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Established in 1962 as an area-wide association of local governments, the ECFRPC is one 

of Florida’s ten regional planning councils. Council staff provides technical assistance in 

many areas including land use and environmental planning, emergency preparedness, 

geographic information systems (GIS), and economic and fiscal analysis, among others. 

Because of the ECFRPC, member governments have received more than $13.8 million in 

federal and state grants since 2011. This represents a return on investment of $3.59 for 

every dollar paid in assessments. The ECFRPC is currently designated by the U.S 

Economic Development Administration as the region’s Economic Development District 

(EDD). The EDD program provides economic technical assistance to public and private 

organizations within the eight-county region. This includes performing economic impact 

analyses using the REMI model, developing economic strategic plans, and assisting with 

grant applications. For more information about ECFRPC programs, visit the 

organization’s website at www.ecfrpc.org.  
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INTRODUCTION  

 In FY 2014-2015, the East Central Florida Regional Planning Council (ECFRPC) 

was awarded a Community Planning Technical Assistance Grant to complete the 

Orange County Food Production Strategic Plan. This document identifies the 

components of the county’s food production system (farms, processors, distributors, 

and food entrepreneurship spaces) and the land use regulatory barriers that prevent 

its development. The study’s findings have generated a lot of interest from elected 

officials, agricultural extension agents, business organizations, and private citizens to 

conduct similar studies in other parts of the region.   

One community that has shown interest in using food production as an economic 

catalyst is Sanford’s Historic Goldsboro neighborhood. Located southwest of 

downtown Sanford, the community is currently going through a two-year revitalization 

planning process spurred by the award of a HUD Choice Neighborhoods Initiative 

grant. As part of this process, the ECFRPC has been working with the community to 

identify economic development opportunities for the area.  Some of the community’s 

most ardent participants are food business owners (peanuts, gelato, and packaged-fruit 

vendors) that need a commercial kitchen to operate. At the same time, the Seminole 

County Health Department recently started a very successful farmers’ market within 

the neighborhood.  These two instances present an opportunity to use the food 

industry to revitalize a low-income neighborhood. Because of this interest, the ECFRPC 

applied and was awarded a second DEO grant to develop a Food Entrepreneurship Plan 

that will help the community think more holistically about food production uses and 

become more competitive when applying for new funding opportunities. 

This Food Zoning Toolkit is the first part of the Goldsboro Food Entrepreneurship Plan. 

To complete this project, ECFRPC staff performed an extensive literature review to 

identify how communities across the nation have incorporated food uses into their 

zoning codes.  Because of funding and time constraints, this search focuses on three 

uses: urban agriculture, shared kitchens, and mobile vending. The selected 

communities have zoning codes that clearly define the food uses, show permitted 

zoning districts, and in most cases list specific use standards. This information will be 

used to develop a set of best practices that will serve as a base for making final 

recommendations to the City of Sanford and other communities looking to use the food 

industry to create new job opportunities.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Can Food Production Help Revitalize a Distressed Community? 

 

    Source: Luis Nieves-Ruiz, personal file 

 

 In 2017, the ECFRPC -in partnership with the Kaley Square Foundation, CityLab-

Orlando, the Good Food Central Florida Food Policy Council and the Holden Heights 

Community Development Corporation-was awarded an AETNA Foundation’s Cultivating 

Healthy Communities Grant to create the Cycles and Sprouts project. This grassroots 

community effort seeks to improve health outcomes and create economic opportunities for 

Holden Heights’ residents. Located within the City of Orlando and unincorporated Orange 

County, this +/-700-acre urban minority neighborhood suffers the effects of long-term 

disinvestment and crime. Approximately 33% of the community’s families live below the 

poverty line. The Cycles and Sprouts project will address these issues by using urban 

agriculture and bike repair activities to teach life and vocational skills to the neighborhood's 

youth using an experiential curriculum. The project also involves the installation of two 

repurposed shipping containers to serve as long-term bicycle repair and agriculture education 

units. In the long-term the Cycles and Sprouts program seeks to transform vacant parcels 

into productive community spaces that help stabilize the neighborhood, provide training 

opportunities and foster entrepreneurship among its residents, and improve community 

health and wellness. Orlando’s Fleet Farming and Playground City are also assisting with the 

implementation of this project.  
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COMMERCIAL URBAN AGRICULTURE 

 Urban agriculture repurposes vacant parcels of land and unused space to grow 

food. Urban agriculture’s heyday was during the World War II period when Victory 

Gardens were planted all across the nation to ameliorate the food scarcities caused by 

government rationing and labor and transportation shortages. These gardens were 

responsible for producing about 40 percent of all the fruits and vegetables harvested in 

the United States in 1943. Despite its success, the Victory Gardens program ended after 

the war.  The current nationwide growth of urban farming operations is the result of 

the increasing consumer demand for locally produced goods, culinary trends such as 

farm-to-table movement, and the disappearance of super markets from inner city 

neighborhoods, among many other factors.   

 Most urban agriculture currently occurs in community gardens where food is 

grown for personal consumption. However, modern commercial farming operations 

harvest food using different methods and technologies. These include raised-bed farms, 

rooftop gardens, climate controlled greenhouses, and indoor hydroponics and 

aquaponics operations.  While urban farms grow a variety of items, many tend to 

specialize in crops that have short production cycles such as lettuce, herbs, and 

microgreens because they can command high prices at the retail level.  They can also 

better compete with imported products based on their freshness and quality.  

 Besides increasing local access to fresh food, urban farms can assist with the 

revitalization of distressed neighborhoods by becoming a stabilizing agent in the 

community. They often provide a safe space for neighbors to congregate and help to 

improve the local landscape.  While their operations tend to be small and generate a 

limited number of jobs, urban farms often provide basic work skills that individuals 

when entering the workforce. Urban farms tend to struggle to become viable for many 

reasons including high land prices, issues with land tenure, the small size of most 
operations, and other infrastructure and regulatory barriers.  

 This study focuses on studying the regulation of commercial agriculture 

operations. Unlike community gardens, the agriculture products harvested by these 

establishments can be sold for a profit. After reviewing many examples, the ECFRPC 

selected six case studies: Atlanta (GA), Cleveland (OH), Minneapolis (MN) and the cities 

of Ft. Lauderdale, Stuart and Winter Garden (FL).  
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Commercial Urban Agriculture Definitions 

 The six jurisdictions selected for this analysis list agriculture as an allowed use in 

their zoning codes.  In the case of Atlanta and Minneapolis, their codes define two 

different types of commercial agriculture operations. Atlanta’s zoning code permits 

both urban and market gardens. While the products harvested in these gardens can be 

sold to the public, on-site retail sales are only permitted on market gardens.  On the 

other hand, the City of Minneapolis differentiates between urban agricultural 

operations based on their scale. There a market garden is an establishment where food 

or ornamental crops are grown on the ground, on a rooftop or inside a building to be 

sold or donated.  An urban farm is much larger and more intensive operation that can 

include outdoor growing operations, indoor growing operations, vertical farms, 
aquaponics, aquaculture, hydroponics, and rooftop farms.  

 Other jurisdictions only have a single definition for commercial agriculture uses. 

Cleveland defines a market garden use as an area of land managed and maintained by 

an individual or group of individuals to grow and harvest food/ornamental crops to be 

sold for a profit.  In Florida, the cities of Ft. Lauderdale and Stuart define urban farms 

as establishments that promote the local production of food primarily for sale to local 

sellers and consumers residing or doing business within their communities. While both 

jurisdictions recognize urban farming as a commercial use, their definition limits the 

scope of potential projects by circumscribing their operations to a single geography.  

Finally, the City of Winter Garden defines an urban farm as an establishment where 

food or ornamental crops are grown or processed to be sold or donated that includes, 

but is not limited to, outdoor growing operations, indoor growing operations, vertical 

farms, aquaponics, aquaculture, hydroponics and rooftop farms.  
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Allowed Zoning District Designations  

 Land use compatibility and farm size are the main factors used to determine 

where urban agriculture operations can locate and the type of activities permitted. For 

example, some jurisdictions allow urban agriculture in residential areas but specifically 

prohibit retail sales.   

 Within Atlanta’s residential zoning districts, urban gardens are mostly permitted 

as an accessory use. This means that the garden is associated with another use or 

building acting as the property’s main use.  In an undeveloped parcel, an urban garden 

can be allowed as a principal use only if granted a Special Administrative Permit, which 

is a type of conditional use permit. In non-residential areas, urban gardens are 

permitted as a principal or accessory use by right in most zoning districts. In 

residential districts, a market garden is allowed as an accessory use on certain 

institutional properties (houses of worship and schools). It is a permitted principal or 
accessory use in all other zoning districts.  

