
     

   

    

PHONE: (209) 223-6380 
FAX:  (209) 223-6254 
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AMADOR COUNTY COMMUNITY DEVELOPMENT AGENCY 

PLANNING DEPARTMENT 
 

COUNTY ADMINISTRATION CENTER        ●        810 COURT STREET        ●        JACKSON, CA  95642-2132 
 

 

APPLICATION REFERRAL 

 

TO: Amador Air District 

 Building Department  

 County Counsel  

Environmental Health Department 

Surveying Department  

Transportation and Public Works 

Department 

Waste Management 

 Sheriff’s Office 

Ione Band of Miwok Indians** 

Buena Vista Band of Me-Wuk Indians** 

AFPD 

ACTC 

Amador Transit 

Amador Water Agency 

Cal Fire 

Caltrans, District 10 

CDFW, Region 2 

Amador LAFCO 

City of Sutter Creek  

Washoe Tribe of Nevada and California** 

Shingle Springs Band of Miwok Indians** 

 

DATE: March 11, 2021 

 

FROM: Krista Ruesel, Planning Department 

 
PROJECT: Use Permit Application UP-21;2-2 requesting a commercial meat cut-and-wrap facility and on-site 

retail sales of agricultural products.  These proposed uses are allowed with a Use Permit, consistent 
with the ±41.37-acre property’s A, Agricultural Zoning and AG, Agricultural General, General Plan 
Designation. The facility will be housed in an existing agricultural building, with up to ten customers 
per day (±150 monthly), with hours Monday-Friday, 9:00am-5:00pm. (APN: 003-420-077). 

 
 Applicant: Big Horse & Little Cattle Co.  
 Property Owner/Representative: Ray Stacey 
 Supervisorial District: 2 
 Location: 3200 Camanche Rd., Ione, CA 95640 
 

REVIEW: As part of the preliminary review process, this project is being sent to State, Tribal, and local 

agencies for their review and comment.  The Technical Advisory Committee (TAC) will review the 

project for completeness during its regular meeting on Wednesday, March 17, 2021 in the Board 

Chambers at the County Administration Building, 810 Court Street, Jackson, California as well as 

via teleconference, accessible through this link: https://us02web.zoom.us/j/5375128983 or by calling 

one of the numbers below: 

+1 669 900 6833 US  +1 346 248 7799 US  +1 301 715 8592 US 

+1 312 626 6799 US  +1 929 205 6099 US  +1 253 215 8782 US 

Meeting ID: 537 512 8983  

 **In accordance with Public Resources Code Section 21080.3.1, this notice constitutes formal 

notification to those tribes requesting project notification.  This notification begins the 30-day time 

period in which California Native American tribes have to request consultation. 

 

https://us02web.zoom.us/j/5375128983














































Krista Ruesel <kruesel@amadorgov.org>

Re: Custom Livestock Processing
1 message

Chuck Beatty <CBeatty@amadorgov.org> Wed, Feb 10, 2021 at 4:52 PM
To: Scott Oneto <sroneto@ucanr.edu>, Krista Ruesel <kruesel@amadorgov.org>
Cc: Sylvia Mireles <smireles@amadorgov.org>, "Schurr, David@CDFA" <david.schurr@cdfa.ca.gov>, "Eric Mayberry
(emayberry@amadorgov.org)" <emayberry@amadorgov.org>, Michelle Opalenik <mopalenik@amadorgov.org>

Scott, the number of units slaughtered on-site requires a use permit and Mr. Stacey is in the process of submitting an
application for the Planning Commission. I'll add you to the distribution list for the various project meetings.
Thanks,
Chuck

On Wed, Feb 10, 2021 at 3:10 PM Scott Oneto <sroneto@ucanr.edu> wrote:
Hi Everyone
Thank you for the recent messages and the help on this ranch slaughter and processing. I checked in with
David Schurr at CDFA and Sylvia you are correct, this processing of meat does fall under their jurisdic�on
and there is a registra�on process to become an exempt meat establishment. Exempt Meat
Establishment Registration 

On the county side, am I correct that at the minimum it would be:

use permit for slaughtering and even a use permit for processing
commercial kitchen through environmental health
review of water/sep�c systems to ensure adequate compliance by planning and environmental
health

