
DOCKET ITEM #4 
Special Use Permit #2018-0117 
3225 Colvin Street  
DC Poultry Market Corporation  
_________________________________________________

Application General Data 
Request: Public hearing and 
consideration of a request for a 
special use permit to operate a retail 
shopping establishment and a 
butchery with live poultry. 

Planning Commission 
Hearing: 

March 5, 2019 

City Council 
Hearing: 

March 16, 2019 

Address: 3225 Colvin Street Zone: I / Industrial Zone 

Applicant: DC Poultry Market    
Corporation 

Small Area Plan: Taylor Run/Duke Street 

Staff Recommendation: APPROVAL subject to compliance with all applicable codes and 
ordinances and the recommended permit conditions found in Section III of this report. 

Staff Reviewer: Chrishaun Smith, CZA, Urban Planner, shaun.smith@alexandriava.gov 

CONSENT AGENDA ITEM 
If no one asks to speak about this case prior 
to the hearing, it will be approved without 
discussion as part of the Consent Agenda. 

mailto:shaun.smith@alexandriava.gov
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I. DISCUSSION  
 

The applicant, DC Poultry Market 
Corporation, requests Special Use 
Permit approval to operate a retail 
shopping establishment and a 
butchery with live poultry at 3225 
Colvin Street.   
 
 SITE DESCRIPTION 
 
The subject property is one lot of 
record with 50 feet of frontage on 
Colvin Street, a depth of 145 feet and 
a lot area of 7,250 square feet.  The lot 
is developed with a one-story 
commercial building, which is 
comprised of one tenant space with a 
loading dock. The property is 
surrounded by a mixture of  
low-scale commercial and  
industrial uses.   
 
  BACKGROUND 
 
According to Real Estate Assessments, the building was constructed in 1963, with multiple light 
industrial tenants occupying this space periodically since its construction. Prior to the adoption of 
the 1992 Zoning Ordinance, the property was zoned I-1, industrial. There have been no prior 
special use permits approved for the property.  
 
 PROPOSAL 
 
The applicant, DC Live Poultry Market Corporation, requests SUP approval to operate a retail 
shopping establishment and a butchery with live poultry in a building of 5,245 square feet. DC 
Live Poultry Market Corporation, a family-owned operation which was founded as Saba Live 
Poultry in 1998, operates at 14 locations nationwide, including several locations in New York, 
Connecticut, Pennsylvania, California, and Florida. According to the business plan for the 
establishment, the applicant would operate a butcher shop where the halal method of meat 
preparation would be applied using live poultry.  
 
The space for the operation of the business will be compartmentalized into sections based on the 
business functions. Approximately 864 square feet of the space would be used for customer 
interaction, with a waiting area, counter and office. Upon entry, a customer would be guided to the 
rear of the building, where the live poultry would be warehoused. Customers would select their 
animal of choice and proceed to the waiting area. Subsequently, the selected animal would be 
moved to the processing area. After the animal has been processed, it would be brought to the 

     Figure 1: Façade View 
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customer waiting area for review and payment by the customer.  
 
Elements of the applicant’s proposal are: 
 
Hours of Operation:     8 a.m. to 8 p.m., daily  
 
Customers:   Approximately 30-50 per day 
 
Supply Delivery Hours: 6 a.m. to 10 a.m., three times per week 
 
Employees:   Three to five employees per day  
 
Delivery:   No customer delivery service will be offered. 
 
Noise:  Typical retail shopping establishment noise to be expected. All 

poultry shall be located at all times within the interior of a concrete 
block building with no windows.  

 
Trash/Litter:  Up to one hundred pounds of trash would be generated each day and 

would be stored inside the building. The applicant would remove the 
trash from the tenant space daily. All biodegradable materials would 
be stored inside the building in designated refrigerated sections to 
prevent odor and contamination. All biodegradable waste would be 
removed daily by an independent disposal company. In addition, the 
applicant would maintain the area surrounding the store and pick up 
litter in the front and rear of the property.  

 
 PARKING 
 
The subject property is located within the Enhanced Transit Area and is subject to the parking 
standards of Section 8-200(A)(16)(a) for retail shopping establishments and other similar uses.  
Pursuant to this section, with a 5,245 square foot building, the applicant shall provide a minimum 
parking requirement of .25 spaces per 1,000 square feet of floor area (1.25 parking spaces) with a 
maximum parking allowance of four spaces per 1,000 square feet (nine parking spaces). As the 
site currently provides four parking spaces, the use would be in compliance with the minimum 
parking requirements of the Zoning Ordinance.  
 
