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2. That the e ntire cost of said sewer line, totaling a n approximate amount of $443 . 32 
shall be borne solely by Indalecio Campos, and the City shall not be responsible for any 
part thereof . 

3. That said contract, permit and li~e nse sha~l authorize Indalecio Cam~os to ?harge 
_and collect stipulated connection fees untll such tlme as the sum of $443 . 32 lS obtalned . 

4. That said contract, license a nd permit to be executed is attached hereto and made 
a part hereof for all purposes . 

5 . PASSED AND APPROVED this 26th day of August A. D. 1954 . 

ATTEST: 
J . Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

A CONTRACT AND PERMIT 

GRANTING INDALECIO CAMPOS PERMISSION TO CONSTRUCT 
AND INSTALL A SEWER LINE ON ROBERTS STREET , FROM 
NORTH HAMILTON STREET EXTENDING WEST A DISTANCE OF 
APPROXIMATELY 300 FEET 

1 . That Indalecio Campos is hereby granted, by the City of San Antonio, a permit 
and license to construct, install and connect a sanitary sewer line to the Sewage System 
of the City of San Antonio, subject to the following conditions and stipulations: 

2. That the City of San Antonio hereby authorizes and grants a permit to Indalecio 
Campos to construct and install an 8-inch sewer main on Roberts Street at North Hamilton 
Street extending West a distance of approximately 300 feet, as follows : 

3 . That Indalecio Campos shall file a complete set of plans and specifications with 
the City Sewer Engineer showing the place and connection with the City Sewage System, the 
depth, size and location, gradient , capacity a nd appurtenances of the sewer line to be 
built, and said line shall not be connected with the City Sewer system until such plans 
and specifications have been approved and all contract costs have been fully paid and the 
said line tested and approved by the City Sewer Engineer . 

4 . This permit herein granted shall be for sanitary sewage only and no use shall be 
made thereof which in the opinion of the City Sewer Engineer is detrimental to the City 
sewage system or which might impair the function of its sewage treatment plant . 

5 . That said sewer line when completed and connected with the City sewer system shall 
become the property of the City of San Antonio and a part of its public sewage system . 

6 . That it is expressly understood and agreed by the parties hereto that under no 
circumstances shall any part or portion of the construction cost of said line be charged 
to the City of San Antonio . 

7. That in consideration of the cost of the construction of said sewer line, the 
right and privilege is hereby given to Indalecio Campos to charge $50 . 00 for each connectio~ 
on said above described sewer line until the final total cost is returned; it being estimat~d 
that the cost of such construction will be $443 . 32 . It is distinctly understood that the 
City of San Antonio will not be responsible for the collection or payment of such charges, 
and that when Indalecio Campos charges and receives from such connections the total amount 
expended on said sewer line , this contract shall be automatically terminated . 

8 . That the said Indalecio Campos further agrees to assume all responsibility and 
protect said City from any and all damages or liabilit~es that might be caused by the 
installation, connection or construction of the above described sewer line . 

9 . This permit shall become effective upon adoption by the parties hereto and ali 
agreements , if any, existing heretofore between the contracting parties relating to the 
subject matter of this instrument are superseded expressly by this instrument and the same 
shall constitute the entire contract between the parties thereto , there being no other 
written nor any parole agreement with any officer or employee of the City of Sa .1 Antonio . 

10 . That the total cost of said sewer line is estimated at $443 . 32; however, 
Indalecio Campos agrees to file a final and accurate total cost with the City Sewer 
Engineer within ten (10) days after completion of the sewer line described herein . 

11. EXECUTED this the 26th day of August A. D. 1954 . 

ATTEST: 
J . Frank Gallagher 
City Clerk 

CITY OF SAN ANTONIO 

By 

City Manager 

12. This permit and agreement is accepted this day of August A. D. 1954 under 
all the conditions, terms a nd &ipu1ations herein co ntained . 

L 
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AN ORDINANCE 20 , 490 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS 
BY A CONNECTION OUTSIDE OF THE CITY LIMI TS 
ON THE PETITION OF MR . & MRS. E . H. J AROSZEWSKI 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1 . That the petition of Mr . & Mrs . E. H. Jaroszewski , for a license to use the 
sani tary sewerage system of the Ci ty of San Antonio , is granted hereby ', s ubject to the 
following precede nt conditions . 

2 . That the permit hereby gra nted is temporary , and the City re s eve s the right to 
revoke same at any time , with or without notice . 

3 . That the hous e plumbing a nd the connection with the City s ewer shall be made 
and maintained at the c os t and risk of the licens ee , in conformity with the ordiance s 
of the City of Sa n Ant onio . 

4 . That this permit is inte nded to cover only the sewerage from the property of 
the Lice nsee , as same is now situated on said premises at 122 Rolling Green Drive, Lot 
3, Block 35 , Inspiration Hills , County Block 4432, and no other person shall be permitted 
to use the said City Sanitary Sewers through the connection hereby made . 

5. That the future owner of the above property shall comply with all the provisions 
hereof, and the conditions are covenants running with the land . 

6. That the use of said sewer connection shall be subject to the regulation of 
the City of San Antonio , and no use shall be made which might in any way impair the 
City Sewer System, or cause same to be obstructed or damaged in any manner whatsoever , 
in the opinion of the City Sewer Engineer , whose judgment shall be conclusive . 

7 . That in consideration of the permit hereby granted , and the service to be 
rendered , the said Licensee agrees to pay the Ci'ty of San Antonio , at the office of the 
License and Dues Collector , in S n Antonio , Bexar County , Texas , as a rental charge , 
the schedule of fees fixed , and to be fixed , by ordinance of the City of San Antonio, said 
rental commencing on the date of connection made with the City sanitary seweE; but in the 
event the permit hereby granted is cancelled , for any reason , the pro rata amount of said 
rental shall be returned , less any expense incurred by the City in the premises . The City 
of San Antonio is given a lien on the real estate described herein , to secure the payment 
of the sewerTental , and the City shall have the right to shut off the City water supply 
to the premises described herein if the Licensee fails to stop the discharge of sewerage 
into the City Sewerage System when the City terminates this permit . 

8 . That the Inspectors of the City shall have free access to the Licensee t s 
premises , a nd all buildings sitwted thereon , during the continuance of this permit and 
while said premises are connected with said City Sanitary Sewers , for the purpose of in
specting the condition of the plumbing and the use of said sewers . 

9 . The City of San Antonio shall never be liable to the Licensee for pecuniary 
damage for failure to take and treat the sewerage of the Licensee , and said right of 
action is waived as a part of the consideration of this permit . 

PASSED AND APPROVED this 2nd day of September A. D. 1954 . 

ATTEST : 
J . Fra nk Gallagher 
City Clerk 

R. L . Lester 
Mqror 

AN ORDINANCE 20 , 491 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF MR . AND MRS . GOLDEN B. HOLLAND 

Same as Ordinance No . 20 , 490 except for paragraph No . 4 which reads as follows : 

4. That this permit is intended to cover only the sewerage from the property of the 
Licensee , as same is now situated on said premises at 207 Rolling Green , Lot 21 , Block 38, 
Co . B 4434 , Inspitation Hills and no aher person shall be permitted to use the said City 
Sanitary Sewers through the connection hereby made . 

AN ORDINANCE 20 , 492 

AN ORDINANCE TO USE THE CITY SANITARY SEW~RS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF MR . AND MRS . MAX W. STECKLY 

Same as Ordinance No . 20 , 490 except for paragraph No . 4 which reads as follows : 

4 . That this permit is intended to cover only the sewerage from the nronertv ~~p 
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Licensee , as same is now situated on said premises at 769 Avondale , Lot West half "Df Lot 7 
Block 4 , County Block 5638 B and no other person shall be permitted to use the said City 
Sanitary Sewers through the connection hereby made . 

AN ORDINANCE 20,493 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY A 
CONNECTION OUTSIDE OF THE CITY LIMITS ON THE PETITION 
OF THBRNTON H. AND MARY IVA KILLOUGH 

Same as Ordinance No . 20,490 except for paragraph No . 4 which reads as follows: 

4 . That this permit is intended to cover only the sewerage from the property of 
the Licensee , as same is now situated on said premises at 1229 Quintana Road , Part of 
Lot 24 , (50 ft .) Co . Block 4084 , South San Antonio Industrial Sites and no other person 
shall be permitted to use the said City Sanitary Sewers through the connection hereby made • 

AN ORDINANCE 20,494 

ACCEPTING A DEED FROM MATTIE MAE SHARP , 

.I 

A WIDOW , CONVEYING TO THE CITY OF SAN ANTONIO 
LOTS 5 AND 6 , BLOCK 77, M. C. B. 7109 , AND APPROPRIATING 
THE SUM OF ONE THOUSAND DOLLARS ($1 ,000 . 00) TO PAY FOR 
SAME 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1 . That the deed from Mattie M. Sharp, a Widow, conveying to the City Lots 5 and 6 
Block 77, N. C. B. 7109, in the County of Bexar, State of Texas , and within the corporate 
limits of the City of San Antonio, be and is hereby accepted . 

2 . That the sum of One Thousand Dollars ($1,000 . 00) be and is hereby appropriated 
out of the River uthority Flood Control R. O. W. Trust Fund 7-39 , payable to Alamo Title 
Company, to be used in payment for same . 

3 . PASSED AND APPROVED this 2nd day of September A. D. 1954 . 

ATTEST: 
J . Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20 , 495 

CHANGING THE NAMES OF CERTAIN STREETS LOCATED 
WITHIN THE CITY OF SAN ANTONIO 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OFffiN ANTONIO : 

1. That the following named streets, located within the corporate limits of the City 
of San Antonio , be and the same are hereby changed as hereinafter indicated: 

PRESENT NAME: FROM: TO: 'NEW NAME: 

Hatcher Avenue East from Clark Avenue Blackwood Blvd . PALFREY DRIVE WEST 

Palfrey Drive East from Goliad Road Belford Drive PALFREY DRIVE EAST 

Carol Avenue East from Clark avenue Blackwood Blvd . CORAL AVENUE 
(This street was originally approved as Carol Avenue but is a duplication of existing 
Carroll Ave ., and change to Coral Avenue is requested .) 

2. The City Engineer and the City Tax Assessor are directed to change their records 
accordingly , and the City clerk is directed to forward a certified copy of this ordina nce 
to the local Postmaster and to the publisher of the city directory . 

3 . PASSED AND APPROVED this 2nd day of September A. D. 1954 . 

ATTEST: 
J . Fra nk Gallagher 
City Clerk 

R. L. Lester 
Mayor 

J 



AN ORDINANCE 20 , 496 / 
GRANTING THE PETITION OF MANOR BAPTIST CHURCH 
FOR EXEMPTION FROM CITY TAXES ON LOT 1 , BLOCK 14 , 
NCB 7022 , in THE CITY OF SAN ANTONIO , BEXAR COUNTY , • 
TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO , that, 

1 . That the property owned by Manor Baptist Church, and being Lot 1 , Block 14 , 
Ne w City Block 7022 , in the City of San Antonio , Bexar CJ unty , Texas , be and is hereby 
declared to be of an exempt character and not subject m ad valorem taxation; therefore tax 
exemption from city taxes is hereby granted , and said property is hereby exempted from 
taxation for the Tax Year 1954 , and tax years subsequent thereto , said exemption to be 
effective from year to year so long as said property continues to qualify for exemption , 
namely : youth Ce nter . 

ATTEST: 

2 . Petition is hereto attached and made a part hereof . 

PASSED AND APPROVED on the 2nd day of September A. D. 1954 . 

R. L. Lester 
Mayor 

J. Frank Gallagher 
City Clerk 

AN ORDINANCE 20 , 497 I 
GRANTING THEffiTITION OF THE DELLVIEW BAPTIST 
CHURCH (FORMERLY MONTICELLO BAPTIST CHURCH) FOR 
EXEMPTION FROM CITY TAXES ON TR . B, BLOCK 45 , NCB 
10540 , AND LOT 10 , BLOCK 30 , NCB 10226 , IN THE CITY 
OF SAN ANTONIO , BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO : 

1 . That the property owned by the Dellview Baptist Church , and being Tr . B, 
Block 45 , New City Block 10540 , in the City .of San Antonio , Bexar County , Texas , be and 
is hereby declared to be of an exempt character and not subject to ad valorem taxation; 
and it further appearing that the tax rolls of the City of San Antonio show taxes assessed 
against said property for theDtax~y~ar, 1953 , at which time said property was of an exempt 
character and not subject to taxation , said assessment is found to be void and should be 
stricken from the Roll . Furthermore , tax exemption from City taxes is hereby granted , 
and said property is hereby exempted from taxation for the Tax Year 1954 , and Tax Years 
subsequent thereto , said exemption to be effective from year to year so l ong as said 
property continues to qualify for exemption , namely : As a Church and School . 

2 . That the property owned by the Dellview Baptist Chur uh (formerly Monticello 
Baptist Church ), and being Lot 10 , Block 30 , New City Block 10226 , in the City of Sa n 
Antonio , Bexar County , Texas , be and is hereby declared to be of an exempt ~character 
and not subject to ad valorem taxation; and it further appearing that the tax rolls of 
the City of San Antonio show taxes asses s ed against said property was ' of an exempt 
character and not subject to taxation , said assessments are found to be void and should 
be stricken from the rolls . Furthermore , tax exemption from City taxes is hereby granted , 
and said ppoperty is hereby exempted from taxation for the Tax Year 1954 , and Tax Years 
subsequent thereto , sa id exemption to be effective from year to year so long as said 
property continues to qualify for exemption , namelY : As a Parsonage . 

3 . Petitions are hereto attached and made a part hereof . 

PASSED AND APPROVED this 2nd day of September A. D. 1954 . 

ATTEST : 

R. L. Lester 
~y~ 

J . Frank Gallagher 
City Clerk 

AN ORDINANCE 20 , 498 
/ 

DECLARING VOID TAX ASSESSMENT AGAINST LOTS 9 TO 
11, BLOCK 13 , NCB 8970 , OWNED BY MOST REV . ROBERT 
E. LUCEY , ARCHBISHOP , IN THE CITY OF SAN ANTONIO , 
BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO : 

1 . That the tax rolls of the City of San AntoniO , show taxes assessed Lots 9 
to 11 , Block 13 , New City Block 8970 , San Antonio , Bexar County , Texas , for the fiscal 
year 1951 , at which time said ppoperty was owned by Most Rev . Robert E . Lucey , ArchThishop , 
and was used as a playground for school children of St . Joseph ' s Chapel and Mission , and 
was of an exempt character and not subjeot to taxation , said assessment is found to be 
void a nd is ordered stricken from the rolls . 

• 
• 

• 
• 



2 . However " it appearing that said property is at present on " Tax Exempt" 
rolls " having been exempted by Ordinance No . 20 "352 ,, July 1" 1954 . 

PASSED AND APPROVED on the 2nd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20 ,, 499 

GRANTING THE PETITION OF WESLEY COMMUNITY HOUSE 
~OARD OF SAN ANTONIO FOR EXEMPTIN FROM CITY TAXES 
ON N. IRR . 49 . 5 FT . OF 4" BLOCK 1, NCB 309 
IN THE CITY OF SAN ANTONIO" BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO , that , 
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1 . That the property owned by the Wesley Community House Board of San Antonio , 
a nd being the N. Irr . 40 . 5 feet of Lot 4 , Block 1 , NCB 309 , IN the City of San Antonio , 
Bexar County , Texas " be and is hereby declared to be of an exempt character and not subject 
to ad valorem taxation; therefore tax exemption from City taxes is ~eby granted" and said 
property is hereby exempted from taxation for the tax year 1954 , and tax years subsequent 
thereto , said exemption to be effective from year to year so long as said property continue 
to qualify for exemption, namely: Playground and recreational purposes . 

