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Fire Suppression System Schematic

FERUCCI JUNIOR HIGH SCHOOL
3213 WILDWOOD PARK DRIVE

PUYALLUP, WA 98374FS-1
10/22/21

CHECKED BY: Joshua Gualco

DRAWN BY: Holly Gualco GENERAL NOTES:
  1.  3/4” pipe used in all distribution piping.
  2.  Fire Suppression System to be tied into 
building fire alarm (if applicable).
  3. 12 MAX flow points per 4 gallon cylinder.
  4. Upon activation of fire suppression system, 
all gas or electrical power supply under the 
hood will shut down.

TYPE 1 - Kitchen Hoods
22 TOTAL FLOWS / 18 NOZZLES

Badger Range Guard System
(24 Flow Capacity)

Covering Four 9’ Hoods
24” x 36”

DAMPER

Tilt Skillet
(31.5”W x 24.5”D)

Steam Kettle Steam Kettle Stacked Conv. Oven

ADP ADP

9’  HOOD9’ HOOD

(These nozzles also 
cover the above
damper duct on
Hoods 3 and 4)

F F F

FRONT OF HOODS

[To Hoods 3 & 4]

10 flow points in duct/plenum protection - duplicate flow points are denoted on the ‘BACK SIDE OF HOOD’ drawing with an ‘*’, 12 flow points used in appliance nozzle protection. 

PULL
STATION
(10-20ft

from hood)
[located in

path of egress]

FIRE SUPPRESSION SYSTEM

Badger

GAS VALVE

RangeGuard Fire System
2 x 4 Gallon Cylinders;

24-Flow Point Capacity

ADP ADP

ADP ADP

PULL

In Case of
FIRE

27.5-45” from nozzle
to cooking surface

(F)

(360˚)

(360˚)

(360˚)
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Approval of submitted plans is not an approval of
omissions or oversight by this office or
noncompliance with any applicable regulations of
local government. The contractor is responsible for
making sure that the building complies with all
applicable building codes and regulations of the
local government.

THE APPROVED CONSTRUCTION PLANS AND
ALL ENGINEERING MUST BE POSTED ON THE
JOB AT ALL INSPECTIONS IN A VISIBLE AND
READILY ACCESSIBLE LOCATION.

NOTE: Materials, equipment,
appliances and devices shall not
be reused unless such elements
have been reconditioned, tested
and placed in good and proper
working condition and approved.
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ALEXANDER GOW
FIRE EQUIPMENT CO.
1436 NW 53RD STREET
S E AT T L E ,  W A 9 8 1 0 7
P H :  ( 2 0 6 )  6 3 2 - 2 8 1 0
F X :  ( 2 0 6 )  6 3 3 - 0 4 3 4

INITIALS REVISION DATE
HG Issued For Construction 10/22/21
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PLOT DATE:

Fire Suppression System Schematic

FERUCCI JUNIOR HIGH SCHOOL
3213 WILDWOOD PARK DRIVE

PUYALLUP, WA 98374FS-2
10/22/21

CHECKED BY: Joshua Gualco

DRAWN BY: Holly Gualco GENERAL NOTES:
  1.  3/4” pipe used in all distribution piping.
  2.  Fire Suppression System to be tied into 
building fire alarm (if applicable).
  3. 12 MAX flow points per 4 gallon cylinder.
  4. Upon activation of fire suppression system, 
all gas or electrical power supply under the 
hood will shut down.

TYPE 1 - Kitchen Hoods
22 TOTAL FLOWS / 18 NOZZLES

Badger Range Guard System
(24 Flow Capacity)

Covering Four 9’ Hoods
24” x 36”

DAMPER

Hot Plate
(24”W x 27” D)

Hot Plate
(24”W x 27” D)

Hot Plate
(18”W x 27” D)

2 Burner Range
(12”W x 27” D)

Fryer
(14”W x 21” D)
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9’  HOOD9’ HOOD

(These nozzles also 
cover the above
damper duct on
Hoods 1 and 2)

6 Ltr K Class
Extinguisher

[located within 30’
of all cooking 

appliances]

R F R R R

BACK OF HOODS

[To Hoods 1 & 2]

[Covered on Front Hoods] 

10 flow points in duct/plenum protection - duplicate flow points are denoted on the ‘BACK SIDE OF HOOD’ drawing with an ‘*’, 12 flow points used in appliance nozzle protection. 

PULL
STATION
(10-20ft

from hood)
[located in

path of egress]

FIRE SUPPRESSION SYSTEM

Badger

GAS VALVE

RangeGuard Fire System
2 x 4 Gallon Cylinders;

24-Flow Point Capacity

ADP ADP

ADP* ADP*

PULL

In Case of
FIRE

Stacked Conv. Oven

20-42” from nozzle
to cooking surface

(R)

27-45” from nozzle
to cooking surface

(F)

20-42” from nozzle
to cooking surface

(R)

20-42” from nozzle
to cooking surface

(R)

20-42” from nozzle
to cooking surface

(R)

(360˚) (360˚) (360˚) (360˚) (360˚)

(360˚)

(360˚)
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