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This project proposes a rehabilitation of the former Royal Paims Hotel in
Portland, Oregon. The intent is to offer housing and support services in the
River District, the area slated to be next to sustain significant residential growth.
This project offers five apartments, geared toward people who expect the
amenities offered by a single-family home, in an urban setting. The first floor of
the building accommodates a cafe, a newspaper and magazine shop, and a
produce market.

The development of this project required case studies to form a basis of
knowledge about urban mixed-use housing schemes, programming exercises by
which functional needs were resolved, and research about the building and its
context. The design of this project began with sketches of basic spatial
relationships and continued to the resolution of interior detailing. While this
project will not be constructed, it addresses real issues of accommodating

residential growth in a neglected but promising urban setting.
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CHAPTER 1:

Introduction



Introduction

The city of Portland has only recently caught up to other large cities on the
west coast in the development of mixed-use urban buildings that involve
housing. Cities such as Seattle and San Francisco are setting a precedent for
Portland’s urban housing boom. However, each city has unique conditions which
cause this development. San Francisco led the trend, largely due to geographic
limitations. Seattle followed but favorable economic conditions coupled with poor
transportation planning, were the catalysts. Portland has the distinction of
having planned this kind of growth through public policy. The metropolitan area'’s
urban growth boundary was set seventeen years ago, but it has really only been
in the last ten years that the idea of mixed-use urban housing has gained
widespread acceptance.

This acceptance has to come not only from those setting policy, but also from
financiers, and most importantly, the intended users. Indeed, people are
beginning to reconsider the costs to lifestyles and natural resources by living in
the suburbs. Since the Second World War, a home in the suburbs has been
seen as ideal by many people, with the privacy, space, and amenities it offers.
However, those same benefits, with added benefits such as reduced commuting
times, closer services and more opportunity for social interaction can be found in
a dense urban setting. One area in the central city, the setting for this design
project, has been slated to be next to accommodate significant residential
growth. This is the River District, an area defined by Interstate 405 on the West,

Burnside Street on the South, and the Willamette River, which forms the
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Southeast to Northwest edge. In February of 1996, the Portland City Council
adopted a set of design guidelines for the River District, to amend the Central
City Plan. These guidelines stress the development of the area to reinforce the
existing identity of the sub-districts within the larger area, and to infill the area
with high-density housing and mixed-use buildings to support an expected
community of 15,000 people. Public infrastructure improvements, along with
private investments will rejuvenate the area. The area is already well supported
in terms of transportation, and development will add jobs, services, and
opportunities for recreation. This project will strive to meet the River District
Design Guidelines.

The building chosen to accommodate this project is the former Royal Palm
Hotel, on the corner of Third and Flanders. The building was constructed in
1913-1914, and is on the National Register of Historic Piaces. Over the years it
has mostly retained its original usage as a hotel, with the ground floor being
occupied by retailers. A controversial recent renovation of the building turned it
into a semi-permanent to permanent residence for homeless people with mental
liness. Much of the controversy stems from the fact that just across the street
will be an eight- million- doliar traditional Chinese garden, intended to be a
showpiece for the community. The building itself has three stories, not including
a full basement and a mezzanine area for mechanical equipment. The street
level supports a retail program, with sixteen-foot ceilings, nearly floor to ceiling

fenestration, and three large interior spaces. One main entry opens into a
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space that takes up nearly two-thirds of the first floor area. This space will be the
cafe. There are two minor doorways that open into the smaller spaces intended
for the newspaper and magazine shop and produce market. The second and
third floors are currently divided into several small rooms, but the structural
system of columns will allow for the removal of such partitions. These floors will
house the apartments.

These apartments are intended to be a middle step between a home in the
suburbs and a home in the city. As such, they offer some of the amenities that
one would expect in a house, such as a utility room and a full size kitchen. On
the third floor, two of the apartments have a second bedroom, while three have
office spaces overlooking the living room. As security for residents was a key
issue, the location of the stairway was moved so as to be less accessible from
the building’s main lobby space, which is shared by the cafe and retail spaces.
Admittedly an expensive change, it allowed for increased privacy and security for
residents and the addition of an elevator, which was not previously present.

While the idea of mixed-use urban housing is not new, it has only recently
become embraced on a large scale in Portland. After decades of contributing to
urban sprawl, many people are again seeing city living as a convenient and
stimulating lifestyle. What is new and promising is that Portlanders are willing to
invest hundreds of millions of dollars in a district situated along Oregon’s most
vital waterway and along many convenient transportation routes, but is

somewhat dilapidated and certainly not yet used to its fullest potential. This
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project takes advantage of what is not already done and over, but what is yet to
be.

My personal interest stems from growing up in the Willamette Valley and
noticing over the years that the edges of the cities are being pushed ever
outward, into what used to be fields and orchards. Meanwhile, downtown areas
cease to be the vital centers they once were; not just as business centers, but
centers where people live and take advantage of recreational opportunities.
Living downtown has become attractive mainly to people who cannot afford to
live in outlying suburbs. Why not save the resources lost to this expansion and
instead improve existing infrastructure and buildings? This is not indicative of an
opposition to urban growth. It is rather a desire to find ways to rethink and better

use what we have.



Methodology

The development of this project began fall term of 1996, when students in the
Interior Architecture thesis preparation course were asked to first propose five
design projects, then narrow it down to three, and finally, select one. These
proposals were two-part. First, they involved generating a program, that is a set
of functional requirements and means of meeting them. Secondly, an existing
building had to be found in an appropriate location and with features that would
accommodate the chosen program. The program chosen for this project was a
mixed-use scheme involving retail businesses and medium-density housing.
The building chosen was the Royal Palms Hotel in Portland, Oregon. The next
step was to gather information about the programmatic requirements and the
building.

The programmatic requirements were evaluated by studying general spatial
relationships, square footage requirements, and mechanical needs. Information
about the building was gathered from city and state agencies and through a tour
and interview with the construction foreman working on a current remodel of the
building. The full-size set of plans given to me by the foreman became an
invaluable resource.

Winter and Spring terms were devoted to the graphic solution of the design
problem. First, the program is considered with respect to the physical structure.
This stage, referred to as schematic design, is when written goals become

graphic ideas. The technique whereby designers begin to test their ideas is
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diagraming; quick sketches or studies of an idea in a theoretical or abbreviated
manner. During the subsequent design development phase, more detailed and
measured drawings are made to resolve and clarify design intent. These take
the form of plans, sections, elevations, perspectives, and whatever other draw
the designer feels is necessary to convey a complete idea. Finally, these ideas
are brought to resolution by matching them to materials and dimensions.

As this project is purely a hypothetical proposal, the test of its relative success
comes not from actual users, but from teachers, professional designers, and
peers. As with any creative project, evaluation will always be on the basis of
subjective preferences. However, there are certain functional requirements that
must be met, such as making public spaces universally accessible.

The School of Architecture has a systematic way of giving students feedback
throughout the term that is the review. Studio time allows for informal evaluation
by one’s instructor and one’s peers. In addition, there are two more formal
reviews during each term, midterm and final review. As this is a two-term design
project, most of spring term will be spent working toward a coherent, formal
presentation of the graphic solution. The final product will be presented and

discussed at final review of spring term.



CHAPTER 2:

Context
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Physical Context

Portland is a city that enjoys a lively downtown business district, with certain
neighborhoods standing out as centers of activity, such as the NW 23rd street
area, which is known for its unique shops. The Pearl district has recently
become an area of interest, commanding a purchase price of several hundred
thousand dollars for a converted industrial loft. Slated to be next is the River
District, defined by 1405 on the West, Burnside St.,( a major East-West route) on
the South, and the Willamette River, which forms the Southeast to Northwest
boundary. The Portland Bureau of Planning has further divided the district into
special design areas that already have somewhat of a unique identity unto
themselves. These are the industrial area, the Tanner Creek area, the Pearl
district, the North Park Blocks, the Union Station area, Chinatown, and the
Skidmore/ Old Town Historic area.

Currently, the area does not have many of the services that a resident
population would expect, such as grocery stores or schools. It is the goal of the
proposed development plan that such services be available, and it is in part what
this project proposes. An already present attraction is the availability of several
forms of transportation within the district itself:

- There are currently several street level parking lots
- The site is within walking distance to the central business district
- Fifth street is on the city bus transit mall

- The site is four blocks from the end of the free downtown light rail route
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Historical Context

The following pages, gathered from the Oregon Historical Society and the
State Historic Preservation Office, respectively, describe the physical and
historical attributes of the building, which is on the National Register of Historic
Places. Of special note are the past uses of the building. It was built in 1913-
1914 by the architectural firm of Bennes & Hendricks for transient lodging on the
upper floors and for retail shops on the first floor. Throughout the years, the
building has been continually used for such functions, though going through
several changes in ownership. It has always been noted as a social gathering
place for the residents of Chinatown. Today, it is one of the few buildings in

Chinatown to retain its original usage.
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windows and a wooden bulkhead. The main entrance is located on the northwest corner of the
building. An arched entrance door is also located on the west elevation. A wrought iron fire escape,
added in 1949, is on the north side of the west facade and extends vertically from the second to the
third floors. The building has a brick foundation and is in good condition.

ifi : Original permits, plans, and title records have not been found for this building. It was
built about 1905 as a hotel with ground floor businesses. The 1908 Sanborn map shows the building
as containing a saloon and a store on the first floor. Mr. S. Yamaguchi managed the hotel, which was
commonly referred to as the Yamaguchi Hotel until 1931 when it was sold and became the Hotel
New Meyer. Yamaguchi's wife worked as a mid-wife in the Asian community. The Hotel New
Meyer (1932-1944) occupied the upper floors of the building while the ground floor housed the Old
Ship Zion Seamen's Mission (1934-1940), subsequently followed by the Lighthouse Mission in 1943.

In 1933, Alice Palmer bought and sold the building to William Hause. Hause controlled the property
until 1939 when it was purchased by Harold Wolf who sold it five years later in 1944 to the Keystone
Hotel and Investment Company.

The building is considered to be contributing in the district because of its association with the Asian
Ethnic community during the primary and secondary periods of significance. Although no alteration
permits have been found for exterior changes, including stuccoing, the building retains its basic
integrity from the primary period of significance.

#4 Name: Royal Palm Hotel Owner: Union Gospel Mission
Address: 331-337 NW 3rd Avenue 15 NW 3rd Avenue
Historic Name: Unknown Portland, OR 97209
Original Owner: Otto W. Nelson Use: Commercial/Residential
Architect: Bennes & Hendricks Tax Assessor #: R-18020-1830
Year Built: 1913 Plat: Couch's Addition
Style: 20th Century Commercial Block: 26
Alterations: Minor Lot: 8

Classification: Secondary Contributing

Description: The building faces NW Third Avenue to the east and NW Flanders Street to the north.
The three story building is rectangular in plan and has a flat roof with a projecting cornice
embellished with brick block modillions. A rowlock stringcourse is located below. One over one
double hung wood sash windows punctuate the buff brick exterior on the second and third stories.
The windows have brick sills and brick soldier coursing. The building is laid in a common bond
pattern. Brick quoins accentuate the corners of the top two stories.

A Projecting wooden beltcourse and soldier course articulate the first and second sﬁones. Th'e first -
story of the east facade is divided into three bays which are separated by wooden pilasters with granite
bases. The storefront windows in the northern and southern bays flank recessed e_ntrances which are
embellished with a blue tile bulkhead. The central bay is comprised of four large fixed pane storefront
W}ndows and a tile bulkhead. Large transom multi-paned windows surmount the storefront hird
windows. A wrought iron fire escape, located on the south end, extends from the second to the thir

story.
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The north facade is divided into five large bays and two smaller bays consisting of entrance doors.

The storefront windows in the eastern two bays are divided into four, fixed pane, wood sash

windows with tiled bulkheads and large multi-paned transoms. A double entrance door, capped with
a multi-paned transom, is located between the two eastern storefronts. The main entrance door to the
upstairs apartments is located approximately in the center of the north facade. Above the double
wooden entry doors is a decorative pediment which is supported by large brackets. The tympanum is
embellished with a raised plaster design. A transom with a geometric design surmounts the entrance
door. The two western bays consist of entrance doors and fixed pane windows with a band of transom
windows above. The building has a concrete foundation and has a below grade basement. Extensive
repairs were made in 1962 after a fire damaged the structure. The building is in good condition.

Significance: The three story building is one of the few remaining in Chinatown which retains its
original use. It was designed by the architectural firm of Bennes & Hendricks in 1913 for transient
lodging on the upper floors and small commercial shops on the ground floor. The building was
constructed in 1913 by the Temblay Horn Company for Otto W. Nelson at a cost of $40,000.

Otto Nelson was born in Denmark and came to Portland in 1888. He was employed as a creamery
worker for 14 years before he retired in 1931. Nelson was an avid inventor and is credited with
inventing a portable clothes washing attachment in 1916. He was a member of the Danish
Brotherhood Lodge #167. Nelson sold the property in 1916 to D.P. Donovan. Between 1916-1947,
ownership passed to Green Security (1916-1924), Columbia Trust and Savings Bank (1924-1926),
Gilbert Hart, New England Loan Company, Hartford Land Company (1929-1937), Portland Land
Company, and the City of Portland who sold it in 1947 to Kelly Foster (1947-1958). In 1958, it was
purchased by the Union Gospel Mission.

The building was most likely a speculative real estate venture, constructed in response to the
growing investment opportunities in the area, as evidenced by the local real estate advertisements of
the time. What the advertisements did not say was that the growth in the area was due to Chinese
relocating from other parts of the city and state. Until the 1940’s, the ground floor housed primarily
Chinese businesses such as Kwong Shew Lung, an oriental goods merchant (1920-1932), Wing Wong
and Ho Song, small business proprietors (1932-1938), Toy Duck Laundry (1938-1940), and other
Chinese merchants such as Harry Duck Laundry (1940) Wong Tuck You, merchant (1938), and
Herbert Wong (1932-1940). There were also non-Chinese businesses in the building, such as

Industrial Electric and Engineering Company (1936), American Parcel Delivery Company (1938), and
the Economy Express Service.

In 1930, the hotel that operated on the upper floors was renamed the Royal Palm Hotel. It was
probably managed by Japanese as was characteristic of many hotels in the area. Of particular interest
were the Japanese steam baths which operated in the basement of the building from 1932 to 1944. The
b;nlding has been continually associated with the Asian community and served as a social gathering
place.

