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SECTION 1

INTRODUCTION

11

1.2

13

14

15

Merebrook Consulting Limited has been commissioned by John Sisk & Son Ltd
(‘Sisk’) to produce an Odour Extraction Summary Report in support the discharge of
Condition 38 attached to planning permission granted by Manchester City Council
(MCC) in October 2023 (ref: 136763/FO/2023).

The planning permission includes alterations to the Etihad Stadium North Stand and
the erection of a 8 storey, 401 bed hotel. 7 No. commercial kitchens are proposed
as part of the development comprising 6 No. in the North Stand and 1 No, associated
with the Hotel immediately to the north. The ground floor North Stand (west and east)
kitchens and the Hotel (Level 01) kitchen are the largest with the remainder
comprising smaller kitchens/concessions. The site plan enclosed in Appendix 1
indicates the North Stand and Hotel in the context of the overall site. Floor plans
showing the locations of the individual kitchens are also enclosed in Appendix 1.

Planning condition 38 states:

‘Prior to the first use of each section of the development hereby approved as shown
on Plan Ref: ZZ-Z27-DR-J-000083 RevPO01, received by the City Council, as Local
Planning Authority, on the 15 July 2025 the development, details of a scheme to
extract fumes, vapours and odours from the premises shall be submitted for approval
in writing by the City Council, as Local Planning Authority. The approved scheme
shall then be implemented prior to the first use of that section and thereafter retained
and maintained in situ’.

The objectives of this report are to:

i. Set out the legislative context, regulatory requirements and industry standard
guidance relating to odour from commercial kitchens;

ii. Present an assessment of the risk of odour impacts from the proposed
commercial kitchens;

iii. Provide an overview of the proposed extraction systems;

iv. Outline mitigation measures proposed to abate odour emissions
commensurate with the assessed level of risk; and,

v. Set out maintenance requirements;

This report has been prepared for Sisk for the sole purpose described above and no
extended duty of care to any third party is implied or offered. Third parties making
reference to the report should consult the Sisk and Merebrook as to the extent to
which the findings may be appropriate for their use.

Produced By Merebrook Consulting Ltd
For John Sisk & Son Ltd

Reference : OESR-30131-26-192, May 2026
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SECTION 2 STATUTORY REQUIREMENT & GUIDANCE

2.1

211

2.1.2

2.2

221

ENVIRONMENTAL PROTECTION ACT 1990

The Environmental Protection Act 1990 sets out provisions for the regulation of
statutory nuisance caused by odours. Section 79 (1)(d) sets out this statutory
nuisance as, ‘any dust, steam, smell or other effluvia arising on industrial, trade or
business premises and being prejudicial to health or a nuisance’.

Section 80 requires that, where a complaint of a statutory nuisance is made to it by
a person living within its area, a Local Authority must take steps to investigate the
complaint and decide whether the odour is prejudicial to health or a nuisance.
Odours for consideration include those which cause changes in behaviours, such as
avoiding use of the garden, closing windows, making complaints and keeping odour
diaries.

MANCHESTER CORE STRATEGY (2012)

The following policies relate either directly or indirectly to the issue of odour from
new developments:

Spatial Principles Policy SP1

‘Development in all parts of the City should:
Make a positive contribution to neighbourhoods of choice including:
- Creating well designed places to enhance or create character.
- Making a positive contribution to the health, safety and wellbeing of residents.

- Considering the needs of all members of the community regardless of age,
gender, disability, sexuality, religion, culture, ethnicity or income.

- Protect and enhance the built and natural environment

Minimise emissions, ensure efficient use of natural resources and reuse previously
developed land wherever possible’.

Development Management Policy DM1

‘All development should have regard to the following specific issues for which more
detailed guidance may be within a supplementary planning document:

Effects on amenity, including privacy, light, noise, vibration, air quality, odours, litter,
vermin, birds, road safety and traffic generation. This could also include proposals
which would be sensitive to existing environmental conditions, such as noise’.
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2.3

23.1

2.3.2

2.3.3

2.3.4

2.3.5

2.3.6

EMAQ+, GUIDANCE

This report considers the EMAQ+ (2" Edition) guidance!, prepared by Ricardo
Energy & Environment, which updates earlier DEFRA (2005) guidance on the control
of odour and noise from commercial kitchen exhaust systems.

The document recognises that commercial cooking emissions—including grease,
smoke, vapours, and odorous compounds—can significantly affect local amenity,
particularly in mixed-use and residential environments.

This guidance provides a risk-based methodology for assessing and controlling
odour emissions from commercial kitchen extract systems. It is widely adopted by
local authorities, environmental health officers, and planning bodies as the primary
reference for determining acceptable odour impact and appropriate mitigation
measures.

A key principle of the guidance is that odour control requirements should be
proportionate to the level of risk.

The level of risk is determined based on:
i. Type and intensity of cooking (e.qg. frying, chargrilling)
ii.  Duration and hours of operation
iii. Location and proximity to sensitive receptors (e.g. residential properties)
iv.  Discharge characteristics (height, position, dispersion)

Based on these factors, a kitchen extract system is assigned a risk category (low,
medium, high, or very high), which dictates the expected level of odour control.

SECTION 3 RISK ASSESSMENT

3.1

3.2

The EMAQ+ guidance adopts a risk-based assessment methodology in which key
factors, including cooking type, size of kitchen, proximity to receptors and discharge
characteristics, are assigned relative scores. These factors are combined to
determine an overall odour risk classification (low to very high). The resulting risk
category informs the level of odour abatement required, ensuring that control
measures are proportionate to the potential impact on surrounding receptors.

The overall risk of impacts is determined, based on the resulting score in accordance
with the table below.

1 Dr Nigel Gibson (2022). EMAQ Control of Odour and Noise from Commercial Kitchen Exhaust Systems. Ricardo
EMAQ+, Didcot.
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Table 1: Odour control requirements based on EMAQ+ risk assessment

Impact Risk Odour Control Requirement = Significance Score

Low to Medium Low level <20
High High level 20 -35
Very High Very high level >35
3.3 Only the North Stand (Section 1) and Hotel (Section 2) contain kitchens. The

Commercial Building (Section 3), City Square (Section 4) and External Works
(Section 5) do not contain any kitchen elements. Risk assessments for each of the
kitchens have been undertaken by Sisk in accordance with the guidance.

34 In undertaking the risk assessment, Sisk has made the following assumptions:

i. 30— 100 covers per day for the North Stand City Kitchens (at L1 and L2) and
greater than 100 covers per day for the support kitchens (LO) and hotel
kitchen.

ii.  All kitchens contain fryers therefore the odour and grease loading has been
assumed to be ‘very high’ for all kitchens

iii.  The nearest off-site residential receptors are located circa 250 m to the east,
however, Sisk has included adjacent hotel residents as relevant receptors for
the purpose of the risk assessments. For the hotel kitchen, the proximity of
receptors is ‘close’ (within 20 m of the discharge) and for all other kitchens the
proximity is assessed as ‘medium’ (within 20-100 m of discharge).

iv.  The hotel kitchen discharges via facade louvres at Level 01 as indicated on
Figure 2. The North Stand kitchens also discharge via facade louvres at
Level 03 and dispersion from this location is expected to be impacted by the
overhanging Sky Bar above as indicated on Figure 1.

35 Risk assessments for the individual kitchens are presented in Appendix 2 with a
summary provided below.

Table 2: Summary of odour risk assessment

Proximity of  Size of Cooking  Total Odour control
receptors kitchen type score required

Kitchen Dispersion

Support Kitchen-LO- .
West 20 5 5 10 40 Very High level
Support Kitchen-L0- 20 5 5 10 40 Very High level
City Kitchen -LO1- .
West 20 5 3 10 38 Very High level
EgtK'tChe” -Lo1- 20 5 3 10 38 Very High level
City Kitchen -L02- .
West 20 5 3 10 38 Very High level
oty Kitchen -L02- 20 5 3 10 38 Very High level
ast
Hotel-Level 01 .
Kitchen 15 10 5 10 40 Very High level
Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
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3.6 Risk assessments for all kitchens indicate that a ‘very high’ level of odour control is
required.
3.7 The corresponding odour controls for different levels of risk are outlined below.

Source: EMAQ+ Guidance (2022)

SECTION 4 PROPOSED KITCHEN EXTRACTION AND ODOUR CONTROL SYSTEM
4.1 OVERVIEW
41.1 The key elements of the grease and odour control system are as follows:

i. Panel, bag and HEPA filters to remove smoke and airborne particles from the
air stream;

ii.  Electrostatic Precipitators (ESP)
iii. UVO filters installed in kitchen ductwork; and,
iv.  Carbon filters to remove excess Ozone from UVO filters.

4.1.2 The Contractor shall design and install a kitchen extract system compliant with
HVCA Kitchen Ventilation System Specification DW172:2018 (extract) and DW144
(supply). The Contractor installed kitchen extract ductwork shall be provided with
good access for cleaning at a maximum spacing of 2 metres between access points
and at every change of direction.

4.1.3 The Stainless Steel canopy shall be fitted with KSA grease separators and
Secondary Coalesce Filters. Full pollution control Air Handling Unit (AHU) ecology
units combining panel, bag, HEPA and carbon filters will also form part of the odour
abatement system for the support and hotel kitchens.

Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
For John Sisk & Son Ltd Page 8
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4.1.4

4.1.5

4.1.6

4.1.7

4.1.8

419

4.1.10

4.1.11

4.1.12

4.1.13

The full service and maintenance regime should be installed along with an approved
service company and an appointed specialist periodic duct cleaning specialist. All
systems must have a central remote monitoring access solution with primary and
secondary alarm modes. On activation of second alarm, the full system must be
interlocked to shut down.

Canopy grease separators shall comply with testing criteria, as required within HYCA
Specification for Kitchen Ventilation Systems DW172:2018 and be of non-
combustible construction.

Canopy manufactured throughout using 1.2 mm thick grade 304 satin-finish stainless
steel formed, folded and welded construction with all joints and seams being liquid
tight.

A full-length, fully insulated make-up-air plenum shall be incorporated to the front
face of the canopy fitted with removable stainless steel perforated plate diffuser
complete with primary equalising plates. Make-up-air plenum supplied as standard
with balancing damper.

A full-length extract plenum shall be liquid tight with sloping grease filter collection
channel and removable grease collection drawer. Extract plenum spigots supplied
as standard with balancing damper.

Grease filters shall be 500mm x 330mm x 51mm heavy-duty stainless steel, multi-
cyclone type.

Canopy sections supplied as standard with hinged roof panels complete with LED
vapour proof IP65 rated lights effecting 500 lux at the working surface.

Testing and balancing (TAB) ports supplied as standard allowing easy access for
accurate measurement and simple balancing/commissioning.

Flakt Woods AHU to be installed comprising a three-stage filtration system to reduce
airborne particulate (smoke) to minimum 0.3 micron size. The filters should be
designed to assist in removing cooking odours, smoke and grease from the
discharge air and be supplied, installed by the contractor. The AHU filtration system
shall include a primary panel and bag filter section, HEPA filtration to 0.3 microns,
and active NFX carbon filter to adsorb any residual ozone. The system shall be
designed to ensure the discharge level of ozone does not exceed levels as
recommended by the World Health Organisation (WHO).

AHUs will be constructed in accordance with BS EN 1886:2007 and BS EN
13053:2019. AHU Pollution Control Units will be constructed to Eurovent standards.
All disposable filters incorporated within the units are to comply with BS ISO 16890-
1.

Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
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4.1.14

4.1.15

4.1.16

4.1.17

4.1.18

4.1.19

4.1.20

4.2

421

The filtration system will report filter life status via SMS and / or cloud-based software
connection and shuts down the extract fan if the filter overload warning is exceeded
or if build-up of grease deposits in the extract ductwork exceeds 200 microns.

The control system incorporates:
i.  Full cloud-based Interface control panel
i. UV control sensors
iii. UV healthy / maintenance required interlock
iv.  Extract fan interlock on / off switch interface
v. Fire alarm and interlock
vi. Landlords Controls / BMS interlocks
vii.  Make up air interlock

The system has been configured so that, should the extract fan or a UV tube fail, the
electric cooking shall be disabled. The control system is interfaced with the fire alarm
and is capable of remote alarm and monitoring.

The UV unit lamps shall be monitored for failure so that if the operating efficiency of
the UV tubes drops by 10%, the electric supply to the kitchen equipment will shut
down and remain isolated until the system is returned to 100% efficiency. A notice
period of not more than 24 hours (cooking time) shall be permitted between UV
failure and supply shut down for repairs. A minimum 30% redundancy in the number
of tubes is recommended.

A differential pressure switch or similar approved, across the extract fan shall be
interlocked with the cooking electrical supply so that the supply remains off when the
extract fan is not operating.

The interface panel and the motor control panel must be interlocked with the fire
alarm such that in the event of a fire alarm signal all plant is shut down.

A differential pressure switch shall be installed across the Pollustop Ecology unit
which shall be interlocked with the kitchen’s main electrical supply so that the electric
supply remains off when the Ecology unit is not operating.

