
 

 

Executive Summary 
Conditional Use 

HEARING DATE: FEBRUARY 11, 2010 
 

Date:  February 4, 2010 
Case No.:  2009.1139 C 
Project Address:  3111 24TH STREET 
Zoning:  24th Street – Mission NCT (Neighborhood Commercial Transit) District 
  45‐X Height and Bulk District 
Block/Lot:  3640 / 071 
Project Sponsor:  Yaron Milgrom‐Elcott 
  3111 24th Street 
  San Francisco, CA  94110 
Staff Contact:  Edgar Oropeza – (415) 558‐6381 
  edgar.oropeza@sfgov.org 
Recommendation:  Approval with Conditions 

 
 

PROJECT DESCRIPTION 
The project proposes to establish a full service restaurant (dba Local) of approximately 2,000 square feet 
within the 24th Street – Mission NCT District.  The previous use at the site, vacant since early 2009, was a 
retail grocery store dba, “Al Hambra Halal Meat Co.”   The proposed storefront was already approved 
per  Building  Permit  Application  No.  2009.1118.1570  and  is  currently  under  construction.    Building 
Permit Application No. 2009.1118.1570, to remove and replace the existing storefront, was reviewed by A 
Historic Preservation Technical Specialist at the Planning Information Center, where the building permit 
was approved. 
 
“Local” is an independently owned restaurant.  The project is not a Formula Retail use. 

 
Local will have seating  for  forty‐one, split between  five café  tables, counter seating, a communal  table 
and a kitchen bar.   The restaurant will feature day‐time and evening menus as well as offering cooking 
classes to the general public.   For further information regarding the proposed restaurant please refer to 
the attachment titled, “Local Mission Eatery.”  
 

SITE DESCRIPTION AND PRESENT USE 
The proposed project  is  located on  the south side of 24th Street, between Folsom and Shotwell Streets, 
within  the 24th Street – Mission NCT District, The Mission Alcoholic Beverage Special Use Subdistrict, 
and a 45‐X Height and Bulk District.  The 2,500 square foot lot is improved with a 5,550 square foot three‐
story mixed  use  building.    Residential  uses  are  located  on  the  second  and  third  floors.    The  vacant 
commercial  storefront  is  on  the  ground  floor.   The proposed project would  occupy  approximately  17 
linear feet of frontage on 24th Street. 
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SURROUNDING PROPERTIES AND NEIGHBORHOOD 
The  proposed  project  site  is  located  on  the  southern  side  of  the  3100  block  of  24th  Street.    This 
neighborhood  commercial  transit  district  is  characterized  by  a  number  of  neighborhood  serving  uses 
including bars, eating and drinking establishments, general grocery stores, liquor stores, professional and 
personal  service  uses  and  financial  service  uses.    In  general,  residential  uses  are  found  above  the 
commercial  / retail uses found on the ground floor.   The surrounding properties are  located within the 
RH‐2 (Residential House, Two‐Family) and RH‐3 (Residential House, Three‐Family) Districts. 
 
The site is well served by local and regional transit.  Eight bus lines run within close proximity of the site 
(9, 12, 14, 27, 33, 48, 49, and 67) and BART stops just blocks away. 
 

ENVIRONMENTAL REVIEW  
The project is categorically exempt from environmental review as a Class 1(a) project. 
 

HEARING NOTIFICATION 

TYPE R E Q U I R E D  
PERIOD 

REQUIRED 
NOTICE  DATE 

A C T U A L  
NOTICE  DATE 

A C T U A L  
PERIOD 

Classified News Ad  20 days  January 22, 2010  January 22, 2010  20 days 

Posted Notice  20 days  January 22, 2010  January 22, 2010  20 days 

Mailed Notice  20 days  January 22, 2010  January 22, 2010  20 days 

 

PUBLIC COMMENT 
 The Department received one phone call  in support of the proposed eating establishment.   The 

call was received from a representative of the Lower 24th Street Merchants Association (Mr. Rick 
Arguello). 

 

 ISSUES AND OTHER CONSIDERATIONS 
 The proposed operation will likely consist of four to six employees.  The hours of operation are 

11:00 a.m. to 9:30 p.m.   
 

 With respect to an application for a Full Service Restaurant within a neighborhood commercial 
district,  the Planning Commission shall consider the following additional guidelines: 

 
 Balance of retail sales and services;  
 Current inventory and composition of eating and drinking establishments;  
 Total occupied commercial linear frontage, relative to the total district frontage;  
 Uses on surrounding properties;  
 Available parking facilities, both existing and proposed;  
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 Existing traffic and parking congestion; and  
 Potential impacts on the surrounding community. 

 
For eating and drinking establishments, the Commerce and Industry Guidelines for Specific Uses 
state,  “the  balance  of  commercial  uses  may  be  threatened  when  eating  and  drinking 
establishments  occupy more  than  20%  of  the  total  occupied  commercial  frontage.”    Planning 
Department  Staff  conducted  a  site  survey  of  the  24th  Street‐ Mission NCT District, where  the 
proposed project  is  located.   With  the proposed restaurant use, approximately 19‐20 percent of 
the  linear  frontage of  the 24th Street‐ Mission NCT District  is attributed  to eating and drinking 
establishments.   Because  the proposed use  is well served by public  transit and  to  the nature of 
the project, negative traffic and parking impacts are not expected to arise. 
 
Over the years the 24th Mission NCT has developed from a smaller neighborhood serving NCD 
to one  that  serves a  larger area, becoming more of a destination point  for City  residents.   The 
number  of  restaurants  has  increased  and  appears  to  have  approached  and  exceeded  the  20 
percent  threshold  for  concentration of  restaurants.   While  a  strict  reading of  the General Plan 
would  not  allow  additional  restaurants,  the Planning Departments  feels  that  a  restaurant use 
contributes to the economic vitality of the District and does not detract from the diversity of retail 
uses provided in the District.  Planning Department staff will continue to monitor the number of 
restaurants  should  there  be  exacerbation  of  this  issue.    In  sum,  Planning  Staff  has  observed 
through  site visits  that within  the overall  area  there  exists  a  strong mixture of uses  critical  to 
making the 24th –Street Mission NCT a livable neighborhood. 

