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City of Portland, Maine - Building or Use Permit Application 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Permit No: 

09-1351 

Issue Date: CBL: 

444 A003001 

Location of Construction: 

6 COMMERCIAL ST 

Owner Name: 

CITY OF PORTLAND 

Owner Address: Phone: 

389 CONGRESS ST 
Business Name: 

Proposed Project Description: 

Build 30' X 90' x3' Conc~ete_ Lobster T

Wko€L$4Z~) r~ct~ 

LesseefBuyer's Name 

Past Use: 

Wharehouse 

Contractor Name: 

Robert Morin Jr 

Contractor Address: 

94 Washington Ave Auburn 

Phone 

2079397898 

, .~ 

ank ~br ~I'\'tt' rc"b\..l0) 
~ C;;·~ffd 

Action: D Approved D Approved w/Conditions D Denied 

$25,000.00 1 

Cost of Work: 

1'81 Approved INSPECTION: r:;z" 3~ 

[J Denied Use Group:S1,;' " Type: V 

Permit Fee: 

Permit Type: (' i""M .. ;.. .. 
Additions - CQRn~el cial""'" tJ..N""f''(

Proposed Use: 

Wharehouse - Build 30' x90' x3' 
Concrete Lobster Tank 

Phone: 

Signature: Date: 

Permit Taken By: 

Ldobson 

Date Applied For: 

11125/2009 

PERMIT ISSUED 

1. This permit application does not preclude the 
Applicant(s) from meeting applicable State and 
Federal Rules. 

2. Building permits do not include plumbing, 
septic or electrical work. 

3. Building permits are void if work is not started 
within six (6) months of the date of issuance. 
False information may invalidate a building 
permit and stop all work.. 

Zoning Approval 

rz/ro /0 [J Denied 

D Requires Review 

D Does Not Require Review 

D Approved w/Conditions 

D Approved 

Zoning Appeal 

D Variance 

Special Zone or Reviews 

D Subdivision 

D Shoreland 

D Wetland 

D F1oodZone 

~SitePlan 
o~-iq~oooo l 
Maj ~Minor_¢ MM D 

() ~,-,~A ~ 
Date:Date: "'\ .... '-.. 

DEC 2 1 2009 

City of Portland 

CERTIFICATION 

I hereby certify that I am the owner of record of the named property, or that the proposed work is authorized by the owner of record and that 
I have been authorized by the owner to make this application as his authorized agent and I agree to conform to all applicable laws of this 
jurisdiction. In addition, if a permit for work described in the application is issued, I certify that the code official's authorized representative 
shall have the authority to enter all areas covered by such permit at any reasonable hour to enforce the provision of the code(s) applicable to 
such permit. 

SIGNATURE OF APPLICANT ADDRESS DATE PHONE 

RESPONSIBLE PERSON IN CHARGE Of WORK, TITLE DATE PHONE 



BUILDING PERMIT INSPECTION PROCEDURES 
Please call 874-8703 or 874-8693 (ONLY) 

to schedule your inspections as agreed upon 
Permits expire in 6 months, if the project is not started or ceases for 6 months. 

The Owner or their designee is required to notify the inspections office for the following 
inspections and provide adequate notice. Notice must be called in 48-72 hours in advance in 
order to schedule an inspection: 

By initializing at each inspection time, you are agreeing that you understand the 
inspection procedure and additional fees from a "Stop Work Order" and "Stop Work 
Order Release" will be incurred if the procedure is not followed as stated below. 

A Pre-construction Meeting will take place upon receipt of your building permit. 

X	 Re-Bar Schedule Inspection: Prior to pouring concrete 

X	 Framing/Rough PlumbinglElectrical: Prior to Any Insulating or drywalling 

X	 FinaVCertificate of Occupancy: Prior to any occupancy of the structure or use. 
NOTE: There is a $75.00 fee per inspection at this point. 

Certificate of Occupancy is not required for certain proj ects. Your inspector can advise you if 
your project requires a Certificate of Occupancy. All projects DO require a final inspection. 

If any of the inspections do not occur, the project cannot go on to the next phase, 
REGARDLESS OF THE NOTICE OR CIRCUMSTANCES. 

CERIFICATE OF OCCUPANICES MUST BE ISSUED AND PAID FOR, BEFORE 
THE SPACE MAY BE OCCUPIED. 

/~ --;7
 
/,/;/<.. (~ ~ /J- - 2 / ~'--) '1
 

" Signature of ApplicantiDesignet	 Date 

" l c~ {'~'-<.---,__Jc,--.\ .....' <\ v	 12.(0/57 
JSigI]-(iture of Inspections Official	 Date I 

CBl: 444 A003001 Building Permit #: 09-1351 



City of Portland, Maine - Building or Use Permit 
389 Congress Street, 04101 Tel: (207) 874-8703, Fax: (207) 874-8716 

Permit No: 

09-1351 

Date Applied For: 

11/25/2009 

CBL: 

444 A003001 

Location of Construction: 

6 COMMERCIAL ST 

Owner Name: 

CITY OF PORTLAND 

Owner Address: 

389 CONGRESS ST 

Phone: 

Business Name: Contractor Name: 

Robert Morin Jr 

Contractor Address: 

94 Washington Ave Auburn 

Phone 

(207) 939-7898 
Lessee/Buyer's Name Phone: 

I 
Permit Type: 

Change of Use - Commercial 

Proposed Use: 

Wharehouse - Build 30' x90' x3' Concrete Lobster Tank for Ready 
Seafood - seafood retailing, wholesaling, packing & shipping 

Proposed Project Description: 

Build 30' X 90' x3' Concrete Lobster Tank for Ready Seafood 

-- ----------------

Dept: Zoning Status: Approved with Conditions Reviewer: Marge Schmuckal Approval Date: 12/17/2009 

Note: Ok to Issue: ~ 

1) This portion of the property (end of pier) shall remain seafood retailing, wholesaling, packaging and shipping. Any change of use 
shall require a separate permit application for review and approval. 

2) Separate permits shall be required for any new signage. 

3) This permit is being approved on the basis of plans submitted. Any deviations shall require a separate approval before starting that 
work. 

Dept: Building 

Note: 

Status: Approved with Conditions Reviewer: Jeanine Bourke Approval Date: 12/21/2009 

Ok to Issue: ~ 

1) STRUCTURAL DESIGN OF THE TANK CONSTRUCTION SHALL BE APPROVED BY A LICENSED ENGINEER 

2) PLUMBING PERMIT/WORK NOT ALLOWED UNTIL DETAILS FOR THE SEWER COLLECTION AND PUMP SYSTEM 
ARE SUBMITTED TO PUBLIC SERVICES STAFF FOR REVIEW AND APPROVAL 

3) Permit approved based on the plans submitted and reviewed w/owner/contractor, with additional information as agreed on and as 
noted on plans. 

4) Separate permits are required for any electrical, plumbing, sprinkler, fire alarm or HVAC or exhaust systems. Separate plans may 
need to be submitted for approval as a part of this process. 

5) Application approval based upon information provided by applicant. Any deviation from approved plans requires separate review 
and approrval prior to work. 

Dept: Fire 

Note: 

Status: Approved Reviewer: Ben Wallace Jr. Approval Date: 12/11/2009 

Ok to Issue: ~ 

Comments: 

12/7/2009-mes: This is under a site plan review and a conditional use appeal to the Planning Board. WAIT FOR PLANNING SIGN 
OFF BEFORE ISSUING PERMIT - GIVE BACK TO MARGE 

12/17/2009-mes: Marge is OK with the permit and has signed off - we have stamped approved plans and a copy of the approval letter 
and planning says IT CAN BE ISSUED WHEN BUILDING IS READY...GO GO GO 



Location of Construction: Owner Name: Owner Address: Phone: 

6 COMMERCIAL ST CITY OF PORTLAND 389 CONGRESS ST 
Business Name: Contractor Name: Contractor Address: Phone 

Robert Morin Jr 94 Washington Ave Auburn (207) 939-7898 
Lessee/Buyer's Name Phone: 

I 
Permit Type: 

Change of Use - Commercial 

12/21/2009-jmb: Met on site with Phil D., Bob L., Todd M., John Ready and others for the pre-con. Sounds like PS has not approved 
the plumbing plans and there will be a condition on the permit limiting this work. Spoke with Marge as it doesn't apperar this 
application includes the change of use or CO. She thought it could if ready to do so. Spoke with John R.after I reviewed the plans 
about this, he will do whaterver is easiest to get the tank construction approved. Verified with him that the cooler and freezer are 
prefab units that will be installed by a contractor, the break room will be an existing trailor, the lobster picking room and exterior 
cooking enclosure will be standard wood sheds fitted with FRP and plumbing fixtures as required by Dept. Of AG. The cooking shed 
will only have a gas cooker run off 20lb propane tanks on the exterior. Left vcmsg for Phil to confirm ok to approve all with condition 
on the plumbing. I calculated the building area and increases based on sprinklers and frontage. This can be classified as 3B mixed use, 
nonseparated 



IJ~ -., Location/Address of Construction: Lfo ~m rY'\ eJ-C-tCl/ S-r~~T: 01 r-o.c i I t'tl1 1 
\ 

Total Square Footage ofl'roposed Structure/ Area ISquare Footage of Lot 
a.lw $F IJ ~ uve>
 

Tax Assessor's Chart, Block & Lot
 Applicant *must be owner, Lessee or Buyer*
 

Chart# Block# A Lot# 4
 Name T2E.A\>11 S~~D
 
L.l~~
 

Address 3C\o ~mmQ}c'to.( ~t-


City, State & Zip r:o-r+lavd i\l\c oLi Iv I
 

Lessee/DBA (If Applicable)
 Owner (if different from Applicant) 

NameI'" I\
Address
 fvlt-

City, State & Zip 

Current legal use (i.e. single family) t A}ha ti...blLL's)e. Number of Residential Units
 
If vacant, what was the previous use? k&
 

. ho.~ 1/ >. -S,bll

Proposed Specific use: W ~f>L Wh.o le SeLlc:....
 
Is property part of a subdivision? If yes, please name /VA
tv° 
Project description:
 

Co nC r--~;-e.. I \) b~+eT" /()..n K
 

Contractor's name: ~\.)br.t+ J\I\ 1\1\0 r If) J"R
 
Address: 9t.t vJ£'§.b ,'('\(j:mn ~T
 

City, State & Zip hu.bl.L~() 1V\£ o L/d.J 0
 

Who should we contact when the permit is ready:-J6h n lCwd'1
 
Mailing address: ?u Bu~ I 76Sd-. yJt"flar-d {lAe 0'111 ;;...
 

J-<Jr cr~q-7«q ~ 

a:5,uuO 

Number of Stories 
I 

Telephone: 

Cost Of 
W/ork: $ 

C of 0 Fee: $ 

Total Fee: $c!) 76 
tvA 

Telephone: 

Telephone: a.o7 939-7~~ 

Please submit all of the information outlined on the applicable Checklist. Failure to 
do so will result in the automatic denial ofyour permit. 

Signature: k c. Date: 11"'J-5'-oO, 
,I 

This is not a permit; you may not commence ANY work until the permit is issue 

Revised 9-26-08 



I. Marge Schmuckal - Re: Ready Seafood Page 1 

From: William Needelman 
To: DiPierro, Philip; Schmuckal, Marge 
Date: 12/17/20093:38:14 PM 
SUbject: Re: Ready Seafood 

Marge, 

Go go go. I'll log it in naviline, ..... fast log right click fast log right click .... 

Bill 

Bill Needelman, AICP 
Senior Planner 
Planning and Development Department 
City of Portland, Maine 
389 Congress Street 
Portland, Maine 04101-3509 

(207) 874-8722 tel. 
(207) 756-8258 fax. 
wbn@portlandmaine.gov 

»> Marge SchmuckaI12/17/2009 3:12:28 PM »>
 
Can we issue the permit for this? I have the approval letter and the stamped approved site plan. Any
 
guarantee fees or anything holding it up?
 
Marge
 



Building Permit Narrative
 

Background: 
Ready Seafood Company is a wholesale lobster company selling Maine lobster both 
donlestic and internationally. Sister company, Catch A Piece of Maine is an online, 
retail, mail order lobster business. Both entities work as one and are owned solely by 
John and Brendan Ready. The Ready brothers grew up on Portland's working waterfront 
and look forward to making Portland their home for the future. Ready Seafood has been 
working with the City of Portland to lease 1O,OOOsf of the POT facility, located at 40 
Commercial Street in Portland Maine. 

Building permit needed: 
Ready Seafood Company is applying for a building permit at the POT facility located at 
40 Commercial Street, Portland Maine. This building permit pertains to constructing a 
30'x90'x3'cement lobster tank illustrated in the Site Plan diagram. Ready Seafood has 
worked with Engineering specialist, Wayne Duffett P.E, from TEC Associates in 
preparing a site plan as well as addressing structural requirements at the POT for the 
construction of the concrete tank. (See letter from Wayne Duffett, P.E, and TEe 
Associates for professional overview ofour plan.) There will be no other changes 
needed at this time in regards to additional building permits other than the construction of 
the concrete lobster tank. 

Lobster tank installationl Contractual work by C.R.M. Construction: 
Ready Seafood currently uses a cement lobster tank in their existing operation at 390 
commercial Street, "Hobson's Pier" to store lobsters while awaiting shipment. Ready 
Seafood hired C.R.M. Construction Services out of Auburn, Maine to construct their 
existing lobster tank three years ago. Robert Morin, Owner of C.R.M Construction has 
vast experience within the cement industry and is familiar with the process of building a 
lobster tank system used for storing live lobster. Ready Seafood was pleased with 
existing work completed by C.R.M Construction and will use their services for the tank 
installation at the POT facility. 

Ready Seafood will contract C.R.M. construction to build the lobster tank in the POT 
facility for a sum of $25,000. The tank will be 30'wide and 90' long. The tank will be 
poured 37" deep where after settling will be roughly 3'deep. Width of the walls will be 
8." There will be one wall roughly l' in width by 30' long put in place within the tank as 
for separational purposes leading to a more efficient and operational tank set up. Tank 
construction will take roughly 14 days to build. 



Process of constructing! Scope of Work: 
1.	 Preparation work consists of cleaning the existing floor pad of oils and greases for 

a strong, stable bond. 
2.	 The existing floor will be prepped using a masonry saw to create a "Key Way" or 

"3"x1.5" cut. The Key Way will be treated with a bonding agent as to create a 
better and stronger bond between the existing surface and new concrete soon to be 
poured. 

3.	 Every 24" along the wall, %" drill holes will be made as to install #5 Re-bar for 
support. The Re-bar will be placed vertically and reinforced to the floor by 
Epoxy, strong glue like material. 

4.	 Horizontally, #5 Re-bar will be places along the perimeter of the tarlk as to create 
additional structure. Vertically placed Re-bar and Horizontally placed Re-bar will 
be tied together with metal ties to create a fence like structure. 

5.	 Once the fence like structure is complete, a temporary plywood wall or form will 
be put in place on the inside of the tank and outside of the tank leaving an 8" gap 
that then will be poured with concrete. 

6.	 The 8" wide gap will enclose all the Re-bar and then ready to be poured. 
7.	 Once the concrete is poured, it will hide all the Re-bar within the concrete, 

creating a smooth interior of the tank as well as exterior. 
8.	 Roughly at the 60' mark along the long way of the tank, aI' wide wall will be 

constructed running across the 30' width. This wall is to be used to create two 
sections of the tank for separation of inventory. It simply is used for 
organizational purposes for our business and is built the same way described 
above. 

9.	 There will be two, 3" drains placed within the floor of the tank, one at each end 
for draining purposes. 

10.	 The final step of construction is applying a coating of concrete and water sealant 
to the exterior, interior and floor of the tank. A second coat will be applied if 
suggested by C.R.M construction. 