Thanks again everyone.
Sco�

Scott Oneto
University of California
Cooperative Extension
El Dorado, Amador, Calaveras and Tuolumne Counties
Agriculture and Natural Resources Advisor
12200B Airport Road
Jackson, CA 95642
209-223-6834 (office)
209-743-0189 (mobile)
sroneto@ucdavis.edu

From: Sylvia Mireles <smireles@amadorgov.org>
Sent: Wednesday, February 3, 2021 8:51 AM
To: Sco� Oneto <sroneto@ucanr.edu>; Schurr, David@CDFA <david.schurr@cdfa.ca.gov>
Cc: Eric Mayberry (emayberry@amadorgov.org) <emayberry@amadorgov.org>; Michelle Opalenik
<mopalenik@amadorgov.org>; Chuck Bea�y <CBeatty@amadorgov.org>
Subject: Re: Custom Livestock Processing
 
Hi Scott,
Those are good questions.  I believe it would fall under CDFA, you may want to contact them.  If it is similar to a retail
shop and not private activity, then they would need a permit for a retail shop.  The meat processing of Swingles and
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Castle Meats is under CDFA.  But they would still need to meet the requirements for a commercial kitchen through
Environmental Health if it's a commercial operation.  I have cc'd David Schurr from CDFA, you may want to touch base
with him and have a conversation with him first to see if any of this falls under state.  

Sincerely,
Sylvia 

SYLVIA MIRELES
Registered Environmental Health Specialist
Amador County Environmental Health Department
810 Court Street, Jackson, CA 95642
Main (209) 223-6439 | Desk (209) 223-6717 
Website: https://www.amadorgov.org/departments/environmental-health
Covid19: https://covid19.ca.gov/

Notice of Confidentiality: The information contained in this communication from the sender is confidential. It is intended solely
for use by the recipient and others authorized to receive it. If you are not the recipient, you are hereby notified that any
disclosure, copying, distribution or taking action in relation of the contents of this information is strictly prohibited and may be
unlawful.

On Tue, Feb 2, 2021 at 4:59 PM Scott Oneto <sroneto@ucanr.edu> wrote:
Thanks Chuck and Sylvia. This is definitely a unique situa�on. I have also reached out to some of the
other coun�es that have done some of this custom exempt processing to see if I can get more info and
will report back to the group.

Yes, on ranch slaughter in this case it would exceed family use and be commercial slaughter since they
are selling the animals so I also see a permit as the way to go for that part. And from what I can tell in
other coun�es, this is where they may be more stringent than Ca law. Although the law says 5 animals
per month, the county could make it less or perhaps decline such permit if it was a problem with
neighbors, etc.

As for the cu�ng and wrapping, if someone was going to open a meat shop in town like swingles or
castle meats and not have a retail counter but just process non-inspected/custom meat, any thoughts
on how that might be handled? Right now, when a ranch butcher slaughters an animal on a ranch and
brings that carcass to either of the above facili�es to be cut and wrapped, who has jurisdic�on? The
main difference I see with Ray is that he wants that business to be on his property and whether or not
zoning allows that type of business would be another ques�on. Sylvia you men�on that this might be a
private ac�vity. Although it is called custom, there is s�ll an exchange of goods and services as the
processor is charging the customer to process the meat. But maybe because the meat is labelled not for
sale, that makes it private? Not sure.

Thank you both for your thoughts on this.

Scott Oneto
University of California
Cooperative Extension
El Dorado, Amador, Calaveras and Tuolumne Counties
Agriculture and Natural Resources Advisor
12200B Airport Road
Jackson, CA 95642
209-223-6834 (office)
209-743-0189 (mobile)
sroneto@ucdavis.edu

https://www.google.com/maps/search/810+Court+Street,+Jackson,+CA+95642?entry=gmail&source=g
https://www.amadorgov.org/departments/environmental-health
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mailto:sroneto@ucanr.edu
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From: Sylvia Mireles <smireles@amadorgov.org>
Sent: Tuesday, February 2, 2021 4:25 PM
To: Sco� Oneto <sroneto@ucanr.edu>
Cc: Eric Mayberry (emayberry@amadorgov.org) <emayberry@amadorgov.org>; Michelle Opalenik
<mopalenik@amadorgov.org>; Chuck Bea�y <CBeatty@amadorgov.org>
Subject: Re: Custom Livestock Processing
 
Hi Scott, 
As far as the food program, this is not considered a typical meat market. Food code covers food safety at retail sales
of restaurants and grocery stores.  We really don’t have anything in code that covers details of slaughtering,
butchering and nothing that covers private activity such as custom cutting and wrapping.

