MINUTES
PLANNING COMMISSION MEETING
1300 NE Village Street
Fairview, OR 97024
Tuesday, December 8, 2020
Zoom Meeting
PRESENT:

STAFF:

Jeff Dennerline
Wendy Lawton
Bill Peterson
Russell Williams, Vice Chair
Thomas Hoffman
John Scheelar
Hollie Holcombe, Chair
Sarah Selden, Senior Planner
Carolanne Fry, Associate Planner
Devree Leymaster, City' Recorder

1. CALL TO ORDER
Chair Holcombe called the meeting to order at 6:30 PM.
2. CITIZENS WISHING TO SPEAK ON NON-AGENDA ITEMS
None.
3. WORK SESSION
a. Food Cart Pod Code Amendments: Review additional background information and revised
draft code amendments to allow food cart pods in the Town Center Commercial District,
subject to use-specific standards. Identify any remaining questions to be addressed at the January
12 public hearing.
SP Selden presented a brief overview of the revised draft code and feedback from the prior work
session as referenced in Exhibit A. She then reviewed the draft code with changes based on the
feedback in Exhibit B. The Commission verified these changes or offered additional comments
as summarized below.
Definitions —Commission had no changes to the amended definition language or four or more
food carts.
B. 4. Permit Required
Shall comply.. .including Multnomah County Health (MCH) and Gresham Fire. Commission
asked how non-compliance will be enforced and if the city should be required to verify
compliance with other agencies. SP Selden replied staff would contact MCH for enforcement
and noted the city does not require a restaurant to provide proof of compliance with MCH; for
consistency should not require for food carts. Further discussion included clarifying who is
responsible for compliance. Hold property owner responsible for license compliance (who is
applicant and who is responsible for meeting all of the code standards). SP Selden replied she
will get more information on the operational aspects and code compliance process.
C. Submission Requirements
C.5. —consistent with other lighting standards in code.
C.8. —removed specific title and referenced City Administrator or designee.
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D. Site Design
D.l.e. —provide options for applicant to demonstrate intent of standards can be met.
Commission agreed more flexible and provides balance between regulation and allowing an
applicant the creativity to optimally configure the site.
D-lg- —SP Selden noted MHC requires 5 feet of separation (vector, sanitation considerations)
and Fire requires 10 feet, but has an appeal process for less than 10 feet. Draft code supports 5
feet with reference to Fire requirements. Commission agreed with 5 feet.
D. l.l.i. —design standards for zoning district. SP Selden noted the intent is allow flexibility (not
define, and be too specific), but keep “high quality building material”. Commissioner Lawton
commented on the importance of the Commission undertaking the design standard project. SP
Selden noted the Halsey Corridor project code design standards are being drafted and the
“pilot” food cart pod will be influenced by these standards.
E. Individual Food Cart Standards
E.l.c. —Commission commented without specificity interpretation can be subjective and
queried how will repair, maintenance, etc. be enforced. SP Selden replied, enforcement would be
similar to other nuisance situations.
E.l.d. - length 26 feet. Commission discussed if there should be a maximum. Agreed to move
to site plan requirements and let the applicant define the maximum size in their site layout.
Commission agreed to removing the height limit; no practical need.
H. Signs
H. 2.a. —SP Selden asked if language should be consistent with city-wide code or different code
standards based on operator feedback. Commission requested language reflecting operator
feedback.
I. Lighting
I.l.c. —after discussion, Commission agreed “warm temperature” is too discretionary; requested
it be removed.
SP Selden shared the next step is the public hearing scheduled for January 12. Commissioner
Lawton asked will the information be available to the public ahead of time. SP Selden replied
yes, at least one week. She will also reference the hearing and public comment in her update in
the January Fairview Point.
Commissioner Dennerline inquired about the inclusion of a stormwater management plan with
site plan requirements. SP Selden remarked she will verify; but adding impervious surface to a
site, which will be identified on a site plan, triggers stormwater requirements. These standards
are addressed and referenced elsewhere in the code and must complied with.
4. TENTATIVE AGENDA - JANUARY 12, 2021
Public Hearing: Food Cart Pod
Tentative Public Hearing: Well 10 Project
5. COMMISSIONER AND STAFF UPDATES
Commissioner Lawton remarked this is her last meeting as a Commissioner. Her term is ending
and she has been elected as a City Councilor. She thanked the group for the work they do and
commented on how much she has enjoyed working with them.
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6. ADJOURNMENT
Meeting adjourned by consensus at 8:21 PM.