Use oftbe Tank:
 
The concrete lobster tank will be used to store live lobster while awaiting shipment.
 
When the lobster tarlk is full of water, water level reaches between 32"-33" in height
 
allowing the plastic storage crates (crates are used to store lobster) to float just below the
 
top of the cement tank. This reduces water from overflowing the sides of the tank and is
 
how our concrete tanks operate currently.
 

Four, 2hp pumps will be used to circulate seawater, creating a stable environment for live
 
lobsters. Four chilling units will also be used to decrease the temperature of the seawater,
 
making the conditions in the tarlk nlore suitable for air shipping. Colder water reduces
 
shrinkage for shipping lobster and is commonly used by companies that ship lobster.
 

Live lobsters will be stored in plastic holding containers, holding roughly 90lb of lobster
 
per container. The containers float on the surface of the tank in designated lines for
 
organizational purposes.
 



Safety: 
Ready Seafood employees are trained and educated on safe operating behaviors. There 
are always a minimum of two employees operating at any given tinle for safety reasons. 
Within the facility, life rings are stored in two areas near the tank in case of emergency. 
All of Ready Seafood enlployees can swim and are comfortable operating within the tank 
environment. 

Concluding points associated with the checklist for the General Building Permit 
Application: 

1.	 Cross sectional diagram and cost proposal completed by C.R.M Construction is 
attached for reference. This includes the new concrete tank associated with the 
building permit as well as the floor plan for the facility. 

2.	 The POT facility is located over Casco Bay and there is only one single floor 
being used. The concrete lobster tank would be constructed on top of the existing 
surface within the POT. 

3.	 Attached to the application is the Site Plan Proposed Lease Space diagram, 
illustrating no new doors, windows or any other permanent changes taking place 
in regards to this building permit. 

4.	 Attached to this application is an Existing Conditions Plan for reference purposes. 
5.	 Attached is a letter from Wayne Duffett, TEC Associates describing structural 

conditions of the POT. Wayne can be reached for additional question. 
6.	 There are no electrical or plumbing permits taking place at this time. 
7.	 In regards to ownership of the property, the City of Portland is the owner and 

Ready Seafood would be leasing 10,000 sf of the POT space from the City. 
8.	 All financial costs associated with this plan are made by Ready Seafood. 



C.R.•• CONSTRUCTION SEIWICES
 
.............. Sbeet
a.........,.E 0421.
 

(207) '784-8287
 
Fax 1-877-872-5243
 

PROPOSAL 
11/13/09 

JOHN & BRANDON READY
 
READY SEAFOOD
 
HOBSON WHARF
 
PORTLAND, MAINE 04104
 

RE: CONCRETE TANK INSTALLATION 30' x 90' WITH 30' DIVIDING WALL
 

SCOPE OF WORK:
 
CUT AND JACKHAMMER IN EXISTING CONCRETE SLAB A 3" BY 1 1/2'" DEEP
 
CUT. PRIOR TO POURING OF CONCRETE APPLY BONDING AGENT TO NEW
 
CUT IN CONCRETE FLOOR.
 

DRILL %" HOLES 2' OC AND EPOXY # 5 RE-BAR INTO EXISTING CONCRETE
 
SLAB. STEEL INSTALLATION IS TO BE # 5 VERTICALS EVERY 24" OC, WITH
 
TWO ROWS OF # 5 HORIZONTAL STEEL. AFTER STEEL INSTALLATION WE
 
WILL SET UP FORMS AND POUR NEW 8" CONCRETE WALLS.
 

A 30' DIVIDING WALL WILL BE INSTALLED AS PER DIRECTIONS FROM
 
JOHN OR BRANDON READY. THE DIVIDING WALL WILL BE l' WIDE X 30',
 
SAME STEEL AND ROD LAYOUT WILL BE MAINTAINED AS PER THE
 
REMAINDER OF THE WALL.
 

HEIGHT OF ALL CONCRETE WALLS IS BEING BID AT 37" HIGH FROM TOP OF
 
SLAB.
 

PLUMBING TO CONSIST OF DRILLING THREE 2 - 3" HOLES IN THE EXISTING
 
CONCRETE FLOOR, ONE HOLE IN THE LARGE TANK WILL BE FOR
 
DRAINING PURPOSES, NO OVERFLOW PIPE IN THIS TANK. THE SMALLER
 
TANK WILL HAVE ONE OVERFLOW PIPE, PROTECTED BY THREE STAINLESS
 
STEEL STRAPS.
 

PRIOR TO POURING OF CONCRETE WE WILL INSPECT AND REPAIR THE
 
PLACES IDENTIFIFD IN OUR WALKTHROUGH OF THE HOLES AND COVERS
 
IN THE EXISTING CONCRETE FLOOR.
 



c..... CONSTRUCTION _
 
............. Sb.et
 

a.........,.E ..21.
 
(207) '7M-8287 

F.. 1-877..72-52413 

ALL CONCRETE WILL HAVE A BASE STRENGTH OF 4,OOOLB MIX AT 28 DAYS 
OF CURING. 

AFTER CONCRETE IS POURED AND THE CONCRETE FORMS ARE REMOVED 
A COATING OF CONCRETE & WATER SEALANT WILL BE APPLIED TO THE 
INTERIOR WALLS, FLOOR AND THE EXTERIOR PORTION OF THE CONCRETE 
WALL. IF NECESSARY A SECOND WILL BE APPLIED DUE TO THE 
CONDITIONS OF THE EXISTING CONCRETE SLAB. 

OUR NOT TO EXCEED BID FOR THE AFOREMENTIONED SCOPE OF WORK IS 
$ 27,750.00. IF WE EMPLOY YOUR MEN IN CO-OPERATION WITH OUR MEN 
FOR THE CUTTING OF STEEL, JACKHAMMERING OF CONCRETE, SETTING 
OF STEEL AND HELPING WITH THE INITIAL FORM INSTALLATION, AND 
COATING OF TANKS WITH SEALANT WE WOULD CHANGE OUR BID TO 
$ 23,488.00. THIS WOULD REALIZE A SAVINGS OF $ 4,262.00. 

OUR NEW BID WOULD BE $ 23,488.00.. 

MORE MONEY MAYBE SAVED DEPENDING ON THE CONDITION OF THE 
EXISTING CONCRETE SLAB AFTER WE HAVE PREP AND CLEANED IT, ALSO 
AFTER WE HAVE CHECKED OUT THE OPENINGS IN THE FLOOR. IF THE 
CONDITIONS ARE NOT AS BAD AS WE BELIEVE WE COULD SAVE ANOTHER 
$ 500.00 TO $ 750.00. 

OUR BID INCLUDES ALL LABOR, MATERIALS, AND EQUIPMENT TO
 
PERFORM THE ABOVE STATED SCOPE OF WORK.
 

ENCLOSED ARE THE DRAWINGS OF THE WORK AS OUTLINED ABOVE. 

IF YOU HAVE ANY QUESTIONS OR NEED MORE INFORMATION, PLEASE
 
CALL ME AT 650-7860. THANK YOU.
 

~~ 
ROBERT M. MORIN JR. 



~ 

14 November 2009 

City of Portland 
Planning Department 
389 Congress Street 
Portland, ME 04101 

Re: Proposed Lease at Maine State Pier by Ready Seafood 

Dear Planning Staff: 

Ready Seafood proposes to lease the southerly end of Maine State Pier for an 
operation to store and/or process lobster. The lease area is as shown on the 
accompanying plan prepared by this office. The operation requires the installation of a 
concrete tank measuring 90 feet by 30 feet by 3 feet deep. The area of the proposed 
lease is structurally adequate for this operation. 

The question has been raised about parking motor vehicles on the pier and possible 
pollution. On any given day, several hundred motor vehicles are parked on piers on the 
Portland waterfront. In my fifteen years of providing engineering to pier owners, I have 
never observed or been made aware of any pollution problems resulting from parked 
motor vehicles. Accordingly, I do not believe the vehicles of Ready Seafood pose any 
unusual threat or that any spill prevention plan or measures are warranted. 

Please call me with any questions. 

Very truly yours, 
TEC ASSOCIATES 

46 Sawyer Street South Portland, Maine 04106 
207/767-6068 FAX 207/767-l125 
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:\PPI.I( '1\:\'1: (,()\lSll.l/\1\I: 
John Rl:ad) \VavlH: l)ulTcL II:C AsstK:iales 
Rl:ady Sl:al()()d 
)l)O ('ommen:ial Stred 
Portland rvk 0410 I 

Project :\ame:	 ('ommercial Street - 40: ( 'hange ()r 
..- (i,'" ,.~:i·~:;t j~ti (' 0 nd it i() 11 al l Se: Ready Sca rood 

I cri,' I'
!)roject II): I -1 Ol) l)l)XO()()() 1 
('1\1 : j 44 -A-003 

iI DEC 11 2009 
Project Addressl II 46 ('()]\,lMI]{CIAI. ST 

Lo_ .J Po tland Ocean I~nn inal at the \'tai Ile 
ti 

I
;	 i Stt te Pier 

Planner	 Bill :\eeLkllllan. Senior Plann\,.'r 

Dear Mr. Ih:ady: 

On Ikcemher X, 20l)l.J. the Portland Planning Board considered Reauy Seafood's 
,lpplication for a major sitl' plan change of usc at the Portland Ocean Terminal on the 
\laine State Pier. I'he Plannillb IJoard re\ iewed the proposal for conformancl' \\ith the 
'itandards of the Conditional l :se Re\ie\\ in the L\\' PI.. Shordand loning Regulations. 
,md the Site Plan Ordinance, I'he Planning Board voted (()-o. Pattl'rson ahsent) to appHl\ e 
llle application \\ith lhl' follo\\lllg motion and subject to the conditions presented helo\\, 

()n the hasis ol'plans and materials suhmitted by the applicant and on the hasis of 
information containl'd in Planning Report tf4)··()l) relevant to standards for site 
plan regulations. and other tindings as follo\-vs: 

I.	 "hat the plan is in conllJrmance with tlw ('onditional lIse Standards for 
seafood \-\ holesaling and shipping in thl' Lasll'f11 \\'aterfnmt Purt lone and 
Section 14-474 of the I.and use ('(lLk 

\\172 160 240\OMSOOCS\HTLTR\PZLTR\PROD\PZ2009\P0003306 DOC 
o\devrev\50 commercial ready seafood 



11.	 That the plan is in conformance \vith the applicable standards for 
development in the Shoreland lone. 

III.	 That the plan is in conformance with the site plan standards of the land lise 
cmk. 

Suhject to the following conditions of approval: 

I.	 Prior to issuance of a huilding permit. applicant shall provide a copy or 
a signed lease demonstrating rights to develop and occupy the site as 
sho\vn on the proposed site plan. 

-,	 Applicants shall apply !()r and receive permits 1'01' e'xternal signage 
prior to installation. 

_~.	 Prior to issuance or huilding permits, the applicants shall provide 
detai Is for the Se\Vl'r collection and pump system t(H Publ ic Services 
stall revie\\ and approval. 

4.	 Prior to occupancy, the applicant shall mark and sign the limits of the 
proposed parking area providing a minimum 24 root \vide travel \vay 
along the westerly side of the Portland (kean Terminal huilding 

5.	 Prior to issuance of building permits, the applicants shall receive a 
sewer capacity letter from the Department of Puhlic Services. 

The approval is hased on the submitted plans and the findings related to site plan and 
suhdivision n:vie\v standards as contained in Planning Report ft-l::;-09 for application 09
99800001, \vhich is attached. 

STA~l>t\RD CO~DITIO'JS OF AI'PROVAL 

Please note the l()llowing standard conditions of approval and requirements for all 
approved site plans: 

I.	 rhe site shall he developed and maintained as depicted in the site plan and the 
\vritten suomission of the applicant. Modi tication or any approved site plan or 
alteration or a parcel which was the suh.iect of site plan approval alter !vlay 20. 
1974, shall require the prior approval of a revised site plan by the Planning Board 
or the planning authority pursuant to the terms of this article. Any such parcel 
lawfully altered prior to the enactment date of these revisions shall not he further 
altered without approval as provided herein. Moditication or alteration shall mean 
and include any deviations from the approved site plan including, hut not limited 
to. topography. vegetation and impervious surhlCcs shown on the site plan. No 
action, olher than an amendment approved by the planning authority or Planning 
Board, and tield changes approved hy the Puhlic Services authority as providcd 
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herein. hy any authority or department shall authorize any such modi lication or 
alteration. 

The above approvals do not conslitute approval of building plans, \vhich must he 
re\'iev~'ed and approved by the City of Portland's Inspection Division. 

3.	 i\ performance guarantee covering the site improvements as \vell as an inspection 
fcc payment of 2.01}o or the guarantee amount and seven (7) tinal sets of plans 
must he suhmitted to and approved by the Planning Division and Puhlic 
Services Dept. prior to the release of a building permit. street opening permit or 
eerli ticate of occupancy for sik plans. 

~. I'hc site plan approval \vill be deemed to have expired unless \\ork ill the 
development has commenced \vithin one (1) year of the approval or \vithin a time 
period agreed upon in writing by the City and the applicant. Rcquests to cxtend 
approvals must he reccived bd()I'c the expiration date. 

5.	 Final sds of plans shall be submitted digitally to the Planning Division, on a CD 
or nYD. in AutoC AD format (* ,chvg). release i\utoC:'\ I) :~005 or greater. 

6.	 i\ detCd guarantee, consisting of Ino/;) of the perl()rmalH.:e guarantee. must he 
posted net()fe the performance guarantee will be released. 

7.	 Prior to construction. a pre-construction meeting shall he held at the project site 
with the contractor. developmenl rev ie\\" coordinator, Puhlic Service' s 
representative and owner to reviev~' the construction schedule and critical aspects 
of the site \\ork. At that time. the sitclhuilding contractor shall provide three (.1) 

copies of a detailed construction schedule to the attending City representatives. It 
shall he the contractor's responsihility to arrange a mutually agreeahle time t()r the 
pre-construction meeting. 

x.	 If work vvi II occur \vithin the puhl ic right-of-way such as uti Iities, curh. sidewalk 
and driveway construction. a street opening permit(s) is required ttl!' your site. 
Please contact Carol Merritt at X74-Xl()O. ext. 8X~X. (Only excavators licensed hy 
the City of Portland arc cligihlc.) 

Philip DiPierro. Developmcnt Review Coordinator. must be notified five (5) working 
Jays prior to date required for tinal site inspection. 'rhe Devclopment Review 
Coordinator can he reached at 874-X6l2. PI~,!~~~ make allowances for completion of site 
plan requirements uetcrmined to he incomplete or dclcctive during the inspection. This is 
.:sscntial as all sitc plan requirements must he completed and approved hy the 
Development Rcview Coordinator prior to issuance of a Certiticate of Occupancy. 
~kasc schedule any property closing with these requirements in mind. 
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II' you ha\~ any questions, plL'ase l:onlal:t Bill Necdclman. S~ni()r Planner at X74-X7~2 or 
\\ bn a porllandmain~,h:o\ , 

SiIKL'TL·ly. 