 In Cleveland, urban agriculture is allowed in the City’s One Family (1F) and Two 

Family (2F) residential districts. The City also created an Urban Garden District Zoning 

District to ensure that urban garden areas are well located and protected to meet the 

community’s needs for local food production, health, education, garden-related job 

training, environmental enhancement, preservation of green space, and community 

enjoyment. This zoning district allows market gardens as a main use as well as its 

accessory uses and structures such as greenhouses, hoop houses, cold frames, rain 

barrel systems, chicken coops, and beehives among others.  

The City of Minneapolis considers market gardens a commercial use, and their siting is 

mainly dependent on the size of the garden.  When less than 10,000 square feet, market 

gardens are allowed as a principal use on several residential and office zoning districts. 

Larger market gardens are permitted with a conditional use permit when located on a 

property with a residential or Office Residential (OR1) zoning designation. However, 

they are not permitted as an accessory to a residential use in these zoning districts. In 

non-residential districts, a market garden is an allowed use with some limitations. For 

example, within the C3A and the downtown zoning districts, market gardens are 

limited to rooftops or indoor operations unless accessory to a principal use located 

within the same zoning lot.  Finally, because an urban farm allows processing uses, it is 

only permitted in the City’s Industrial zoning districts.  

Comparison of Urban Agriculture Uses by Zoning District Category 

  

 

Green City Growers- Case Study Cleveland 

 

   Source: Luis Nieves-Ruiz, personal file 

 Green City Growers is a for-profit urban agriculture cooperative in the City of Cleveland, Ohio. 

It includes a five-acre hydroponic greenhouse that grows leafy greens and herbs that are sold to 

grocery stores, institutions, and wholesale produce businesses. The cooperative model allows 

opportunities for workers to participate at an ownership level, to select the board or become board 

members, and participate in the development of the business. This operation provides between 35 

and 40 jobs that pay a livable wage for low-income residents living in the nearby community.  Most of 

these workers will become owners and build about $65,000 in patronage accounts over eight years.  
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 When it comes to regulating urban agriculture uses, Florida jurisdictions are 

more restrictive than their counterparts across the nation. For example, none of the 

jurisdictions discussed here allow urban agriculture operations to be sited on 

properties with residential zoning designations.  

 In Ft. Lauderdale, an urban farm is an allowed principal or accessory use in the 

City’s commercial, industrial and institutional zoning districts. However, the proposed 

site must have one of the following Comprehensive Plan land use designations: 

commercial, employment center, employment center-high, industrial, local activity 

center, mixed-use residential, regional activity center, office park, and utilities.  Urban 

farms are not allowed on properties with a Parks, Recreation and Open Space Zoning 

District designation.  

 The City of Stuart allows urban farms to be located in various non-residential 

zoning districts. They are a permitted principal use in the City’s four commercial 

zoning districts and its only industrial zoning district. The City also allows urban farms 

as an accessory use in the Planned Unit Development (PUD) Zoning District.  

 Finally, the City of Winter Garden only allows urban farms as a permitted use in 

the City’s industrial districts (I-1 and I-2) and in PUD Zoning Districts.  In a PUD zoning 

district, the farm is considered a primary institutional use. The City also allows urban 

farms in the Arterial Commercial District (C-2) Zoning District through Special 
Exception permit approval.   

 The complete list of zoning districts allowing urban farms in each of these six 
case studies can be found in Appendix 1.  

 

 

 

 

 

 

 

 

Comparison of Urban Agriculture Uses by Zoning District Category 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Stuart, FL – Ground Floor Farm 

 

Created in 2014, the Ground Floor Farm is a food and community space in Historic Downtown 

Stuart and the City’s only urban farm in Stuart. The farm has three growing areas: a mounded 

bed soil garden, a hydroponic garden, and a meandering orchard featuring tropical and native 

fruiting and flowing plants. Acting as an agricultural pipeline to the community, it aims to 

supply the community with vegetables, fruit, herbs, and flowers.  Making the most out of a 

single acre, Ground Floor Farm utilizes crop rotation, cover crops, efficient drip irrigation, and 

compost to sustain soil health. Synthetic chemical pesticides, insecticides, and fungicides are 

never used on the farm and predatory insects are introduced into the environment to fend off 

pests and diseases. 

The organization also offers cultural and educational programming for adults and children. The 

farm’s vision is to be a part of a hometown renaissance and create a vibrant community 

center. Each month the farm hosts food production classes where citizens can hone their 

baking techniques, make cheese, and ferment vegetables.  
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Specific Use Standards 

 Besides zoning, several of the studied jurisdictions developed specific standards 

for urban farms. While there are several differences on how agricultural uses are 

regulated, most ordinances focus on development site standards, equipment use, 

composting, accessory structures, signage, development review, and parking.  

Site Development Standards 

 Most of the jurisdictions studied here have no site property development 

standards for urban agriculture operations.  Cleveland and Minneapolis prohibit 

farms from being located in a required interior side yard. Stuart restricts the size of 

urban farms to five acres, and at least 50 percent of the farm’s land should be used for 

cultivation purposes. Applicants that want to exceed these limits need to apply for a 

conditional use permit.   

Equipment 

 Most of the cities studied require farm equipment to be stored in an enclosed 

building or screened from public view.  The City of Atlanta exempts both household 

equipment as well as urban gardens located in industrial zoning districts from this 

requirement.  

 Ft. Lauderdale limits urban farm operating equipment to a riding/push mower 

designed for personal use, handheld tillers or edgers, and other handheld equipment 

used for personal garden use.  Moreover, no more than two motor vehicles with a gross 

vehicle weight of 10,000 pounds or less can be associated with the urban farm 

operation. 

 In Minneapolis, when market gardens are located within residential and the 

OR1 zoning districts, the code prohibits the use of large mechanized farm equipment 
(except for initial land preparation). Only household size type of equipment is allowed.  

Composting 

 In Cleveland, composting is allowed on premises if it’s limited to the agricultural 

use of the subject property and stored in a manner that controls odors, infestation, and 

runoff.  

 Composting is an expressly allowed accessory use in Minneapolis, but the 

compost container needs to be located at least 20 feet from any habitable building or 
adjacent properties.  

 

Comparison of Urban Agriculture Specific Use Standards by Jurisdiction 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Atlanta Cleveland Ft. Lauderdale Minneapolis Stuart Winter Garden

Location x x
Accessory Structures x x x
Equipment x x
Signage x x
Management Plan x
Parking x
Compost x
Hours of Operation x
Other x x

Jurisdiction

Specific 

Development 

Standards
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Accessory Structures 

 The cities of Atlanta, Cleveland and Minneapolis allow urban farms to have a 

variety of accessory structures such as hoop houses, greenhouses, trellises, tool sheds 
and similar structures, among others.  

  In Cleveland, all accessory structures need to be set back a minimum of five feet 

from all the property lines of a Residential District and can’t exceed 15 feet in height. 

Except for farm stands, no accessory structures can be located within the property’s 

front or side street yard line or within 18 inches of an interior side or rear lot line. The 

Cleveland City Code also restricts the height and type of fence that can be installed on 

property’s where agriculture is a principal use. If the fence is located on a front or 

street yard, then it cannot exceed four feet in height. Fences installed behind the 

setback line can be up to six feet in height. They can be either ornamental, wood or 

vinyl-coated chain link type fences (black or dark green).  Any open lot area between 
the fence and the street lines needs to be planted with grass or other vegetation.   

 In Minneapolis, all accessory structures cannot exceed 1,000 square feet in size 

or occupy more than 15 percent of the lot area, whichever is greater. These structures 

cannot exceed a duration of 180 days in a calendar year. Hoop houses located in 

properties with residential or OR1 zoning district designations must be sited in the 

rear 50 feet of the lot and no less than 20 feet from any habitable building on an 

adjacent property.  The maximum height allowed for these structures is 6.5 feet when 

accessory to a low density residential use (1-4 units/acre) and 12 feet when accessory 

to other uses. The City also permits aquaponic, aquaculture and hydroponic activities 

as an accessory use to an urban farm subject that they are licensed by the state and the 

tanks are not connected to the sewer system.  

 Finally, the City of Ft. Lauderdale permits urban farms to have one utility tool 

shed per site. An additional utility tool sheds may be permitted for each additional acre 

for an urban farm and an additional minimum lot size for a community farm. However, 

the City requires all accessory structures to be at least ten feet apart from each other. 

The City also allows farms to have a cistern or other similar rain catching devices. 