KITCHEN CANOPIES

Canopy drawings for both the North Stand and Hotel kitchens are enclosed in
Appendix 3.

Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
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4.3 EXTRACTION DUCTWORK & ECOLOGY UNITS

4.3.1 Ecology units serving the two support kitchens and hotel kitchen will perform final
filtration prior to discharge of extracted air. Equipment schedules for the ecology
units) are enclosed in Appendix 4.

4.3.2 North Stand Kitchens

4.3.2.1 The ecology units serving the two support kitchens are installed at Level 03 Mezz
and discharge to atmosphere at this point as indicated on the figure below.

Figure 1: Discharge location for North Stand Kitchens

4.3.3 Hotel Kitchen

4.3.3.1 The ecology unit is installed in the ceiling void of the kitchen and discharges straight
to the facade as indicated on the figure below.

Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
For John Sisk & Son Ltd Page 11
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Figure 2: Discharge location for Hotel Kitchen

SECTION5 ODOUR ABATEMENT MEASURES

51

511

5.1.2

5.1.3

514

515

INTRODUCTION

All kitchens have been assessed as requiring a very high level of odour control
which, in accordance with the EMAQ+ guidance, may comprise fine filtration or
electrostatic precipitation (ESP) followed by either carbon filtration (0.4 — 0.8 second
residence time) or an ultraviolet ozone (UVO) system which achieves the same level
of odour control.

Following initial filtration as described in Section 4, the system relies upon duct-
mounted, Purified Air UV-O-500 and 1000 modules which perform ultraviolet and
ozone-based oxidation of grease and odorous compounds. This forms part of the
overall odour abatement strategy, alongside particulate filtration and carbon
polishing.

The UV-O range uses UV-C technology to produce ozone and hydroxyl free radicals
to oxidise cooking odours through a process of ozonolysis. The units are located
outside of the kitchen extract duct and are connected via a spigot and small diameter
ducting.

Although it is widely accepted that the best way to apply UV-C light is directly in-line
with the air stream itself, performance is impacted as the lamps become soiled.

In the case of the UV-O-500 units, the air flow does not come from the exhaust duct
but from the ambient air around the unit, which is filtered on entry. This means that
it is able to provide a uniform supply of ozone and hydroxyl free radicals into the
extract system with an extremely low pressure-loss.

Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
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5.1.6

517

For optimum performance a dwell time of between 2 & 6 seconds is recommended
to allow the ozone to work effectively upon the odorous air within the duct.

The final stage of the odour abatement process is performed by the ecology units
which are part of the AHUs. The units contain panel and bag, HEPA and carbon
filters to remove any residual odours and ozone.

SECTION 6 MAINTENANCE

6.1

6.2

6.3

Maintenance requirements are subject to the intensity of use and type of cooking
and therefore frequency of cleaning and filter replacement shall be adjusted to suit
and be remotely monitored throughout the life of the system. The Operator shall
ensure the following minimum levels of maintenance are adhered to:

i. Canopy Grease / separators filters — Daily check / clean;
ii. UV lamps - quarterly clean, replace lamps after 13,000 hours of operation;

iii. Pre- filter (Bag) - quarterly clean or when remote monitoring indicates dirty
filter;

iv. HEPA filter — Change quarterly or when indicated as dirty via the monitoring
system; and,

v. Carbon Filter — Change annually or when indicated as dirty via the monitoring
system

Ductwork is to be under a constant monitoring system and an additional visual
inspection quarterly. Cleaning frequencies shall be determined as a result of both
the monitoring and inspection. Note, where high levels of grease and smoke are
produced from the cooking process, inspection and cleaning levels shall be
increased accordingly to mitigate any risks of fires in the ductwork system both
upstream and downstream of the filtration equipment.

The operator shall generate reports on a quarterly basis detailing checks
undertaken, defects noted and works carried out. The report should note the
differential pressures across the filtration systems and compare against the
manufacturer’'s recommended operating and maximum levels. Maintenance checks
and cleaning / replacement of filters shall be increased as necessary to ensure the
system works effectively.
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Figure 3: Example diagram of controls interlocks (North Stand Support Kitchens)

SECTION 7 CONCLUSIONS

7.1

7.2

7.3

7.4

7.5

This Odour Extraction Summary Report has been prepared in support of the
discharge of condition 38 attached to planning permission ref: 136763/FO/2023
Relating to proposed alterations to the Etihad Stadium North Stand and the erection
a new hotel.

Seven commercial kitchens are proposed as part of the development comprising six
in the North Stand and one associated with the Hotel immediately to the north.

Risk assessments to determine the required level of odour abatement have been
undertaken in accordance with industry standard guidance. The risk assessments
for all kitchens concluded that a very high level of odour abatement is required.

The proposed extraction system relies on initial filtration (to remove grease, smoke
and a proportion of odorous compounds) followed by UVO treatment and, finally,
filtration through an ecology unit to remove residual odours and ozone from the
extracted air prior to discharge.

The proposed extraction system is considered to provide a very high level of odour
abatement in accordance with the relevant requirements. As such, Condition 38 is
deemed to have been met and can be discharged.
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APPENDIX 1 = Drawings
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Risk Assessment for Odour- North stand -L01 City Kitchen -East
Odour control must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control
requirements using a simple risk assessment approach. The odour control
requirements considered here are consistent with the performance requirements listed
in this report.

Impact Risk Odour Control Requirement Significance Score*
Low to Medium Low level odour control Less than 20
High High level odour control 20 to 35
Very high Very high level odour control more than 35

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type.

Criteria Score Score Details
Dispersion Very poor 20 Low level discharge, discharge into
courtyard or restriction on stack.
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s.
Moderate 10 Discharging 1m above eaves at 10 -15
m/s.
Good 5 Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m
from kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium
sized take away.
Small 1 Less than 30 covers or small take away.
Cooking type (odour Very high 10 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High 7 Kebab, Vietnamese, Thai or Indian.
Medium 4 Cantonese, Japanese or Chinese.
Low 1 Most pubs, Italian, French, Pizza or
steakhouse.




Risk Assessment for Odour- North stand -L01 City Kitchen-West
Odour control must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control

requirements using a simple risk assessment approach. The odour control

requirements considered here are consistent with the performance requirements listed

in this report.

Impact Risk

Low to Medium
High
Very high

Odour Control Requirement

Low level odour control
High level odour control

Very high level odour control

Significance Score

Less than 20
20 to 35

more than 35

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Criteria Score Score PLEET
Dispersion Very poor 20 Low level discharge, discharge into
courtyard or restriction on stack.
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s.
Moderate 10 Discharging 1m above eaves at 10 -15
m/s.
Good Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m
from kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium
sized take away.
Small 1 Less than 30 covers or small take away.
Cooking type (odour Very high 10 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High Kebab, Vietnamese, Thai or Indian.
Medium Cantonese, Japanese or Chinese.
Low Most pubs, Italian, French, Pizza or
steakhouse.




Risk Assessment for Odour- Hotel- Level 01 Kitchen

Odour control must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control
requirements using a simple risk assessment approach. The odour control
requirements considered here are consistent with the performance requirements listed
in this report.

Impact Risk Odour Control Requirement Significance Score
Low to Medium Low level odour control Less than 20
High High level odour control 20 to 35
Very high Very high level odour control more than 35

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Criteria Score Score Details
Dispersion Very poor 20 Low level discharge, discharge into
courtyard or restriction on stack.
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s.
Moderate 10 Discharging 1m above eaves at 10 -15
m/s.
Good 5 Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m
from kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium
sized take away.
Small 1 Less than 30 covers or small take away.
Cooking type (odour Very high 10 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High 7 Kebab, Vietnamese, Thai or Indian.
Medium 4 Cantonese, Japanese or Chinese.
Low 1 Most pubs, Italian, French, Pizza or
steakhouse.




Risk Assessment for Odour- North stand -L02 City Kitchen-West
Odour control must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control

requirements using a simple risk assessment approach. The odour control

requirements considered here are consistent with the performance requirements listed

in this report.

Impact Risk

Low to Medium
High
Very high

Odour Control Requirement

Low level odour control
High level odour control

Very high level odour control

Significance Score

Less than 20
20 to 35

more than 35

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Criteria Score Score PLEET
Dispersion Very poor 20 Low level discharge, discharge into
courtyard or restriction on stack.
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s.
Moderate 10 Discharging 1m above eaves at 10 -15
m/s.
Good Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m
from kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium
sized take away.
Small 1 Less than 30 covers or small take away.
Cooking type (odour Very high 10 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High Kebab, Vietnamese, Thai or Indian.
Medium Cantonese, Japanese or Chinese.
Low Most pubs, Italian, French, Pizza or
steakhouse.




Risk Assessment for Odour- North stand -Support Kitchen-East
Odour control must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control

requirements using a simple risk assessment approach. The odour control

requirements considered here are consistent with the performance requirements listed

in this report.

Impact Risk

Low to Medium
High
Very high

Odour Control Requirement

Low level odour control
High level odour control

Very high level odour control

Significance Score

Less than 20
20 to 35

more than 35

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Criteria Score Score Details
Dispersion Very poor 20 Low level discharge, discharge into
courtyard or restriction on stack.
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s.
Moderate 10 Discharging 1m above eaves at 10 -15
m/s.
Good Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m
from kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium
sized take away.
Small 1 Less than 30 covers or small take away.
Cooking type (odour Very high 10 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High Kebab, Vietnamese, Thai or Indian.
Medium 4 Cantonese, Japanese or Chinese.
Low 1 Most pubs, Italian, French, Pizza or
steakhouse.




Risk Assessment for Odour- North stand -Support Kitchen-West
Odour control must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control
requirements using a simple risk assessment approach. The odour control
requirements considered here are consistent with the performance requirements listed
in this report.

Impact Risk Odour Control Requirement Significance Score
Low to Medium Low level odour control Less than 20
High High level odour control 20 to 35
Very high Very high level odour control more than 35
* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Criteria Score Score Details
Dispersion Very poor 20 Low level discharge, discharge into
courtyard or restriction on stack.
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s.
Moderate 10 Discharging 1m above eaves at 10 -15
m/s.
Good 5 Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m
from kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium
sized take away.
Small 1 Less than 30 covers or small take away.
Cooking type (odour Very high 10 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High 7 Kebab, Vietnamese, Thai or Indian.
Medium 4 Cantonese, Japanese or Chinese.
Low 1 Most pubs, Italian, French, Pizza or
steakhouse.




Risk Assessment for Odour- North stand -L02 City Kitchen-East
Odour control must be designed to prevent odour nuisance in a given situation. The
following score methodology is suggested as a means of determining odour control

requirements using a simple risk assessment approach. The odour control

requirements considered here are consistent with the performance requirements listed

in this report.

Impact Risk

Low to Medium
High
Very high

Odour Control Requirement

Low level odour control
High level odour control

Very high level odour control

Significance Score

Less than 20
20 to 35

more than 35

* based on the sum of contributions from dispersion, proximity of receptors, size of kitchen and cooking type:

Criteria Score Score Details
Dispersion Very poor 20 Low level discharge, discharge into
courtyard or restriction on stack.
Poor 15 Not low level but below eaves, or
discharge at below 10 m/s.
Moderate 10 Discharging 1m above eaves at 10 -15
m/s.
Good Discharging 1m above ridge at 15 m/s.
Proximity of receptors Close 10 Closest sensitive receptor less than 20m
from kitchen discharge.
Medium 5 Closest sensitive receptor between 20 and
100m from kitchen discharge.
Far 1 Closest sensitive receptor more than 100m
from kitchen discharge.
Size of kitchen Large 5 More than 100 covers or large sized take
away.
Medium 3 Between 30 and 100 covers or medium
sized take away.
Small 1 Less than 30 covers or small take away.
Cooking type (odour Very high 10 Pub (high level of fried food), fried chicken,
and grease loading) burgers or fish & chips.
High Kebab, Vietnamese, Thai or Indian.
Medium Cantonese, Japanese or Chinese.
Low Most pubs, Italian, French, Pizza or
steakhouse.