1)(1\ ill Sil\..., ('hair 
Portland Planning Board 

"lti.H.: hmellts: 
1.	 Planning R~port 1I..f)-Ol) 

Perronnanl.:L' (juari.lIltee Packet 

E1t'l'tronil' I>istributioll 
i\'nl\~ \1 IlIlII'- I llkll, I )Irl'«(llr .111'1.t1111111)' ,111.1 I rb'1l1 I k\ l'IOpme!ll 

\k\,IIHkr 1,,"'~~"'rll\"lI. l'I,lllllill~ 1)1\ l'oIi111 I )irl'Lllll 

\',rh,II.1 I til \1\ .It, I )n C!.lplll(1l1 !{I.'\ Il'\l. ..... I..f\ 1I.'l" \ 1.lI\d~(r 

'\<11 '-Cl'\kIIlLII1. ..... CI1I(1! 1'1,llllll'r 

~)llIlip I )II'l\,Tro, Ik\ dW111lcnt lh'\ Il'\\ ( \l\\ldlll,l!llr 

\1.ln!c \dlllllllLtI /Ollill~\dI11111"1r.1I\11 
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I. ,.\~ k (iliclIlll. IIlSpClllllll' r )1\ 1"14111 

I"" I>,lIllorlh, IllSPCllillllS 1)i\ j'1l11
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\llll1,ll'l 1\011111"1-.;., !'uhl'l 'il'f\ in'" I )Ifl'lllli
 

'.llhl Idrk~, I'lIhlll "il'l\ Il'l'"
 

~\i1\ (\arl-., Puhlil \n\ ill's
 
1),1\ Id \lar).!lIl,,-Pllll'O, I kpllh ( 11\ 1111.:11Il'(1
 

i (1dl\ \krl-.k l)lIhl,1. "i('f\ ill':"
 

j Irq! \ III III)!, I'llhlll \l'r\ Ill'"
 

hdm Ill,' Puhlll \l'f\I,:I."
 

1.lllc \\ ,lid, I'llhlll ..... l'l\ Ill"
 

Kl"llh (i,,"lrl';lll I Ill'
 
,Idl I ,Irlill/!, ( It~\rhllrl"l
 

Illlll Irnl\l, Wilhur \1111111 (1lIhLJitllll~ t 1I)!IIlL'l'I"
 

I >'lIl (111\ l'!ll', \\o\ldard & ( IIrran
 
,\s""'""m',, ( )lli~'l' 

\ppm\'lll clll'r Ilk
 
liard (op~ l'rllll'LII'!l"
 

\\172.16.0 240\OMSOOCS\HTLTR\PZL TR\PROo\PZ2009\P0003306 DOC 
o\devrev\50 commerCIal ready seafood 



PLANNING BOARD REPORT #45-09
 
PORTLAND, MAINE
 

READY SEAFOOD
 

PORTLAND OCEAN TERMINAL, MAINE STATE PIER, 50 COMMERCIAL STREET
 

MAJOR SITE PLAN, CONDITIONAL USE AND SHORELAND ZONE REVIEW
 

PROJECT 10: 99800001
 
JOHN AND BRENDAN READY, READY SEAFOOD AND CATCH A PIECE OF MAINE, INC.
 

ApPLICANT
 

._. 

Submitted to Prepared by 
Portland Planning Board Bill Needelman, Senior Planner 
Public Hearing Date: DECEMBER 8, 2009 Date: December 3, 2009 

I. INTRODUCTION 

John and Brendan Ready, doing business as Ready Seafood and Catch a Piece 
of Maine. Inc., request a Public Hearing with the Planning Board to review a 
change of use major site plan for the southerly end of the City owned Portland 
Ocean Terminal Building on the Maine State Pier. The project is additionally 
being reviewed as a conditional use (seafood wholesaling and distribution in the 
Eastern Waterfront Port Zone.) as well as for Shoreland Zone requirements. 

The applicants currently operate a comparable operation on Hobson's Pier in the 
Central Waterfront. but have lost their lease. Having searched and failed to find 
a suitable location in the Central Waterfront they are looking to occupy space on 
the Maine State Pier in the very near term. The Board is asked to take this 
application directly to Public Hearing. without a workshop, because of the limited 
nature of the development (change of use with no new structures) and due to the 
applicants need to permit. construct and occupy their new facility by the end of 
January 

PROJECT DESCRIPTION 

The proposed development involves lease of +/-10.000 square feet of existing 
building space at the end of Maine State Pier. The project also includes shared 
use of internal and external space for circulation. installation of a loading hoist 



and a float for transfer of lobster from lobster boats, external and internal 
mechanical equipment, and the introduction of 7 to 10 parking spaces. The 
project proposal is described in detail in the applicant's written statements, which 
are provided in Attachment A3. 

ApPLICANT NAME AND CONSULTANTS 

John and Brendan Ready, doing business as Ready Seafood and Catch a Piece 
of Maine, Inc., Applicants. 

Wayne Duffett, TEe Associates, Engineering Consultant 

Notice 

149 notices were sent or emailed to area residents. A notice also appeared in 
the November 30 and December 1, 2009 editions of the Portland Press Herald. 

II. PROJECT DATA 

INSERT DATA ITEMS (USES IN VICINITY NOT A DATA ITEM) 
Existing Zoning: EWPZ 
Proposed Use: Seafood wholesaling and shipping 
Parcel Size: 10,000 sf lease out of 64.4 acre parcel (including 

submerged lands 
Impervious Surface Area:
 

Existing: 1OO~/o
 

Proposed:: 0
 
Net Chan~~e: 0
 

Total Disturbed J\rea: 
Building Area:
 

Existing Building Area: +/-100,000 sf
 
Proposed Building Area: 0
 
Proposed Building Net Change: °
 
Existing Building Footprint: +/-81,000 sf
 
Proposed Building Footprint: same
 

Residential Data: NA 
Parking Spaces:
 

Existing: (I (in area of proposed lease)
 
Proposed: 155 linear feet (7-10 spaces)
 
Number of Handicapped Spaces: 0
 

Bicycle Parking Spaces: 
Existing: 0 
Proposed: Bicycle parking for all employees allowed in the building 

Proposed Total F)aved Area: No change
 
Estimated Cost of Project: $100,000
 



Uses in Vicinity: Deep water port activity, Casco Bay Island Ferry, Compass 
Park, public boat landing 

III. EXISTING CONDITIONS 

The Portland Ocean Terminal (POT) building (the 1922 "Transit Shed", aka. 
"Whale Wall" building) dominates the easterly edge of the length of the Maine 
State Pier. The building is +/-90 feet wide and 900 feet long. Over the years the 
POT has supported a variety of deep water marine activity, including freight 
handling, Bath Iron Works, Cianbro, and most recently, support for visiting cruise 
ships. With the loss of a primary industrial tenant for the building, much of the 
ground floor space is vacant with the balance of the space occupied by shop and 
storage space for berthed tug boats, City of Portland marine operations. and the 
Bay Ferries (CAT) operations. 

Because the facility serves ocean going vessels and is a port of call for 
international transportation, the POT building is a secure property that is subject 
to Coast Guard and US Customs regulations. 

The interior portion of the pier adjacent to the westerly edge of the POT building 
provides primary access for heavy trucks loading and unloading to and from the 
building. A two-bay loading dock is currently located toward the end of the 
building, approximately 195 feet from the southerly end of the pier. 

The southerly end of the POT building is adjacent to a public boat landing. 
Vehicle access to the public landing currently shares space with the access area 
to the loading bay. Pedestrian access to the public landing is provided via a 
wooden ramp from Compass Park. 

IV. PROPOSED DEVELOPMENT 

Ready Seafood proposes to lease a 60 foot by 150 foot portion of the interior of 
the POT building with additional interior and exterior support space. 

The operation is fundamentally a distribution center for live lobster and the 
primary piece of new construction proposed is a 30 foot by 90 foot concrete salt 
water tank within the leasehold. Additional interior construction includes a walk
in cooler. a freezer, and an employee break room. The lease additionally 
includes use of an existing bathroom and office. and shared use of the truck 
loading dock and interior circulation areas. 

The facility will have direct access to the water from the southerly end of the pier 
where a hoist (davit) will be installed to load lobster from berthed lobster boats. 
During cruise ship landings, the southerly end of the pier is needed for tug boat 



berthing. Within t.he EWPZ, deep water activities have priority over conditional 
uses such as seafood wholesaling and shipping. To allow the higher priority tug 
berthing, the Ready Seafood operations will develop a new float within the public 
landing areas to unload and hold lobsters until the hoist is available at the end of 
the pier. Neither the pu blic landing nor the temporary tug boat berthing will be 
interrupted by the proposed lobster loading operations 

A small area on the loading dock will be used to cook lobster for on-site picking 
and processing. The lobster processing use is proposed as incidental to the 
distribution function of the facility and is also allowed as conditional use in the 
EWPZ. The applicant indicates that only +/-50 pound of lobster are processed 
daily, compared with +/-6000 pounds of lobster shipped. 

Up to ten parking spaces are proposed in support of the use. The EWPZ 
requires only 5 spaces by the square footage calculation for the use and the 
applicant indicates a need for 7 to 10 spaces. The area shown for parking is +/
155 feet of linear space. Allowing for a 24 foot travel lane adjacent to the 
building, the applicants should be able to use angled and/or stacked parking to 
accommodate at least 10 spaces in the space available. 

Exterior lighting is currently provided and no modifications are proposed. 

V. SITE PLAN SUBMISSION REQUIREMENTS (Section 14-525) 

a. Application completeness 

The application is complete. with the exception of utility capacity letters. 

A sewer capacity letter has been requested (Attachment A4) and the fresh 
water usage of the site is anticipated to be less than the previous uses 
when the POT was fully occupied. 

b. Identify additional material submitted 

The applicant has not yet signed a lease with the City. The City's 
Economic Development Division has provided a letter of intent as 
evidence of right title and interest for this application. Staff suggests that 
the signed lease be provided prior to issuance of a building permit. 

VI. PUBLIC COMMENT AND NEIGHBORHOOD MEETING 

a. While the Planning Board has not conducted a workshop for this 
application, the Ready Seafood proposal has been before the City Council's 
Community Development Committee (CDC) for both public and executive 



session review of the proposed lease. With the exception of a single positive 
testimony at the CDC, no public comment has been generated. 

b. The applicant conducted the required Neighborhood Meeting on 
November 30. There were no attendants. Neighborhood meeting information is 
provided in Attachment A15. 

VII. STAFF REVIEW 

A. ZONING ASSESSMENT 

As submitted by the Zoning Administrator, Marge Schmuckal: 

This proposal is a change of use of 10,000 square feet at the end of Maine 
State Pier to a seafood retailing, wholesaling, packaging and shipping. The 
property is located within the Eastern Waterfront Port Zone (EWPZ) which 
allows that use under a Conditional Use review before the Planning Board 
Because the change of use is 10,000 square feet, it would require a major 
site plan review before the Planning Board anyway. 

There are two major Conditional Use standards that the Planning Board must 
determine. Number one is marine compatibility. And number two is parking 
and traffic circulation. From a Zoning Administrator' perspective, it appears 
that the applicant has adequately addressed both standards. 

Because the proposed use is within the existing bUilding, and there are no 
physical additions planned, there are no dimensional standards that need to 
be met. 

Outdoor storage of commodities and materials accessory to normal conduct 
of business is being adequately contained. It will be a condition of their 
subsequent building permit to maintain this requirement during the extent of 
their approved use. 

Separate permits shall be required for any new signage. 

It is noted for document purposes that the correct Assessor's Chart-Block-Lot 
(CBL) is actually 444-A-003. 

Because the existing building is located in an A2 (el 10) Flood Zone, there 
may be some Floodplain paperwork (for non-substantial irnprovements) at the 
time of building permit application. 

EWPZ Issues 



As noted in the zoning assessment above, the Board will need to find that the 
project meets the standards for Conditional Use in the EWPZ. The specific code 
citation is as follows: 

14-3 1.1 la 2. Parking and traffic circulation: 
~t. l;cilklrl;~J aed traffir. cit-c~ulat=-orl plan: All 
apt):l atl~)IlS ror conditional USE:' =--n the EWPZ shall 
sLbm~t a parking and clrcula~ion plaIl for review ano 
apP..:...·u'/dJ .8:/ t~K' planLlng bOdLd. The parr:in~3 and 
cILculation plan shall snow ~he location of all 
eXist lnCj a.nd proposed st ructures, traVf~".L way~) an.d 
park_ug under the com~on ownership and/or ~o~trol of 
the sut~ec: pier or property_ The plan shall 
Jernons'_!.d:.J? th.at the parking and circulation of the 
,~ n I; d . t 1 () r1:1 1 use doe s not i n t e r fer e wit h L 11 f: f unc t i (J r; .=\ 

rnal1:H' c.:.t .:-11 t"/ of the prope.rty d:"ld othc'r'tJlse meet: E3 t .E~ 

~3 t ,I n ILl r d s ,J. :td cond i t IonS 0 f the E ~'J P Z . 

The site plan serves as the required parking and circulation plan and adequately 
provides for the marine use of the facility by the applicants, the other deep water 
uses of the POT, and the public landing. 

As this application is the first EWPZ proposal to come to the Planning Board, the 
full text of the EWPZ is provided in Attachment 1for the Board's use. 

Conditional Use, Generally 
All	 conditional uses additionally need to meet the following standards: 

L / Stanjards. Upor: a showing thEit a pr()posed usc: 1~' 

a:.... cncll·.=.l.(Jr.a~ :"lse under t:-~is artIcle, ,'.1 cond:i·.=iO:ld1 
U::-_:f-.~ fJc If'l ~ L .slId 11 bE.:" Cj ranLed u.r 1..:.. e ~~ s L he bUrnd 
dete.:Tll11eS that 

d. C::'rH::-le are unique or dist.inct i '.Ie charact.erist ic::; 
~:	 1 assoclutcd W'i th the 

.d.ltional use; 

t~ . bE'" an adver'se impact UpD:: 7, hE:: 

;c;afety,or \'Jelf are !'.) f the publIC 
S U .ll· ,''::; u;;d i n9 are,}; and 

Such impact differs substantla~ly from ~he .i.n~p(i:d 

'1/ hi c h \.y 0 U 1 C1 norma 11 ~l 0 C cur fro In S U c: h a ~; :3 e 
~ 11,'t t zcne. 

The uses proposed are not unique within the context of the Portland waterfront. 
there are no apparent adverse impacts from the proposal, and the impacts of the 



proposal are comparable to or less than impacts expected by other permitted 
marine uses in the lone. 

B. SITE PLAN STANDARDS 

The proposed development has been reviewed by staff for conformance with the 
relevant review standards of Portland's site plan ordinance and applicable 
regulations Staff comments are listed below. 

• Jraffic__._{~~ctiqn 14-526 (a) 1), Vehicle and Bicycle Parking (Section 14-526 
(a) 2a, band 8 

Traffic 
Reviewing Traffic Engineer, Tom Errico has offered the following comments: 

The parking area noted in the plans shall be delineated (a painted 
rectangle) such that the travel aisle is 24 feet wide. The 24-foot travel 
aisle shall be maintained at all times. 

Signs shall be provided noting the parking area is for Ready Seafood 
Parking Only. The sign text shall be determined during construction and 
be coordinated and approved by the City Parking Department. 

According to the applicant's traffic narrative in Attachment A3, fewer than 20 
truck trips will be generated daily. Assuming that the 24 foot aisle width is 
maintained, truck maneuvers will occur as they do in the current condition 
when using the existing loading dock 

Assuming a 10 person employee shift at the facility, one would expect fewer 
than 50 daily passenger trips. Mr. Errico has indicated that these volumes, 
spread over a 24 hour work schedule, will have an insignificant peak hour 
impact and does not require a traffic impact study. 

Parking 
As noted above, the parking proposed is compliant with EWPZ requirements 
and meets the applicants' anticipated need. 

Bicycle Parking 
All employees will have the option of storing bicycles inside the facility while 
at work. Short-term exterior bicycle parking is not proposed as the use will 
not generate any retail traffic and limited visitor traffic. The applicants are not 
proposing to install interior bike racks as the interior partitioning of the facility 
will be accomplished with chain link fence suitable for locking a bike. 



