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ENVIRONMENTAL DETERMINATION 

The California Environmental Quality Act (CEQA) Guidelines categorically exempts specific types of 
projects from environmental review. 

Section 15301 exempts minor alteration of existing private structures, involving negligible or no expansion 
of existing or former use. The proposal meets this exemption as the building footprint and the use as a fast­
food restaurant is not changing. No changes to the number of drive-through windows is proposed. The 
expansion of the queuing area will only result in better traffic flow and circulation on-site, not an expansion 
of use. 

Separate and independantly, Section 15302 exempts the replacement or reconstruction of existing structures 
and facilities where the new structure will be located on the same site as the structure replaced and will have 
substantially the same purpose and capacity as the structure replaced. In this instance the drive-through will 
be replaced in the same location, with the same purpose, and as noted above, substantially the same capacity. 

Separate and independantly, Section 15303 exempts the construction and location of limited numbers of 
new, small facilities or structures. Again, a drive-throuigh will be expanded to include a second queuing lane 
but maintain the same location and substantially the same capacity. 

Finally, on another separate and independent basis, that CEQA Guidelines Section 15183 .3 (Projects 
consistent with a Community Plan, General Plan or Zoning) is also applicable as noted in the General Plan 
and Zoning sections above. 

KEY ISSUES AND IMP ACTS 

Staff has not identified any key issues or impacts with the Project. The purpose of the improvements is to 
update the building and improve traffic circulation on the site. The second lane and new drive aisle will 
reduce queuing or stacking problems and create a more inviting parking lot with the addition of more 
landscaping. It is not expected that there will be additional noise impacts from the second drive-through 
queuing lane for the multi-family building to the rear. These units are buffered by a 20' wall that exists on 
the property line. Further, staff included a Condition of Approval related to Operational Noise and 
compliance with the performance standards of Oakland Planning Code Section 17.120 and Oakland 
Municipal Code Chapter 8.18. 

SUMMARY 

Due to the proposal's ability to meet required findings, staff recommends approval of the Project, subject to 
Conditions of Approval, including a compliance review 

RECOMMENDATIONS 1. Affirm staff's environmental determination.

2. Approve the Major Conditional Use Permit
subject to the attached Findings and Conditions.

Prepared by:

�-l�---
HEATHER KLEIN 
Planner IV 
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Aerial Map 
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Photo -1- E 12th going North West 

 

   

Photo -2- E 12th going South East 
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Photo- 3 – Entry / Exit along E 12th Street 

 

 

Photo -4 – Drive -Thru Exit along E 12th Street 
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Photo -6 – Drive-Thru Exit along 25th Avenue 

 

 

Photo -7 – Front Elevation side of Building 
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Photo - 8 – Drive-Thru Side of Building  

 

 

Photo – 9 – Non Drive-Thru Side of Building 
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Photo – 10 – Rear Elevation Side of Building @ Entry 

 

                                              

Photo – 11 – Rear Elevation Side of Building at Exit 
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Photo – 12 – Menu Board 

 









file:///C/Users/owner/Desktop/Noticing%20Confirmation.txt[10/22/2020 9:43:23 PM]

From:	 Hala Ibrahim <hibrahim@pmdginc.com>
Sent:	 Thursday, October 22, 2020 4:14 PM
To:	 Qwan, Gregory
Subject:	 Noticing - 2500-2520 E 12th St. (PLN20086)

[EXTERNAL] This email originated outside of the City of Oakland. Please do not click links or open 
attachments unless you recognize the sender and expect the message.
 
Hi Gregory

We have completed all the noticing requirements, including posting of the public notice on the subject 
property and mailing the notice to all addresses for the noticing list for 2520 E 12th Street, Oakland 
application # PLN20086. 

Thank you

 
Hala Ibrahim 
Sr. Project Manager  
Direct: (707) 655-4733 

3860 Broadway Street, Suite 110

American Canyon, CA 94503 

Cell: (925) 222-1673 

pmdginc.com

Follow us on  
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