 

 

 

 

 

Type of Urban Farm Accessory Structures 
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Signage 

 In Cleveland signs cannot exceed four square feet in area per side and six feet in 

height.  In residential districts, signs are only allowed when the farm is a principal use 

or when agricultural uses takes at least 75 percent of the property or 4,000 square feet.  

Only one sign is allowed and its content is restricted to identifying the agricultural use, 

listing sales operation hours and contact information. If freestanding, it cannot exceed 

three feet in height. Signs can be located on the property’s street frontage and need to 

be set back at least five feet from all property lines.  

 Ft Lauderdale requires all loading areas to be clearly marked with a sign, with a 

maximum dimension of 12” x 18”. One sponsorship sign is permitted in a community 

garden as long as it is not visible from a public right-of-way, and is not more than ten 

inches in width, eight inches in height, and is not posted higher than four feet from 

grade. Minneapolis allows market gardens to have one non-illuminated identification 
sign no larger than eight square feet with a maximum height of six feet.  

Development Review 

 For certain farms, Atlanta requires the submission of a site plan containing the 

exact lot dimensions, adjoining streets, location and dimension of structures, the 

specific use/purpose of each structure, and any changes to be made to the site.  In 

addition, the proponent needs to provide an Urban Garden management plan that 

addresses any probable impacts and proposes mitigation efforts. These include the 

following: description of equipment to be used, location where it will be stored, 

frequency and duration of anticipated use, disclosure of intention to use chemicals and 

pesticides, proposed sediment and erosion control plan, hours and days of operation, 

number of gardeners, a description of the existing or proposed buffering and screening 

for adjoining properties, and disclosure of any special programs to be offered at the 

facility. A Special Administrative Permit (SAP) permit is limited to 365 days from the 
date of issuance, but can be renewed after that time.  

 In Cleveland, the City’s Planning Director needs to review all fences for gardens 

that are at least 15,000 square feet in size or located in neighborhoods subject to 

design review.  

 All urban farms and community gardens in Ft. Lauderdale are subject to a Site 

Plan Level I approval. They need to be compatible with, and preserve the character and 

integrity of adjacent neighborhoods. The proponent must also include a set of site 

improvements to mitigate the impacts of noise, odor, and other similar adverse effects.    

Parking  

 Atlanta does not require parking for market gardens located in zoning districts 

without minimum parking requirements.  However, in all other districts the market 

garden needs to provide a minimum of two customer parking spaces and one for 

garden personnel.  This requirement could be achieved through the provision of both 

on-site and off-site parking spaces.  

 Cleveland allows off-street parking for garden sites larger than 15,000 square 

feet. Such parking is limited to no more than ten percent of the garden site lot area and 

needs to be unpaved, surfaced with gravel/loose materials or paved with pervious 

materials.  

 Minneapolis’ minimum parking requirement for market gardens is one space 

per 5,000 square feet of growing or storage area.  The maximum parking allowed is one 

space per 2,500 square feet of growing or storage area or as determined by the specific 

development standards. For urban farms, the minimum parking space requirement is  

one space per 500 square feet of Gross Floor Area (GFA) of office, sales, or display area 

in excess of 4,000 square feet (minimum four spaces) + one space per 5,000 square ft. 

of growing or storage area.  The maximum parking space requirements is one space per 

200 square feet of GFA of office, sales, or display area is one space per 2,500 square feet 

of growing or storage area.  

 Excluding those parked within an enclosed structure, no more than two vehicles 

can be parked on-site.  Product delivery and shipment is limited to the hours between 

7:00 a.m. and 7:00 p.m. can only occur in single rear axle straight trucks or smaller 

vehicles that normally serve residential neighborhoods.  

Other requirements 

 Atlanta has specific hours of operation for market gardens (7:00 a.m. and 9:00 

p.m.), with an additional hour allowed for set-up and take-down. Community 

Supported Agriculture (CSA) pickups are allowed at any time during these sales hours. 

In Stuart the property’s use expires if the farm does not operate for 60 or more 

consecutive days.  The keeping of animals is expressly prohibited in Atlanta, 
Minneapolis, and Winter Garden.  
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SHARED COMMERCIAL KITCHENS  

 Nationally, there has been an increase in interest on local and artisanal food 

products.  According to Growing Food Connections, specialty food sales at retail outlets 

grew 19 percent between 2012 and 2014 versus total food sales which grew by 2.2 

percent during this same period.  Small food processing businesses need support 

infrastructure to have their businesses thrive. Even when home kitchens are permitted 

for use in producing food, often times these facilities are not able to hold commercial 

equipment and cannot sustain a business. To overcome the challenges associated with 

this, entrepreneurs may be resourceful and rent a restaurant kitchen after hours, use a 

church basement kitchen, or find other similar accommodations. However, these often 

are not flexible enough to sustain business needs.   

 A shared commercial kitchen is a licensed public or private facility that leases its 

space and equipment by the hour or another specific block of time. Shared kitchens can 

help boost entrepreneurship by providing food businesses such as caterers, farmers, 

and chefs with start-up space and saving them the upfront costs of commercial kitchen 

equipment.  These facilities come with kitchens, prep spaces, baking equipment, 

loading facilities, and cold/dry storage. They also make it easier for licensing, 

permitting, and inspection processes of these businesses, since city and public health 
officials do not have to visit as many places to ensure compliance. 

 There are several types of shared commercial kitchens, with the most common 

being community kitchens, commissaries, and kitchen incubators. Community kitchens 

are often used to cook meals for donation, teach cooking courses, accommodate eating 

clubs, support community programming, and other similar uses. A commissary kitchen 

serves as a central location where mobile vendors (food trucks, peddlers) can store and 

prepare their food before selling it to the public. Finally, the kitchen incubator offers 

supportive resources, training, or capacity building for entrepreneurs. Most shared 

commercial kitchens are private enterprises, however, they can also operate as 

cooperatives when the facility is managed by its own members and focuses on building 

social capital or non-profit organizations.  

 After performing an extensive literature review, the ECFRPC selected six case 

studies: Bristol (CT), Chicago (IL), Montgomery County (MD), Salt Lake City (UT) and 

the cities of Lake Worth and Oakland Park in Florida.   

 

 

 

 

 

 

 

 

 

 

 



11 
 

Definitions  

 The jurisdictions selected for this document have incorporated different types of 

shared kitchen definitions within their zoning codes. The cities of Bristol and Oakland 

Park have a definition for kitchen incubator. In the first case, the kitchen incubator is 

defined as a shared-use, commercial food preparation facility containing kitchen 

stations, preparation spaces, baking equipment, and dry/cold freezer storage that can 

be rented by the hour or block of time in order to commercially produce food products. 

In addition to these, the facility may provide business development and support 

services to culinary entrepreneurs, offer classroom training, and conduct public or 

private special events. Oakland Park provides a similar definition, but specifies that 

this establishment must be licensed by the Florida Department of Business and 

Professional Regulation.  The city also has a definition for commissary, which is a 

public food service establishment licensed by the Division of Hotels and Restaurants or 

permitted by the Department of Agriculture and Consumer Services that is utilized by a 

Mobile Food Dispensing Vehicle (MFDV) operator for the purpose of providing support 

services such as obtaining potable water, disposing of wastewater and solid waste, 

cleaning and sanitizing utensils and equipment, preparing and storing food, and other 

supplies.  

 Montgomery County uses the term “commercial kitchen”, which is defined as a 

food preparation facility that satisfies the health code provision for places that prepare 

food for consumption by the general public. The City of Chicago has two different 

shared-kitchen definitions.  It defines shared kitchen as a place of business for the 

exclusive or primary purpose of utilizing, leasing or renting its commercial kitchen 

space to individuals or business entities for food preparation, extra production 

capacity, menu planning, training, taste testing, product development, food packaging, 

food storage, or any other food-related purposes. In addition the City also has a 

definition for shared-kitchen supplemental. This category includes all licensed retail or 

wholesale food establishments that lease or make their kitchen space available to other 

individuals and business entities with the distinction that this activity is secondary or 

incidental to the establishment’s primary activity of retailing or wholesaling food. 

While the leasing businesses are not subject to zoning review, their activities must fall 

within the provisions allowed by the primary license. 

 In 2017, Salt Lake City adopted a new ordinance to support small scale food 

production within city limits. This included the addition of two new definitions to the 

City’s zoning ordinance: commercial food preparation and artisan food production.  

Commercial food preparation is defined as a facility in which food is processed or 

otherwise prepared, primarily for off-site consumption and/or sales. Facilities may be 

shared among various food processors, producers, or preparers. This definition 

includes but is not limited to commissary kitchens.  On the other hand, artisan food 

production includes all facilities operated by a single business entity for the production 

of small-scale, hand crafted specialty food and beverage products for on-and/or off-site 

sales and consumption. It may include both wholesale and retail operations.  