•	 Bulk, Location, Health, Safety Air (Section 14-526 (<tl3) and Bulk, Location, 
Height of Proposed Buildings (Section 14-526 (a) 4 L Exterior Lighting 
(Section 14-526 (a) 9) 

There are no new buildings or exterior lighting proposed. 

•	 Sewers, Storm drains, Water (Section 14-526 (a) 5), Soils and Drainage 
(Section 14-526 (a) 8), and Consistent with City Infrastructure (Section 14
526 (a) 11 

Storm Water 
Storm water management on the site is unchanged by the proposed 
development. In the current condition, all storm water runs from impervious 
surfaces into the harbor. While there are add itional parking spaces proposed, 
the number of spaces does not meet the threshold for requiring storm water 
treatment - either under the City's technical standards or under Shoreland 
Zoning. The applicant's engineer has provided a statement on storm water 
issues in Attachment A5 and the applicant's statement is provided in 
Attachment A9. 

Sanitary Sewer 
Sanitary sewer from the proposed uses is shown using an existing elevated 
line within the POT building. Water from proposed floor drains and a 
processing sink are shown to be collected through pipes beneath the building 
(suspended from the pier structure) and pumped to the existing line. 

Department of Public Services staff as offered the following comments: 

1.	 An inspection and sampling port is requested on the processing waste 
line. The applicant will work with the Industrial Pre-treatment (IPT) 
group for the location and configuration of inspection and sampling 
port 

2.	 The applicant may need a license under the IFJT program. Again, the 
applicant is asked to work with the IPT group to determine if licensing 
is required. 

3.	 Any discharges to the waters of the State of Maine (Portland Harbor) 
are re~lulated by the Maine Department of Environmental Protection 
(MDEF». The applicant shall work with the Maine DEP for all required 
permitting involving discharging to Portland Harbor. (See Natural 
Resources Standard below.) 

4.	 The applicant is asked to submit verification from a registered 
professional engineer that the Maine State Pier will adequately hold 
the proposed weight of the 2,700 sq ft lobster holding tank filled three 



feet deep with water including the weight of the concrete tank. Please 
show calculations. (Wayne Duffett PE has submitted calculations 
which are acceptable to this department - see Attachn1ent A5.) 

5.	 As a condition of approval, the applicant is request to provide more 
detail on how they intend to convey process wastewater into the City's 
sanitary sewer system. There is a concern that piping under the pier 
will be subjected to abnormal high tide and that there is a risk of 
damage to piping and the possibility of ocean water entering the City's 
sewer system. The applicant may want to evaluate using a vacuum 
style collection system so that cutting of pier stringers are avoided. 

•	 Landscaping and Buffering (Section 14-526 (a) 6) and Minimizes Disturbance 
or Destruction of Existing Vegetation (Section 14-526_lNll 

The proposed uses are visually consistent with the appearance of a working 
waterfront. There is no vegetation on-site and none is proposed. 

•	 Fire and Emergency Access (Section 14-526 (a) 10J 

Fire Safety Officer, Captain Keith Gautreau has reviewed the plans and 
walked the site with city personnel and business owners and offered the 
following comments: 

Access is not great but (the building is) accessible on one side and 
building is sprinklered. (Use) Separation will not be a problem as it is 
Industrial and Storage occupancies. I would be interested in the 
engineers report on the weight of the tank in relation to the structure .I pier. 

•	 Industrial Development (Section 14-526 (a) 12) 

The proposed use is listed as a marine uses and this section is not
 
applicable.
 

•	 Existing Natural Resources (Section 14:526 (a) 20) and Significant 
Groundwater Aquifer (Section 14-526 (a) £1J 

Portland Harbor is the significant natural resource potentially impacted by this 
development. As noted in the sewer section above, waster water floor drains 
will be directed to the sanitary sewer system and will provide no impact to the 
harbor. The applicants have noted verbally to staff that comparable uses 
often discharne wash-down and fish process water to the harbor upon receipt 
of a State DEP discharge permit. The applicant is exploring this option, but 
the current plan is for collection and sewer disposal of all waste water. 



The proposed lobster tank will utilize floor drains with direct discharge to the 
harbor. Given that the tank will hold live lobster, the discharge will not contain 
pollutants. Both City staff and the applicant have had direct conversations 
with DEP staff regarding the tank discharge and have confirmed that no State 
permit is warranted or required for "raw water" discharge. 

• Major and Minor Business (Section14-526(a) 24) 

The standards for signage will be addressed as of an application for a sign 
permit prior to installation. Standards for circulation drive up features, and car 
washes do not apply. 

C. Design Standards in the Site Plan Ordinance 

• Not applicable 

D. Shoreland Zone 

Given the limited development associated with the proposal, the standards for 
development in the Shoreland Zone are largely not applicable. The new parking 
shown is exempt from set back requirements (as is the case within all of the 
City's Waterfront Zones) and the number of spaces does not meet the threshold 
for requiring storm water treatment. 

VIII.	 STAFF RECOMMENDATION 

Subject to the suggested conditions of approval listed in section IX below, staff 
recommends approval of the Ready Seafood application under the applicable 
standards for Conditional Use in the EWPZ, Site Plan, and the Shoreland Zone 

IX.	 SUGGESTED MOTIONS 

On the basis of plans and materials submitted by the applicant and on the basis 
of information contained in Planning Report #45-09 relevant to standards for site 
plan regulations, and other findings as follows: 

I.	 That the plan [is/is not] in conformance with the Conditional Use 
Standards for seafood Wholesaling and shipping in the Eastern Waterfront 
Port Zone 

ii.	 That the plan [is/is not] in conformance with the applicable standards for 
development for the Shoreland Zone 



III.	 That the plan [is/is not] in conformance with the site plan standards of the 
land use code. 

Potential Conditions of Approval 

1.	 Prior to issuance of a building permit, applicant shall provide a copy of 
a signed lease demonstrating rights to develop and occupy the site as 
shown on the proposed site plan. 

2.	 Applicants shall apply for and receive permits for external signage prior 
to installation. 

3.	 Prior to issuance of building permits, the applicants shall provide 
details for the sewer collection and pump system for Public Services 
staff review and approval. 

4.	 Prior to occupancy, the applicant shall mark and sign the limits of the 
proposed parking area providing a minimum 24 foot wide travel way 
along the westerly side of the Portland Ocean Terminal building 

5.	 Prior to issuance of building permits, the applicants shall receive a 
sewer capacity letter from the Department of Public Services. 

Attachments: 
-~_._-----

Planning Board Report Attachments 

1.	 Text of the EWPZ 
2.	 Aerial Photo of the Southerly End of Maine State Pier 

Applicant's Submittal 

A1. Application form and checklist
 
A2. Table of Contents
 
A3. Written Statements
 



A4. Sewer Capacity Request 
)\5. Engineer's statement on structural capacity and storm water quality 
1\6. Project Area Statement 
A7. Solid waste 
AB. Offsite facilitate 
A9. Storm water 
A10. Construction schedule 
A11. State and Federal Permits 
A12. Financial and Technical Capacity 
;\13. Letter of Intent to lease 
A14. Environmental and Historic considerations 
A15. Neighborhood meeting information 
A16. Existing Conditions Plan 
A17. Site Plan 
A18. Subdivision Plan (entire City property) 
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City of Portland
 
Development Review Application
 

Planning Division Transmittal form
 

Application Number: 09-99800001 Application Date: 11/16/09 

Project Name: CHANGE OF USE/CONDITIONAL 3 
Address: 46 Commercial St CBL: 444 - A-OO~-OOl 

Project Description: Commercial Street - 40; Change Of Use/Conditional Use; Ready 
Seafood 

Zoning: EWPZ 

Other Reviews Required: 

Review Type: MAJOR SITE PLAN WITH A CONDITIONAL USE 

Ready Seafood 
390 Commercial Street 

Portland Me 04101 
John Ready 
820 Sawyer Street 

South Portland Me 04106 

Distribution List: 
[gIPlanner William 

Needelman, Aicp 
[gICity ArbOlist Jeff Tarling 

[gIZoningAdministrator Marge Schmuckal DDesign Review Alex Jaegennan 
[gITraffic Tom Errico DCorporation Counsel Danielle West-Chuhta 
!:8JInspections Tammy Munson DSanitary Sewer John Emerson 
!:8JFire Department Keith Gautreau !:8JStonnwater Dan Goyette 
DParking John Peverada DHistoric Preservation Deb Andrews 
!:8JEngineering David Margolis-

Pineo 
DOutside Agency 

DDRC Coordinator Phil DiPierro 

Preliminary Comments needed by: 12/2/09 
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C1IECK-LIST AG~INST ZONING ()RJJINANCE 

Date - . 

ZOlle Locatioll- :£ LU f Z ~~ Wit ~~ 
" Interior or corner lot 

. Froll! Yard-

Rear Yard ~ 

Side Yard-

Projections 

Tf'idtlt. ofLot ..
 

Height 

Lot Area-


Lot Coverag(!/Ilnperl'ioJls Surface 

Area per Fanlily



ZONING ADMINISTRATOR 
November 25, 2009 

This proposal is a change of use of 10,000 square feet at the end of Maine State 
Pier to a seafood retailing, wholesaling, packaging and shipping. The property is 
located within the Eastern Waterfront Port Zone (EWPZ) which allows that use 
under a Conditional Use review before the Planning Board. Because the change 
of use is 10,000 square feet, it would require a major site plan review before the 
Planning Board anyway. 

There are two major Conditional Use standards that the Planning Board must 
detennine. Number one is marine compatibility. And number two is parking and 
traffic circulation. From a Zoning Administrator' perspective, it appears that the 
applicant has adequately addressed both standards. 

Because the proposed use is within the existing building, and there are no 
physical additions planned, there are no dimensional standards that need to be 
met. 

Outdoor storage of commodities and materials accessory to normal conduct of 
business is being adequately contained. It will be a condition of their subsequent 
building permit to maintain this requirement during the extent of their approved 
use. 

Separate permits shall be required for any new signage. 

It is noted for document purposes that the correct Assessor's Chart-Block-Lot 
(CBl) is actually 444-A-003. 

Because the existing building is located in an A2 (el 10) Flood Zone, there may 
be some Floodplain paperwork (for non-substantial improvements) at the time of 
building permit application. 
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From: William Needelman 
To: Margolis-Pineo, David 
Date: 12/2/20099:57:42 AM 
Subject: Ready Bros - construction details 

Dave, 

Following up on our conversation this morning, I wanted to confirm my take way from your comments. 
understand that you are at an off-site meeting all day today, and will be providing revised review 
comments for the Planning Board by tomorrow afternoon. As I will be drafting my report today, I will 
paraphrase along the line of the notes below: 

1. Sewer Collection System: Ready Seafood will be installing a sewer collection and pump system to 
handle all process and wash down waste water from the facility. The system is proposed to be installed 
under the pier with pumped waste water to be collected and lifted into the existing elevated line in the POT 
building. 

The plans provided do not have adequate detail to determine the construction method, materials, or 
fastening of the system. Issues that should be addressed are maintenance of the structural integrity of the 
pier timbers, and flood proofing for system integrity and avoiding infiltration during periods of inundation 
during flood events. 

2. Lobster Tank Drains: The proposed 90'x30' lobster tank is proposed to drain directly into the bay 
through floor drains. DEP confirms that there are no environmental issues or permits required. Public 
Services requests drain details that show how tank water will be divorced from the structural floor timbers 
and decking to avoid moisture damage to the deck and structure. 

3. Lobster Tank Lateral Stability: The lobster tank will develop significant lateral stress from the stored 
water pushing against the sides of the concrete walls. The applicant's contractor proposes anchoring the 
tank walls to the building deck to provide adequate stability. T~lis is unacceptable as the timber decking 
will predictably be damaged and is not suitable for this method of attachment. The applicant should work 
with their engineer to provide a structure design for the tank that avoids damage to the underlying deck. 

We will need to establish how to enforce these comments. Comment 1 appears to be a Planning issue 
that can be addressed as a condition of Site Plan Approval. Comments 2 and 3 appear to me to be more 
building permit issues. 

Fundamentally, all should and are of concern to the Facilities folks, as the issues involve potential damage 
to the infrastructure. 

I will bring this up at the Dev Rev Meeting in a few minutes. 

Please reply to correct or confirm these comments when you get a chance. 

Thank you. 

Bill 

Bill Needelman, AICP 
Senior Planner 
Planning and Development Department 
City of Portland, Maine 
389 Congress Street 
Portland, Maine 04101-3509 

(207) 874-8722 tel. 
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Ready Seafood Site Plan Analysis 

Ready Seafood Company is a Portland, Maine based wholesale lobster business owned 
solely by John and Brendan Ready. The Ready brothers are currently operating at 390 
Commercial Street "Hobson's Pier", and are looking to relocate to 40 Commercial Street, 
known as the POT Facility. Ready Seafood was founded in 2004 and today ships over 2 
million pounds of live lobster both domestically and internationally. Ready Seafood will 
use the proposed leased area to purchase, store, package, and ship live lobsters to their 
customers. The proposed lease site at the POT will enable the Ready brothers to continue 
to grow their working waterfront business with very little change to the existing facility. 

Improvements and alterations to the proposed leased area will be funded by Ready 
Seafood and will include the construction of a cement lobster tank for storage of live 
lobster, the assembling of a walk-in cooler and small processing room for limited lobster 
processing, as well as the installation of a davit for unloading lobster directly from local 
harvesters. Ready Seafood would be allocated onsite parking for their employees and 
officers as well as joint use of the loading dock shared with the City of Portland. Ready 
Seafood has worked with the City to ensure the Site Plan Application covers all material 
required. 

This application is for the Major Site Plan including a Conditional Use Permit and 
Change of Use Permit to lease approximately 10,000 sq ft of space within the POT. The 
leased space would be used for operational needs in conducting day to day business to 
continue to grow their business. Ready Seafood purchases live lobster from harvesters 
and middlemen and store their product in holding tanks while awaiting shipment to 
customers around the world. Their conditional use can be viewed under the City of 
Portland's Code Ordinance, section 14-301 as "Seafood Retailing, Wholesaling, 
Packaging and Shipping." 

Ready Seafood has worked with South Portland Maine based, TEC Associates, 
Consulting Engineers, to complete the Site Plan Application. Supporting documentation 
such as the Proposed Use Site Plan, as well as all other requested materials are included 
for review by the planning staff. These documents were prepared in accordance with the 
Site Plan Checklist and The City of Portland's Code of Ordinance under chapter 14, Land 
Use. 
The following chapters addressed in the Site plan will offer detailed descriptions of each 
area addressed in the Site Plan Check List. 
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November 13, 2009 

City of Portland Planning Office 
389 Congress Street, 4th Floor 
Portland, Maine 04101 

RE: Major Site Plan Review Application For Ready Seafood 

Dear Planning Board, 

On behalf of Ready Seafood Company, We are submitting 7 copies of the Major 
Development Application for approximately 10,000 sq. feet of leased space within the 
POT. The supporting documentation will be used by the planning staff in their review. 
These documents were prepared in accordance with the Site Plan Checklist and the City 
of Portland's Code of Ordinance under chapter 14: Land Use. 

This application is for the Major Site Plan including a Conditional Use Permit and 
Change of Use Permit to lease approximately 10,000 sq feet of space within the POT by 
John and Brendan Ready, sole owners of Ready Seafood Co. 

Ready Seafood Co. is a Portland, Maine based, wholesale lobster company. The short
term lease of this space will fill operational needs in conducting day to day operations to 
continue to grow the company. Ready Seafood purchases live lobster from harvesters, as 
well as middlemen, and store their product in live holding tanks while awaiting shipment 
to customers around the world. Their conditional use can be viewed under City of 
Portland's Code Ordinance, section 14-301 as '"Seafood Retailing, Wholesaling, 
Packaging and Shipping." 