 ZONING/MASTER PLAN DESIGNATION 
 
While the business practice is similar to a retail shopping establishment, the overnight keeping of 
live animals is not currently a listed use within the Zoning Ordinance. However, within Section 4-
1203(V) of the Zoning Ordinance, any use not currently listed elsewhere in the ordinance may be 
permitted to operate within the industrial zones of the city with approval of a special use permit.  
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The proposed use is within the boundaries of the Taylor Run/Duke Street Small Area Plan section 
of the Master Plan. The Taylor Run/Duke Street Small Area Plan designates this property for a 
variety of light industrial and auto-oriented commercial/retail uses. The location of this retail use 
with live poultry would be compatible with the existing commercial and industrial nature of the 
corridor.  
 
II. STAFF ANALYSIS 
  
Staff supports the applicant’s request to operate a retail shopping establishment and a butchery 
with live poultry. The proposed use would be the first of its kind within the city limits and would 
provide a convenient location for residents in the city and throughout the region to access halal 
meat. The proposed use is located within an area with a mixture of commercial and industrial uses 
and would have low impact on residential uses within the city.  
 
Per City Code Section 5-7-2, it shall be unlawful for any person to keep or allow to be kept within 
the city, within 20 feet of any residence, any fowl. Because this property is not located within 200 
feet of a residential use within the city, the operation of this business would be in compliance with 
city code requirements for keeping poultry. The nearest residential properties are located 
approximately 700 feet away. In addition to city code requirements, the applicant would be 
required to obtain all state licenses as required by the Health Department and the Virginia 
Department of Agriculture and Consumer Services (VDACS). These state licensing provisions are 
listed within the Health Department comments section of the staff report.  
 
Staff has also analyzed the request according to the requirements of the Zoning Ordinance and all 
applicable regulations: 
 
Parking 
The applicant’s business is in compliance with the minimum parking requirements of the Zoning 
Ordinance and would unlikely increase parking demand due to the small nature of the business, 
and the presence of multi-modal car and bus transportation to the site. Further, the applicant shall 
encourage employees to take public transportation (Condition #10) and direct patrons to alternative 
forms of transportation to the site (Condition #11).   
 
Litter 
As there is no access to the rear of the building where the property owner stores trash in a dumpster, 
that applicant would deposit the trash inside the building and remove it daily from the 
establishment via the loading dock, as mandated in Conditions #5 and #12. This would not result 
in an increase in outdoor trash storage at the rear of the property.  
 
Odors and Noise 
The facility is a cinderblock warehouse building, sited away from residential properties. In 
addition, the space used for the storage of live animals does not have windows, which shall further 
reduce odors and noise. In order to alleviate concerns regarding odors and noise, the applicant shall 
be required to warehouse all live poultry within the building at all times. All animal waste and 
other biodegradable materials shall be stored in refrigerated sections that will reduce odor and 
contamination. Conditions #5 and #6 address odor and noise concerns. 
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Delivery 
The applicant has indicated that it would receive deliveries over a brief timeframe via delivery of 
live poultry from 6 a.m. until 10 a.m., daily. The delivery arrangements, as stated in Condition #7, 
limit delivery of goods and poultry to the loading dock of the property. Furthermore, Condition 
#16 prohibits the delivery of goods between the hours of 11 p.m. and 6 a.m. The unloading of 
poultry would not impact adjacent businesses. The loading dock is located interior to the property, 
with ample loading space for a delivery vehicle.  
 
Subject to the conditions in Section III of this report, staff recommends approval of the Special 
Use Permit Request. 
 
III. RECOMMENDED CONDITIONS 
 
1. The Special Use Permit shall be granted to the applicant only or to any business or entity in 

which the applicant has a controlling interest (P&Z) 
 
2. The indoor hours of operation for the establishment shall be limited to 8 a.m. to 8 p.m., seven 

days a week. (P&Z) 
 
3. The applicant shall post the hours of operation at the entrance of the business. (P&Z) 
 
4. The storage of live animals shall be restricted to poultry. (P&Z) 
 
5. Litter on the site and on public rights-of-way and spaces adjacent to or within 75 feet of the 

premises, including the rear alley, shall be picked up at least once a day and at the close of 
business, and more often if necessary, to prevent an unsightly or unsanitary accumulation, on 
each day that the business is open to the public. (P&Z) 

 
6. All live poultry for sale shall be stored inside of the building at all times. (P&Z) (T&ES) 
 
7. Loading and unloading of goods and live poultry for sale shall be permitted only within the 

loading dock located on the property. (P&Z) 
 