 

REQUIRED COMMISSION ACTION 
Authorize Conditional Use under Planning Code Sections 727.42 and 303 to allow for the establishment 
of a Full Service Restaurant within the 24th Street ‐ Mission NCT District, The Mission Alcoholic Beverage 
Special Use Subdistrict, and a 45‐X Height and Bulk Designation. 
 

BASIS FOR RECOMMENDATION 
The Department  believes  this project  is necessary  and/or desirable under  Section  303  of  the Planning 
Code for the following reasons:   

 
 The proposed project is desirable because it seeks to occupy an existing ground floor commercial 

space  that  has  been  vacant  since  early  2009.    The  project  is  consistent  with  the  envisioned 
development  for  the  area  and with  the  existing neighborhood  commercial  character, which  is 
intended for a residential and commercial mixed district. 

 
 The project promotes  small‐business ownership,  is  independently owned and  is not a  formula 

retail use.     The project will add to the diversity of cuisine available  in the 24th Street  ‐ Mission 
NCT District. 
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 The project  is well  served by public  transit and  should have a negligible  impact upon private 
automobile traffic.  Eight bus lines run within close proximity of the site (9, 12, 14, 27, 33, 48, 49, 
and 67) and BART stops just blocks away. 

 
 The project provides a source of employment opportunities, including entry level opportunities, 

for  neighborhood  residents.    Small  businesses  account  for  over  95%  of  the  companies  in  San 
Francisco and one out of every three jobs. 

 
 The growth in the number of small business has created an alternative to salaried employment 

for many San Francisco residents, and has the potential to address the cityʹs high rates of asset 
poverty and economic insecurity. 

 
 The project meets all applicable requirements of the Planning Code.  

 

RECOMMENDATION:  Approval with Conditions 
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Parcel Map

Conditional Use Hearing
Case Number 2009.1139C
Full Service Restaurant, “Local”
3111 24th Street

SUBJECT PROPERTY



*The Sanborn Maps in San Francisco have not been updated since 1998, and  this map may not accurately reflect existing conditions.

Sanborn Map*

Conditional Use Hearing
Case Number 2009.1139C
Full Service Restaurant, “Local”
3111 24th Street

SUBJECT PROPERTY



Aerial Photos
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SUBJECT PROPERTY



Zoning Map

Conditional Use Hearing
Case Number 2009.1139C
Full Service Restaurant, “Local”
3111 24th Street

Project site



Site Photos
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Photos Across the Street

Conditional Use Hearing
Case Number 2009.1139C
Full Service Restaurant “Local”
3111 24th Street



Subject Block Face

Conditional Use Hearing
Case Number 2009.1139C
Full Service Restaurant, “Local”
3111 24th Street

Subject Store front



 

 
Subject to: (Select only if applicable) 

  Inclusionary Housing (Sec. 315) 

  Jobs Housing Linkage Program (Sec. 313) 

  Downtown Park Fee (Sec. 139) 

 

  First Source Hiring (Admin. Code) 

  Child Care Requirement (Sec. 314) 

  Other 

 
 

Planning Commission Motion No.  
HEARING DATE: FEBRUARY 11, 2010 

 
Release Date:  February 4, 2010 
Case No.:  2009.1139 C 
Project Address:  3111 24TH STREET 
Zoning:  24th Street – Mission NCT (Neighborhood Commercial Transit) District 
  45‐X Height and Bulk District 
Block/Lot:  3640 / 071 
Project Sponsor:  Yaron Milgrom‐Elcott 
  3111 24th Street 
  San Francisco, CA  94110 
Staff Contact:  Edgar Oropeza – (415) 558‐6381 
  edgar.oropeza@sfgov.org 

 
 
ADOPTING FINDINGS RELATING TO CONDITIONAL USE AUTHORIZATION PURSUANT TO 
SECTIONS  303,  727.42  AND  790.92  OF  THE  PLANNING  CODE  TO  ALLOW  A  FULL‐SERVICE 
RESTAURANT  (D.B.A.  LOCAL)  WITHIN  THE  24TH  STREET  –  MISSION  NEIGHBORHOOD 
COMMERCIAL TRANSIT DISTRICT AND A 45‐X HEIGHT AND BULK DISTRICT.  THE PROJECT 
IS ALSO WITHIN THE MISSION ALCOHOLIC BEVERAGE SPECIAL USE SUBDISTRICT.  
 
 
PREAMBLE 
On December 10, 2009 Yaron Milgrom‐Elcott (Project Sponsor) filed an application with the San Francisco 
Planning  Department  (hereinafter  “Department”)  for  Conditional  Use  Authorization  under  Planning 
Code Sections 727.42 and 790.92 to allow a retail full‐service restaurant (dba Local) within the 24th Street – 
Mission NCT District and a 45‐X Height and Bulk District. 
 
On February 11, 2010, the San Francisco Planning Commission (hereinafter “Commission”) conducted a 
duly  noticed  public  hearing  at  a  regularly  scheduled  meeting  on  Conditional  Use  Application  No. 
2009.1139C. 
 
The Project was determined by  the Department to be categorically exempt from environmental review.  
The Commission has reviewed and concurs with said determination. 
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The Commission has heard and considered  the testimony presented to  it at the public hearing and has 
further considered written materials and oral testimony presented on behalf of the applicant, Department 
staff, and other interested parties. 
 
MOVED,  that  the  Commission  hereby  authorizes  the Conditional Use  requested  in Application No. 
2009.1139C, subject  to  the conditions contained  in “EXHIBIT A” of this motion, based on the following 
findings: 
 
FINDINGS 
Having  reviewed  the materials  identified  in  the preamble  above,  and having heard  all  testimony and 
arguments, this Commission finds, concludes, and determines as follows: 
 

1. The above recitals are accurate and constitute findings of this Commission. 
 

2. Site Description  and Present Use.   The proposed project  is  located on  the  south  side of  24th 
Street,  between  Folsom  and  Shotwell  Streets, within  the  24th  Street  – Mission Neighborhood 
Commercial Transit District, The Mission Alcoholic Beverage Special Use Subdistrict, and a 45‐X 
Height and Bulk District.   The 2,500 square foot  lot  is improved with a 5,550 square foot three‐
story mixed  use  building.   Residential  uses  are  located  on  the  second  and  third  floors.    The 
vacant  commercial  storefront  is  on  the  ground  floor.    The  proposed  project  would  occupy 
approximately 17 linear feet of frontage on 24th Street. 