Architect, John Virqinius Bennes, practiced in Portland for 37 years. Bormn in Illinois, _he was ec;lucatgd
in Chicago public schools and studied architecture in Prague, Bohemia before returning to Chicago in
18.90- He began his professional career in Chicago but moved to Portland in 1906 wherg he Practxced
with Hendricks from 1906 to 1913. He was responsible for the design of numerous residential an'd
commercial structures in Portland. Thirty-five buildings were identified in the City of Portland's
Historic Resource Inventory as being designed by Bennes. An article in the Portland Telegram of 1916
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credited him with the design of the Monmouth Normal School Training Building as well as being
architect for Oregon State College (University), a position he maintained until his death in 1943.
Little information is available on Erick W. Hendricks. He is listed as an architect in Portland in 1904,
but disappears from the City Directory in 1914.

The building is considered to be contributing within the district during the secondary period of
significance because of its association with the Asian Ethnic community and the architectural firm of
Bennes and Hendricks.

#5  Name: Portland Fish Co. Owner: Portland Fish Company
Address: 317 NW 3rd Avenue Attn: Kenneth Lance
Historic Name: NA PO Box 2706
Original Owner: Portland Fish Co. Portland, OR 97208
Architect: NA Use: Industrial
Year Built: 1965 Tax Assessor#: R-18020-1790
Style: Industrial Plat: Couch’s Addition
Alterations: Minor Block: 26
Classification: Non-Compatible Lot:5;N.1/2Lt. 4

Non-Contributing

Description: The building faces east on NW Third Avenue mid-block between NW Everett and
NW Flanders. The two story, concrete block building is rectangular in plan and has a flat roof. The
building is void of any detail with the exception of a metal door, with hood, in the center of the front
facade. The warehouse is connected to the building at 316-322 NW Fourth Avenue (Resource #8) by a
door in the west wall. The building has a concrete foundation and is in good condition.

#6  Name: Portland Fish Co. Owner: Portland Fish Company
Address: 301-313 NW 3rd Avenue Attn: Kenneth Lance
Historic Name: Unknown PO Box 2706
Original Owner: Wakefield & Fries Co. Portland, OR 97208
Architect: Charles W. Ertz Use: Industrial
Year Built: 1925 Tax Assessor#: R-18020-1790
Style: Industrial Plat: Couch’s Addition
Alterations: Major Block: 26
Classification: Historic Non-Contributing Lot: 1;4
Description; The building faces east on NW Third Avenue and south on NW Everett Street. The

two story, concrete building is rectangular in plan and has a flat roof with an offset gable and a

skylight on the southeast corner. A large cooling unit is located on the northeast corner of th_e roof.
here is a stepped parapet on the south and east facades. A slightly corbelled cornice line projects

over the stucco wall surface. The building is stepped on the southeast corner due to the addition of a

second story in the 1940's. The addition has small aluminum sliding glass windows.

e divided by concrete pilasters. The two storefront
ed with cloth awnings. The bulkhead is concrete.
he east. A recessed panel with rouqded corners
bay. Another smaller garage door is located in

f a solid slightly recessed concrete wall.

The south. facade is comprised of five bays which ar
Xnndows in the eastern bay are fixed pane and capp

N entrance door is located in the second bay from t
S}t:rmounts a multi-paned garage door in the central
the bay to the west. The western most bay consists o
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Proposed Context
Portland’s North Downtown is the site of many buildings of historical
significance and it is close to the central business district and the Willamette
River, but past decades have brought decline to this area. The Skidmore/ Old
Town area is home to many vagrants. In 1991 a group of concerned citizens
came together to establish goals for the redevelopment of this area, goals that
were to be met through both public and private investments. The overall vision
called for a resident population of 15,000, with jobs, services, and recreation
opportunities to support it. The six main goals are as follows:
1. Develop a functional and symbolic link to the river
- improve pedestrian access to the river and offer a series of open
spaces and attractions, incorporate water fountains
2. Promote development of a diverse inventory of housing

3. Become a community of distinct neighborhoods

4. Enhance the identity of positive features
- preserve buildings of historical interest

5. Strengthen connections between the River District and its neighbors
-bridge the perceived barrier of Burnside street

6. Enhance the economy and functional efﬁciency of the city
- improve access while limiting car trips S
- costs to taxpayers are less to improve this district than to add a

single lane to either I-5 or -84 » . '
- estimated cost: $900 million ($150 million public funding)

(To add a lane to I-5 or 1-84:  $3 bill?on)
(Light rail $1 billion)

Of direct association with the Royal Palms Hotel, is a planned eight million dollar

classical Chinese garden on the southeast corner of Third and Flanders.
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Site Diagrams

12. Diagram: Sunlight and Views

13. Diagram: Circulation












Propenty Information
Lot 8, block 26 Couchs Addition

Tax Account # R-180 20 1830

Project Data
Site Data
Address: 310 NW Flanders
Portland, OR 97209
Zoning Desc. D

Site Area: 4,750 s.f.

Building Data

Building Area: basement 3,638 s.f.
ground floor 4,750 s.f.
mezzanine 415 s.f.
second floor 4,235 s.f.
third floor 4,235 s.f.

Total 19,239 s.f.

Building Height: 45 feet (3 stories)
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Structural System

The structural system is solid wood post and beam construction, with walls
along the column lines. A representative of the construction company doing the
current renovation reports that after 83 years, the structure is still in good shape.
Nevertheless, the structure has been updated to fit the latest seismic codes.
Changes include tying the unreinforced masonry facades to the floor structures
with steel straps and installing massive steel moment frames in the north and
east basement walls. The following pages show, in a diagrammatic way, the

basic structural system.
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Building Materials

The building materials present in the Royal Palms Hotel are indicative of the
time period during which it was built. The facades are made of unreinforced
brick. Columns and beams are made of solid timber, in places 10" thick. There
is limited use of steel, as there were no steel factories on the west coast at the
time. What steel was used was either brought overland (the beams surrounding
the fenestration on the ground floor), or small hardware pieces that were hand-
forged on-site. The floor construction differs greatly from current construction
methods. Above the 14" floor joists (solid lumber of this size is rarely used
today) is a 1" thick subfloor, then a 2" deep row of sleepers which are
interspersed with bunches of straw. The contractor reported that the straw was

tested and found to have been fireproofed at some point, so it was left intact.













































CHAPTER 4:

Technical Information
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Technical Information Introduction
The following excerpts were used as references during the design process.
The information contained within this section comes from codes, regulations, and
specifications, and is meant to be less open to interpretation than the guidelines,
such as those for development in the River District, which are included in the

Appendix.



SPECIFICATIONS FOR

BARRIER-FREE
PUBLIC INTERIORS

The material in this chapter is based on standards developed
by federal agencies in order to comply with Public Law 90-
480 and the American National Standard A 117.1-1980 titled
“Specifications for Making Buildings and Facilities Accessible
t0, and Usable by, the Physically Handicapped."’

Due to an increased public awareness about accessibility
problems, many buildings, though not government owned or
financed, are being pianned with barrier-free environments for
physically disabled people. During the past decade this con-
cern has been reflected in the numerous state and city codes
dealing with barrier-free regulations that have been adopted.

A person confined to a wheelchair is the usual stereotyped
image of the “physically disabled" person. The General Ser-
vices Administration defines a physical disabled person as
“any individual who despite a physical disability, can be ex-
pected, without assistance from another person, to visit and
utilize a building.”2 Another federal agency further expands
the definition to include the following categories:

1. Nonambulatory disabilities: those where people are con-
fined to wheelchairs.

2. Semiambulatory disabilities: those which allow a person
to walk with difficulty. This includes people who walk with
crutches, braces, or waikers.

3. Disabilities of incoordination or palsy: those due to brain
or nerve damage.

4. Hearing disabilities: those which impair a person's ability
to detect warning signals.

5. Sight disabilities: those which prevent people from per-
ceiving signals or dangerous situations.

6. Temporary disabilities: those due to injury, iliness, or preg-
nancy.

7. General disabilities: those due to aging which reduce a
person's mobility, coordination, and perception.®

Reviewing this list, designers will agree that “barrier-free”
does not merely imply ramps and adequate door widths, but
€xpands to include a whole range of considerations. Aside
from the obvious architectural barriers which have limited the
free movement of physically disabled people, society is now
becoming aware of the psychological barriers that physical
Space imposes upon those who are handicapped. When a
handicapped person must enter by a service entrance or ask
assistance ih opening a door, he or she is made to feel hu-
miliated and helpless. Millions of dollars are spent each year
r.ehabilitating and training physically disabled people to func-
tion and contribute to society, but our buildings have made it
'Mpossible for them to move about, contribute, and enjoy the
Same privileges that able-bodied people take for granted.
When reduced to the status of second-class citizens, those
Who are handicapped feel discriminated against.

The design of barrier-free public spaces involves concern
for two major categories of users: visitors and employees. The
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general purpose of the building indicates the type of people
who will be using the facility. Theaters, federal buildings (such
as post offices), banks, libraries, and restaurants, will require
clearly marked exit routes, rest rooms, and other accessibility
factors for visitors not familiar with the building. Office build-
ings will require more detailed planning to accommodate both
visitors and employees who are handicapped.

The foliowing guidelines for the specification of barrier-free
public interiors are arranged as a checklist for use during the
planning phase. Federal requirements are starred (*) and the
remaining criteria are recommended. Designers should re-
member that requirements are minimum; therefore every effort
should be made to incorporate the additional recommended
guidelines.

GENERAL REQUIREMENTS FOR
INTERIOR ACCESSIBILITY

1. Walls and partitions

*a. Provide fixed or nonfixed partitions that are sturdy
and will withstand a 60-1b (28-kg) force applied from
any direction.

*b. Mount decorations, hardware, and equipment with
the capability of withstanding but not necessarily
supporting a 60-1b force applied from any direction.

*c. Provide markings at heights of 36 in. (91.4 cm) and
60 in. (152.4 cm) on large expanses of glass.

d. Avoid abrasive wall surfaces within 60 in. {(152.4 cm)
of the floor in heavy traffic areas.

e. Avoid hazardous glare in corridors and stairways by
specifying matted surfaces, low-glare lighting fix-
tures, and window coverings.

2. Windows

a. Avoid strong contrast between window and walli sur-
face. Provide drapery or window coverings that will
eliminate glare in work areas and points of direc-
tional decisions, such as lobbies, corridors, and in-
tersection points.

b. Provide window coverings that will prevent drafts
and reduce radiant heat loss in areas where people
will spend extended lengths of time.

c. Provide long wand sticks for the manual operation
of drapery and blinds.

3. Doors .
*a. Doors must have a clear opening of at least 32 in.

(81.3 cm) when open and must be operabie by a
single effort. The weight required to open a door
should be 5 ibs but should not exceed 8 Ibs (2.3 to
3.7 kgs). (Note: two-leaf doors are not recommended
unless they open with a single effort or one of the
leaves provides a clear opening of 32 in.)

*b. The floor on both sides of the door must be Ievel for
at least 60 in. (152.4 cm) and the floor must extend
atleast 12in. (30.5 cm) beyond each side of the door.



ane

RAMPED THRESHOLD

SLIDING DOOR TRACK

Figure 14.1 Thresholds. Unless otherwise credited,
illustrations in this chapter were adapted from Design
Criteria: New Public Building Accessibility, PBS (PCD).
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Figure 14.2 Vestibule door swing. Source: Department of
Health and Human Services, Office of Facilities Engineering.

TRANSITION STRIP

Zigure 14.3 Flooring transition strip. Source: Department of
ealth and Human Services, Office of Facilities Engineering.

*d.

Thresholds shall be fiush with the floor if possible
When a raised threshold is necessary, it must be be;
veled or ramped gradually on both sides of the door
(See Figure 14.1)) 50
Vestibules: the inner and outer doors of a vestibule
must be separated by at least 42 in. (106.7 cm) in
addition to the door swing. Both doors must swing
in the same direction. (See Figure 14.2.)

Handles shall be mounted at a maximum height of
42 in. Panic bars shall be placed 32 in. above the
floor. Kickplates at least 16 in. (40.6 cm) high are
recommended for all doors. Door closers with a 4-
to 6-second time delay are recommended.

Vision panels are desirable to all swinging doors.
Safety glass should be placed a maximum of 36 in.
(91.4 cm) above the floor.

Sliding doors should have top-hung self-lubricating
tracks and bottom guides. Doors shouid be easy to
operate. Nylon wheels or roller bearings on metal
tracks are recommended.

Doqr openings should not be placed directly op-
posite a stairway.

Provide protection for doors opening into corridors.
Provide outswing doors to storage rooms, closets,
and accessible restroom stalls.

4. Hardware

*a.

*b.

o

Provide hardware, both latching and nonlatching,
operable with a single hand that does not require
wrist action or fine finger manipulation.

Position operating hardware between 32 in. (81.3
cm) and 42 in. (106.7 cm) above the floor. A 36-in.
(91.4-cm) center line is recommended.

Provide a clearance of 1 % to % in. (44.4 to 57.4 mm)
between operating hardware and door jambs. (A
wider clearance is not recommended.)

Provide texture on door hardware for identification.
Use lever handies or panic hardware on all side-
hung latched doors.

5. Floorcovering

*a.
b.

*C.

*d.

*f.

Firmly attach all coverings to base floor.

Flush mount floorcovering where it joins another
flooring material. (See Figure 14.3.)

Floors must be on a common level throughout a given
story or be connected by ramps. Variations no
greater than plus or minus Y to % in. (6.4 t0 3.2 mm).
Floors must have nonslip surfaces. Friction coeffi-
cient: no less than .5 when wet or dry, measured by
static means. (See page 88 for the discussion of re-
silient flooring in Chapter 8.)

Floors should withstand a load of 125 psi and de-
flection shall not exceed Y% in. (12.7 mm).
Carpeting must be heavy-duty contract quality, high-
density, tight-weave, low-looped pile. Padding when
used should be dense and firm. Broadloom should
be tightly stretched and carpet tiles should be se-
curely in place.

Floors of primary circulation paths shall have a hard
surface, such as vinyl-asbestos tile, to permit ease
of movement for wheelchairs. Travel distance over
carpet to reach such a path should not exceed 50 ft
(15.2 m).

Flooring materials should not produce sharp reflec-
tions or glossy surfaces.

Select single colors or muted patterns for floorcov-
erings. Highly contrasting patterns create visual
confusion for people with visual impairments.



6. Furniture

a. Furniture legs or supports should not present a trip- 10°-30° 13-16°
pmg hazard. ] (33-62 5 CM) L PER'Y:'”’IED FOR
b. Furniture selected for public use should contrast (in \ i ?gg‘s;' FURNITURE
value) with the background so it is distinguishable r’ Jc 12
by people with sight disabilities. ‘ (30.5 CM) 51
¢. Seating depth may vary: .
(1) Lobby: minimum 12 in. (30.5 cm) for short-term 95°—120°
seating.
(2) Assembly seating: minimum 13 to 16 in. (33 to
40.6 cm).
(8) Short-term seating: maximum 16 in. (40.6 cm)
for use with backrest.
d. Seat widths should be no less than 16 in. (40.6 cm).
e. Fixed seating should be no less than 15 in. (38.1 cm) ’ N
from the ficor (17 in. {43.2 cm] preferred). N
. Recommended seating angies vary according to

use:

(1) Backrest to seat angle: 95° to 120°.