We have been working closely with the City of Portland over the past six months. We 
grew up within the working waterfront community and our presence at the POT will 
enable us to grow with the city of Portland for years to come. 

We look forward to working with your office on this project. Please don't hesitate to 
contact me with any questions or comments. 

Best, 

John Ready, President 



Penny St. Louis Littell, Director o.lPlanning and Development 
Marge Schmuckal, Zoning Administrator 

DATE: 
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Marge Schmuckal - Re: Maine State Pier Meeting 
---~-,.~- ---~'--'---'---'--'~-'-------~- --_. ----_.._--- -- ----- ...  ----- --- --_._------ ----

Page 1 
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From: 
To: 
Date: 
Subject: 

David Margolis-Pineo 
Barbara Barhydt; Keith Gautreau; Marge Schmuckal 
11/3/2009 12:16:07 PM 
Re: Maine State Pier Meeting 

I'll be there. Thanks 

»> Barbara Barhydt 11/03 9:43 AM »> \ 
Hello: f\ 1\1\

~A~/"'iq J/ V 

\ 

The City is seeking to lease space on the Maine State Pier to Read(Bros. It is a conditional use that has 
to go to the Planning Board. They want to meet to understand what they need to do for their plans. I would 
like to have all of us meet with John Ready of "Catch a Taste of Maine", so that we can scope out any 
potential issues. They want to move into the facility in January. 

I have tentatively scheduled a meeting on Wednesday, November 4th at 1 p_m. Please let me know your 
availability. If you cannot attend, could someone else cover the meeting. 

Thank you. 

Barbara 

cc: William Needelman 
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Development Review Application
 
PORTLAND, MAINE
 

Department of Planmng and L rban Development,
 
Planning Di\'ision and Planning Board
 

PROPOSED DEVELOP~IENTADDRESS: 

U -r- //'/)0"""" ' 1 -- 1\
----=:10 (Ph'imt-K,I(""I S, ~ I FCtC' Ity 

PROJECT DESCRIPTION: 

---,C~I~lZ- of u.'5e.. / Cynd. ;:t!QYl~1 U.4e... 

.'1 

" ') 

CHARTIBLOCK/LOT:W-':L4_~1~t(A}Q{. '( 

CONTACT INFORMATION: 

APPLICANT PROIlERTY OWNER 
Name: =-fl:A Dl..1 ~e..u..g.jvD Name: C 1+L1 0 F Wr+/oYid

I 

S~Address: _ 34.0 Cu~t11_~"C~~L .2.-t- Address: ._---19._Q..)m}y)e~{~

p. 0 3~ If /; 5;).. 

Zip Code: ]'0r+)£lncl 0 L.{ 10 i Zip Code: 0 if 10/ 

~iork#: 20'1 Vl'3~ - t)..b9 € W"ork #: d-S> '( e( tj- g -, d- / 

Cell #: J~r"/Q3'1:.1E q§' Cell #:
 

Fax #: 2!.?_'J_.._Jl!tTl~=J_~·? 2__ Fax#:
 

Home: Home:
 

BILLING ADDRESS 
Name: gE:AP'1 SEA ,::::J.JD 
Address: 11 0 BJ'J{.--l.J 6'S'~ 

_~ r+lovnd ME 

Zip: _.---o!Jl\) i . _ NOV] l'rf\9t_· ~") 
, I 

\X!ork #: 
f I 

Cell #: City of Port!?;",d 
PlaJ1njll~ Di\i!.3ion 

fax #: 

Home: 

E-mail: 

- As applicable, please include additional contact information on the next page-

Dept. or Pl.mr.ing ~lI1J Urban rk\~'klpnl'1l1 - Ptlr\l:illil Ci:y 1I;111-,X9 ('ongrl''''' St. ~ PonlanJ. \U: O.. IOl '. pI; (207,R74-S"21 or 1'\74-S71 IJ • " 



AGENT I REPRESENTATIVE 
Namc:JDhY)-~~dk1 

Address: __.8.dQ~ __~-J4-.e,. ,~+-

__5.-?~-ffi }>..u.r-jjQ:x~_q __. 
Zip Code: O.LJ_l~L- .__ ... 
~!ork #: lU! "1sq- ~f_~~__ 
Cell #: _.J...Q"J ~1s3 - 1~8...... 
fax #: J. oJ _._:1-:1 c'}~_L~_~.? _ 
Home: -----_.- .. _ _--_ .._-

E-mail: 

ENGINEER TEe AS),oc 1001-e-S 

Name: ..~J6Ef~f=r __._ 
Address:y'~._ ~fWJ 1V ..L5 't:. __ . 

S-.JJ.J<'fh. p.) r+-la rJd ll1.G: 
i 11/ ,/Zip Code: .- Q'1_'::'..f:2....
 

W'ork #: __.r]ii2.:.6_~_6,=--~ B.>ooL--__
 

Cell #:
 

Fax #:
 

Home:
 

AHCllITEcr 

Name: 

Address: 

----------_._ _-.-.---.

Zip Code: 

W'ork #: 

Cell #: 

Fax #: 

Home: 

E-mail: 

SlTRVEYOH 

Name: 

Address: 

Zip Code: 

'W'ork #: 

Cell #: 

Fax #: 

Home: 

E-m;til: 

CONSULTANT
 

Name:
 

Address:
 

Zip Code: 

\X1ork #: 

Cell #: 

Fax #: 
""-""-'-'~ .._--

Home: 

E-mail: 

ATTORNEY 

Name: 

Address: 

Zip Code: 

\Xiork #: 

Cell #: 

Fax #: 

Home: 

E-mail: 



PROJECT DATA 
The follo\ving infomlation is required where applicable, in order complete (he application 

TOlal ~llC ,\rca ~0 f uJQ , S(l. f,.
 
Propo~eJ 1"otal Dl:->Iurhnl :\1~';1 lIf lill' ~Jl(' ? SLj, fL
 

(If the proposed distllrban<:c lS greater than one acre. then lht' applicanr shall apply for a Maine Construction 
Gen~ral Permit (MCGP) with DEP and a Stonnwatcr Management Permit, Chapter 500, with the Cit)' of Portland.) 

IMPERVIOUS SURFACE AREA 
Proposed Total P;1 \"(.'J .\ rC:;1 __________ ~l.l' ft 
EXlsung Total lmpen'IO\::--\rl';1 in !t- ----- sq fr
 
Proposed TOlallmpC:f\'II)U~.\rc;1 lY- II -;1.} t"t,
 
Proposc:d Llllpc:r\"luu~ \:l't Chang\.' --------- ~'l (;
 
BUILDING ARE~
 

EXisting Buikhng Foolpnnl
 
Propo~l.'tl [)ulld1lJg I-(lolpnlll
 

Proro::'l'd l)uddl1lg h,olpnnt \.ll l h;Lll~;" 

, FXlsling To;al Huikhng Floor \[l';1 

Proposed Total Hlulding FI()i>r\r~:1 

Proposc:d Ihulding Hour .\n:.l :-':Cl Chall~,l" 
\.C\\ f)lJlldillg 

ZONING 
LX1:;nng
 

Propo""'d, If .lppEc,l1>k
 

LAND USE 
LXI~{Jng LIv.h(L~h() iLSe-

I' (IPropllsc:d '---- 
RESIDENTIAL, IF APPLICABLE 
Prupos~d \: umhel '-If ,\fCord;lbl(" HOllsing t· JUts
 

Proposed \: umber lif RI.'SldI.'IHJ;11 l: 11ll:' ,0 be Dl.'lTIou.s lied
 

Fxisting '..:umber ofRc:s:dl~nlial ('mts
 

Pmposcd \:umhcr ofRl'Sldcl1tull!nlls
 
~llhdiVislon, Proposed \: ul11hn ot I ,oro
 

PARKING SPACES 
!':xIstint!. :-,; llll~hcr of !);lrkll1g Sp.1CCS --~._-----
Proposed ~UmhtT of P:1fkl11g ~p.1Cl.'S _L~O~ _
 
\: umber ,)f I IandKappl.'d Parkll1g ;-:pacl.'s _____-!L__._.__
 
Pmposcd TOlal Parkillg :;pacL's
 --.-I-{J---
BICYCLE PARKING SPACES 
r.Xi~l1Jlg :\umbn orBlc', tic Parking 'sp.1CI.'S -.- cj~-- -- - --
Proposed '-"":umbcr ofHH,Tclc P,uk1l1g ~ra(cs 8 (tl~ s-rlJ ro~ e- - /VlS~-
Total l1icycle ParkIn,s Sp:lrc:-. " I'
 

ESTIMATED COST OF PROJECT /00;000 

Please check all reviews that apply to the proposed development 
1k~lgll Rl·\'ll.'\\· :-)lon:1waln l,2u:t1lt),
 

FlooJ PI.Ull Rl.'\IC"W ___--!L _ l"r:lt'tlc \10\ crIlt'nl
 

I hs I urIC PrC~C[\'',lll(>11 LOt1l11g \'anal1L"C
 

I lOUSing R;:p!aCl'll1l'IH Ili~roric D1SI!1ct/L:Uldmark
 
\ .. 41)'\ Slrt"l'l Rl'\ll'''\' ( 1ff ~1tc: Park1l1g
 

~hon:bnJ ___ v _ \[llltl j:;\Il1tl~ D\\clllllg
 
Sltt: Locluun . \Cl Loul RI.'\I"\\' 13-.1 T\·dt's(rull .\Ctl\·ll~ Rev!>''.\.'
 

Slllglc j':llniL j )\\dllll,l; (:Junge ol·l.·~l.· 

~ hlllllh Ihdltng 



APPLICATION FEE: 
Check al) reviews lhal apply. Payment may be made in cash or check to the City of Portland. 

?\iajor De,'elopOlent (nlC)re than 10,000 sq.~·ft.-)---_···--··'··-i Plan ...-\.I.llendmcnts --_.~.~-_.~--.--_._. 

_~ l: ndcr 50,0,1(1 slJ. ft. :$5' lCi.OP)	 __ Planning ~raff ReVIew (S25 I lJiU) 

::;n.()(Hi	 t (1,\()(j(1 sCI. fr ~51 ,non.no; . Pbnrllng Board Rnlew (S3uo.UU) 
__ Parkll1g : ,or:-: over II H) spaces (S J ,UI IU.t It n 

Suhdivisiol1 __ 100,\I/)() ~d(j,( II II) :ill ft. i.S2,{)lllUI(I) 
__ ~llbdj\I:;lon (SSI)(l.lH)) "t' amounr of )Ob__ __ 2\l(J,UI.l1) .;')(1/11)0 s~ ft. (SJ,UOO.OO; 

...._ (hn .)(j(I,llljO :-ll t'r. :.S').llllll.I){):1	 (52'i.IHI pCI lot;, S____ f (J.ppucahk 

-\frn·rhe fan Hc\il'\\ ($ J ,i.Ii·lill III plus	 \hj''lf Sill: plan fce) 

.Irrlicahlt: ~lpplJc;IU()n fcc) 

I 

....----r-Other Reviews JMinor Site Plan Review 
I 

.__ Less than [il,llI)\} ~y. ft :S~I)U.IIU) __ ~HC ;.ocar!on of l)cYdopm{:l1t (S.),(IUU.( 10) I
I 

\flcr·rht:-f~ICl R...:\·'c\...· ($ UHI(I,(I(i plu~ (CXCl~pl for resllk:ntial rroicet~ \l,,'juch shall be 
~lppllCahlc .1pplIClriol1 tt'C! 520U(l(j pn- lOI __ ) 

__ Traffic \fon'fl1<.:nr (51 ,(H)(I.CiO) 

Storm waIn QualIty (S25().I'(J) 
Sl'llIDll 1'+·+\)) Rn·iev. !S·~(I() (In S2S.CiO 1)('1' lotij 

~()rhcr UnL.2()c1 "t"'d~:d u...$.<!.. 11/ 00 

-------------.--__~_. ._~~_J 

DEVELOPMENT REVIEW APPLICATION SUBMISSION 

Submissions shall include seven (7) packets v.'ith folded plans containing the following materials: 
I.	 ;-;('\'(:11 I.") full sIze sITe plans r11<H must he foldeJ .
 

.\ppLca rioll form rh~1f IS cDmplercd and Signed
 

(:o\'n ktTer Slating The naTUre of th" prowcr.
 

--l .\Il \\'nr1l'n ~uhn\lrrab (~ec l~S2S 2. :\c), mcluding evidence of nght, title and lnten.:sr 

"l -\ stamped srandard !Jollnlhn' SIlITl'~' prcparnl b~' a reglsrered land SlllY(:\'Or at ;l scale nor less than one U1ch 
ro 1(1(1 fel'!. 

(l.	 Plans and maps based upon the boundary SUIYcy and (OnLunmg the !nfOrm~iI10n founJ III lht" :!lIached :i.unpJe 
plan dh:ckh~1 

Cop\' Df rhe checklisr completed for the propos~l1l1st1ng rhe Ir:.atenal conLuncd U1 tIll' ~Uhm!lled applicuion. 

K. <.. hlC (1) ser of plans reduccd to 11 x 1-:.
 

Refer to rhe application checklist (page 9) for a detailed list of submittal requirements.
 

PorrLmd\; ..kn:J')pm<:lll rt'\It'\\' process and n.:yuIl'c:tncnrs arc ou!llllcJ in rhe Ll11J Csc Code (Ch~lPl<:r 1-1-;. ",,rlueh ItlClude~ lhe 
SubdiVISion Urdin~ncc \,Scction l-l--l-l) J) ;lnd rh,: Sire Plan Ord1J1ancc (Section 14,12 I: Portbnd's I,and l.:st' ColiC' l~ on rhe C~ry's 

\vel> sHe: \\\\·\\'.[)():·rLtnd:n:llnL~'2l: Copln ot the ord11UIK'CS Jl1;1\' be purchasnJ through rill' Jllanlung DIVISion. 

I herd)\' ((,Hlf\' rh;H I am rhl' ()"'ncr or record ot the ll.lnl<.:d propeny, lH thar rhl: uwner of [ecurd :lllthunzes tht: pf()po~ed work
 
and Ihar : haH' hn:Jl ;llllhlln/cd lh the oWllcr !O fluke rhls ,tpplicatlOn as his.ihcr J.uthorized agent. I ,lgll'C to cunform wall
 
applicauk bw~ of tlus JunsdlCuol1 In ,lddulllll. If a pennll fur \\nrk tlnl n1>t:d 11\ tillS appltcarioll I~ iS~\ll~J. r cnrlfy dUI the
 
Planning .\UlllOrJl\· and (ndt' r.llt\lrCemellt'~ ;Illlhor!zed n:presc::lI;1un' :,11:111 hayc the authority to cnrcr all are:ls co\crl,d b,. Ihl~
 

pennll ~H .1IIY rC~ls()\l.Ible hour to t:l1forcc rlK PW\'lSlOllS of lnl' (odes 'Ipplicd.>k to this permit
 

This application is for site review only; a Performance Guarantee, Inspection Fee, Building Permit Application and
 
associated fees will be req uired prior (0 construction.
 