MCFC NORTH STAND EXPANSION, MANCHESTER

ODOUR EXTRACTION SUMMARY REPORT

APPENDIX 3 = Kitchen Canopy Plans

Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
For John Sisk & Son Ltd Page 17



\
/,

CANORY LAYOUT Sca 1:5@@% == ==+
\\ : : BEVERAGES ROOM SERVICE _ PREPBENCH _ PREP BENCH
O
™ ICE A

8

HOT CUPBOARD

HOT CUPBOARD

KITCHEN

INFILL

PASTA
BOILER
'y

PASTA

BOILER
'y

OO0

GRIDDLE ON L/L BENCH

\
A
\ DUMP SHELF
S
- $ §
N : .Q E‘ BENCH
4 SALAMANDER
GRILL
1 Eﬂ% 2
e
g2 s
| T
82 : > :
58 S wn H BENCH L/LBENCH
22 = &
3% —{o7] I
29l CcC O}
o
'
- k A CANOPY No
L]
m
z [ == =
1%]

RACKING

14

RACKING

GLASS WASH

PAN SINK

r7-

—

—

PREP

Y

FRYER FRYER

1Nl | | BN | A

PREP AREA
C N AT

PREP _

—

BENCH [ BENCH
20 GRID 6 GRID COMBI
comsl OVEN + HOT
OVEN FRIDGE
(STACKED)
{ ) °©o
| I | =4
]- 0 8 0 l B —
: v d
g -\ (v~ o
6 GRID COMBI ararr
OVEN ON STAND BIN
PAN 20 GRID
v g comel
~a ~a OVEN
1
BENCH O BENCH BENCH BENCH
BOILING PAN FOUR ZONE INDUCTION
RANGE
[am|
o
CANOPY No2 )
& 4 S
MOBILE BENCH MOBILE BENCH MOBILE BENCH

—

n WALKIN o
_FREEZER
GiHe o I Ei
5 4
G o
) :
9 waALKIN
FRIDGE

CANOPY Nol INFORMATION:

EXTRACT & SUPPLY CANOPY
4800 x 2925 x S00mm

2000mm TO UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE -3.04m3/S AT 100 PA
SUPPLY FLOW RATE - 2.58m3/S AT 40 PA

725 x 350mm
525 x 300mm

2 x EXTRACT SPIGOTS -
4 x SUPPLY SPIGOTS -

SPIGOTS FIXED IN FACTORY - YES

NUMBER OF BAFFLE FILTERS - ©SNo

LIGHTING - 8 x LED SPOT LIGHTS.
EACH LED LIGHT REQUIRES 240V SUPPLY
AND WILL BE SUPPLIED WITH A 1.5m TAIL.

FINAL CONNECTION OF CANOPY LIGHTS TO
LIGHTING CIRCUIT TO BE DONE BY
ELECTRICAL CONTRACTOR. 240V REQUIRED.

CLADDING - N/A.

INFILLS - N/A

CANOPY APPROVED - YES...../NOu..
SIGNED i,

—

FRONT ELEVATION Scale lLi2oRAl

| Spigot | Spigot

50

00
S

CANOPY CRUOSS SECTIUN Scale 1:i2oRAl

o

CANUOPY AIRFLOW CALCS

vvvvvvvvvvvvvvvvvvvv e i W = T = i
Q0000000000000 000000| O00O00000000000000000 0000000000000 0000000| ([O0O00000000O0O00000000 0
0000000000000 000000C 1000000000000 0000000C( PO0O0O0000000000000000C DOOOOOOOO0O0OO0O00000000O0(
Q0000000000000 000000 0000000000000 000000 0000000000000 0000 0000000000000 0000 o o
0000000000000 000000C 1000000000000 0000000C( PO0O0O0000000000000000C DOOOOOOOO0O0OO0O00000000O0( o o
Q0000000000000 000000 0000000000000 000000 0000000000000 0000 0000000000000 0000 1 Lal
0000000000000 000000C 1000000000000 0000000C( PO0O0O0000000000000000C DOOOOOOOO0O0OO0O00000000O0(
DOO000000000000000000| BOOOO000000000000000 0000000000000 0000000 [00000000000000000000
2925mm canopy |
4800mm canopy | I I
1
5 1000mm pier 360 |
2 |
S~
g
2
B S —
&
O ) O
0 ~ 0 0 n 0 0 0 ° 0 8 8
< S I 1500 | 200 1225 = S
o SDU o ) .
. o | (Pier behind)
500 300 500
| | Kitchen | I Kitchen
Vents to
bottom
of legs i
I ] I _¥ I V \ V
4500mm SDU
] ]
CANOPY/SPIGOT DIMENSIONS Scale 1i2olRA] CANOPY OVERHANGS Scale 1i2o@Al 2 sench S8 Sence drbution un
44 Bench. 59 Bench.
45  Fryer. 59A Bain marie.
45  Fryer. 60  Griddle.
46  Bench. 61  Salamander grill.
50 4 zone induction range. 62 Bench.
887.5 625 887.5 887.5 625 887.5 52A 6 grid combi oven. 81  Chagrill.
|< >| 57  Pasta cooker. 82  Bench.
57  Pasta cooker.
I i [C=ED [T T C=Tn i i o ~
wm // // ﬂ'
o 525x300 525x300 3 o Y / ~
wn m S— m
2 Supply i Supply in " /
spigot N spigot N ! " o
Y - a s N I A NS\
S oo ) 0 = )
i i i i = = f \ A=A / \ A=A /
o // Light Light Light Light % . . . . — ——r L =N J \o—=) N =
Q % @® @® ® ® % b FoveT ronaT ==t
s o S =N
IIBII [T=11 [OI=IT [T=1T1] S 3/ \ Lo ) L e )
5 — = i [ r%- ‘ \> AA </ \\) AA </
& & 10 10 — e — v
u - M ! V / / [EEEmis]
- - b 0 0 ood o o oof d [ [
a o
o o 725x350 200mm wide x 4500mm long 725x350 o 200mm wide x 4500mm long
c Extract - I . Extract c SZ ) o .
< o . services distribution unit. . < services distribution unit.
1] — spigot spigot o
yay H
E E [CIimolooliai ] - O
LA LA 308
> o I I
~ N @)
x IT=1T OT=117 OT=10 INKEN]] ~
<« Light Light Light Light M
3 ® ® ® ®
D G G T ey S i
o 525x300 Q2 525x300 2 2
L Supply Supply n
< b b
spigot spigot :

937.5 937.5 937.5

>l<525>l< >l<

=

525 >l<

937.5

.

4800mm canopy

4800mm canopy

REV-CO1

(02.07.2025)

DRAWING REVISION / AMENDMENT DETAILS

ORIGINAL —
CLIENT: MCFC
PROJECT: NORTH STAND EXTENSION
TITLE: HT—LO1—ALL DAY DINING
KITCHEN CANOPY 1 DETAILS
DWG No: NSE-DWN—HT-01-DP—X-000010
REVISION:  CO1
STATUS: A5 DATE: 02.07.2025
SCALE: 1:50 / 1:25 PAPERSIZE: A1
DRAWNBY: Y N | CHECKEDBY: C H | APPROVED BY: J R
UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP
TEL: 0161 684 7879 DAWNVALE.COM
COPYRIGHT © 2017
THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.
DISCLAIMER
DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN
TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.

Status A: Approved


AutoCAD SHX Text
CANOPY No1 INFORMATION: EXTRACT & SUPPLY CANOPY 4800 x 2925 x 500mm 2000mm TO UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE -3.04m /S AT 100 PA 3/S AT 100 PA SUPPLY FLOW RATE - 2.58m /S AT 40 PA 3/S AT 40 PA 2 x EXTRACT SPIGOTS  - 725 x 350mm 4 x SUPPLY SPIGOTS   - 525 x 300mm SPIGOTS FIXED IN FACTORY  -  YES NUMBER OF BAFFLE FILTERS  -  9No LIGHTING  -  8 x LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5m TAIL.  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR. 240V REQUIRED. CLADDING - N/A. INFILLS - N/A. CANOPY APPROVED - YES........../NO.......... COMMENTS.......................................................... SIGNED................................................................ DATE...................................................................

AutoCAD SHX Text
ORIGINAL - 

AutoCAD SHX Text
FRONT ELEVATION Scale 1:25@A1

AutoCAD SHX Text
CANOPY CROSS SECTION Scale 1:25@A1

AutoCAD SHX Text
CANOPY LAYOUT Scale 1:50@A1

AutoCAD SHX Text
CANOPY/SPIGOT DIMENSIONS Scale 1:25@A1

AutoCAD SHX Text
CANOPY AIRFLOW CALCS

AutoCAD SHX Text
CANOPY OVERHANGS Scale 1:25@A1

AutoCAD SHX Text
MCFC

AutoCAD SHX Text
NORTH STAND EXTENSION

AutoCAD SHX Text
HT-L01-ALL DAY DINING

AutoCAD SHX Text
KITCHEN CANOPY 1 DETAILS

AutoCAD SHX Text
NSE-DWN-HT-01-DP-X-000010

AutoCAD SHX Text
CO1

AutoCAD SHX Text
A5

AutoCAD SHX Text
02.07.2025

AutoCAD SHX Text
1:50 / 1:25

AutoCAD SHX Text
A1

AutoCAD SHX Text
Y N

AutoCAD SHX Text
C H

AutoCAD SHX Text
J R


DRAWING REVISION / AMENDMENT DETAILS

ORIGINAL —
CANOPY AIRFLOW CALCS
AN LN, |
coanoPy LUt scote (loeat 0 ot
G A - . )< )< )< )<
- ] B B B
“ RACKING RACKING . . 64 . ) eA
\\ L BEVERAGES L ROOM SERVICE L PREP BENCH PREP BENCH
- 7 7 g
ICE 3
\\ PASS
HOT CUPBOARD - - q ‘H T HOT CUPBOARD I : — 7?7 :
““ BIN I I BIN
—
\ -
\ DUMP SHELF (-Y) KI TC H E I\“l AN
A/ = DD
5 2 . encH sench
:él @m I ] JI 20 GRID
2. e
3 o 1l o©
; R _ SERVICE SPINE N
F_ﬂ ]- 0 8 0 5 . SERVICE SPINI
= | — e ]
= 6 GRID COMBI BRATT (A;) (A)
2z 2 > g m(%”“gll —3 e (h:\) (&'») OVEN [
H g ] 2 BENCH L/LBENCH ] BENCH [e1] BENCH BENCH BENCH
5s 8 0 H GRIDDLE ON 1L 8ENCH coumG Py
B I RANGE
C [t o
o M~
)| g
i & A CANOPY No1l CANOPY No2 -
o ) ) ) CANOPY Nog2 INFORMATION:
= =
'MOBILE BENCH MOBILE BENCH 'MOBILE BENCH EXTRACT 8( SUPPLY CANDPY
£2 &4 4 5473 x 3425 x S00mm
e N 2000mm TO UNDERSIDE OF CANOPY FROM
GLASS WASH AN SINK R Q PREP AREA FINISHED FLOOR LEVEL.
— — —_ e i) — PREP 1N | | DN | 1N | N | PREP_ _ _
EXTRACT FLOW RATE- 2.66m3/S AT 100 PA
_ 3
FRONT BELEVATION Scole 1:20@A] CANOPY CRUSS SECTIUON Scale 1:i2oRA] SUPPLY FLOW RATE - 226m°/S AT 40 Pa
2 x EXTRACT SPIGOTS - 650x350mm
4 x SUPPLY SPIGOTS - 4735x300mm
300 50 300
= =
SPIGOTS FIXED IN FACTORY - YES
| Spigot | Spigot | | | | | |
vvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvvv -1 N = 1T = S B
50 000000000000000000000( DOOOOC00000000000000000( | POCOOOO00000000000000000| POOOO0000000000000000000 | H@ %1%} gﬂh %ﬂ NUMBER 0OF BAFFLE FILTERS - 12No
000000000000 00000000000 0000000000000 0000000000 | 0000000000000 0000000000 000000000000 00000000000
D 0000000000000000000000( DOOOOO00000000000000000( | POOOOO00000000000000000| DOO00000C00000000000000 ! ° o
000000000000 00000000000 0000000000000 0000000000 | 0000000000000 0000000000 000000000000 00000000000 S I3
S 0000000000000000000000( POOOOOO00000000000000000( | POOOOOO0000000000000000| DOOO0000C00000000000000 ! b 0 LIGHTING - 8 x LED SPOT LIGHTS.
0000000000000 00000000 0000000000000 0000000000 | 0000000000000 0000000000 0000000000000 0000000000
DO000000000000000000000( DOOOOO00000000000000000( | DOOOOO00000000000000000! DOCO0000C00000000000000 !
-1 x EACH LED LIGHT REQUIRES 240V SUPPLY
L 3425mm canopy J AND WILL BE SUPPLIED WITH A 15m TAIL.
5475mm canopy
L , JL J FINAL CONNECTION OF CANOPY LIGHTS TO
/ g 1000mm pier 725
2 2 LIGHTING CIRCUIT TO BE DONE BY
g g ELECTRICAL CONTRACTOR., 240V REQUIRED.
iz Z CLADDING - N/A.
° L] L] L] : L] L] L] L] L] ° S 8
S g | 1635 ]:00 1590 | 3 INFILLS - N/A.
T J 1
o SDU CANOPY APPROVED - YES...../NOu..
. - (Pier behind)
500 ] 300 500 ) COMMENTS i,
Kitchen Kitchen
Vents to SIGNED i
bottom
of legs = DAT E oo
I I v _v I _V
5475mm SDU
CANUPY /SPIGUT DIMENSILONS Scale 1:20@A1 CANOPY UOVERHANGS Scale 1:20@A1 4t pan 50 4 zone nduction range
45  Twin fryer. 51 Bench.
1044 650 1044 1044 650 1044 45 Twin fryer. 52 20 grid combi oven.
|< >I< >| 47  Boiling pan. 52A 6 grid combi oven.
o 48  Bench. 55 Bench.
\/ Tl 49  Bench. 56  Bench.
A A =11 =11 -IT=11 A zr o \\\\ e - —A
o 475x300 475x300 N L
A Suppl Suppl N\ N
< i 0 pigot. i o N S i
~N . © N \ ~N
x OT=171 ~ N \ N ~
- Light Light Light Light X‘ 0 h w *X'
: % ® ® 7 Z . ! : 7
}{ & 7 J 7
é?[m [TsTT | CT=TT DEE]%% § g? O o ) ) ?g g
5 vz | Bt | B i ol &
g / § u u O .o / CLIENT: MCFC
e e > 0 0 0O@9p O O 0 @F
S o~ 650x350 200mm wide X 5475mm long 650x350 S SL ﬁ 200mm w|de x 5475mm long _V
€ ) Extract services distribution unit. Extract = = services distribution unit. ‘g PROJECT:  NORTH STAND EXTENSION
E — qplnn ql'\lﬂ{\ E
N LN P q <] q ‘ ‘
g g ) 0 =[] : ) ‘ TITLE: HT—LO1—ALL DAY DINING
” « - - i KITCHEN CANOPY 2 DETAILS
6] /s~ \ /o=~ \ ‘ : — —HT—01-DP—=X—
x [T=ID [Te110 OT=IT OT=11 :] H o ” H o H DWG No: 22!1-2 DWN—HT-01-DP-X-000011
\\\\ A //// \\\\ AN ///‘/ REVISION:
> < P S STATUS: A5 DATE: 02.07.2025
) B <\ ) B (\ SCALE: 1:50 / 1:25 PAPERSIZE: A1
~ Light Light Light Light H/ 7 \” H/ R \H ] DRAWNBY: Y N |CHECKEDBV: C H | ApproveDBY: J R
A = _ T —m———w—— w—f w “UT“J N \:\\
X ~ . \\\\\
o T75%300 0 775300 g o N
n Supply Supply NN -
< spigot spigot \\ Y \
H Sl [—|?|—r| mT=Tn mr=Tn ﬂ‘!?!‘] ” \\\\\ N .
5475mm canopy :>1
l< 1131 >l< 475 >l< 1131 >l< 1131 >l< 475 >l< 1131 >| \< (02 07 202 5) UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP
b b TEL: 0161 684 7879 DAWNVALE.COM
L 5475mm canopy >‘ COPYRIGHT © 2017
THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.
DISCLAIMER
DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN
TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.