 Finally, the City of Lake Worth does not have a specific definition for 

commissary kitchen either, but lists it under the cultural arts and artisanal uses. These 

are activities related to the transformation or collaboration of different art forms of 

various cultural traditions, regions, ethnicities, and locales.   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Kitchen Chicago- Chicago, IL 

 

 

Located outside downtown, Kitchen Chicago is a 4,000 square ft. commercial kitchen facility open 

24/7. Chicago’s lack of affordable kitchen space has stunted the growth food entrepreneurs. 

Kitchen Chicago offers a solution, with everything needed for food production: coolers, freezers, 

dishwashers, catering and pastry kitchen machinery. The space is available to rent by-the-hour. 

As of March 2018, there are 20 clients enrolled in Kitchen Chicago with over 100 food 

entrepreneurs that have used the commercial kitchen to start their business.  Hourly rental rates  

range from $14 to $24 per hour based on the total number of hours that kitchen is used per month 

and the time of day the facility is being used (peak/off peak hours).  
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Permitted Zoning Districts 

 For zoning purposes, most of the studied jurisdictions regard shared commercial 

kitchens as a commercial use. However, Montgomery County only allows commercial 

kitchens as an accessory use within two residential zoning districts (RS-60 and RS-90).  

The property’s primary uses must not be residential in nature and permitted without 

special exception or conditional use. These include ambulance or rescue squads, 

houses of worship, fire stations, and publicly owned or operated uses.  Accessory 

commercial kitchens are expressly prohibited in home occupations, day care facilities, 

and adult foster care homes. 

 Lake Worth and Salt Lake City limit the siting of artisan food processors and 

shared kitchens based on their size. When they are less than 7,500 square feet in size, 

the City of Lake Worth allows commissaries and artisanal food preparation as an 

accessory use on several of its commercial corridor and industrial zoning districts.  

Larger uses need to be approved through the city’s conditional use permit process. Salt 

Lake City is much more permissive, but also restricts food artisan uses according to 

the size of their operations. Operations that are 2,500 square feet in size are allowed in 

several of the mixed-use residential and commercial zoning districts as long as the 

operation has a retail component.  Larger operations are restricted to the city’s 

commercial, industrial and special purpose zoning districts. Commercial food 

preparation establishments are permitted in the residential mixed use, commercial, 

manufacturing, downtown, gateway, and special purpose zoning districts.  

 Oakland Park allows commissary kitchens as a conditional use in the General 

Business District (B-2) zoning district and by right in the Commercial Industrial (B-3) 

and Light Industrial (I-1) zoning districts.  However, kitchen incubators are allowed in 

all of the city’s commercial and industrial zoning districts as well as the Powerline Road 

(PRZD) Zoning District and the Federal Highway Mixed Use and Business Overlay 

(FHOD).  

 Chicago is the only jurisdiction that treats shared kitchens as an industrial use.  

It permits shared kitchen facilities in the following zoning districts: Community 

Shopping (B-3), Neighborhood Commercial (C-1), Motor Vehicle-Related Commercial 

(C-2), Commercial, Manufacturing and Employment District (C-3).  Finally, the City of 

Bristol only allows kitchen incubators to locate in the Downton Business Zone (BD) 

Zoning Districts, which are intended to accommodate major retail, governmental, 

institutional, and high-density residential use 

 The complete list of zoning districts where shared kitchens are allowed can be 

found on Appendix 1.  

Comparison of Artisanal Food Production Uses by Zoning Category 

 

 

Comparison of Shared Kitchen Uses by Zoning Category 

 

 

Specific Use Standards for Commercial Kitchens 

 

 

Commercial Industrial Mixed Use Other

Lake Worth, FL C,A* C,A*

Salt Lake City, UT P P P* P

Zoning District Categories
Jurisdiction

Residential Commercial Industrial Other
Bristol, CT P

Lake Worth, FL C,A, P* C,A*

Oakland Park, FL C P

Chicago, IL P P

Montgomery County, MD A

Salt Lake City, UT P P P P

Jurisdiction
Zoning District Categories

Kitchen Size
Hours of 

Operation 
Parking Other 

Bristol, CT

Lake Worth, FL x

Oakland Park, FL

Chicago, IL x

Montgomery County, MD x x x

Salt Lake City, UT x x

Jurisdiction

Specific Development Standards
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Specific Use Standards  

 Besides controlling for the size of the operation, few of the jurisdictions studied 

had specific use standards for commercial kitchens. Montgomery County specifies 

that a commercial kitchen should occupy less than five percent of the building’s floor 

area and cannot be used as part of an on-site eating and drinking establishment. The 

city also restricts the commercial kitchen’s operating hours (6:00 a.m.-9:00 p.m. on 

weekdays and 8:00 a.m. to 9:00 p.m. on weekends).  Finally, the proponent needs to 

submit a parking plan to the Planning Director that shows adequate on-site or off-site 

parking for the kitchen’s users. Salt Lake City requires two parking stalls per 1,000 

square feet of usable floor area, which is similar to the requirements set by the City for 

retail goods and wholesale uses. The city also wanted these food preparation uses to 

generate street activity, hence, the artisan use is required to have an onsite sales 

component.  As explained before, Salt Lake City uses size to ensure minimal impacts to 

the smaller neighborhood zones. In the rest of the studied jurisdictions, the specific use 

standards are based on the zoning district where the shared kitchen is located.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Food Innovation Districts:  A New Economic Paradigm 

One national trend to support food production is the establishment of food innovation districts, 

which are geographic concentrations of food-oriented businesses. Some of the activities found 

within these districts are: urban farms, community kitchens, business incubators, regional food 

hubs, farm-to-table restaurants, farmers’ markets, nutrition and cooking education 

demonstrations, among others.  

 
Layout of Rainier Beach Food Innovation District 

 

 

 Source:http://www.seattle.gov/Documents/Departments/OPCD/OngoingInitiatives/RainierBeach/Ra

 inierBeachFoodInnovationDistrict.pdf 

 

A food innovation district can be implemented in several ways. Planners can create of a new 

zoning district, adopt a zoning overlay that adds new development standards, via form-based 

zoning, or through planned development districts that provide flexible regulations for specific 

project proposals.  Some successful examples of Food Innovation Districts are the Village at 

Grant Traverse Common in Michigan the Rainier Beach Food Innovation District in the state of 

Washington.  

 

https://www.thevillagetc.com/
https://www.thevillagetc.com/
http://www.seattle.gov/Documents/Departments/OPCD/OngoingInitiatives/RainierBeach/RainierBeachFoodInnovationDistrict.pdf


14 
 

MOBILE FOOD VENDING  

 Mobile vendors sell natural products such as fruits and vegetables or previously 

prepared foods from a temporary structure or portable vehicles. Mobile vending is 

expanding nationwide, generating about $650 million annually (National League of 

Cities, 2013. Despite these growing trends, most cities have been either unable or 

unwilling to adapt their regulations to respond to the demand for mobile vending.  

Some concerns listed in the literature include unfair competition with brick and mortar 

vendors, vehicle sanitation and health requirements, parking and traffic generation, 

hours of operation, use of public spaces, and neighborhood aesthetics, among others.  

Moreover, the National League of Cities surveyed the regulations of 13 cities from 

across the nation and found that most of them did not have a centralized permitting 

process for mobile food vendors. Despite these issues, some progress has been made 

with the adoption of food cottage laws that allow entrepreneurs to prepare a selected 

list of foods from their home kitchens (see side bar).  

 The ECFRPC selection discusses the regulations of Lake Mary (FL), Lancaster 

(PA), and San Francisco (CA). In addition to these, the document looks at how 

Cleveland, Minneapolis and Winter Garden regulate farm stands.  

Definitions  

 The City of Lancaster’s mobile ordinance defines cart/truck vendor as a person 

selling food products or natural products from a vending cart/truck. Food Products are 

such foods intended for immediate consumption while natural products includes and is 

limited to whole fruits and vegetables (uncut, unfrozen, unprocessed, raw fruits and 

vegetables), flowers and other non-manufactured products.  

 San Francisco defines intermittent activity as an outdoor use that, while 

occasional, may occur with some regularity. These include mobile food facilities, 

farmers’ markets, and open-air craft markets.  

 Lake Mary’s ordinance defines mobile food vendor as a person who is in the 

business of selling prepared food from a vehicle that registered and licensed by the 

State of Florida and complies with City ordinances.  