8. Supply and live poultry deliveries, loading, and unloading activities shall not occur between 
the hours of 11 p.m. and 6 a.m. (P&Z) (T&ES) 

 
9. The applicant shall require its employees who drive to use off-street parking. (T&ES) 
 
10. The applicant shall encourage its employees to use public transportation to travel to and from 

work. The business shall contact Go Alex at goalex@alexandriava.gov for information on 
establishing an employee transportation benefits program. (T&ES) 

 
11. The applicant shall provide information about alternative forms of transportation to access 

the site, including but not limited to printed and electronic business promotional material, 
posting on the business website, and other similar methods. Contact Go Alex at 
goalex@alexandriava.gov for more information about available resources. (T&ES) 

mailto:goalex@alexandriava.gov
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12. Trash and garbage shall be stored inside or in sealed containers that do not allow odors to 

escape, invasion by animals, or leaking. No trash or debris shall be allowed to accumulate 
outside of those containers. Outdoor containers shall be maintained to the satisfaction of the 
Directors of P&Z and T&ES, including replacing damaged lids and repairing/replacing 
damaged dumpsters.  (P&Z) (T&ES) 

 
13. The applicant shall control odors, smoke and any other air pollution from operations at the 

site and prevent them from leaving the property or becoming a nuisance to neighboring 
properties, as determined by the Department of Transportation & Environmental Services. 
(T&ES) 

 
14. The use must comply with the city's noise ordinance. (T&ES) 
 
15. All waste products including but not limited to animal body parts and organic compounds 

(solvents and cleaners) shall be disposed of in accordance with all local, state and federal 
ordinances or regulations and not be discharged to the sanitary or storm sewers or onto the 
ground. (T&ES) 

 
16. The effluent from all cleaning and sanitizing activities must drain to the sanitary sewer 

system with prior approval from AlexRenew or be covered by a VPDES permit for discharge 
into the storm sewer. (T&ES) (P&Z) 

 
17. The Director of Planning and Zoning shall review the special use permit after it has been 

operational for one year, and shall docket the matter for consideration by the Planning 
Commission and City Council if (a) there have been documented violations of the permit 
conditions which were not corrected immediately, constitute repeat violations or which create 
a direct and immediate adverse zoning impact on the surrounding community; (b) the 
Director has received a request from any person to docket the permit for review as the result 
of a complaint that rises to the level of a violation of the permit conditions, or (c) the Director 
has determined that there are problems with the operation of the use and that new or revised 
conditions are needed. (P&Z)  

____________________________________________________________________ 
Staff Note: In accordance with section 11-506(c) of the zoning ordinance, construction or 
operation shall be commenced and diligently and substantially pursued within 18 months of the 
date of granting of a special use permit by City Council or the special use permit shall become 
void.  
 
STAFF: Tony LaColla, AICP, Division Chief, Land Use Services, Department of Planning 

and Zoning;  
 Ann Horowitz, Principal Planner 
 Chrishaun Smith, CZA, Urban Planner 
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IV.  CITY DEPARTMENT COMMENTS 
 
Legend:     C - code requirement    R - recommendation    S - suggestion    F - finding 
 
Transportation & Environmental Services: 
R-1 All live poultry for sale shall be stored inside of the building at all times. (T&ES) 
 
R-2 Supply and live poultry deliveries, loading, and unloading activities shall not occur 
 between the hours of 11 p.m. and 6 a.m. (T&ES) 
 
R-3 The applicant shall require its employees who drive to use off-street parking. (T&ES) 
 
R-4 The applicant shall encourage its employees to use public transportation to travel to and 
 from work. The business shall contact Go Alex at goalex@alexandriava.gov for 
 information on establishing an employee transportation benefits program. (T&ES) 
 
R-5 The applicant shall provide information about alternative forms of transportation to 
 access the site, including but not limited to printed and electronic business promotional 
 material, posting on the business website, and other similar methods. Contact Go Alex at 
 goalex@alexandriava.gov for more information about available resources. (T&ES) 
 
R-6 Trash and garbage shall be stored inside or in sealed containers that do not allow odors to 
 escape, invasion by animals, or leaking. No trash or debris shall be allowed to accumulate 
 outside of those containers. Outdoor containers shall be maintained to the satisfaction of 
 the Directors of P&Z and T&ES, including replacing damaged lids and 
 repairing/replacing damaged dumpsters. (T&ES) 
 