2. Petition is hereto attached and made a part hereof. 

PASSED AND APPROVED on the 2nd day of September A. D. 1954 . 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20 , 500 

DESIGNATING CERTAIN PAYMENTS TO BE MADE TO THE 
FIREMEN , POLICEMEN AND FIRE ALARM OPERATORS ' 
PENSION FUND , AND AMENDING ORDINANCE NO . 20 "547,, 
PASSED AND APPROVED ON AUGUST 19 , 1954 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO : 

1 . That Ordinance No . 20,457 , passed and approved onAugust 19, 1954" entitled 
If AN ORDINANCE DESIGNATING CERTAIN PAYMENTS TO BE MADE TO THE FIREMEN , POLICEMEN AND FIRE 
ALARM OPERATORS' PENSION FUND 11 , be and the same is amended hereby so that the same shall 
hereafter read as follows : 

2 . "That the $500 . 00 annual payment, evidenced by check dated August 6,1954, 
received from Bexar County National Bank, for the privilege of installing and maintaining 
Curb Teller on Travis Street from July 15 , 1954 to July 14 , 1955, together with $500'. 00 

.-

annual payment , dated August 10, 1954, received from Groos National Bank for similar 
privileges from August 13, 1954 to August 13, 1955, together with all payments hereinafter 
received for similar privileges granted to any other Banks , be paid and deposited to the cr d" 
of the Firemen , Policemen and Fire Alarm Operators ' PenSion Fund annually as the same are p id 
to the City." 

3 . PASSED AND APPROVED this 2nd day of September , 1954 . 

ATTEST: 
J . Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20 , 501 

MAKING AND MANIFESTING A DEED FROM THE CITY OF SAN 
ANTONIO TO JAMES L. PRICE CONVEYING TO SAID JAMES L. 
PRICE A PORTION OF LOTS 7 AND 9, NEW CITY BLOCK 112, 
SAN ANTONIO , BEXAR COUNTY, TEXAS , SAID PORTION OF LAND 
BEING FULLY DESCRIBED BY METES AND BOUNDS HEREINBELOW; 
AND ACCEPTING AS CONSIDERATION FOR SAID DEED THE SUM OF 
TWO THOUSAND TWO HUNDRED AND FIFTY DOLLARS ($2,250.00) 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1 . That this ordinance makes and manifests the deed of tre City of San Antonio in 

j 
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words and figures as follows , and for and in consideration of the sum of two thousand 
two hundred and fifty dollars ($2 , 250 . 00 ) paid to the City of San Antonio by the grantee 
of said deed , i . e ., James L. Price . 

2 . That the City of San Antonio , a municipal corporation situated in Bexar County , 
Texas , acting by the Mayor of the City of San Antonio under the authority of this ordinanc , 
for and in consideration of the sum of two thousand two hundred and fifty dollars ($2 , 250 . 0) 
to it in hand paid by James L. Price has GRANTED , SOLD AND CONVEYED and by these presents 
does GRANT , SELL and CONVEY to James L. Price of San Antonio , Bexar County , Texas that 
certain portion of land out of Lots 7 and 9, NCB 112 , San Antonio , Bexar County , Texas , 
and described by metes and bounds as follows , to-wit: 

BEGINNING at the North corner of Lot 7 , (North Irregular 50 feet 
of Red 13) , NCB 112 , In the City of Sa n Antonio , said point also 
being the intersection of the Southeast line of NCB 3599 and a 
West line of North Flores Street with the Northwest line of U. S . 
Highway 81; THENCE , S . 14° 13 ' 2811 W., a distance of 33 . 24 feet along 
the Northwest line of U. S . Highway 81 to an angle point ; THENCE S . 52° 
46 ' 1411 W., a distance of 129 . 47 feet along the Northwest line of U. S . 
Highway 81 , crossing the Southwest line of- Lot 7 and ~he Northeast line 
of Lot 9 (East 53 . 56 feet of Red 12 ) at 86 . 5 feet to a point for a corner 
on the Southwest line of Lot 9; THENCE , in a Northwesterly direction, a 
distance of 45 . 74 feet , more or less , along the Southwest line of Lot 
9 and the Northeast line of Lot 10 to the existing West corner of Lot 
9; THENCE , in a Northeasterly di~tion a distance of 150 . 3 feet , more or 
less , along the Northwest line of Lots 9 and 7 , crOSSing the Southwest 
line of Lot 7 at 37 . 5 feet , more or less , to the place of BEGINNING . 

3 . TO HAVE AND TO HOLD the above described . premises together with all and Singular 
the rights and appurtenances thereto in anywise belonging unto the said James L. Price , 
his heirs and assigns forever , and the City of San Antonio does hereby bind itself , its 
successors and assigns to warrant and forever defend all and singular the said premises 
unto the said James L. Price , his heirs and assigns forever against every person whom
soever lawfully claiming or to claim the, same or any part thereof , by , through or 
under it . 

4 . IN TESTIMONY WHEREOF , the City of San AntoniO , a municipal corporation, acting 
by and through its Mayor , R. L. Lester , duly authorized hereby , does hereby sign, execute 
and deliver this instrument attested by its City Clerk with the Corporate Seal of said 
City affixed thereto . 

5 . PASSED , APPROVED and EXECUTED this 2nd day of September A. D. 1954 . 

ATTEST : 
J . Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20 , 502 

APPROPRIATING $5 . 00 OUT ~ THE 1954 GENERAL 
FUND , ACCOUNT NO . 55-01- 01 , SETTLEMENTS , CLAIMS 
AND REFUNDS , IN PAYMENT TO PEACOCK MILITARY 
ACADEMY OF REFUND OF IMPOUNDING FEE IMPROPERLY 
ASSESSED AND COLLECTED . 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 'I t 

1 . That $5 . 00 be and the same is appropriated out of the 1954 General Fund , Account 
No . 55-01-01 , Settlemtns , Claims and Refunds , in payment to Peacock Military Academy 
of refund of impounding fee Which was improperly assessed and collected , on August 17 , 
1954 , as approved and recommended by Chief of Police in his memorandum of August 23 , 1954 , 
attached hereto and made a part hereof . 

2 . PASSED AND APPROVED THIS 2nd day of September A. D. 1954 . 

ATTEST: 
J . Fra nk Gallagher 
City Clerk 

R. L. Lester 
Mayor 
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AMENDING CHAPTER 36 OF THE SAN ANTONIO CITY COOZ, 
DEFINING - ESTABLISHMENT, MEAT CARCASS, MEAT FOOD 
PRODUCT, ETC.; REQUIRING PERMITS FOR THE OPERATION 
OF ESTABLISHMENTS; PROHIBITING SALE OF UN-INSPECTED 
MEAT AND MEAT FOOD PRODUCTS, ETC., PROVIDING FOR 
THE IIB1I'l.IP.ICATION OF CARCASSES, OFFICIAL STAMPS, 
ANTEMORTEM AND POST~lORTEM INSPECTION, DISPOSITION 
OF DISEASED ANIMALS, CARCASSES AND PRIMAL PARTS, 
SANITARY REGULATIONS AND STANDARDS, CONSTRUCTION 
OF FUTURE ESTABLISHMENTS, ENFORCEHEm' OF THIS CHAP
TER AND FIXING PENALTY FOR VIOLATION OF ANY SECTION 
BY FINE NOT LESS THAN $25.00 AND NOT HORE THAN $200. 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANl'ONIO: 

.:s~ 
That Chapter "6Q.. of the San Antonio City Code entitled "Meat EStab

lishments and Meat Products" be and is hereby amended so that it shall 
hereafter read as follows: 

SECTION ,6-1. DEFINITIONS 

For the purposes of this ordinance the following words, phrases, 
names and terms shall be construed respectively, to mean: 

A. Inspector. An authorized representative of the Health Officer. 

B. Establishment. Any slaughtering, meat canning, curing, smokiDC, 
salting, packing, rendering, or other similar establishment at whic in
spection is maintained under the regulations of this ordinance. 

c. station. One or more establishments included under a single 
supervision. 

D. "Inspected and passed", or "S.A. Inspected and passedn, or &n7 
authorized abbreviations thereof. The meat, meat by-products, or meat 
food products so marked have been inspected and passed under the regula
tions in this ordinance, and at the time they were inspected, passed, am 
so marked they were found to be sound, healthful, wholescme, and fit tor 
human food. 

E. "San Antonio passed for cooking". The meat and meat by-products 
so marked have been inspected and passed on condition that they be ren
dered into lard, rendered pork fat, or tallow, as prescribed by Section 
14 of this ordinance, or otherwise cooked· by a method approved by the 
Health Officer. 

F. "San Antonio passed for refrigeration". The meat and meat by
product so identified have been inspected and passed on condition that 
they are to be refrigerated or otherwise h ed as pr cribed b.1 the pre
visions of this ordinance, or by a method approved b7 the Health Officer. 

G. IISan Antonio inspected and condemned," or any authorized abbre
viation thereof. The carcass, viscera, part of carcass, meat, meat 
byproduct, or meat food product, so marked or identified, is unsound, 
unhealthful, unwholesome, or otherwise unfit for human food • 

H. ~San Antonio retained. II The carcass, viscera, part of carcass, 
meat, meat byproduct, meat food product, or other article so marked or 
identified is held for further examination by an inspector to determine 
its disposal. 

I. "San Antonio suspect. If The animal so marked is suspected of 
being affected with a disease or condition which ~ require its con
demnation, in whole or in part, when slaughtered, and is subject to 
further examination by an inspector to determine its disposal. 

J. "San Antonio condemned," The animal so marked has been inspected 
and found to be 1n a ayfrig condition, or to be affected with any other con
dition or disease that would require condemnation of its carcass. 

K. Inspection Legend. A mark or a statement, authorized by the 
regulations in this ordinance, on a product or on the container of a 
product indicating that the product has been inspected and passed for 
food by an inspector. 

L. Animal. Cattle, sheep, swine, or goat. 

M. Carcass. All parts, including viscera, of a slaughtered animal 
that are capable of being used for food. 

N. Meat. The edible part of the muscle of cattle, sheep, swine, 
or goats which is skeletal or which is found in the tongue, in the 
diaphragm, in the heart, or in the esophagus, with or without the ac
companying and overlying fat, and the portions of bone, skin, sinew, 
nerve, and blood vessels which normal~ accompany the muscle tissue and 
which are not separated from it in the process of dressing. It does 
not include the muscle found in the 11 ,snout, or ears, 

- , 
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o. Meat Bl-Product Any ed· bl t 
been derived from one or-more cat~lee par other than meat which has 

, sheep, swine, or goats. 

P • Meat Food Product Any articl f 
~or or capable of being us~ as human f~o~ ~Od" or ~ article intended 
~n whole or in substantial and def. 't : ch ~s der~ved or prepared, 
cattle, sheep swine or oat ~~ e par I from any portion of any 
substances, m~at jui~esl !eat' e~;:~t s~~ ~~i~~es as ~rgano-therapeutic 
medicinal PUrposes and are advert· d I nl t e ~ke, wh~ch are only for 

~se 0 y 0 the medical profession. 

food ~;Od~~~uct. ~ part or all of meat, meat by-product, and meat 

R. ~m~iate Container .o_r True ContG~ner. canvas or th Q.I" The unit can, pot, t;n 
, 0 er receptable or covering in Which • , ily shipped. any product is customar-

S. Shi in Container or Out Container. The box, bag, barrel, 
crate, or other receptacle or covering enclosing any product packed in 
one or more immediate or true containers. 

T. Person. Natural person, individual, firm, partnership, corpora
tion, company, society, and association, and every officer, agent or 
employee thereof_This term shall import either the singular or the 
plural as the case may be. 

U. Health Offier. The term "Health Officer" shall mean the Direc
tor of Public Health of the City of San Antonio or his authorized 
representative. 

V. Meat Processing. This' term shall have the meaning of its custo
mary trade usage and shall include the following: subjecting the meat to 
a process or processes of comminuting, drying, curing, smoking, cooking, 
seasoning, flavoring, mixing, canning or any combination of such processes. 

W. Primal Parts. The usual sections, cuts or parts of the dressed 
carcass co::rl1~only known in the trade, such as sides, qu.2rters', shoulders, 
hams, back9, belli es, beef tongues, and beef livers before ttey have been 
cut, shredded or otherwise subdivided prel:Lllinary to use in the manufacture 
of meat food products. 

A. Establishments requiring inspection. Every establishment in 
which cattle, sheep, swi ne, or goats are slaughter~d for transportation 
or sale within the corporate limits of San Antor:LLO, Texas, or in which 
meat, meat byproducts or meat food products of, or derived from cattle, 
sheep, swine, or goats, are, wholly or in part, canned, cooked, cured, 
smoked, sal ted, packed, rendered, or otherwise prepared for transporta
tion or sale within the corporate limits of San Antonio, Texas, which are 
capable of being used as food for man, shall have inspection under the 
regulations in this ordinance, except as pxpressly exempted by Section 
36-3 C. 

B. Animals and animal products entering inspected establishments. 
All cattle, sheep, swine, and goats and all products entering an estab
lishment at which inspection is required by this ordinance, and all 
products prepared, in whole or in part, therein, shall be inspected, 
handled, prepared, marked, and labeled as required by the regulations 
in this ordinance. 

C. No person, fir.m, or corporation shall expose or offer for sale 
or sell or otherwise dispose of or have in his possession within the city 
limits of San Antonio for the purpose of seiling any meat of any cattle, 
calves, sheep, swine, or goats which has not been inspected under the 
supervision of the Public Health De;:;artment. of the City of San Antonio or 
the Bureau of Animal Industry of the United Stat.es Department of Agri
culture or of some municipality whose meat inspection standards are 
equivalent to that maintained ".Jy the City of San Antonio and ,v-hich are 
recognized by the Public Health Department of the City of San Antonio or 
the State Health Department of Texas. Evidence of such inspection shall 

be the presence on each primal part of the carcass the inspection brand 
of the Public Health Department of the City of San' Antonio or the in
spe~tion brand o~ any other municipality with requirements substancially 
eq~valent to this ordinance and which are enforced with equal effective
ness. If any carcass of any animal hereinbefore named or primal part 
t?ereof or portions of carcasses . be found offered for sale or exposed 
w~thin the City of San Antonio, which does not bear any one of the meat 
inspection brands or marks recognized by the Public Health Department of 
the City of San Antonio, the Health Officer shall take possession of and 
destroy such meat or exclude the same from the City limits of San Antonio. 

SECTION 36-3. APPLICATIONS FOR INSPECTIC'N: E.m!PTION. 

A. The proprietor or operator of each establishment of the kind 
specified in Section 36-2 A of this ordinance shall make application to 
the Health Officer for inspection or for exemption from inspection, In 
case of change of ownership or change of location, a new application shall 
be made. 
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B. Application: Drawings, information to be furn~shed subsidiary 
est~blishments, notice of grant of inspection, false stateme~ts. (1) 
Cop1es of complete drawings, with specifications consisting of floor 
pl~s showing the lo~ations.of.such fe~tures as the principal pieces of 
eqU1pment, flood dr~ns, pr1nc~pal dr&1nage lines hand washing basins 
and hose connections for clean-up purposes· elevators· cross and longi~ 
tudin~l sections of the. various buildings ~howing such features as 
princ~pal pieces of eqU1pment, eights of ceilings conveyor rails and 
charact~r of floors and ceiling; and a plot Showi~g such features'as 
the limits of the plant's premises, locations in outline of buildings on 
the premises, cardinal points of the compass, and roadways and railroads 
se~ng the plant, p~perlY drawn to scale, shall accompany applications 
for 1nspection. Appl1cants for inspection may request info~ation from 
the Health Officer concerning the requirements before submitting plans. 

2. Each application shall specify the names addresses and for.ms 
of organi~ation of subsidiaries for which inspection is requ~sted to do 
any of th1s business described in Section 11, Paragraph A. of this ordi
nance. 

3 •. Notice ~n ~riting shall be given to each applicant granted 
inspect~on, spec1t.ying the establishment to which the same applies. 

4. The Health Officer is hereby authorized to determine whether 
applications for inspection or for exemption fram inspection shall be 
~ranted or r7fused, and to revoke his prior approval of any application 
~f he dete~nes that any false statement was made in such application. 