Even meat departments in grocery stores are a bit of a stretch since this is more of an ag activity, I believe historically
they got tagged onto retail since they were already inside the grocery stores.

I don’t see how we could issue a permit. We do not have a food category that this would fall into. He could build a
commercial kitchen to meet construction  health standards, but we wouldn’t have any oversight that I can see.

I have cc’d the planning director on this also.

Sylvia

On Tuesday, February 2, 2021, Scott Oneto <sroneto@ucanr.edu> wrote:
Hi Sylvia and Eric
Wanted to touch base with both of you on the topic of custom processing of livestock. I know Ray
Stacy has reached out to Slyvia and not sure if he has contacted Eric yet, but he is a livestock producer
in the Camanche area that raises dexter (miniature) ca�le. 

In 2018 AB 2114 passed in CA which placed a set of standards for whole animal sales for ranch
slaughter and custom processing. Basically, this allows Ray to sell a whole animal to a customer and
then coordinate the processing (cut & wrapping) of that animal for the customer. It also further
allows that a whole animal can be sold to mul�ple customers (for example a cow may be sold in
quarters to mul�ple people).  The law allows up to 5 head of ca�le per month to be ranch killed in
this kind of transac�on.  Animals are slaughtered at the ranch by a mobile slaughter operator (who
are registered with the CDFA) and no inspec�on occurs. The transfer of ownership is very clearly
spelled out in the law and oversight is by CDFA and Bureau of Livestock Iden�fica�on. Once the
animal is slaughtered, it is then transported to a processing facility for custom processing and all the
meat must be marked not for sale and is then returned to the "new owner(s)".  Many of these
processing facili�es are classified as custom exempt facili�es which mean they are not required to
have inspec�on by USDA. This would include places like Swingles and Castle meats. The main thing is
that the meat is being processed for an individual and is not for sale. Some of these facili�es also are
retail exempt facili�es which allows them to purchase USDA inspected meat, cut it up, and resell it at
their facility. Basically, this is thought of as a local meat shop.

What is different about Ray's situa�on is that he wants to create his own custom exempt processing
facility on his ranch.  He doesn't want to do the retail exempt and sell cuts of meat, he only wants to
process meat that is harvested on his ranch. So the animals would be killed on his premise then
transferred to his custom exempt facility for processing. There are clear guidelines in the law that
outline the requirements. I have a�ached one handout on whole animal sales for custom processing
that outlines the process and the FSIS Guideline for Determining Whether a livestock Slaughter or
Processing Firm is Exempt (see pages 3-7).

The reason for this email to the two of you is to get clarifica�on and guidance on the regula�ons
pertaining to se�ng up a meat processing facility on a ranch.  Ray is asking me for guidance and

mailto:smireles@amadorgov.org
mailto:sroneto@ucanr.edu
mailto:emayberry@amadorgov.org
mailto:emayberry@amadorgov.org
mailto:mopalenik@amadorgov.org
mailto:CBeatty@amadorgov.org
mailto:sroneto@ucanr.edu


although I can give him the documents that pertain to the law, there are local regula�ons that must
be met, and I want to be sure to engage both of you, so we are all on the same page before I give him
informa�on.  

In terms of local regs, I am pre�y sure livestock processing is not listed as an allowed use in ag  zoning
and from what I have read from other coun�es it looks like a use permit is o�en required. From what
I have been able to gather it looks like Sonoma county has been naviga�ng this already and they have
some things in place we might want to look at.  In terms of inspec�on of these types of facili�es it
looks like this is o�en done by the local environmental health departments (similar to any butcher
counter or retail meat facility).

My colleagues in Marin County created a website that does a really good job walking through the
en�re process 
https://ucanr.edu/sites/grown_in_marin/For_Farmers_and_Ranchers/Livestock_and_Dairy/
Whole_Animal_Sales_for_Custom_Processing/

So in terms of local regula�ons, here is what I gather. Ray would need to

Contact Land Use/Planning to discuss having a meat processing facility on his property and
meat any requirement they might have
Get a use permit for this type of use if not currently allowed in his zoning
Work with environmental health on inspec�on of the facility like any other meat shop

Is there anything else we can think of?