Status A: Approved


AutoCAD SHX Text
CANOPY No2 INFORMATION: EXTRACT & SUPPLY CANOPY 5475 x 3425 x 500mm 2000mm TO UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE- 2.66m /S AT 100 PA 3/S AT 100 PA SUPPLY FLOW RATE - 2.26m /S AT 40 PA 3/S AT 40 PA 2 x EXTRACT SPIGOTS  - 650x350mm 4 x SUPPLY SPIGOTS   - 475x300mm SPIGOTS FIXED IN FACTORY  -  YES NUMBER OF BAFFLE FILTERS  -  12No LIGHTING  -  8 x LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5m TAIL.  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR. 240V REQUIRED. CLADDING - N/A. INFILLS - N/A. CANOPY APPROVED - YES........../NO.......... COMMENTS.......................................................... SIGNED................................................................ DATE...................................................................

AutoCAD SHX Text
ORIGINAL - 

AutoCAD SHX Text
FRONT ELEVATION Scale 1:25@A1

AutoCAD SHX Text
CANOPY CROSS SECTION Scale 1:25@A1

AutoCAD SHX Text
CANOPY LAYOUT Scale 1:50@A1

AutoCAD SHX Text
CANOPY/SPIGOT DIMENSIONS Scale 1:25@A1

AutoCAD SHX Text
CANOPY AIRFLOW CALCS

AutoCAD SHX Text
CANOPY OVERHANGS Scale 1:25@A1

AutoCAD SHX Text
MCFC

AutoCAD SHX Text
NORTH STAND EXTENSION

AutoCAD SHX Text
HT-L01-ALL DAY DINING

AutoCAD SHX Text
KITCHEN CANOPY 2 DETAILS

AutoCAD SHX Text
NSE-DWN-HT-01-DP-X-000011

AutoCAD SHX Text
C01

AutoCAD SHX Text
A5

AutoCAD SHX Text
02.07.2025

AutoCAD SHX Text
1:50 / 1:25

AutoCAD SHX Text
A1

AutoCAD SHX Text
Y N

AutoCAD SHX Text
C H

AutoCAD SHX Text
J R


o - — e
CANOPY LAYOUT ’ | KITCHEN LHCATION
AN / / /
AN / / /
N / / / =5 % &
N Y p
1:o0@A] x S S g
7/ N\ - - N )
/ \ j [ X
/ AN
/ AN
 E— = e =" e
‘ =
EhIAAA111 18 Eeela
\ A T e
I (I I CI I E N - ‘o T ' ' ! ! oS e
w 1% 7 i ]
- -8 -‘»Wy%ymémz L , /
\
\
B \
E 5467 Between pillars before white rock 7
\ E / ) : \\\
\ \\ // \\\
\ R / \ / .
\\ m=m [ | = - AN - ~ g -
- i = =D | = = ‘E S [aca e ] _//_ [— 2
] CANOPY Nol INFORMATION: CANOPY No2 INFORMATION:
I | I Light Light Light. Light
® ® ® ® EXTRACT & SUPPLY UV CANOPY EXTRACT & SUPPLY UV CANOPY
Y e Y Y 4800 x 2975 x 600mm 5425 x 3425 x 600mm
— - 2000mm TO UNDERSIDE OF CANOPY FROM 2000mm TO UNDERSIDE OF CANOPY FROM
@ @ @ @ @ g @ g N S FINISHED FLOOR LEVEL. FINISHED FLOOR LEVEL.
g 0 el | . mmmmm;oommw ooff | ° | 0 o soff | ° mmmmm;mmmw ool | o - EXTRACT FLOW RATE -2.22m3/S AT 250 PA EXTRACT FLOW RATE- 2.35m3/S AT 250 PA
§ A 3| == = i SUPPLY FLOW RATE - 188m%/S AT 40 PA SUPPLY FLOW RATE - 1.99m3/S AT 40 PA
£ ° o0 o ° oo ° ° oo o ° oo o \ y
g E &E @ E &E E el N A B 4 x EXTRACT SPIGOTS - 450x250mm 4 x EXTRACT SPIGOTS - 450x250mm
: yd AN § 4 x SUPPLY SPIGOTS - 400x300mm 4 x SUPPLY SPIGOTS - 450x300rmm
i / 5 | ] | SPIGOTS FIXED IN FACTORY - YES SPIGOTS FIXED IN FACTORY - YES
Light Light Light Light / / \
/ \ | e
‘/“ \ | [ ) | NUMBER OF BAFFLE FILTERS - 10No NUMBER OF BAFFLE FILTERS - 12No
i S & - ¥ || [ LIGHTING - 8 x LED SPOT LIGHTS. LIGHTING - 8 x LED SPOT LIGHTS.
L w wxn i // I S = s \::: e I apn EACH LED LIGHT REQUIRES 240V SUPPLY EACH LED LIGHT REQUIRES 240V SUPPLY
| p— — o — — p— = —— = ~_ ==] AND WILL BE SUPPLIED WITH A 15m TAIL. AND WILL BE SUPPLIED WITH A 1.5m TAIL.
| 4800mm canopy |
| 5425 canopy | :'_J FINAL CONNECTION OF CANOPY LIGHTS TO FINAL CONNECTION OF CANOPY LIGHTS TO
TV Cortrolscrean — — = = = LIGHTING CIRCUIT TO BE DONE BY LIGHTING CIRCUIT TO BE DONE BY
T ] s = i ELECTRICAL CONTRACTOR. 240V REQUIRED. ELECTRICAL CONTRACTOR. 240V REQUIRED.
7 CANOPY N01 . CANOPY NOZ UV Control screen — e =< I ‘ 0 i
Canopy requires a 20amp 1ph+n ) —F= e — — ~—1K f § CLADDING - N/A. CLADDING - N/A.
power supply to this location Canopy requires a 20amp 1ph+n —— .
power supply to this location T 7 " ) £ INFILLS - N/A. INFILLS - N/A.
T VLA S/ IE in CANOPY APPROVED - YES.uue/NDuu: CANOPY APPROVED = YESuumun/NDuruns
/,/ -. ’, b ) e [
KI I ( H E N /7 ViRl & ] COMMENTS. COMMENTS
/ =
/ N e H ——
/ il upl SIGNED SIGNED
{ TV T
- JAREANI DATE DATE
AN / \| ||
:%
= = ~ e
——+ < f
— > f
— - —. — = . ”
S8 e
yd J / /
1 1
1:50@A1 1:o0@PAl
300 300 3 300 300
1 i S — T 1 [ A — [
] ™t —ETeET Twemy | Y v = EToTT  TToTEA— ), rac Y _[
50000000000000000000] 00000000000000000000| | [00000000000000000000 [0.00000000000000000 [6000000000000000000000( POOOD000000000000000000( | POOC0000000000000000000] PO00000000.0000000008 uw DEFE&&?‘;& / 8 \ /\%@EFECTOR 8|
Asmeneserrostasosel Soseresttrossanosaar | [senastraserossaroty [Rresterotasrotastd - esenreserrosearoseronl pEesnrrosssntonnosarl | essaresasrtarsnncnsl pesonsesanssaneosans
REESRaaE g naaay rESSE R a e e s i g B ]
| UV Control |j UV Control
4800mm canopy screen s425mm canopy | screen 1000mm prer L L - |
‘; ; é L 1500 00 1275 | % ! 1635 00 1590 J %
. %E % (Pier behind) %E (Pier behind)
g B Kitchen Kitchen
500 i 300 500 500 i 300 500 Vents to ‘ l\)/enls to ‘
Kitchen Kitchen betiom praivil
CANOPY Nof CANOPY No2
| 4500mm SDU | 5425 SDU |
CANOPY Not CANOPY No2
CANOPY/SPIGUOT DIMENSIONS C ANFANORY Nol\/F RHANGS CANOPY No2 CANUOPY AIRFLOW CALCS
1:50@A1 1:050@Al
] ]
1131 RS 1131 a0 2| i3 o o B 5o s eimton e
f ! 1 i sench Bonch Toin ryer 52 20 orid combi oven.
n n = | | | e ! | pe i SoA G mare Bmllnfgwpan A éog!r]\dd(omb?uven. Lei ht Th I C ti Ai fl C I I ti
1000 400 ,\| 1000 1000 00 | 1000 5 S S pri o G o 3 bonn eightec I hermal Convection Airflow Calcuiation
P i i ' | i ' @ S S G e nacton rangs o o o o In Accordance With BESA Specification DW/172-2018
] i = ] N R — i R com e g omm o H T — Leightec Thermal Convection Airflow Calculation
8 8 2 3 e Project MCFC - All Day Dining Date |19/09/2025 In Accordance With BESA Specification DW/172-2018
(3] M < — " wn -
Z - S - N ® é® ® ® 2 2 : ) Drawing CANOPY Nol Canopy Ref 1 Project MCFC - All Day Dining Date  |19/09/2025
Light <t Light Light <t Light -
¢/ - - 5 ¢ 1131 450 1131 1131 450 1131 B s
é/ 979 | 450 | %75 979 | 450 | %75 Iv § i i ! i i | W 7 ) / Model |Island - Open Both Ends ‘ Safety Factor O"/3 Drawing CANOPY No2 Canopy Ref 2
3 1 1 1 1 1 é]?’ | | | | / / / Extract Volume 2.22 M°/S
b @ 2 @ @ 2 3 @ 3 g ol g g =) g g% g? £y supply Volume 1.88 M¥/s Model |Island - Open Both Ends | Safety Factor 0%
/' Iy . - 1] 2 . " H " s o Syl < o Syl g /é/ g /§/ %S/ g Extract Volume 2.35 M/s
/4 I Sevces acibacon umn o1 m | § g 9 S ™ Senvices distpunon it m %5 . %5 %5 Item Description Width  |[Depth  |Power |Coefficient |GaskW |Sub total Supply Volume 1.99 M*/S
‘2 - v ‘12 - 7 & «” - ° ol ° LI 5 x g / 45|Deep Fat Fryer 400 900 Electric 0.45 0 0.162
> o 200mm wide x 4500mm long o
E ~N E E Ny E 2 E N ﬂ & E | & 3 ‘A services distributipn unit i | £ ReLL4 g Z 45|Deep Fat Fryer 400 900 Electric 0.45 0 0.162 Item Description Width Depth Power Coefficient |Gas kW _|Sub total
el laso | | | - £ = 5 L. g 50| Open-Top Range & Oven 1000 | 900 | Electric 03 0 0.27 43(Bratt Pan 800 732 | Electric 0.5 0 0.2928
—— . o - - 3 IRRiRRNRRnin © " o) ‘ 52A Combination Ovens 6 grid. 750 760 Electric [¢] [¢] [¢] 45|Deep Fat Fryer 400 900 Electric 0.45 0 0.162
X h 3 0 % % % % 68 57|Pasta Cooker 400 900 | Electric 0.2 0 0.072 45|Deep Fat Fryer 400 900 | Electric 0.45 0 0.162
~ ' 57|Pasta Cooker 400 900 Electric 0.2 [¢] 0.072 47|Boiling Pan / Steam Kettle 800 900 Electric 0.25 0 0.18
e — RECOMMENDED ___ /|| ~ RECOMMENDED___ / 59A Bain Marie 450 600 Electric 0.15 0 0.0405 50|0Open-Top Range & Oven 1000 900 Electric 03 0 0.27
// S S o - T I OVERHANG 3QOMM OVERHA b 1 60|Chrome Griddle / Plancha 800 900 | Electric 0.4 0 0.288 52[Combination Ovens 20 grid. 392 940 | Electric 0.4 0 0.335392
- A ool Il < 2 ] g ¥ \ 61|Salamander Grill 570 580 Electric 0.55 0 0.18183 52|Combination Ovens 20 grid. 892 940 Electric 0.4 0 0.335392
1000 | 200 | 1000 1000 | 200 | 1000 1 < - ) A - ) | cah 2 s \\\ o 81|Chargrill / Charbroiler 905 835 Electric 0.52 o] 0.392951 52A Combination Ovens 6 grid. 753 747 Electric 0 0 0
2| 2| 1131 | 450 | 1131 1131 | 450 | 131 T s @
2400 N 2400 ™ UV Control I 2 a3 [7]_uv Control — )
4800mm canopy screen A A screen | 4800mm canopy
5425 | 5425mm canopy
CANOPY No1 CANOPY No1
CANOPY No2
CANOPY No2
ING REVISION / AMENDMENT DETAILS CLENT:  MCFC
UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP
pROJECT:  NORTH STAND EXTENSION
TEL: 0161 684 7879 DAWNVALE.COM
TITLE: NS—-LO1-CLUB LEVEL
ALL DAY DINING COPYRIGHT © 2017
THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DWG No: NSE-DWN—HT—-01-DP—-X-001104 DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.
REVISION: co1
—_— DISCLAIMER
ﬂ AS & 15.12.2025 DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN
SCALE: 1:50 PAPERSIZE: A1 TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.
DRAWN BY: CDJ CHECKEDBY: C J APPROVED BY:

