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Paul Cummings

From: Richard Cymler <Richard@ballandberry.co.uk>

Sent: 30 August 2022 14:11

To: Nick Carter

Cc: Paul Cummings; Russell Hawkins; Michael Clarkson

Subject: RE: Our Lady's - Progress Meeting Minutes

Hi Nick 

 

This is fine as I expected – nothing further required on the ventilation details 

 

Thanks 

Richard 

 

 

 

 

 

 

 

From: Nick Carter <nick.carter@rosslee.co.uk>  

Sent: 26 August 2022 14:41 

To: Richard Cymler <Richard@ballandberry.co.uk> 

Cc: Paul Cummings <paul.cummings@pozzoni.co.uk>; Russell Hawkins <russell.hawkins@rosslee.co.uk>; Michael 

Clarkson <michael@rosslee.co.uk> 

Subject: FW: Our Lady's - Progress Meeting Minutes 

 

 

Hi Richard,  

 

Please see the below comment regarding the extraction to the kitchen as you queried – does this satisfy?  

 

Kind regards, 

 

 CAUTION: This email originated from outside your organization. Exercise caution when opening attachments or 
clicking links, especially from unknown senders.  
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Nick Carter   

Contracts Manager  

Nick.carter@rosslee.co.uk Black Abbey Street 

Tel: 01254 393225 (ext 220)  Accrington 

Fax: 01254 389982 

Mob: 07976 009815 
BB5 1HT 

 

 

  

 

                                    

 

R Developments Limited | Company Registration No: 4459448 England | VAT Reg No: 784 2268 06 

Registered Office – Black Abbey Street, Accrington BB5 1HT 

 

This message is confidential - if you are not the intended recipient of the message, please notify the sender 

immediately.  Any unauthorised disclosure, use or dissemination, either whole or partial, is prohibited. 

 
 

From: Geoff Ferguson <geoff.ferguson@cplbuildingservices.co.uk>  

Sent: 25 August 2022 12:34 

To: Nick Carter <nick.carter@rosslee.co.uk> 

Cc: Paul Cummings <paul.cummings@pozzoni.co.uk>; Russell Hawkins <russell.hawkins@rosslee.co.uk>; Keith Hurst 

<keith.hurst@cplbuildingservices.co.uk> 

Subject: RE: Our Lady's - Progress Meeting Minutes 

 

Nick 
 
 
As We understand it, the kitchen is not a “cooking “ type of kitchen where you would have a kitchen canopy with 
grease filters but more of a servery. The ventilation is just general supply and extract with fusible link fire dampers 
where the duct passes through the floors, the paragraphs 10.12 to 10.14 seem to refer to a more commercial type of 
kitchen. 
 
Regards 
 

Geoff Ferguson 
 
Geoff Ferguson 
Project Delivery : Project Manager  
01772 723723 #212 : 07964 615628 
 

 
 

 


