaust Systems 
Building Application Submission Requirements K1 

CITY OF NEW WESTMINSTER  DEVELOPMENT SERVICES, BUILDING DIVISION 

     FIRE & RESCUE SERVICES, FIRE PROTECTION DIVISION 

 
If you have any questions regarding the information requested on this form, please call 604-527-4580 and ask to be forwarded to the Commercial 
Plan Reviewer. 

 
Project Address: Building Permit: 

 

Drawings Required – Professional must sign and seal each page of all drawings and details. Scale not less than 

1/4" = 1'-0" (1:50) unless otherwise noted. 
Staff Use Only 

Document 
Copies 
Required Details Notes 

Copies 
Attached Accepted 

Architectural 
Site Plan 
 
 
 
 
 
 
 
 
 
 

 

3 
 
 
 
 
 
 
 
 
 
 

Site Plan should include the following: 

 Dimensions of site (include north arrow) 

 Location and dimensions of all buildings on the 
site. Indicate loading and parking. 

 Street names and location as well as width and 
location of any lanes 

 Legal description (Lot number, Block number, 
District Lot number, Plan number) 

 Street address, floor number(s) and tenant suite 
number(s)  

 Indicate proposed and existing construction 
including building exits 

Scale not less than 1/16" = 1'-0" (1:200). 
 
 
 
 
 
 
 
 
 
 

 
 

  

 
Architectural 
Elevations   
 
 
 

 

3 
 
 

 

 

 
Elevation should include the following: 

 Roof & floor elevations related to the building 
grades 

 Indicate all new & existing window, door, 
intake and exhaust openings  

 Mechanical equipment, shaft and related 
screening 

Required for all building permit 
applications where any exterior work is 
contemplated. 

 
 
 

  

Architectural 
Roof Plan 
 
 

3 
 

 

 Roof top units indicating location, dimensions, 
setbacks from roof edges and separation 
between units, anchorage, and differentiation 
of proposed/existing exhaust intake. 

   

Architectural 
Ceiling Plans 

 

3 
 

 Lighting 

 Finish materials, including T-bar layout if 
applicable 

Including details of floor/ceiling 
penetrations. 

 
  

Architectural 
Floor Plans 
 
 
 
 
 
 
 
 
 

 

3 
 
 
 
 

 
 

 
 
 

 All interior and exterior alterations 

 Indicate the use of all rooms and areas 

 Indicate all door and window sizes (may be 
provided in door and window schedules) 

 Construction of wall assemblies and fire 
separations where applicable 

 Indicate all plumbing fixtures and access for 
disabled persons where applicable 

 Indicate the locations of all exit signs, 
emergency lighting and fire alarm devices 
where applicable 

 Room finishes 

   

Photographs 1  Exteriors and roof of the existing building    



 

DOC#103558 

K1 - Restaurants or Kitchen Exhaust Systems cont’d 

 

Project Address: Building Permit: 

 

Drawings Required – Professional must sign and seal each page of all drawings and details. Scale not less than 

1/4" = 1'-0" (1:50) unless otherwise noted. 
Staff Use Only 

Document 
Copies 
Required Details Notes 

Copies 
Attached Accepted 

Construction 
Details/Cross 
Sections 
 
 
 
 
 
 
 
 
 

 

3 
 
 
 
 
 
 
 
 
 
 

Construction Details/Cross Sections should 
include the following: 

 Stair dimensions (width, rise, run, number 
of risers), height of guards, handrails and 
extensions 

 Wall, floor, roof and/or ceiling assemblies 
(written descriptions or cross sections) 

 Fire-resistance rating details of any 
required fire separations including test 
references (copy of listed assemblies 
where applicable) 

 Fire stopping details for service 
penetrations of fire separations 

Required for applications for new 
buildings, additions to existing buildings 
and most applications which involve the 
alterations of existing buildings. 
Construction details/cross sections 
should indicate dimensions and 
construction details for floor, wall and 
roof assemblies. 
 
 
 

 

 

  

Building 
Envelope Details 

 
3 

 
 

 Details for penetrations through roof and 
exterior wall(s) 

   

Structural 
 
 
 

2 
 

 

 Locations of structural elements 

 Material specifications 

 Design criteria including live loads and 
dead loads 

Floor/ceiling penetrations, penetrations 
through structural walls, adequate 
support for ecology unit, fan(s) & 
new/replacement mechanical unit(s), 
anchors for fall restraint/arrest. 

  

Mechanical 
 

 

3 
 

 Indicate all clearances and dimensions and 
assembly penetrations and fire stops 

 Material specifications and listed 
assemblies 

Kitchen exhaust 
hood/duct/work/ecology unit/ 
make-up air/hood fire suppression 

  

Plumbing 
 

 

3 
 

 Grease interceptor size & location 

 Piping and equipment connected to grease 
interceptor 

   

Kitchen 
Equipment 
Layout 

5  Indicate all kitchen equipment 

 Sink type(s) and number of compartments 

2 copies of kitchen layout to be 
submitted to Fraser Health   

Electrical 3 
 Indicate all manual stations, exit 

directional signs, alarms, detectors, 
emergency lights 

Applicable if existing or required for 
Fire Alarm equipment.   