 
3. Surrounding  Properties  and  Neighborhood.    The  proposed  project  site  is  located  on  the 

southern  side  of  the  3100  block  of  24th  Street.    This  neighborhood  commercial  district  is 
characterized  by  a number  of neighborhood  serving uses  including bars,  eating  and drinking 
establishments, general grocery stores, liquor stores, professional and personal service uses and 
financial service uses.   In general, residential uses are found above the commercial / retail uses 
found on the ground floor.  The surrounding properties are located within the RH‐2 (Residential 
House, Two‐Family) and RH‐3 (Residential House, Three‐Family) Districts. 

 
The site is well served by local and regional transit.  Eight bus lines run within close proximity of 
the site (9, 12, 14, 27, 33, 48, 49, and 67) and BART stops just blocks away. 

 
4. Project Description.   The project proposes  to  establish  a  full  service  restaurant  (dba Local) of 

approximately 2,000 square feet within the 24th Street – Mission NCT District.  The former use at 
the site, vacant since early 2009, was a retail grocery store dba “Al Hambra Halal Meat Co.” 

  
“Local” is an independently owned restaurant.  The project is not a Formula Retail use. 
 
The proposed operation will require between four to six employees.  Employment opportunities 
for lower skilled workers will comprise roughly half of the positions filled.  The project sponsor 
intends to hire employees that live within a short distance from the restaurant. 
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5. Public Comment.   The Department  received one phone call  in support of  the proposed eating 
establishment.   The call was  received  from a  representative of  the Lower 24th Street Merchants 
Association (Mr. Rick Arguello). 

 
6. Planning  Code  Compliance:    The  Commission  finds  that  the  Project  is  consistent  with  the 

relevant provisions of the Planning Code in the following manner: 
 

A. Neighborhood  Commercial  Permit  Review.    Planning  Code  Section  312  requires 
neighborhood  notification  of  changes  in  use  to  a  full  service  restaurant,  as  defined  by 
Planning Code Section 790.91 for lots within the Neighborhood Commercial Districts. 
 
The Project Sponsor  is  proposing  the  establishment within  the  24th Street  ‐ Mission Neighborhood 
Commercial District of a full service restaurant (dba Local).  Section 312 notification was conducted 
in conjunction with the Conditional Use authorization notification. 

 
B.  Full  Service  Restaurant.    Planning  Code  Section  727.42  allows  a  full  service  restaurant 

within the 24th Street ‐ Mission Street NCT District by Conditional Use authorization on the 
first story. 
 
The Project Sponsor intends to establish a retail full service restaurant (dba Local) in the 24th Street – 
Mission Neighborhood Commercial Transit District and is seeking Conditional Use authorization. 

 
C. Formula Retail Use.    Planning Code  Section  703.4  requires  conditional  use  authorization 

from the Planning Commission to establishment of a formula retail use, as defined in Section 
703.3,  in any Neighborhood Commercial District, as  identified  in Article 7 pursuant  to  the 
criteria of Sections 303(c) and 303(i) and be subject to the terms of Sections 703.3(g) and (i). 

 
The proposed retail full service restaurant use (dba Local) is not identified as a formula retail.  

 
D. The Mission Alcoholic  Beverage  Special Use  Subdistrict.    Planning Code  Section  781.1 

prohibits new establishments where alcoholic beverages are sold, served or given away for 
on‐site or off‐site consumption such as bars and liquor stores.   

 
The Zoning Administrator does permit  beer  and wine  liquor  licenses  (type 41) within  the Mission 
Alcoholic  Beverage  Special Use District  as  an  accessory  use  to  a  bona  fide  eating  establishment.  
Although the Planning Department has not received an application for a type 41 liquor license, it does 
expect one if the project were to be approved by the Planning Commission. 

 
E. Use Size Limits.  Planning Code Section 727.21 principally permits uses sizes of up to 2,499 

square feet and conditionally permits uses sizes of 2,500 square feet. 
 

The project proposes a retail full service restaurant of approximately 2,000 square feet.  
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F. Hours of Operation.  Planning Code Section 727.27 permits hours of operation, as defined by 
Planning Code Section 790.48, from 6 a.m. to 2 a.m. and from 2 a.m. to 6 a.m. by Conditional 
Use authorization. 
 
The  proposed  hours  of  operation,  between  11:00  a.m.  to  9:30  p.m.  are  principally  permitted  by 
Planning Code Section 727.27. 

 
G. Street Frontage in Neighborhood Commercial Districts.  Section 145.1 of the Planning Code 

requires that NC Districts containing specific uses, including full service restaurants, have at 
least ½  the  total width  of  the  new  or  altered  structure  at  the  commercial  street  frontage 
devoted  to  entrances  to  commercially  used  space,  windows  or  display  space  at  the 
pedestrian eye‐level.  Such windows shall use clear, un‐tinted glass, except for decorative or 
architectural accent.  Any decorative railings or decorated grille work, other than wire mesh, 
which  is  placed  in  front  or  behind  such  windows,  shall  be  at  least  75  percent  open  to 
perpendicular view and no more than six feet in height above grade.   
 
The  subject  commercial  space  has  approximately  17½‐feet  of  frontage  on  24th  Street  with 
approximately eleven feet devoted to either the restaurant entrance or window space.  The windows are 
clear glass, providing an unobstructed view into the establishment at pedestrian eye‐level.   
 
The proposed storefront was already approved per Building Permit Application No. 2009.1118.1570 
and  is  currently under  construction.   Building Permit Application No. 2009.1118.1570,  to  remove 
and replace  the existing storefront, was reviewed by A Historic Preservation Technical Specialist at 
the Planning Information Center,  where the building permit was approved. 
  

7. Planning Code Section 303 establishes criteria  for  the Planning Commission  to consider when 
reviewing applications for Conditional Use approval.  On balance, the project does comply with 
said criteria in that: 

 
A. The  proposed  new  uses  and  building,  at  the  size  and  intensity  contemplated  and  at  the 

proposed location, will provide a development that is necessary or desirable, and compatible 
with, the neighborhood or the community. 
 
The proposed project is desirable because it seeks to occupy an existing ground floor commercial space 
that has been vacant since early 2009.   The proposal is a neighborhood serving full service restaurant 
located on the ground  floor, will enrich the variety of goods offered within the 24th Street – Mission 
NCT District, is in line with the prevalent pattern of commercial / retail ground floor uses and is thus 
compatible with the neighborhood. 