C. Exemptions: The following are exempt fran the proviSions of 
this ordinance: 

1. Retail butchers and retail dealers in meat and meat products 
who offer for sale onlY previouslY inspected meat and meat products 
shall be exempted from the inspection as provided in this ordinance. 

2. All meat and meat produets establishments inspected by the Fed
eral B.A.I. 

3. All meat and meat products establishments located outside of 
San Antonio and inspected by accepted health agencies. 

4. Persons, firms or corporations who are licensed and inspected 
by other sections of the San Antonio Public Health Department. 

SECTION 36-4. FEES FOR INSPECTION SERVICE 

A. The following fees shall be charged for inspection and shall be 
collected by the Assessor and Collector of Taxes of the City of San 
Antonio each calendar month after invoices for such fees have been pre
pared by the Public Health Department of the City of San Antonio, which 
Department shall send a copy of each invoice to the establishment granted 
inspection service and the Assessor and Collector of Taxes of the City of 
San Antonio. The remittance for the amount due for such fees shall be 
made by the establishment granted inspection service to the Assessor and 
Collector of Taxes of the City of San Antonio within ten (10) days from 
the date of the invoice. 

B. 1. Establishments which have been assigned full-time inspection, 
shall pay to the Assessor and Collector of Taxes of the City of San Antonio, 
a sum per month equal to the pay received by the inspector. Said pay being 
that specified in the Classification Compensation Plan of the City of San 
Antonio for the class title and range of the inspector assigned to the es-
tablishment. 

2. Where more than one inspector is required to cover the inspection 
service in a given establishment, the Director of Public Health shall as
sign such additional inspectors as are necessary. For this additional 
service, the establishment shall p~ the Assessor and Collector of Taxes 
of the City of San Antonio, a sum per month equal to the pay received by 
the inspector assigned. Said pay being that specified in the Classifi
cation Compensation Plan of the City of San Antonio for the class title 
and range of the inspector assigned. Provided: That where the services 
of an inspector are only used part time, the amount shall be pro rated. 

3. These monthly amounts shall include such in-grade salary promo
tions as may be justified and specified by this srune Classification 
Compensation Plan of the City of San Antonio. - The establisr.LlIlent, granted 
inspection service will be given 30 days notification before such in-grade 
promotions become effective. 

C. 1. All establishments granted inspection service under the 
provisions of this ordinance whose operations require the services of 
an inspector on a part,-time basis as determined by the provisions of 
Section 36-4, C. 2, of this ordinance, shall pay in~pection fees on a 
pro rata basis of those fees set out in Sectiun 4, A and B of this ordi
nance. Arrangements for inspection service on a part-time basis must be 
made with the Director of Pu·olic H,ealth at least 30 da¥s prior to 
inauguration of such inspection service. 
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2. The need for full-time or part-time inspection service at any 
establishment shall be determined by the Director of Public Health in 
consultation with plant management and shall take into consideration 
~uch factors as: distance apart of establishments serviced by a single 
~nspector; volume of products processed; location of the establishment. 
continuous or intermittent operation. ' 

D. OVERTIME FEES FOR ayERTDIE W0RX OF MEAT INSPECTORS. 

The management of an establishment desiring to work under conditions 
which will require the services ot an employee of the Public Health De
partment on Saturday, Sunday or holidays, or for more than S hours on any 
other day, shall, sufficiently in advance of the period of overtime, re
quest the Directo~ of Meat ~giene or his assistant to furnish inspection 
service during such overtime period, and shall pay to the Assessor and 
Collector of taxes of the City of San Antonio per man hour for each hour 
of inspection, an amount equal to time and one-half the ho~rly wage of the 
inspector assigned. 

SEQTION 36-~ OFrIC~AL NUMBERS AND INAUGURATION OF INSPECTION. 
- - -

A. 1. To each establishment granted inspection an official number 
shall be aSSigned. Such number shall be used to identify all inspected 
products prepared in the establishment. More than one number shall not 
be assigned to an establishment. 

2. Two or more establishments under the same ownership or control 
may be granted the same official number, provided a serial letter is added 
in each case to identit,y each establishment and the products thereof. 

3. When inspection has been granted to a person at an establishment, 
it shall not be granted to aQY other person at the same establishment ex
cept that a subsidiar,y of the grantee, doing any of the business desc~ibed 
in this ordinance may supply for and receive inspection. 

B. Separation of establishments. 

1. Each establishment shall be separate and distinct from any other 
establishment in which any product is handled, at the discretion of the ' 
Health Officer. 

2. Inspection shall not be inaugurated in any building any part 
of which is used as living quarters, unless the part for whi~h inspection 
is requested is separated from such quarters by floors walls and ceil
ings of solid concrete, brick or similar material and'the fl~ors walls 
~d ceilings are without opening that directly or'indirect~ comm~cate~ 
w~th any part of the building used as living quarters. 

c. S~tation and adequate facilities. Inspection shall not be begun 
if an establishment is not in a sanitar,y condition nor unless the establish
ment agrees to maintain such condition and provides adequate facilities tor 
conducting such inspection • 

• Inaugura ion of -inspection. When an application for inspection 
is granted, th3 Director of Meat Hygiene shall, at or prior to the inaugura
tion of inspection, inform the proprietor or operator of the establishment 
of the requirements of these regulations. If the establishment, at the time 
inspection is ~gurated, contains any product which has not theretofore 
been inspected, passed, and marked in compliance with the regulations in this 
ordinance, the identity of the same shall be maintained and it shall not be 
sold or offered for sale or otherwise dealt with as inspected and passed un
der the regulations in this ordinance. The establishment shall comply with 
all -SUch directions as are required by the proviSions of this ordinance. 

E. Withdrawal of inspection for violations of regulations. The Health 
Officer is hereby authorized to withdraw inspection from any establishment 
which fails to comply with any of the provisions of this ordinance. This 
withdrawal shall invalidate use of stamp and assigned number and shall make 
illegal the sale of any products of this establishment within the City of 
San Antonio and which products were processed after the withdrawal of in
spection. 

SECTION 36-6. FACILITIES FOR IN$PECTICN 

A. Facilities for inspector or inspectors. Furnished office room, 
including light, heat and janitor service, shall be provided by establish
ments, rent free, for the exclusive use for official purposes of the 
inspecto,r or inspectors assigned'thereto. The room or rooms set apart 
for this purpose shall meet with the approval of the Health Officer and 
shall be conveniently located, ventilated, and nrovided with lockers for 
the protection and storage of inspectors' supplies and with facilities 
for inspectors to change clothing. Laundr,y service for inspectors outer 
work clothing shall be provided by establishments. 

B. Hours of operation of establishments. Each establishment shall 
inform the Director of Meat Hygiene, or his assistant, when work in each 
department has been concluded for the day, and of the day and hour when 
work will be resumed therein. Whenever any product is to be overhauled 
or otherwise handled in an establishment during unusual hours, the estab
lishment shall, a reasonable time in advance, notify the Director of Meat 
HYgiene, or his assistant, of the day and hour when such work will be com
menced, and such articles shall not be so handled except after such notice 
has been given. No department of an establishment shall be operated except 
under the supervision of an inspector. All slaughtering of animals and pre-
paration of products shall be don thin reasonable hours, and with reasonabJ 
speed, the facilities of the estab 1lbment being considered. \ 
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c. Designation of days and hours of operation by Director of Meat 
HYgiene. When one inspector is detailed to conduct the work at two or more 
establishments where · few animals are slaughtered or where but a small quan
tity oE any product is prepared, the Director of Meat »ygiene may designate 
the hours of the day and the days of the week during which such establish
ments may be operated. 

D. Facilities and conditions to be provided by establishment. When 

required by the Health Officer or the Director of Meat Hygiene, the fol
lowing facilities and conditions, and such others as may be essential to 
efficient conduct of inspection and maintenance of sanitary conditions, 
shall be provided by each establishment: 

1. Satisfactory pens, equipment, and assistants for conducting ante
mortem inspection and for separating, marking, and holding apart fram 
passed animals those marked "San Antonio suspect" and those marked "San 
Antonio condemned." Pens, alleys and runways shall be paved, drained, and 
supplied with adequate hose connections for clean-up purposes. Sufficient 
light shall be provided for the inspection. 

2. Lighting shall be provided for conduct of inspection. Rooms 
shall be kept sufficiently free of steam and vapors for inspection to 
be made. Equipment or substances which generate g~ses or odora shall 
not be used except as specifically permitted by the Healch Officer. 

3. Racks, receptacles, or other suitable devices for retaining such 
parts as the head, tongue, tail, thymus gle.nd and "riscera, and all parts 
and blood to be used in the pre?arat. i.on of l!leat fo ;)d pr· ,~; :~,uct.s or medi cal 
products, until a.ti-.sr th~ post.-mortem p-xareL-.2tio:J j .s ('. rJ!;i~lct cd " in order 
that t ~ ... (;y maT be i.dentifi ed il! case of conr\;;n.natjo~ of t.:1e carcass; equip
ment, truck;~ and r ecept.acles for the handb .... ·lg of -v::...scera of s l aughtered 
animals so ad to prevent contact with the floor; trucks, racks, marked re
ceptacles, tables, or other necessary equip ,::ent for the separate and 
sanitary ha:lc~ling of carcasses or parts pa.sr;ed for cooki ng. 

4. Tab:!..es, benches > and other equipms:;+J on which ~_!1spection is per
formed, of such d€~.·l gn) ;('..ateTial, e.nd const;"uct J... e,n as to enst le inspectors 
to conduct t heir i~::~ pect. ion in a rea.dy, eff:'..cient:, and ~Jeanly manner. 

5. Wa.f:,erttght. metaJ. trucks or receptac2.es fOl' holding and handling 
diseased ca .... casses and parts, so constructed as to be readily cleanec!; 
such trucks or receptacles to be marked in a conspicuous manner with the 
phrase "San An.toni o cor..~::,?:rl!led" in let ters not les~ ~ than 2 inc:les high and, 
when !'equi~8.: by tLe Dj:" .~(·.tor of Meat HygLme, t o be eq'\.·._:i.ppe'i v·rith f acili
ties fer i.c·~ki .ng or ser..J.:; .. ng. 

6. Arr;.mgement s, i41cluding liquid soap and cleaners, for cleansing 
and disinfecting hands, for sterilizing all implements used in dressing 
diseased carcasses, floors, and such other articles and places as may be 
contaminated by diseased carcasses or otherwise. 

7. In establi shments in 1'-Thich slaught.ering is done, rooms, compart
ment s, or s pe :)ia.l_~y prepD.red op en pl~.:'es, ~,o be kr:o....m a F.: II fina.l inspection 
places," at which the f ii:al inspection of :'8'.:.d.inec. carcc.sses I!l~Y be con
ducted. Competent assistants for handling retained carcasses and parts 
shall be provided by the establishment. Final inspection places shall be 
adequate in size and their rail arrangement and other equipment sha.J~ be 
suffi~ient to preve~t carcasses and parts, passed for food or cooking, fram 

being contaminated by contact with condemned ca.rcasses or parts. They 
shall be equipped with hot water, lavatory, sterilizer, tables, • and 
other equipment required for ready, effiCient, and sanita~ conduct of 
the inspection. The floors shall be of such construction as to facili
tate the maintenance of sanitary conditions and shall have proper drainage 
connections, and when the final inspection place is part of a larger floor, 
it shall be separated by a curb, railing,or otherwise. 

8. Roams, compartments, and receptacles in which carcasses and pro
duct may be held for further inspection. These shall be in such number 
and in such locations as the needs of the inspection in the establishment 
may require. They shall be equipped. for secure locking and shall be held 
under locks furnished by the Health Officer, the keys of which shall not 
leave the custody of the inspector. Every such room, compartment, or re
ceptacle shall be marked conspicuously with the phrase liSan Antonio retained" 
in letters not less than 2 inches high. Roams or compartmeDts for these 
purposes shall be secure and succeptible of being kept clean, including a 
sanitary disposal of the floor liquids. 

9. Facilities, including denaturing materials, for the proper dis
posal of condemned articles in accordance with the requirements of this 
ordinance. Tanks or other rendering equipment which under the regula
tions in this ordinance, must be sealed, shall be properly equipped for 
sealing as m~ be specified by the Health Officer. 

10. Docks and receiving rooms, to be designated by the establish
ment, with the approval of the Health Officer, for the receipt and 
inspection of all products as provided in this ordinance. 

11. Suitable lockers in which brands, bearing the inspection legend 
shall be kept when not in use. All such lockers shall be equipped for 
locking with locks to be supplied by the Health Officer, the keys of which 
shall not leave the custody of inspectors. 
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E. Inspectors to furnish implements and maintain hands and imple-
ments in s~~ta~ condition. Inspectors shall fQ~nish their awn work clothing 
and implements, such as knives, steels, ~lashlig~ts, ~d triers, for con-. 
ducting inspection and shall cleanse the1r hands and 1~plements as prescr1bed 
by this ordinance. 

A. Examination and specifications for equipment and sanitation prior 
to granting inspection. Prior to the inaugurat: on of inspection, an exam
ination of the establishment and premises shall be made by an inspector 
and the requirements for sanitation and the necessary facilities for in
spection specified. 

B. Drawings and specifications to be furnished in advance of con
struction. Copies of drawings and specifications, for remodeling plants 

of establishments and for new structures shall be submitted to the Health 
Officer and approval obtained for the plans in advance of construction. 

c. Establishments; sanitar.y condition; requirements. 

1. Establishments, at which inspection is conducted, and premises on 
or in which any product is prepa.red or handled, shall be maintained in sani
tary condition, and to this end the requirements of paragraphs 2 to 8, 
inclUSive, of this section shall be complied with. 

2. There shall be abundant light, both natural and artificial of good 
quality and well distributed, and sufficient ventilation for all rooms and 
compartments to insure sanitar,y condition. 

3. There shall be an effective drainage and plumbing system for the 
establishment and premises. Sutters and other plumbing shall be installed 
according to the requirements of the plumbing code of the City of San Antonio. 

4. The water supp~ shall be ample, clean, and potable, with adequate 
facilities for its distribution in the plant and its protection against 
contamination and pollution. Every establishm.ent shall make mown, and when
ever required, shall afford opportQ~ity for inspection of, the source of 
its water supply, the storage facilities, and the distribution system. 
Equipment using potable water shall be so installed as to prevent back
siphonage into the potable water system. Nonpotable water is permitted on~ 
in those parts of establishments where no edible produd, is handled or pre
pared, and then only for limited purposes su~h as on e~:lcnia condens~rs not 
connected with the potable water suppl y J in va-po:, lines serving inedible pro
duct rendering tanks, in connection 1.yith equ.:i.pmer.t used for hashing and 
washing inedible product s preparatory to t&;king) t:md in sewer lines to move 
along heavy sewage. Non-potabl e water is not pe·;:r.:5.tted for washing floors, 
areas, or equipme:1t invclved in trucking m'3."u8rialf3 to a.."1d from edible pro
ducts departments, nor is it permitted in hog scalding vats, dehairing 
machines, vapor lines serving edible product rendering equipment or for 
clean-up of shackling pe!1s, bleeding areas, or r 1..i.iMays 1~r.:1.thin the slaughter
ing departme:1t. In all cHses, nonpo-cable water J.2nes shull be clear::'y 
identi1'ied and shall not be cross-connected with t he potable water supply. 

5. The floors, walls, ceilings, partitions, posts, doors and other 
parts of all structures shall be of such materials, construction, and Tinish 
as Will make them susceptible of being readily and thoroughly cleaned. The 
floors shall be kept watertight. The rooms and compart~ents used for edible 
products sha.ll be separate and distinct from those used for inedible products. 

6. The rooms and compartments in which any product is prepared or 
handled shall be free fram dust and from odors fromdreosing and toilet 
roams, catchbasins, hide cellars, casing rooms, inedible tank and ferti
lizer roams, and livestock pens. 