Documents Required   

Document 
Copies 
Required Details Notes   

Application 
Form/Fees 1     
Owner’s and 
Lessee’s 
Undertakings 

1     

K2, Kitchen 
Ventilation 
Details Checklist 

1  
Required for Class 1 Cooking Operations 
(refer to the Kitchen Ventilation 
Guidelines). 

  

Building Code 
Data Sheet 1     
Occupant Load 
Calculations 1     
Strata Council 
Letter 1     
Letter certifying 
existing duct is 
clean 

1  
If reusing an existing duct, a letter by 
an ASTTBC-CO member certifying the 
existing duct is clean. 

  



 

DOC#103558 

K1 - Restaurants or Kitchen Exhaust Systems cont’d 

 

Project Address: Building Permit: 

 

Letters of Assurance Staff Use Only 

Document 
Copies 
Required Details Notes 

Copies 
Attached Accepted 

* Professionals must seal and sign (preferably not sign on top of a seal) all individual pages of the Letters of Assurance.   

Schedule A 1     

Schedule B1/B2 
- Architectural 1     

Schedule B1/B2 
– Structural 1  

Item 2.6 may be crossed off if a Concept 
Review letter is not required (see 
below). 

  

Schedule B1/B2 
– Mechanical 1     

Schedule B1/B2 
– Plumbing 1     

Schedule B1/B2 
– Building’s Fire 
Suppression 

1 

NFPA 13, 13R or 13D 
 

 

May indicate “For Performance 
Specification Only” per Scenario 2, 
Appendix A-2.2.7.3(3.2.4) of Division C. 

  

Schedule B1/B2 
– Kitchen Hood’s 
Fire Suppression 

1     

Schedule B1/B2 
– Electrical 1  

Not required when the project is only a 
kitchen exhaust system.   

Record of 
Professional 
Structural 
Concept Review 

1 

Required for every application when structural 
engineer signs/seals drawings— except 1 & 2 
Family Dwellings. 

 

Per APEGBC, not required for small 
projects which only deal with duct 
penetrations and mechanical equipment 
weights.   

The above noted list of requirements is not limited to its content. Further review of the application documents may 
reveal additional requirements. 

 

 

 

 

 

 Staff Use Only 

Clearance Cleared by: 

 



DOC#103561 

 

Commitment Not To Create Grease-Laden Cooking Vapours 
 K3 

CITY OF NEW WESTMINSTER  DEVELOPMENT SERVICES, BUILDING DIVISION 

     FIRE & RESCUE SERVICES, FIRE PROTECTION DIVISION 

 
This form is required for installations where it is proposed to use a Class 1 cooking appliance for Class 2 cooking. The following commitment is given 
to the City. 

 

BUSINESS NAME: 
 

 

PROJECT ADDRESS: 
 

BUILDING PERMIT No.: 

Class 1 and 2 Cooking Operations are defined in the City of New Westminster’s Kitchen Ventilation Guidelines as follows: 
 
 “A Class 1 Cooking Operation is defined as any cooking process which produces significant smoke or grease-laden 
 vapours, and includes any equipment which has been designed by the manufacturer to be able to produce significant 
 smoke or grease-laden vapours, except where specifically approved under another Class.” 
 
 “A Class 2 Cooking Operation is defined as any cooking equipment or process which produces significant steam or heat 

 and does not produce grease-laden vapours.”. 

APPLIANCE (type of cooking equipment): 

 
 
 

INTENDED USE OF APPLIANCE (may attach menu): 
 
 
 
 

 

EXAMPLES of CLASS 1 COOKING 
(“grease or smoke”) 

EXAMPLES of CLASS 2 COOKING 
(“non-grease”) 

 

 pan frying (e.g., eggs, bacon) 

 frying onions in bottom of soup pot 

 deep fat frying, grilling, broiling, stir fry, braising 

 boiling water (e.g., potatoes, pasta, rice, poached 
      eggs) 

 reheating pre-made soups 

 heating beverages (e.g., hot chocolate) 

 melting chocolate 

The undersigned, who is the business operator of the Cooking Operation, acknowledges that the appliance chosen to be used has 
been designed with the potential for Class 1 Cooking. The undersigned commits to limit all use of this appliance to Class 2 
Cooking. 
 
The undersigned acknowledges that the proposed ventilation system has not been designed to comply with the requirements for 
a Class 1 Cooking Operation and acknowledges that, if Class 1 Cooking is conducted on the appliance, the ventilation system will 
be considered in an unsafe condition. 
 
UNSAFE CONDITIONS: 

 No person who is an owner of a building, and no person who is involved in the construction, reconstruction, demolition, 
alteration, removal, relocation or occupancy of a building shall cause, allow or maintain any unsafe condition. 



