Odour assessment for intended Extraction 
Planning application for 18 Bridge Steet
Change of use from A1/A2-A3
Dinky Kitchen Ltd (Toni Matthews & Mark Dimmick)

	Catering Establishment:
	Description
	Odour Potential
	Grease Content
	Smoke Content

	Baguette Shop
	Preparing  breakfast items for approximately 2 hours of the morning
Equipment: -Griddle
                      -Fryer
	Low
Odour control unit to be built into extraction to eliminate odours.
	Low
Grease filters will be fitted in the extraction unit. Filters to be cleaned and changed frequently.
	Low
The food we intend to cook produces a minimal amount of smoke. 

	
	
	
	
	

	Cooking appliances
	

 



Fryer:
Single Phase Electric
Flat top griddle:
Single Phase Electric
	Particular Grease/Smoke Loading:
Low

Low
	Moisture Content:

Low
Fryer doesn’t produce moisture

Low
Griddle doesn’t produce moisture.
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