 The cities of Cleveland, Minneapolis, and Winter Garden define farm stand as a 

temporary structure used for the display or sale of produce. The last two cities specify 

that the products sold by the farm stand must be grown onsite.  
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Permitted Zoning Districts 

 Three cities allow retail farm stands as an accessory use to urban agriculture 

operations.  When located in a residential district, the City of Cleveland allows the sale 

of produce and foods prepared onsite when agriculture is the property’s principal use 

or occupies at least 75 percent of the property or 4,000 square feet in size. Farm stands 

need to be removed from the premises or stored inside a building when the garden is 

closed. The installation of a farm stand requires the obtainment of a building permit, 

which is not a requirement for other ground structures. When required, food sales 

must be licensed by Cleveland’s Department of Public Health.  

 Minneapolis allows one farm stand that can only sell the products grown on site. 

While farm stands are allowed in a variety of zoning districts, they are considered a 

temporary use. Moreover, they are not allowed to be located in the City’s General 

Industrial (I3) Zoning District. Finally, Winter Garden allows one farm stand per 

urban farm parcel, and it needs to be removed from the premises or stored inside a 

structure when it is not in operation. 

 The City of Lake Mary recently passed a new ordinance regulating mobile 

vendors, which restricts their location to properties with an industrial or planned unit 

development (PUD) designation. Here mobile vending is considered an accessory use.  

Vendors are allowed to locate only on developed parcels with permitted or conditional 

uses. They are not allowed to locate in a property if the principal use is non-

conforming. Lancaster adopted a sidewalk cart and truck vendor ordinance that limits 

the number, location and type of establishments permitted within city limits. Contrary 

to other ordinances, the city does not mention any specific zoning districts.  San 

Francisco took a more flexible approach to regulating mobile vending. It is authorized 

as a temporary use (not to exceed one year) within all zoning districts, except the 

residential ones. Some zoning districts require neighborhood notification if the vending 

space exceeds 300 square feet or any of its portions is located within 50 feet of a 

residential zoning district (measured from the vending space’s extreme perimeter) to 

the parcel’s property line.  In commercial zoning districts, any associated outdoor 

seating and dining areas are also subject to regulation.  

 

 

Mobile Vending Zoning Districts 

 

Farm Stand Zoning Districts 

 

 

 

 

 
 
 
 
 
 
 
 

 

 

 

 

 

Commercial Industrial Mixed Use Other

Lake Mary, FL P P

Lancaster, PA

San Francisco, CA P P P

Jurisdiction
Zoning District Categories

Residential Commercial Industrial Mixed Use Other

Cleveland, OH AC A

Minneapolis, MN A A A A

Winter Garden, FL A A

Jurisdiction
Zoning District Categories

Changes to Florida’s Cottage Food Law 

In 2011, the Florida Legislature enacted House Bill 7209, allowing individuals to manufacture, store and 

sell certain “cottage food” products without obtaining a food permit from the Florida Department of 

Agriculture and Consumer Services. A cottage food product is defined as a non-hazardous food item 

such as breads, cakes, cookies, candies, jams, jellies and fruit pies made in an unlicensed (home) 

kitchen. This definition excludes other food products such as meat and fish products, canned fruits and 

vegetables, pet treats, and milk and dairy products. Moreover, this regulation restricts cottage food sales 

to a maximum of $15,000 per year (gross). Cottage food operators can sell directly to the consumer from 

their home, farmers markets, flea markets or their own roadside stand. Wholesale distribution and 

internet/phone sales are not allowed by the law. The products must be properly packaged and labeled as 

cottage foods and cannot be sampled for tasting. Finally, all cottage food operations must comply with all 

applicable county and municipal laws and ordinances regulating the preparation, processing, storage and 

sale of cottage food products. Orange County and the City of Orlando currently allow cottage food 

operations as a home business.  

More information about Florida’s Cottage Food Law can be found at 

https://www.freshfromflorida.com/content/download/10223/137606/CottageFoodAdvisoryWithFormNumb

er.pdf 

 

https://www.freshfromflorida.com/content/download/10223/137606/CottageFoodAdvisoryWithFormNumber.pdf
https://www.freshfromflorida.com/content/download/10223/137606/CottageFoodAdvisoryWithFormNumber.pdf
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Specific Use Standards  

Most of these jurisdictions have specific use standards for mobile vendors including 

development site standards, vehicle design, operating hours, signage, and development 

review requirements.  

Development Site Standards  

Lake Mary requires mobile vendor sites to be at least five acres and be separated at 

least 750 feet from any existing restaurant.  Vending vehicles cannot locate within any 

parking stall needed for the principal use to meet its minimum parking space 

requirements, driveway, loading zone, fire lane, property landscape buffer, or any other 

areas that restrict vehicle/pedestrian ingress and egress or constitute a traffic hazard.  

The property must also comply with all requirements from the American with 

Disabilities Act. Lancaster prohibits vendors from using the sidewalk for product 

display, storage or locating the trash receptacle. Winter Garden specifically prohibits 

farm stands from using the public right-of-way for any of its operations including its 

siting, signs placement or customer/employee parking.    

Vehicle Design  

Vending carts located within Lancaster must be mobile, which means that they must 

have at least two wheels and be constructed in a way that makes it easy for them to be 

moved by one person.  It must be designed so that all activities (including trash 

disposal) are self-contained. Lake Mary requires all mobile vending vehicles to be 

operable.  

Signs 

Lancaster does not have a maximum size for vendor signs, but its ordinance states that 

all merchandise listings must be professionally painted or hand written on an 

attractive removable chalk or marker board.  Lake Mary does not regulate the amount 

of signage on the vendor’s vehicle, but any other signs located within the subject 

property cannot be more than six square feet in size.  For farm stands, Minneapolis 

allows one temporary sign advertising the products being sold. Winter Garden allows 

one temporary sign not exceeding 20 square foot in copy area. Both jurisdictions 

require signs to be removed from the premises or stored inside the structure when the 

business is not in operation.  

Operations  

Lake Mary only allows mobile vendors to operate between 10 a.m. and 2 p.m. 

Overnight parking is strictly prohibited. In Lancaster, vending carts located in the 

downtown area need to be removed daily by no later than 9:00 p.m. Everywhere else 

they need to be removed no later than 6:00 p.m.  In San Francisco, mobile businesses 

can only work during the hours of operation permitted for the principal use. However, 

mobile vendors that operate 12 hours or less per day cannot open more than six 

calendar days in a seven-day period. Twenty-four hour businesses cannot operate for 

more than three calendar days in any seven-day period. The applicant needs to choose 

which option shall apply for the business, and no changes can be made to the original 

application.  Days cannot be stored or credited. In Cleveland, farm stand sales are 

restricted to the hours between 8:00 a.m. and dusk.  Minneapolis limits sales hours 

from 7:00 am to 7:00 p.m. However these sales cannot exceed a duration of fifteen days 

in one calendar year. Finally, Winter Garden does not allow farm stand operations to 

exceed a duration of 75 days in one calendar year and sales are limited to the hours 

between 7:00 a.m. and sunset.   

Development Review  

Lancaster limits the number of mobile vending licenses, which are auctioned to the 

highest bidder when they become available. Besides a $50 fee, the proponent needs to 

complete an application that includes a drawing and specifications of the vending cart 

and the type of products that will be sold.  In Lake Mary mobile vendors must provide 

a notarized statement from the property owner authorizing them to operate on the 

property. The city also requires a license from the Florida Division of Hotels and 

Restaurants and a sketch plan showing the mobile vendor’s location within the 

property and how the site meets all relevant requirements. The city also reserves the 

right to ask for additional documentation (as needed).  In Cleveland, all produce sales 

and farm stands require approval from the City’s Board of Zoning Appeals. To make its 

determination, the Board has to evaluate the nature of nearby land uses, the farm 

stand’s proximity to houses and other farm stands serving the immediate area, street 

traffic volumes, off-street or on street-parking availability, and the maintenance of a 

substantially unobstructed view in the property’s setback area. 
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KEY FUNDING AND ASSISTANCE RESOURCES FOR FOOD ENTREPRENEURS 

 Like many other entrepreneurs, individuals interested in starting food 

enterprises usually struggle with finding the start-up capital needed to start and 

operate their businesses. Many urban food projects also require some form of subsidy-

grants or nonprofit status to be commercially viable, at least in their initial stages.  This 

final section of the toolkit lists some federal and foundation grants that may help with 

this process.  