._... _._-..-......... -----------, 

-- ..._.._-------------~ 



Site Plan Checklis t
 
Portland, Maine
 

Deparrn1cnr ()f Pbnl11ng anJ l' rban Dcn.·lopl111'11t. Planning Dlvi:-.ion and Planning BO:lrd
 

Projcct Namc, Address of Project	 Application Number 
(The fonn j~ co be complct<'d by the Applicant or Designated Representative) 

Check Submined Rc<.)uircd Information	 Section 14-525 (b,c) 

Applicant Staff 
V'	 ~[,tl1l1.lfd b'.llllll:.11"\ ~l.;r\',s :~t.1111Plll h'.· ,\ rq'::l.-h nJ ,U\v(,:\or. ~II ~l
 

:-cd( lit" not k'~, !lun I lll<fl 1(1 i Oil f,d ,mJ lIKluJlll.:2
 

"~Itll<' ..:ld ,lLlJn:~,; "t .IppL!(',Ill: .Il"] n.lml· I,f !H' 'pll~cd ,l(\\ ]'lpl1lUli
 

~cik .1:1<1 Il"rtb POII\T> I, 
H'IIII1,i:Jnl:' 'l( thl' 'Ik 

r; ,ul I.lnd :lfc,l ,)t ,ttl 

T"!)o)L:Llp!l1 l·\.l,ll1lr ;lll,! ;)lop,)~vd 2 tll·t intcn';lI:, Of k:,~' 

],:'lI\~ L,l'"'d I HI rhl bllUI1,!Jn :'ll rYe'" IIlC: L:,III"'~: 

!·::"I""I,.!. s.)\! C\'!lJJIl\,n~ 

l.uL,ltl' ,n "i W;H,'f '.', J1Jr~l'" \\','rL", b, Ill.lrshl .'. r< Il k "\lI(I \ '\'I:'1l1l:' 'illd wu, .d,·,i .11l·;·t~ 

I.,,-:.Itl'"l, ~n'll::d n')I,r ,Ire, .ltId ):Ltde dC\.Hi"n" .,fhl.llldlllf.! ;llld (,t!wr ,lnK1Lrl" l"i,ulIg .!IId 

pr' 'p' '" ,!. dc\.I'!' '11 t!LIWII\<.'" ,d <.:.\:,,1'1')1' Llc.iJI.'S. ,llld lll;lrl'rl.lb t" Ill' 11'l'(\ 

\ l'rn " I. 'Cltl' ,n 'l( hl/ild Il\i> III' I ,tlllr .~rt',I( til fC~ Oil jl;1Tl ('[" ,Jhll! Illig Illl' Slll' .ltl,] :1 Illnil1,l; 

,U!Tll!1;lr\ (>t Jppl,c.Jbk dllJ1nl~l,m~ll sund.1fd" ':i3.:.\mpk Pol~(' 1I (Ii' 1".1'·"':lj 
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1. Development Description 

1. Company Background 

John and Brendan Ready are the founders of Ready Seafood Company, a wholesale 
lobster business currently located on Hobson's Pier on Portland's working waterfront. 
The company was launched in the spring of 2004 after both brothers graduated from 
college with business degrees. Beginning as harvesters, John and Brendan have a great 
respect for the working waterfront and the lobster community they have grown up in. 

In the fall of 2007, John and Brendan launched their sister company, Catch A Piece of 
Maine, LLC, a direct to consumer, online lobster business, selling smaller increments of 
lobsters to consumers throughout the country using FedEx and UPS. With a diversified 
business portfolio and a mix between wholesale and online retail, the Ready brothers 
have earned a positive reputation and strong presence within the lobster industry, both 
domestic and internationally. 

Presently, the Ready brothers have outgrown their space on Hobson's Pier where they 
currently ship over 2 millions pounds of lobster all around the world. 
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2. Proposed Uses 

•	 The POT facility will enable the Ready brother's room for growth to build their 
business into the future. 

•	 Ready Seafood will lease approximately 10,000 sq. feet in the aft most section of 
the POT which will be used for storage of live lobster, packaging and shipping. 
See Site Plan Proposed Use Diagram for referencing. 

•	 The POT facility will also allow John and Brendan Ready to work more closely 
with the Cruise Line industry. With close to 70 ships coming into port in 2010, 
huge opportunities are created for both the Ready brothers and the City of 
Portland to work together in bringing these ships back for 2011; as well attracting 
more to stop in Portland. 

This project ensures:
 
*Continued viability of the Port for marine uses.
 
*Enhances access for lobstermen to sell their catch at premium pricing.
 
*Enhances the Portland Waterfront economy.
 
*Establishes a use which is compatible with surrounding properties and businesses.
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la. Lobster Tank 
•	 The one major improvement and investment Ready Seafood would be making to 

the floor plan would be building a 2,700 sq. ft. concrete lobster tank for storage of 
live lobster. The tank's measurement will be 90~x30'x3' in height. 

•	 A building permit will be submitted before construction takes place. 

•	 The tank will have two drains within the floor used for recycling clean, raw 
seawater to keep lobsters alive and healthy. Clean sea water will be discharged 
back into the bay continuously. 

•	 Ready Seafood has communicated with the DEP, Portland based waste water 
specialist Stuart Rose, to make sure no discharge permit is required. Mr. Rose 
acknowledged that recycling seawater in the live holding tank that will be 
constructed is not of any concern to DEP. Mr. Rose is happy to make himself 
available to address any concerns or questions. His contact number is 207-822
6345. 

•	 To keep the ocean water circulating, five 2.5 hp. pumps will continuously 
circulate water. Additionally, four chilling units, used to lower water 
temperature, will be connected to the lobster tank as shown in the Site Plan 
Proposed Use diagram. By lowering the tank water temperature, lobsters are able 
to be shipped to greater distance while minimizing the mortality rate during 
shipments. 

•	 The pumps and the chilling units will be located beside the loading dock on a 
shelf- like structure that currently exists along the building. 
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b. Loading Dock 

•	 The loading dock is an existing structure, shown on the Site Plan Proposed Use 
diagram, and will facilitate two trucks unloading simultaneously. 

•	 Ready Seafood will unload their trucks upon their return from purchasing lobsters 
in Mid-Coast Maine, and then place the product into the tanle After packing live 
lobsters, they will be loaded into the truck, destined for the airport. 

•	 The loading dock will be shared, allowing joint use by The City of Portland and 
Ready Seafood. 

•	 On the back end of the loading dock there will be a small, designated lO'x8' 
section used for cooking lobsters. This is not a permanent structure and will be 
put together according to HACCP (Hazard Analysis Critical Control Point Plan 
which is regulated by the Department of Agriculture), and with acknowledgment 
from fire safety regulations already discussed with the City of Portland Fire 
Department. 
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e. Unloading Vessels 

•	 Ready Seafood purchases lobster directly from harvesters and currently buy from 
approximately 20 lobstermen located on the Islands of Casco Bay and Portland 
Harbor. It is likely that 8-10 boats sell their catch to Ready Seafood on a given 
day. 

•	 In the front of the facility overlooking the channel will be a small davit used to 
hoist lobster crates when vessels unload their catch in the afternoon. The landlord 
of the City of Portland will oversee the installation of the davit. 

•	 Currently it takes 5-10 minutes to unload a vessel and leave the dock. 

•	 When a cruise ship is in port, it is agreed that Ready Seafood will not unload 
vessels in the front of the facility until the cruise ship departs. In this situation, a 
small portion of space along State Pier, adjacent to the public launch, will be used 
to unload boats and accumulate lobsters in holding crates. 

•	 A small 8'x20' float will be put in against the wall in front of the public float 
and will not interrupt or interfere with public float use. This float will be removed 
after the last cruise ship of the season departs. The conditional use of the property 
to purchase lobsters from lobstermen shall in no way interfere with the use of the 
port for deep water marine use, and in no way interfere with public access to the 
water. 
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d. Parking 

•	 There is 155' of linear space for parking, as shown on the Site Plan Proposed Use 
diagram that ensures sufficient parking for Ready Seafood's operation. 

•	 All vehicles will be pennitted with parking stickers issued from the City of 
Portland. 

•	 Ready Seafood has received council from Wayne Duffett ofTEC Associates, their 
site Engineer as of concerns with over the water parking. Mr. Duffett sees no 
reason for alternative parking arrangements or improvements made in regards to 
over the water parking. Written documentation from Wayne can be viewed in 
regards to over the water parking in the appendix. 
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e. Bicycle Parking 

•	 Ready Seafood will furnish bicycle parking, for their employees, inside the 
facility. 
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f. Traffic 

•	 The loading dock is currently used by the City of Portland for loading products on 
the Cat Ferry and a few of the visiting cruise ships. It is currently used only 
minimally. 

•	 Ready Seafood operates two 26' box trucks used for picking up and delivering 
product daily. Most of Ready Seafood's loading and unloading takes place either 
very early in the morning (before 7am) or late at night (after 8pm) due to current 
trucking schedules. 

•	 The current schedule for truck number one is that it leaves daily at 2:30 a.m. and 
returns at 8:00 a.m. It then leaves again at noon and returns at 8:00 p.m. 

•	 The second truck leaves Monday through Saturday at 11 :00 a.m. and returns at 
8:00 p.m. 

•	 Ready Seafood has daily pick ups from FedEx at 5:30 p.m. Monday through 
Friday. They also receive packaging product bi-weekly during working hours 
between 8:00 a.m. and 5:00 p.m. These trucks are usually eighteen wheelers. 

•	 In the winter months, Ready Seafood sources product out of Canada and receives 
two loads per week between midnight and 4:00 a.m. 

•	 Ready Seafood receives lobsters from smaller pick up trucks that will deliver to 
the Loading Dock. Currently, one or two pick up trucks per week will drop off 
product, nonnally between 3:00 - 8:00 p.m. 

•	 Very little traffic will be generated from Ready Seafood's operation and will 
assure they will accommodate current neighboring tenants, such as Casco Bay 
Lines, to assure their presence is not an inconvenience. 
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g. Existing Office Space and Restrooms 

•	 Within the facility there is existing office space measuring 25'x 20' and totaling 
596 sf. as shown in the Site Plan Proposed Lease Space diagram as area 2. This 
space will be used for administrative purposes. 

•	 There are two restrooms with a floor layout of 8'x 12' totaling 96 sf. currently in 
place next to the office space. This area is identified as area 3 in the Site Plan 
Proposed Lease space diagram. 
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h. Cold Storage 

•	 For storage of frozen product, a 40'xIO' container box will be placed within the 
facility for cold storage purposes. 

•	 In addition to a freezer unit, as mention above, a walk-in cooler will be 
assembled, making up approximately 320 sf. Both the freezer and cooler are used 
daily for normal operations in storing and keeping inventory cool. See the Site 
Plan Proposed Lease Space diagram for location details. 
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i. Break Room 

•	 Beside the Freezer unit will be a 20~x 1O~ break room used for employees to store 
their clothing and working attire. See the Site Plan Proposed Lease Space 
diagram for location details. 
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j. Processing 

•	 An 8'x12' processing room will be constructed according to HACCP 
requirements, and placed inside the main door, as seen in the Site Plan Proposed 
Lease Space diagram. 

•	 Cooking and picking of fresh lobster meat is a tiny part of Ready Seafood's 
business model and on a day to day basis approximately 50 lbs. of lobster will be 
cooked and picked. 

•	 For perspective ofdaily operations, Ready Seafood averages 50 lbs cooked 
lobster daily for customers compared to an average to 6,000 lbs of live lobster 
sold daily. 

•	 Within the processing room there will be a 2-inch floor drain going below the 
floor to a designated pumping station. The pumping station will be located 
beneath the floor and pumped to the main sewer line for proper disposal. 
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k. Floor Drains 

•	 Within the facility there are three n1ain drains that will connect to one pump 
station then be transferred to the main sewer line for removal. 

•	 The first drain as mentioned above is located in the processing room. 

•	 The second drain is located in the walk in cooler. 

•	 The third drain will be in the center of the facility for wash down purposes. 

•	 All three drains will be run underneath the floor connecting to each other at the 
pump station while waiting to be pumped into the main sewer line. There will be 
a grate put in place within the pump station to collect debris before pumping 
waste water into the sewer main. See Site Plan Proposed Lease Space diagram 
for location details. 
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l. Lighting 

•	 There is sufficient lighting inside and outside of facility and no new lighting will 
be put in place. 
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m. Cruise Line 

•	 Ready Seafood has spent the past three years working with representatives from 
the cruise line industry creating relationships within the industry. 

•	 Positioning within the POT will enable the Ready brothers to create a shore 
excursion for cruise line passengers while they are in Portland. Passengers will 
have the ability to see firsthand how a lobster company works and will see real 
Maine lobstermen hard at work up close and personal. 

•	 Potential shore excursion passengers will be screened through existing screening 
process in the font of the POT. 
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TWIC Security 
•	 Ready Seafood will comply with all safety and security requirements in its
 

operations.
 

•	 Ready Seafood employees working at the POT shall obtain a Transit Worker 
Identification Credential (TWIC), and shall display such TWIC cards at all times 
when on POT property, whether within the building or in common use space. 

•	 Ready Seafood, including its officers, employees and agents, will abide by the 
provisions of the Landlord's Federal Facility Security Plan, and with any other 
security directives or policies that may be promulgated from time to time by the 
Landlord. 
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November 10, 2009 

Mr. Frank J. Brancely 
Senior Engineering Technician 
Department of Public Services 
55 Portland Street 
Portland, Maine 04101-2991 

Good Morning Frank, 

My name is John Ready and my brother, Brendan, and I are working with the City of Portland on 
a project in hope of leasing a portion of the P.O.T. facility at 40 Commercial Street in Portland. 

I have been working with Bill Neede1man, Senior Planner from the Planning and Development 
Department, preparing a site plan which is due November 17,2009. As a requirement within the 
plan, I am required to fill out a Waste Water Capacity Application. I am hopeful that you could 
assist me with a capacity letter. I understand from your voicemail that you are on vacation until 
Monday November 30th. 

I look forward to hearing from you upon your return, either by phone or email. My contact 
information is below. 

Best, 

John Ready 
Ready Seafood Co 
Catch a Piece of Maine LLC 
877-222-4630 
207-939-7898 Blackberry 
john@catchapieceofmaine.com 
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14 November 2009 

City of Portland 
Planning Department 
389 Congress Street 
Portland, ME 04101 

Re: Proposed Lease at Maine State Pier by Ready Seafood 

Dear Planning Staff: 

Ready Seafood proposes to lease the southerly end of Maine State Pier for an 
operation to store and/or process lobster. The lease area is as shown on the 
accompanying plan prepared by this office. The operation requires the installation of a 
concrete tank measuring 90 feet by 30 feet by 3 feet deep. The area of the proposed 
lease is structurally adequate for this operation. 

The question has been raised about parking motor vehicles on the pier and possible 
pollution. On any given day, several hundred motor vehicles are parked on piers on the 
Portland waterfront. In my fifteen years of providing engineering to pier owners, I have 
never observed or been made aware of any pollution problems resulting from parked 
motor vehicles. Accordingly, I do not believe the vehicles of Ready Seafood pose any 
unusual threat or that any spill prevention plan or measures are warranted. 

Please call me with any questions. 

Very truly yours, 
TEC ASSOCIATES 

~ 
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2. Project Area 

1. Quantity and Type of Residential 

•	 This is not a residential property, but rather a commercial property for "Seafood 
Retailing, Wholesaling, Packaging, and Shipping," as described in the 
Conditional Use Permit under section 14-301. 
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2. Total Land Area of Site 

•	 The POT facility is part of the Eastern Waterfront community located at 40
 
Commercial Street, and has a total footprint of 88,000 sf.
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3. Total Floor Area Proposed 

•	 The floor area to be leased by Ready Seafood is approximately 10,000 sf. in the 
aft most section of the POT. 

•	 The lease agreement will allow joint access of the loading dock for both Ready 
Seafood and the City of Portland. 

