
 
 
 
 
 
 
 
 
 
 
 
September 30, 2022 
 
Mr. Tom DiBenedetto 
Operation Manager – Building & Development Services & Code Enforcement 
Town of Chapel Hill 
405 Martin Luther King Jr. Blvd 
Chapel Hill, NC 27514-5705 
 
RE: Commercial Kitchen Definition 
 
Mr. DiBenedetto: 
This letter is in response to your request for formal interpretation dated September 1 that was received 
in NCDOI by email on September 12, 2022.  Your request for formal interpretation states: 
 
“Question 1: Since there is no specific definition for a commercial kitchen in the Building or Fire code, 
how does someone go about defining what one is? Question 2: Historically how has a commercial 
kitchen been defined?” 
 
Remarks: 
Code sections noted in this letter are referring to the 2018 edition of the NC Mechanical Code unless 
otherwise noted.  
Attachment A is comprised of the request for formal interpretation as well as all supporting information 
submitted with the request. 
 
Code Analysis: 
The 2018 NC Mechanical Code and the 2018 NC Fire Code provides a definition of commercial cooking 
appliances. 
 

COMMERCIAL COOKING APPLIANCES. Appliances used in a commercial food service 
establishment for heating or cooking food and which produce grease vapors, steam, fumes, 
smoke or odors that are required to be removed through a local exhaust ventilation system. 
Such appliances include deep fat fryers; upright broilers; griddles; broilers; steam-jacketed 
kettles; hot-top ranges; under-fired broilers (charbroilers); ovens; barbecues; rotisseries; and 
similar appliances. For the purpose of this definition, a food service establishment shall include 
any building or a portion thereof used for the preparation and serving of food. 

 



Comments: Commercial cooking appliances are used for commercial purposes in food service 
establishments. Food service establishments shall include any building or portion thereof used for the 
preparation of food such as restaurants and institutional food service facilities.  
 
Conclusions: Commercial kitchens are used in the preparation of food such as restaurants and 
institutional food service facilities where food is prepared for sale or is prepared on a scale that is by 
volume and frequency not representative of domestic household cooking.  
 
Please call or email if you have comments or questions. 
 
Sincerely, 
 

 
David B. Rittlinger, PE, LEED AP 
Chief Code Consultant 
NCDOI-OSFM Engineering & Codes Division 
 
cc: File 

Bridget Herring, Chair - BCC 
Mark Matheny, Vice-Chair - BCC 
Michael Ali, Chair, Commercial Super Committee - BCC 
Natalie McDonald, Mechanical Standing Committee - BCC 
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