R-7 The applicant shall control odors, smoke and any other air pollution from operations at 
 the site and prevent them from leaving the property or becoming a nuisance to 
 neighboring properties, as determined by the Department of Transportation & 
 Environmental Services. (T&ES) 
 
R-8 The use must comply with the city's noise ordinance. (T&ES) 
 
R-9 All waste products including but not limited to animal body parts and organic compounds 
 (solvents and cleaners) shall be disposed of in accordance with all local, state and federal 
 ordinances or regulations and not be discharged to the sanitary or storm sewers or onto 
 the ground. (T&ES) 
 
R-10 The effluent from all cleaning and sanitizing activities must drain to the sanitary sewer 
 system with prior approval from AlexRenew or be covered by a VPDES permit for 
 discharge into the storm sewer. (T&ES) 
 
 
C-1. The applicant shall comply with the City of Alexandria's Solid Waste Control, Title 5, 
 Chapter 1, which sets forth the requirements for the recycling of materials (Sec. 5-1-99).  

mailto:goalex@alexandriava.gov
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 In order to comply with this code requirement, the applicant shall provide a completed 
 Recycling Implementation Plan (RIP) Form within 60 days of City Council approval.  
 Contact the City’s Recycling Program Coordinator at (703) 746-4410, or via e-mail at 
 commercialrecycling@alexandriava.gov, for information about completing this form.  
 (T&ES)  

 
C-2.  Section 5-1-42- Collection by Private collectors. (c) Time of collection. Solid waste shall 
 be collected from all premises not serviced by the city at least once each week. No 
 collections may be made between the hours of 11:00 p.m. and 7:00 a.m. (6:00 a.m. from 
 May 1, through September 30) if the collection area is less than 500 feet from a 
 residential area. (T&ES) 
 
Code Enforcement: 
C-1 A building permit, plan review and inspections are required prior to the start of 
 construction. 
 
Fire: 
No comments or concerns 
 
Health: 
 
C-1 An Alexandria Health Department Permit is required for all regulated facilities.  A permit 
 shall be obtained prior to operation, and is not transferable between one individual, 
 corporation or location to another.  Permit application and fee are required. 

 
C-2 Construction plans shall be submitted to the Health Department located at 4480 King 
 Street and through the Multi-Agency Permit Center.  Plans shall be submitted and 
 approved by the Health Department prior to construction.  There is a $200.00 plan review 
 fee payable to the City of Alexandria- fee must be paid separate from any other 
 departmental fees.  
 
C-3 Construction plans shall comply with Alexandria City Code, Title 11, Chapter 2, The 
 Food Safety Code of the City of Alexandria.  Plans shall include a menu of food items to 
 be offered for service at the facility and specification sheets for all equipment used in the 
 facility, including the hot water heater.  
 
C-4 A Food Protection Manager shall be on-duty during all operating hours. 
 
C-5 The facility shall comply with the Virginia Indoor Clean Air Act and the Code of 
 Alexandria, Title 11, Chapter 10, Smoking Prohibitions.  
 
C-6 In many cases, original wooden floors, ceilings and wall structures in historical structures 
 may not be suitable for food service facilities.  Wood materials shall be finished in a 
 manner that is smooth, durable, easily-cleanable, and non-absorbent.       
 
C-7 Facilities engaging in the following processes may be required to submit a HACCP plan 
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 and/or obtain a variance: Smoking as a form of food preservation; curing/drying food; 
 using food additives to render food not potentially-hazardous; vacuum packaging, cook-
 chill, or sous-vide; operating a molluscan shellfish life-support system; sprouting seeds or 
 beans; and fermenting foods. 
 
C-8 The Virginia Department of Agriculture and Consumer Services (VDACS) is the point of 
 contact for the type of establishment proposed. The divisions of Meat & Poultry Services 
 and Veterinary Services, due to the involvement of live animals, can offer further 
 guidance. Please use the following contact information: Meat & Poultry Services 
 (804)786-4569 and Veterinary Services (804)786-2483 or vastatevet@vdacs.virginia.gov.   
 
Police Department: 
No comments received  
 
 
 
 

mailto:vastatevet@vdacs.virginia.gov
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I SUP# _____ _ 

If property owner or applicant is being represented by an authorized agent such as an attorney, realtor, or other person for 
which there is some form of compensation, does this agent or the business in which the agent is employed have a 
business license to operate in the City of Alexandria, Virginia? 

[ ] Yes. Provide proof of current City business license 

[ ] No. The agent shall obtain a business license prior to filing application, if required by the City Code. 

