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The kitchen ventilation will be provided by a recirculation 
unit within the space (location TBC), with a small MVHR 
mounted on the ceiling for background ventilation
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GENERAL NOTES

1. Do not scale from this drawing.

2. Print this drawing in colour.
3. This drawing is to be read in conjunction with 

all other MXF documents (drawings, 
schedules and specification) along with other 

design team documentation.
4. Ductwork to be installed and tested in 

accordance with DW 144.
5. Install all fire dampers and volume control 

dampers in accessible locations and with 

suitable access where concealed.
6. Where space permits, provide radius bends 

to all ductwork. Provide turning vanes to all 
90 degree bends in ductwork.

7. Sizes are indicative only, to be confirmed at 
Stage 4
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PROJECT SPECIFIC NOTES

1. Ductwork sizes to be confirmed at stage 4
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