 U.S Department of Agriculture (USDA) Community Food Projects Competitive 

Grant Program: This program provides a one-time cash infusion to make food 

projects self-sustaining. Amongst its many goals, the program seeks to address 

food insecurity issues in low-income communities by supporting the 

development of entrepreneurial projects such as community gardens with 

market stands, food hubs, and marketing and consumer cooperatives, among 

others.  Award grants for community food projects can’t exceed $125,000 in a 

single year or $400,000 over four years. For planning projects, the award amount 

cannot exceed $35,000 and the maximum project period is three years.  

 

 USDA Famers’ Market Promotion Grant: The purpose of this program is to 

increase domestic consumption and access to local and regional food products. 

By supporting projects that establish, expand, and promote direct producer-to-

consumer marketing such as farmers’ markets, roadside stands, community 

supported agriculture, and agri-tourism projects. Grant awards range from 

$50,000 to $500,000.  

 

 USDA Local Food Promotion Grant: This program helps to assist in the 

development, improvement, and/or expansion of local and regional food 

businesses supply chain activities. Planning grants range from $25,000 to 

$100,000. Implementation grants range from $100,000 to $500,000 with a 25% 

match requirement.  

 

 

 

 U.S Economic Development Administration’s (EDA) Public Works/Economic 

Adjustment Grants: EDA’s grants programs enable distressed communities to 

diversify their economies and generate new employment by helping them 

develop key infrastructure and economic development assets. EDA grant 

investments can range from $500,000 to $2 million dollars per project, but 

require a 1:1 match from the applicant.  While this grant program is not 

specifically geared towards food businesses, EDA has invested in food projects in 

the near past. In 2016, the agency provide a grant to fund a food hub in the City of 

Baltimore.  

 

 U.S Environmental Protection Agency’s (EPA) Local Food, Local Places: Part of 

the agency’s Smart Growth program, this is a technical assistance grant that helps 

communities interested in using food systems to drive the revitalization of their 

communities.  

 

 Partners for Places Grant: Invests in local projects that promote a healthy 

environment, a strong economy, and well-being of residents. The grant amount 

ranges from $25,000 to $75,000 for one year projects and $50,000 to $150,000 

for two year projects, with a 1:1 match requirement.  

 

 Kresge Foundation: Through its FreshLo initiative, the Kresge Foundation 

granted $4.6 million to about twenty groups from across the nation to implement 

projects that span economic development, cultural expression, and health 

through food-oriented development.  

 

 Florida Job Growth Grant Fund:  Started last year, this program provides about 

$75 million to help fund infrastructure and job training programs across the 

state. While it is not clear if food projects would be considered, similar programs 

in other states have funded food infrastructure in the past. For example, the New 

York Economic Development Corporation has provided funding to two existing 

incubators: Hot Bread Kitchen in East Harlem and the Entrepreneur’s Space in 

Long Island City. There might be an opportunity to access these funds if the 

applicant is able to make a compelling case to the state.  

 

https://nifa.usda.gov/funding-opportunity/community-food-projects-cfp-competitive-grants-program.
https://nifa.usda.gov/funding-opportunity/community-food-projects-cfp-competitive-grants-program.
https://www.ams.usda.gov/services/grants/fmpp
https://www.ams.usda.gov/services/grants/lfpp
https://www.eda.gov/programs/eda-programs/
https://www.eda.gov/programs/eda-programs/
https://www.eda.gov/archives/2016/news/blogs/2013/11/01/success-story.htm
https://www.eda.gov/archives/2016/news/blogs/2013/11/01/success-story.htm
https://www.epa.gov/smartgrowth/local-foods-local-places
https://www.fundersnetwork.org/new-partners-for-places-grantees-announced/
https://kresge.org/freshlo
http://www.floridajobs.org/JobGrowth
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 Besides funding, food businesses require other types of assistance and support to 

be successful. For example, one of the biggest challenges faced by urban farmers is land 

tenure.  Local governments can help by identifying vacant and underutilized public 

lands that could be used for agricultural projects.  The City of Portland’s Diggable City 

project is a good case study of this effort.  Using the land trust model can also help 

jurisdictions save land for agricultural purposes.  A variety of public financing tools 

may also be applicable for the development of food businesses including Tax Increment 

Financing (TIF), which earmarks property tax revenues generated from increases in 

assessed values within a designated district. Finally, food entrepreneurs may also 

benefit from the technical assistance provided by local Small Business Development 

Centers. Finally, the State of Florida’s Microfinance Program provides microloans of up 

to $50,000 to businesses making less than $1.5 million a year.  

 

CONCLUSION 

This Food Zoning Toolkit discusses how fifteen jurisdictions form across the nation 

regulate urban agriculture, shared kitchens, and mobile vending. It also provides a list 

of funding sources that local food entrepreneurs can access to fund or grow their 

businesses. The selected cities have zoning codes that clearly define the food uses, 

show permitted zoning districts, and list specific use standards. The best practices 

discussed in this paper showcase several ways in which the City of Sanford can 

incorporate food uses into its code. However, the ECFRPC will be examining Seminole 

County’s food production infrastructure and Goldsboro’s land use context before 

providing any final recommendations to the community.  

 

 

https://pdxscholar.library.pdx.edu/cgi/viewcontent.cgi?article=1051&context=usp_murp
https://www.sba.gov/tools/local-assistance/sbdc
https://www.sba.gov/tools/local-assistance/sbdc
http://www.floridajobs.org/business-growth-and-partnerships/for-businesses-and-entrepreneurs/business-resource/small-business-programs/florida-microfinance-program


 

 



   

 

Residential Commercial Industrial Institutional Other

Atlanta P* P P P
Minneapolis* P* P P P

Jurisdiction Zoning District Categories

P: Permi ed A: Accessory C: Condi onal Use   *: Limited by Size 

City of Atlanta, Urban Agriculture Zoning Ordinance. h p://gogrowatlanta.org/wp‐content/uploads/2013/05/FINAL‐CERTIFIED‐UA‐Ordinance.pdf 

City of Minneapolis, Urban Agriculture Zoning Amendment. h p://www.ci.minneapolis.mn.us/www/groups/public/@citycoordinator/documents/webcontent/wcms1p‐090596.pdf 

City of Cleveland, Urban Garden District. h p://cccfoodpolicy.org/sites/default/files/resources/cle_urban_garden_district.pdf 

City of Stuart, Urban Agriculture Ordinance. h ps://library.municode.com/fl/stuart/codes/land_development_code?nodeId=CHIIZODIUSALDEIN_2.06.00SUUSST_S2.06.08URAG 

City of Fort Lauderdale. Urban Agriculture Ordinance. h p://gyr.fortlauderdale.gov/home/showdocument?id=4670 

City of Winter Garden. Urban Agriculture Ordinance. h p://www.cwgdn.com/files/city‐clerk/ordinances/Ordinance%2017‐21%20Amending%20Chapter%20118%20‐%20Zoning.pdf                                   20                

 

Urban Agriculture 
Offsite Sale 

Residential Commercial Industrial Institutional Other

Atlanta A, C P P A P

Cleveland P P

Minneapolis P* P P P

Zoning District Categories
Jurisdiction

Onsite Sales 

Commercial Industrial Institutional Other

Ft. Lauderdale P P P

Stuart P P A

Winter Garden C P

Jurisdiction
Zoning District Categories
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Atlanta 
Residen al Districts for Urban Gardens  

Non‐Residen al Districts 

Zoning District Accessory Use Principal Use Accesory Use Principal Use

R-1 P P P

R-2 P P P

R-2A P P P

R-2B P P P

R-3 P P P
R-3A P P P

R-4 P P P

R-4A P P P

R-4B P P P

R-5 P P P

R-G P P P

R-LC P P

Urban Garden Market Garden

P ‐ Permi ed 

C ‐ Condi onal 

R‐1 ‐ Single‐Family Residen al, minimum lot size 2 acres 

R‐2 ‐ Single‐Family Residen al, minimum lot size 1 acres 

R‐2A ‐ Single Family Residen al, minimum lot size 0.69 acres 

R‐3 ‐ Single‐Family Residen al, minimum lot size 0.41 acres 

R‐3a ‐ Single‐Family Residen al, minimum lot size 0.31 acres 

R‐4 ‐ Single‐Family Residen al, minimum lot size 0.21 acres 

R‐4A ‐ Single‐Family Residen al, minimum lot size 0.06 acres 

R‐4B  Single‐Family Residen al, minimum lot size 0.17 acres 

R‐5 ‐ Two‐family residen al, minimum lot size 0.17 acres 

R‐G ‐ General (mul ‐family) residen al, maximum floor area ra o of 0.162 

R‐LC ‐ Residen al with limited commercial, maximum floor area ra o of 0.348  

 