—

__

•

Devree A. LeymWer
City Recorder

A complete recording and/or video of these proceedings is available.
Contact the City of Fairview City Recorder Office, 1300 NE Village St., Fairview, OR 97024, (503) 674-6224.

Exhibit A

WORK SESSION OBJECTIVES

FAIRVIEW
PLANNING COMMISSION
WORK SESSION

 Review additional feedback on draft
standards from cart pod operators and
planning staff
 Review code refinements

Food Cart Pod Code
Amendments for TCC Zone

 Identify additional information needed for
public hearing

December 8, 2020

KEY CONSIDERATIONS

TRUCKS VS. CARTS

 How prescriptive vs. flexible and
performance-based should the standards be?
 Standards will apply to any food cart pod on
Halsey, however, City project will set some
precedent for quality of project.
 Unlikely that numerous pods will be
development - based on market demand,
available sites, and level of effort required to
meet pod standards.

1
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26 ft. TRAILER

2
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11

3

Exhibit A

NEXT STEPS
December 8:

Planning Commission Work
Session #2

January 12:

Planning Commission hearing

January 20:

City Council 1 st Reading

4
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ATTACHMENT 1

Development Code Amendments Regulating Food Carts and Food Cart Pods
Planning Commission 2nd Review Draft
12-08-20
NOTE: These standards are proposed for the purpose of adding food carts and cart
pods as an allowed use in a specific location/s adopted by the City. All standards are
new as marked by underlined text. Text shown in red indicates a new or significantly
revised standard since the August 2019 draft.

Fairview Municipal Code Title 19: Development Code

Commented [SS1]: The Planning Commission wanted to limit
food carts to trailer-style vehicles.

CHAPTER 19.13 DEFINITIONS

Commented [SS2]:
OPERATOR FEEDBACK:

19.13.060 “F” definitions.
“Food cart” means a mobile vehicle, such as a food truck, trailer, or cartthat can be pushed or pulled
down a street, from which service of food and/or beverages is provided to walk-up customers.
Vehicles designed to be self-propelled shall not be used as a food cart.
“Food cart pod” means a site containing two four or more food carts and associated amenities on
private property.
Discussion: Should the same requirements apply to all sizes/scales of food cart pod? For
example, should a 2-cart pod have the same site development standards as a 15-cart pod?

Other municipalities seem to make the distinction based on the
cart/truck being parked in the same location for a certain period of
time (say, 72 hours), instead of whether or not it is self-propelled.
The oldest tenant at the famous Alder St. food cart pod in Portland
was fashioned from a GMC truck. Seasonal tenants (like an ice
cream truck in the summer) are often self-propelled.
This is not a deal breaker, but it would be too bad to turn down an
amazing food option because it was in a truck instead of cart.
Commented [SS3]: The Planning Commission was interested in
setting a minimum and maximum number of carts. They do not
want to see lots of very small pods all along the street. The larger
zoning code update for Halsey Street (TCC zone) allows for a 4-6
cart pod to satisfy some ground floor commercial requirements.
What are the disadvantages with setting a 4 cart minimum?
The commission also talked about setting a maximum number per
pod, and in the zoning district.

CHAPTER 19.490 MISCELLANEOUS PERMITS (TEMPORARY USES, HOME OCCUPATIONS, OTHERS)
19.490.400 Food and Beverage Cart permits.
The purpose of this section is to establish regulations for food carts and food cart pods that allow food
and beverage carts on a year-around basis within the City of Fairview subject to review and approval
by the City. The standards are intended to support a wider choice of eating and drinking options,
while regulating for safety, aesthetics and compatibility of surrounding development. Food and
beverage carts shall comply with all applicable City, County, and State regulations.
A.

Applicability. The provisions of this section apply to all food cart pods and food carts within
the City of Fairview. Drive-through uses are not permitted as food carts under this section.

OPERATOR FEEDBACK:
Maximum Number
Setbacks, utility requirements, etc. would make such a
development self-limiting; it would be difficult to set a specific
number as a maximum and seems unnecessary.
15+ can work – if all food, about 15 is the sweet spot. Could also
consider allowing a limited number of non-food carts.
Minimum Number
For the minimum, if you’re defining it as a “pod” you need to create
a unit – a critical mass. Four as minimum is appropriate; if you just
have 2, it’s not a pod.
Adding a single food cart to an overbuilt parking lot is a great way
to add income and interest to a property and it would be a shame
to outlaw that. Could point to many examples in City of Portland
and Clackamas County.
Commented [SS4]: Moved out of purpose statement into a
standard.
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B.