Scott Oneto
University of California
Cooperative Extension
El Dorado, Amador, Calaveras and Tuolumne Counties
Agriculture and Natural Resources Advisor
12200B Airport Road
Jackson, CA 95642
209-223-6834 (office)
209-743-0189 (mobile)
sroneto@ucdavis.edu

From: Sco� Oneto
Sent: Tuesday, June 9, 2020 3:05 PM
To: aceh@amadorgov.org <aceh@amadorgov.org>
Subject: livetock slaughter and processing
 
Here are some documents that outline the process for livestock meat sales

The first one here is a good overview of the process for livestock slaughter and processing in CA.
https://ucanr.edu/sites/grown_in_marin/files/83682.pdf

Regarding the new CA law, AB 2114, that past in 2018. Here is a bit about it
https://ucanr.edu/sites/Grown_in_Marin/files/313627.pdf

Here is some other info about selling whole animals for custom processing

https://ucanr.edu/sites/grown_in_marin/For_Farmers_and_Ranchers/Livestock_and_Dairy/Whole_Animal_Sales_for_Custom_Processing/
mailto:sroneto@ucdavis.edu
mailto:aceh@amadorgov.org
mailto:aceh@amadorgov.org
https://ucanr.edu/sites/grown_in_marin/files/83682.pdf
https://ucanr.edu/sites/Grown_in_Marin/files/313627.pdf


https://ucanr.edu/sites/grown_in_marin/For_Farmers_and_Ranchers/Livestock_and_Dairy/
Whole_Animal_Sales_for_Custom_Processing/

Lastly, this is a really good document with some good decision flow charts that show whether or not you need
USDA inspection or if a exemption is allowed. If you look on pg 20, it clearly states that all meat products that are
to be served in a school lunch program must be, at a minimum slaughtered in a federally or state inpsected facility.

https://www.fsis.usda.gov/wps/wcm/connect/16a88254-adc5-48fb-b24c-3ea0b133c939/Compliance-Guideline-
LIvestock-Exemptions.pdf?MOD=AJPERES

Scott Oneto
University of California
Cooperative Extension
El Dorado, Amador, Calaveras and Tuolumne Counties
Agriculture and Natural Resources Advisor
12200B Airport Road
Jackson, CA 95642
209-223-6834 (office)
209-743-0189 (mobile)
sroneto@ucdavis.edu

-- 
Sincerely,
Sylvia 

SYLVIA MIRELES
Registered Environmental Health Specialist
Amador County Environmental Health Department
810 Court Street, Jackson, CA 95642
Main (209) 223-6439 | Desk (209) 223-6717 
Website: https://www.amadorgov.org/departments/environmental-health
Covid19: https://covid19.ca.gov/

Notice of Confidentiality: The information contained in this communication from the sender is confidential. It is intended
solely for use by the recipient and others authorized to receive it. If you are not the recipient, you are hereby notified that
any disclosure, copying, distribution or taking action in relation of the contents of this information is strictly prohibited and
may be unlawful.

-- 

Chuck Beatty, AICP
Planning Director
Amador County
209-223-6380
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Krista Ruesel <kruesel@amadorgov.org>

AMA SR 104, PM R4.693, UP-21; 2-2 Big Horse & Little Cattle Company 
2 messages

Bauldry, Paul@DOT <paul.bauldry@dot.ca.gov> Mon, Mar 8, 2021 at 7:28 PM
To: Krista Ruesel <kruesel@amadorgov.org>
Cc: "Ponce, Gregoria@DOT" <gregoria.ponce@dot.ca.gov>

Ms. Ruesel,

 

 

Subject: AMA SR 104, PM R4.693, UP-21; 2-2 Big Horse & Little Cattle Company

 

The California Department of Transportation (Caltrans) appreciates the opportunity to review and comment on a Use
Permit application (UP-21;2-2). The applicant is requesting to develop a commercial meat cut-and-wrap facility and on-
site retail sales of agricultural meat products. The proposed land use is allowed under this Use Permit and is consistent
with the 41.37-acre property zoning code Agriculture (A) and Agriculture General (AG) under the General Plan
Designation.

 

The property is located at 3200 Camanche Road, Ione, CA 95640. Access to the property (Assessor Parcel Number 003-
420-077) is located approximately 7.7 miles southwest of State Route (SR) 88 and Liberty Road.

 

Based on the project description, Caltrans at this time has No Comments.