DOC#103561 

Commitment Not To Create Grease-Laden Cooking Vapours cont’d 

 When a building or part thereof is in an unsafe condition, the owner shall forthwith take all necessary action to put the 
building in a safe condition. 

 Any activity which could create a life safety concern and which is not allowed for in the original design of a building shall 
not be carried out in a building unless acceptable provisions are made to control the situation in conformance with clause 
2.1.2.2.(1)(b). 

 
If the Cooking Operation is found by the City to be in breach of this Commitment and if ordered by the City, the operator of the 
Cooking Operation commits to removing the appliance until a ventilation system is installed to the satisfaction of the Chief 
Building Official and the Fire Chief. 
 
The operator commits to installing and maintaining a portable fire extinguisher in the kitchen area in accordance with NFPA 10, 
“Standard for Portable Fire Extinguishers”, and the New Westminster Fire By-law. 
 
In addition to the above, prior to use of the appliance, the operator of the Cooking Operation commits to ensuring that a metal 
sign is securely mounted to the front of the hood embossed with the following words sized and coloured so that they can be 
easily read and understood. The operator also commits to maintaining both the sign in place and its readability throughout the 
operator’s responsibility of the Cooking Operation. 

Sign: 
COOKING CAUSING GREASE-LADEN VAPOURS IS NOT ALLOWED. 

EXHAUST SYSTEM IS DESIGNED FOR STEAM AND HEAT REMOVAL ONLY. 
 

The above sign is required to be indicated on the building permit drawings. 

This Commitment Not To Create Grease-Laden Cooking Vapours is executed by the BUSINESS OPERATOR of the Cooking Operation 

this ____________day of ________________________, ____________. 

 (Day)    (Month)           (Year) 

1. Where Operator is an individual: 

Operator’s Signature _____________________________________ 

Operator’s Name ________________________________________ 

  (PRINT) 
 

 

Signed, sealed and delivered in the presence of: 

Witness’s Signature _____________________________________ 

Witness’s Name ________________________________________ 

      (PRINT) 
Witness’s Address ______________________________________ 

______________________________________________________ 

2. Where Operator is a corporation: 

Name of Corporation _____________________________________ 

Per: 

       Authorized Signatory _________________________________ 

       Name ________________________________________ 

     (PRINT) 

Signed, sealed and delivered in the presence of: 

Witness’s Signature _____________________________________ 

Witness’s Name ________________________________________ 

      (PRINT) 
Witness’s Address ______________________________________ 

______________________________________________________ 

3. Where Operator is a partnership: 

Name of Partnership _____________________________________ 

Per: 

       Authorized Signatory _________________________________ 

       Name ________________________________________ 
     (PRINT) 

Signed, sealed and delivered in the presence of: 

Witness’s Signature _____________________________________ 

Witness’s Name ________________________________________ 

      (PRINT) 
Witness’s Address ______________________________________ 

______________________________________________________ 

cc:  Building Owner 

 District Fire Inspector 
 District Health Inspector



DOC#103561 

CITY OF NEW WESTMINSTER 
Kitchen Ventilation Guidelines 
 
 
 
 
 

 
 
 
 

Add company’s 
contact 
information. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

        Print on light green paper. 
        Attach to hood’s fire suppression cylinder where other 
        kitchen maintenance tags are located. 

   

  

ECOLOGY SYSTEM 

Model Number: ____________________________________ 
 
Serial Number: ____________________________________ 

Site address: 
 
 
 

 Y N 

Filters in place?   

Filters fitted properly with no bypass?   

Filter condition:   

 

Pressure switches functioning properly?   

Duct downstream of the ecology unit clean?   

Work required. See report.   

General comments:   

 
  

Number of filters changed at this inspection: 

Pre = Bag = Absolute = 

Technician’s Stamp 
 
 
 
 
 
 
 
 

Next inspection due on 
or before: 

M   |   D   |   Y 
 
 
 
 

Do not remove tag until 
replaced with a new one. 

J    F    M    A    M    J    J    A    S    O    N    D 
2007 / 8 / 9 / 10 / 11 / 12 / 13 / 14 / 15 
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CITY OF NEW WESTMINSTER 
Kitchen Ventilation Guidelines 
 
 
 
 
 

 
 
 
 

Add company’s 
contact 
information. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

        Print on light green paper. 
        Attach to hood’s fire suppression cylinder where other 
        kitchen maintenance tags are located. 
 

   

  

UV HOOD SYSTEM 

Serial Number: ____________________________________ 

Site address: 
 
 
 

 Cleaned 
Time 
left 

Replaced 
Work 
req’d 

See 
report 

UV 
Tubes 

   
  

 

 Ok 
Needs 

cleaning 
Comments 

Duct Condition   
 

 

Comments: 

 

 

 

Technician’s Stamp 
 
 
 
 
 
 
 
 

Next inspection due on 
or before: 

M   |   D   |   Y 
 
 
 
 

Do not remove tag until 
replaced with a new one. 

J    F    M    A    M    J    J    A    S    O    N    D 
2007 / 8 / 9 / 10 / 11 / 12 / 13 / 14 / 15 