Status A: Approved


AutoCAD SHX Text
CANOPY No1 INFORMATION: EXTRACT & SUPPLY UV CANOPY 4800 x 2975 x 600mm 2000mm TO UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE -2.22m /S AT 250 PA 3/S AT 250 PA SUPPLY FLOW RATE - 1.88m /S AT 40 PA 3/S AT 40 PA 4 x EXTRACT SPIGOTS  - 450x250mm 4 x SUPPLY SPIGOTS   - 400x300mm SPIGOTS FIXED IN FACTORY  -  YES NUMBER OF BAFFLE FILTERS  -  10No LIGHTING  -  8 x LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5m TAIL.  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR. 240V REQUIRED. CLADDING - N/A. INFILLS - N/A. CANOPY APPROVED - YES........../NO.......... COMMENTS.......................................................... SIGNED................................................................ DATE...................................................................

AutoCAD SHX Text
CANOPY No2 INFORMATION: EXTRACT & SUPPLY UV CANOPY 5425 x 3425 x 600mm 2000mm TO UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE- 2.35m /S AT 250 PA 3/S AT 250 PA SUPPLY FLOW RATE - 1.99m /S AT 40 PA 3/S AT 40 PA 4 x EXTRACT SPIGOTS  - 450x250mm 4 x SUPPLY SPIGOTS   - 450x300mm SPIGOTS FIXED IN FACTORY  -  YES NUMBER OF BAFFLE FILTERS  -  12No LIGHTING  -  8 x LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5m TAIL.  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR. 240V REQUIRED. CLADDING - N/A. INFILLS - N/A. CANOPY APPROVED - YES........../NO.......... COMMENTS.......................................................... SIGNED................................................................ DATE...................................................................

AutoCAD SHX Text
FRONT ELEVATION 1:50@A1

AutoCAD SHX Text
CANOPY CROSS SECTION 1:50@A1

AutoCAD SHX Text
CANOPY LAYOUT 1:50@A1

AutoCAD SHX Text
CANOPY/SPIGOT DIMENSIONS 1:50@A1

AutoCAD SHX Text
CANOPY AIRFLOW CALCS

AutoCAD SHX Text
CANOPY OVERHANGS 1:50@A1

AutoCAD SHX Text
KITCHEN LOCATION 

AutoCAD SHX Text
MCFC

AutoCAD SHX Text
NORTH STAND EXTENSION

AutoCAD SHX Text
NS-L01-CLUB LEVEL

AutoCAD SHX Text
ALL DAY DINING

AutoCAD SHX Text
NSE-DWN-HT-01-DP-X-001104

AutoCAD SHX Text
C01

AutoCAD SHX Text
A5

AutoCAD SHX Text
15.12.2025

AutoCAD SHX Text
 1:50

AutoCAD SHX Text
A1

AutoCAD SHX Text
CDJ

AutoCAD SHX Text
C J


CANOPY LAYUOUT
11o0RAT

1114

1571

1054

(=]
4300

\canopy set out to be

taken from both edges

1571 |

3200

KITCHEN LOCATIUN

COMMENTS

CANOPY INFORMATION

EXTRACT & SUPPLY CANOPY
4300 X 3200 X 500

2000 UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 1.87 M3/S AT 75 PA
SUPPLY FLOW RATE 159 M3/S AT 40 PA
SPIGOTS ARE 80MM TALL WITH 20MM MEZ
CONNECTION

2 EXTRACT SPIGOT(S) @ 400x400
4 SUPPLY SPIGOT(S) @ 400x250

SPIGOTS FIXED IN FACTORY- YES
NUMBER OF BAFFLE FILTERS-20
LIGHTING- 8 OFF LED SPOT LIGHTS.

EACH LED LIGHT REQUIRES 240V SUPPLY
AND WILL BE SUPPLIED WITH A 15M TAIL

FINAL CONNECTION OF CANOPY LIGHTS TO
LIGHTING CIRCUIT TO BE DONE BY
ELECTRICAL CONTRACTOR 240V REQUIRED.
CLADDING-N/A
INFILLS-N/A

CANOPY APPROVED- YES..nu /NOun

FRONT BELEVATION
11 o0RAT

80

INDICATIVE SLAB

2450 PROPOSED CEILING HEIGHT

500

2000

400

0000 0000000 0000000000000 0000 0000000000000 000 °°°°°°°°° 000! 000!
°°°°°° °°°°°°°°°°°°°°° °°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°° °°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°° °°°°°°°°°°°°°°° °°°°°°° °°°°°°
000! 00000000 00000000000000000 00000000000000000 0000000C00000000
000 0000000 0000000000000 0000 0000000000000 000 00000000000 000!
325 3650 | 325
4300
[—SDU to be supplied by
LeighTec - see SDU drawing
for additional i i —
— v v L

CANOPY CROSS SECTIUN

1100@RAT

400

250
== ==
— —_ =
=3
S
[Ta} o
'_
[ - L é
o w
w >
3200 T =
[&] <
=z O
300 | =)
l— 5 =
] 5 =
[a)]
g — 2
o o
o~ o
Q
8 DU td be suppllied by E
o LeighTlec - see $DU drawing
— for adfiitional ififormation 2
S <
0 o~
-

CANOPY /SPIGOT DIMENSIONS
1:00@A]

3200
450 350 1106 844 450
| |
B B B B
n A A
5 o 5 | ] o 5
: g
100 353 | 400 | 353 |250| 100
n ® . @ A
3 & &
[T
B B B B N
AL . g
353 400
_| 353
3 3
100 100
& &
B B B B

CANLPY

AIRFLOW CALCS

Leightec Thermal Convection Airflow Calculation

In Accordance With BESA Specification DW/172-2018

Project MCFC North Stand LOO City Hall Kitchen Date  |12/09/2025
Drawing 001 Rev C Canopy Ref Main Canopy
Model |Island - Open Both Ends | Safety Factor 0%
Extract Volume 1.87 M/S
Supply Volume 1.59 M*/S
Item Description Width Depth Power Coefficient |Gas kW [Sub total
0|Combination Ovens 10 grid. 600 800 Electric 0 0 0
0|Combination Ovens 20 grid. 600 800 Electric 0 0 0
0|Bratt Pan 600 800 Electric 0.5 0 0.24
0|Open-Top Range & Oven 600 800 Electric 0.3 0 0.144
0|Deep Fat Fryer 400 785 Electric 0.45 0 0.1413
0|Chrome Griddle / Plancha 600 785 Electric 0.4 0 0.1884
0|Chargrill / Charbroiler 900 785 Electric 0.95 0 0.671175

CLIENT: MCFC

PROJECT:  NORTH STAND EXTENSION

TITLE: NS—-LO0-CITY HALL
SUPPORT KITCHEN — CANOPY 01

DWG No: NSE——DWN—-NS—-00—-DP—-X—001100

REVISION: Cc02

STATUS: A5 DATE: 19.09.2025
SCALE: 1:50 PAPERSIZE: A1
DRAWN BY: CDJ | CHECKEDBY: C J | APPROVED BY:

UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP

TEL: 0161 684 7879 DAWNVALE.COM

COPYRIGHT © 2017

THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.

DISCLAIMER
DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN

TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.

Status A: Approved


AutoCAD SHX Text
CANOPY INFORMATION EXTRACT & SUPPLY CANOPY 4300 X 3200 X 500 2000 UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE 1.87 M /S AT 75 PA 3/S AT 75 PA SUPPLY FLOW RATE 1.59 M /S AT 40 PA 3/S AT 40 PA SPIGOTS ARE 80MM TALL WITH 20MM MEZ CONNECTION 2 EXTRACT SPIGOT(S) @ 400x400 4 SUPPLY SPIGOT(S) @ 400x250 SPIGOTS FIXED IN FACTORY- YES NUMBER OF BAFFLE FILTERS-20 LIGHTING- 8 OFF LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5M TAIL  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR 240V REQUIRED. CLADDING-N/A INFILLS-N/A CANOPY APPROVED- YES........../NO.......... COMMENTS.................................................................................. SIGNED......................................................................................... DATE..............................................................................................

AutoCAD SHX Text
FRONT ELEVATION 1:50@A1

AutoCAD SHX Text
CANOPY CROSS SECTION 1:50@A1

AutoCAD SHX Text
CANOPY LAYOUT 1:50@A1

AutoCAD SHX Text
CANOPY/SPIGOT DIMENSIONS 1:50@A1

AutoCAD SHX Text
CANOPY AIRFLOW CALCS

AutoCAD SHX Text
CANOPY OVERHANGS 1:50@A1

AutoCAD SHX Text
KITCHEN LOCATION 

AutoCAD SHX Text
MCFC

AutoCAD SHX Text
NORTH STAND EXTENSION

AutoCAD SHX Text
NS-L00-CITY HALL

AutoCAD SHX Text
SUPPORT KITCHEN - CANOPY 01

AutoCAD SHX Text
NSE--DWN-NS-00-DP-X-001100

AutoCAD SHX Text
C02

AutoCAD SHX Text
A5

AutoCAD SHX Text
19.09.2025

AutoCAD SHX Text
 1:50

AutoCAD SHX Text
A1

AutoCAD SHX Text
CDJ

AutoCAD SHX Text
C J


CANOPY LAYUOUT \ KITCHEN LUOCATIUN

1o0RAL
suPPORT

o K TCHEN
- 86 Mm?