Permit Required. Food cart pods are required to obtain a Food Cart Pod Permit and City of
Fairview Business License prior to operating.
1.

Applications for a new food cart pod are subject to Site Design Review, through either
a Type II or Type III procedure pursuant to FMC 19.424.020 Determination of Type II
and Type III applications. Food cart pod permits are valid for two calendar years from
the date of issuance, and may be renewed subject to subsection 3 of this section.
Discussion: The Development Code requires Site Design Review for all new commercial,
industrial, and multifamily buildings, building expansions and accessory structures over
a certain size, and other improvements not specifically listed under the Type I
Development Review procedure (FMC 19.422). Within the Site Design Review category,
applications are either classified as Type II or Type III, depending on the level of
improvements. A Type II procedure is a staff-level decision with public notice, and
opportunity to comment, request a hearing, and appeal the staff decision. A Type III
procedure requires a public hearing before the Planning Commission. FMC 19.424.020
sets the thresholds for Type II vs. Type III.
Developments requiring a Type III procedure include buildings larger than 5,000 s.f., and
developments with more than one building or more than 25 parking spaces. Based on
the proposed minimum off-street parking requirement of 1.5 spaces per cart, a cart pod
would have 17 carts to require more than 25 spaces. The Urban Renewal Agency’s
proposed cart pod would require a Type III procedure because it would exceed 25
parking spaces and include a building larger than 5,000 s.f. The previous draft required a
Type II procedure, however, requiring Site Design Review fits within the existing code
framework to appropriately scale the review procedure.
The updated draft also increases the permit duration from one year to two years.
Business licenses will need to be renewed annually. As a food cart pod is not classified
as a Temporary Use in the code, a longer duration permit could pose less of a burden to
the pod operator. Any violations to the use-specific development standards would be
processed as a code violation.

2.

Applications for a new food cart within an approved food cart pod are processed as a
Type I procedure under FMC 19.413.010 and are valid for one calendar year from the
date of issuance.

3.

Permits for food carts and food cart pods are renewed through a Type I procedure
under FMC 19.413.010. Renewal applications must be approved prior to the expiration
of a valid permit.

4.
Food and beverage carts shall comply with all applicable City, County, and State
regulations . including permits and licenses from Multnomah County Health and Gresham Fire.
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Prior to occupancy, City must be provided with written verification that the food cart has been
inspected and meets applicable Multnomah County Health regulations.
Discussion: Changed from an application submission requirement to a requirement
prior to final City sign-off. To verify procedure with County staff.
C.

Commented [SS5]: This is not a required procedure for
restaurants getting building occupancy, and is not something
recommended. Each entity has their separate inspection and
review process, and all will need to be completed before the carts
operate; the specific sequencing could be an issue if regulated here.

Food Cart and Pod Application Submission Requirements.
1.

Completed land use application and application fee.

2.

Existing Conditions Plan drawn to scale including the location of buildings,
landscaping, parking, vehicular and pedestrian access and circulation, trash
enclosures, utilities, and other permanent site features.

3.

Proposed Site Plan drawn to scale including:
a.

Site dimensions

b.

Relationship of the site to adjoining properties, streets, alleys, easements,
structures, and public utilities.

c.

Pedestrian and vehicle access points and circulation.

d.

Location, exterior dimensions, and orientation of each food cart on the site.

e.

Location and specification of food cart pads.

f.

Location and design elevations of all site amenities and accessory structures.

g.

Location and specification of landscaped areas.

h.

Location and design of fences and walls.

i.

Location and design of trash and recycling areas and receptacles.

4.

Photos or architectural elevations of proposed food cart(s).

5.

Exterior lighting plan indicating location, size, height, design, material, and method of
illumination.

6.

Written permission from property or business owner when on-site restrooms will be
shared.

7.

Copy of Multnomah County Health Department Food Cart Pod permit application.

8.

Any additional information that may be required by the Public Works DirectorCity
Administrator, or designee, to properly evaluate the proposed site plan.

Commented [SS6]: Commission asked about min/max foodcandles. Should this be added? Fairview code does not regulate
elsewhere.

