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. ORDINANCE NUMBER O- 18500 (NEW SERIES)

ADOPTEDON  APR-2 01998

" AN EMERGENCY INTERIM ORDINANCE AMENDING
CHAPTER X, ARTICLE 1, DIVISION 5, OF THE SAN DIEGO
MUNICIPAL CODE BY ADDING SECTION 101.0519
RELATING TO CUSTOM PROCESSING OF POULTRY
WITHIN THE MID-CITY PLANNING AREA.
WHEREAS, there exists among the popul‘ation' of the Mid-City Planning area a strong
demand for freshly or rituaHy (“custom™) slaughteréd and processed poultry; and
'WHEREAS, there presently exist no licensed custom poultry processing facilities within
The City of San Diego; and
WHEREAS, the Municipal Code of The City of San Diego permits poultry slaughter
within outlaying rural areas zoned A-1 (Agricultural) only; and
WHEREAS, a large number of households withiri the Mid-City Planning Area do not
have access to use of an automobile and are dependent on public transportation; and

WHEREAS, in the absence of licensed and conveniently located suppliers of custom

processed poultry, residents and businesses within the Mid-City Plannirig Area have engaged in

44

unrégulated poultry slaughter and/ojr sale; and

'~ WHEREAS, the State of California, in response to the public health threat posed by ' |
unregulated custom poultry processing, has established a poultry slaughter inspection and f |
iic'e'nsing program within Division 12 of the Califognia Food and Agriculture Code that regulates
custom poultry processing; and

WHEREAS, the State of Califofnia has declared that unregulated animal slaughter and-
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processing activities within The City of San Diego constitutes an impending public health and
safety emergency; and: | | |
WHEREAS, the establishment of a. limited number of regulated and conveniently located
custom poultry processing facilities within The City of San Diego would signiﬁcantly reduce the
incidence of potentially unhealthful clandestine slalighter activities; and
| WHEREAS,. the_ Council'ﬁnd‘s thethrejat of food-borne illness _frorn unregulated animal
slaughter in the City requires the Couneil to tak.e immediate action to preserve publie health; |
NOW, THEREFORE, |
.BE IT ORDAINED, by the Council of The .City of San Diego, as follows:
Section 1. "l"hat Chapter X, Article 1, Division‘S-., of the San’Diego MunicipalCode is
amended by adding Seetion l.Ol .051'9 to readb a follows: |
SEC. 101.0519 Custom Poultry Processing Facilities
A. .Deﬁnitions |
: (1) For the purpo‘ses of Section 101.0519, the definitions established 1n
Division 12 of the California Food and Agricultur.e Code and Municipal Code, Chapter
X, Article 1, Divisionl apply to all actii/ities regulated in Section 101.0519. If there is a
conflict between the state definitions and the.l\/lunicipal Code 'deﬁnitions, the Municipal
Code deﬁnitions apply.
(2) “Custom Poultry Processing Facility” meons a facility subject to
regulation under Division 12 of the California Food ond Agriculture Code.
| + B. Conditional Use l’ermit Reduired |

“Where not allowed as a permitted use in the underlying zone, Custom Poultry
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Processing Facilitiss may be permitted'vsiijch a Conditional Use Permit decided 1n :
‘ accordancé with Prosess Three if: |
| (1) the .proposed .fa(‘_:ivl‘ity is located east of Interstate 805, and within the
CN-1, CN-2, CL-1 or CL-2 Zones of the Mid-City Planned District; and |
2) CTh'ere are no more than four'Custom Poultry Processing Facilities
currently operating pursuant to conditional permits issued under Sg:ction 101.0519.
C. Developrnent Standards and Locatibnal Criteria
 The following developrnent standards and locational criteria are minimum
requirements for éustom Poultry Processing Facilities. The decision-maksr may appiy
additional requirements in orde‘r to meet community plan obj ectives and g
recommendations or to address spectal circunsstances of the developrnent proposal
: including, butnot limited to, State and Connty licensing req’uirements;
.1. Tné facility must have a valid nennit for poultry pfocessing issued by the

State of California, Department of Agriculture.

2. The sale of live animals is nrohibited.
3. 7 Only poultry may be slaughtered on site..
4. The hours of operation of the facility, inclnding delivery of live poultry

and removgl of waste material, shall be limitgd to 7:00 a.m. to 7:00 p.m.
5. Custom Poultfy Prooessing Faciliﬁes shall be'lc‘)c’ated'no closer than 20
feet from propeny zoned exclusively for residential uss.
6. Windows in poultry storage and slaug'hter' areas shall be of a type hot

~ permitting the ciré‘u'lation of air between indoor and outdoor areas.
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7. Air contaminants.including smoke, dust, grime, toxicv fumes, gases, odo;s,
and particulate matter, and/or any'emissions that endanger human health,
cause damagé to Vegetatioﬁ or property, or cause soiling shall not be

'permitted to emanate frqfn the bﬁilding within which the CuStom Poultry |
Processing Facility is located: In addition, the California Department of

~ Public Health standards and the Aif:Pollution -Control District (APCD) ‘ )
£egulations sﬁall be consulted for additional regulations addressing off-siie
development impacts. -

D. Application - Form aﬁd Cdntent ,

In addition to those requirements established in Municipal Code Chapter 11,
Article 3, Division 3, applications for Conditional Use Permits fof Custom Poultry
Processing shall include fully dirﬁensioned plans and speciﬁcatioi}s inaicating poultry
receiving areaé, storage areas for live po.ultry, slaughter areas, waste storage.avnd disposal
facilities and areas open to the public. | |
Section 2. This emergency ordinénce shall take effect and be in fofcc on the day of its

adoption by the Council of The City of San Diego in accordance with Charter section 17 and o

shall expire on the effective date of Ordinance No. 00- 1 8 003 -(0-98-109).
APPROVED: CASEY GWINN, City Attorﬁey ' ’ |

‘By /muwu QW
. Prescilla Dugard
Deputy City Attorney

PD:cdk
04/13/98
Or.Dept:Dev.Svcs.
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