7. Every practicable precaution shall be taken to exclude flies, rats, 
mice, and other vermin from. establiShments. The use of poisons for any pur-

-
pose in rooms or compartments where any unpacked product is stor~d or 
handled is forbidden except upder such restrictions and precaut~ons as 
the Healrh Officer m~y prescribe. The use of bait poisons ~ hide cellars, 
inedible compartments, outbuildings, or similar , p~aces, or 1n storerooms 
containing canned or tierced products is not forb1dden but only those ap
proved by the Health Officer may be used. So-called rat viruses shall not 
be used in any part of an establishment or the premises thereof. 

8. Dogs and cats shall be excluded from establishments. 

D. Sanitary facilities and accommodations; specific re~uirements. 
Adequate sanitary facilities and accommodations shall be fUr.n1shed.by 
every establishment. Of these the following are specifically requ1red: 

1. Dressing rooms, toilet rooms, and urinals shall be sufficient in 
number ample in size and conveniently located. The rooms shall be pro
vided ~th windowG to' admit direct, natural light and shall h~ve adequate 
facilities for artificial light. They shall be properly vent1lated, and 
.eat all requirements as to sanitary construction ~d ?~uipment. They 
shall be seuarat <3 from the rooms and compartments 1n WLlCh products are 
prepared, st,ored, or ha.ndled. Where both sexes a.re em:oloyed, separate 
faciil ties shall be pro~.;ided. 



2. Mod8rn lavatory accommodations, including running hot and cold 
water, soa·~") ., towels, etc. These shall be placed in or near toilet and 
urinal rooras and also at such other places in the establishment as may 
be es~ential to assure cleanliness of all persons handli.ng product. 

3. Toilet soil lines stall be s'eparate fr O!ll house drainage lines 
to a point outsic,e the hl.:'.ildillgs and drainage f: :..:m toilet bowls and 
urinals S LVi J 1 not:. be di sc!larged into a grea:>e cat· chbas :~ n. 

4. Properly located facilities for cleaning and disinfecting uten
sils and hands of all persons handling any product shall be provided by 
the establ ~i..Ghment. 

E. Eql.1 ipme:lt to be easily cleaned; that for inedible products to 
be marked. Eql J.i p"::",ent and uten&ils used for pre?;~ring, proce O::l sing, and 
other-vise ham:C_il~.:,;; any product shall be of such rr.a;~eria::"s and construction 
as will make thenl suscept ible of being readily and thoroughly cleaned and 
such as will ins'J.re st ~C'lct cleanliness in the preparation and handling of 
all products. So far as is practicable, sl:~h eq'.d.pment.. shall be rr.,gd e of 
metal or other i ::n.c.ervions material. Truclc: and :recep-t:" s,C"les us ed f ur in
edible m8.t , :. ~'.i. aJ.s ;:1 hall 'Je of f.~lar con3+, !ucti s:~ and d:all be marked 
conspicuow, l y so and shall not be used i'o:.' hand l.i r~g ed:..ble products. 

F. S~abbards for knives. Scabbards and similar devices for the 
temporary retention of knives, steels, triers, etc. by workers and 
others at inspected establishments shall be constructed of rust-resisting 

metal or other impervious material, shall be of a type that may be read
ily cleaned, and shall be kept clean. 

G. Roams, compartments, etc. to be clean and sanitary. Rooms, 
compartments, racks, places, equipment, and utensils used for preparing, 
storing, or otherwise handling any product, and all other parts of the 
establishment, shall be kept clean and in a sanitary condition. There 
shall be no handling or storing of materials which create an objection
able condition in rooms, compartments, or places where product is prepared, 
stored, or otherwise handled. 

H. Operations, procedures, rooms, clothing, utensils, etc. to be 
clean and sanitary. 

1. Operations and procedures involving the preparation, storing, or 
handling of any product shall be strictly in accord with cleanlY and sani
tary methods. 

2. Rooms and compartments in which inspections are made and those 
in which animals are slaughtered or any product is processed or prepared 
shall be kept sufficiently free of steam and vapors to enable inspectors 
to make inspections and to insure cleanly operations. The walls, ceil
ings, and overhead structures of rooms and compartments in which product 
is prepared, handled, or stored shall be kept reasonably free from 
moisture. 

3. Butchers and others who dress or handle diseased carcasses or 
parts shall, before handling or dressing other carcasses or parts, cleanse 
their hands with liquid soap and hot water, and rinse them in clean water. 
Lmplaments used in dressing diseased carcasses shall be thoroughly cleansed 
in boiling water or in a prescribed disinfectant followed by rinsing in 
clea.n wa.ter. The employees of the esta.blishment who handle any product 
shall keep their hands clean, and in all cases after visiting the toilet 
rooms or urinals shall wash their hands before handling any product or im
plements used in the preparation of product. 

4. Aprons, frocks, and oth '3r outar clothing worn by persons who 
handle any product shall be of material that is readi~ cleansed and only 
clean gannents shall be worn. 

5. Such practices as spitting on whet~ones; spitting on the floor; 
placing skewers, tags, or knives in the mout.h; inflating lungs or casings, 
or testing with air from the mouth such r eceptacles as tierces, kegs, 
casks, and the like, containing or intended as containers of any product, 
are prohibited. vnly mechanical means may be used for testing. Care 
shall be taken to prevent the contamination of products with perspiration, 
hair, cosmetics, medicaments and the like. 

I. Slack barrels and similar containers and vehicles and cars for 
product; paper in contact with product. 

ers a!d t~e~~:~e:~:~ ~~r::~~~~n:;:;~!;i~~n~!i~~~UC!nWdithh~olod splint-
cars shall be lined with . t bl ' ve ~c es and 

S~ a e material of good quality before packing. 

. 2. Slack barrels and similar containers and vehicle . 
whic~ ~y product is transported shall be kept in a cleansanandd ca:ts ~n 
condit~on. sa~ ar.y 

taine;~ Paper ~sed for covering or lining slack barrels and similar co _ 
and vehi?les and cars ~hall be of a kind which does not tear d~in 

~::r~~;.remains ~ntact when mo~stened by the product and does not disin- g 
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J. ,Burlap wrapping for meat; meat wra ed' , 
wrapped ~n paper or cloth. Since burla us~P ,~n, to be prev~ouslY 
as a wrapping for meat deposits lint Pt d wlthout any other material 
ly protect it from outside contaminat~n h~hmeat and does not sufficient
for meat will not be permitted unl tOhn, e use of burlap as a wrapping d ess e meat is first wra ed 'th 
goo grade of paper or cloth of a kind wh' h '11 pp W1 a 
with lint or other foreign matter. 1C W1 prevent contamination 