 
B. The proposed project will not be detrimental  to  the health,  safety,  convenience or general 

welfare of persons residing or working  in  the vicinity.   There are no features of the project 
that could be detrimental  to  the health, safety or convenience of  those residing or working 
the area, in that:  
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i. Nature of proposed site, including its size and shape, and the proposed size, shape and 
arrangement of structures;  
 
The proposed project will operate within the existing building envelope. 

 
ii. The accessibility and  traffic patterns  for persons and vehicles,  the  type and volume of 

such traffic, and the adequacy of proposed off‐street parking and loading;  
 
The  Planning  Code  does  not  require  parking  or  loading  for  any  uses  within  the  24th  Street 
Mission NCT District.  The proposed project is well served by public transit, minimizing the need 
for private automobile trips. 

 
iii. The safeguards afforded to prevent noxious or offensive emissions such as noise, glare, 

dust and odor;  
 
The proposed use  is subject to the standard conditions of approval for full‐service restaurants as 
outlined in Exhibit A. Conditions 5 through 9 specifically obligate the project sponsor to mitigate 
noxious or offensive generated by the restaurant use. 

 
iv. Treatment given, as appropriate, to such aspects as landscaping, screening, open spaces, 

parking and loading areas, service areas, lighting and signs;  
 
Parking and loading areas are not required for the proposed use.  Landscaping is not proposed as 
the  building  has  no  front  setback.   The Planning Department  shall  review  all  proposed  signs 
under separate permit applications. 

 
C. That  the use as proposed will comply with  the applicable provisions of  the Planning Code 

and will not adversely affect the General Plan. 
 
The  Project  complies  with  all  relevant  requirements  and  standards  of  the  Planning  Code  and  is 
consistent with objectives and policies of the General Plan as detailed below. 

 
D. That the use as proposed would provide development that is in conformity with the purpose 

of the applicable Neighborhood Commercial District. 
 
The proposed project is consistent with the stated purposed of the 24th Street – Mission NCT District 
in  that  the  intended  use  is  located  at  the  ground  floor,  will  provide  convenience  goods  to  the 
immediately surrounding neighborhoods and will be active throughout the day. 

 
8. General Plan Compliance.   The Project  is, on balance, consistent with the following Objectives 

and Policies of the General Plan: 
 

NEIGHBORHOOD COMMERCE 
Objectives and Policies 
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OBJECTIVE 1: 
MANAGE  ECONOMIC GROWTH AND CHANGE  TO  ENSURE  ENHANCEMENT OF  THE 
TOTAL CITY LIVING AND WORKINIG ENVIRONMENT. 
 
Policy 1.1: 
Encourage  development  which  provides  substantial  net  benefits  and  minimizes  undesirable 
consequences.    Discourage  development  that  has  substantial  undesirable  consequences  that 
cannot be mitigated. 
 
Policy 1.2: 
Assure  that  all  commercial  and  industrial  uses  meet  minimum,  reasonable  performance 
standards. 
 
Policy 1.3: 
Locate commercial and industrial activities according to a generalized commercial and industrial 
land use plan. 
 
The proposed project will provide desirable goods and services to residents of the neighborhood, to patrons 
of the surrounding commercial establishments as well to persons within the greater area.   
 
Being  located within  the 24th Street – Mission Neighborhood Commercial Transit District,  the proposed 
project is consistent with activities in the commercial land use plan. 
 
OBJECTIVE 2: 
MAINTAIN  AND  ENHANCE  A  SOUND  AND  DIVERSE  ECONOMIC  BASE AND  FISCAL 
STRUCTURE FOR THE CITY. 
 
Policy 2.1: 
Seek to retain existing commercial and industrial activity and to attract new such activity to the 
City. 
 
The proposed project will fill a currently vacant commercial space with a commercial use beneficial for the 
area’s  residents  as well  as  to patrons of  the  surrounding  commercial  establishments  in  the 24th Street  ‐ 
Mission NCT District. 
 
OBJECTIVE 3:  PROVIDE  EXPANDED  EMPLOYMENT  OPPORTUNITIES  FOR  CITY 
RESIDENTS,  PARTICULARLY  THE  UNEMPLOYED  AND  ECONOMICALLY 
DISADVANTAGED. 
 
Policy 3.1: 
Promote  the  attraction,  retention  and  expansion  of  commercial  and  industrial  firms  which 
provide employment improvement opportunities for unskilled and semi‐skilled workers. 
 
Policy 3.2: 
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Promote measures designed to increase the number of San Francisco jobs held by San Francisco 
residents. 
 
The  proposed  project  will  provide  employment  opportunities,  including  entry‐level  employment 
opportunities, for the immediate area’s unskilled and semi‐skilled workers. 
 
OBJECTIVE 6: MAINTAIN AND STRENGTHEN VIABLE NEIGHBORHOOD COMMERCIAL 
AREAS EASILY ACCESSIBLE TO CITY RESIDENTS. 
 
Policy 6.1: 
Ensure and encourage the retention and provision of neighborhood‐serving goods and services 
in  the  city’s  neighborhood  commercial  districts, while  recognizing  and  encouraging  diversity 
among the districts. 
 
Policy 6.3: 
Preserve and promote  the mixed commercial‐residential character  in neighborhood commercial 
districts.   Strike a balance between  the preservation of existing affordable housing and needed 
expansion of commercial activity. 
 
The  project  proposes  to  provide  neighborhood  serving  goods while  utilizing  a  vacant  storefront.    The 
commercial space is on the ground floor of a building whose upper floors are residential, thereby preserving 
the mixed  commercial‐residential  character  of  the  24th  Street  ‐ Mission NCT District.   No  affordable 
housing will be lost as the project proposes to retain commercial activity within an existing storefront. 
 
The  following guidelines,  in  addition  to others  in  this objective  for neighborhood  commercial 
districts, should be employed in the development of overall district zoning controls as well as in 
the  review  of  individual  permit  applications,  which  require  case‐by‐case  review  and  City 
Planning Commission approval. Pertinent guidelines may be applied as conditions of approval 
of  individual  permit  applications.  In  general,  uses  should  be  encouraged  which  meet  the 
guidelines; conversely, uses should be discouraged which do not. 
 