(2) Backrest to vertical angle: 10° to 30° measured
from a vertical extended from base of seat. If
the back has more than a 30° angie from the

15" (38.1 CM) MIN
17" (43.2 CM) PREF.

vertical line, a headrest should be provided.
(See Figure 14.4)) -
g. Upper back support should be provided on lounge
chairs and tilted lounge chairs that have more than (7.6 CM)
a 30° angle from the vertical. ”

h. Armrest widths should be no less than 2 in. (5.1 cm);
2% 103 %in. (6.4 to 8.9 cm) are preferred widths.

i.  The length of an armrest varies with use:

(1) Casual seating: full armrest of 11 to 13 in. (27.9
to 33 cm).

(2) Assembly seating and desk or table seating:
short armrests about 8 % in. (21.6 cm) long.

j. The space between the armrests may range between 11-13
19 and 22 in. (48.3 and 55.9 cm). Assembly seating (28-33 CM)
should not be wider than 20 % in. (52.1 cm).

k. Height of armrests are usually 8 % in. (21.6 cm)
above the seat. (See Figure 14.5)) 8-8%"

. Padding for upholstered furniture should be firm to (20.3-21.6 CM)
prevent bottoming out of the seat area.

m. Upholstery should be neither rough nor slippery. Ma-

Figure 14.4 Built-in seating.

FULL SUPPORT

terial should be porous and of a medium weave. Welt SHORT j ARMREST
i C m»

cording should not be placed along the front edge ARMREST

of seat cushions because it may hamper biood cir-

culation.

Communication and Signage for Accessibility
The General Services Administration offers some very effective
fecommendations for communication or cuing systems to pro-
vide directional, emergency, and safety information. Cuing
Systems make use of changes or contrast in color, texture, and
lighting to reinforce communication. An effective communi-
cation is based on four criteria: (1) unambiguity: distinct el-
evator lobbies for various floors; (2) consistency: room
numbers ang directional signs placed in the same location on
each floor; (3) reinforcement of information through coded tex-
lural and color cuing: warning danger signals; (4) predicta-
bility factors, such as having all room numbers on one side of
the corridor

The following suggestions include areas of concern such as '
general circulation; emergency safety information; the use of Figure 14.5 Assembly seating armrests.
lighting, tactile, and sound cues; and signage design.
1. Circulation

a. Provide for directional information to accessible
areas, such as transportation points; drop-oft zones;
car parking for people who are handicapped.

L
\—/




b Provide informauon along accessible routes 10 the
entry; to vertical access (stairs, ramps, elevators). For
visitors, provide directions at vertical access to var-
jous floors and levels.

¢. Signage to accessible interior circulation: to public
facilities and conveniences (restrooms, assembly
areas, lobbies, offices, and dining facilities).

d. Mark accessibility of conveniences; e.g., indicate the
provision of a chairbound water closet on the exterior
rest room door.

e. Number all rooms including conference rooms and
dining rooms.

f.  Provide floor numbers at vertical access areas (stairs,
elevators, or ramps).

g Provide warnings if there is a level change in corri-
dors.

Emergency safety information

a. Provide both visual and audible alarms when required
by local codes. (Flashing light next to exit sign.)

b. Emergency exit signage must be distinct from regular
circulation information. Routes to accessible holding
areas (for fire emergency) should be clearly marked.

¢. Mark areas not recommended for chairbound people
during an emergency.

d. Plagues bearing raised letters or numbers shall be
used to identify rooms or offices. They shall be placed
on the corridor wall on the latch side of the doorway
approximately 60 in. (152.4 cm) above the floor. Let-
ters should be % in. (15.9 mm) in height and should
be raised at least %, in. (.8 mm) above the surface.

e. Doors leading to dangerous areas not normally used
by the public, such as mechanical rooms, loading
platforms, and fire escapes, should be identified by
handles with knurled finish.

Signage design

a. Uniform format, color, and wording.

b. Use of short familiar phrases.

¢. Simple and clear graphic designs.

d.  Use black or dark color background with white or light
letters; size will also help the sign be discerned from
the surrounding background.

Wall graphics

a. When used as directional signage, the graphic should
reinforce cues from intersections and ievel changes.

b. Provide value contrast at junction of walls and floor-
ing. A difference of 20 percent in reflectance value is
recommended.

Lighting
Use lighting to emphasize important areas or hazards.

Tactile and textural cues

8. Handrails should provide a change in texture to in-
dicate approaching vertical level changes, intersec-
tions, or doorways.

0. Flooring textures may be used to indicate an ap-
proaching level change or doorway.

Sound cues

Changes in the floorcovering from soft to hard can be used -

1o warn the blind of an approaching level change.

Horizontal Circulation through Interior Space
Corndors, ramps, and other horizonta! passages that accom-
modate physically disabled people require additional space
considerations.

"1

02.

*4.

*5.

*6.

10.

1.

Primary corridors allow for the passage of two whee|-52
chairs side by side. These corridors should measure 60
in. (152.4 cm) in width.

Partial or secondary corridors measure 54 in. to 60 in.
(137.2 to 152.4 cm). In a very cramped situation a sec-
ondary passage may measure 42t0 44 in. (106.7t0 111.8
cm).

A full one-way passage shouid measure 36 in. (91.4 cm).

Primary corridors are limited to a maximum distance of
100 ft (30.5 m) between rest stops.

Rest stops are alcoves along corridors that are designed
to allow parking for wheelchairs and seating. Parking for
one wheeichair should measure 48 in. (121.9 cm) in
length and 32 in. (81.3 cm) wide. Additional space must
also be provided for approach, turning, and backing up.
(See Figure 14.6.)

Partial or secondary corridors are limited to a maximum
of 50 ft (15.2 m) to a 360° turnaround area (60" x 60"
[152.4 x 152.4 cm]).

One-way passages are limited to a maximum distance of
50 ft (15.2 m) to a 180° wheel-pivot turnaround. Distance
to a 180° axle-pivot turn is 25 ft (7.6 m). A one-way pas-
sage that requires backing out is limited to 8 ft (243.8
cm).

A turn of 360° requires a diameter circle at footrest height.
(See Figure 14.7.)

180° turns require 75 in. (190.5 cm) by 64 % in. (163.9
cm). (See Figure 14.8.)

A 90° turn requires an area 55" x 66" x 36" (139.7 x
167.6 x 91.4 cm). (See Figure 14.9.)

Overall lighting should equal 10 footcandles. Major in-
tersections should provide 15 to 20 footcandles.

Vertical Access in Interior Spaces

Means of accessible vertical egress—stairs, elevators—are
critical in the event of a fire. The following requirements should
be observed:

1.
2.

'34

Provide two types of vertical access at all change levels.

Provide ramped access for level changes from ¥ in. (6.4
mm) to the height of one step.

Cue vertical changes greater than % in. (12.7 mm). It is
recommended that level changes be avoided in heavy
traffic areas. Also avoid level changes of less than three

steps.

Stairs

*a. Width should be 44 in. (111.8 cm).

b. Risers should not exceed 7 in. (17.8 cm). All risers
should be closed on stairs used for primary egress.

c. Tread areas of stairs should not be less than 10 in.

(25.4 cm).
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Figure 14.13 Public telephones and drinking fountains.
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Drinking Fountains and Public Telephones
At least one telephone and one fountain shall be located at an
accessible location on each floor of a building: 56

1.

2.

The fountain shall be hand operated or hand and foot
operated with up-front water and jet controls. A wall-
mounted model shall have a 12-in. (30.5-cm) projecting
bow! with arim placed 30to 36 in. (76.2 to 91.4 cm) above
the floor. An alcove is desirable for the location of a foun-
tain in a corridor. (See Figure 14.13.)

Telephone dials, handsets, and coin slots shall be lo-
cated no higher than 54 in. (137.2 cm) above the floor.
Push-button dials are preterred and cords should be 36
in. (91.4 cm) long. Directories should be mounted 30 to
34 in. (76.2 to 86.4 cm) above the floor. At least one tele-
phone should be equipped with an amplifier for use by
those with a hearing disability.

Open Office Barrier-Free Criteria

Open offices present special problems for physically disabled
people because standard corridors are not established. There-
fore accessibility factors require special attention.

1.

“3.

10.

11.

Locate conference rooms and meeting rooms so that they
are convenient to main circulation routes and vertical ac-
cess.

Accessible conference rooms should be within 50 ft (15
m) of accessible rest rooms, drinking fountains, and pub-
lic telephones. Where application of conference facilities
occurs, one room or area of each type should be acces-
sible.

Provide office work areas usable by physically disabled
people without segregating them into one area. Allow ad-
ditional linear wall space and/or floor space for storage
usable by those who are handicapped in private office
situations.

Provide two different means of access to built-up areas
and elevated (vertical) computer floors.

Workstation access aisles should have a clear width of
at least 36 in. (91.4 cm) with a wheelchair turnaround area
of at least 60" x 60" (152.4 x 152.4 cm) located at 50-
ft (15-m) maximum intervals. (See Figure 14.14))

Each workstation, reception area, and storage room
should provide space for a wheelchair turn.

Provide for several interview spaces beside desks. This
space should be large enough for a wheelchair (32" x
48" [81.3 x 121.9 cm]). Lightweight furniture may occupy
this space when not needed for interviewing handi-
capped people. (See Figure 14.14.)

The distance from an individual workstation to the nearest
accessible rest room should not exceed 150 ft (45.7 m).

Vertical panels should provide an 8-in. (20.3-cm) open
space between the bottom of panel and the floor to permit
detection by blind long-cane users.

A guide rope or other cue should be provided along ver-
tical panels to aid blind employees. (See Figure 14.15.)

Wall panels should not have base supports that extend
into a path of egress in an open office plan.
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Figure 14.16 Work surfaces.
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3. The alteration of an existing building, or of such portions
thereof, to which application of the standard is not struc-
turally possible.

4. The construction or alteration of a building for which plans
and specifications were completed or substantially com-
pleted on or before September 2, 1969. However, any
building constructed under the National Transportation
Act of 1960, the National Capital Transportation Act of
1965, or Title It of the Washington Metropolitan Area
Transit Regulation Compact shall be designed, con-
structed, or altered in accordance with ANSI standards
regardless of design status or bid solicitation as of date
required by law.®

All exception and waiver requests submitted for approval shall
be fully supported by documentation outlining the conditions
which generated the request and the reasons for submittal.

GLOSSARY

Accessible: A means or condition of approach, admittance
and use, intended for use by physically handicapped people.

Ambulant disabled: People who have physical disabilities
that do not necessarily restrict walking.

Balcony: An interior or exterior portion of seating, circulation,
or work space which is raised 4 ft (1.2 m) or more above a
floor or ground level.

Barriers: Physical or functional obstructions to the intended
use of a space.

Built-up level: An elevation change in floor level of one or
more risers not exceeding 4 vertical feet. Note: Less than three
nsers are not recommended as vertical access to built-up lev-
els.

Chairbound: A person or persons who are confined to a
whe_elchair during the working day or who elect to use a wheel-
chair for ease of movement.

Communication and identification system: A standard or-
ganization of signs and cuing for purposes of identifying cir-
Culation routes, spaces, and hazards to physically
handicapped people.

Corridor lobby: A wheelchair turnaround space in corridors;
where seating is provided, it qualifies as a rest stop.

Corridor rest stops: Seating and wheelchair parking at spe-
cific intervals along a corridor.

Cues orcuing: Materials or components which communicate
information by noniliteral means, including textures, color,
graphics, and audible signals.

eq{l'pment: Fixed or nonfixed building hardware and acces-
sories. Example: mirrors, dispensers, or lighting fixtures.

Exception:
requirement.

A term indicating an accessible alternative to a
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Flush: Within % in. (3.2 mm) maximum protrusion from sur-
rounding surfaces.

Governing codes: Any codes applicable to a project, in-
cluding basic federal criteria documents and state and city
codes.

Hazards: Protrusions, obstructions, changes in materials or
leveis, exposed structural or mechanical components, or the
effects of inclement weather which are likely to cause personai
injury, confusion, or discomfort.

Leisure run stairs: Stairs having unusually shallow slope or
smail ruse-to-run ratio.

Loop circulation: Passageway for one-way circulation.

Mounting height: The distance from the floor to the top edge
or surface of an object, except as noted.

Physically disabled or handicapped: Any individual who de-
spite a physical disability, can be expected, without assist-
ance from another person, to visit and utilize a building,
including its services; the disabled; the handicapped; people
with physical disabilities.

Public conveniences: Facilities for public use, such as rest
rooms, telephones, and drinking fountains.

Ramping device: A permanent or temporary inclined plane
usually ramping a smali level change (% in. [12.7 mm] or iess)
such as metal plate attached to a threshold.

Required accessible areas: Specified areas which must be
physically accessible and functionally usable by physically
disabled people.

Semi-ambulant disabled: People with partial mobitity im-
pairments, such as difficulty in walking, breathing. strength,
stamina, balance, and/or coordination problems.

Shall: A manditory regulation; indicates that an item must
conform to a standard.

Should: Recommendations or that which is advised but not
required.

Stairway: Three or more risers shall constitute a stairway.

Steps: One to three consecutive treads or risers.

Vertical access: Means of traveling from one floor level to
another. Example: ramps, stairs, elevators, and other lifts. Es-
calators are usually not considered as vertical means of ac-
cess for physically handicapped people.

Workstation: Floor areas, furniture and/or equipment used by
employees for periods of time longer than one-half hour.









(5)% Game meat which has been donated to a charitable organization
and has been inspected and processed as provided in ORS 619.095
may be served for human consumption by that charitable
organization.

(6) Notwithstanding subsections (1) through (4) above, an extraordi-
nary situation exists where private persons, businesses or volun-
teer groups may donate food to benevolent organizations shall
inspect all donated food to ensure its fitness for human consump-
tion; discarding all food which is unwholesome. The following
donated food items are approved for use by benevolent
organizations.

(a) Commercially prepared foods, canned goods, and milk prod-
ucts, marine and freshwater fisheries products or meat ani-
mals; i.e., cattle, sheep, goats, equine, swine, poultry or rabbits
obtained from facilities licensed by the Department of Agricul-
ture or the Health Division according to Oregon Revised
Statutes 603, 616, 621, 622, 624, 625 and 635.

(b) Home baked bread, rolls, pies, cakes, doughnuts or pastries
not having perishable fillings, icings, toppings or glazes.

(c) Fresh fruit and produce from private gardens or commercial
growers.