K. Second-hand tubs, barrels, oth t ' spection and cleaning. er con alners, and tank cars; in-

1. Second hand tubs barrels and b ' 
of any product shall b~ i~spected ~hen r ox~s ~nt~nded for use as containers 
before they are cleaned T ,ec~;ve a the establishment and 

~~~o;~ :~~n:"~~O~~~~~~:O!~rs~~~~n~r~~~~~n~~a~ ~;3~:;e~~:~~ri~~et~:: 
have been thoroughly ';'d properl~r~I~~us d IIl~S~~6 .lr~~y be allv'iTed after they 
bing and rinsing~ is essential to cleanm~ng· tUbe~~I~dngb' after thorough scrub-s an arrels. 

2. Interiors of tank cars about t b 
.of any product shall be carefully ins eOt ~ ~sed for t~e transportation 
the last previous content was edibl p c e or cleanl1ne~s even though 
clec.rJing IDl.:!.st be thorollahly rem deb- L~re ~d :; ~da solutl.ons used in 

" L ".::- ove y rl.D"'"1 ng · r' th ., .~ -t ' 
eXBIf1..2_natl.Ons inspectors shall enter the t '-'k ; ~~. _ .1 c~_,j~n No. ;er. In thelr 
parts of the interior. an W.l. 'Jh a l1ght ane. examine all 

L. Inedible operating and stora e driveways, approaches pens aIle gt :ooms; oute: premises, docks, 
All operating and sto;age r~oms a;~'d: ~.:.L flr:breedJ.ng m~terial; nuisances. 
inedible me_teria1s shall be maintain dP,:, limen u'" of establJ.shments used for 
outer premi.ses of every esta-o' ishm ~ 1~.: acc~p~a. blY clean condition. The 
and vehic~.8s are loaded and ~h d e~ , e~J .) racJ.!1?:~ dockr. and areas "There cars 
alleys, shall be properiy paved e an~J.~;:~-JSd apr~~ache~, yards, pens, and 
condition. All catchbasins on the r ~ne an Kept:.n cle,a.n and orderly 
and location and shall be given suc~ ~ses.Shall b~ of,sucn construction 
kept in acceptable condition as rega d e~t10n as w11l 1~sure their being 
shall not be located in departm t rhs 0 ors and ~leanliness. Catchbasins en s were product J.S prepared, handled, or 

stored. The accumulation on the premises of zstablishments of any material 
in which flies may breed, such as hog hair, bones, paunch contents or manure, 
is forbidden. No nuisance shall be allowed in ~ny establishment or on its 

prunises. 

M. Employment of diseased persons. No establishment shall employ, in 
any depnrtment where any product is ~~dled or prepared, any person affected 
with tuberculosis 01' other communicable disease in a transmissible stage. 

N. Tagging insanitary equipment, etc. When necessC1.ry, inspectors shall 
attach a San Antonio rejected tag to any equipment or utensil which is un
clean or the use of which would be in violation of the regulations in this 
ordina.nce. No equipment or utensil so tagged shall again be used until made 
acceptable. Such tag so placed shall not be removed by anyone other than an 

inspector. 

SECTION 36-8. ANTE-MORTF1V! INSFECTION. 

A. Ante~ortem inspection in pens of establishments; suspects. 

1. An ante-mortem examination and inspection shall be IIl2.de of 8.11 
cattle, sheep, swine, and goats about to be slaughtered in an establish
ment before their slaughter shall be allowed. Such inspection shall be 
made on the day of slaughter. 

2. Such ante-mortem inspection shall be made in pens on the premises 
of the establish~ent in which the animals are to be slaughtered. When the 
holding pens of an establishment are located in a public stockyard and are 
reserved for the exclusive use of the est F. blishment, such pens shall be re
garded as part of the premises of that establishment and the establishment 
shall be responsiblG therein for all requirements of this ordinance. 

3. Every animal required to be ill~rked as a suspect on ante-mortem 
inspection in the pens of an Gstablishment shall be set apart, and, except 
as hereinafter provided, shall be sla.ughtered separately from other ani
mals at that establishment unless disposed of ?s otherwise provided in this 

Section. 

B. Animals suspected of being diseased; disposition of on post
mortem inspection or otherwise; marking suspects; temperatures where 
disease suspected. 

1. Any animal which, on ante-mortem inspection, does not plainly 
shoW, but is suspected of being affected with, a.ny disease or condition 
that, under this ordinance, may cause condemnation of the carcass on post
mortem inspection, and any animal which shows, on ante~ortem inspection, 
any disease or condition that, under this ordinance, would cause condem
nation of only part of the carcass on postmortem inspection, shall be so 
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marked as to retain its identity as a suspect until final post~ortem 
inspection, when the carcass shall be marked and disposed of as provided 
elsewhere in this ordinance, or until disposed of as otherwise provided 
for in this section. 

2. All animals required by this ordinance to be treated as sus
pects, or to be marked as suspects, or to be marked so as to retain 
their identity as suspects, shall be marked by or under the supervision 
of an inspector "San Antonio suspect," or with other distinctive mark 
or marks as the Health Officer may adopt to indicate that they are sus
pects, such as provided in this section. No such mark shall be removed 
except by an inspector. 

3. Any swine having a temperature of l06°F. or higher and any 
cattle, sheep, or goats having a temperature of 105°F. or higher shall 
be marked "San Antonio condemned. II In case of doubt as to the cause 
of the high temperature, or when for other reasons such action appears 
warranted, any such animals may be held for a reasonable time under 
the supervision of the inspector for further observation and taking 
of temperature before final disposition of such animals is determined. 

4. When any animal tagged "San Antonio suspect" is released for 
any purpose .or r eason, as provided in this section, the tag shall be 
removed by the inspector and his action reported to the Health Officer. 

c. MCl.rking animals "San Antonio condemned" found diseased or in 
dying condition. 

1. All ~tmals plainly showing on ante-mortem insnection any di
sease or condit:5.cn thn.t , under this ordina,nce, 'lvould cause condemnation 
of their C;:l.rca~~?-'3 on post-mar-tern inspectio:>1 shi..l l be :r..arked "San An
tonio conc;t';:nned ii and di sposed of in accordance with the provisions of 
this section. 

2. Animals received for slaughter and found in a dying condition 
on premises of 8,n est B,Yl.Lsr,m.'2nt shall be ma."':'ked :I·Sa11 Arltonic conde::rmed" 
and dispos ed of i n a.c(;orduGce with t he pr0vi s:;"(n3 G:f tr.,j 5 s ,:~ ('-l:,lcn . 

3. Any animal found in a comatose or sem~_r.~'l':h)to~'3 co~c __ t-:'ion or 
affected with any condition not otherwise covered. in l:~is Da.rt wi1ich 
would not warrant release of the animal for slaughtering for food shall 
be marked "San ;~ntonio condemned ll and disj:osed c f in G.'~r. ord2 n~e w~.:'h 
the provi. ::: i ons of J",hi s Section except tho': :::uch 2.n.ilu-?J. :-:lay Le 5 e+:. apart 
and l:eld ~~o r fur t her observe,t ion or treai:.;L.ent l.A.rder r eslJcnslble off icial 
supervision. 

D. Cripples and downers; boars and stags. 

1. All seriously crippled animals and antmals cormnonly termed 
"downers", if not .marked lISan Antonio cOI:<demnec. lI as T'e.quired elsewhere 
in t his sec·~ion, shall be marked and treated as suspects in accordance 
with the pr ovisions of this section. 

2. All boars which are sexually mature, and swine stags which 

show evidence of recent castration, shall be marked and treated as sus
pects in accordance with tha provisions of this section. 

E. Immature animals. 

1. Animals which are offered for ant amort em inspection under this 
saction, and which are regarded as immature, shall be marked "San Antonio 
suspect" and, if slaughtered, the disposition of their carcasses shall be 
determined by the post-mortem findings in connection with the antemortem 
conditions. If not slaughtered as suspects, such animals shall be held 
under responsible official supervision, and after sufficient development 
m~ be released for slaughter, or may be released for any other purpose, 
provided they have not been exposed to any infectious or contagious dis
ease. 

F. Animals showing symptoms of rabies, tetanus, parturient paresis, 
or railroad sickness. 

1. All animals showing on antemortem inspection symptoms of rabies, 
tetanus, parturient paresis, or railroad sickness shall be marked "San 
Antonio condemned" and disposed of in accordance with the provisions of 
this section, except that cattle showing symptoms of parturient paresis 
or railroad sickness may be set apart and held for treatment under re
sponsible official supervision. If, at the expiration of the treatment 
period, the animal upon examination is found to be free from disease, it 
may be released for any purpose in accordance with the provisions of 
this Section 36-8 P. 

G. Hog cholera; swine injected with hog cholera virus. 

1. All hogs plainly showing on antemortem inspection that they are 
affected with hog cholera shall be marked "San Antonio condemned" and 
disposed of in accordance with the provisions of this section. 
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2. If a hog has a temperature of l06°F. or higher, and is of a 
lot in which there are symptoms of hog cholera, in case of doubt as to 
the cause of the high temperature, after being rr..arked for identifica
tion, it may be held for a reasonable time, under the supervision of 
an inspector for further obs ervation and taking of temperature. Any 
hog so held shall be r einspected on the day it is slaughtered. If, up
on such reinspection, or when not held for further observation and taking 
of temperature, then on the original inspection, the hog has a temperature 
of 106°F. or higher, it shall be condemned and disposed of in accordance 
with the provisions of this section 36-8 P. 

3. All hogs, even though not themselves marked as suspects, which 
are of lots one or more of which have been condemned or marked as sus
pects for hog cholera, shall, so far as possible, be slaughtered separately 
and apart from all other animals passed on antemortem inspection. 

4. A hog suspected of being affected with hog cholera may be set 

apart and held for treatment under responsible official supervision. If 
at the expiration of the treatment period the animal upon examination, 
is found to be free from disease, it may be released for any purpose, in
cluding slaughter. 

5. Swine, other than hyperimmune swine, shall be condemned on ante
mortem inspection if offered for slaughter within 28 days after injection 
with hog cholera virus. 

6. Swine, other than hyperimmune swine, offered for slaughter af
ter 28 days following injection with hog cholera virus shall be given 
antemortem inspection in conformity with this ordinance without reference 
to the injected virus. 

7. Hyperinunune swine shall be condemned on antemortem inspection if 
offered for slaughter within 10 days after hyperimmunization. 

8. Hyperimmune swine offered for slaughter after 10 days following 
hyperimmunization shall be given ant3mortem inspection in conformity with 
this ordinance without reference to the injected virus. 

H. Epithelioma of the eye of cattle. 

1. Any animal found on antemortem inspection to be affected with 
epithelioma of the eye and of the orbital region in which the eye has 
beendestrcyed or obscured by neoplastic tissue and which shows extensive 
infec~ion, suppl.~r J.tion, and necrosis . usual J..y a.cccmpanied with foul odor, 
or any an:i...:r.al afL.3 cted Hith epitheli oma of the eye or of the orbital re
gion which, regar,~ less of extent, is accompanied with cachexia shall be 
marked "San Antcnio cond.cmncd" and disposed of in accordance with the 
provisions of tht s Section 36-8 P. 

2. Any animal found on antemortem inspection to be affected with 
epithelioma of the eye or of the orbital region to a lesser extent than 
in H. 1. of this section, shall be mark'3d "San Antonio suspected"and 
disposed of in accordance with tho provi s i ons of this Section 36-8 P. 

I. Animals affected with anthr ax; cleaning and disinfection of 
infected livestock pens and driveways. 

1. Any animal found on antemortem inspection to be affected with 
anthrax shall be marked "San Antonio cond2;:J.ned" and disposed of in ac
cordance wit h the provisions of this Section 36-3 P. 

2. No animal of a lot in which anthr 3.X i s found on antemortem in
spection shall be presented for post-mor'~ o 'L ins r' ("' stion unti1 it has been 
determined by a careful antemortem inspection that no infected animal re
mains in the lot. Apparently healthy animals othor than hogs shall be 
held as pr ovided for i n Paragraph I - 3 of this s~ction. If desired, all 
apparentl~T healthy anim'lls of the lot may be segregated and held for 
treatment by a competenG vet erinarian under responsible official super-
vision. No anthrax vaccine (live organisms) shall be usea-on t-he prsffilses 
of an establishment. 

3. Apparently healthy 8.nimals of a lot of cattle, calves, sheen or 
goats in which anthrax is detected, and animals w;lich have beer. treat ~d 
with anthrax biologicals which do not contain living anthrax organisms, 
shall not be presented for post-mortem inspection in less than 21 days 
following the last treatment or the last death. Treatment with anthrax 
vaccine (live organisms) must be elsewhere than on the premises and sub
ject to the conditions stated in Paragraph 4 of thi s section. 

4. Animals which have been injected with anthrax vaccines (live 
organism) within six weeks, and those bearing evidence of reaction to 
such treatment, such as inflammation, tumefaction, or edema at the site 
of the injection, shall be condemned on antemortem inspection, or such 
animals may be held under responSible official supervision until tr.e ex
piration of the 6 week period and the disappearance of any r eactJ..on to 
the treatment. 

5. When animals are found on antemortem inspl3ction to be affected 
with anthrax, the cleaning and disinfection of expos.ed livestock pens and 
driveways of the establishment shall consist of promptly and thoroughly 
removing a.nd burning all straw, litter, and manure. This would be follow
ed immediately by a thorough disinfection of the exposed premises by 
soaking the ground, fences, gates, and all exposed material with a 5 per
cent solution of sodium hydroxide or co~nercial l ye solution prepared- as 
outlined in this ordinance, or other disinfectant approved by t he Health 
Officer specifically for this purpose. 

I 
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J. ':;attle affected with anasarca or genel'alized edema. 

All cattle found Oi1 antemortem inspection to be a~fected with 
anasa;~a in advanced staFes and characterized by an ~xte~slve and general
ized edema shall be marked "San }-~ntonio con~emn8d 11 and dlspeedd of in 
accordance with the provisions of this sectlon. 

0attle found on antemortem inspection to be affected with ru1B S
arca ~~ a v lesser extent tha.n in Paragraph J - 1. of ~.hi s sect;on sh~ll be 
marked ;:San ntonio suspect" and disposed of as provlded else Jvhere 1n 
this ordina.nce. 

K. Tuberculin-test reactors. 

1 Animals which are known t o have reacted to the tuberculin test 
3nd which are to be slaughtered et an estab~shrnent shall be.marke~. and 
treated as suspects in acco:"dance with Sect10n 3~-8 B. of"th1S ?r~1nance 
except that animals bearing an official "U.S. BA1 .Reacted . 0;' sl.In.l.lar 
state rea.ctor tag should not be tagged "San Anton1o suspect. 

L. Swine erysipelas. 

1. All hogs plainly showing on antemortem inspection that they are 
I affected with acute swine erysipelas shall be marked "San Antonio con

demned" and disposed of in accordance with the provisions of this Section 
36-8 P. 

2& All hogs suspected on antGmortem inspection of being affected 
with swine erysipelas shall be marked and treated as suspects and dis
posed of in accordance with Section 36-8 B. 

3. A hog suspected of being affected with swine erysipelas may be 
set apart and held under official supervision for treatment. If at the 
expiration of the treatment period the animal upon examination is found 
to be free from disease, it may be released for any ?urpose. 

M. Pregnancy or recent parturition. 

1. The slaughter of an animal which has been marked as a suspect on 
account of advanced pregnancy or on account of having recently given birth 
to young, and which has not been exposed to any infectious or contagious 
disease, is not required. Such animal, together with its young, may be 
releas~d for breeding or dairy purposes, and when released shall be re
moved promptly from the stockyards or premises of the establishment where 
inspected ~ Such animals may be held at the establishment for a period of 
not less than 10 days. At the completion of this holding period if the 
animals appear normal and have not been exposed to contagious or infectious 
disease, t hey may be released for slaughter or for any other purryose. 

N. Vaccine anima:s. 

1. Vaccine anim~ls with unhealed lesions of vaccinia, accompani~ 
with fever, which have not boen e:xposed +,o any other infectious or con
tagious disease, are not required to be slaught(;red arld may be released 
for removal from the premises. 

O. Emergency slaughter; inspection prior to. 

1. In all cases of emergency slaughter, except as provided in Sec
tion 36-10 CC. of this ordinance, the animals shall be inspected ilT'Inediately 
before slaughter, whether theretofore inspected or not. When the necessity 
for emergency slaughter exists, the establishment shall notify the Director ·. 
of Meat Hygiene or his assistant so that such inspection may be made. 

P. Disposition of condemned animals. 

1. Except as otherwise provided in this section, animals marked 
"San Antonio condemned" shall be killed by the establishment, if not al
ready dead, and shall not be taken into an establishment to be slaughtered 
or dressed; nor shall they be conveyed into any department of the estab
lishment used for edible products; but they shall be disposed of and 
tanked in the manner provided for condemned carcasses in this ordinance. 

The "San intonio condemned!1 tag shall not be removed from, but shall re
main on the carcass until it goes into the tank at which time it may be 
removed by an inspector only. The number of such tag shall be reported 
to the Director of Meat Hygiene by the inspector who affixed it, and also 
by t.he inspector who supervised the tanking of the carcass. Any animal 
condemned on account of hog cholera, swine erysipelas, vesicular exanthema, 
vesicular stomatitis, railroad Sickness, parturient paresis, anasarca or 
inflarmnatory condition including pneumonia., enteritis, and peritoniti;, 
may be set apart and held for treatment under responsible official super
V1S1on. The "San Antonio condemned" tag will be removed by an inspector 
either when the animal is released to a responsible official for treatment 
or follOwing treatment under Health Officer supervision if the animal is ' 
found to be free from disease. When an animal under the prOvisions of 
this o::dinance is to be reles.sed for a purpose other than slaughter, the 
establishment or the owner of the animal shall first obtain pe~ssion for 
the movement of such animal from the local State or Federal livestock sani
tar.y official having jurisdiction. 

· ~ " 
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Q. Brucellosis reactor goats. 

1. Goats which have reacted to a t ·3st for brucellosis shall not be 
slaughtered in an establishment. 

R. \. esicular diseases. 

1. Immediate notification shall be given to the local State and Fed
eral livestock sanitary officials having jurisdiction when an animal is 
found to be affected with a vesicular disease. 

2. No animal under quarantine by State or Federal livestock sanita.ry 
officials on account of a vesicular disease w~ll be given antemortem in
spection. 

3. If no quarantine is invoked, or if a quarantine is invoked and 
later lifted, antemortem inspection shall be as follows: 

. . a: Any animal affected with vesicular exanthema or vesicular stoma
t~t~s ~n the acute stages, as evidenced by acute and active lesions or an 
elevated tempera.ture, shall be marked "San Antonio condemned" and dis
posed of in accordance with t he provisions of this section. 

b. Any animal affected with vesicular exanthema or vesicular stoma
titis, ~ut which has recover~d t~ the eAtcnt that the' lesions are in process 
of haal~g, the t emperature lS w~thin normal ran~e, and the animal shows a 
return to normal appetite and activity, shall be marked "San .Antonio sus
pect" and disposed of in accordance with the provisions of this section 
except that if desired, such animal may be set apart and held under res~on
sible official supervision for treatment. If the animal is set aside for 
t::eatment, the "Sa~ Ant?nio suspect" tag will be removed by an inspector, 
e~ther when the ammal lS released for tr .1 atment to a responsible official, 
or ~~llowing treatment while under the custody of an inspector if the ani
mal ~s found to be free from disease. Such anim~ l, found to be free from 

disease, may be released for slaughter or for purposes other than slaughter: 
Provided, that in the latter instance, the establishment or the owner of the 
animal shall first obtain permission from the local state or federal Ii ve
stock sanitar,y official having jurisdiction of the movement of such animal. 

SECTION 36-9. POST-MCRTElJ~~j;C'r!.GN. 

A. ment and time of post-mortem inspection. A careful post-mortem 
examination and inspection shall be made of the carcasses and parts thereof 
of all cattle, sheep, swine, and goats slaughtered at establishments. Such 
inspection and examination shall be made at the time of slaughter, exceot 
in cases of emergencies provided for in Section 36-10 CC and Section 36-11. 

B. Organs and parts to be held pending final inspection of carcasses. 
The head, tongue, tail, thymus gland, and all viscera, and all parts and 
blood to be used in the preparation of meat food products or medical pro
ducts, shall be held in such manner as to preserve their identity until 
after post~ortem examinatLon has been completed, in order that they m~ be 
identified in case the carcass ~. q condemned, passed for cooking or held for 
refrigeration. 

C. Carcasses and parts in certain instances to be retained. ~ach car
cass, including all detached parts and organs thereof, in which any lesion 
or other condition is found that might render the meet or any ~""art or organ 
unfit for food purposes, and which for that reason would require a subsequent 
inspection, shall be retained by t he inspe0tor ~t the time of insY)ection. 
The identity of every such retained carcas3, detached part, and organ there