Commented [SS7]: Again, it was recommended by other
planning staff against requiring the City to keep track of this.
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9.

D.

The Public Works Director City Administrator, or designee, may waive any of the
requirements above where determined that the information required is unnecessary
to properly evaluate the proposal.

Site Design.
1.

Food cart pods shall be designed to meet the following standards:
a.

Food carts and site amenities shall be located on a paved surface including but
not limited to concrete, asphalt, and/or pavers.

b.

Food carts shall not occupy pedestrian walkways or required landscaping.

c.

Food carts and site amenities shall not occupy or obstruct required bicycle or
vehicle parking of an existing use. Parking spaces in excess of the minimum
requirements may be used.

d.

Food carts, site amenities, and all related objects shall not occupy or block fire
lanes or other emergency vehicle access areas.

e.

Food carts shall be oriented on the site to create an attractive and engaging
pedestrian environment along the street. This may be met through one of the
following options or by demonstrating that an alternative site layout meets
the intent of the standard:
i.

Food carts shall may have customer windows oriented to the
street and shall be set back at least X 5 feet to provide space
for queuing between the public sidewalk and cart window.

ii.

Food carts shall may be located along a building wall or sightobscuring fence with the customer window facing a central
courtyard/plaza/seating area.

iii.

f.

Food carts located along the street with customer windows
facing a central courtyard/plaza/seating area shall provide a
landscape buffer between the sidewalk and food cart that
screens trailer tongues, utilities and accessories from view.

Food carts within a row shall all be oriented in the same direction.
Discussion: Standards e-f were added to help ensure an active and attractive
pedestrian environment is created along the street frontage, and to maintain an
orderly site layout.

Commented [SS8]: The Planning Commission leaned toward
making these standards more discretionary/guideline-based, or
adding one more option that allows the applicant to demonstrate
that the intent can be met.
OPERATOR FEEDBACK:
I would agree that these should be guidelines and not firm
requirements, particularly D.1.e.i and D.1.e.ii. Not all food cart pods
face a street or sidewalk in a way as for D.1.e.i to even be
applicable, and there are alternatives for D.1.e.ii; for example the
food carts at our pod are up against a fence, not a building wall.
Be as discretionary as possible to allow for flexibility with site
configuration and creativity in design.
Commented [SS9]:
OPERATOR FEEDBACK:
Food carts vary significantly in size, shape and function and I don’t
see a reason why they should necessarily be forced to face the
same direction.
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g.

Where more than one cart is located on a site, carts shall be separated by a
minimum of 6 5 feet. Additional setback may be required to comply with Fire
Department requirements.
Discussion: Gresham Fire requirements: Carts must be 20’ from a structure
(excluding overhangs) and carts must be 10’ from combustibles including other
carts and accessory storage. Each cart is subject to a fire inspection prior to
opening and items required include fire extinguishers and a type I kitchen hood
with suppression system if cooking operations are occurring in the cart.

h.

Front and side yard setbacks abutting a street shall be a minimum of 3 feet
from the property line to any food cart.

i.

Rear and interior side setbacks for food carts and amenities shall be the same
as the zone in which it is located, except when a rear or side yard abuts a
residential zone or land use. Any rear or side yard that abuts a residential zone
or land use must meet the following standards:
i.

Food carts and amenities shall be set back a minimum of 10 ft.

i.

A 6 ft. tall sight-obscuring fence shall be provided at or near the
property line

ii.

A 5 ft. wide landscaped area shall be provided within the setback that
includes a minimum of one (1) tree every thirty (30) lineal feet, and
one (1) evergreen shrub every 5 lineal feet. Trees shall be a minimum
of six (6) feet at time of planting and shrubs shall reach a mature
height of at least four (4) feet within two years of planting.
Discussion: Buffering was identified as important by the Commission
during its 2019 review of the draft standards. Staff proposes requiring a
fence and trees with a 10 ft. setback, rather than allowing a 20 ft.
setback with no trees or fencing to screen the food cart use.

j.

Food cart uses shall not create tripping hazards in pedestrian and vehicular
circulation areas with items including, but not limited to, cords, hoses, pipes,
and similar items.

k.

Food carts shall not be located within Vision Clearance Areas as defined by
FMC 19.162.020(O).

l.