 

Lastly, if any project construction activities encroach into Caltrans Right of Way (ROW), the project proponent must
submit an application for an Encroachment Permit to the Caltrans District 10 Encroachment Permit Office. Appropriate
California Environmental Quality Act (CEQA) studies must be submitted with this application. These studies will include
an analysis of potential impacts to any cultural sites, biological resources, hazardous waste locations, and/or other
resources within Caltrans ROW at the project site(s). For more information, please visit the Caltrans Website:
https://dot.ca.gov/programs/traffic-operations/ep/applications

 

Kind regards,

 

 

 

 

Paul Bauldry

Caltrans District 10

https://www.google.com/maps/search/3200+Camanche+Road,+Ione,+CA+95640?entry=gmail&source=g
https://dot.ca.gov/programs/traffic-operations/ep/applications


Office of Rural Planning

Division of Planning, Local Assistance, and Environmental

1976 E. Dr. Martin Luther King Jr Blvd.

Stockton CA 95205

Telework: 209.670.9488

 

Krista Ruesel <kruesel@amadorgov.org> Tue, Mar 9, 2021 at 1:51 PM
To: "Bauldry, Paul@DOT" <paul.bauldry@dot.ca.gov>

Received, thank you. Your comments will be added to the project record.

Krista Ruesel
Planner|Amador County Planning Department
(209)223-6803|kruesel@amadorgov.org

[Quoted text hidden]
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Michelle Opalenik <mopalenik@amadorgov.org> Fri, Mar 5, 2021 at 8:20 AM
To: Planning Department <planning@amadorgov.org>

Have Scott Oneto (UCCE) and Eric Mayberry been formally notified of this project for comment input? Thank you!

Michelle
[Quoted text hidden]
-- 
Michelle Opalenik
Michelle Opalenik, Director
Amador County Environmental Health Department
810 Court Street
Jackson, CA 95642
(209) 223-6439
(209) 223-6536 (Direct)

Tac Referral Packet UP-21;2-2.pdf
3922K

Amador County Planning Department <planning@amadorgov.org> Fri, Mar 5, 2021 at 8:26 AM
Bcc: Scott Oneto <soneto@amadorgov.org>, Eric Mayberry <emayberry@amadorgov.org>

Greetings,

Please see attached submittal of Use Permit Application UP-21;2-2 Big Horse & LIttle Cattle Co. for a commercial
meat cut-and-wrap facility, and on-site retail sales to be reviewed for completeness on Thursday, March 17, 2021 at
3:00 PM by the Technical Advisory Committee, in the Board of Supervisors Chambers in the Amador County
Administration Center, located at 810 Court St., Jackson, CA 95642. 
[Quoted text hidden]

Tac Referral Packet UP-21;2-2.pdf
3922K

Amador County Planning Department <planning@amadorgov.org> Fri, Mar 5, 2021 at 8:26 AM
To: Michelle Opalenik <mopalenik@amadorgov.org>

Ooh I didn't include them. I just forwarded the initial TAC referral to them. Thank you!

Amador County Planning Department
810 Court Street
Jackson, CA 95642
(209) 223-6380
planning@amadorgov.org

[Quoted text hidden]

Michelle Opalenik <mopalenik@amadorgov.org> Fri, Mar 5, 2021 at 8:31 AM
To: Amador County Planning Department <planning@amadorgov.org>

Awesome! Thanks!
[Quoted text hidden]

Eric Mayberry <emayberry@amadorgov.org> Fri, Mar 5, 2021 at 10:25 AM
To: Amador County Planning Department <planning@amadorgov.org>
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Thank you for the heads up Krista.
If there any information you require from the Ag department let us know.
Eric Mayberry
[Quoted text hidden]
-- 
Eric Mayberry
Amador County 
Agricultural Commissioner & Sealer

AFPD Headquarters <afpdhdq@amadorgov.org> Fri, Mar 5, 2021 at 3:32 PM
To: Amador County Planning Department <planning@amadorgov.org>

CFD Applies

Nicole Cook 
Amador Fire Protection District
810 Court Street
Jackson, CA 95642
209-223-6391-phone
209-223-6646-fax

This communication may contain legally privileged and confidential information sent solely for the use of the intended
recipient, and the privilege is not waived by the receipt of this communication by an unintended and unauthorized recipient. If
you are not the intended recipient of this communication you are not authorized to use it in any manner,and must either
immediately destroy it or return it to the sender. Please notify the sender immediately be telephone at (209) 223-6391 if you
received this communication in error.”
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