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VSP comment that we don’t require or even have a preference for ventilation over these equipment. VSP suggest to consider equipment based on wattage.
Submitter to amend. 
On page 4, add “and ventilation requirements” to the bullet that starts Owner-supplied.
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All information above the line is for VSP use only.


Change Subject:  14.0  Hood Systems  

Section Number: 14.2   Cooking and Hot Holding Equipment
   	
Check one: Construction X_ Operations ___ Both ___ (specify both numbers)
	
Number (s): STX004


Change you would like VSP to Consider and Recommended Solution: 
14.2.2  Hot Holding Equipment  
Install a hood or canopy system or dedicated local exhaust ventilation directly above bains marie, steam tables, or other open hot holding equipment to control excess heat and steam and prevent condensate from collecting on surfaces .For coffee or espresso machines, dedicated local exhaust ventilation is preferable but not required

Public Health Significance:


Supporting information: 
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