(d) Salvageable food which has lost the label or which has been
subjected to possible damage due to accident, fire, flood,
adverse weather or similar cause. Reconditioning of salvage-
able food shall be conducted according to the 1984 Model Food
Salvage Code recommended by the Association of Food and
Drug Officials and U.S. Department of Health and Human
Services.

(e) Other food as may be approved by the Assistant Director upon
prior notification by the donator or benevolent organization.

(f) A sign with letters at least 2-1/2" in height shall be posted in
public view that states, “Food items served at this location
may have been obtained from unlicensed, non-inspected
sources."”

Reason:

To control foodborne iliness and prevent food spoilage which may result
from improperly processed, handled, or transported food, food service
establishments must be concerned with the sources of the food they use.
The sound condition, proper labeling, and safety of food are basic require-
ments for the protection of the public health. Accordingly, the provisions of
this section are intended to ensure that food in general, especially poten-
tially hazardous food is obtained from sources considered satisfactory by the
regulatory authority.

The use of hermetically sealed, noncommercially packaged food is

prohibited because of the history of such food in causing foodborne illness.
Additional specific requirements for food supplies, such as the pasteuriza-
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tion of milk and milk products or the use of only clean, whole-shell eggs, are
included because these products are exceptionally good media for the
growth of pathogens. Labeling requirements, particularly for shellfish,
provide assurance that the source of any such food is under the control of a
regulatory authority, thus providing for the protection of the public health.

Food Protection

333-151-020 FOOD PROTECTION, GENERAL

At all times, including while being stored, prepared, displayed, served,
or transported, food shall be protected from potential contamination,
including dust, insects, rodents, unclean equipment and utensils, unnecess-
ary handling, coughs and sneezes, flooding, drainage, and overhead leakage
or overhead drippage from condensation. The temperature of potentially
hazardous food shall be 45 degrees F or below or 140 degrees F or above at all
times, except as otherwise provided in these rules.

333-1561-030 EMERGENCY OCCURRENCES

In the event of a fire, flood, power outage, or similar event that might
result in the contamination of food, or that might prevent potentially
hazardous food from being held at required temperatures, the person in
charge shall immediately contact the regulatory authority. Upon receiving
notice of this occurrence, the regulatory authority shall take whatever
action it deems necessary to protect the public health.

Reason:

Food, if mishandled, can become contaminated with filth, pathogenic
microorganisms and toxic chemicals from a number of sources. Therefore,
food protection measures are designed to protect food from being contami-
nated at all times within the establishment and during transportation.
These measures are also intended to prevent the rapid and progressive
growth of disease-causing organisms that are naturally present in foods as
well as those introduced through incidental contamination in the operation
of a food service establishment.

Proper food protection measures should include: (1) application of good
sanitation practices in the handling of food; (2) strict observation of per-
sonal hygiene by all food service employees; (3) keeping potentially haz-
ardous food refrigerated or heated to temperatures that minimize the
growth of pathogenic microorganisms; (4) inspecting food products as to
their sanitary condition prior to acceptance at the establishment; and (5)

provision of adequate equipment and facilities for the conduct of sanitary
operations.

Food Storage

333-151-040 FOOD STORAGE, GENERAL

(1) Food, whether raw or prepared, if removed from the container or
package in which it was obtained, shall be stored in a clean covered
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(2)

(3)

4)

6))

(6)

container except during necessary periods of preparation or ser-
vice. Container covers shall be impervious and nonabsorbent,
except that linens or napkins may be used for lining or covering
bread or roll containers. Solid cuts of meat shall be protected by
being covered in storage, except that quarters or sides of meat may
be hung uncovered on clean hooks if no food product is stored
beneath the meat.

Containers of food shall be stored a minimum of 6 inches above the

floor in a manner that protects the food from splash and other

contamination, and that permits easy cleaning of the storage area,
except that:

(a) Metal pressurized beverage containers, and cased food pack-
aged in cans, glass or other waterproof containers need not be
elevated when the food container is not exposed to floor
moisture;

(b) Containers may be stored on dollies, racks or a 4" platform
with a sealed base.

Food and containers of food shall not be stored under exposed or

unprotected sewer lines or water lines, except for automatic fire

protection sprinkler heads that may be required by law. The
storage of food in toilet rooms or vestibules is prohibited.

Food not subject to further washing or cooking before serving

shall be stored in a way that protects it against cross-

contamination from food requiring washing or cooking.

Packaged food shall not be stored in contact with water or

undrained ice. Wrapped sandwiches shall not be stored in direct

contact with ice.

Unless its identity is unmistakable, bulk food such as cooking oil,

syrup, salt, sugar or flour not stored in the product container or

package in which it was obtained, shall be stored in a container
identifying the food by common name.

333-1561-050 REFRIGERATED STORAGE

1)

(2)

Enough conveniently located refrigeration facilities or effectively
insulated facilities shall be provided to assure the maintenance of
potentially hazardous food at required temperatures during stor-
age. Each mechanically refrigerated facility storing potentially
hazardous food shall be provided with a numerically scaled spirit
stem indicating thermometer accurate to 3 degrees F, located to
measure the air temperature in the warmest part of the facility
and located to be easily readable. Recording thermometers, accu-
rate to =3 degrees F may be used in lieu of indicating thermome-
ters. Refrigerators equipped with a temparature gauge visible
from the exterior are acceptable.

Potentially hazardous food requiring refrigeration after prep-

aration shall be rapidly cooled to an internal temperature of 45

degrees F or below. Potentially hazardous foods of large vol-

12




A BN

3

ume or prepared in large quantities shall be rapidly cooled,
utilizing such methods as shallow pans, agitation, quick chill-
ing or water circulation external to the food container so that
the cooling period shall not exceed 4 hours. Potentially haz-
ardous food to be transported shall be prechilled and held at a
temperature of 45 degrees F or below unless maintained in
accordance with OAR 333-151-060.
Ice intended for human consumption shall not be used as a
medium for cooling stored food, food containers or food utensils,
except that such ice may be used for cooling tubes conveying
beverages or beverage ingredients to a dispenser head. Ice used for
cooling stored food and food containers shall not be used for
human comsumption.

333-151-060 HOT STORAGE

(1)

(2)

Reason:

Enough conveniently located hot food storage facilities shall be
provided to assure the maintenance of food at the required tem-
perature during storage. Each hot food facility storing potentially
hazardous food shall be provided with a numerically scaled indi-
cating thermometer, accurate to +3 degrees F, located to measure
the air temperature in the coolest part of the facility and located to
be easily readable. Recording Thermometers, accurate to =3
degrees F, may be used in lieu of indicating thermometers. Where
it is impractical to install thermometers on equipment such as
bainmaries, steamn tables, steam kettles, hot lamps, cal-rod units,
or insulated food transport carriers, a product thermometer must
be available and used to check internal food temperature.

The internal temperature of potentially hazardous foods requiring
hot storage shall be 140 degrees F or above except during neces-
sary periods of preparation. Potentially hazardous food to be
transported shall be held at a temperature of 140 degrees F or
above unless maintained in accordance with OAR 333-151-050 (2).

Proper storage of food assures that there will be minimal contamination
of the food from any source, and that the natural growth of microorganisms
in the food will not result in foodborne illness. Therefore, measures to
prevent the contamination of food must consider the environment in which
food is stored and the potential for contamination under these conditions.

These measures are divided into several basic categories which include:

(1)

(2

Containers. Food must be covered in order to provide physical
protection of the food. In addition, these covers must be imper-
vious and nonabsorbent to eliminate the possibility of the con-
tainer being a vector for contamination.

Location. Food must be stored in a manner that permits cleaning
of the storage area and in locations that do not result in a high risk

of contamination from ‘° - food or from the conduct of normal
operations.

12
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4)

(5)

Labeling. To avoid the inadvertent contamination of food in the
preparation process, bulk ingredients must be labeled to prevent
confusion due to possible similar appearances.

Temperature. Proper storage temperatures, and the availability of
facilities to maintain temperatures are the best available means to
control the growth of pathogens. A means for continuously mon-
itoring air (ambient) temperatures is provided by requiring ther-
mormeters in or on the equipment.

Cooling. Since any temperature between 45 degrees F and 140
degrees F presents a hazard to public health in terms of microbial
growth, food must remain in the critical temperature zone aslittle
time as possible. The parameters defining the cooling period for
foods in storage following preparation set forth procedures and
conditions that minimize risk to the public health. Frozen food
should be stored at a temperature of 0 degrees F. or below.

333-1561-065 TIMING
During holding for display and service, time rather than temperature

may be approved as a public health control if the following conditions are
adhered to and if written notification is submitted to the Assistant Director:

(1)

(2)
(3)

4)
(6))

Foods for which time is used as a public health control under this

rule shall be:

(a) Cold foods not previously held above 45 degrees F for any
reason; or

(b) Hot foods, being time marked immediately after initial
cooking.

Elapsed time which potentially hazardous foods are between 140

degrees F and 45 degrees F shall not exceed one (1) hour;

The food containers or packages, at the time the food is removed

from temperature control, shall be marked or otherwise positively

indicate when the food shall be served or discarded; and

Food in unmarked containers or for which the time has expired

shall be discarded.

Temporary restaurants, mobile food units and pushcarts shall not

use time rather than temperature as a public health control.

Food Preparation

333-161-070  FOOD PREPARATION, GENERAL

(1)

(2)

Food shall be prepared with a minimum of manual contact. Food
shall be prepared on food-contact surfaces and with utensils which
are clean and have been sanitized.

Each time there is a change in processing between raw beef, raw
pork, raw poultry, or raw seafood, or a change in processing from
raw to ready-to-eat foods, each new operation shall begin with
food-contact surfaces and utensils which are clean and have been
sanitized.
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(3) Potentially hazardous foods that are in a form to be consumed
without further cooking such as salads, sandwiches, and filled
pastry products should be prepared from chilled products.

333-151-080 RAW FRUITS AND RAW VEGETABLES

Raw fruits and raw vegetables shall be thoroughly washed with potable
water before being cooked or served.

333-151-090 COOKING POTENTIALLY HAZARDOUS FOODS

Potentially hazardous foods requiring cooking shall be cooked to heat

all parts of the food to a temperature of at least 140 degrees F except that:

(1) Poultry, poultry stuffings, stuffed meats and stuffings containing
meat shall be cooked to heat all parts of the food to at least 165
degrees F with no interruption of the cooking process.

(2) Pork and any food containing pork shall be cooked to heat all parts
of the food to at least 150 degrees F. When such products are
cooked in a microwave oven the internal temperature shall reveal
at least 170 degrees F.

(3) Rare roast beef shall be cooked to an internal temperature of at
least 130 degrees F, and rare beef steak shall be cooked to a
temperature of 130 degrees F unless otherwise ordered by the
immediate consumer. When beef roasts are cooked in a microwave
oven the internal temperature shall read at least 145 degrees F.

333-151-100 DERYDRATED MILK AND DEHYDRATED MILK
PRODUCTS
Dehydrated milk and milk products may be used under the following
circumstance: ’
(1) Such products shall be obtained from approved sources licensed by
the Department of Agriculture;
(2) All dehydrated milk products and ingredients shall be made only
from pasteurized milk;
(3) Such products shall be stored dry and handled in a manner which
precludes contamination.

333-151-110 LIQUID, FROZEN, DRY EGGS AND EGG
PRODUCTS

Liquid, frozen, dry eggs and egg products shall be used only for cooking
and baking purposes.

333-151-120 REHEATING

Potentially hazardous foods that have been cooked and then refrige-
rated, shall be reheated rapidly to 165 degrees F or higher throughout
before being served or before being placed in a hot food storage facility.
Steam tables, bainmaries, warmers, and similar hot food holding facilities
are prohibited for the rapid reheating of potentially hazardous foods.



3338-151-130 NONDAIRY PRODUCTS

B Nondairy creaming, whitening, or whipping agents may be recon-
stituted on the premises only when they will be stored in sanitized, covered
containers not exceeding one gallon in capacity and cooled to 45 degrees F or
below within 4 hours after preparation.

333-151-140 PRODUCT THERMOMETERS

Metal stem-type numerically scaled indicating thermometers, accurate
to =2 degrees F, shall be provided and used to assure the attainment and
maintenance of proper internal cooking, holding, or refrigeration tempera-
tures of all potentially hazardous foods.

333-1561-150 THAWING POTENTIALLY HAZARDOUS FOODS

Potentially hazardous foods shall be thawed:

(1) Inrefrigerated units at a temperature not to exceed 45 degrees F;
or

(2) Under potable running water of a temperature of 70 degrees F or
below, with sufficient water velocity to agitate and float off loose
food particles into the overflow; or

(3) In a microwave oven only when the food will be immediately
transferred to conventional cooking facilities as part of a contin-
uous cooking process or when the entire, uninterrupted cooking
process takes place in the microwave oven; or

(4) As part of the conventional cooking process.

Reason:

Food preparation is the process during which food is least protected due
to necessary manipulation and is subjected to potential contamination from
many sources within the establishment. Once the food has been contami-
nated, improper procedures for cooking, reheating or cooling permit the
survival as well as the rapid and progressive growth of pathogenic micro-
organisms. Without adherence to proper sanitary procedures and the maxi-
mum use of adequate utensils and facilities, the preparation of a sound,
appealing food is impossible. The preparation process should include:

(1) strict observation of personal hygiene by all food service

employees;

(2) continuous application of sanitary food-handling techniques;

(3) cooking and reheating procedures that ensure pathogen

destruction;

(4) thorough washing of all foods to be consumed in the raw state;

(6) minimal handling of the food before, during, and after

preparation.

Food Display and Service

333-151-160 HOLDING TEMPERATURES OF POTENTIALLY
HAZARDOUS FOOD

Potentially hazardous food shall be kept at an internal temperature of
45 degrees F or below or at an internal temperature of 140 degrees F or
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above during display and service, except that rare roast beef shall be held for
service at a temperature of at least 130 degrees F.

333-161-170 MILK AND CREAM DISPENSING

(1)

(2)

3)

Pasteurized milk and milk products for drinking purposes shall be
provided to the consumer in an unopened, commercially filled
package not exceeding one pint in capacity, or dispensed from a
commercially filled container of not more than one gallon capacity
which can be opened without manual contact on the pour spout, or
dispensed from a commercially filled container stored in a mechan-
ically refrigerated bulk milk dispenser.

Cream or half-and-half shall be provided in an individual service
container, protected pour-type pitcher, or drawn from a refrige-
rated dispenser designed for such service.