Eating and Drinking Establishments  
Eating and drinking establishments include bars, sit‐down restaurants, fast food restaurants, self‐
service  restaurants, and  take‐out  food. Associated uses, which  can  serve  similar  functions and 
create similar land use impacts, include ice cream stores, bakeries and cookie stores. Guidelines 
for eating and drinking establishments are needed to achieve the following purposes: 
 Regulate the distribution and proliferation of eating and drinking establishments, especially 

in districts experiencing increased commercial activity;  
 Control nuisances associated with their proliferation;  
 Preserve storefronts for other types of local‐serving businesses; and  
 Maintain a balanced mix of commercial goods and services.  
 
The regulation of eating and drinking establishments should consider the following: 
 Balance of retail sales and services;  
 Current inventory and composition of eating and drinking establishments;  
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 Total occupied commercial linear frontage, relative to the total district frontage;  
 Uses on surrounding properties;  
 Available parking facilities, both existing and proposed;  
 Existing traffic and parking congestion; and  
 Potential impacts on the surrounding community. 
 
For  eating and drinking  establishments,  the Commerce and  Industry Guidelines  for Specific Uses  state, 
“the balance of commercial uses may be threatened when eating and drinking establishments occupy more 
than 20% of the total occupied commercial frontage.”  Planning Department Staff conducted a site survey 
of  the  24th  Street‐ Mission NCT District,  where  the  proposed  project  is  located.   With  the  proposed 
restaurant use, approximately 19‐20 percent of the linear frontage of the 24th Street‐ Mission NCT District 
is  attributed  to  eating  and drinking  establishments.   Because  the proposed use  is well  served  by public 
transit and to the nature of the project, negative traffic and parking impacts are not expected to arise. 
 
Over the years the 24th Mission NCT has developed from a smaller neighborhood serving NCD to one that 
serves a larger area, becoming more of a destination point for City residents.   The number of restaurants 
has  increased and appears to have approached and exceeded the 20 percent threshold  for concentration of 
restaurants.   While  a  strict  reading  of  the  General  Plan  would  not  allow  additional  restaurants,  the 
Planning Departments  feels  that a restaurant use contribute  to  the economic vitality of the District and 
does not detract from the diversity of retail uses provided in the District.  Planning Department staff will 
continue to monitor the number of restaurants should there be exacerbation of this issue.  In sum, Staff has 
observed  through site visits,  that within  the overall area  there exists a strong mixture of uses critical  to 
making the 24th –Street Mission NCT a livable neighborhood. 
 

9. Planning Code Section 101.1(b) establishes eight priority‐planning policies and requires review 
of permits  for  consistency with  said policies.   On  balance,  the project does  comply with  said 
policies in that:  

 
A. That  existing  neighborhood‐serving  retail  uses  be  preserved  and  enhanced  and  future 

opportunities for resident employment in and ownership of such businesses be enhanced.  
 
The project proposes to fill a vacant storefront with a retail use that serves the neighborhood and as a 
source of potential employment for neighborhood residents. 

 
B. That existing housing and neighborhood character be conserved and protected  in order  to 

preserve the cultural and economic diversity of our neighborhoods. 
 
The project proposes to utilize a currently vacant storefront for its operation.  The proposed storefront 
was already approved per Building Permit Application No. 2009.1118.1570 and  is currently under 
construction.   
 
The said Building Permit  to remove and replace  the existing storefront was reviewed by A Historic 
Preservation Technical Specialist at the Planning Information Center,  where the building permit was 
approved. 
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C. That the Cityʹs supply of affordable housing be preserved and enhanced,  
 
No housing is removed for this Project. 

 
D. That  commuter  traffic  not  impede  MUNI  transit  service  or  overburden  our  streets  or 

neighborhood parking.  
 
The proposed project  is  on 24th Street, between Folsom and Shotwell Streets, and  is well  served by 
public transit.  It is highly likely that both employees and customers of the proposed establishment will 
either walk, bike or use public transit as the preferred mode of transportation. 
 
The  24th Street Mission  corridor  is well  served  by  local  and  regional  transit.   Eight  bus  lines  run 
within close proximity of the site (9, 12, 14, 27, 33, 48, 49, and 67), and BART stops just blocks away. 

 
E. That a diverse economic base be maintained by protecting our industrial and service sectors 

from displacement due to commercial office development, and that future opportunities for 
resident employment and ownership in these sectors be enhanced. 
 
The proposed project will not  include any  commercial office development and will not displace any 
existing service or industry establishments.  The project site has been vacant for well over one year.  

 
F. That the City achieve the greatest possible preparedness to protect against injury and loss of 

life in an earthquake. 
 
The proposed project will comply with the City Codes to achieve the proper preparedness in the event 
of an earthquake. 

 
G. That landmarks and historic buildings be preserved.  

 
The existing building is considered a potential historic resource for the purposes of CEQA.  Building 
Permit Application No. 2009.1118.1570, to remove and replace the existing storefront was reviewed 
by  A  Historic  Preservation  Technical  Specialist  at  the  Planning  Information  Center  where  the 
building permit was approved. 

 
H. That  our parks  and  open  space  and  their  access  to  sunlight  and vistas  be protected  from 

development.  
 
The proposed project will not have a negative impact on existing parks and open spaces. 

 
10. The Project is consistent with and would promote the general and specific purposes of the Code 

provided  under  Section  101.1(b)  in  that,  as  designed,  the  Project  would  contribute  to  the 
character and stability of the neighborhood and would constitute a beneficial development.  

 
11. The  Commission  hereby  finds  that  approval  of  the  Conditional  Use  authorization  would 

promote the health, safety and welfare of the City. 

 9



Motion No. CASE NO 2009.1139C 
Hearing Date: February 11, 2010 3111 24TH Street 

 
DECISION 

That based upon  the Record,  the  submissions by  the Applicant,  the  staff of  the Department and other 
interested parties, the oral testimony presented to this Commission at the public hearings, and all other 
written  materials  submitted  by  all  parties,  the  Commission  hereby  APPROVES  Conditional  Use 
Application No. 2009.1139C subject to the following conditions attached hereto as “EXHIBIT A” which is 
incorporated herein by reference as though fully set forth. 
 
