








 have a few questions that I need answered to help with my staff report. 

  

1. Is the proposed use at the specified location consistent with the policies embodied in the 
Comprehensive Plan?  
“In addition, the survey indicates residents want a greater diversity of retail and restaurant 
options”  p 14 Comp plan under housing 

 

2. Is the proposed use consistent with the general purpose and intent of the applicable 
zoning district regulations?  
Zoned CS  with Overlay in Mercer Historic District which allows MFV to operate in 
support of a brick and mortar business. Must obtain CUP and COA 

3. Does the proposed use meet all supplemental standards specifically applicable to the use, 
as established in the Development Standards, Section 5?  
This one confuses me a little: We are in historic district, so I understand the fee in lieu 
option, but I think: 1) the area gained in front of our driveway which we no longer need 
access to gives us space for 3 vehicles, and 2) This isn’t a permanent increase in square 
footage or use, so I don’t know why we would have to pay into fund for a temporary (2 
year CUP) use.  

4. Is the proposed use compatible with and preserves the character and integrity of adjacent 
development and neighborhoods, and (as required by the particular circumstances) 
includes improvements or modifications (either on-site or within the public rights-of-
way) to mitigate development-related adverse impacts? 
We are adding screening to Mercer side of MFV to minimize its visual impact. We will 
attach photos when work is completed 

5. Off-street parking? (if any, Mobile Food Vendors located in the Mercer District are 
exempt from providing additional parking but it may help) 
Isn’t this somewhat of a repeat of 3? That was part of my confusion 

6. Refuse and service areas? (All mobile food vendors shall: (1)     Be equipped with an 
attached trash receptacle approved by the city's health authority; (2)     Hold, store, and 
dispose of solid and liquid waste in a receptacle approved by the health authority and 
comply with any other applicable city code requirements;  (3)     Provide a trash 
receptacle for use by customers; and (4)     Maintain the area around the mobile unit clear 
of litter and debris at all times.) We have an additional trash receptacle for MFV located 
behind our gate. 

 

7. Utilities? ((a) Water provided or used by the mobile food vendor shall not come from a 
temporary connection to potable water. (b) Electricity shall be only from a generator or 
an electrical outlet via a portable cord that conforms to the city's electrical code and 
permitted by the electric provider.) MFV is plugged into approved outlet on adjacent 
power pole.  

https://z2.franklinlegal.net/franklin/DocViewer.jsp?doccode=z20000078&z2collection=drippingsprings#JD_30A,%20section%205


8. Screening and buffering, features to minimize visual impacts, and/or setbacks from 
adjacent uses? See question 4 

9. Control of exterior lighting with reference to glare, traffic safety, economic effect, and 
compatibility and harmony with properties in the district? MFV only has small exterior 
light by patio at Acopon. All lights are off when business is closed. 

10. Required yards and open space (Historic District)? ?? 

11. Height and bulk of structures? ?? 

12. Hours of operation? (Mercer District requirement: The mobile food vendor shall only 
operate during the operating business hours of the brick-and-mortar business of which the 
mobile food vendor is an extension or outlet.) MFV hours match Acopon Brewing hours 

13. Noise? None. No generator or amplified music 

14. Odors? Wood smoke from pizza oven is minimal 

15. Are you 150 feet away from other restaurants? Yes 

16. explain how the mobile food vendor is a complimentary to Acopon. 

MFV is on our property and access to the order window is from our patio. MFV hours 
match our business hours. We have come to realize how important food is to our 
existing customers and from potential customers as well. We receive several inquiries a 
week asking if we have food available at our brewery. Having this MFV has allowed us to 
increase our business. For example, we now host trivia on Thursdays from 6:30-9. 
People can come, have dinner and beer while playing trivia. Since trivia happens during 
“dinner time” having pizza available is critical to its success. Overall, we have 
documented a 25% increase in business from same time last year. We believe having 
MFV onsite accounts for part of that increase. Also, we surveyed our customers and 
found that a majority liked having food available and that influenced their decision to 
visit us. It’s also worth noting that not one respondent indicated that they had any 
problem with buying food from a MFV or that they thought its presence had any 
negative impact on the street. 

I know it is a lot but the more information the better. 
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