When unpasteurized milk is provided in a food service establish-
ment, the following provisions must be met:

(a) Unpasteurized milk must be obtained from a raw milk
dairy licensed by the Oregon State Department of
Agriculture;

(b) It may be used only for drinking purposes;

(¢) It must be served in the original individual portion con-
tainer in which it is obtained from the producer or
distributor;

(d) Under no circumstances may unpasteurized milk be used
as an ingredient in foods or beverages nor may other
ingredients be added to unpasteurized milk;

(e) The container in which unpasteurized milk is served must
bear the original label required by the Department of
Agriculture as specified in OAR 603-24-542 (4);

(f) Any facility where unpasteurized milk is served must
identify the product as ‘“‘unpasteurized milk” on each
menu.

333-151-180 NONDAIRY PRODUCT DISPENSING

Nondairy creaming or whitening agents shall be provided in an individ-
ual service container, protected pour-type pitcher, or drawn from a refrige-
rated dispenser designed for such service.

333-151-190 CONDIMENT DISPENSING

(1)

(2)

Condiments, seasonings and dressings for self-service use shall be
provided in individual packages, from dispensers, or from con-
tainers protected in accordance with OAR 333-151-230 of these
rules.

Condiments provided for table or counter service shall be individu-
ally portioned, except that catsup and other sauces may be served
in the original container or pour-type dispenser. Sugar for con-



o Sumer use shall be provided in individual packages or in pour-type
©  dispensers.

333-151-200 ICE DISPENSING

(1) All ice shall be from a source licensed by the Division or the
Department.

(2) Ice for consumer use shall be dispensed only by employees with
scoops, tongs, or other ice-dispensing utensils or through auto-
matic self-service, ice-dispensing equipment. Ice-dispensing uten-
sils shall be stored on a clean surface or in the ice with the
dispensing utensil’s handle extended out of the ice. Between uses,
ice transfer receptacles shall be stored in a way that protects them
from contamination. Ice storage bins shall be drained through an
air gap.

333-151-210 DISPENSING UTENSILS

To avoid unnecessary manual contact with food, suitable dispensing
utensils shall be used by employees or provided to consumers who serve
themselves. Between uses during service, dispensing utensils shall be;

(1) Stored inthe food with the dispensing utensil handle extended out

of the food.

(2) Stored clean and dry.
(3) Stored in an approved running water dipper well.

333-151-220 RE-SERVICE

Once served to a consumer, portions of leftover food shall not be served
again except that packaged food, other than potentially hazardous food, that
is still packaged and is still in sound condition, may be re-served.

333-161-230 DISPLAY EQUIPMENT

Food on display shall be protected from consumer contamination by the
use of packaging or by the use of easily cleanable counter, serving line or
salad bar protector devices, display cases, or by other effective means.
Enough hot or cold food facilities shall be available to maintain the required
temperature of potentially hazardous food on display.

333-151-240 RE-USE OF TABLEWARE

Re-use of soiled tableware by self-service consumers returning to the
service area for additional food is prohibited. Beverage cups and glasses are
exempt from this requirement. Notwithstanding this section, a pitcher used
in serving malt beverages, carbonated beverages, or water may be refilled
without being washed, provided the same person, or groups of persons, is
being served and the pitcher has not been used as a container from which to
consume. A pitcher must be washed before new or different persons are
served.




Reason:

Contamination of, and microbial growth in food during service and
display results from contaminated equipment, improper control of food
temperatures, or insanitary display and service procedures that fail to
provide adequate protection for food. Any lapse in sanitary procedures
during this stage can negate all the effort in buying, storing, and preparinga
quality product that is both aesthetically pleasing and safe for human
consumption.

The sanitary requirements for the display and service of food to the
consumer must address themselves to two basic areas to provide the
necessary protection of the food offered to the consumer. First, the protec-
tion of food from external contamination and from the rapid and progressive
growth of microorganisms must be assured by directing the efforts of
establishment’s employees toward sanitary practices in service and display.
Second, protection of food from the consuming public during the display and
service process necessitates requirements such as protector devices and
good operational procedures for dispensing that preclude any incidental
contamination.

Food Transportation

333-151-250 GENERAL

During transportation, food and food utensils shall be kept in covered
containers or completely wrapped or packaged so as to be protected from
contamination. Foods in original individual packages do not need to be
overwrapped or covered if the original package has not been torn or broken.
During transportation, including transportation to another location for
service, food shall meet the requirements of this ordinance relating to food
protection and food storage. Vehicles utilized for food and utensil transpor-
tation shall not be used in activities incompatible with safe and sanitary food
service operations.

Reason:

The protection of food from contamination and the maintenance of food
at the proper temperatures are critical for the safety and quality of trans-
ported focd. The special circumstances that arise during the transportation
of food make the protection of the food and the maintenance of proper
temperatures very difficult and correspondingly increase the possibility of
contamination and microbial growth. For these reasons, special attention to
sanitary requirements is essential during the food transportation process to
provide the necessary protection to the consumer.

hNal
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EFFECT OF LAMP COLORS ON OBJECT COLORS (COLOR RENDITION)
Ceramalux
Cool White Warm White Deluxe White High Pressure Metal
Color Incandescent  Fluorescent Fluorescent Mercury Vapor Sodium Halide
Red Red Grayish red Red Grayish red Rust Duli red
Red orange
Orange Orange Grayish Slightly Yellow orange Dark yellow Grayish
orange yellow orange orange
Yellow Yellow Light greenish  Yellow Light yellow . - Yellow Yellow
yellow
Green Green Green Green Grayish green Blue green Green
Blue Blue Blue Blue violet Dark blue Dark blue Blue
Violet
Violet Violet Violet Violet Light blue Brownish Violet
Violet violet
Brown Brown Brown Gray brown Brown Gotden yellow Brown
Brown
White White White Pinkish white White Pinkish white White
Skin (whites) Ruddy Pale Natural Paie tan Suntan look Pale
complexion
Skin (blacks) Natural Grayish Yellowish Grayish Yellowish Pale
complexion brown brown brown brown

RECOMMENDED HID LAMP COLORS TO BLEND WITH FLIUORESCENT (CHROMATICITY)

Lamp color
now in use

HID choice to blend with

present lamp in appearance

Notes*

Cool White Fluorescent
or Supermarket White

Beauty Lite

Close enough. Beauty Lite is more violet.
Cool White is more green.

Metal Halide (Clear)

Similar to Beauty Lite.

Deluxe White Close enough. Deluxe White is warmer.
Cool White is more biue.
Cool White Detuxe Beauty Lite Close.
Nawral Beauty Lite Faidy close. Beauty Lite is less violet.
Wam White Metal Halide/C Close.

(phosphor coated)

Deluxe White Close enough. Deluxe White is slightly more
green. Warm White is slightly more yellow.
Style-Tone Close enough. Style-Tone is more yellow.
Warm White Deluxe Deluxe White F::‘ldy close. Deluxe White is slightly more
yellow-green.
Styte-Tone Close enough. Style-Tone is more yellow.
MerGhanc:lising White Deluxe White Fairly close. Deluxe White is more yellow-green.
Style-Tone Close enough. Styte-Tone is more yellow.
Incangescent Style-Tone Close enough. Style-Tone is more yellow and

green; incandescent is more orange.

Remarks concern source as per original color appearance and have nothing to do with color rendition.

Z.

2.



SURFACE LIGHT REFLECTANCE 16500 309

Typical reflectance percentages 71
Ceiling reflectivity
80 70 S0 30
Il reflectivi
Wall reflectvity . 3 hCC (ceiting cavity)
7 30 10
0 50 4 ®AC (room cavity®)
Floor refiectivity
30 20 10 v
; hEC 2.5 (footcandies)
Most precalculated fixture quantity charts assume the following reflectance percentages:
Commercial reflectances: Industrial reflectances: School classrooms:
80% ceiling S0% ceiling 70—-90% ceiling
50% wall 50% wall 40--60% wall
20% floor 20% floor 30-50% floor
35=-50% desk top
20% blackboard
/
Percent of light reflected from typical walls & ceilings”
Percentage of
Class Surface Color light reflected
Light Paint White 81
Paint tvory 79
Paint Cream 74
Stone Cream 69
Mediumn Paint Buff 63
Paint Light green 63
Paint Light gray 58
Stone Gray 56
Dark Paint Tan 48
Paint Dark gray 26
Paint Olive green 17
Paint Light oak 32
Paint - Dark oak 13
Paint Mahogany 8
Cement Natural 25
Brick Red 13

*Each paint manufacturer's reflection values differ for similar colors; the above table gives some idea of the colors and their average reflecting

Qualities,

Note: See manutacturers’ specification information for
feflectance percentages on all interior finishes.

3.
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COEFFICIENT OF UTILIZATION & ROOM CAVITY RATIO 16591

313

COEFFICIENT OF UTILIZATION (CU)

The coefficient of utilization (CU) is the percentage of light from
a fixture that reaches the seeing task. It is a function of the
fixture, each having its own CUs depending on a wide range of
the following factors: fixture efficiency. distribution, and mount-
ing height; room proportions: room surface reflectandes. It is
caiculated through the use of a CU table, provided by fighting

Room cavity ratio

CU table

Lamp: 150W A.21
% effectve ceiing cawity reflectance

80 50 10
% wal reflectance

5030 10 50 30 10 S0 30 10

1 B8280.79 .77.76.75 .72.72.7%

2 Tr74.72 73.72.70 .69 .68 .67

3 726966 .69.67.65 .67.64.63

4 68 .65.62 .66.63.61 .63.61.59

5 .64 .60.57 62.59.57 .60.58.55

6 60.56.53 .58.55.83 .57 .54 .52

7 .56.52.50 .55.51 49 .53 .50 48

8 5349 .46 .52 48 46 .50 47 46
9 49 .45 .42 48 45 42 47 44 42

10 4642 .39 45 42 39 44 41 .39

Conversion factors:

100W A-19 (Clear): CU x 1.0.
100W A-19/150W A-21 (Goid): CU x 0.9.

own CU table.

To tind number of luminaires, To find footcandies,
use formula A usge formula B

. 75
manufacturers. The table below provides the reflectance per-
centages of ceilings and walls. Each column contains CUs, and
each row identifies the RCR (room cavity ratio). Where the two
cross lies the CU. Each lamp-fixture combination requires its

A N-= A xtc B fc= LAxNxCUxLDD

/L x CUx LDD A

fc (footcandies) = average mamntained illumination at work plane, normalty 30"
{76.20 cm) above floor

L/L (Lumens per Luminaire) = number of lamps per luminaire X initial lumens
per lamp (see lamp data provided by manufacturers).

CU (Coefficient of Utilization) = the percentage of lamp lumens that falls on
work plane. To obtain the CU, first fing the RCR (Room Cavity Ratio) for the
room (see below). Then enter CU table at the RCR and at the effective ceiling
cavity reflectance and wall reflectance column. Use 80% ceiling, 50% walls, and
20% floor when room surface reflectances are unknown but room has white
ceiling and light walls. Note: CU table n catalogs are for typical 20% effective
floor cavity reflectance

LOD (Luminaire Dirt Depreciation = light loss due to the accumulation of dirt on
luminaire.

A (Area) = room length x room width. in feet.

N = number of luminaires.

Example
Given Luminaires: lamp: 150W A-21
Room: 20' x 60" x 84", clean area with while ceiling and light walls
Find A No. of iuminaires required for 50 {c. avg. mamt. i B Avg. maint. fc with lumnaires on 5 x ' centers
Solution

RCR for 20" x 60’ x 6' = 2.0. Assume room refl. = 80%. 50%. 20%. CU,= .77. L/L = 1x 2880 = 2880. LDD = .75

A No. of luminaires =

20 x 60 x 50

2880x .77 x .75

FINDING THE ROOM CAVITY RATIO (RCR)

A AN A

No. of luminaires = area - 20x60 48

- 36 !
I area/lum. 5x5

Bic - 2880 x‘48x T7x .75 = 67
20 x 60

L Luminare plane T
Room cavity nhRC Find RCR from table below or determine as follows:
-+
7 Won plane i RCR = e+ W)
ittt n Lw
{normatly
_~.3°,,,
Cavity depth data
Room Room
ém. f Cavity depth (hRC). f dam.. ft Cavity depth (hRC). ft ¢
WIlL |5 6 7 8 9 11 14 20 30 wl|[tL!ls 6 7 8 9 1 14 20 2
0] 10} S0 60 70 80 90 110 24 24 21 25 29 33 37 45 58 82 124
141 43 51 60 69 78 95 120 32 ;18 22 26 29 33 40 S1 72 110
20| 37 45 53 60 68 83 105 S0 "1.5 18 22 25 28 34 44 62 94
|33 0 47 53 60 73 94 70,14 17 20 22 25 30 38 55 82
40 | 31 37 44 50 56 69 87 125 100 13 16 18 21 24 29 37 52 79
12112242 50 58 67 75 92 1.7 30 | 30117 20 23 27 30 37 47 67 100
16| 36 44 51 58 65 80 102 a5 i14 17 19 22 25 30 38 ss 82
24 | 31 37 44 50 56 69 87 125 60 |12 15 17 20 22 27 35 50 74
% | 28 33 39 44 50 60 78 110 90 1.1 13 16 18 20 25 31 45 67
50| 26 31 36 41 46 56 7.2 102 150 {10 12 14 16 18 22 28 40 59
411436 43 50 57 64 78 100 42| 42012 14 16 19 21 26 33 47 71
2| 30 36 42 49 55 67 86 123 €0 ;10 12 14 16 18 22 28 40 60
30| 26 31 37 42 47 58 73 10S 9 109 10 12 14 16 19 24 35 52
421 24 29 33 38 43 52 67 95 140 {08 09 1.1 12 14 17 22 31 46
60| 22 26 31 35 39 48 6.1 88 200107 09 10 11 13 16 20 29 43
171171 29 35 41 47 63 65 82 17 60| 60:08 10 12 13 15 18 23 33 50
25| 25 30 35 40 45 S5 70 100 100 07 08 09 11 12 15 19 27 40
35| 22 26 31 35 39 48 61 87 150 106 07 08 09 10 13 16 23 35
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TRACK LIGHTING APPLICATIONS
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Medical office

Legend:
i Light switch

ﬁ Outlet

¥V Telephone jack

? Junction box

€7 Electrical panel

® Fioor outlet

® Wallwasher

(=3 Fluorescent light
® Downiight

3> Dimmer switen

i

O uplight
O Framing projection
@ Double wallwash
@ Comer wallwash

Q@ wallwash

____ Wire concealed
in floor
———~~— Wire exposed

Wire concealed in
ceiling or wall

A = column (see next page)
8 = 3'(0.91 m)

B

*See details on next page.
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Luminaire
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Narrow or stack lens

Parabolic lens controls light distribu-
tion for even lighting of vertical sur-
taces in high, narrow areas such as
library stacks.

Candlepower direction

The nadir B is the point directly below the light source or luminaire. In the
drawings immediately below, the nadir is any point along line AB, and the
direction of the candlepower is measured by angle ¢.

in the CP curve (candlepower curve) diagram below left, the curve is that of a
400-watt mercury vapor, 2' (0.61 m) round, recessed luminaire. The curve
illustrates that the candlepower at 40°is about 6250 CP. At 60°itis almost 3000
CP, while at 0° (nadir). it is slightly under S000 CP.