APPEAL AND EFFECTIVE DATE OF MOTION:  Any aggrieved person may appeal this Conditional 
Use Authorization to the Board of Supervisors within thirty (30) days after the date of this Motion No.  
The effective date of  this Motion shall be  the date of  this Motion  if not appealed  (After  the 30‐day 
period has expired) OR the date of the decision of the Board of Supervisors if appealed to the Board 
of Supervisors.  For further information, please contact the Board of Supervisors at (415) 554‐5184, City 
Hall, Room 244, 1 Dr. Carlton B. Goodlett Place, San Francisco, CA 94012. 
 
 
I hereby certify that the Planning Commission ADOPTED the foregoing Motion on February 11, 2010. 
 
 
Linda Avery 
Commission Secretary 
 
 
 
AYES:       
 
NAYS:     
 
ABSENT:   
 
ADOPTED:  February 11, 2010 
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Exhibit A 
Conditions of Approval 

 

1. This authorization  is  for a Conditional Use Authorization under Sections 727.42 and 790.92 of  the 
Planning Code  to allow a Full Service Restaurant not  identified as a  formula retail use at 3111 24th 
Street within the 24th Street ‐ Mission Neighborhood Commercial Transit District and a 45‐X Height 
and Bulk District,  and the Mission Alcoholic Beverage Special Use District, in general conformance 
with plans filed with the Application as received on November 18, 2009 and stamped “EXHIBIT B” 
included  in  the  docket  for Case No.  2009.1139C,  reviewed  and  approved  by  the Commission  on 
February 11, 2010. 

 
2. A Retail Full Service Restaurant, as defined in Planning Code Section 790.92, is described as a retail 

eating or eating and drinking use which serves food to customers primarily for consumption on the 
premises,  and  is not  specifically designed  to  attract  and  accommodate high  customer volumes  or 
turnover. 

 
It  has  seating  and  serves  prepared,  ready‐to‐eat  cooked  foods  for  consumption  on  the  premises. 
Guests typically order and receive food and beverage while seated at tables on the premises and pay 
for service after the meal is consumed. 
 
It includes, but is not limited to, lunch counters, coffee shops, soda fountains and full‐service dining 
establishments.  It  is distinct and  separate  from a  small or  large  fast‐food  restaurant, as defined  in 
Sections 790.90 and 790.91 of this Code. 
 
It may provide on‐site beer and/or wine sales for drinking on the premises (with ABC licenses 40, 41 
or 60). If it serves liquor for drinking on the premises (with ABC licenses 47 or 48), or does not admit 
minors  (with ABC  licenses  42 or  61),  then  it  shall  also be  considered  a bar,  as defined  in  Section 
790.22 of this Code. 

 
3. Violation of the conditions contained in this Motion or of any other provisions of the Planning Code 

may be  subject  to  abatement procedures  and  fines up  to  $500  a day  in  accordance with Planning 
Code Section 176. 

 
4. Should monitoring of the Conditions of Approval contained in Exhibit A of this Motion be required, 

the Project Sponsor or successors shall pay fees as established in Planning Code Section 351(e)(1). 
 
5. The property owner shall maintain the main entrance to the building and all sidewalks abutting the 

subject property in a clean condition. Such maintenance shall include, at a minimum, daily sweeping 
and  litter  pickup  and  disposal  as well  as washing  or  steam  cleaning  of  the main  entrance  and 
abutting sidewalks at least once each week. 
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6. Until removal by a waste disposal service, all garbage and/or waste containers shall be either (1) kept 
within  the  subject  building  or  (2)  kept  in  a  sealed  enclosure which  prevents  the  emission  of  any 
noxious odors. 

 
7. The Project Sponsor  shall maintain appropriate odor  control  equipment  to prevent any  significant 

noxious or offensive kitchen odors from escaping the premises. 
 
8. The Project Sponsor shall operate the proposed restaurant such that noise is kept at reasonable levels 

so as not to unduly disturb neighboring businesses and residents. 
 
9. The  Project  Sponsor  shall maintain  an  attractive  storefront  providing  visibility  of  the  restaurant 

interior through the storefront windows. 
 
10. Signs for the business shall be reviewed and approved by the Planning Department before they are 

installed. 
 
11. The Project Sponsor shall assure the execution and recordation of the specified conditions as a Notice 

of Special Restrictions at the Office of the County Recorder / County Clerk. 
 
12. The Planning Commission may,  in a public hearing, consider the revocation of this conditional use 

authorization if a site or building permit has not been issued within three (3) years of the date of the 
Motion  approving  the project.   Once a  site or building permit has been  issued,  construction must 
commence  within  the  timeframe  required  by  the  Department  of  Building  Inspection  and  be 
continued  thenceforth diligently  to  completion.   The Commission may also  consider  revoking  this 
conditional use authorization if a permit for the project has been issued but is allowed to expire and 
more  than  three  (3) years have passed since  the Motion was approved.   This authorization may be 
extended at  the discretion of  the Zoning Administrator only  if  the  failure  to  issue a permit by  the 
Department of Building Inspection  is delayed by a City, state or federal agency or by appeal of the 
issuance of such permit. 
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OUI NAIE
Lo will be, in every way, a prouct of it place, lol in every se. Th ye-round
bounty of San Franc's farmets marets wil inspie, sorce, an deterine our
menu. The cultre and flavors of the Mission will entwine wi a mo lok and
artsanal creatins. Reclame redoo from our walls an saaged fires wil mix
wit shiny zinc an handrafted tiles. We wil supprt loca business an provid fo
for our homeless neighbors. Respel of the land we harest, the air we breathe, an
the streets we tread, Loal wil be more than a beloved eatery. It wiN be a moel
business-profitble, scable, ethic, and philanthropic.

OUI LOCATION
The Mission Distrt is diverse an gentrie, hip and traditinal. Arists, dors, day-

labrers, and day-traders share th sidewalk. An it is where Locl's founder lives. In
the Mission, California cuisine and high-end fare are the norm. As Madeiline Blair
wrote for Mission Local, the Mission is an "incubator for new restaurants" and the
"confluenc of affordabilty, accessibility and diversit has given rise to an impressive
number of dining successs, arguably making the neighborho of destination
restaurants one of Northern California's greatest test kitchens."
Yet 24th Street stil has extremely limited options. Amidst the many taquerias, one can
find a few coffee shops and a donut shop, an ice cream parlr, and a sushi restaurant
(All are thriving). This a moment of great opportnity, in which overhead remains low
and demand is high and increasing. Our neighbors await the next great taste.
Located in an ideal storefront at 3111 24th St (at Folsom), Local wil be the only loal,
seasonal, and eco-green shop or eatery on 24th Street. It will attract our immediate
ne~hbors and far-away fooies. There is heavy and consistent pedestrian traffc on
24 Street and our central locatin wil pull eaters from every part of the Mission. For
those who do not have the good fortne of living in the Mission, seven bus lines run
nearby (9, 12, 14, 26, 27, 33, 48, 49, 67), BART stops just blocks away, and the 101
and 280 freeways are within minutes of our door.

