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JOB: Pop up Bagels Evaluation
338 Columbus Ave, New York, NY 10023

SCOPE OF WORK

Facility & Daily Activity
Space is a small operational bagel facility with hard ceiling & exposed ductwork. It consists of a 1st floor area with a 10-ton indoor hanging Air Handler (HVAC) unit. The unit looks like they have exposed duct with diffusers. It also has an outside air inline supply fan that brings OA air into the unit via exterior louver. There is also an exhaust fan (EF1) that is hanging indoors in space. It has a charcoal filter system before it to help remove odor from the exhaust air before it exits the building via louver.  The exhaust has (2) exhaust grills. One is near the oven & the other is over the boiling pots. Finally, there is a small inline bathroom exhaust fan that exhaust out a small louver. 

Their cooking process consists of stacking electric Ovens In one area & electric induction burners that they set (3) pots on top for boiling water. Their cooking process consists of dumping frozen dough/donuts into boiling pots of water to get them thawed & partially cooked. This process creates a decent amount of steam. Once the boiling process is done, they prepare the donuts & then put them in the electric ovens to finish the baking process.  The electric ovens create some heat & odor during the process. Our understanding is that this process repeats itself throughout the day. They really don’t have any seating. It’s basically an order & take-out facility.  

They complain of uncomfortable conditions in space & they know they do not have adequate ventilation (exhaust systems) for their cooking process causing the issue. They may not have adequate heating & cooling for the space either. 

Objective:
The objective is to understand physically what they have installed in the space in respect to exhaust systems, any make up air systems, and HVAC systems. Also, to monitor their cooking process and capture how they cook & what happens during the cooking process. We will also do any measurements & collection of HVAC asset data for evaluation. Finally, you will work with Joe with National Tab to assist in recommendations. These recommendations may require taking physical measurements of space & ductwork that I can use to help design what they need for new hoods & fan(s) they will need to be added to improve the process. This will also include taking pictures, etc. 

Below is steps to take (Procedure).
1. Take pictures of the following locations listed below & send via Teams Chat at 
· Front outside store front 
· After entering, get a picture or two of the space. This provides a full view & understanding of the setup. So, zoom out to get as much as possible in pic.
· Take picture of the oven area & boiling pot area
· Take pictures of each Asset (AHU’s, exhaust fans, OA fan, etc) – including AHU thermostat locations.
· Take picture of area(s) above ovens & boil pots
· Take a picture of the exterior louvers outside where each exhaust & outside air is provided. 
· Go to electrical breaker panel(s) for the space & take picture of front of panel, then open door & take picture of breakers & then the inside cover of the door (tags)
You will also save all these pics to checklist (I created) that you can add to each Line item. 
2. Talk to the employees & ask them their biggest issues & concerns. Document this information in detail. 
3. Understanding the cooking process – This will need to be timed when they are cooking.
· Watch the cooking process when they start. I need video (15 to 20 seconds) of when they are boiling the donuts so I can understand what affluent it gives off.  
· When they use the oven, I need to understand how much heat is given off when the open the ovens by feel at min & then as they are cooking is there any continuous heat given off or just when they open the doors?
4. Take temperature readings in the morning in space 3x during the day. Once in the morning when starting. Once when it gets closer to lunchtime & then one more time before leaving the space. Record these on your WORD doc each time. The temps needed (DB & RH) are as follows:
· Front & back of 1st floor & one reading in cellar area
· Direct next to ovens while on baking (maybe in front at head level about 36” away from front of oven). 
· Near the Boiling Pot area when they are cooking. Again, Head level about 36” from in front of Boiling Pots
· Make sure to record outdoor temperature during each set of readings.
5. TIME TO STOP & put all readings on a WORD Doc all readings, notes & any insight you get from cook or observations you make.  This word doc will be your working document to continue to write notes, add more data & collected & add more insight. Treat this like a lab class where you take notes & make observations & record everything. 
6. Make sure everything is on in space & take a building pressure at front door & record
7. Now its time to start taking airflow readings. Take a duct traverse the total supply & outside air to see what is being provided for the AHU unit.  Make sure the OA SF1 fan is operational when testing with the AHU unit. Document the Traverses (write them down & put on excel sheet). Take static pressure on supply duct after unit & also on OA duct coming into unit. 
8. Traverse the exhaust fan EF1 for total Exhaust & inlet & outlet statics.  
9. Take duct static pressure right at the take off of each of the 12 x 12 ducts coming off the 16 x 14 main exhaust duct & record. 
10. Measure the bathroom exhaust.  
11. Mark up dwgs if anything is Not as shown on the prints, redline prints & save for next discussion. 
12. Make sure all this data is in HUB for NTAB team to review. Get unit data. Right now all we need is Unit Tag info & if you can safely get volts & amps. We don’t need any other info right now. Also send word documents with all info you collected thus far to joe@nationaltab.com
13. NEXT STEPS is to get a physical understanding of space so we can design new hood systems. Below are the dimensions our team needs. I would cut & past the dim description below on your Word doc & then put measurements on each item. 
· Measure floor to hard ceiling to get TOTAL Height of space. If drop ceiling, measure floor to drop & then from Drop to ceiling above. 
· Measure floor to bottom of OA duct & Supply duct of AHU unit to understand how high off floor.
· Measure size of duct off AHU & OA coming into unit. 
· Measure floor to bottom of exhaust duct to understand how high off floor. Also measure duct size of exhaust. 
· Measure from floor to bottom of AHU unit
· Measure from floor to bottom of bathroom exhaust duct that crosses over the ovens.
· See below Measure the YELLOW Highlighted Walls & document lengths
· See below Measure a dimension needed show in purple representation.
Document all the measurements on Word doc as stated above & resend info to Joe & then wait for any additional steps. 
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