i !‘
I
canopy set out to be - " /A
taken from both edges by e VAN
— D N
! 1572 _ N
CH D
® ® j CANOPY INFORMATION
3 £ £ g g EXTRACT & SUPPLY CANOPY
3 |E |E E EI 4300 X 3200 X 500
2000 UNDERSIDE 0OF CANOPY FROM
® ® FINISHED FLOOR LEVEL.
D EXTRACT FLOW RATE 187 M3/S AT 75 PA
SUPPLY FLOW RATE 159 M3/S AT 40 PA
SPIGOTS ARE 80MM TALL WITH 20MM MEZ
CONNECTIDON
® — PY D 2 EXTRACT SPIGOT(S) @ 400x400
l:’ 4 SUPPLY SPIGOT(S> @ 400x250
g g g g —— SPIGOTS FIXED IN FACTORY- YES
| 3200 | 1572 D NUMBER OF BAFFLE FILTERS-20
LIGHTING- 8 OFF LED SPOT LIGHTS.
[————\ [
e — EACH LED LIGHT REQUIRES 240V SUPPLY
- O i AND WILL BE SUPPLIED WITH A 15M TAIL
— !
i
| | , l FINAL CONNECTION OF CANOPY LIGHTS TO
LIGHTING CIRCUIT TO BE DONE BY
ELECTRICAL CONTRACTOR 240V REQUIRED.
CLADDING-N/A
D INFILLS-N/A
: CANOPY APPROVED- YES..... /NO
D COMMENT S s s
: SIGNED i
D DATE i s s s s
: - ]
1'00RA1 11o0RA1
1 1
400 400 &
250 400 250
EGONONES MR TRSaRann e o
°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°° °°°°°°°o°°°°°°°°°°°°°°°°°°°°°°°°° °°o°°°°°°°°°°°°°°°°°°°°°°°°°°°°°° °°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°°° [¥a) '_ g
325 [ 3650 —| 3251} § § 2 e _
- wv
4300 ; 2 ¢ g
=) [ s 320
] z [S) z
[—SDUto be supplied by ol = o S 300
L\ | foratconss mtormason” _— o ] z o
O v O O 8 8 a
g 2
o
S g S _
g o ~ sDU[to be supplied by
— LeighTec - sep SDU drawing
Q 8 for - A N
I I o~ 0
— — -
1 1
1:1o0RPA1 5200 11o0RPA1
450 844 1106 350 450 I in
o~
| | =1 (\ ™
3 368
B B B B p
2 0 @ @O
2 . BEAEE: . — :
[ Leightec Thermal Convection Airflow Calculation
_\ - In Accordance With BESA Specification DW/172-2018
o
fal = S 673 368 Project MCFC North Stand LOO City Hall Kitchen Date  |12/09/2025
L —_ ° . -
100 |250| 353 | 400 | 3p3 Drawing 001 Rev C CanopyRef | Main Canopy
0 ® Iy ® o e Model |Island - Open Both Ends | Safety Factor 0%
© © 54 §§ Extract Volume 1.87 M*/S
3 |E E E| N = N supply Volume 1.59 MY/s
m 303
~ E E E 790 b Item Description Width Depth Power Coefficient [Gas kW |Sub total
i~ " f - L 0|Combination Ovens 10 grid. 600 800 | Electric 0 0 0
& ® by ® b ' 0|Combination Ovens 20 grid. 600 800 | Electric 0 0 0
400 33 -
353 0|Bratt Pan 600 800 Electric 0.5 0 0.24
l _ 0[Open-Top Range & Oven 600 800 Electric 0.3 0 0.144
2 o o 0|Deep Fat Fryer 400 785 Electric 0.45 0 0.1413
MRS < o|chrome Griddle / Plancha 600 785 | Electric 04 0 0.1884
- 0|Chargrill / Charbroiler 900 785 Electric 0.95 0 0.671175
100
i ® I:' i ®
~ ~
% © |
|E E EJ 3200

N DRAWING REVISION. / AMENDMENT DETAILS CLIENT: MCFC

PROJECT: ~ NORTH STAND EXTENSION

UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP

TEL: 0161 684 7879  DAWNVALE.COM

TITLE: NS—L00—-CITY HALL
SUPPORT KITCHEN —CANOPY 02
DWG No: NSE—-DWN—-NS—-00-DP—-X-001101

COPYRIGHT © 2017

THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.

REVISION: C02

_— DISCLAIMER
STATUS: A5 DATE: 19.09.2025

_— DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN
SCALE: 1:50 PAPERSIZE: A1 TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT

AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.

DRAWN BY: CDJ |CHECKED BY: C J | APPROVED BY:

Status A: Approved


AutoCAD SHX Text
CANOPY INFORMATION EXTRACT & SUPPLY CANOPY 4300 X 3200 X 500 2000 UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE 1.87 M /S AT 75 PA 3/S AT 75 PA SUPPLY FLOW RATE 1.59 M /S AT 40 PA 3/S AT 40 PA SPIGOTS ARE 80MM TALL WITH 20MM MEZ CONNECTION 2 EXTRACT SPIGOT(S) @ 400x400 4 SUPPLY SPIGOT(S) @ 400x250 SPIGOTS FIXED IN FACTORY- YES NUMBER OF BAFFLE FILTERS-20 LIGHTING- 8 OFF LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5M TAIL  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR 240V REQUIRED. CLADDING-N/A INFILLS-N/A CANOPY APPROVED- YES........../NO.......... COMMENTS.................................................................................. SIGNED......................................................................................... DATE..............................................................................................

AutoCAD SHX Text
FRONT ELEVATION 1:50@A1

AutoCAD SHX Text
CANOPY CROSS SECTION 1:50@A1

AutoCAD SHX Text
CANOPY LAYOUT 1:50@A1

AutoCAD SHX Text
CANOPY/SPIGOT DIMENSIONS 1:50@A1

AutoCAD SHX Text
CANOPY AIRFLOW CALCS

AutoCAD SHX Text
CANOPY OVERHANGS 1:50@A1

AutoCAD SHX Text
KITCHEN LOCATION 

AutoCAD SHX Text
MCFC

AutoCAD SHX Text
NORTH STAND EXTENSION

AutoCAD SHX Text
NS-L00-CITY HALL

AutoCAD SHX Text
SUPPORT KITCHEN  -CANOPY 02

AutoCAD SHX Text
NSE-DWN-NS-00-DP-X-001101

AutoCAD SHX Text
C02

AutoCAD SHX Text
A5

AutoCAD SHX Text
19.09.2025

AutoCAD SHX Text
 1:50

AutoCAD SHX Text
A1

AutoCAD SHX Text
CDJ

AutoCAD SHX Text
C J


CANOPY LAYUOUT
1i2oRAl

CANOPY INFORMATION

EXTRACT ONLY CANOPY
4000 X 1300 X 500

2100 UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 0.65 M3/S AT 100 PA

SPIGOTS ARE 8OMM TALL WITH 20MM MEZ
CONNECTION

2 EXTRACT SPIGOTC(S) @ 2350x250
SPIGOTS FIXED IN FACTORY- YES
NUMBER OF BAFFLE FILTERS-80

LIGHTING- 4 OFF LED SPOT LIGHTS.

3138 4000
! EACH LED LIGHT REQUIRES 240V SUPPLY
" >|< >‘ AND WILL BE SUPPLIED WITH A 1.5M TAIL
] FINAL CONNECTION OF CANOPY LIGHTS TO
[l LIGHTING CIRCUIT TO BE DONE BY
T~ ELECTRICAL CONTRACTOR 240V REQUIRED.
N Full height stainless @® @® 0) @® CLADDING-TO REAR
. wall to end of \ S INFILLS-FULL HEIGHT STAINLESS WALL
\ ] TO ONE END OF CANOPY 400MM TALL TO
. canopy (combi side) % 0P OF CANPY
| CANOPY APPROVED- YES.um/NDuwwins
ﬁ COMMENT Suvsnssssssmssmssssssss s
e e —
IT=1T1 W SIGNED. cvvsmssmmssmssmsmssmssssss s s,
DATE i e e
. e e
FRONT ECEVATION C CANOPY CROSS SECTIO B
I < |
o
2 ! 250 <——Infills above ?
i I I 250 Q| —— Infills above
! 1
=) = _X
S
X_ LN
3 4000 1300 —
50 =) —
Full height stainless
o Full height stainless wall to end of
S cano combi side
~ <——wall to end of S by ( )
canopy (combi side) =
I
I
4000 Leightec Thermal Convection Airflow Calculation
SanA 4000 S Aann f >‘ In Accordance With BESA Specification DW/172-2018
ZUUU ZUUU
’: >|< q AN ~ - /L T — Project MCFC Date  |05/08/2025
INKINI INKINI “ “ N AJONV2 Lo / T ol /
L & o i Naand v | 00 baseus | 550 Drawing CONCESSION -5/6 Canopy Ref ITEM 14
. . HON34d
Full height stainle o Full helght stainless TIENI Ngujver?m?HA:,)\a&a = = Model [Wall- Open One End | Safety Factor 0%
u ight stainless ® ® ® ® i wall to end of T @DVLS) o Extract Volume 0.65 VP/S
wall to end of ——= o canopy adDVLS SLINIEYD - Supply Volume 0.55 M*/S
canopy (combi side) Q N3O a0 DNIXG;OH . —_— pply )
—X @ Iltem Description Width Depth Power Coefficient |Gas kW |Sub total
o o o O = 0|Combination Ovens 6 grid. 752 765 Electric 0.3 0 0.172584
0 0 A J o 0|Holding Oven 538 834 Electric 0.1 0 | 0.0448692
[T ] | [[T=TD I y 0|Chip Scuttle 450 600 Electric 0.15 0 0.0405
I A — —_———————— e 0|Deep Fat Fryer 400 786 Electric 0.45 0 0.14148
L 875 _ 250 _ 875 >L 875 _ 250 _ 875 J L 0|Deep Fat Fryer 400 786 Electric 0.45 0 0.14148
o o
S S

CLIENT:

MCFC

PROJECT:

NORTH STAND EXTENSION

TITLE:

NS—-L01-CLUB LEVEL
CONCESSIONS 5

DWG No:

NSE-DWN—-NS—01-DP—-X-001102

REVISION:

C02

STATUS: A5 DATE: 03.11.2025
DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN
SCALE: 1:25 PAPERSIZE: A1 TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.
DRAWN BY: CDJ | CHECKED BY: C J | APPROVED BY:

UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP

TEL: 0161 684 7879 DAWNVALE.COM

COPYRIGHT © 2017
THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.

DISCLAIMER

Status C with Major Comment


AutoCAD SHX Text
CANOPY INFORMATION EXTRACT ONLY CANOPY 4000 X 1300 X 500 2100 UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE 0.65 M /S AT 100 PA 3/S AT 100 PA SPIGOTS ARE 80MM TALL WITH 20MM MEZ CONNECTION 2 EXTRACT SPIGOT(S) @ 250x250 SPIGOTS FIXED IN FACTORY- YES NUMBER OF BAFFLE FILTERS-80 LIGHTING- 4 OFF LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5M TAIL  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR 240V REQUIRED. CLADDING-TO REAR INFILLS-FULL HEIGHT STAINLESS WALL TO ONE END OF CANOPY 400MM TALL TO TOP OF CANOPY CANOPY APPROVED- YES........../NO.......... COMMENTS.................................................................................. SIGNED......................................................................................... DATE..............................................................................................

AutoCAD SHX Text
FRONT ELEVATION 1:25@A1

AutoCAD SHX Text
CANOPY CROSS SECTION 1:25@A1

AutoCAD SHX Text
CANOPY LAYOUT 1:25@A1

AutoCAD SHX Text
CANOPY/SPIGOT DIMENSIONS 1:50@A1

AutoCAD SHX Text
CANOPY AIRFLOW CALCS

AutoCAD SHX Text
CANOPY OVERHANGS 1:25@A1

AutoCAD SHX Text
KITCHEN LOCATION 

AutoCAD SHX Text
MCFC

AutoCAD SHX Text
NORTH STAND EXTENSION

AutoCAD SHX Text
NS-L01-CLUB LEVEL

AutoCAD SHX Text
CONCESSIONS 5

AutoCAD SHX Text
NSE-DWN-NS-01-DP-X-001102

AutoCAD SHX Text
C02

AutoCAD SHX Text
A5

AutoCAD SHX Text
03.11.2025

AutoCAD SHX Text
 1:25

AutoCAD SHX Text
A1

AutoCAD SHX Text
CDJ

AutoCAD SHX Text
C J


] |
CANOPY L@YOUT
L2seAl |/

X— X

4000

3140

KITCHEN EOCATION

CANOPY INFORMATION

EXTRACT ONLY CANOPY
4000 X 1300 X 500

2100 UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 0.65 M3/S AT 100 PA

SPIGOTS ARE 80MM TALL WITH 20MM MEZ

= CONNECTION
’1 |< >|< r 2 EXTRACT SPIGOTC(S) @ 250x250
A INKINI INKINI
o SPIGOTS FIXED IN FACTORY- YES
P - NUMBER OF BAFFLE FILTERS-80
® ® @® @ _ _ e LIGHTING- 4 OFF LED SPOT LIGHTS.
o Full height stainless /
o / EACH LED LIGHT REQUIRES 240V SUPPLY
P —=——wall to end of / AND WILL BE SUPPLIED WITH A 15M TAIL
canopy (combi side) /
| FINAL CONNECTION OF CANOPY LIGHTS TO
[ LIGHTING CIRCUIT TO BE DONE BY
I ELECTRICAL CONTRACTOR 240V REQUIRED.
W jimcim =0 CLADDING-TO REAR
INFILLS-FULL HEIGHT STAINLESS WALL
TO ONE END OF CANOPY - 400MM TALL TO
TOP OF CANOPY
CANOPY APPROVED- YES... /NOuin
COMMENT S i o
SIGNE D i sosismsin
DATE i s s s
o o]& OK
250 250 2 |=—Infills above Infills above—=2 250
f— 1 % ! — = !
o o
3 3 AN
AX X 1300
L 4000 ~
(1 50 Full height stainless
wall to end of —=
canopy (combi side)
Full height stainless S 3
wall to end of —= — ~
- - N
canopy (combi side)
7 V
Leightec Thermal Convection Airflow Calculation
4000 In Accordance With BESA Specification DW/172-2018
2000 2000
T ’4 4000 >‘ Project MCFC Date  |05/08/2025
- T B / Drawing CONCESSION -5/6 Canopy Ref ITEM 14
A A INKINI INKINI ]
/ |—\ \ / \ .E \ S / Model [Wall- Open One End | Safety Factor 0%
d3IAdd d3anNn < < 3
o Full heiah inl 0.0 Q¥voadnd MaN HON3g Extract Volume 0.65 M°/s
£ @® ® @ @® u eignt stainless NO dwnmma X TN P ¢ Supply Volume 0.55 M3/S
S wall to end of S (@ovLs) J Full height stainless
Q canopy (combi side) % SLINIZVD oV 9 — - —
f'Y_ﬂ — ONIQTOH N3AO ISNOD wall to end of Iltem Description Width Depth Power Coefficient |Gas kW [Sub total
X_ xe al¥5 9 SONe canopy (combi side) 0|Combination Ovens 6 grid. 752 765 | Electric 0.3 0 0.172584
o o o O 0|Holding Oven 538 834 | Electric 0.1 0 | 0.0448692
LN LN LN O 0[Chip Scuttle 450 600 Electric 0.15 0 0.0405
{ = 0 e N N _— | o LJ i~ O|Deep Fat Fryer 400 786 Electric 0.45 0 0.14148
T | A= L yovy 13Svd ONIAYA 0|Deep Fat Fryer 400 786 Electric 0.45 0 0.14148
L 875 250 875 >L 250 875 J