•	 The lease area would be separated by an 8'fence running along the office across 
the facility to the far wall. Swinging gates would be put in place to allow full use 
of the "Common Area" and "Unused Space" when desired by the City of Portland 
as illustrated in the Site Plan Proposed Lease area diagram. Ready Seafood will 
position swinging gates according to landlord's needs and requirements. Other 
"Unused Space" will be separated by means according to landlord's discretion. 

•	 Ready Seafood would be designated sufficient parking spaces for their
 
operational needs as shown in the Site Plan Proposed Lease area diagram.
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4. Existing and Proposed Easements 

•	 There are no existing or proposed easements or other burdens. 

•	 The City of Portland is the sole owner of the property and additional information 
can be viewed on the Lease Agreement between the City of Portland and Ready 
Seafood Company. 
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3. Solid Waste
 

•	 Ready Seafood will utilize the City ofPortland~s waste removal system already 
in place and will work directly with City of Portland's Landlord. 

•	 Day to day waste will be stored in a 4'x4', sealed, plastic container and fork 
lifted to the City~s dumpster. 

•	 Media garbage consists of paper goods, broken down cardboard boxes and used 
shrink-wrap for boxing and packing. The sealed plastic containers will be stored 
inside the facility and dumped daily. 

•	 Ready Seafood currently uses a 6 yard dumpster per week and estimates the same 
usage in the year to come. Ready Seafood will pay the City of Portland for their 
waste accumulated weekly. 
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4. Offsite Facilities
 

•	 Ready Seafood will tie into the City of Portland's existing on-site sewer and 
water. There are two existing restrooms on-site, which include sinks for hand 
washing. Ready Seafood employs 10 people during day operations and 5 during 
night operations. It is likely the number of employees will remain constant in 
years to come. 

•	 A freshwater hook up will be supplied by the City of Portland where a % inch 
line will enable them to utilize fresh water for minimal processing and wash 
down. Water usage will be recorded. There are no outdoor water needs. 
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5. Storm water Management
 

Ready Seafood's proposed site is located entirely over Portland Harbor.
 

Storm water will not be collected as part of this project.
 

Storm water falling on the proposed POT facility, loading dock, piers, and
 
will run off into outdoor surface drainage as it currently does. 

Ready Seafood will not use outside drainage as its sole operation is inside. 
parking spaces allocated are on a wood structure over the bay. 
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6. Time Period
 

• Ready Seafood estimates that it will take between 30-60 days to have all the 
improvements completed in order to operate fully out of the POT facility. 
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7. State and Federal Permitting 

•	 Ready Seafood will communicate with Portland's Harbor Master to ensure the 
buying float is positioned adequately to not be a navigational hazard. 

•	 Ready Seafood will work with the Department of Agriculture, specifically with 
the food processing regulations, to ensure their HACCP Plan matches the 
operational outline. There is an annual audit that takes place, and before 
processing at the POT an initial audit will be scheduled. 

•	 Ready Seafood will work with Portland's Public Services to ensure up to code 
sanitation practices as described in the "Best Management Practice, IPT permit," 
for proper waste water disposal. This will be completed before processing 
occurs. 

•	 Ready Seafood will submit a building permit through the City of Portland for the 
lobster tank construction before work begins. 

•	 All Federal and State Marine Fishery licenses and permits will be updated to 
reflect the change address. Licenses and permits will be furnished upon request. 

•	 Ready Seafood employees will go through the process of being TWIC certified to 
operate in a secured zone. Ready Seafood has already begun TWIC certification 
among key employees and works closely with the Security Official from the City 
of Portland. 
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8. Financial and Technical Capacity
 

•	 A letter from Bank of America, Ready Seafood Financial Institution, is attached 
for documentation of their financial competence and financial security. 

•	 City Lease attached. 
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BankofAmerica ~ 
~ 

Business Bankin!{ 

November 10, 2009 

City of Portland 

To Whom it May Concern: 

This letter is to infonn you that Ready Seafood Co has been a client of Fleet Bank and Bank of 
America since August 24th~ 2004. They are considered a Business Banking Client due to revenue 
size and their banking relationship. Under this structure their banking relationship is managed by 
me. 

Their accounts have been in good standing with no overdrafts in the last twelve months which is a 
far back as our systems hold reporting. 

The current deposit balances are over $190,000 and have an average 12 month balance of
 
$147,000.
 

Ready Seafood Co has a credit limit of $350,000 on a line of credit that comes up for renewal on 
July 31 st, 2010. The balance on the line of credit as of today is $50,000. In addition, Bank of 
America has extended a Visa Commercial Credit Card with a monthly spend limit of $50,000 and 
a Visa Business Banking credit card with a limit of $25,000. 

In speaking with the client they have the ability to self-fund improvements at this time. We 
would look favorably upon their request for credit for this project if they were to choose that 
route. 

If you have further questions or concerns, please do not hesitate to call me at 1-888-852-5000, ext 
1068 or my cell phone at 978-987-3933. 

Sincerely, _.__~/_. (/~&.-.-l_i""" " 
((04~ 

Todd Beac~m " 

Vice President 
Bank of America 
100 Middle 8t 
Portland, Maine 04101 

.
~?--

Bank of America. MEl-504-02-02 
100 Middle Street, 2nd Floor. Suite :329, Portland, ME 04101 



9. Environmental and Historic Considerations 

•	 The proposed site plan does not suggest exterior changes or any new buildings. 
This plan is in regards to interior refitting to make the facility operational, defined 
by the City of Portland's Code Ordinance, section 14-301 as "Seafood Retailing, 
Wholesaling, Packaging and Shipping." 

•	 Ready Seafood takes pride in its eco-friendly business model and in no situation 
will it ever be a risk to the environment or wildlife. 

•	 Ready Seafood is proud to represent a part of Maine lobster fishery and it is a 
great honor to be located on Portland's working waterfront. 
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Wayne Duffett 

From: "Dunn, Steve" <steve.dunn@akzonobel.com>
 
To: <wayne@tecassoc.com>
 
Sent: Thursday, December 17,20092:45 PM
 
Subject: Maine State Pier Floor
 

The system that I recommend for the floor is as follows:
 
Pressure wash the floor clean. Some cleaning agents may be required where oil residue is left.
 
Let dry thoroughly.
 
Prime with Devran 203 Epoxy Primer. Follow the product data sheet for film thickness and application
 
temperature.
 
Apply epoxy mortar patch to any cracks larger than 1/8". ----;p PEV FL.-OO R f74- ~ pOtJ-'-( ,:; , "0 r Po+c. ~
 
Apply top coat of Devf100r 525 100% solids. Apply at 15mils DFT minimum.
 
During the application of these coatings the temperature should be at 50F and rising. Cool temperatures
 
will slow down the cure times of these products. Call with any questions you may have. Steve
 

12/19/2009
 



SECTION 03310
 

STRUCTURAL CONCRETE
 

PART 1 - GENERAL 

1.01	 DESCRIPTION 

A.	 Provide all labor, material, equipment, and incidentals necessary to 
complete the Work specified in this Section. 

Scope of Work includes, but is not necessarily limited to, providing the 
following: 

Cast-in-place concrete tank 
Forms 
Falsework for forms 
Form ties 
Reinforcing steel 
Cutting and patching 

Related Work specified elsewhere includes: 

None. 

1.02	 QUALITY ASSURANCE 

A.	 Except as noted elsewhere, Work shall conform to the latest edition of the 
following codes and standards: 

1.	 American Society for Testing and Materials (ASTM): the 
specifications and standards referred to herein, latest editions. 

2.	 American Concrete Institute (ACI): 

a.	 "Building Requirements for Reinforced Concrete", ACI 318. 

b.	 "Specifications for Structural Concrete and Buildings", ACI 
301-84. 

c.	 "Recommended Practice for Measuring, Mixing, and Placing 
Concrete", ACI 304. 

d.	 "Recommended Practice for Cold (Hot) Weather 
Concreting", ACI 306 and AC1307. 

e.	 llRecommended Practice for Concrete Formwork", ACI 307 
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3.	 Concrete Reinforcing Steel Institute (CRSI): specification and 
standards herein referred to. 

a.	 "Reinforced Concrete - A manual of Standard Practice." 

b.	 "Recommended Practice for Placing Reinforcing Bars." 

c.	 -"Recommended Practice for Placing Bar Supports." 

4.	 Maine Department of Transportation "Standard Specifications 
Highways and Bridges." 

1.03	 MATERIAL DELIVERY, STORAGE, AND HANDLING 

A.	 All material provided under this Specification shall be delivered, stored, 
and handled so it is not lost, stolen, or damaged before installation in the 
Work. The Contractor at no cost to the Owner will replace any material 
that is lost, stolen, or damaged. A sufficient supply of all material required 
shall be stored on the site so there is no delay of the Work. 

B.	 Reinforcing steel shall be transported to the site, stored, and covered in a 
manner that will ensure that no damage shall occur to it from moisture, 

, dirt, grease, or any other cause that might impair bond to concrete.	 A 
sufficient supply of approved reinforcing steel shall be stored on the site to 
ensure that there will be no delay of the Work. 

1.04	 SUBMITTALS 

A.	 Concrete mix design. Provide manufacturer's specifications and 
instructions for concrete admixtures. 

B.	 Shop drawings. 

1.	 Reinforcing steel shop drawings shall be of such detail and 
completeness that all fabrication and placement at the site can be 
accomplished without the use of contract drawings for reference. 
Reinforcing steel shop drawings shall include number of pieces, 
size, dimensions, grade of steel, accessories, and any other 
information required for fabrication and placement. 

2.	 Contractor shall check structural and site drawings for anchor bolts, 
anchors, inserts, sleeves, and any other items which are required to 
be imbedded in the concrete, and shall make necessary provisions 
so that reinforcing steel will not interfere with the placement of such 
imbedded items. 
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PART 2 - PRODUCTS 

2.01	 GENERAL 

A.	 All material provided by the Contractor shall meet the requirements of this 
Section. The Contractor at no expense to the Owner shall replace any 
material rejected by the Engineer as not complying with these 
Specifications. 

2.02	 MATERIALS 

A.	 Portland Cement: ASTM C150, Type II or Type V. 

B.	 Aggregates: 

1. Fine aggregate. ASTM C33, clean and graded from X" to fines. 

2. Coarse aggregate. ASTM C33 size 57 or size 67, clean and graded 
from X" to maximum size herein specified. (MOOT Class A or Class AA.) 
Coarse aggregate shall additionally have a loss of abrasion less than 20% 
with an absorption less than 0.5% and have at least two crushed faces. 

C.	 Air Entraining Agent: ASTM C260 for Air Entraining Admixtures for 
Concrete. 

D.	 Water Reducing Agent: ASTM C494 Type A for Chemical Admixtures for 
Concrete. 

E.	 Reinforcement: Reinforcing bars shall be new, grade 60, epoxy coated, 
deformed billet steel bars conforming to ASTM A775 Epoxy Coated Steel 
Reinforcing Bars. 

F.	 Accessories: Reinforcement accessories, consisting of spacers, chairs, 
ties, and similar items shall be provided as required for spacing, 
assembling, and supporting reinforcement in place. All accessories shall 
be approved plastic accessories, conforming to the applicable 
requirements of the CRSI Standards herein before specified. 

G.	 Tie Wire: Tie wire for reinforcement shall be 16 gauge or heavier, 
galvanized steel wire, conforming to ASTM A82 Steel Wire, Galvanized, 
for Concrete Reinforcement. 

H.	 Forms: Plywood forms shall be used for all concrete work except where 
otherwise scheduled or specified. Plywood shall conform to U.S. Product 
Standard PS 1-66 and shall be a minimum of 5/8 inch thick. Each panel 
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shall carry the grade trademark of the American Plywood Association 
along with the DFPA Quality stamp. 

I.	 Form Ties and Spreaders: Standard metal form clamp assernbly and 
plastic cone, of type acting as spreaders and leaving no metal within 1 
inch of concrete face. Inner tie rod shall be left in concrete when forms 
are removed. No wire ties or wood spreaders will be permitted. Use 1/2"x 
1" C.T. plastic cones for sinkages. 

J.	 Form Coatings: Non-grain raising and non-staining type that will not leave 
residual matter on surface of concrete or adversely affect proper bonding 
of subsequent application of other material applied to concrete surface. 
Coatings containing mineral oils or other non-drying ingredients will not be 
permitted. 

K.	 Water-stop: Ultra Seal P-201 as manufactured by Adeka Corporation. 

L.	 Joint Sealant Primer: Sonolastic Primer 733 as manufactured by the 
Sonneborn Division of BASF. 

M.	 Joint Sealant: Sonolastic SL2 as manufactured by the Sonneborn Division 
ofBASF. 

2.03	 CONCRETE STRENGTHS AND PROPORTIONS 

A.	 Concrete shall have the following minimum compressive strength at 28 
days and shall be proportioned within the following limits: 

Minimum Maximum 
psi at 28 size of Maximum 

Item days (f'c) . aggregate slump 

1. Structural 5,000 . Size 57 2-4 inches 'It 

concrete 

'It Slump may not exceed 6 inched if superplasticizer is used. 

The exact proportions for the mix, including the amount of admixture (if 
any) and water, shall be determined by the concrete supplier. However, 
the water-cement ratio should not exceed 0.42 and each cubic yard of 
concrete shall contain a minimum of 705 pounds of Portland cement. 

The proportions of aggregate to cement for any concrete shall be such as 
to produce a mixture that will work readily into the corners and angles of 
the forms and around reinforcement with the method of placing employed 
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on the work, but without permitting the materials to segregate or excess 
free water to collect on the surface. 

The air-entrainment in all concrete exposed to weathering shall be 
maintained at 4 to 6 percent. 

PART 3 - EXECUTION 

3.01	 JOB CONDITIONS 

A.	 Cold Weather Requirements: 

1.	 Concrete shall not be mixed or placed when the air temperature is 
below 40° Fahrenheit, or when conditions indicate that the 
temperature will fall below 40° Fahrenheit within 72 hours unless 
precautions are taken to protect the concrete. 

2.	 Concrete temperature shall be maintained, when deposited, at not 
less than 60° Fahrenheit. Reinforcement, forms, existing work, and 
ground which concrete will contact must be completely free of frost. 

3.	 Concrete and formwork must be kept at a temperature of not less 
than 50° Fahrenheit for not less than 96 hours after placing. 

4.	 Calcium chloride shall not be used. 

B.	 Hot Weather Requirements: 

1.	 The maximum temperature of the concrete, when deposited, shall 
be 800 Fahrenheit. If the weather causes the placing temperature 
to exceed 80° Fahrenheit, the mix shall be cooled by appropriate 
methods approved by the Engineer. 

2.	 No concrete shall be deposited when the air temperature is greater 
than 90° Fahrenheit. 

3.02	 CAST-IN-PLACE CONCRETE 

A.	 Falsework for Forms 

The contractor shall build and maintain necessary falsework for the forms. 

1.	 General - Forms and embedded items shall conform to the 
requirements of ACI 301-84 
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a.	 Forms shall be constructed of sound material, shall be of the 
correct shape and dimensions, mortar tight, of sufficient 
strength, and so braced and tied together that the movement 
of men, equipment, materials, or placing and vibrating the 
concrete will not throw them out of line or position. No 
flowing water will be permitted in forms. 

2.	 Embedded Items 

a.	 Provisions shall be made for pipes, sleeves, anchors, 
inserts, reglets, anchor slots, waterstops, and other features. 
No unauthorized wood shall be embedded in the installation. 
Secure information about embedded items from other trades 
as required. All embedded items shall be securely anchored 
in correct location and alignment prior to placing concrete. 