Fences and walls associated with food cart pods shall comply with the
following standards:

Commented [SS10]:
Multnomah County requires a 5 ft. minimum spacing. This is the
closest carts would be allowed. Gresham Fire currently requires a
larger 10 ft. separation, however this standard is not regulated by
the City of Fairview.
OPERATOR FEEDBACK:
Multnomah County only recently announced a 5’ setback
requirement, and this change was considered so disruptive that
they’re allowing 2+ years before enforcing it.

Commented [SS11]:
Gresham Fire requires an appeal to be filed in order to request a
reduction in spacing.
Fire safety
A fire suppression system may be required. Any cooking device
that is indoors, in a trailer, and/or in a combustible booth and
creates grease-laden vapors shall provide an approved hood and
extinguishing system, or be the type with a self-closing lid or
other form of self-extinguishment approved by Gresham Fire
and Emergency Services.
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i.

2.

Fences and walls shall be constructed with high-quality building
material that is compatible with other development on the site and
with the design standards of the zoning districtwithin the surrounding
neighborhood. High-quality building material includes wood, brick,
stone, concrete, metal and similar materials. Cyclone fencing, vinyl,
and other material that detracts from the overall attractiveness of the
site and neighborhood is prohibited.

ii.

The maximum height of fences along street frontages is 4 ft.

iii.

The maximum height of fences on interior rear and side yards is 6 ft.

Commented [SS12]: Development in the surrounding
neighborhood is broad, and was initially included when the
standards were intended for Fairview Village, which has a specific
design character. In the TCC zone, development in the surrounding
neighborhood is very diverse, and it would be difficult to make
findings of compatibility.
If more specific architectural standards are developed for the
zoning district, the cart pod would need to be consistent.

Amenities within food cart pods shall be designed to meet the following standards:
a.

On-site restrooms shall be provided for employees and customers and be
screened from view.

b.

Restrooms shall be available during food cart operating hours and include
handwashing facilities with hot and cold running water.

c.

All food carts and customer amenities within a food cart pod shall be served
by a minimum 5 ft. wide paved surface including but not limited to concrete,
asphalt, and/or pavers.

d.

Waste and recycling receptacles shall be provided for customer and business
waste and be screened from view.

e.

Storage structures accessory to food carts shall be less than 120 square feet in
size and 10 feet in height. The storage structures shall be constructed with
high-quality building material that is compatible with other development on
the site and within the surrounding neighborhoodwith the design standards of
the zoning district. Alternatively, the storage structures can be screened from
view.

f.

Structures used to provide shelter to customers shall be constructed with
high-quality building material that is compatible with other development on
the site and within the surrounding neighborhoodwith the design standards of
the zoning district. Permanent and temporary structures used to provide
shelter to customers that detract from the overall appearance of the site and
surrounding neighborhood are prohibited.

g.

All on-site amenities shall be compatible other development on the site and
within the surrounding neighborhood. All screening shall include wellmaintained and attractive vegetation or high-quality building material
including wood, brick, stone, concrete, and similar materials. Screening

Commented [SS13]: Commission asked for additional
definition of “high-quality material” or list of prohibited materials.
Operator and Planner Recommendations:
Keep it pretty specific and limited about what you cannot use, but
maintain flexibility for creative designs. No problem with this
general term.
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materials that detract from the overall appearance of the site including but
not limited to sheet metal and cyclone fencing with vinyl, are prohibited.
E.

Individual Food Cart Design Standards.
1.

F.

All food carts shall meet the following design standards:
a.

Food cart accessory items not used by consumers, including but not limited to
tanks and barrels, shall be fully screened from view from customer areas.

b.

The wheels and tongues must remain on the food cart. Wheels must remain
inflated. Lattice is not permitted as a screening material.

c.

Carts and cart accessories must be kept in good repair and maintained in a
safe and clean condition. Carts shall not have missing siding or roofing, or
deteriorated exterior materials.

2.

STAFF: Looking into this to make sure it’s not required by the
Building department.
Commented [SS15]: Sufficient based on operator feedback.
This would capture missing or deteriorated cart materials, broken
elements, or anything that looks hazardous.

d.

Food carts shall not be longer than 26 ft., as measured from wall to wall.

e.

Food carts shall not exceed 15 X ft. in height.

g.

Food carts shall obtain and keep current a City of Fairview business license.

g.

Food carts shall maintain all required licenses by the appropriate State and/or
local agency, including Multnomah County Health.

Commented [SS17]: Commission asked: Where did the 15 ft.
height come from, and that it seems tall. Should the height even
be limited?

h.