of shall be maintained until the final inspection has been completed. 
Retained carcasses shall not be washed or trimmed unless authorized by the 
inspector. 

D. Identification of carcasses and parts: tagging. Such devices and 
methods as may be approved by the Health Officer may be used for the tempor
ary identification of retained carcasses, parts or organs. In all cases 
the identification shall be further esta~lished by affixing "San Antonio re
tained" tags as soon as practicable and before final inspection. These tags 
shall not be removed except by an inspector. 

E. Condemned carcasses and parts to be so marked: tanking: separation. 
Each carcass or part which is found on final inspection to be unsound, un
healthful, unwholesome or otherwise unfit for human food shall be conspicuousl 
marked on the surface tissues ther eof by an ins:pector at the time of insT.>ectic 
"San Antoni O inspected and condemned. II C;ondemnE'd deta.ched parts and organs 
of such character that they cannot be so ma,rked shall be placed ir.nnediately 
in trucks or receptacles which shall be kept plainly marked IISan Antonio in
spected and condemned," in letters not less than 2 inches high. All condemned 
carcasses, parts, and organe shall remain in the cust~ ·of an inspector and 
shall be tanked as required in the regulations in this ordinance at or before 
the close of the day on which they are condemned. 

F. Carcasses and parts passed for cooking; marking. Carcasses and 
parts passed for cooking shall be marked conspicuously on the surface tissues 
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thereof by an inspector at the time of inspection, "San Antonio passed 
for cooking." All such carcasses and parts shall be cooked in accordance 
with Section 36-14 of this ordinance, and until so cooked shall remain in 
the custody of an inspector. 

G. Disposal of parts showing localized lesions; removal of sperma
tic cords and pizzles. 

1. In all cases where carcasses showing localized lesions are passed 
for food or for cooking, the diseased parts shall be removed before the 
"San Antonio retained" tag is taken from the carcass, and such parts shall 
be condemned. 

2. Spermatic cords shall be removed from hog carcasses, and pizzles 
from all carcasses. 

H. Passing and marking of carcasses and parts. Carcasses and parts 
found to be sound, healthful, wholesome, and fit for human food shall be 
passed and marked as elsewhere provided in this ordinance. 

I. Anthrax; carcasses not to be eviscerated; carcasses affected to 
be tanked immediately; hides, hoofs, horns, hair, viscera and contents, 
and fat to be tanked; handling of blood and scalding vat water; general 
cleanup and disinfection. 

1. Carcasses found before evisceration to be affected with anthrax 
shall not be eviscerated but shall be retained, condemned, and immediately 
tanked or otherwise disposed of as provided in Section 36-8 I. of this 
ordinance. 

2. All carcasses and all parts, including hides, hoofs, horns, hair, 
viscera and contents, blood and fat, found to be affected with anthrax 
shall be condemned and immediate~ disposed of as provided in Section 36-8 I. 
of this ordinance, except that the blood may be handled through the usual 
blood cooking and drying equipment. 

3. The part of any carcass contaminated with anthrax-infected mater
ial through contact with soiled instruments or otherwise shall be immediate~ 
condemned and disposed of as provided in Section 36-S 1.5 of this ordinance. 

4. The scalding vat water through which hog carcasses affected with 
anthrax have passed shall be immediately drained into the sewer and all 
parts of the scalding vat shall be cleaned and disinfected as provided in 
this section. 

5. a. That portion of the slaughtering department (bleeding area, 
scal~ vat, gambrelling bench, floors, walls, posts, platforms, saws, 
cleavers, knives, hooks, and the like, as well as employees' boots and 
aprons contaminated through contact with anthrax-infected material, shall, 
excep~ as provided in I. 5 b. of this section, be cleaned iIDmed1ately and 
dis1nfected with one of the following disinfectants or other disinfectant 
a~proved soecifically for this purpose by the Health Officer: 

__ - .:ii 

• A 5 percent solution of s~um hydroxide or camme~cia~ lye contain-
108 at least 94 p~rcent of sod~um hydroxide. The solution should be 
prepar7d freshly ~ediately before use by dissolving 21 pounds of sodium 
hydro::ade or lye l.n 5i gallons of hot water and should be ap lied as near 
scald7ng hot as possible to be most effective. (Owing to th~ extreme 
caust1c nat~re of sodium hydroxide solution, precautionary measures such 
as the wearl.ng of rubber gloves and boots to protect the hands and feet 
:d.~~gtes to protect the eyes, should be taken by those engaged on th~ 
~Sl. ..,c ~on job~ It is also advisable to have an acid solution such a 
~~eg~r, 1ntreta~ess in case any of the sodium hydroxide soluti~n shoul~ 
o e 1n con ac w1th any part of the body. ) 

of 1 A SOlU~i(~ of sodium hypochlorite containing approximately one-half 
tion ~~~~~ be f~hi;~:e=:llion) of available chlorine. The solu-

it Whe~ a disinfectant solution has been apnlied to equipment which will 
~or:~:~: ~~~~~.ct meat, the equipment shall be rinsed with clean water be-

b. In case ~nthrax infection is found in the hog sla hterin d 
partment, an immed1~te preliminary disinfection shall exten~from t~e e-
~~ad-~~oprer's stat10n to the point where the disease is detected and 

e a ec ~ carcasses shall be cut down and removed from the roam U 
~~f~~~~et1?n ~f the slaughtering of the lot of hogs of which the ~nth~ax 

J an~a s were a pc.rt, slaughtering oper~~ions shall cease and a 
thorough clean-up and disinfection shall b d '..' of this t . If ., , e rna e, as prov1ded 1n I 5 ( a ) 
th 1 secf1~~. the slaughter of the lot r.as not been camnleted by 
be;o~do~~eoclo5: ~~Ythth~ clean-u~ and disinf~ction shall not be deferred 

e ay on which anthrax was detected. 

!f:~gn :!;r~~:::~W~i:~~~~?~:ie O~~~dt~~r~:~f:~~o~~~:!:~:~I ~d ; 
e ore any nC1s~on 1S made for the purp~se of removin anT 

~he~eof o~h~sceration, except that where calve. are Slaughte~ed ~~~ 
o~S ther me 0, the heads shall be removed from the carcasses before washing 

e carcasses. The skin shall be d t th . spection from a . remove a e t1me of post-mortem in-
f'~ (Hyp d nylincalf carcass infested with the larvae of the "ox-warble" 
~ 0 erma eata and Hypoderma bovis. ) 
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The s;;rn~e~U:a~~ ~:r~~;!t!ha~~d~nuna;.and thoracic vi~cera to be removed. 
viscera removed at the time of slaughe :p~~~ and the abdomanal and thoracic 

er ~n order to allow proper inspection. 

M. Carcasses or parts thereof not to be l.·nflated-, transferring caul 

or other fat. Carcasses or parts of carcasses shall not- be inflated , 
with air. Transferring the caul or other fat fran a fat to a lean car
cass is prohibited. 

N. Handling of bruised parts. When only a portion of a carcass is 
to b~ condemned on account ot slight bruises, either the bruised portion 
shall be removed immediatelY and disposed ot in accordance with Section 
36-13 or the carcass shall be pranptly placed in a retaining room and kept 
until chilled and the bruised portion then removed and disposed of as pro
vided above. 

o. Skins from diseased swine; removal from establishments; disin
fection; separate compartments. The skins from swine condemned for 
tuberculosis or any disease communicable to man or other animal may be 
removed from the establishment, except as provided in Part I of this sec
tion, for tanning or other industrial ueej but they shall be ranoved for 
these uses only after they have been disinfected, as follows: Each skin 
shall be iDmersed for not less than 5 minutes in a 5 percent solution of 
liquor cresolis compositus, or a 5 percent solution of carbolic acid, or 
shall be otherwise treated as prescribed by the Health Officer. The pro
cess of skinning and di~infecting shall be conducted in a special~ 
prepared pla.ce approved by the Director of Heat Hygiene and under the 
supervision of an inspector. 

P. Inspection of cattle, calf, and sheep lungs; hog lungs not to 
be saved as edible. 

1. All cattle, calf, and sheep lungs intended for food purposes shall 
be inspected to determine whether foreign matter is present in the air pas
sages. The main bronchi and. branches shall be slit by employees of the 
establishment as required by the inspector, and, if ingesta or other ob
jectionable foreign matter has entered these passages, the lungs shall be 
condemned. 

2. Hog lungs shall not be saved as edible product. 

Q. Inspection of mammary glands. 

1. Lactating mammary glands and diseased mammary glands of cattle, 
sheep, swine, and goats shall be removed without opening the milk ducts 
or sinuses. If pus or other objectionable material is permitted to come 
in contact with the carcass, the parts of the carcass thus contaminated 
shall be removed and condemned. 

2. Cow udders may be saved for food purposes, provided suitable fac
ilities for handling and inspecting them are provided. 

3. The inspection of udders from cows which have been kept for breed
ing purposes only shall consist of examinAtion by palpation and, when 
necessary, by incision~ The inspection of udders from cows which have 
been used for dairy purposes shall include slicing in sections about 2 

inches in thickness. This slicing shall be done by establishment em
ployees. The udders in the s1ice~ condition shall be given a careful 
examination Qy inspectors. The inspector will designate the udders 
which are to be sliced. When there is any doubt as to whether the ud
der is from a cow which has been used for breeding purposes only, then 
the udder shall be sliced and inspected as provided for udders fram 
cows used for dair,y purposes. Each udder shall be properly identified 
with its respective carcass and kept separate and apart from other ud
ders until its disposal has been determined, when it may be further 
handled as the conditions warrant. 

4. The udders from cows officially designated as "Bang's disease 
reactors" or as "mastitis elimination cows" shall not be utilized. for 
edible purposes. 

5. Lactating mammary glands of swine intended for edible purposes 
shall be handled and inspected in the same manner as provided in Q 3. 
of this section for the udders of cmrlS used for dairy purposes, except 
that the sliced sections shall be about 1 inch in thickness. Glands 
that are passed may be distributed as such but their use in meat food 
products is limited to the preparation of rendered pork fat. 



SECTION 36-10. DISPOSAL OF DISEASED CARCASSES AND PARTS. 

A. Disposal of diseased carcasses and parts; general. 

1. The carcasses or parts of carcasses of all animals slaughtered 
at an establishment and found at the time of slau~hter or at any.subse
quent inspection to be affected with any of the diseases or cond~tions 
named in this ordinance shall be disposed of according to the section 
pertaining to the disease or condition. Owing to the fact that it is 
impracticable to formulate rules covering every case and to designate 
at just what stage a process becomes loathsome or a disease noxious, 
the decision as to the disposal of all carcasses, parts, or organs not 
specificall1 covered in this ordinance shall be left to the Director of 
Meat Hygiene. 

2. All parts, including hides, hoofs, horns, visce:a, intesti~l 
contents, fat and blood, of animals, the carcasses of wh~ch show les~ons 
of anthrax regardless of the extent of the disease, shall be condemned 
and immedi~tely incinerated or otherwise canpletely destroye~ •. The 
killing bed upon which the animal was slaughtered shall be dis~?fected 
with a 1 to 1 000 solution of bichloride of mercury, and all knives, 
saws cleaver;, and other instruments which have ccme in contact wit~ 
the ~arcass shall be treated as provided in Section 36-9 I. 5a of thls 
ordinance before being used upon another carcass. 

B. Tuberculosis; principles of guidance in passing on carcasses 
affected. The following principles are declared for guidance in passing 
on carcasses affected with tuberculosis: 

1. No meat should be passed for food if it contains tubercle bacilli, 
or if there is a reasonable possibility that it may contain tubercle 
bacilli, or if it is impregnated with toxic substance of tuberculosis or 
associated septic infections. 

2. Meat should not be destroyed if the lesions are localized and not 
numerous, if there is no evidence of distribution of tubercle bacilli through 
the blood or by other means to the muscles or to parts that may be eaten 
with the muscles, and if the animal is well nourished and in good condition, 
since in this case there is no proof, or even reason to suspect, that the 
flesh is unwholesome. 

3. Evidences of generalized tuberculosis are to be sought in such 
distribution and number of tuberculous lesions as can be explained onlY 
upon the supposition of the entrance of tubercle bacilli in considerable 
number into the systemic circulation. Significant of such generalization 
is the presence of numt rous uniformly distributed tubercles throughout 
both lungs, also tubercles in the spleen, kidneys, bones, joints, and sex
ual glands and in the lyoph glands connected with these organs and parts, 
or in the splenic, rena.l, prescapular, poiJliteal, and inguinal glands, 
when several of these organs and parts are coincidentally affected. 

4. Localized tuberculosis is tuberculosis limited to single or sev
eral parts of organs of the body without evidence of recent invasion of 
numerous bacilli into the systemic circulation. 

c. Disposition when affected with tuberculosis. The carcasses of ani
mals affected with tuberculosis shall be disposed of as follows: 

1. The entire carcass shall be condemned if any of the following con
ditions occur: 

a. When it was observed before the animal was killed that it was suf
fering with fever. 

b. v~en there is a tuberculous or other cachexia. 

c. When the lesions of tuberculosis are generalized, as shown by 
their presence not only at the usual seats of primary infection but also 
in parts of the carcass or in the organs that may be reached by the bacilli 
of tuberculosis only when they are carried in the systemic circulation. 
Tuberculosis lesions in any two of the following-mentioned organs are to 
be accepted as evidence of generalization lfhen t.~ l ay occur in addition to 
local tuberculous lesicns in the d:.gesti ve or r f"J:::;piratory tracts, including 
the lymph glands connected therewith; spleen, k:t dney, uterus, udder, ovary, 
testicle, adrenal gland, and brain or spin~l cord or their membranes. Num
erous tubercles uniformally distributed throughout both lungs also afford 
evidence of generalization. 

d. y~en the lesions of tuberculosis are found in the muscles or inter-

muscular tissue or bones or joints, or in the body lymph glands as a re
sult of draining the muscles, bones or joints. 

e. When the lesions are extensive in one or both body cavities. 

f. When the lesions are multiple, acute, and actively progressive. 
(Evidence of active progress consists of signs of acute inflammation 
about the lesions, or liquefaction necrosis, or the presence of young 
tubercles. ) 

2. An organ or a part of a carcass shall be condemned under ~ of 
the following conditions: 

a. When it contains lesions of tuberculosis. 
- -
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b. When the lesion is localized but immediately adjacent to the 
flesh as in the case of tuberculosis of the parietal pleura or peritoneum. 
In this -, case not only the membrane or part affected but also the adjacent 
thoracic or abdominal wall is to be condemned. 

c. When it has been contaminated by tuberculous material through 
contact with the floor or a soiled knife or otherNise. 

d. Heads showing lesions of tuberculosis shall be condemned, ex
cept that when a head is from a carcass passed for food or for cooking 
and the lesions are slight, or calcified, or encapsulated, and are con
fined to lymph gl~ds in which not more than two glands are involved, 
the head may be passed for cooking after the diseased tissues have been 

I removed and condemned. 

e. An organ shall be condemned when the corresponding lymph gland 
is tuberculous. 

f. Intestines and mesenteries showing lesions of tuberculosis shall 
be condemned, except that when the lesions are sJ.ight and confined to the 
lymph glanrls and 'the carcass is passed without r estriction, the intestines 
may be passed for use as casings and the fat passed for rendering after 
the corresponding lymph glands have been removed and condemned; Provided, 
that the fat and intestines have not been contaminated with tuberculous 
material. 

3. Carcasses showing lesions of tuberculosis should be passed for 
food when the lesions are slight, localized, and calcified or encapsulated, 
or are limited to a single or several parts of or gans of the body (except 
as noted in paragraph 1 of this section, and there is no evidence of re
cent invasion of tubercle bacilli into the systemic circulation. Under 
this paragraph carcasses showing such lesions as the following examples 
may be passed after the parts containing the lesions are removed and con
demned in accordance with paragraph 2 of this section. 

a. In the cervical lymph glands and two groups of visceral lymph 
glands in a single body cavity, such as the cervical, bronchial, and 
mediastinal glands, or the cervical, hepatic, and mesenteric glands. 

b. In the cervical lymph glands and one group of visceral lymph 
glands and one organ in a single body cavity, such as the cervical and 
bronchial glands and lungs, or the cervical and hepatic glands and the 
liver. 

c. In two groups of visceral l3mph gla.nds and one organ in a single 
body cavity, such as the bronchial and mediastinal glands and the lungs, 
or the hepatic and mesenteric glands and the liver. 

d. In two groups of visceral lymph glands in the thoracic cavity 
and one group in the abdominal cavity, or in one group of visceral lymph 
glands in the thoracic cavity and two groups in the abdominal cavity, 
such as the bronchial, mediastinal, and hepatic glands, or the bronchial, 
hepatic, and mesenteric glands. 

e. In the cervical lymph glands and one group of vi sceral lymph 
glands in each body cavity, such as the cervical, bronchial, and hepatic 
glands. 

f. In the cervical lymph glands and one group of visceral ~ph 
glands in each body cavity, together with the liver when the latter con
ts.ins but few localized foci. In this class of carcasses, which will be 
chiefly those of hogs, the lesions of the liver are considered to be pri
mary, as the disease is practically always of alimentary origin. 

4. Carcasses which reveal lesions more severe or more numerous than 
those described for carcasses to be passed (paragraph 3 of this section), 
but not so severe nor so numerous as the lesions described for carcasses 
to be condemned, (paragraph 1 of this section), may be rendered into lard, 
rendered pork fat, or tallow, or otherwise cooked in accordance with Sec
tion 36-14 of this ordinance, if the distribution of the lesions is such 
that all parts containing tuberculous lesions can be removed. 

D. Hog cholera; disposition of hog carcasses on ,account of. 

1. The carcasses of all hogs affected with acute hog cholera shall 
be condemned. 

2. Inconclusive but SUSP1C10US symptoms of hog cholera observed 
during the antemortem inspection shall be duly considered in connection 
with post-mortem findings and when the carcass of such a "suspect" shows 
lesions in the kidneys and the lymph glands which resemble lesions of 
hog cholera, they shall be regarded as those of hog cholera and the car
cass shall be condemned. 

3. Inasmuch as lesions resembling lesions of hog cholera occur in 
the kidneys and lymph glands of hogs not affected with hog cholera, car-



casses of hogs in the kidneys or ~ph glands of which appear any lesions 
res~bling lesions of hog cholera shall be carefullY further inspected for 
corroborative lesions. If on such further inspection the carcass shows 
such lesions in the kidneys or in the lYmph glands or in both, accompanied 
by characteristic lesions in same organ or tissue, then all lesions shall 
be regarded as those of hog cholera and the carcass shall be condemned. 

E. Carcasses of swine injected with hog cholera virus. 

1. Carcasses of swine, other than hyperimmune swine, if presented 
for inspection after 28 days following injection with hog cholera virus 
shall be given post~rtem inspection in conformity with this ordinance 
without reference to the injected virus. 

2. Carcasses of hyperimmune swine if presented for inspection after 
10 days following hyperimmunization shall be given post-mortem inspection 
in conformity with this ordinance without reference to the injected virus. 

F. Swine erysipelas. Carcasses affected with swine erysipelas which 
is acute or generalized, or which show systemic change, shall be condemned. 

G. Diamond-skin disease. Carcasses of hogs affected with diamond
skin disease when localized and not associated with systemic change may be 
passed for food after removal and condemnation of the affected parts: 
Provided, such carcasses ~re otherwise in good condition. 

H. Arthritis and polyarthritis. 

1. Carcasses affected with arthritis or polyarthritis when localized 
and not associat.e1 wit h Gystemic change may be p'~8'sed for food after remo
val and condemne.,t:,ion of all af fected parts: PrcJ'ided, the carcasses are 
otherwise in good condition. Affected joints wi th corresponding lJ~ph 

glands shall be removed and condemned. In order to avoid contamination of 
the meat which is passed, a joint capsule shall not be opened until after 
the affected joint is removed. 

2, Carcasses affected with arthritis or polyarthritis characterized 
by the presence of peri~rtic~lar abscesses which may or m~ not be connect
ed with si1'l1..ilar suppurat.i ve 1'.:)ci within the epihyses of the bones shall be 
co~demned in cases manifesting supurative lesions in more than one joint. 
Otherwise, the condemnations shall be restricted to the affected parts if 
such carcasses are otherwise in good condition. 

I. Cattle carcasses affected with anasarca or generalized edema. 
f 

1. Carcasses of cattle found on post .. mortem inspection to be affected 
with anasarca in advanced stages and characterized by an extensive or well
marked generalized edema shall be condemned. 

2. Carcasses of cattle, including their detached parts and organs, 
