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SERVERY ISLAND HOOD DESIGN

One of the most difficult Island hoods to design for is the single hood 
arrangement over heavy duty cooking equipment, in an open servery area.

This hood is normally positioned over display cooking equipment 
along the serving counter. It is critical to provide 100% capture and 
containment. If any vapor or smoke escapes the hood it rolls out into 
the customer space. This creates discomfort, cooking odor buildup and 
heating/ventilating problems throughout the spaces.

Design guidelines:
• The hood has 4 open sides with no enclosures.

• Open display cooking with the serving line at the back of the 

cooking equipment.

• Ceiling diffusers positioned for their architectural arrangement and 

not for “no” interference at the hood perimeter.

• Maximum heat, grease and smoke producing cooking equipment.

• Heavy duty use and high volume production.

Island hood design and efficient operation
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ADDITION OF HEAT & SMOKE DEFLECTORS

ADD CEILING PLENUM BOXES TO EVENLY DISBUTE SUPPLY
AIR AROUND THE FOUR PERIMETERS OF THE HOOD