100

B

CLIENT:

MCFC

PROJECT:

NORTH STAND EXTENSION

TITLE:

NS—-L01-CLUB LEVEL
CONCESSIONS 6

DWG No:

NSE—-DWN—-NS—-01-DP—-X-001103

REVISION:

STATUS:

SCALE:

co2
A5 DATE:
1:25

03.11.2025

PAPERSIZE: A1

DRAWN BY: CDJ

|CHECKED BY: C J | APPROVED BY:

UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP

TEL: 0161 684 7879 DAWNVALE.COM

COPYRIGHT © 2017

THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.

DISCLAIMER
DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN

TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.

Status C with Major Comment


AutoCAD SHX Text
CANOPY INFORMATION EXTRACT ONLY CANOPY 4000 X 1300 X 500 2100 UNDERSIDE OF CANOPY FROM FINISHED FLOOR LEVEL. EXTRACT FLOW RATE 0.65 M /S AT 100 PA 3/S AT 100 PA SPIGOTS ARE 80MM TALL WITH 20MM MEZ CONNECTION 2 EXTRACT SPIGOT(S) @ 250x250 SPIGOTS FIXED IN FACTORY- YES NUMBER OF BAFFLE FILTERS-80 LIGHTING- 4 OFF LED SPOT LIGHTS.  EACH LED LIGHT REQUIRES 240V SUPPLY AND WILL BE SUPPLIED WITH A 1.5M TAIL  FINAL CONNECTION OF CANOPY LIGHTS TO LIGHTING CIRCUIT TO BE DONE BY ELECTRICAL CONTRACTOR 240V REQUIRED. CLADDING-TO REAR INFILLS-FULL HEIGHT STAINLESS WALL TO ONE END OF CANOPY - 400MM TALL TO TOP OF CANOPY CANOPY APPROVED- YES........../NO.......... COMMENTS.................................................................................. SIGNED......................................................................................... DATE..............................................................................................

AutoCAD SHX Text
FRONT ELEVATION 1:25@A1

AutoCAD SHX Text
CANOPY CROSS SECTION 1:25@A1

AutoCAD SHX Text
CANOPY LAYOUT 1:25@A1

AutoCAD SHX Text
CANOPY/SPIGOT DIMENSIONS 1:25@A1

AutoCAD SHX Text
CANOPY AIRFLOW CALCS

AutoCAD SHX Text
CANOPY OVERHANGS 1:25@A1

AutoCAD SHX Text
KITCHEN LOCATION 

AutoCAD SHX Text
MCFC

AutoCAD SHX Text
NORTH STAND EXTENSION

AutoCAD SHX Text
NS-L01-CLUB LEVEL

AutoCAD SHX Text
CONCESSIONS 6

AutoCAD SHX Text
NSE-DWN-NS-01-DP-X-001103

AutoCAD SHX Text
C02

AutoCAD SHX Text
A5

AutoCAD SHX Text
03.11.2025

AutoCAD SHX Text
 1:25

AutoCAD SHX Text
A1

AutoCAD SHX Text
CDJ

AutoCAD SHX Text
C J


CANOPY LAYUOUT

1 20@A1

2400 mm FFL
ITEM- 24

SHELVING

BIN
VOID

,< 4000 >‘< 1498
T [ [=I1 | =11 iacamil
CANOPY
Full height stainless
® ® ® ® 8
P ~——wall to end of
3 canopy (combi side)
immijfincn)
v imeami] imcmifincm) imcmi|

?

| o

KITCHEN LOCATIDUN

CANOPY INFORMATION

EXTRACT ONLY CANOPY
4000 X 1500 X 500

2000 UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 0.73 M3/S AT 100 PA

SPIGOTS ARE 8OMM TALL WITH 20MM MEZ
CONNECTION

2 EXTRACT SPIGOTCS) @ 250x250
SPIGOTS FIXED IN FACTORY- YES
NUMBER OF BAFFLE FILTERS-8
LIGHTING- 4 OFF LED SPOT LIGHTS.

EACH LED LIGHT REQUIRES 240V SUPPLY
AND WILL BE SUPPLIED WITH A 1.5SM TAIL

FINAL CONNECTION OF CANOPY LIGHTS TO
LIGHTING CIRCUIT TO BE DONE BY
ELECTRICAL CONTRACTOR 240V REQUIRED.
r CLADDING-TO REAR

INFILLS-FULL HEIGHT STAINLESS WALL
TO ONE END OF CANOPY

CANOPY APPROVED- YES.. /NOoi

FRONT ELEVATEON

1i2oRAl

80

1i2oRAl

CANOPY CROSS SECTIUN (7

250 250 250
'< '—‘ >' '< '—‘ >' ) : D ]
1 - o T =
O o
o o
e Vol
\< 4000 » 1500 _
50 Full height stainless
— wall to end of ——
canopy (combi side)
Full height stainless - o
wall to end of ——= g g
canopy (combi side) ‘ N N
Cladding to rear Cladding to rear
(4 sheets) (4 sheets)
I y
4000
2000 2000 : - - -
4000 Leightec Thermal Convection Airflow Calculation
g
T ’< In Accordance With BESA Specification DW/172-2018
T T I - r Project North Stand - L02 Date  |12/06/2025
— N 7o) CANOPY Drawing City Kitchen 1&2 Canopy Ref Canopy 1&2
@ER/@ @ER/( \ o . . Model [Wall - Open Both Ends | Safety Factor 0%
3 ® ® ® ® INFILL ‘ cmfrl;lBIzAU Sr\?gER \/A Full height stainless Extract Volume 0.73 M/s
- o’ Full height stainless o BENCH O O 0.0 3 P ———wall to end of Supply Volume 0.62 M'/S
o —<——wall to end of 2 2x 0 canopy (combi side)
) .. — e e HOLDING 2NOS 6 GRID Iltem Description Width Depth Power Coefficient |Gas kW |Sub total
— canopy (combi side) CABINETS COMBI OVEN 0|{Holding Oven 535 835 | Electric 0.1 0 | 0.0446725
Xi H 2 (STACKED) STACKED o|Deep Fat Fryer 400 785 | Electric 0.45 0 0.1413
=10 | =11 o 0|Deep Fat Fryer 400 735 Electric 0.45 0 0.1413
= o = = ] - - 0|Chip Scuttle 454 605 | Electric 0.15 0 | 0.0412005
2 aQ @ aQ @ E_rﬂ T ®) — 0[Holding Oven 535 835 | Electric 0.1 0 | 0.0446725
V V =IO =0 | = | I i ° UJ 0|Combination Ovens 6 grid. 752 762 Electric 0.3 0 0.1719072
[ I FRYING BASKET RACK — L FRYING BASKET RACK
L: 875 250 875 >L: 875 250 875 {J
e e e e e e
o o RN
o o
?

UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP

PROJECT:

NORTH STAND EXTENSION

TEL: 0161 684 7879 DAWNVALE.COM

TITLE: NS—-L02—-UPPER CONCOURSE
CITY KITCHEN 1
NSE—-DWN—-NS—02—-DP—-X—-001105

REVISION: PO1

COPYRIGHT © 2017

THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.

DWG No:

DISCLAIMER

STATUS: sS4 DATE: 05.09.2025

PAPERSIZE: A1

DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN
TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.

SCALE: 1:25

DRAWN BY: CDJ

|CHECKED By: C J | APPROVED BY:

Status B; Approved with commen



CANOPY LAYOUT
1 20@A1

1498 T 4000
Full height stainless @® @ O
wall to end of ——— o
canopy (combi side) -

KITCHEN LOCATIDUN

CANOPY INFORMATION

EXTRACT ONLY CANOPY
4000 X 1550 X 500

2000 UNDERSIDE OF CANOPY FROM
FINISHED FLOOR LEVEL.

EXTRACT FLOW RATE 0.73 M3/S AT 100 PA

SPIGOTS ARE 8OMM TALL WITH 20MM MEZ
CONNECTION

2 EXTRACT SPIGOTCS) @ 250x250
SPIGOTS FIXED IN FACTORY- YES

NUMBER OF BAFFLE FILTERS-8

OT=T1 OT=T17
r LIGHTING- 4 OFF LED SPOT LIGHTS.
EACH LED LIGHT REQUIRES 240V SUPPLY
- S p— i AND WILL BE SUPPLIED WITH A 1.5M TAIL
FINAL CONNECTION OF CANOPY LIGHTS TO
LIGHTING CIRCUIT TO BE DONE BY
ELECTRICAL CONTRACTOR 240V REQUIRED,
5 5 5 5 5 CLADDING-TO REAR
U 4 U 8 U INFILLS-FULL HEIGHT STAINLESS WALL
ﬂ TO ONE END OF CANOPY
- CANOPY APPROVED- YES../NDowo
COMMENT S oo
II STGNE Duvsssresss s s
DATE woverssssesss s s
(@)
o0
250 250 250
] = = =72
l[& | | . —
[e) [e)
(@) (@)
e Ve
4000 Il B 1500 —
50 Full height stainless
— e —=—+—wall to end of
canopy (combi side)
- Full height stainless o
2 <——wall to end of o
(@)
N ‘ canopy (combi side) ‘ N
Cladding to rear Cladding'to rear
(4 sheets) (4 sheets)
I
4000
2000
T 4000 Leightec Thermal Convection Airflow Calculation
In Accordance With BESA Specification DW/172-2018
0D | = |} ] T Project North Stand - L02 Date  |12/06/2025
’\ I Drawing City Kitchen 1&2 Canopy Ref Canopy 1&2
o ~ /O Model [Wall- Open Both Ends Safety Factor 0%
) ) v = — Extract Vol 0.73 M°/S
Full height stainless ® ® ® = ] ) g v o e o Une S
- o Full height stainless \ Supply Volume 0.62 M'/S
wall to end of ——= o
canopy (combi side) ,l: wall to end of S Item Description Width Depth Coefficient [Gas kW |Sub total
canopy (combi side) L = 2 0|Holding Oven 535 835 0.1 0 | 0.0446725
—X i — 0|Deep Fat Fryer 400 785 0.45 0 0.1413
o 0|Deep Fat Fryer 400 785 0.45 0 0.1413
3 a@ 2 0[Chip Scuttle 454 | 605 0.15 0 | 0.0412005
N N < 0[Holding Oven 535 835 0.1 0 | o0.0446725
— =TT | IT=TT 0 =11 V I ° 0|Combination Ovens 6 grid. 752 762 0.3 0 0.1719072
h -
B 875 :J< 875 250 875 =J J I
ey Py
[e) [e)
(@) (@)

PROJECT:  NORTH STAND EXTENSION

TITLE: NS—L02—-UPPER CONCOURSE

CITY KITCHEN 2

DWG

No:  NSE—DWN—-NS-02-DP—-X-001106

REVISION: PO1

STATUS: sS4 DATE: 05.09.2025
SCALE: 1:25 PAPERSIZE: A1

DRAWN BY: CDJ |CHECKED By: C J | APPROVED BY:

Status B; Approved with commen

UNITS 1-2 | ALBERT STREET | HOLLINWOOD | OLDHAM | OL8 3QP

TEL: 0161 684 7879 DAWNVALE.COM

COPYRIGHT © 2017

THE INFORMATION ON THIS DRAWING IS THE SOLE COPYRIGHT OF
DAWNVALE AND MAY NOT BE COPIED OR REPRODUCED WITHOUT PRIOR
CONSENT. ALL RIGHTS RESERVED.