found on post~ortem inspection to be affected with anasarca to a lesser 

extent than in paragraph I of this section may be passed for food after 
removal and condemnation of the affected tissues, provided the lesion is 
localized. 

J. Actin~cosis and actinobacillosis; disposition of carcasses and 
parts. 

1. The definition of generalization as outlined for tuberculosis in 
36-10 B. of this ordinance shall apply for actino~cosis and actinobacillo
sis, and carcasses of animals so affected shall be condemned. 

2. Carcasses of animals in a well-nourished condition showing uncom
plicated localized lesions of actinomycosiS or actinobacillosis may be 
passed after the infected organs or parts have been removed and condemned, 
except as provided in paragraphs 3 and 4 of this section. 

3. Heads affected with actinomycosis or actinobacillosis, including 
the tongue, shall be condemned, except that when the disease of the j~ is 
slight, strictly localized, and without suppuration, fistulous tracts, or 
lymph gland involvement, t he tongue, if free from disease, may be passed, 
or, when the disease is slight and confined to the ~ph glands, the head, 
including the tongue, may be passed after the affected glands have been re
moved and condemned. 

4. When the disease is slight and confined to the tongue, with or with
out involvement of the corresponding lymph glands, the head may be passed 
after removal and condemnation of the tongue and corresponding lymph glands. 

K. Anaplasmosis, anthrax, bacillary hemoglobinuria in cattle, black
leg, hemorrhagic septicemia, icterohematuria in sheep, malignant epizootic 
catarrh, piroplasmosis, pyemia, septicemia, unhealed vaccine lesions; car
casses affected with, to be condemned. Carcasses of animals affected with 
or showing lesions of any of the following-named diseases or conditions shall 
be condemned: 

1. Anaplasmosis. 
2. Anthrax. 
3. Bacillary hemoglobinuria in cattle. 
4. Blackleg, 
5. Hemorrhagic septicemia, 
6. Icterohematuria in sheep. 
7. Malignant epizootic catarrh. 
S. Piroplasmosis. 
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9. Pyemia. 
10. Septicemia. 
11. Unhealed vaccine lesions (vaccine.) 

L. Malignant neoplasms: disposition of organs, parts, or carcasses. 
Any individual organ or part of a carcass affected with a malignant neoplasm 
shall be condemned. In case the malignant neoplasm involves any internal 

organ to a marked extent, or affects the muscles, skeleton, or body ~ph 
glands, even primarily, the carcass shall be condemned, except as pro-
vided in Paragraph M. In case of metastasis to any other organ or part 
of a carcass, or if metastasis has not occurred but there are present 
secondary changes in the muscles (serous infiltration, flabbiness, or the 
like), the carcass shall b e condemned. Carcasses of cattle affected 
with epithelioma of the eye shall be disposed of according to Paragraph M. 

M. Epithelioma of the tqe of cattle. 

1. Carcasses of animals affected with epithelioma of the eye, of 
the orbital region, and/or of the parotid lYmph gland shall be condemned 
in their entirety if one of the following three conditions exists: 

a. The affection has involved the osseous structures of the head 
with extensive infection, suppuration, and necrosis; or 

b. There is metastasis from the eye, the orbital region, and/or the 
corresponding parotid lymph gland to other lymph glands, internal organs, 
muscles, skeleton, or other structures, regardless of the extent of the 
primary tumor; or 

c. The affection, regardless of extent, is associated with cachexia 
or evidence of absorption or secondary changes. 

2. Carcasses of animals affected with epithelioma of the eye, ot 
the orbital region, and/or of the corresponding parotid lymph gland to 
a lesser extent than in paragraph 1. of this section may be passed for 
food after removal and condemnation of the head, including the tongue: 
Provided, the carcass is otherwise in good condition. 

N. Carcasses showing disease such as generalized melanosis, etc. 
affecting the system to be condemned. Carcasses of animals showing any 
disease such as generalized melanosis, leukemia, pseudo-leukemia, 
lymphoma, and the like, which affects the S,Ystem of the animal, shall be 
condemned. 

o. AbrasiOns, bruises, tumors, abscesses, pus, etc.: disposition 
of carcasses and parts. All slight, well-limited abrasions on the tongue 
and inner surface of the lips and mouth, when without lymph-gland involve
ment, shall be carefully excised, leaving only sound, normal tissue, which 
may be passed. Any organ or part of a carcass which is badly bruised or 
which is affected by a tumor, an abscess, or a suppurating sore, shall be 
condemned; and when the lesions are of such character or extent as to 
affect the whole carcass, the whole carcass shall be condemned. Parts of 
carcasses which are contaminated by pus shall be condemned. 

P. Brucellosis. Carcasses affected with localized lesions of bru
cellosis may be passed for food after the affected parts are removed and 
condemned. 

Q. Carcasses so infected that consumption of the meat may cause food 

poisoning shall be condemned. 

1. All carcasses of animals so infected that consumption of the pro
ducts thereof may give rise to food poisoning shall be condemned. This 
includes all carcasses showing signs of: 

a. Acute inflammation of the lungs, pleura, pericardium,p,eritoneum, 
or meninges. 

b. Septicemia or pyemia, whether puerperal, traumatic, or without 
any evident cuase. 

c. Gangrenous or severe hemorrhagic enteritis or gastritis. 

d. Acute diffuse metritis or mammitis. 

e. Phlebitis of the umbilical veins. 

f. Septic or purulent traumatic pericarditis. 

g. Any acute inflammation, abscess, or su.ppura~ing sore, if asso
ciated with acute nephritis, fatty and degenera~c~ l~ver, swollen soft 
spleen, marked pulmonary hyperemia,.gen~ral ~e~1ng of l~ph glands, 
diffuse redness of the skin, cache~a, ~cter~c d~scolorat~on of the car
cass, or the like, either singly or in combination. 

2. Implements, contaminated by contact w~th car~asses affected with 
any of the diseased conditions mentioned in th~s se~t~on . shall . be thorough
ly cleaned and disinfected as prescribed elsewhere ~n thl.$ ~rdl.nance. The 
equipment used in the dressing of such carcassp.s , such as v~scera trucks~ 
inf;pection tables, and the lj.ke, shall be disinfectec with hot water havmg 
a minimum temperature of 180°F. Carcasses or parts of carcasses contam
inated by contact with such diseased c~rc~sses shall be condemned unless 

contaminated tissues are removed W1thl.n two hours. 



R. Necrobacillosis, pyemia, septicemia; disposition of carcasses. 
From the standpoint of meat, inspection, necroba'~illo5is may be regarded 
as a local affection at the beginning, and carC~Jsen in which the lesions 
are so localized may be passed for food if in a good state of nutrition, 
after removing and condeming those portions affected with necrotic lesions. 
On the other hand, when emaciation, cloudy swelling of the glandular organs, 
or enlargement and discoloration of the J.}'Tilph glands are associated with 
the affection, it is evident that the ci. L'. ~ ase :r~~ s prog!'ess€d beycnd the 
condition of localizat.ion to a state of -t, oxemll1 , and the entire cs'2"caSS 
should therefore be condemned as both inrmtri"i:.:; .mls and. noxio·.ls. Pyemia or 
septicemia may intervene as a camplication of t ne local nec~osis, and when 
present the carcass shall be condemned in accordance with Paragraph Q. 

s. Caseous lymphadentis; disposition of carcasses and parts. 

1. A thin carcass showing well-marked lesions in the viscera and the 

skeletal ~ph glands or such a carcass showing extensive lesions in any 
part shall be condemned. 

2. A thin carcass showing well-marked lesions in the viscera with 
only slight lesions elsewhere or showing well-marked lesions in the skele
tal lymph glands with only slight lesions elsewhere may be passed for 
cooking. 

3. A thin carcass showing only slight lesions in the skeletal lymph 
glands and in the viscera may be passed without restriction. 

4. A well-nourished carcass showing well marked lesions in the viscera 
and with only slight lesions elsewhere or showing well~arked lesions con
fined to the skeletal ~ph glands with only slight lesions elsewhere m~ be 
passed without restriction. 

5. A well-nourished carcass showing well~arked lesions in the viscera 
and the skeletal ~ph glands may be passed for cooking; but where the le
sions in a well-nourished carcass are both numerous and extensive, it shall 
be condemned. 

6. All affected organs and glands of carcasses passed without restric
tion or passed for cooking shall be removed and condemned. The term "thin" 
as used in this section shall not be held applicable to a carcass which is 
anemic or emaciated. 

T. Icterus; disposition of carcasses. Carcasses showing any degree 
of icterus with a parenr.hymatous degeneration of organs, the result of in
fection or intoxication> and those which show an intense yellow or greenish 
yellow discoloration without evidence of infection or intoxication, shall be 
condemned. Carcasses affected with ichtaric-like discoloration, the result 
of conditions other than those before stated in this section, but which lOse 
such discoloration on chilling~ shall be passed for food, while those which 
do not so lose such discoloration may be passed for cooking. No carcass re
tained under this section may be passed for food unless the final inspection 
thereof is completed under natural light. Carcassas pa.ssed for cooking under 
this section shall not be processed other than by rendering. 

U. Urine or sexual odor; disposition of carcasses. Carcasses which 
give off the odor of urine or a sexual odor shall be condemned. When the 
final inspection of such carcasses is deferred until they have been chilled, 
the disposal shall be determined by the heating test. 

V. Mange or scab; disposition of carcasses. Carcasses of animals 
affected with mange or scab in advanced stages, ~howing cachexia or exten
sive inflammation of the flesh, shall be condemned. When the disease is 
slight, the carcass may be passed after removal of the affected portion. 

W. Hogs affected with urticaria, tinea tonsurans, dem~dex folliculerum, 
or erythema; disposition of carcasses. Carcasses of hogs affected with 

urticaria (nettlerash), tines tonsurans, demodex foliculorum, or erythema 
may be passed after detaching and condemning the affected skin, if the car
cass is otherwise fit for food. 

X. Tapeworm cysts (Cysticerus bovis)j methods of inspecting for; 
carcasses and parts of cattle infested with; disposition of carcassas and 
parts; conditions under which refrigeration permitted; calves excepted. 

1. Head. Prior to inspection the tongue shall be detached sufficient
ly from the head bones, by an employee of the establishment to allow a 
proper inspection to be made ot the internal muscles of mastication. These 
muscles sha~ be inspected after incising them in such manner as to split 
the muscles 1n a plane parallel with the lower jawbone. The masseter muscles 
also shall be incised, splitting the entire external layer between the outer 
and intermediate fascine. 

2. Heart. The preparation and inspection of h~arts shall conform to 
one of the following methods: 

a. The surface of the heart shall be examined, and a longitudinal in
cision made extending from base to ap~x through the wall of the left ventricle 
and the interventricular septum, after which the cut surfaces and the inner 
surfaces of the ventricle shall be examined. 
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b After the external surface of the heart has baen inspected the organ 
• a ed for furth:>r inspection by an establishment employee sever-

~~:lit~ear~:;~ents and cutting through the interventric~l:r~ePt~ea~s~~~~or 
other tissues as will permit ,him to evert the or~~o~o:~;: ~h~ four deep, 
shall t~en ~x~~e th~ i~t~~~o~u:~;:c~~ ~~~ ~:t.um and left ventricular wall, 
lengthw~se J.nC~S1ons 1n. h more incisions shall be made. 
unles3 the prese~ce of c~:i~ ~: ~~~~~c~~~'t~ ~~t completely through the walls 
Under this metho car~ ~thout restriction, If necessary to maintain the 
~~e~~~~so~oh~:rr::s~he establishment shall provide consecutively numbered 
tags and appropriately mark the carcasses and hearts. 

, Th~ external and internal .3 Final inspection of reta1ned carcasses. , C , . ... th d ' h agm 
• . t ' th h art and the muscular por'i:.J.on 01 e l.ap r 

muscles of mast~~~J10n, h eldebe ~arefully and thoroug~,~ sliced to insure 
inclu~ing its p1 ars'tS oUprior to the inspectiGn of t hG diaphragm it's 
the.f1nding of~l~eC;:m~~ed. Th~ tongue shall be caref~lly inspect e~ by 
pentoneum sha . resence of cysts in the muscles cf the organ 1S sus-
palpatio~hea~~n~fet~~ail be thoroughly slicod and ~ll p~rts c10sely examined 
~ected~ts. In :dition to the foregoing, the mU f:: ;:.Les . OJ: the oesoph~, ;uS, th~ 

or cy and cut muscLi.lar sur faces of the sp11t carcass sha,-_. be ~x 
exposed m.usc~e~, b d to expose ad.·~itior..2.1 sur~aces for eX9.IJ~nat~on, 
amined. Inc~s10nstma1'lYat~~03nm~fecarcasses whi~h may be passed shall be avoided. 
but unnecessary mu ~ 

4 Carcasses of cattle (including the viscera), in~e,st7d ,.With t ~ape~orm 
ts known as cysticercus bov~. s shall be condem.~ed ~f "Che ~nI Gsta 10n s 

cys or if the meat is wa.t ery ot' discolored . Car~asses shall be con-
:~~:;:~v:Xcessively infecte~ if incisions in various pa.rts of the ~usculature 

e.xpos~ on most of the cut surf~.ces two or more cysts within an area the 
size of the pa.lm of the hand. 

5. A carcass in which infestation with cysticercus bovis is limited 
to one dead and degenerated cyst m~ be passed for food after removal and 
condemnation of the cyst. 

6. Carcasses of cattle showing a slitbt or moderate infestation other 
tha,n that indica.ted in paragraph 5 of this section but not so extensive as 
indicated in paragraph 4 of this section, as determined b,y a careful exami
nation of the heart, muscles of mastication, diaphragm and it's pillars, 
tongue, and of portions of the carcass rendered visible by the process of 
dressing, may be passed for food after removel and condemnation of the cysts, 
with the surrounding tissues; Provided, that the carcasses and parts, ap
propriately identified by retained tags, are held in cold storage at a 
temperature not higher than lSoF. continuously for a period of not less 
than 10 days: And provided further, that the boned meat from such car
casses when in boxes, tierces, or like containers, appropriately identified 
by retained tags, is held at a temperature of not higher than l5°F. contin
uouslY for a period of not less than 20 days. As an alternative to 
retention in cold storage as herein provided, such carcasses ani pa.rts may 
be heated throughout to a temperature of at least 140°F. 

7. The edible viscera (except the lungs, fat, muscles of the ' oesophagus, 
and heart, which shall take the same disposition as the carcasses), of car- I 

casses passed for food or for refrigeration under the provisions of paragraph 
6 of this section may be passed for food without refrigerating or haating: 
Provided, they are found to be free from infestation upon final inspection. 
The intestines, weasands, and bladders from beef carcasses affected with 
cysticercus bovis, which have been passed for food or for refrigeration, 
may be used for casings after they have been subjected to the usual methods 
of prepEration and may be passed for such purpose upon completion of the 
final inspection. 

8. The inspection for cysticercus bovis may be omitted in the case of 
calves under 6 weeks old. The routine inspection of calves over 6 weeks old 
for cysticercus bovis may be limited to a careful examination of the surface 
of the heart and such other surfaces as are rendered visible by the process 
of dressing. 

Y. Hogs affected with tapeworm cysts (cysticercus cellulosae); dis
position. Carcasses of hogs affected with tapewor.m cysts (cysticercus 
cellulosae) may be passed for cooking, but if th~ infestation is excessive 
thG carcass shall be condemned. 

z. Disposal of carcasses" organs, and parts showing evidence of in
festation with parasites not transmissible to man; sheep carcasses affected 
with tapewo~ cysts; carcasses infested with gid bladder wo~s; organs and 
parts infested with hydatid cysts; livers infested with flukes. 

';' 



1. In the disposal of carcasses, edible organs, and parts of carcasses 
showing evidence of infestation with pB.rasites not transmissible to man, the 
foll~wing general rules shall govern: 1£ the lesions are localized in such 
ma.nner and are of such character that the parasites and the lesions caused 
by them may be radically removed, the nonai'fected portion of the carcass, 
organ, or part of the carcass may be passed for food after the removal and 
condemnation of the affected portions. If an organ or e ~art of a carcass 
shows numerous lesions caused by parasites, or if the character of the in
festation is such that complete extirpation of the parasites and lesions is 
difficult and uncertainlY accomplished, or if the parasitic infestation or 
invasion renders the organ or part in anyway unfit for food, the affected 
organ or part shall be condemned. If parasites are found to be distributed 
in a carcass in such a manner or to be of such a character that their re
moval and the removal of the lesions caused by them is impracticable, no 
part of the ca.rcass shall be passed for food. If the infestation is exces
sive the carcass shall be condemned. If the infestation is moderate the 
carcass may be passed for cooking, but in a case such carcass is not cooked 
as required by Section 36-9 F. of thi s ordinance it shall be condemned. 

2. In the case of sheep carcasses effected with tapeworm cysts, located 
in t he muscles (cysticercus ovis, so-called sheep measles, not transmissible 
to man), t 1~ e carcass may be passed after the removal and condemnation of the 
affected portions: Provided, however, that if upon the final inspection of 
sheep carcasses retained on account of measles the total number of cysts 
found embedded in muscle or in immediate relation with muscular tissue, in
cluding the heart, exceeds five, this shall be taken to indicate that the 
cysts are so gen8rally distributed and so numerous that their removal would 
be impracticable, and the entire carcass shall be condemned or passed for 
cooking, according to the degree of infestation. If not to exceed five 
cysts are found upon final inspection, the carcass m~ be passed after the 
removal and condemnation of the affect ed portions. 

3. Carcasses of animals found infested with gid bladder worms (Coenurus 
cerebralis, multiceps multiceps) may be passed after condemnation of the af
fected organ (brain or spinal cord). 

4. Organs or parts of ca.rcasses infest .;:d with hydatid cysts 
(echinococcus) shall be condemned. 

5. Livers infested with flukes or fringed tap~orms shall be condemned, 

AA. Emaciated or anemic carca.sses and those showing slimy fat degen
eration or serous muscular infiltration. Carcasses of animals too emaciated 
or anemic to produce wholesome meat, and carcasses which shaw a s~ de
generation of the fat or a S0rous infiltration of the muscles, shall be 
condemned. Mere leanness should not be classed as emaciation. 

BB. Carcasses showing advanced pregnancy, etc.; disposition. Car
casses of animals in advanced stages of pregnancy (showing signs of 
parturition), also carcasses of animals which have within 10 days given 

o~r{"n l.O young ana 1n Wh1Ch tnere 15 no eVidence of Septic 1nI-~c'tlon, may 
be passed for cooking ~nd handled as provided in SGction 36-9 F. of this 
ordinance; otherwise, they shall be condemned. 

CC. Slaughter of injured animals at unusual hours. When it is 
necessary for humane r easons to slaughter an injur3d animal at night or on 
Sunday or a holiday when the inspector cannot be obtained, the carcass and 
all parts shall be kept for inspection, with the head and all viscera ex
cept the stom~ ch, bladder and int estines held by the natural attachments. 
If all p~rts are not so kept for inspection, the carcass shall be condemned. 
If on inspection of a c~.rcass slaughtered in the absence of an insP3ctor any 
lesion or condition is found indicnting th~t the animal wp-s sick or diseased, 
or if there is lacking evidence of the condition which rendered emergency 
slaughter necessary, the carcass shall be condemned. 

DD. Carcasses of young calves, pigs, kids, and lambs; when condemned. 
Ca.rcasses of young calves, pigs, kids, and lambs are unwholesane and shall 
be condemned if (1) the meat bas the appearance of being water-soaked, is 
loose, flabb7, tears easi~, and can be perforated with the fingers; or 
(2) its color is gr~sh rGd.; or (3) good muscular developncut. as a whole 
is lacking, especially noticeable on the upper shank of the leg, where small 
amounts of serous infiltrates or small edematous patches are sometimes pre
sent between the muscles; or (4) the tis~ue which la.ter develops as the 
f pt capsule of the kidneys is edematous, dirty ,yellow, or grayish red, tough, 
and intermixed with isle.nds of fat. . 

EE. Unborn and stillborn animals. All unborn and stillborn animals 
shall be condemned and no hide or skin thereof shall be removed from the 
carcass within a roam in which edible products are handled. 

FF. Condemnation of p.nimals suffocated and hogs scalded alive. All 
animals which have been suffocated in any way and hogs which have entered 
tha scalding vat alive shall be condemned. 

GG. Livers affect0d with carotenosis; 
"telangiectatic", "sawdust", or "spotted"; 

livers designated as 
disposal. 

1. Livers affected with carotenosis shall be condemned. 

2. Cattle livers and calf livers showing the conditions sometimes 
designated as "telangiectatic," "s£l..wdust", or "spotted" shall be disposed 
of as follows: 

a. When any or all of the conditions are extensive and involve one
half or more of an organ, the whole organ shall be condemned. 

b. When any or all of the conditions are slight in an organ, the 
whole organ shall be passed without restriction. 

c. When any or all of the conditions involve the whole organ, and 
are less severe than extensive, but more severe than slight, the whole or
gan shall be cooked. 
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d. When any or a.U. 01 'the conditions are less severe than extensive > 

but more severe than slight in a portion of an organ, while in the remainder 
of the organs the conditions are slight, the remainder shall be passed with