OUI COMMUNITY
This great opprtunity is indicative of a larger shift in the neighborhoo. Unlike many
other new businesses, we value the localness of our neighbors even greater than our
foo. Our community must feel welcome: Our menu wil be in English and Spanish and
a bilingual cook will take orders. We will parter with our neighborhod organizatins-
like the free farm stand at Parque de Ninos Unidos. Our sandwiches will be plated with
side of radishes, as taco trucks do (but with our own twist). Our daily house made soa
may be sweet lime and spicy jalapeno. We hope those who have lived here for years
and new immigrants-whether from the New York or EI Salvador-will feel at home.
But we must do more. As much as the neighborhood-street by street-changes,
certain stark realities remain: There are the neey, hungry, and homeless. With our
loft food and labor goals, we cannot forget those most in need, partcularly as we are
well-situated to help. Local wil pioneer a new form of civic engagement.
Once a month, we will collabrate with a local non-profit for dinner, but only for our
needy and hungry neighbors. As during the day, the foo wil be prepared from local
and artisinal ingredients. Unlike our daytime operations, we will offer a multi-eourse
meal and table service. How can we do it?
We will maximize on the goodwill of our sheltered and employed neighbors. The day of
our free meal, a percentage of our proceeds wil fund that evening's event. We are
certain that the cause will draw greater traffc and thus we can fund the event with no
loss of revenue (Additionally, we wil look for sponsors and apply for grants to
underwrite the event). We will enlist our neighbors as line-eooks (and teach them as we
cook), servers, and bussers. As a community, led by a sandwich shop, we can help-
and feed-those who need it most.
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01. S'ACE
At KS's ptiiic ar Se P..Ma an Ke Fra hav deed an
eI an fu sp, fittng to th etic of th st at-lar an ta
vi cu fr ih co an ma of th Mis. Ste Tou of
St De, . LEED ce buil an U.S. Gr Buld Memb, is
exec Ate KS's plan wi inc pr, detls, an ef.

We co Jo Fis, a Mis art, to crea an authtie wo on
24" St, whic wi al refe th rih mural and Mexic ti trad of th
Min. Wii siscreens on wo, Jo wiU resent each of th twenty-fo
in of th Inn Mis, frm Valnc to Vernt. The intati will
run the length of the conte waH

We restoed tw br chimns, paitainly saaged over a hundred red
slts to be reprpse for th celi deign, and wie brshed Dougla fi for the

communal tab. Our sinks are saage Vic bains. Our ne materials are of
th highes qualty. Our storefrnt wil be cla wit Heath Ceramic tis. Ba in

Sausito, the renone tile maker cotinues to handraft ever pi. Our
wallpar, a vintae Damask print, is handprnte produce by Bradbury &
Bradry in Bencia. For materls, we use only low-impact materials, like non-
vee paint, zinc, and sustainab woo.

Loc will have seating for fort-one, split between five café tabes, counter seating
(wit eletric outlets) for eleven, a communal tabl for ten, and a kitchen bar for
eight. Everyone will have free WiFi. The walls will our lending cokbok library,
pickled frits an vegetales. Our wall-meu wil be LED, flat-panel, glass
lightbxes with replaceable transprencies. Our kitchen wil be opn, for th

pleasure of our eaters and coks. Two ADA bathrooms will be available for
customers. Th spa wil undstated and sty, hip and comforable. It wiH be
the gem of 24th St.

OUI SINDIICHES
First and foremost, we are abut our fo. And Local's foo wil build on th best
ingredients. All of our fruit and vegetales wil be source directl from San
Francisc's farmer's markets, mostl the Hear of the Cit Farmets Market, from
stands Yaron already visit twice a week. Thse are the peple who get it stared:
Rosa, who immigrated from Italy with her granmothts cits and olive seed; or

Sylvia, who each season furter perfec her cauliflwer harvest. The produc of

these farms may be sliced raw or coked sloly to express the deep essnce and
full potential of each ingredient.
Yet we wil reap even more from these farms. We wil handraft every condiment,

spread, and preserve: Fall's cabage harest-kirnhi. Wintets citrus harvest-
Meyer lemon and Sevile orange marmalades. Spring's onions-onion preserves.
Summer's tomatoes-ketchup. Even more, we wil not buy any procssed foo.

We wil turn vegetales and bones into stock. Our mayonnais wil be mad of
farm-fresh eggs and loal oils, our mustard from mustard se, vinegar, and wine.
(Not only tatier and healthier, this wil also steely dereas our garage outpt-
We aim to send only 10% of our waste to landll, which discunts our waste
removal fee.)
The seasonal vegetables, frits, an condiments will accompany year-round

ingredients: Arsanal California cheeses, purchas directl from the creameris;
organic milk and cream from Straus Family Farms; pasture-raise meat from Marn;
and sustainabl, loal fish frm Monterey and Half-Mon Bay.
Of cours, a sandich is nothing witout the bread. We will source our bread frm
the Mission's Panrama Bread, whose daily breads express the incredible range of
flur, water, and yeast. Our saiches must tate profoundly delicious and fulfll
of our commitmnt to Io farmers and purveyors who embo an ecloiclly
respnsible an sustainable engagement with our world.
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Carefully sourced and th freshest ingredients demd fi prarati. Way beon
the deli counter or the comer café, we wil use the tols and teniqs of hau cuisne
an elevate th sawich to a new level. Our meat wiN achie an impoib rices
and tendernes with an overnight sous vide brais. Puree in Vit Mix an pa
through a chinois, our soup wil be texturally perf. Gre vegtale will be bled

and shoked for full flavor an color. Long-simmered stos will ca an enriin deth.

Every day, we wil juice frit and vegetables for freshly infuse soda.
The best raw ingredients. The finest purveyors. Class an cutting-ede preparatis.
All of this makes a first-rate sandich.