3.	 Openings for Items Passing Through Concrete 

a.	 Contractor shall establish exact locations, sizes, and other 
conditions required for openings and attachment of work 
specified under other sections. Contractor shall be held 
responsible for proper coordination of all work of this nature 
in order that there will be no unnecessary cutting and 
patching of concrete. The Contractor at no additional 
expense shall pay for any cutting and repairing of concrete 
required as a result of failure to provide for such openings to 
the Owner. 

B.	 Removing Forms and Falsework 

1.	 Forms shall not be removed until the concrete has attained 
sufficient strength to insure stability. As a minimum, forms shall 
remain in place for seven days unless otherwise approved by the 
Engineer. 

C.	 Reinforcing Steel 

1.	 General- Reinforcing steel shall be epoxy coated, grade 60, and 
conform to ASTM A775. 

a.	 Reinforcing steel shall be placed in accordance with the 
drawings and approved shop drawings and the applicable 
requirements of the "Codes and Standards" hereinbefore 
specified. Install reinforcement accurately and secure 
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against movement, particularly under the weight of workmen 
and the placement of concrete. 

2.	 Reinforcing Steel Supports 

a.	 Bars shall be supported on chairs or spacers, accurately 
placed and securely fastened to forms or steel reinforcement 
in place. Additional bars shall be supplied, whether 
specifically shown on the drawings or not, where necessary 
to securely fasten reinforcement in place. Support legs of 
accessories in forms without embedding in form surface. 
Spacing of chairs and accessories shall conform to CRSI's 
"Recommended Practice for Placing Bar Supports". Hoops 
and stirrups shall be accurately spaced and wired to the 
reinforcement. No wood will be permitted inside forms. 

3.	 Placing and Tieing 

a.	 All reinforcement shall be set in place, spaced, and rigidly 
and securely tied or wired with 16 gauge galvanized steel tie 
wire at all splices and at all crossing points and intersections 
in the position shown, or as directed. Rebending of bars on 
the job to accommodate existing conditions will not be 
permitted without the written approval of the Engineer. Point 
ends of wire ties away from forms. 

4.	 Spacing 

a.	 Minimum center to center distance between parallel bars 
shall be in accordance with the details on the drawings, or, 
where not shown, the clear spacing shall be 2 times the bar 
diameter but in no case less than 1-1/2 inches or less than 
1-1/2 times the maximum size aggregate. 

5.	 Splices 

a.	 Splices shall be in accordance with Chapter 7 and 12 of ACI 
318-83. 

6.	 Protective Concrete Covering 

a.	 Except where shown otherwise on drawings, the minimum 
concrete coverage for steel reinforcement shall conform with 
the applicable revisions of the "Codes and Standards" 
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hereinbefore specified. Minimum clear distance between 
exposed concrete surface and reinforcing shall be 1.5". 

D.	 Mixing of Concrete 

1.	 All concrete shall be ready-mixed concrete and shall be mixed and 
delivered in conformance with ASTM C94 Standard Specification 
for Ready-Mixed Concrete. The batch plant of the concrete 
producer shall be certified for compliance with the standards 
established by the National Ready-Mixed Concrete Association. 

2.	 In the event concrete is mixed at a central batching plant, the 
delivery shall be arranged so that intervals between batches are 
kept to a minimum, and in any event not more than thirty (30) 
minutes. Trucks shall be in first class conditions and kept in 
constant rotation during delivery. 

3.	 Concrete shall be placed within 90 minutes after cement has been 
mixed with aggregate or 45 minutes after addition of water and 
admixtures. 

4.	 No admixtures, except as specified in paragraph 2.02 shall be 
used. Ca.lcium chloride will not be permitted. 

5.	 Concrete for placement in pier footings shall contain anti-washout . 
admixture as specified in paragraph 2.02. 

6.	 Truck delivery slips of all concrete delivered to the job indicating the 
quantity and quality of concrete, additives, date and time of 
delivery, and location of placement shall be forwarded to the 
Engineer at the end of each week. 

E.	 Testing of Concrete 

1.	 Design of Mix: The mixes for all reinforced concrete shall be 
designed by the Contractor to produce the specified requirements. 
Mix design shall be in accordance with ACI 301 and shall be based 
upon laboratory trial batches as specified in section 3.9.3.3 of that 
standard. The Contractor shall submit to the Engineer for approval, 
complete information on the proportions of the various materials 
along with anticipated slump limits prior to casting concrete at the 
site. 
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2.	 Quality Control 

a.	 Test Specimens: The Contractor shall make, cure, and have 
tested, a minimum of one set of four test specimens from the 
concrete of each day's pour and for each fifty cubic yards of 
concrete cast. Testing shall be in conformance with ASTM 
C172 Standard Practice for Sampling Freshly Mixed 
Concrete, ASTM C31 Standard Practice for Making and 
Curing Concrete Test Specimens in the Field, and ASTM 
C39 Standard Test Method for Compressive Strength of 
Cylindrical Concrete Specimens. One cylinder shall be 
broken after seven days and three cylinders after twenty
eight days. 

b.	 Slump: The contractor shall make a slump test for each 
truckload of concrete in conformance with ASTM C143 
Standard Test Method for Slump of Hydraulic Cement 
Concrete. Slump less than design mix limit will require the 
addition of water and retesting. Slumps greater than design 
mix limit will be grounds for rejection of the concrete. 

c.	 Air Content: The Contractor shall make an air content test 
from each day's pour of concrete by the pressure method in 
conformance with ASTM C231 Standard Test Method for Air 
Content of Freshly Mixed Concrete by the Pressure Method. 
Air contents above or below the limits specified will be 
grounds for rejection of the concrete. 

d.	 Testing: All personnel and laboratories testing concrete shall 
be licensed by the State of Maine. All testing of concrete 
shall be in accordance with Chapter 16 of ACI 301. 

e.	 In the event the compressive strength of the cylinders, when 
tested, is below the specified minimum, the Engineer may 
require test cores of the hardened structure to be taken by 
the Testing Laboratory in Conformance with ASTM C42 
Standard Test Method for Obtaining and Testing Drilled 
Cores and Sawed Beams of Concrete. If such test indicates 
that the core specimen is below the required strength, the 
concrete in question shall be removed and replaced without 
cost to the Owner. Any other work damaged as a result of 
this concrete removal shall be replaced with new materials to 
the satisfaction of the Engineer at no additional cost to the 
Owner. Where the Testing Laboratory has taken core 
cylinders and the concrete proves to be satisfactory, core 
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holes shaH be filled in a manner satisfactory to the Engineer 
at no additional cost to the Owner. 

F.	 Conveying and Placing Concrete 

1.	 Before placing concrete, forms shall be thoroughly inspected. All 
chips, dirt, and foreign matter shall be removed; all temporary 
bracing and cleats shall be taken out; all openings for pipes and 
other fixtures shall be properly boxed; all forms shall be properly 
secured in their correct positions and made tight; and all 
reinforcement, anchors, and embedded items shall be secured in 
their proper places. Concrete which may be on the forms or 
reinforcement, and which is set and dry, shall be cleaned off, and 
the forms and steel washed off before proceeding. 

2.	 Water shall be pumped from forms while concrete is being placed 
in a manner that provides a hydraulic gradient into the forms and 
prevents loss of concrete. Water from forms shall be pumped to an 
approved sedimentation basin. No flowing water will be permitted 
in the forms. Any flow of water into an excavation shall be diverted 
through proper side drains into a sump, or shall be removed by 
other approved methods that will avoid washing away the freshly 
deposited concrete. 

3.	 Existing concrete that will be in contact with new concrete shall be 
thoroughly cleaned and chipped down to a hard, sound surface. 
Exposed reinforcement shall be sandblasted or wire brushed to 
achieve a white metal finish. Concrete and exposed reinforcement 
shall then be treated with a concrete bonding and rebar anti
corrosion agent in accordance with the manufacturer's 
specifications and instructions. 

4.	 Soil on which concrete will be poured shall be thoroughly wetted. 

5.	 Anchors and Embedded Items 

a.	 Anchors, bolts, sleeves, inserts, and any other items to be 
embedded in concrete shall be accurately secured in 
position before the concrete is placed. Aluminum shall not 
be embedded in concrete. 

b.	 All items to be grouted in prior to concrete installation shall 
use non-shrink, high strength epoxy grout. 
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5.	 Handling and Repositioning 

a.	 Before any concrete is placed, the contractor shall notify all 
whose work is in any way connected with or influenced by 
the concrete work, and give them reasonable time to 
complete all portions of their work that must be completed 
before concrete is deposited. 

b.	 Immediately before concrete is placed, the Contractor shall 
inspect all forms to be sure that they are in proper position, 
sufficiently rigid, thoroughly clean, properly oiled, free from 
foreign materials, and that all reinforcement is in proper 
position. 

c.	 Concreting, once started, shall be carried on as a continuous 
operation until the section of approved size and shape is 
complete. 

d.	 Concrete shall be conveyed as rapidly as practicable from 
the mixer to the place of final deposit by methods that 
prevent the separation or loss of ingredients. It shall be 
deposited, as nearly as practicable, in its final position to 
avoid rehandling or flowing. 

e.	 Concrete shall not be dropped freely where reinforcement 
will cause segregation, nor ~hall it be dropped freely more 
than six feet. Concrete shall be deposited to maintain a 
plastic surface approximately horizontal. 

f.	 Concrete that has partially hardened shall not be deposited 
in the work. The discharge of concrete shall be started not 
more than 45 minutes after the introduction of mixing water. 
Placing of concrete shall be completed within 90 minutes of 
the first introduction of water into the mix. 

6.	 Pumping 

a.	 Concrete may be placed by pumping if first approved in 
writing by the Engineer for the location proposed. 
Equipment for pumping shall be of such size and design as 
to ensure a practically continuous flow of concrete at the 
delivery end without separation of materials. The concrete 
mix shall be designed to the same requirements as 
hereinbefore specified, and may be richer in lubricating 
components in order to allow proper pumping. Concrete 
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shall not be pumped through aluminum pipes. All pumping 
operations must have full-time inspection by a recognized 
testing laboratory approved by the Engineer and paid for by 
the Contractor. The cost of this full-time inspection shall be 
included in the Contractor's bid proposal if the option of 
pumping is elected. 

7.	 Vibrating and Compacting 

a.	 All concrete shall be thoroughly consolidated and compacted 
by suitable means during the operation of placing, and shall 
be thoroughly worked around reinforcement, embedded 
items, and into the corners of the forms. All concrete against 
forms shall be thoroughly spaded. Internal vibrators shall 
be used under experienced supervision, and shall be kept 
out of contact with reinforcement and wood forms. Vibrators 
shall not be used in a manner that forces mortar between 
individual form members. 

b.	 Vibrators shall be flexible electric type or approved 
compressed air type, adequately powered and capable of 
transmitting to the concrete not less than seven thousand 
(7,000) impulses per ITlinute. Vibration shall be sufficiently 
intense to cause the concrete to flow or settle readily into 
place without separation of the ingredients. A sufficient 
number of vibrators shall be employed so that complete 
compaction is secured throughout the entire volume of each 
layer of concrete. At least one (1) vibrator shall be kept in 
readiness as a spare for emergency use. Vibrators shall be 
such that the concrete becomes uniformly plastic with their 
use. 

c.	 Vibration shall be close to the forms but shall not be 
continued at one spot to the extent that large areas of grout 
are formed or the heavier aggregates are caused to settle. 
Care shall be taken not to disturb concrete that has its initial 
set. 

d.	 Where conditions make compacting difficult, or where the 
reinforcement is congested, batches of mortar contained the 
same proportions of cement to sand as used in the concrete 
shall first be deposited in the forms, to a depth of at least 
one inch. 
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e.	 The responsibility for providing fully filled out, smooth, clean, 
and properly aligned surfaces free from objectionable 
pockets shall rest entirely with the Contractor. 

G.	 Construction Joints 

Construction joints shall be located as necessary. The Contractor shall 
prepare placing plan and submit it to the Engineer for approval. Where a 
joint is to be made, the surface of the concrete shall be sandblasted or' 
thoroughly picked, thoroughly cleaned, and alliaitance removed. In 
addition to the foregoing, joints shall be thoroughly wetted, but not 
saturated, and slushed with a coat of grout immediately before the placing 
of new concrete. Approved keys shall be used at all joints, unless detailed 
otherwise. Forms shall be retightened before placing of concrete is 
continued. There shall be an interval of at least 48 hours between 
adjacent pours. 

I.	 Cutting and Patching 

Immediately after stripping forms, patch minor defects, form-tie holes, 
honeycombed areas, etc., before concrete is thoroughly dry. Repair 
gravel pockets by cutting out to solid surface, form key, and thoroughly 
wet before placing patching mortar consisting of 1 part cement to 2 parts 
fine sand; compact into place and neatly finish. Honeycombed areas or 
gravel pockets which, in the Engineer's opinion are too large and 
unsatisfactory for mortar patching as described above, shall be cut out to 
solid surface, keyed and. packed solid with matching concrete to produce 
firm bond and surface. 

1.	 The contractor shall do all the cutting as required by himself or 
other trades. All such work shall be of the minimum size required. 
No excessive cutting will be permitted, nor shall any structural 
members or reinforcement be cut. 

2.	 The contractor shall do all patching after work by other trades has 
been installed, where required, using Portland cement Mortar 1:2 
mix. 

J.	 Protection and Curing 

1.	 Protect concrete 'from injurious action of the elements and 
defacement of any nature during construction operations. 
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2.	 Keep concrete in a thoroughly moist condition from the time it is 
placed until it has cured, for at least seven (7) days. 

3.	 Keep all forms sufficiently set to prevent drying out of the concrete. 

4.	 Carefully protect exposed concrete corners from damage. 

5.	 Allow no slabs to become dry at any time until curing operations are 
complete. In general, slabs shall be cured with non-staining curing 
paper, hosing, or fog spray. Vertical surfaces shall be cured with 
fog spray or an approved curing compound. Protect fresh concrete 
from drying winds, rain, damage, or soiling. Curing paper shall be 
lapped a minimum of four inches at joints and sealed with 
waterproof tape. 

K. Concrete Finishes 

1. Exposed Surfaces 

a.	 All exposed surfaces shall have any form finish, at the 
Contractor's option. 

2. Top Surface Finish 

a.	 Floated finish - after the concrete has been placed, 
consolidated, struck off, and leveled, the concrete shall not 
be worked further until ready for floating. Floating with a 
hand float, or with a bladed trowel equipped with float shoes, 
or with a powered disk float shall begin when the water 
sheen has disappeared and the surface has stiffened 
sufficiently to permit the operation. During or after the first 
floating, planeness of surface shall be checked with a ten
foot straightedge applied at not less than two different 
angles. All high spots shall be cut down and all low spots 
filled during this procedure to produce a surface within Class 
B tolerance throughout. The surface shall then be refloated 
immediately to a uniform sandy texture. 

3. Addition of Materials. 

a.	 The addition of cement, sand, water, or mortar to slab 
surfaces while finishing concrete is strictly prohibited. 
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L.	 Control Joints 

1.	 Control joints in tank floor shall be sawcut to a depth of 1", treated 
with joint sealant primer, and filled with joint sealant material. Joint 
sealant primer and material shall be used in accordance with the 
manufacturer's instructions and specifications. Control joints will 
be on approximately seven foot spacing in each direction on a plan 
to be approved by the Engineer. 

M.	 Defective Work 

The following concrete work shall be considered defective and may be 
ordered by the Engineer to be removed and replaced at Contractor's 
expense: 

1. Concrete 

a. Incorrectly formed. 

b. Not plumb or level. 

c. Not specified strength. 

d. Containing rock.pockets, voids, honeycomb, or cold joints. 

e. Containing wood or foreign matter. 

f.	 Otherwise not in accordance with the intent of the Drawings and 
Specifications. 

-END OF SECTION
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