Note: The readings obtained from the candlepower curve represent the initial
CP and not maintained values. Visual comfort is usually attained with vaiues of
70 or more VCP (visual comfort probability).

Direct glare is minimized i luminaire luminance vakses and the ratio:

Maximum luminaire lumenance

Average luminaire lumiance

is less than 5 (3 is preferred), all in accordance
with the following tabie:

Maximum aliowabie
& Angie from nadir lumigance
4s° 2250
55° 1605
65° 1125
75° 750
85° 495

Calculations of vertical & horizontal footcandles

Luminaire
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L
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== =
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C Plane X (horizona)

Wide parabolic iens Batwing light control
A veiling reflection zone
B energy-efficient zone
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} Height Spacc I To Obtain These
J tamp Type (ft) (ft. in.) Average May Fastrsmplere
! i 50-watt R.20 B | b8 ' o
t
’ ! i 75-watt R-30 spot 8 19 155
] 10 2 11 55
8 1 9
150-watt R-40 spot 10 2 11 ggg
| 12 4 [o] 115
8 1 9
150-watt PAR-38 10 2 11 ;;8
spot 12 4 o] 140
This table shows appropriate spac- 14 S 2 85
ing relationships and resuvitant 10 2 1 1080
highlight iltumination - for spot- 20&'::2:: ::3‘46 %i g g 550
lighting vertical displays. Data are 16 6 s ggg
based on aiming each lamp with T > I [,
the beam axis striking the display PAR.4 325
about 5 feet above the floor, from 20m0-eué?;tm ﬂoods ;lli g g lgg
3 60-degree angle. Highlight illu- 16 6 4 65
mination values are those obtained
over a small area in the center of 300-watt PAR.56 %E .g g 12;8
the light beam on a surface per- narrow spot 16 6 4 435
pendicutar to the beam axis. 18 7 6 310
12 4 0 370
300-watt PAR.56 14 5 2 220
medium flood 16 6 4 150
18 7 6 105

® Based on new, unshielded lamps. Louvers or bafties may reduce these values siightly.

Reprinted by permission of Genera! Electric Company.

product with unstable dyes is displaved at 500
footcandles for 100 hours, it can fade. Pale colors
often fade faster than more brilliant colors. Fad-
ing is more apparent when some parts fadec and
some do not because they are away from the
light. For example, neckties folded in display
cases can fade on the edges and on the top. Prod-
ucts should be rotated out of the light every 10
days 10 control fading. Fading is less apparent if
the whole product is uniformly exposed 1o the
light. Products should be spread, not stacked, in
and on cases. All light sources causc lading. The
hotter the source, the more the fading. Keep
light bulbs at least 9 in. (23 cm) away from
products.

Cooler Light Sources
In most cases, the lower the wattage, the lower

power for

the heat. Fluorescent and low-voltage incandes-
cent sources are low and cool, particularly the
new 20-watt, low-voliage PAR’s. However. a
special regular-voltage incandescent source has
a cool light beam. Use it in installations where
greater light output is required. 1t is a regular-
voltage, heat-reducing PAR bulb. It filters out
about two-thirds of the heat, sending it out the
sides rather than with the light. Use it 1o cither
reduce heat or 1o increase the amount of light for
the same amount of hecat. For example, when
competition is keen, the light in a window dis-
pla¥ can be increased to attract attention, and
the potential of fading can be kept the same with
a cooler light source in a higher wattage. Like-
wise, when displaving food, the amount of light
can be kept the same and the radiant heat re-
duced with a cooler light source.

steering

Light has the power to steer people in the direc-
tion vou want them to go. Bright cnough light
attracts their attention and permits them to rec-

183 sgﬁ:c? J2LTIND ST 1T

| Z.

ognize what they are looking for—the exit, the
public facilities, the cashicer station. Make the
areas vou want o be seen three times brighter



* 313y aka’
pueys a8esany

P

Retlection
one



.
A AP W o

R E Ve P VIR € e g g A

EEY Y

82
ACCENT LIGHT

Accont or foce! light I3 Uscd (0 emphiasiZe OLjetis suLil as pailiiings,
craphics, etc., cr to draw 2ttention 10 a part of the visual Tield. Most recessed
adjustable and ““eyeball” fixtures have aiming angles of O to 35°. At aiming
angles > 50°, hot spots or streaks of light will occur on ceilings. Damage
to sensitise objects from light depends on the illumination level and duration
of the exposure to light. UV filters can be used on glazing to mitigate the
damage from daylight.

Light fixture Cwith
adjustable reflector
lamp, without |ens or
reflector)

Shallow frame
40 avoid shadous)

Photograph or psinting —
behi slass

(for long-term exposire,
do not exceed 14 ¢ on
oil paintings; 5f¢on
water colors, prints,etc)

5 £t -Hin. eye height |

N\

To prevent specular reflections at the mirror angle, accent light should
be positioned away from walls as suggested by the following formula.

x= 0.6H-3
where x = distance from wall (ft)

H = floor-to-ceiling height (ft)

722
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COVE LIGHTING

Coves can De used L0 direct g WOward ceiiings, PIoviding overaii
dgiffuse illumination (cailed ambient luminescence). Often brigiht ceiiing sur-
faces will seem to recede, giving occupants a sense of place or orientation in
large spaces. in addition, reflected light from ceilings can soften hot spots
from direct light sources in rooms. The sketch below presents cove place-
ment distance D from ceiling in terms of ceiling span S to be illuminated. As
D increases, the uniformity of ceiling brightness increases.

G\’\'\ D«0.258 (when illumination

et is from beth sidts of roem,
Sy ¥ @ :au 0.158)

— \—Fluwouenf lamp with chanael
installed on side (inside
curface of cove Shauld bo

N\ Flst unite)

Cove lip (fo shield lamps
from view and to reflect lignt
S towsrd ceiling and upper walis)

Line of ¢ight to cove (lip
Shovid be a8 shor? as pessible
fo achieve manimum light
ovtpet)

6%in.
Z

Reference

J. E. Flynn and S. M. Mills, Architectural Lighting Graphics, Van Nostrand Reinhold,
New York, 1962, p. 182.

Cove details at various placement distances are shown below. (For
additional information, see Chap. 11 in Lighting Handbook, Westinghouse
Electric Corporation, Bloomfield, N.J., January 1978.) To avoid shadows
from fluorescent lamp bases and lampholders, stagger lamps so that they
overlap or use two rows with their bases offset.
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Cove Lip (or —= f
en.e'é) , f—"
Wring cnanne! 2

=iTh 1gmp in troat \
{Toresi.cd Wrvreme
sper-o3ll brigntaess)

Note: For valance or wall bracket lighting, light shield should not extend above top of
wiring channel.
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C. Interior Development

Special efforts are made here to let the architecture and interior development
support certain personality types. There are two main types of dwellings, those
for boisterous personalities, outgoing revelers, whose apartments are oriented
west, to the setting sun. Apartments for the melancholy personalities have
windows facing east, to the cool light of early morning. The boisterous units are
designed to facilitate entertaining, with space for parties and upscale amenities.
The three melancholy units are imagined as being for a tragic poet, a musician,
and a mathematician. The house of the tragic poet has dim light, with tall and
narrow windows, all of the same dimension. In the house of the musician, a wall
is allowed to flow between floors to symbolize the flow of music. The
mathematician’s residence has slightly warped surfaces. In all of the units,

surfaces are treated simply, but with care, letting finishes and materials be of

primary interest.
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Case Study IV: IBA Housing, West Berlin, Germany
by Herman Hertzberger

A. Spatial Issues

This apartment complex is designed in a D shape, with an open interior
courtyard. The surrounding structure consists of a single layer of apartments, so
each one has windows on two sides. The courtyard has five passages to the
street and two the neighboring courtyard. Well-lit and inviting staircases are
situated directly off the courtyard and offer access to the apartments and the roof
terraces. Herman Hertzberger has found success in this project and in others
through a sensitive linking of what are usually considered separate realms of
public, semi-public, and private spaces. Instead of the ambiguous term semi-
public, he thinks of more instructive words such as accessibility. Further, he likes
to break down the notion of private and public spaces as being disparate ideas.
He feels that by making a private space more accessible, it loses its
impenetrable character. By making a public space feel private, people are more

inclined to feel a sense of proprietorship, hence, care, for the place.

B. Program and Activities

Hertzberger strives, through spatial configuration, to bring people together in
various public realms; the inner courtyard, the staircases, and the roof terraces.
There are at least three different floor plans to attract different people, with or

without children. There is an overall emphasis on the idea of community.
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C. Interior Development

This part of the project is not well documented, but Herman Hertzberger is
noted for his ability to create ‘imprintable’ places. This refers to people’s ability
to shape their environment to reflect themselves. An example from this project is
a seat-height window bench. One could use it for storage, seating, or display,

depending on one’s preferences.
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Detailed Programming 1

Name of space _Office

Type of activities performed _paperwork, filing, storage

Number of occupants to be accommodated 1-2

Relationship to other spaces:
in combination with
adjacent to _area open to below, bathroom, hall closet
in close proximity to_bedroom

Estimated minimum square footage required __80

Service requirements: water__ power _X__ suction air _X  gas___
oxygen ____ drain __ other
Illumination requirements: electric _ General, task lighting for desk daylighting _yes

Fenestration _Across from area open to below, north facade windows

Acoustical requirements _no special requirements

Equipment requirements _free ' k and chair, built-in storage unit, 42" high railin

Storage requirements _storage for papers, books, etc. in desk and storage unit

Communication requirements: telephone _X  muzak ___ visual link to living room below

Surface recommendations: floor _carpet
walls evpsum board, brick wall in outside apartments

ceiling _gypsum board

Special requirements and/ or considerations _also serv hallw: nding for stairs. edge of
open area below

Overall design character of space _simple. spare, and functional
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Detailed Programming

Name of space _Mezzanine

Type of activities performed _desk work, filing, keeping of restaurant records

Number of occupants to be accommodated 1-2

Relationship to other spaces:
in combination with
adjacent to _main stairway
in close proximity to _restaurant

Estimated minimum square footage required _ 72

Service requirements: water __ power _X _ suction ___ air _X  gas___
oxygen drain __ other
Illumination requirements: electric _general, task lighting daylighting _no

Fenestration

Acoustical requirements _no special requirements

Equipment requirements _freestanding desk and file cabinets

Storage requirements __storage of restaurant personnel and bookkeeping records

Communication requirements: telephone _X  muzak visual

Surface recommendations: floor _hard surface
walls _gypsum board
ceiling _gypsum board with exposed HVAC, painted dark

Special requirements and/ or considerations

Overall design character of space _casual and private
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Detailed Programming

Name of space _Produce market

Type of activities performed _acceptance of deliveries, browsing, purchasing

Number of occupants to be accommodated 2-10

Relationship to other spaces:
in combination with

adjacent to _main lobby of building. newspaper/ magazine shop
in close proximity to _restrooms

Estimated minimum square footage required __800

Service requirements: water _X _ power _X _ suction __ air _X gas___
oxygen ___ drain X _ other
Illumination requirements: electric _general, task lighting at cash/ wrap, spots daylighting yes

Fenestration __windows along north edge

Acoustical requirements _no special requirements

Equipment requirements _cash register, refrigerator and freezer units, water sprayers

Storage requirements _supplies associated with cash/ wrap counter, deliverigs will be made daily
limited amount of short-term storage

Communication requirements: telephone _X_ muzak X  visual connection from counter to
store and entry/ exit areas

Surface recommendations: floor _hard surface, tile
walls evpsum board two sides, one brick, one window wall
ceiling _gypsum board with exposed HVAC, painted dark

Special requirements and/ or considerations

Overall design character of space _light and open, somewhat hi-tec, custom casework
emphasis on appealing display
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Detailed Programming

Name of space _Kitchen of restaurant

Type of activities performed _acceptance of deliveries, food preparation_cooking. storave

Number of occupants to be accommodated 2-5

Relationship to other spaces:
in combination with _storage facilities
adjacent to _dining area, door to outside
in close proximity to _restrooms

Estimated minimum square footage required _ 800

Service requirements: water _X  power _X__ suction _X air _X _gas_

oxygen ___ drain _X _ other

Hlumination requirements: electric _general lighting  daylighting _Not required. but available

Fenestration __windows along east edge

Acoustical requirements _separation from dining area

Equipment requirements _storage, food preparation, cooking, dish washing equipment and the
utilities to support them

Storage requirements _food and other supply storage. clean dishes and utensils etc,

Communication requirements: telephone __ muzak __ visual

Surface recommendations: floor _hard surface. easv to clean

walls _gypsum board with water resistant splash guards
ceiling _gypsum board with exposed HVAC, painted dark

Special requirements and/ or considerations _materials choices should be easy to maintain for
optimal sanitary conditions

Overall design character of space _clean and bright
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Detailed Programming

Name of space _Entry area of restaurant (reception. waiting)

Type of activities performed _entry into building, checking in with host, waiting

Number of occupants to be accommodated 1-10

Relationship to other spaces:
in combination with _lobby of building
adjacent to _dining area, phone/ coat room
in close proximity to_restrooms, hallway to vertical circulation

Estimated minimum square footage required __250

Service requirements: water ___ power _X __ suction air _X  gas
oxygen drain other

[llumination requirements: electric _general, task light for host/ hostess  daylighting _yes

Fenestration __ windows along north facade

Acoustical requirements _no special requirements

Equipment requirements _built-in reception desk, chairs

Storage requirements _under-counter storage for reception desk

Communication requirements: telephone _X muzak _X_ visual link to dining area

Surface recommendations: floor _tile

walls windows on one side.3/4 height walls with screen elements

ceiling _gypsum board with exposed HVAC, painted dark

Special requirements and/ or considerations _should be flexible space- able to accommodate

people sitting & standing

Overall design character of space _river as the design theme- spacious and open, modern
but not ‘hi-tec’ image
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Summary
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Summary

The original intent in doing this project was to find a building that already
possessed many of the characteristics suggested by the programming exercises.
The Royal Palms Hotel, with its strong retail street frontage and two stories
above being used for short-term housing, seemed like an ideal choice. As the
design development phase progressed, it became clear that a few major
changes would be necessary to adapt it for long-term housing.

The proposed ground floor design retains the original division into three main
spaces. A partition wall was added toward the south end of the largest space to
separate the kitchen from the cafe. Also in this space, a stairway leading to the
basement along the north facade was removed in order to have banquette
seating along this window wall. The two narrow spaces on the ground floor were
used for the newspaper and magazine and produce shops. The major change
occurred when it became clear that having a landing for the stairs in the middle
of the second floor would not work, so this also affected the first floor.