DISCLAIMER
DRAWING IS INTENDED FOR ILLUSTRATIVE PURPOSES ONLY. FINAL DESIGN

TO BE AGREED WITH CLIENT. ALL DIMENSIONS TO BE AGREED WITH CLIENT
AND/OR CHECKED AGAINST SITE PRIOR TO MANUFACTURE.




MCFC NORTH STAND EXPANSION, MANCHESTER

ODOUR EXTRACTION SUMMARY REPORT

APPENDIX 4 = Ecology Unit Schedules

Produced By Merebrook Consulting Ltd Reference : OESR-30131-26-192, May 2026
For John Sisk & Son Ltd Page 18



MCFC North Expansion
Hotel Building

Mechanical Services
Ecology Units Schedule

Document No:
NSE-SEE-HT-XX-LS-M-008007
RIBA Stage 4iii

Revision:

P04



MCFC North Expansion - Hotel Building

Mechanical Services Ecology Units Schedule

Issue and Revision Schedule

Rev / Issue Date Description Revision Details Prepared Checked
PO1 09/08/2024 RIBA Stage 4i S3 - For Review and Comment BW B
P02 10/09/2024 RIBA Stage 4i S3 - For Review and Comment BW B
PO3 17/10/2024 Stage 4ii Mechanical Schedules Update S3 - For Review and Comment BW B
P04 29/10/2024 Stage 4iii Full Pack Issue S3 - For Review and Comment BW B

This document has been prepared for the titled project or named part thereof and should not be relied upon or used for any other project without an independent check being carried out as to its suitability and
prior written authority of M-E Engineers Limited being obtained. This document, which may include extracts from or refer to British Standards, is the sole copyright of M-E Engineers Limited.
reproduced in whole or in part without written permission of M-E Engineers Limited. M-E Engineers Limited accepts no responsibility or liability for the consequences of this document being used for a purpose
other than the purposes for which it was commissioned. Any person using or relying on the document for such other purpose agrees, and shall by such use or reliance be taken to confirm his agreement to
indemnify M-E Engineers Limited for all loss of damage resulting therefrom. M-E Engineers Limited accepts no responsibility or liability for this document to any party other than the person by whom it was

commissioned.

It shall not be

Status A: Approved



MCFC North Expansion - Hotel Building

29-Oct-24

P04

24032

Reference EAHU.00.01 EAHU.00.02 EAHU.01.01
Location tevel-66 tevel-66 Level 01
Room Located F&B-1&2-MarketHalt F&B-1&2-MarketHalt F&B 5 All Day Dining Kitchen

System tevel060-F&B1—2no—Conecessions ) Level 01 F&B 5 Kitchen
Eooking
1966-H/sExtract 3660-/sExtract 4630 I/s Extract
Air Volume Flow Rate (I/s) S rac
H470H/s Make-up(75%)) 1635 1/s Total 2295-HsMake-up{(75%) 4400 I/s Make-up (95%)
External Static Pressure (Pa) 566Pa 566Pa 460 Pa
- . Air-on—-@—5°€ Air-on—@—5°€ Airon @ -5°C
Electric Pre-Heater (Supply Unit) : ) .
Air-off-@-5°C€ Airoff-@-5°€ Air off @ 5°C

DX Heating / Cooling Coil (Supply Unit)

Airon @ 5°C/ 31°C
Air off @ 16°C / 25°C

Panel & Bag Filter Yes Yes Yes
HEPA Filter Yes Yes Yes
Run Around Coil Yes—FBE Yes—TFB€E Yes
Carbon Filter Yes Yes Yes
Fan Drives Plag—TFype Direet Brive-(inverter) Plag—TFype DireetBrive-(thverter) Plug Type Direct Drive (Inverter)
Supply Unit Size (mm L x mm W x mm H) 5356 x1336-x156mm 5356-x1336-x1456mm 4640 x 1720 x 1800mm
Extract Unit Size (mm L x mm W < mm H) 53561336 156mm 5356-x1336-x1456mm 5280 x 1720 x 1800mm
Supply Unit Weight (kg)
Extract Unit Weight (kg)
Electrical Details
22kW-Make-up SkW-Make-dp 60kW Electric Heater
Electrical Power Input (kW) 5SKkW-Extract THMW-Extract 4.5kW Run Around Circuit
18kWPre-heat 28k\WPre-heat 16kW Main Fans Supply
Running Current (Amps) 32A 63A 114.8A
Starting Current (Amps) — -— -
Electrical Supply (V/ 9 / Hz) 3x38OV/3B/56H= 3%38OV/3B/56H= 3x 400V /39 / 50Hz
Supplier Details
Manufacturer Hakt-Woeds Hakt-Weeds Flakt Woods
Model Reference FBE FBE TBC
Controls / Accessories Vartable-Speede-nverter Vartable-Speedinverter Variable Speed Inverter

Stupply-and-Extract-Sections-are-separate-

Supply and Extract Sections are separate

Notes X . units. Greater Makeup Air on this unit due
units—Makeup-aiso-serves pot wash SRS to sealed kitchen area.
Notes:
1. Maximum specific fan power must NOT exceed the figures as set out in Table 36 of the HM Government Building Regulations Non-Domestic Building Services Design Guide. All fans must be selected with specific fan powers in compliance with this document..
2. Scheduled external static pressures are provisional only and are subject to confirmation by calculation by the contractor from their installation drawings
3. All other components have been calculated based on design selections.
4. All other components have been calculated based on design selections.
5. All equipment to be issued with a full and detailed manual for installation, operating / maintenance and fault finding.
6. All fans with a rated electrical input of 10kW or greater shall have separate electrical metering . Where required and where fans are power fed from motor control centre the electrical metering shall be installed in the MCC. The electrical input for all fans shall be confirmed in the Mechanical Contractor’s technical

submission.

7. Items that have been struck through are to be excluded in the whitebox areas, to follow as part of the client direct works

NSE-SEE-HT-XX-LS-M-008007 - Ecology Units.xlsx

Ecology Units - Sheet 1

Pagesqfacl)tfu?é A: Approved
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MCFC North Expansion - North Stand Fitout

Mechanical Services Ecology Units Schedule

Issue and Revision Schedule

Rev / Issue Date Description Revision Details Prepared Checked
PO1 05/07/2024 RIBA Stage 4i Full Pack Issue S3 - For Review and Comment BW B
P02 30/08/2024 RIBA Stage 4i Full Pack Issue S3 - For Review and Comment BW B
P03 27/09/2024 Stage 4iii Mechanical Schedules Update S3 - For Review and Comment BW B
P04 07/03/2025 Stage 4iii - IPD 4 Final Stage Issue S4 - Suitable for Stage Approval HC BW

This document has been prepared for the titled project or named part thereof and should not be relied upon or used for any other project without an independent check being carried out as to its suitability and
prior written authority of M-E Engineers Limited being obtained. This document, which may include extracts from or refer to British Standards, is the sole copyright of M-E Engineers Limited. It shall not be
reproduced in whole or in part without written permission of M-E Engineers Limited. M-E Engineers Limited accepts no responsibility or liability for the consequences of this document being used for a purpose
other than the purposes for which it was commissioned. Any person using or relying on the document for such other purpose agrees, and shall by such use or reliance be taken to confirm his agreement to
indemnify M-E Engineers Limited for all loss of damage resulting therefrom. M-E Engineers Limited accepts no responsibility or liability for this document to any party other than the person by whom it was
commissioned.



MCFC North Stand Fitout

07-Mar-25

P04

24032

Reference

EAHU.3.01

EAHU.3M.01

EAHU.3M.02

EAHU.3M.03

EAHU.3M.04

Location

Level 03 East

Level 03 West

Level 03M East

Level 03M East

Level 03 East

Room Located

Plant Level East

Plant Level West

Plant Mezzanine Level East

Plant Mezzanine Level East

Plant Level East

System

Level 01 Players Lounge East Kitchen

LOO West Support Kitchen

Level 00 East Support Kitchen

Level 05 East Support Kitchen

Level 01 Players Lounge West Kitchen

Air Volume Flow Rate (I/s)

610 I/s Extract
575 I/s Make-up

1,690 I/s Extract
1,600 I/s Make-up

1,690 I/s Extract
1,600 I/s Make-up

1,690 I/s Extract
1,600 I/s Make-up

610 I/s Extract
575 I/s Make-up

External Static Pressure (Pa) 650 Pa 825 Pa 650 Pa 500 Pa 650 Pa
] J ; Airon @ -5°C Airon @ -5°C Airon @ -5°C Airon @ -5°C Airon @ -5°C
Electric Pre-Heater (Supply Unit) Air off @ 5°C Air off @ 5°C Air off @ 5°C Air off @ 5°C Air off @ 5°C
) — . Airon @ 5°C/31°C Airon @ 5°C /31°C Airon @ 5°C/31°C Airon @ 5°C/31°C Airon @ 5°C/31°C
DX Heating / Cooling Coil (Supply Unit) Air off @ 16°C / 25°C Air off @ 16°C / 25°C Air off @ 16°C / 25°C Air off @ 16°C / 25°C Air off @ 16°C / 25°C
Panel & Bag Filter Yes Yes Yes Yes Yes
HEPA Filter Yes Yes Yes Yes Yes

Run Around Coil

Air on @ 30°C, Air off @ 22°C Extract
Air on @ 5°C, Air off @ 12°C Make-up

Air on @ 30°C, Air off @ 22°C Extract
Air on @ 5°C, Air off @ 12°C Make-up

Air on @ 30°C, Air off @ 22°C Extract
Air on @ 5°C, Air off @ 12°C Make-up

Air on @ 30°C, Air off @ 22°C Extract
Air on @ 5°C, Air off @ 12°C Make-up

Air on @ 30°C, Air off @ 22°C Extract
Air on @ 5°C, Air off @ 12°C Make-up

Carbon Filter

Yes

Yes

Yes

Yes

Yes

Fan Drives

Plug Type Direct Drive (Inverter)

Plug Type Direct Drive (Inverter)

Plug Type Direct Drive (Inverter)

Plug Type Direct Drive (Inverter)

Plug Type Direct Drive (Inverter)

Unit Size (mm L x mm W x mm H)

5200 x 760 x 1600mm

5280 x 1400 x 1920mm

5280 x 1400 x 1920mm

5280 x 1400 x 1920mm

5200 x 760 x 1600mm

Weight (kg)

1,411 kg

1,411 kg

1,411 kg

1,411 kg

1,411 kg

Electrical Details

Electrical Power Input (kW)

7.50 kW Extract
4.00 kW Make-up
7 KW Pre-heat

7.50 kW Extract
4.00 kW Make-up
20 kW Pre-heat

7.50 kW Extract
4.00 kW Make-up
20 kW Pre-heat

7.50 kW Extract
4.00 kW Make-up
20 kW Pre-heat

7.50 kW Extract
4.00 kW Make-up
7 KW Pre-heat

Running Current (Amps)

13.96 A Extract
8.30 A Make-up
17.5 A Pre-heat

13.96 A Extract
8.30 A Make-up
50 A Pre-heat

13.96 A Extract
8.30 A Make-up
50 A Pre-heat

13.96 A Extract
8.30 A Make-up
50 A Pre-heat

13.96 A Extract
8.30 A Make-up
17.5 A Pre-heat

Starting Current (Amps) TBC TBC TBC TBC P04
Electrical Supply (V / @/ Hz) 380V / 3@ / 50Hz 380V /3@ / 50Hz 380V / 3@ / 50Hz 380V /3@ / 50Hz 380V /3@ / 50Hz
Supplier Details

Manufacturer Flakt Woods Flakt Woods Flakt Woods Flakt Woods Flakt Woods

Model Reference

Controls / Accessories

Variable Speed Inverter

Variable Speed Inverter

Variable Speed Inverter

Variable Speed Inverter

Variable Speed Inverter

Notes

Double stacked, Supply & Extract Unit

Double stacked, Supply & Extract Unit

Double stacked, Supply & Extract Unit

Double stacked, Supply & Extract Unit

Double stacked, Supply & Extract Unit

Notes:

2 e

Maximum specific fan power must NOT exceed the figures as set out in Table 36 of the HM Government Building Regulations Non-Domestic Building Services Design Guide. All fans must be selected with specific fan powers in compliance with this document..
Scheduled external static pressures are provisional only and are subject to confirmation by calculation by the contractor from their installation drawings
All other components have been calculated based on design selections. The Contractor must substitute actual resistances of ALL installed system components when selecting any fans - prior to ordering equipment.
All other components have been calculated based on design selections. The Contractor must substitute actual resistances of ALL installed system components when selecting any fans - prior to ordering equipment.
All equipment to be issued with a full and detailed manual for installation, operating / maintenance and fault finding.
All fans with a rated electrical input of 10kW or greater shall have separate electrical metering (by the electrical contractor). Where required and where fans are power fed from motor control centre the electrical metering shall be installed in the MCC. The electrical input for all fans shall be confirmed in the Mechanical Contractor’s technical submission.
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