OUI DAY.TIIE MENU
Local's menu wil be straightforward in its selee optis and excitng for th oriinality

of the compositins, flavor profiles, and preparatins. Each day, Locl wil serves fie
sandiches, to change with the season. More precisely, the primary component of the
dish wil stay the same: sous vide goat, house made charcuterie, fort-minute eg,
escrole, and seasonal smoked fish. Wit each seasn and each year, the
accompaniments wil nuance the main ingredient: For example, escarole sandich will
include fig in the summer and pear in the winter; the egg wil top pickled chanterelles in
the fall and asparagus in the spring.
While the sandiches wil change seasonally, everying else will change daily-Updated
every morning on the website, e-mail list, Twitter, and RSS feed.
Each day, we will serve one soup, one soda, one dessert, and one ice cream. Everying,
of course, will be housemade.
The soup will most often be a pure and always to highlight one or two seasonal
ingredients. In the winter, Sunday might be fennel vichyssoise, Monday sunchoke, and
Tuesday celeriac and pear.
Local's soda wil be C02 charged at service, which results in a fresher and criper drink.
Every soda will be based on fruits and vegetables juiced on-site and infusions from fresh
herbs. Beside fresh juice and herbs, we will sometimes add sugar and water. The sodas,
too, will change seasonally. In the spring, Sunday might be Moro blood orange and wild
fennel, Monday cherr and tarragon, and Tuesday rhubarb and basiL.
Local's seasonal and daily menu changes will guarantee return customers, always hungry
for a new ingredient, a unique taste, and a delicious treat.

OUR DINNERS
With the same passion and commitments, but wit a refined restaurant feel, we will re-
open a few times weekly for a four-eourse, set-menu dinner (We will bein with one
seating on one night and expand to two seatings on three or four nights). The evening will
begin with mingling and snacks, as the diners watch the chefs at work. After they are
seated, each course wil be served and introduced by the chefs. The dishes will be
sophisticated and composed, the atmospere warn and intimate. This wil furter establish
Local as a serious eatery in the landscape of San Francisco's diverse restaurant industr,
raise our profie on the foo scene, and expand our customer base. In an unprecedented
partnership, Terroir, an esteemed wine store in SOMA wil curate our wine selecions,
which wil offer at their retail price.

OUR CLASSES
Local will serve our customers in another, unique way-We wil offer classes that espouse
our housemade approach to our ingredients. Taught by our chef, founder, purveyors, or
guest chefs (Ryan Farr of 4505 Meats, Charlie Kleinman of Wexler's and Michael Black of
Sebo are on the calendar), we wil host classes on marmalades, sauces, soups,

preserves, pickling, ice cream making, and more. We aspire for an educated customer
base, who understand what we do, and apreciate the diference.

OUI LIBRARY
Lastly, Local will establish a lending, cokbok librar-Lo Library. For the pric of a
cookbok, members wil have access to a diverse and comprehensie selection of
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~bo an ga wr-wo of loal ch, hival to fo
jo ch rM fo jomal, an mo.

01. CIIIS
As we not on pr lo fo, bu al lol comuni, so to is suna fo
no pole wit su la. AI Lo, we wil brak th mo of th fo se
wand. Co exp lo ho witt ovme pa an lo wag. Wit, at least, a si-
day wo, th ra se fn or famil. Coks, unlike seer an tabss,
ear no moe wh th see thhund di than wh th. And, mot ironic,
cooks-bumet on tim in th kitc-do not eat healfull.

At Lo, our stff wi lie, sl, an eat helly (or, at let, we wi mae it pole).
Everyon wiN earn a liv wag, wih benefi (even thh not reqired by Helt San
Fran). No on will wor more than nihour shft, six days a wee. An, as we will
ctse at si o'clo, our coks-unlike th colleagues-wiN be off mot evening.

Geneally, cos canot prepe high-ali fo an not wo th di shif, but Loc
ha reimaine sandices an the life of thse who make thm.

OUI CHEF
To join this venture, Jacob Des Voignes left his positin as Exectie Chef of Fish and
Far-a Chronicle two-and-a-half sta restaurant, which seed refined an approachab
loal fare. Prior to Fish and Farm, he was CoExecutie Chef at Fifh Flor dunng it
Michelin star tenure. He trained with some of the best chefs of New Yor an California,
includng Tom Colichio at Craft. Jake has long-staning relatinsips wit th Bay Area's

finet purveyors an clo ties with its greatest culinary tants. He is a dedated chef, a
skille butcher, an upriht and frendly indidual, and, in September, ma Shauna, a
pastr chef.

OUI FOUNDEI
Every night of his childhod, Yaron's family gathered for family dinners, caefully coked
and plated by his father. On Jewish holidys, Yarn ate from recs of his great-great-
granmother. In shrt, he ate well. Nonethless, through his teenae years, Yaron was
mostl attaced to street fo: pizza, taos, falafels, saiches, an the like. An he
almost never coked more thn eggs an toast.
In college, his wife-to-be, Miriam, introduced him to the culinary wonders of high cuisine.
No, she was not a great cook, rather as thy courted each othr, Miriam occasnally
treate Yaron to ethereal meals in New York Cit. His journey to culinar excellence is
drien by a passion for great foo and guided by bokishness and appentiships-from
the study of fish at Sebo in San Francisc to over-a-year at Will Goldfarb's New York

molecular gastronomy dessrt bar, Room 4 Dessrt.

Throughout his culinar training, Yaron pursued a dotorate in Meieval Jewish Mystiism
at New York Universty, for which he is no wriing his dissertatin. Every day, Yaron cooks

for his wife and fooie todler, Cruv (whose name means cabbae in Hebew, as he was
born in the winter).

YOUI SUPPOIT
i have gathered a team of designers, builders, artsts, and chefs dedicted to Local-the
vision of a high-quality, affordable, healthy, and ethical eatery- and to 24th Street-
colorfl, dynamic, gritt, and charming. i have sought out my neighbors and ensured their
supprt. Nonetheless, i have leamed- maybe the hard way-tht to realize this vision, one
needs the supprt and commitnt of intake clerks and planners, inspeors and
supervisors. Great ideas an beautiful plans mean nothing if not aplied to a storefront. As
you als ensure the character of the cit's streets and safety of its residnts, you transform
this vision into reality. Your stamps and signatures are not only part of th process, they
are markers of fait-from you and the city-and the symbols that propl this hopeful plan
into a real storefront.
Thank you for your supprt.
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