NARRATIVE DESCRIPTION 

3. The applicant shall describe below the nature of the request in detail so that the Planning Commission and City
Council can understand the nature of the operation and the use. The description should fully discuss the nature of the
activity. (Attach additional sheets if necessary.)
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USE CHARACTERISTICS 

4. The proposed special use permit request is for (check one):
,Ma new use requiring a special use permit,
r [] an expansion or change to an existing use Without a special use permit, 

[] an expansion or change to an existing use with a special use permit, 
[] other. Please describe: ___ __________________ _ 

5. Please describe the capacity of the proposed use:

A. How many patrons, clients, pupils and other such users do you expect?
Specify time period (i.e., day, hour, or shift). L 1 3o-So Q\�:en:k ,oet:�en q�b'bJ1--r;J- t/:Bof?frJ

B. How many employees, staff and other personnel do you expect?
Specify time period (i.e., day, hour, or shift).

,,,:-Z,7:;,:in ,;/;��E 1,e�o,&z;, BOJ1ky-w,r1J.y 
6. Please describe the proposed hours and days of operation of the proposed use:

Day: Hours:

8:!ov 19-112 -- (/ig.o ,,t>/7?
b.'�oE:7 

7. Please describe any potential noise emanating from the proposed use.

A. Describe the noise levels anticipated from all mechanical equipment and patrons.

1'.b e.ce ,"s a D 002
1

$...L tlo-f= i.,J � \I 
<to a:u t aF th :e b u.r \ d \:Y\ Cl .. 

B. How will the noise be controlled?
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8. Oescribe any potential odors emanating from the proposed use and plans to control them:

b2f? Cf ec�t? evnJ &a, ½!'-z:e +J-.£_ 
fl 0£-e. ewa o,rkf loef,rr-e.,, w-erd;, °r-{t � 

afbc '" %tl"/(1� • "'-11d q 11 Cu;;i r:::-k<t,--e- Rd- in G\ CPl!lle,y

9. Please provide information regarding trash and litter generated by the use.

A. 

B. How much trash and garbage will be generated by the use? (i.e. # of bags or pounds per day or per
wee

k) Q b
r"

lt r L, I j '/) Jia:J p�
R-e. 

I 

C. How often will trash be collected?

D. How will you prevent littering on the property, streets and nearby properties?

�re. �s 012 l � }+-::or,'n e,. ±! ,0i! c�

1 O. Will any hazardous materials, as defined by the state or federal government, be handled, stored, or generated on 
the property? 

[ ] Yes. /){No. 

If yes, provide the name, monthly quantity, and specific disposal method below: 
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11. Will any organic compounds, for example paint, ink, lacquer thinner, or cleaning or degreasing solvent, be

handled, stored, or generated on the property?

[ ] Yes. {W_No.

If yes, provide the name, monthly quantity, and specific disposal method below:

12. What methods are proposed to ensure the safety of nearby residents, employees and patrons?

Fol•l�w +\(\,e_ £-mA oLnlSPtt€bi C1J\eJ;

CVr1.;i O..fj-f',t, L' / h.. re D-eff g,,,y j tSD:rr 

ALCOHOL SALES 

13. 

A. Will the proposed use include the sale of beer, wine, or mixed drinks?

[] Yes J:f'No

If yes, describe existing (if applicable) and proposed alcohol sales below, including if the ABC license will

include on-premises and/or off-premises sales.

22
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B. Where are off-street loading facilities located? _____________ _

C. 

D. 

During f hat hours of the day do you expect loading/unloading operations to occur?
& \JIJQ :e1q 619:m- /otuo lbn 

How frequently are loading/unloading operations expected to occur, per day or per week, as appropriate? 

Al?au± 3 T1' YD� Ct ,i>-€£ k 

16. Is street access to the subject property adequate or are any street improvements, such as a new turning lane,
necessary to minimize impacts on traffic flow?

17. 

18. 

19. 

Will the proposed uses be located in an existing building? 

Do you propose to construct an addition to the building? 

How large will the addition be? ____ square feet. 

/)(_Yes 

[] Yes 

[] No 

[] No 

What will the total area occupied by the proposed use be? 

,� sq. ft. (existing) +
�

sq. ft. (addition W any) = ,52p{J sq. ft. (fatal) 

The proposed use is located in: (check one)

[ ] a stand alone building 
[ ] a house located in a residential zone 
� warehouse 
[ ] a shopping center. Please provide name of the center: __ _ _______ _ 
[ ] an office building. Please provide name of the building: _ __ _______ _ 
[ ] other. Please describe: _____________________ _ 

End of Application 
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