Cart awnings shall have seven (7) feet of clearance between the ground and
awning for safe pedestrian circulation.

Beaverton specifies a 15 ft. max height (where this was pulled
from), but this height restriction was not found in other example
codes.

Commented [SS16]: Gresham and Beaverton both limit carts
to 26 ft. Most pod operators would not want to have a cart that is
26 ft. long – most are 15’ or 16’ long plus the tongue. Something
longer would take up a lot of space for a single vendor. However, if
there was an amazing larger, it would be too bad to prohibit it.

Commented [SS18]: 8x15 or 16 plus tongue

Utilities.
1.

Commented [SS14]:
OPERATOR FEEDBACK
Some food carts have detachable tongues, which can be removed
for aesthetics as well as improved safety by enlarging the walkway
for employees behind the carts. Little reason to restrict this.

Wastewater shall be addressed in one of the following two ways:
a.

Food carts shall connect to the sanitary sewer consistent with applicable state
plumbing codes, and will include an approved grease separator for the
disposal of fats, oils, and grease. Discharge or leakage into the storm water
system is prohibited.

b.

Food carts shall connect to individual or community wastewater holding tanks.
Tanks shall be owned and serviced by an Oregon Department of
Environmental Quality licensed pumper. A copy of the contract shall be
provided to the City before any food carts are located on site. Discharge or
leakage into the storm water system is prohibited.

Potable water shall be addressed in one of the two following ways:

Commented [SS19]: Wastewater is also addressed by the
County cart pod rules. Multnomah County’s new rules only allow
for tanks that are integral to the food cart.
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a.

Food carts shall connect to a permanent water source in conformance with
applicable state plumbing codes.

b.

Food carts shall be connected to a potable water tank consistent with Section
5-3 of the Oregon Health Authority’s 2019 Food Sanitation Rules.

3.

Food carts and amenities shall connect to a permanent power source. Power
connections may not be connected by overhead wires to the individual food carts.
Generators are prohibited.

4.

All utilities shall be screened from view.

Commented [SS20]: Clarify terminology and verify with
Building code.

Commented [SS21]: Removing specific section and year
references so it does not become outdated if the State rules are
updated.

G. Parking.
1.

Each food cart shall provide a minimum of 1.5 parking spaces to serve employees and
customers. Parking can be shared with an existing use on the same site or on an
adjacent parcel where the number of spaces provided meets the minimum required to
serve both uses.

H. Signs.
1.

2.

Signage on individual food carts shall be limited to the signs on the face of the food
cart.
a.

Signs attached to the face of the food cart shall not exceed 3 ft. above the roof
line the cart.

b.

Signs attached to the roof of the cart are prohibited.

One (1) A-board sign per food cart is allowed within the site on private property.
a.
b.

A-board signs shall not exceed 24 inches wide by 42 inches standing height
when the sign boards are in the open-standing position.
A minimum five feet of unobstructed sidewalk clearance must be maintained
for pedestrian pathways within the site. A-Board signs may not be placed on a
pathway that is too narrow to maintain the required five-foot minimum
clearance.

3.

Moving signs, including rotating signs and wind signs, or any sign which has any visible
moving part or visible mechanical movement of any description, including movement
by normal wind currents are prohibited.

4.

All other signs on public and private property shall conform to the requirements of
FMC 19.170 Sign Regulations.

Commented [SS22]:
These dimensions came from Fairview’s Sign Regulations.
OPERATOR FEEDBACK:
The most widely available low-cost, high-quality A-board sign is the
Signicade, which is either 25” or 27” wide (they’re about 42” tall
when standing). A standard insert for any A-board is 24” x 36”, so a
24” width limit makes it impossible to actually insert the sign into
anything.
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I.

Lighting.
1.

Food cart pods shall have lighting to provide a safe environment for customers and
employees. Lighting must comply with the following:
a.

Areas to be occupied by customers shall be illuminated when carts operate
during hours of darkness.

b.

No direct light source shall be visible from the property line.

c.

Lighting fixtures shall be oriented and/or shielded to prevent glare on abutting
properties. , and shall use warm temperature light sources.

Commented [SS23]: Staff considered additional standards,
however, formal lighting plans are very specialized and can add
significant cost. Staff would review the location of lighting on the
site plan, and the fixture types to ensure they have shields to
prevent trespass.
Section c. was refined with a more specific requirement.