Accessory Use Principal Use Accessory Use Principal Use

O-1 P P P

C-1 P P P

C-2 P P P

C-3 P P P

C-4 P P P

C-5 P P P

I-1 P P P

I-2 P P P

PD-H P* C P

PD-MU P P

PD-OC P P

PD-BP P P

PD-CS P

Urban Garden Market Garden

Zoning District 

P ‐ Permi ed   C ‐ Condi onal 

O‐I ‐ Office Ins tu onal 

C‐1 ‐ Community Business 

C‐2 ‐ Commercial Service 

C‐3 ‐ Commercial Residen al 

C‐4 ‐ Central area commercial residen al 

C‐5 ‐ Central business district support 

I‐1 ‐ Light Industrial 

I‐2 ‐ Heavy Industrial 

PD‐H ‐ Planned housing development (single‐family or mul ‐family) 

PD‐MU ‐ Mixed‐use planned development 

PD‐OC ‐ Office commercial planned development 

PD‐BP ‐ Planned Development Business Park 

PD‐ CS ‐ Planned Development Conserva on Subdivision 

City of Atlanta, Urban Agriculture Zoning Ordinance. h p://gogrowatlanta.org/wp‐content/uploads/2013/05/
FINAL‐CERTIFIED‐UA‐Ordinance.pdf 
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Atlanta 
1 2 3 4 5

Urban C P P

Market P P

Farm Type

Sub Area 

Cabbagetown Land Mark

Farm Type

Ponce de Fairview Road Springdale/Oakdale/Lullwater

Urban C P,C P, C

Market PA PA

Sub Area 

Druid Hills

Farm Type

1 2 3 4 5 6

Urban P, C P, C P P P P*

Market A A P P P P*

Martin Luther King Jr. (Sub Area 1)

Sub Area 

Farm Type

Castleberry Hill 1 Castleberry Hill 2 Baltimore Block 

Urban P P P

Market P P P

Urban Market 

NC Neighborhood Com P P

LW Zoning Districts P P

MRC Zoning Districts P P 

MR Zoning Districts P C*

P: Permi ed A: Accessory C: Condi onal Use   *: Limited by Size 
City of Atlanta, Urban Agriculture Zoning Ordinance. h p://gogrowatlanta.org/wp‐content/uploads/2013/05/FINAL‐CERTIFIED‐UA‐Ordinance.pdf 
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Cleveland 

Land Use 1F 2F LMF UG

Agriculture P P P P

Zoning Districts

1f ‐ One Family 

2F‐ ‐ Two Family 

LMF ‐ Limited Mul ‐family 

UG ‐ Urban Garden 

City of Cleveland. Urban Agriculture Ordinance. Chapter 336. h p://growingfoodconnec ons.org/wp‐content/uploads/sites/3/gravity_forms/7‐
1d999688265744f48ad862bf97cf7ab9/2015/04/document‐2.pdf 

City of Cleveland. Urban Agriculture Ordinance. Chapter 337. h p://growingfoodconnec ons.org/wp‐content/uploads/sites/3/gravity_forms/7‐
1d999688265744f48ad862bf97cf7ab9/2015/04/document‐2.pdf 
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Fort Lauderdale 

 P ‐ Permi ed                               

CB ‐ Community Business          B‐1 ‐ Boulevard Business       B‐2 ‐ General Business          B‐3 ‐ Heavy Commercial/Light Industrial Business        PCC ‐ Planned Commerce Center 

GI‐ General Industrial                 CF‐ Community Facility          CF‐H‐ Community Facility‐House of Worship          CF‐S Community Facility School      CF‐HS Community Facility House of Worship and School  

 T‐Transporta on District          U‐U lity District  

City of Fort Lauderdale. Urban Agriculture Ordinance. h p://gyr.fortlauderdale.gov/home/showdocument?id=4670 
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  Minneapolis
Residential Zoning Districts

Use R1 R1A R2 R2B R4 R5 R6

Market Garden  (10,000 sq. ft. or less) P P P P P P P

Market Garden (> 10,000 sq. ft.) C C C C C C C

Urban Farm 

Use OR1 OR2 OR3

Market Garden  (10,000 sq. ft. or less) P P P

Market Garden (> 10,000 sq. ft.) C P P

Urban Farm 

Office Residence Districts  

Use C1 C2 C3A C3S C4

Market Garden  (10,000 sq. ft. or less) P P P P P

Market Garden (> 10,000 sq. ft.) P P P P P

Urban Farm C

Commercial 

Use B4 B4S B4C B4N

Market Garden  (10,000 sq. ft. or less) P P P P

Market Garden (> 10,000 sq. ft.) P P P P

Urban Farm 

Downtown Districts 

P: Permi ed A: Accessory C: Condi onal Use 
City of Minneapolis, Urban Agriculture Zoning Amendment. h p://www.ci.minneapolis.mn.us/www/groups/public/@citycoordinator/documents/webcontent/wcms1p‐090596.pdf 

R1 ‐ Single‐family  (minimum 6000 sq  ) 

R1a ‐ Single‐family (minimum 5,000 sq  ) 

R2‐ Two‐family  (minimum 6,000 sq  ) 

R2b‐ Two‐family 

R4 ‐ Mul ple‐Family  (Single‐family and two‐family dwellings) 

R5 ‐ Mul ple‐Family (minimum 5,000 sq  ) 

R6 ‐ Mul ple‐Family (high density, minimum 5,000 sq  ) 

OR1 ‐  Neighborhood Office Residence 

OR2 ‐ High Density Office Residence 

OR3 ‐ Ins tu onal Office Residence 

C1 ‐ Neighborhood Commercial 

C2 ‐ Neighborhood Corridor Commercial 

C3a ‐ Community Ac vity Center 

C3s ‐ Community Shopping Center 

C4 ‐ General Commercial 

B4 ‐ Downtown Business 

B4s ‐ Downtown Service 

B4c ‐ Downtown Commercial 

B4n ‐ Downtown Neighborhood 
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Stuart 

       P ‐ Permi ed               A ‐ Accessory                       C ‐ Condi onal Use                                 R‐1A ‐ Single Family, General                                R‐1 ‐ Single Family, Estate 

R‐2 ‐ Residen al, Duplex            R‐3 ‐ Residen al, mul ‐family/duplex                           B‐1 ‐ Business Limited                                         B‐2 ‐ Business General 

B‐4  ‐ Limited Business/Manufacturing                                   P‐ Public                               I‐ Industrial                                            H‐ Hospital 

RPUD ‐ Residen al PUD                                    CPUD ‐ Commercial PUD                          MXPUD ‐ Mixed Use PUD                                     IPUD ‐ Industrial PUD 

 

 City of Stuart, Urban Agriculture Ordinance. h ps://library.municode.com/fl/stuart/codes/land_development_code?nodeId=CHIIZODIUSALDEIN_2.06.00SUUSST_S2.06.08URAG 

 

 

Winter Garden 
 

C ‐Condi onal    P ‐ Permi ed 
C2 ‐ Arterial Commercial District 

I‐1 ‐ Light Industrial and Warehousing District 
I‐2 ‐ General Industrial District 

PUD ‐ Planned Unit Development 
City of Winter Garden. Urban Agriculture Ordinance. h p://www.cwgdn.com/files/city‐clerk/ordinances/Ordinance%2017‐

21%20Amending%20Chapter%20118%20‐%20Zoning.pdf 
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Shared Kitchen 
Commercial Industrial Mixed Use Other

Lake Worth, FL C,A* C,A*

Salt Lake City, UT P P P* P

Zoning District Categories
Jurisdiction

Ar sanal Foods 

Commissary/Shared Kitchen/Kitchen Incubator 

Residential Commercial Industrial Other
Bristol, CT P

Lake Worth, FL C,A, P* C,A*

Oakland Park, FL C P

Chicago, IL P P

Montgomery County, A

Salt Lake City, UT P P P P

Jurisdiction
Zoning District Categories

Kitchen Incubator 

                                                                                                                                                                                                         P: Permi ed A: Accessory C: Condi onal Use   *: Limited by Size 

City of Lake Worth. Zoning District Standards. h p://www.lakeworth.org/business/planning‐zoning/ 

City of Chicago. Code of Ordinances. h p://library.amlegal.com/nxt/gateway.dll/Illinois/chicago_il/municipalcodeofchicago?f=templates$fn=default.htm$3.0$vid=amlegal:chicago_il 

City of Bristol. Zoning Regula ons. h p://www.ci.bristol.ct.us/DocumentCenter/View/9252 

City of Salt Lake. 2017 Adopted Ordinances. h p://www.slccouncil.com/wp‐content/uploads/2017/12/2017_Adopted_Ordinances.pdf 