The existing plan of small rooms around the perimeter of the building is well
served by a centrally located stairway. To compensate for the rooms on the
south edge of the building being along a windowless brick fire wall, the original
floor plan has a large light well. The area occupied by the light well will, in this
proposal, be considered as floor space. Two main challenges arose from this
situation: first: to make the stairs land elsewhere on the second floor and

second: to deal with the windowless south wall. The solution to this problem was
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found by moving and reconfiguring the stairs. Puiling them toward the south
edge of the building allowed for the stairs to land facing the south wall and for a
hallway to access the apartments along this wall.

The configuration of the apartments is meant to be clear and simple. They
each have a doorway which is set back from the main hallway slightly. A single
corridor along one wall accesses the utility room, kitchen, dining area, and living
room. Each of the apartments has a slightly different size utility room, but each
has a full-size washer and dryer. The kitchens feature a custom-designed, four-
foot -high wall, off of which is cantilevered a dining table surface. This
arrangement saved a couple feet, which were needed in the living room. The
living rooms occupy the north end of the building. Each of the apartments has a
double-height ceiling, and thus, four windows. The stairs begin at this end of the
apartment, at a four-by-four-foot platform. The platform made a good transition
space from the living room to the stairs.

Each of the apartments is two-story, with the area over the living rooms open
to below. Two of the units have a second bedroom overlooking the living room
and three of the units have an office space which is open to the living room
below. The second bedrooms have small windows in the wall facing the living
room to bring in light from the exterior windows on the north facade. The egress
requirement for these rooms was satisfied by an opening skylight. The office
spaces have 42-inch high guardrails, as specified by building codes. Each

apartment has a single bathroom upstairs. In the apartments with two
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bedrooms, the bathroom door is along the haliway. The apartments with the
office space and a single bedroom have the bathroom access from the bedroom.
The bedrooms along the south wall have been given windows that are low
enough to meet the egress requirements. This was possible because the
adjacent building to the south is two stories high.

While the first floor plan changed little in this proposal, the upstairs floors
required a significant change in the interior partitioning to allow the apartments to
be equitable amongst each other. Important factors were access to pre-existing
windows and ample square footage for long-term residence. Dealing with such
technical issues was both challenging and rewarding. While renovation of this
scope is expensive, it is hoped that the future climate of urban high-density
housing will support custom designs and the kinds of features as one would

expect in a single-family home.












The Secretary of the Interior is responsible for
establishing standards for all national preservation
programs under Departmental authority and for
advising federal agencies on the preservation of
historic properties listed in or eligible for listing in
the National Register of Historic Places.

The Standards for Rehabilitation address the most
prevalent historic preservation treatment today:
rehabilitation. Rehabilitation is defined as the
process of returning a property to a state of utility,
through repair or alteration, which makes possible
an efficient contemporary use while preserving those
portions and features of the property which are
significant to its historic, architectural, and cultural
values.

The Secretary of the Interior’s
Standards for Rehabilitation

The Standards that follow were originally published
in 1977 and revised in 1990 as part of Department
of the Interior regulations (36 CFR Part 67, Historic
Preservation Certifications). They pertain to

historic buildings of all materials, construction

types, sizes, and occupancy and encompass the
exterior and the interior of historic buildings. The
Standards also encompass related landscape features
and the building’s site and environment as well as
attached, adjacent or related new construction.

The Standards are to be applied to specific
rehabilitation projects in a reasonable manner,
taking into consideration economic and technical
feasibility.

1. A property shall be used for its historic purpose
or be placed in a new use that requires minimal
change to the defining characteristics of the building
and its site and environment.

2. The historic character of a property shall be
retained and preserved. The removal of historic
materials or alteration of features and spaces that
characterize a property shall be avoided.

3. Each property shall be recognized as a physical
record of its time, place, and use. Changes that
create a false sense of historical development, such
as adding conjectural features or architectural
elements from other buildings, shall not be
undertaken.

4. Most properties change over time; those changes
that have acquired historic significance iq éh4eir own
right shall be retained and preserved.

5. Distinctive features, finishes, and construction
techniques or examples of craftsmanship that
characterize a property shall be preserved.

6. Deteriorated historic features shall be repaired
rather than replaced. Where the severity of
deterioration requires replacement of a distinctive
feature, the new feature shall match the old in
design, color, texture, and other visual qualities and,
where possible, materials. Replacement of missing
features shall be substantiated by documentary,
physical, or pictorial evidence.

7. Chemical or physical treatments, such as
sandblasting, that cause damage to historic materials
shall not be used. The surface cleaning of
structures, if appropriate, shall be undertaken using
the gentlest means possible. Y

8. Significant archeological resources affected by a
project shall be protected and preserved. If such
resources must be disturbed, mitigation measures
shall be undertaken.

9. New additions, exterior alterations, or related
new construction shall not destroy historic materials
that characterize the property. The new work shall
be differentiated from the old and shall be
compatible with the massing, size, scale, and
architectural features to protect the historic integrity
of the property and its environment.

10. New additions and adjacent or related new
construction shall be undertaken in such a manner
that if removed in the future, the essential form and
integrity of the historic property and its
environment would be unimpaired.



Note: To be eligible for federal tax incentives, a
rehabilitation project must meet all ten Standards in
36 CFR 67.

Certain treatments, if improperly applied, or
certain materials by their physical properties, may
cause physical deterioration of historic buildings.
Inappropriate physical treatments include, but are
not limited to: improper repointing techniques;
improper exterior masonry cleaning methods; or
improper introduction of insulation where damage
to historic fabric would result. In almost all
situations, use of these materials and treatments
will result in denial of certification. In addition,
every effort should be made to ensure that new
materials and workmanship are compatible with the
materials and workmanship of the historic property.

Tax Act Applications and Preservation Tax
Incentive Brochures are available from Technical
Preservation Services (TPS), which administers the
Preservation Tax Incentives Program in
Washington, D.C. Write TPS to request a
brochure, and Tax Act application, which includes
the Standards for Rehabilitation (36 CFR 67):
National Park Service, Heritage Preservation
Services Division, Technical Preservation Services,
P.O. Box 37127, Washington, D.C. 20013-7127.
Applications are also available from State Historic
Preservation Offices.

Guidelines to assist property owners, developers,
contractors, and federal managers in applying the
Secretary of the Interior’s Standards for
Rehabilitation (36 CFR 67) are also prepared by
TPS, as well as case studies that show how the
historic rehabilitation tax credit and the low-income
housing tax credit may be combined to help fund
building rehabilitations. These and other TPS
educational publications on preserving,
rehabilitating, and restoring historic buildings and
landscapes, such as the Preservation Briefs series,
are available from the Superintendent of
Documents, Government Printing Office (GPO).
Write TPS at the above address for a free copy of
the current Catalog of Historic Preservation
Publications: Guidance on the Treatment of Historic
Properties, which includes stock numbers, prices,
and convenient order forms. The Catalog is also
posted at http://www.cr.nps.gov (select
"Publications”).

July, 1996
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CHAPTER |

RIVER DISTRICT DESIGN GUIDELINES:
THE FRAMEWORK

Design Review in the River District

Portland's Central City reflects decades of successful partnership between the public
and private sectors. Public investments in infrastructure, parks, plazas, public art, street
trees, the Transit Mall, light rail transit facilities, and freeways have fostered private
investment in new office, retail, hotel, and residential developments. Together these
investments have created an urban environment which has gained international
prominence for its livability, humanity, and economic success. Supporting the Central
City's success and growth has been the ongoing care given to the design of public and
-private development projects. A key aspect of this care has been design review.

During the coming years significant growth has been planned for the Central City. Much
of this growth will be concentrated in the Central City's River District policy area.
Development of over a million square feet of new commercial space is planned in
conjunction with over 5,000 new housing units.

A new high density residential and mixed use neighborhood will emerge as obsolete rail
yards and related facilities are replaced by new developments. This private investment
. will be supported by an estimated 140 million dollars of public infrastructure
improvements. These improvements will include new roads, parks, and public
attractions that will enrich not only the district, but the entire region. These
improvements will help to insure the success of private investments. To protect this
investment the City requires that all projects be approved through the design review
process before a building or other development permit is granted.

Design Guidelines and Design Review

Design guidelines are provided for each of Portland's design zones to inform .
prospective applicants, and the community, of the issues that will be addressed during
the design review process. This set of design guidelines is specifically for projects
located in the River District. These guidelines, along with the Central City Fundamental
Design Guidelines, are the approval criteria that will be used when conducting design
review within the River District.

During the design review process the review body must find that the project being
reviewed meets each of the applicable design guidelines. Projects that meet all the
guidelines will be approved. Projects that fail to meet one or more of the guidelines will
not be approved. The review body may approve the design, approve the design with
conditions, or deny the project a development and/or building permit. When conditions
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CHAPTER I

RIVER DISTRICT GOALS

Introduction

The River District is planned to become a place that is remarkable within the region.
The area is intended to grow rich with special and diverse qualities that are, or will
become characteristic of Portland. Further, the River District will accommodate a
significant portion of the region's population growth. The plan calls for the creation of a
new community of dense neighborhoods, housing a resident population of over 15,000
people, and providing jobs, services, and recreation to this population and others. This
area is intended to emphasize the joy of the river, connections to it, and create a sense
of community. The goals frame the urban design direction for Central City and River
District development. :

* There are two sets of goals presented in this section. Listed first are those for the
Central City as a whole. The Central City wide goals are followed by those that have
been developed specifically for the River District. Both sets are considered and
weighed when a reference to the goals is required. There are two circumstances in
which these goals will need to be considered. '

When changes are considered to the design guidelines these changes must enhance
understanding of, or implementation of, the goals. The second, and most common
instance that will require reference to the goals, occurs when an applicant requests
waiver of one or more of the design guidelines. Requests for waiver of a design
guideline will be granted when the applicant has demonstrated to the review body, in
their application, that granting the waiver will better implement the goals than would a
design that meets the specific guideline for which the waiver is sought. In cases where
a waiver is requested the goals act as the approval criteria fer consideration of the
requested waiver. If the design does not accomplish each of the goals, waiver of the
design guideline will not be approved. Both the Central City and River District Goals
must be addressed when considering a request for waiver of a design guideline.



Central City Plan Design Goals

)
This set of goals are those developed to guide develobment throughout the Central City.
They apply within the River District as well as to the other seven Central City policy
areas. The nine goals for design review within the Central City are as follows:

1. Encourage urban design excellence in the Central City.

2. Integrate urban design and preservation of our heritage into the process'of Central
City development.

3. Enhance the‘cha'lracter of Portland's Central City districts.

’ [}
4. Promote the development of diversity and areas of special character within the
Central City. ‘

5. Establish an urban design relationship between the Central City districts and the
-Central City as a whole. ~

6. Provide for a pleasant, ric{h and diverse pedestrian experience in the Central City.
7. Provide for the humanization of the Central City through promotion of the arts.
8. Assist in creating a 24-hour Central City which is safe, humane and prosperous.

9. Assure that new developmeht is at a human scale and that it relates to the
character and scale of the area and the Central City.

~

River District Design;Goals .

An additional set of goals for the design review process augment the Central City
Fundamental Goals. These are goals for design review that are specific to the River
District policy area of the Central City. There are four River District Goals for design

- \review, they are:

1. Extend the river into the community to develop a functional and symbolic
relationship with the Willamette River.

2. Create a community of distinct neighborhoods that accommodates a significant
part of the region's residential growth.

3.  Enhance the District's character and livability by fostering attractive design and
activities that give comfort, convenience, safety and pleasure to all its residents

and visitors.

4. Strengthen connections within River District, and to adjacent areas.
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PORTLAND PERSONALITY (RIVER DISTRICT) 11
|NTEGRATE THE RIVER { This is a Centrat City Plan Fundamental Design Guideline. The River District

Design Guideline that follows 1s linked 10 this Fundamental Design Guideline. The River District Guideline elaborates,
expands, and clanfies the meaning of the Fundamental Guideline as 1t applies within the River District.

LINK THE RIVER TO THE COMMUNITY

BACKGROUND

Since the days of the first settlers, the Willamette River has provided Portland with
pleasure, passage, and profit. Its connection to the Pacific Ocean allowed Portland to
become an international port which nourished the growth of the city. The river has
always been the focus for Portland. It is the central feature and reason for Portland's
existence.

In order to celebrate and pay tribute to the river's importance, a very special focus is
desired for the River District waterfront. A major river inlet is to be created and
extended inward into the heart of the District, providing river access that will stimulate
and support District development. New bridges on Front Avenue crossing the inlet
basin will reinforce the District's river feeling and significance. This river "gateway"” for
the District will enhance the relationship between the District and the Willamette.
Additionally, the daylighting of Tanner Creek and its connection to the basin will be a
contributing asset for the River District. ‘

This dynamic new urban design emphasis will contribute to a distinct and clear image of
the District. In effect, the new "gateway" and waterway system focuses and organizes a
District Development Plan that celebrates the origin of Portland—the Willamette. The
inlet bridges, basin, waterways, and the in60foration of the daylighting of historic Tanner
Creek will establish a "river" personality for the District. This extension of river to
community will provide the River District its centerpiece of interest and activity.

A1-1 GUIDELINE: Link the Willamette River to the community
reinforcing the river's significance.

This guideline may be accomplished by:

a. Organizing land areas, and groupings of buildings to visually define the river's
linkage to the community;

b. Focusing and articulating road ways and pedestrian ways to emphasize the river;

c. Developing projects that celebrate the river, and contribute to creating centers of
interest and activity that focuses on the Willamette; or

d. Connecting the internal areas of the District to the Willamette Greenway Trail.

1



A2

A3

EMPHAS‘ZE PORTLAN D TH EM ES { This is a Central Cuv Plan Fundamental Desien Gundui-m-162

RESPECT THE PORTLAND BLOCK STRUCTURES { the s a Central cuy plan

Fundarpemal Design andeline. The River District Design Guideline that iollows 1s linked 1o this Fundamental Design
Guideline. The River District Guideline elaborates, expands, and clarifies the meaning of the Fundamental Guidehne as< it
apphes within the River District.

PROVIDE CONVENIENT PEDESTRIAN LINKAGES

BACKGROUND

Incorporating pedestrian connections to the waterfront is critical to the transformation of
the River District from an industrial area (which is currently unfriendly to pedestrian
movement) to a mixed use residential community that successfully facilitates and
accommodates the pedestrian. It is important to improve the safety, convenience,
pleasure, and comfort of pedestrians by creating a pedestrian network throughout the
District which provides easy pedestrian connections with the adjacent neighborhoods
and the waterfront. These pedestrian ways should be designed to be active and well lit,
providing a safe and secure environment.

