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From time to time 
receive phone calls from 
Architects and Foodservice 
Directors requesting my 
interpretation of a specific 

building, sanitation or health code. Although 
I am not a cert ified code official , I do have 
knowledgeable associates that can help to 
interpret design or operational issues that arise 
in a foodservice operat ion. 

Over the next three issues of FOCUS I will 
rev iew topics that repeatedly come to my 
attention, Exhaust Hoods, Breath Protectors 
(Sneeze Guards) and Washer I Dryer placement 
in the kitchens. Please remember that the local 
authoriti es have final jurisdiction; comments or 
statements made in these articles are for general 
knowledge onl y. My objective is to empower 
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you w ith enough information to ask the question to your 
loca l agency or building facilities personnel. 

Exhaust Hoods: 

Let's start by looking at the two different types of 
commercia l kitchen exhaust hoods outlined in the 
Mechanical Code of New York State. Commercial Kitchen 
Hoods are classified by Type I or Type II and are dependent 
on the commercial cooking appliances they are covering. 
The basic rule of thumb: a Type I hood is required when 
the equipment has the potential of producing "grease 
vapors and smoke" (i .e. range, fryer, broiler, griddle, hot
top range, tilting ski llet), a Type II hood is required for 
"co llecting and removing steam, vapor, heat and odors" 
(i.e. dish machine, steam equipment and ovens). Note 
that all Type I hoods require a fire suppression system. 
The Mechanical code also notes thatType I exhaust hood 
requirements apply to domestic (residential ) range used 
in a commercial application. 

At one time it was common practice to install an electric 
convection oven without an exhaust hood. This made 
for an easy installation w hen an additional oven was 
needed and hood space not avai lable. This is no longer 
the case. Electric convection and retherm ovens that 
contain thermostat controls capable of heating over 
250°F require hood coverage. The potential for heat 
and odors transmitted into the room from these units is 
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present therefore, the hood is required. Gone are the 
days of smelling Mrs. Fields' fresh baked cookies at the 
mall . 

Another past practice of "scabb ing" additiona l hood 
sections onto an existing exhaust hood can create 
additional problems today. The Mechanical Code 
conta ins language that does not allow modifications to 
the existing system without bringing the entire exhaust 
system up to code. If additional hood space is required, 
then the entire ex isting system may need to be replaced 
or a completely separate system installed. This scenario 
would require a professional review for proper installation 
to meet the current requirements . 

Finall y, the Mechanical Coder requires that all hood and 
fire suppression systems be tested, cleaned and certified 
on a regular basis, as outlined in NFPA 96 Standard 
(National Fire Prevention Association 96 Standard. ) The 
current NFPA 96 Standards contain an entire chapter titled 
Procedures of Use. Inspection. Testing and Mai ntenance 
of Equipment. I wi ll not outline the entire chapter, but a 
number of items are of interest: 

11 .1 .1 Exhaust systems shall be operated w henever 
cooking equipment is turned on. 

11 .1 .2 Filtered-equipped exhaust systems shall not be 
operated with filtered removed. 

11.1.4 Instructions for manually operating the fire 



extinguishing system shall be posted conspicuous ly in 
the kitchen and shall be reviewed with employees by the 
management. 

11 .2 .1 Maintenance of the fire-extingu ishing systems and 
listed exhaust hood containing a constant or fire-activated 
water system that is listed to extingu ish a fire in the grease 
remova l devices, hood exhaust plenums and exhaust 
ducts shal l be made by properly trai ned, qualified, and 
certified persons acceptable to the authority having 
jurisdiction at least every 6 months. 

11.4 Inspection for Grease Buildup. The entire exhaust 
system shall be inspected for grease buildup by a properly 
trained, qualified, and certified person acceptable to the 

authority having jurisdiction as fo llows: 

Systems serving high-volume cooki ng operations, such 
as 24-hour cooking, charbroiling or wok cook ing to be 
inspected- Quarterly 

Systems serv ing moderate-vo lume cooking operation to 
be inspected- Semiannual ly 

Systems serving low-vo lume cooking operations, such 
as churches, day camps, seasonal businesses or senior 
centers to be inspected- An nua lly. 

Exhaust hood operation, placement, ongoing maintenance 
and cleaning have been among the topics of recent phone 
calls. Hopeful ly your systems are in full working order 
and we ll maintai ned . 

Flavored milk still an option for school meals 
Fat-free flavored milks available from local dairy processors 

submitted by: Beth Meyer, ADADC 

It's no secret that flavored mi lk is a favo ri te among students, 
prov idi ng al l the bone-bui I ding ca lcium and other essent ial 
nutrients as unflavored mi lk. But many School Nutr it ion 
professiona ls are confused by what the Hea lthy, Hunger
Free Kids Act means for flavored milk in the ir cafeterias. 
"Simply put: flavored milk served as part of the mea l 
program must be fat-free," said Debbi Beauvais, RD 
SNS for Gates-Chili. " Unflavored mi lk may also be 
offered, in both a low-fat and fat-free version." She adds, 
"Schools are sti ll ab le to offer low-fat flavo red milk as 
an a Ia ca rte item or for vendi ng machi ne pu rchases." 
But w il l kids dri nk fat-free chocolate mi lk? Ea rl y 
adopters of the product say yes. Upstate Farm s started 
offering their fat-free choco late milk to Rochester City 
schoo ls in September 2010. Since then a number of 
other districts have signed on, including Gates- Chi li. 
"We changed to Fat-Free Chocolate Milk in February 
of 2011," Debbi Beauvais . "If the co lor on the milk 
ca rton had not changed co lor I do not think students 
would have not iced the change. The carton from 
our current vendor has a "cafe au lait" co lor. I had a 
chuckle w hen talking to our youngest students w ho told 
me they thought it tasted I ike coffee ...... w hen asked 
if they had ever had coffee they sa id no. That's kids for 
you! The fat free version of chocoJate milk is tasty and 
has been well accepted by students. I am pleased that 
milk consumption has stayed constant throughout the 
transition. We knowthat drinking milk is huge for growth 

and development fo r kids of all ages so f lavored milk 
in a fat free va ri ety is a great fit for our school menus." 
As of September, all da iries wi II offer fat free flavo red 
milk to schools. Since 2006, the dairy industry has 
proactively red uced the sugar in f lavored mi lk by 
nearly 40 percent, and f lavored milk contributes on ly 
th ree percent of the added sugar in child ren 's diets. 
" It's important to keep flavored mi lk on the menu", says 
Andrea Thompson, VP of School Marketing for American 
Da iry Association and Dairy Counci l Inc." In areas w here 
f lavored milk was removed from the menu and only whi te 
milk was provided, 35 percent less mi lk was consumed
hav ing a significant and un intended impact on nutri tion." 
"When flavored mil k is removed from the lunchroom, 
students lose its nine essentia l nutrients, because mi lk 
consumption often drops," Thompson pointed out. 
To address the concern over added sugars in flavo red 
mil k there's been an industry-wide movement to 
reformul ate f lavored mi lk to reduce the amount of 
sugar it contains, w ith about 66 percent or two-thirds 
of processors reformulating thei r fl avored mi lk already. 
According to the Center for U.S. Dairy, the amount of 
sugar in f lavored milk has been reduced by 38 percent, 
from 16.7 grams to 10.4 grams, from f ive years ago to 
today's levels. On average, flavored mi lk contains 134 
calories per serving-only 31 more calori es than white 
milk in schools. There's an industry commitment for all 
school milk to have 150 calories or less per 8-ounce 
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