City of Oakland Park. Master Business List. h ps://library.municode.com/fl/oakland_park/codes/code_of_ordinances?nodeId=COOR_CH24LADECO_ARTIIIDIRE_S24‐41MABULI 

Montgomery County, Maryland. Commercial Kitchens Ordinance. h p://growingfoodconnec ons.org/wp‐content/uploads/sites/3/1970/01/43‐MontgomeryCoMD‐AccessoryCommercialKitchenZoningOrdinance17‐15‐‐2012.pdf 

 

Single Family 

Residential 

Multi Family 

Residential 
Office Commercial Industrial Institutional

Mixed 

Use
Other

Bristol, CT x

Lake Worth, FL C,A, P* C,A*

Oakland Park, FL C P

Chicago, IL P P

Montgomery County, MD A

Salt Lake City, UT P P P P

Jurisdiction

Zoning District Categories
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P ‐  Permi ed       

B3 ‐ Community Shopping District       C1 ‐ Neighborhood Commercial        C2 ‐ Motor Vehicle‐related Commercial           C3 ‐ Commercial, Manufacturing, and Employment 

City of Chicago. Code of Ordinances. h p://library.amlegal.com/nxt/gateway.dll/Illinois/chicago_il/municipalcodeofchicago?f=templates$fn=default.htm$3.0$vid=amlegal:chicago_il 

Limited (catering and shared kitchen only) P P P P

Use Type

Zoning Districts

C3B3 C1 C2

Chicago 
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City of Lakeworth, FL  

P‐  Permi ed    A– Accessory 
MU‐E mixed use east (thirty (30) du/net acre)    DT downtown (forty (40) du/net acre)    Mixed Use Corridors      Mixed use ‐ Federal Highway (twenty (20) du/net acre). 
Mixed use ‐ Dixie Highway east and west (twenty (20) du/net acre)       MU‐W mixed use west (thirty (30) du/net acre)     TOD‐E transit oriented design east (forty (40) du/net acre). 
TOD‐W transit oriented design west (forty (40) du/net acre) NC neighborhood commercial      BAC beach and casino     AI ar sanal industrial     I‐POC industrial park of commerce 
Planned Development  PD 

City of Lake Worth. Zoning District Standards. h p://www.lakeworth.org/business/planning‐zoning/ 
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C C C 
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C C C 
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A A A A 

Commissary 
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A A A 

Commissary 
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P P P 

High Intensity Artisanal Uses—Greater than 7,500 sq. ft. 

Medium Intensity Artisanal Uses—Less than 7,500 sq. ft. 

Low Intensity Artisanal Uses—Less than 2,500 sq. ft. 

CULTURAL & ARTISANAL ARTS 
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Montgomery County, MD 

L ‐ limited       R‐90‐ Medium Density   R‐60 ‐ Residen al, one family 

Montgomery County, Maryland. Commercial Kitchens Ordinance. h p://growingfoodconnec ons.org/wp‐content/uploads/
sites/3/1970/01/43‐MontgomeryCoMD‐AccessoryCommercialKitchenZoningOrdinance17‐15‐‐2012.pdf 

USE

R
-9

0

R
-6

0

Commercial Kitchen L L
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Oakland Park 

P‐ Permi ed    A ‐ Accessory    C ‐ Condi onal Use      * ‐ Limited by Size 

Add zoning district names  
City of Oakland Park. Master Business List. h ps://library.municode.com/fl/oakland_park/codes/code_of_ordinances?nodeId=COOR_CH24LADECO_ARTIIIDIRE_S24‐41MABULI 

USE B
1

B
-2

B
-3 I-
1

P
R

Z
D

FH
O

D

Commissary Kitchen C P P

Kitchen Incubator P P P P P C
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Salt Lake City 

P = permi ed     P*= Requires Onsite Retail component        Ar san Food Produc on*:  2,500 sq   or less               Ar san Food Produc on**: more than 2,500 sq   

     
RB:  Residen al Business District        R‐MU‐35: Residen al/Mixed Use District        R‐MU‐45: Residen al/Mixed Use  District        R‐MU:  Residen al/Mixed Use District        RO: Residen al Office District        CN: Neighborhood Commercial District 
CB: Community Business District        CS: Community Shopping District                      CC: Corridor Commercial District                            CSHBD: Sugar House Business District         CG: General Commercial District         M‐1: Light Manufacturing District 
M2: Heavy Manufacturing District           D‐1: Central Business District                         D‐2 Downton Support District                                D‐3: Downtown Warehouse Residen al District                       D‐4: Downtown Secondary Central Business District 
G‐MU: Gateway‐ Mixed Use District          BP: Business Park District                               MU: Mixed Use District                                            FB‐UN2: Form Based Urban Neighborhood District                

City of Salt Lake. 2017 Adopted Ordinances. h p://www.slccouncil.com/wp‐content/uploads/2017/12/2017_Adopted_Ordinances.pdf 
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Mobile Vending 

Commercial Industrial Mixed Use Other
Lake Mary, FL P P

Lancaster, PA*

San Francisco, CA P P P

Jurisdiction
Zoning District Categories

P: Permi ed A: Accessory C: Condi onal Use   *: Limited by Size 

 
City of Lake Mary. Code of Ordinances. h p://library.amlegal.com/nxt/gateway.dll/Florida/lakemary/cityoflakemaryfloridacodeofordinances?f=templates$fn=default.htm$3.0$vid=amlegal:lakemary_fl 

City of Lancaster. Code of Ordinances. h ps://ecode360.com/8122044 

City of San Francisco. Mobile Food Facili es Odinance. h p://growingfoodconnec ons.org/wp‐content/uploads/sites/3/2015/06/Temporary‐Uses‐and‐Mobile‐Food‐Facili es‐Ordinance‐No.‐297‐10.pdf 
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Lake Mary  

A Accessory 
 

M‐1A, Office and Light Industrial        M‐2A, Industrial District        PUD, Planned Development     
City of Lake Mary. Code of Ordinances. h p://library.amlegal.com/nxt/gateway.dll/Florida/lakemary/cityoflakemaryfloridacodeofordinances?f=templates$fn=default.htm$3.0$vid=amlegal:lakemary_fl 

Mixed Use

Use 

M
-1

A

M
-2

A

P
U

D

Mobile Vending A A A

Zoning District 

Industrial
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San Francisco 

P Permi ed 

 

RC‐4 (RESIDENTIAL‐COMMERCIAL‐COMBINED, HIGH‐DENSITY) Districts        Neighborhood Commercial Zoning Controls Summary Chart        NCT Zoning Controls Chart        C‐2 (COMMUNITY BUSINESS) Districts 

C‐3 (DOWNTOWN COMMERCIAL) Districts                                                                 C‐M (HEAVY COMMERCIAL) Districts                                                      M‐1 AND M‐2 (LIGHT AND HEAVY INDUSTRIAL) Districts 

CHINATOWN RESIDENTIAL NEIGHBORHOOD COMMERCIAL District                 CHINATOWN COMMUNITY BUSINESS (CCB) District                         CHINATOWN VISITOR RETAIL District 

RSD (RESIDENTIAL SERVICES) Districts                                                                           SPD (SOUTH PARK) District                                                                          SLR (SERVICE/LIGHT INDUSTRIAL/RESIDENTIAL) Districts 

SLI (SERVICE/LIGHT INDUSTRIAL) Districts                                                                    SSO (SERVICE/SECONDARY OFFICE) Districts                   

 

City of San Francisco. Mobile Food Facili es Odinance. h p://growingfoodconnec ons.org/wp‐content/uploads/sites/3/2015/06/Temporary‐Uses‐and‐Mobile‐Food‐Facili es‐Ordinance‐No.‐297‐10.pdf 
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Farm Stands 

Residential Commercial Industrial Mixed Use Other
Cleveland, OH AC A

Minneapolis, MN A A A A

Winter Garden, FL A A

Jurisdiction
Zoning District Categories

P: Permi ed A: Accessory C: Condi onal Use   *: Limited by Size 
City of Cleveland, Urban Garden District. h p://cccfoodpolicy.org/sites/default/files/resources/cle_urban_garden_district.pdf 

City of Minneapolis, Urban Agriculture Zoning Amendment. h p://www.ci.minneapolis.mn.us/www/groups/public/@citycoordinator/documents/webcontent/wcms1p‐090596.pdf 

City of Winter Garden. Urban Agriculture Ordinance. h p://www.cwgdn.com/files/city‐clerk/ordinances/Ordinance%2017‐21%20Amending%20Chapter%20118%20‐%20Zoning.pdf 
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