Of particular importance is a connection between the northwest extended transit mall
and the Greenway Trail. If possible, this pedestrian pathway should be located through
the Union Station development parcel south of the Broadway Bridge, and continue
through McCormick Pier to the boardwalk at the river's edge. Appropriate lighting and
trees should articulate this connection. ~

Interstate 405 and West Burnside Street form barriers between the River District and the
adjacent neighborhoods to the west and south. Look for design opportunities which will
strengthen the pedestrian character of the street connections located under raised
portions of the interstate, and which will better accommodate pedestrian life along
Burnside. '

A3-1 GUIDELINE: Provide convenient linkages throughout the River
District that facilitate movement for pedestrians to and from the river,
and to and from adjacent neighborhoods. :

12
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REINFORCE THE IDENTITY OF THE SKIDMORE/OLD TOWN 164

HISTORIC DISTRICT

BACKGROUND

The Skidmore/Old Town Historic District bridges across Burnside—linked by
MAX, Watertront Park, and an inventory of historic structures.

In September of 1975, the Portland City Council designated over 20 blocks plus
the adjacent portion of Waterfront Park in Downtown Portland, as the
Skidmore/Old Town Historic District. This District has also been listed on the
National Register of Historic Places and is further distinguished nationally as a
National Historic Landmark. The District was Portland's original center of
commerce and entertainment and contains the City's largest and best collection
of cast iron era structures. The City's oldest building is within the District.

goecia/ Historic District Design Guidelines were developed at the time of district
esignation and have been responsible for guiding the large number and
significant quality of preservation projects within the District. These special
Historic Design Guidelines shall continue as the primary design guidance system
for the District. They shall be used in conjunction with the special River District
Design Guidelines and the Central City Fundamental Design Guidelines.
However, should an original Historic District Design Guideline conflict with any of
the other guidelines, the Historic District Guideline takes precedence.

A5-1-5 GUIDELINE: Use the Skidmore/Old Town Historic District
Design Guidelines for projects located within the Historic District
to reinforce the identity of the district. Copies of these guidelines

are available at the Bureau of Planning.

18



REINFORCE THE IDENTITY OF CHINATOWN 109

BACKGROUND

The Central City's only visible ethnic district is identified by a people whose roots
are in Portland’s earliest history and by atmosphere rather than a specitic ‘
architectural form or style. The District is on the National Register of Historic
Places identified as "Portland New Chinatown/Japantown Historic District". Since
the Asian appearance of the District is primarily the result of applied detail,
streetscape appointments and graphics, it is important to maintain and enhance
the District with this tradition of visual identity.

The Chinatown Gate at N.W. Fourth Avenue and Burnside marks the entry to the
District. Located along Fourth Avenue between Burnside and Glisan, Chinatown
has been the center of Portland's Chinese/Asian community since the 1890s (at
one time, it was second only to San Francisco as the.largest Chinese community
in the United States).

It is still the home of dozens of Chinese restaurants, groceries, pharmacies, and
cultural and family associations. ,Bright animated signs make this one of the city's
most visually cohesive and liveliest dgism'cts at night. Signs which contribute to fit
the festive Chinatown atmosphere should be encouraged even though they may
be at variance with Zoning Code sign regulations. Later in this design guideline
document, Guideline C1-2 "Integrate Signs" gives design guidance for the entire
River District.as to the intent of integrating signs with projects. It should provide
additional guidance for signs in Chinatown. However, if there is a conflict
between the C1-2 Integrate Signs guideline and the Chinatown sign guidelines
stated below, the Chinatown guideline A541-7 takes priority over Guideline C1-2.

Several public investments have been made in the District to affirm its special
identity. Ornamental street lights have been painted red and gold and they
display special district banners. Specially designed street signs are in both
Chinese and English. The CCBA Building (Chinese Consolidated Benevolent
Association) has been restored and is now the District's center for cultural
activities. Therefore, to strengthen Chinatown as a special area in the Central
City Plan, and to maintain it as Portland's pre-eminent ethnic district, special
design guidelines are important to continue and recognize the special quality and
identity of the District.

A5-1-6 GUIDELINE: Reinforce the identity of Chinatown.

This guideline may be accomplished by:

a. Emphasizing the Asian ambiance of Chinatown with visual and Icultura.l
design features that relate to, and are appropriate to, the District's ethnic
history and character; or

Asian motifs, symbols, traditional colors and

. i signs, employin _col
b Usmg O oo ) ance the ethnic character of the District.

special configurations that en

Lighted signs may be af.proved which exceed maximum area, number,
i

projection, height and ghting regulations, or which flash or include

exposed incandescent lamps, provided they constructively add to the festive

Chinatown atmosphere of the District. Traditional sign |ighti_ng metlhods,
such as incandescent lamps and neon tubing are preferred. Ifhmter'r:a )
lighting is used, letter forms should be illuminated brighter than the sign
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REINFORCE THE IDENTITY OF THE UNION STATION AREA 166

BACKGROUND

The River District has a rich railroad history. It once housed expansive rail vards
with Union Station as the centerpiece. With its tower, Union Station is a symbolic
link between the past and ruture of River District. It anchors the Central Citv's
transportation center and links the River District to the downtown core. '

The people of Portland place great importance on this city's past. As the River
District transforms, recognition should be given to the railroad era and the
significance it had in Portland's transportation and industrial development. This
may be accomplished in a variety of ways. For example, the station tower could
become the area's symbolic logo. It might be outlined and articulated at night
with appropriately scaled lighting. Additionally, the station's menu of exterior
colors, materials, and detail could be extended to nearby development to provide
visual continuity.

Although the railroad herita/ge provides a focus and theme for the District, the
existing main rail creates a linear barrier. In addition to the need for track
crossings, the visual connection between the areas located on each side of the
railway is important to the area's realization. Design solutions for development in
the Union Station neighborhood should allow for tuture crossings of the tracks
and should protect important views across the tracks of key district elements
such as Unien Station and other features.

Because maintaining visual access across the tracks is important, it is not
appropriate to construct high, free-standing, opaque walls or fences along the
edge of the railway. Appropriate buffering should employ solutions that relate to
the surrounding structures. There are a number of ways to design the edge
bordering the tracks. Security can be achieved with wrought iron fencing or low
masonry walls with open railings. To provide a filtered buffer, deciduous trees,
spaced similarly to Portland street trees, can also be planted. In some cases, a
degree of separation can be achieved by setting buildings back from the rail
corridor and utilizing that area for uses in support ot a project including
landscaping, open space, parking and circulation, recreation, etc.

Buildings located adjacent to the railroad corridor will be visible rrom Union
Station and other neighboring properties. Architectural attention should be paid
to these facades as well as the other building facades to avoid the sense that
these buildings are turning their back on the railway.

A5-1-7 GUIDELINE: Reinforce the identity of the Union Station
Area.
This guideline may be accomplished by:

a. Designing new development to focus on the station as the area's
centerpiece; or

b. Reducing the role the railroad corridor plays as an element whichkdivndes
the district by creating frequent visual connections across the tracks.
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REINFORCE THE IDENTITY OF THE WATERFRONT AREA 167
BACKGROUND

Portland's watertront has been a rich evolving environment. The original
shoreline of thickets and marsh flora supported a diverse ecology. The original
settlers were drawn here, where a cut through the West Hills provided farmers
with access to a deep-water harbor. A jumble of wooden buildings soon lined
the shore, streets ended in skid roads and ferry landings, cranes reached out -
accumulating, then diminishing great piles of lumber and imported goods. All
manner of craft plied the river and the sky filled with plumes of steam and
smoke. The waterfront was a crowded citizenry of workers.

Today's waterfront is quieter, but change is envisioned. The area will evolve into
an urban park with aagjacent housing and commercial ventures. If integrated,
these developments will again create a vital urban community; its vitality
enhanced by the publicness of the River Basin and the Greenway Trail; its
character enhanced through reference to the area's maritime, industrial and
natural history.

The Waterfront area will serve as the face of the River District. This area offers
the potential to recognize the maritime heritage of the District and the Central
City by promoting waterfront uses and activities that contribute to its maritime
character. This segment of Portland's waterfront is still a "working" harbor. New
potential exists for maintaining this tradition, such as docking facilities for a cruise-
line. Additionally, opportunity exists for extending the river into River District with
a major river basin gateway.

In order to integrate the new public and private uses, development must be open
and accessible.” Buildings should orient towards the waterfront and adjacent
parks. Generous fenestration, and building entries should face onto these public
spaces; and porches, decks, balconies and other transitional elements are
encouraged. In addition, pedestrian and visual connections should be provided
into and through larger developments, and care should be taken to avoid undue
shading of the Greenway Trail.

To balance the publicness of the River Basin and the Greenway Trail, the
remaining waterfront park areas should be oriented to the local community.
Facilities are needed tor physical recreation, as well as for informal social
gatherings and creative expression. As important, these areas should feel like
neighborhood parks. Programming and design solutions should strive to create
a sense of community proprietorship, and these parks should be differentiated
from the more “public” River Basin.

Although new development will transform the waterfront, the area should be
viewed as a place with its own history and artifacts. Opportunities to relerence
this rich heritage should be exercised. There are many opportunities to crea/te 2
diverse urban waterfront, accommodating a variety ot compatible water and lan
uses, which embrace the river's gifts of pleasure, passage and profit.

A5-1-8 GUIDELINE: Reinforce the identity of the Waterfront Area
with design solutions that contribute to the character of the

Waterfront and acknowledge its heritage.
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168
PEDESTRIAN EMPHASIS

REINFORCE AND ENHANCE THE PEDESTRIAN SYSTEM { This s » centat

City Plan F_und_amental Dgsign Qui@eline. The River District Design Guidelines that follow are linked to this Fundamental
Design Guideline. The River District Guidelines elaborate, expand. and clanty the meaning of the Fundamental Guideline
as it applies within the River District.

PROVIDE HUMAN SCALE TO BUILDINGS ALONG WALKWAYS

BACKGROUND

In order to reinforce and enhance the pedestrian system in the River District, buildings
have a responsibility to contribute to pedestrian comfort and enjoyment. Buildings
adjacent to walkways\should provide human scale and relationships which support
pedestrian needs and interests. This can be accomplished with appropriate building
configuration, details, proportions, materials, and activities.

In particular, door, window and wall treatments adjacent to pedestrian ways should
relate and contribute to pedestrian interest and enjoyment. Large expanses of mirrored
glazing and blank flat walls are discouraged due to their impersonal character. Variation
and sensitive detailing, related to the pedestrian environment, is especially encouraged
within building bases. Porches and balconies are particularly encouraged. These
elements provide human scale, allow for interaction between residents and passers-by,
and allow for informal surveillance of the street.

*B1-1 GUIDELINE: Provide human scale and interest to buildings along
sidewalks and walkways.

ORIENT BUILDING ENTRIES TO FACILITATE TRANSIT CONNECTIONS

BACKGROUND

Transit corridors and services within the River District will be established to minimize
distances and obstacles between different areas of the District and the Metro area.
Transit is a critical component for a successful district circulation system. In facilitating
easy pedestrian movement, it is important to have direct, convenient, and act:yg 1
pedestrian linkages. Sensitive and supportive placement of the main entries ;r ui IgFS
can significantly improve pedestrian accessibility to transit. making it easy and enjoyaole.

It is an important urban design accommodation.

*B1-2 GUIDELINE: Orient primary building entries at pedestrian .
circulation points which conveniently and effectively connect pedestrians

with transit services.
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169
PROJECT DESIGN

RESPECT ARCHITECTU RAL |NTEGR|TY { This 15 a Central City Plan Fundamenml Design

Gpidgline. _Thg River District Design Guidelines that ioliow are linked to this Fundamental Design Guideline. The River
glsmct Guidelines elaborate, expand, and clarify the meaning of the Fundamental Guideline as it apphies within the Ru or
istrict.

INTEGRATE PARKING

BACKGROUND

Surface parking lots in many cases represent real estate .in transition. Parking lot design
should address the appearance from the surroundings, from both street level, and
elevated vantage points. Yet surface parking has a responsibility to contribute to the
quality of the place as does every other activity. Therefore, it sKould present itself with
an art and accommodation that complements its neighbors and that rationalizes its
presence . . . no matter how temporary.

The design of parking structures should relate to the design context of the area as
expressed in the design of nearby buildings and other features. Exterior walls of parking
structures should be designed with materials, colors, and architectural articulation in a
manner that provides visual compatibility with the adjacent buildings and environment.

Active uses in the sidewalk level of parking structures are encouraged. The
incorporation and enhancement of active ground-level uses in parking structures helps
create a more interesting and attractive environment for pedestrians. Such incorporation
in new and modified parking structures near active retail and pedestrian areas will -
substantially improve pedestrian linkages and enrich the District's cityscape. However, it
active uses cannot be initially incorporated, the design of the sidewalk level of parking
structures should be done to allow for future conversion for active uses.

Portions of the street edge of parking facilities can be pedestrian activated with vending
booths. This is particularly appropriate in proximity to other retail and office uses.

The siting and location of parkin; should minimize traffic movement and circulation
throughout the River District to lessen pedestrian conflict.

*C1-1 GUIDELINE: Design surface parking and parking garage exteriors
to visually integrate with their surroundings.

This guideline may be accomplished by:

a. Designing street facing parking garages to not express the sloping floors of the
interior parking;

b. Designing the sidewalk level of parking structures to accommodate active uses,
displ%v v§indows, public art or other features which enhance the structure's

relationship to pedestrians; or

c. Accommodating vending booths along sidewalks adjacent to parking facilities,
when active ground level uses are not possible.
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1. Union Station/Old Town

Immediate action in the Union Station/Old Town area will build on a foundation of
existing private investment, it will be conspicuous, and capitalize on established
and committed existing improvements. The Portland Development Commission
will facilitate the development of approximately 600 units of housing and related
improvements on the Union Station property. The Agricultural Marketing Center,
a cooperative venture with Oregon State University, will create additional demand
for Oregon's agribusiness products and provide new jobs in the River District.
Street and building lighting in Old Town and the Homeless_ Shelter
Reconfiguration Program will advance public goals and help create linkages
between existing and new River District communities.

Infrastructure Investment Development
($ milbons) ($ millions)

Walterfront Property Acquisition 6.0 Classical Chinese Garden 8.0
Front Avenue Improvements Agricultural Marketing
Phase 1 2.1 Center 37.4
McCormick Pier Pedestrianways 1.4 Pacific Square and

Union Station Office 155.0
Third Avenue Extension ) .
and Rail Crossing 1.5 600 Housing Units 54.0
Union Station On-Site Union Station Renovation 9.0
Improvements 4.8 .

Structured Parking
Old Town Building 950 Spaces 9.5
and Street Lighting 2.2

River Access and Transportation 3.9
Total . 21.9  Total 272.9
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