~~~~~~ out restriction and the other portion shall be cooked. 

e. When any or all of the conditions are extensive and involve less 
than one-half of the organ, while in the remainder of the organ the condi
tions are slight, the remainder whall be passed without restriction and 
the other portion shall be condemned. 

f. When any or all of the conditions are extensive and involve less 
than one-half of the organ, while in aqy or all of the remainder of the or
gan the conditions are more severe than slight yet less severe than extensive, 
all of the remainder shall be cooked and the extensively involved portion 
shall be condemned. 

g. The division of an organ into but two parts as herein contemplated 
for disposition, shall be accomplished by one cut through the organ. This, 
of course, does not prohibit incisions which are necessary for inspection. 

3. Livers and parts of livers which are required to be cooked shall be 
held and cooked in the establishment where produced. They shall be cooked 
sufficiently to impart a cooked appearance throughout the liver. After cook
ing, the liver may be released for any purpose. 

HH. Vesicular exanthema and vesicular stomatitis. 

1. Any carcass affected with vesicular exanthema or vesicular stoma
titis shall be condemned if the cor:dition is acute or if the extent of the 
condition is such that it affects the entire carcass or there is a evidence 
of absorption or secondary- change. 

2. Any carcass affected with vesicular exanthema or vesicular stoma
titis to a lesser extent than in paragraph 1. of this section may be passed 
after removal and condemnation of affected parts, if the carcass is other
wise in good condition. 

=SE __ C;...;;T~I.O~N~3...;;..6-.....;;l;;,;;;1~.~_.....;;C..;..;.AR~CASSES OF._.!NIMALS SLAUGHTEREI? WITHOUT ANTEMORTE11 INSPECT I 01. 

A. Carcasses of animals slaughtered without antemortem inspection. No 
carcass of an animal slaughtered in San Antonio which has not had antemortem 
inspection by a Health Officer shall-be brought j_nto an establishment, ex
cept that carcasses of cattle, sheep, swine, and 6oats, slaughtered by a 
farmer on the far.m, to which the head and all visc3ra other than the stomach, 
bladder, and intestines are held by the natural attachments, m~ be received 
for inspection at establishments where there is a veterinary meat inspector, 
upon the conditions prescribed in this section. After receipt in an estab
lishment ever,y such carcass shall be given a thorough post-mortem inspection. 
If, on inspection of anjT such carcass, there is found any lesion or condition 
indicating that the animal was sick or diseased, the carcass shall_be con
demned and disposed of in accordance with this ordinance. If on inspection 
the carcass is found to be free from disease and otherwise found healthful, 
wholesome, and fit for human food, it shall be marked with the inspection 
legend. 

SECTION 36-12. TANK ROClffi AND TANKS. 

A. Tanks, rooms, and equipment used for inedible products to be 
separate and apart from those used for edible products. bll tanks and 
equipment used for rendering, preparing, or storing inedible products 
shall be in rooms or compartments separate from those used for rendering, 
preparing, or storing edible products. There shall be no connection be
tween rooms or compartments containing inedible products and those 
containing edible products, except that there may be one connecting door
w~ between the slaughtering or viscera separating department and the 
tank charging room of the inedible products rendering department. Pipes 
and chutes installed in accordance with the requirements of the Health Of
ficer may be used to convey inedible and condemned material from edible 
product departments to inedible product departments. 

B. Suppression of odors in preparing inedible product. Tanks, fer
tilizer driers, and other equipment used in the preparation of inedible 
product shall be properly equipped with condensers and other appliances 
which will acceptably suppress odors incident to such preparation. 

C. Carcasses of animals condemned on antemortem inspection not to 
pass through compartments for edible products. In conveying to the in
edible-product tank carcasses of animals which have been condemned on 
antemortem inspection, they shall not be taken through rooms or compart
ments in which product is prepared, handled or stored. 

D. Dead animal carcasses. 

1. With the exception of dead animals which have died en route and 
are received with animals for slaughter at an establishment, no dead animal 
may be brought on the premises of an establishment unless advance permission 
therefor is obtained from the Health Officer. 

2. All trucks or vehicles transporting tankage material shall have a 
metal floor with metal sides at least 24 inches high. The trucks shall be 
covered and no fats, grease, meats or other tankage material shall be trans
ported within the San Antonio city limits unless it is placed in water-tight 
st eel drums. 

3. Under no circumstances shall the carcass of any animal which has 
died otherwise than by slaughter be brought into any room or compartment in 
which any product is prepared, handled, or stored. 

E. Inedible fats fram outside of establishments. Inedible fats from 
outside the nremises of an establishment shall not be received except into 



the tank room provided for inedible products, and tnen on~ when the1r re
ceipt into the tank room produces no insanitar,y condition on the premises, 
nor shall such fats be received in such volume as interferes with prompt 

~~~~~~~~~~~~~ dispoSal of inedible or condemned material produced at the establishment. 
When received they shall not enter any roam or compartment used for edible 
products. 

III 

SECTION 36-13. TANKING AND D~ATURING CONDDINID CARCASSES AND PARTS. 

A. Condemned carcasses and product; disposing of, by tanking; seal
ing of tanks, denaturing of product. 

1. Co~~ened carcasses and products at establishments having facili
ties for tanking shall be disposed of by tanking as follows: The lower 
opening of the tank shall first be sealed secure~ by the Health Officer, 
except when permanently connected with a blow line, then the condemned car
casses and products shall be placed in the tank in his presence, after which 
the upper opening shall also be sealed securely by such employee, .who shall 
then see that the contents of the tank are subjected to sufficient heating 
for sufficient time to destroy effectually the contents for food purposes. 

2. The seals ~f tanks shall be broken only by the Health Officer after 
the contents of the tanks have been treated as provided in paragraph 1. of 
this section. The rendered fat derived from condemned material shall be held 
until the Health Officer shall have had an opportunity to determine whether 
it conforms with the requirements of this section. Samples shall be taken by 
the Health Officer as often as is necessary to determine whether the render
ed fat is affectually denatured. 

B. Inedible rendered fats, in whole or in part from condemned product; 
denaturing; mineral oil for denaturing, specifications for, samples, etc. 

1. ~endered fat derived in whole or in part fram condemned product 
shall be so denatured, either with low-grade offal or approved mineral oil, 
as to d3stroy it effectually for food purposes. When low-grade offal is 
used to denature rendered fat derived whol~ or in part from condemned pro
duct the rendered fa.t shall be at least as dark in color as the division 
color guide. When mineral oil is used to denature rendered fa.t derived 
whol~ or in part from condemned product disposed of by rendering I in a steam 
tank, there shall be added to the contents of the tank before closing and 
sealing a quantity of approved mineral oil sufficient to make not less than 
one part in each 200 parts of the estimated yield of rendered fat. \fuen 
mineral oil is used to denature rendered fat derived whollY or in part from 
condemned product disposed of by dr,y rendering, there shall be added to the 
contents of the dry renderer just before drawing off a quantity of approved 
mineral oil sufficient to make not less than onepart in each 200 parts of 
the estimated yield of rendered fat; or a quantity of approved mineral oil 
sufficient to make not less than one part in each 200 parts of fat shall be 
added to and thoroughly mixed with the rendered fat while melted. In the 
latter case the rendered fat shall be held under Health Department supervi
sion until denaturing has b~en completed. 

C. Inedible rendered fats from proauct other tn-an condemned. Rendered 
inedible fat derived wholly from product other than condemned will not be re
quired to be denatured unless it possesses the physical characteristics of 
color odor and taste of an edible product. Rendered inedible tat derived 
whollY from' product other than condemned which possesses the physical char
acteristics of an edible product shall be so changed in character as to 
effectuallY distinguish it from edible product, denatured in accordance with 
B, or denatured as prescribed by the Health Officer. 

D. Disposition of condemned meat or product at establishments having 
no tanking facilities. 

1. Any carcass or product condemned at an establishment which has no 
facilities for tanking shall be denatured with crude carbolic acid or other 
prescribed agent, or be destroyed by incineration, unBer the supervision of 
the Health Officer. When such carcass or product is not incinerated it shall 
be slashed freely with a knife, before the denaturing agent is applied. 

2. Carcasses and products condemned on account of anthrax, and the 
materials identified in Section 36-9 of this ordinance which are derived 
therefrom at establishments which are not equipped with tanking facilities 
shall be disposed of by (a) complete incineration, or (b) by thorough de
naturing with a prescribed denaturant, and then disposed of in accordance 
with the requirements of this ordinance. 

E. ~pectmens for educational purposes; permits for, required. 

1. Specimens of diseased, condemned, and inedible materials, including 
pig or lamb embyros and specimens of animal parasites, may be released for 
educational purposes by the Director of Meat Hygiene: Provided, that the 
party desiring such specimens makes a written application for same, stating 
the use to be made of them. If the application is satisfactory to the Dir
ector of Meat Hygiene, he shall issue a permit authorizing the removal of the 
specimens. Such permit should be numbered and issued for not beyond the then 
current calendar year: And provided further, that the applicant arranges with 
and receive8 permission fram the establishment to obtain the specimens. 

2. The collection and handling of the specimens referred to in para
graph 1. of this section shall be at such time and place and in such a manner 
as not to interfere with the inspection or to cause any objectionable con
dition. 

F. 
causes; 

Livers condemned because of parasitic infestation and for other 
conditions under which m~ be disposed of as fish feed. 

1. Livers condemned on account of fluke infestation may be forwarded as 
fish feed if they are first freely slashed, then denatured, and then frozen. 
The denaturing shall be accomolished by dipping the slashed livers in a hot 
solution composed of one part of FD & C Green #3 or Methyl Violet to 5,000 
parts of water, followed by washing in fresh water until the washings are no 
lon~r colored. or bv the aDDlication of finely powdered charcoal. Free_z_in_l __ g ____ ~_ 
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shall be preceded by chilling the livers to a temperature not above 400F. 
Livers packed in containers not more than 7 inches thick shall then be he~d 
for a period of not less than 10 days at a temperature not higher than lSOF. 
or for a period of not less than 5 days at a temperature not higher than 

~~~~~~ 100F • Livers packed in containers over 7 inches ' but les s than 27 inches 
thick shall be held not less than 20 days at a temoerature not higher than 
15°F., or for not less than 10 days at a temperatu~e not higher than 100F. 
In lieu of freezing, the livers may be thoroughly cooked and then slashed 
and denatured in the manner indicated above. It is essential that the liv
ers be sufficiently denatured through dis e 010 rat ion by the dye or charcoal 
to preclude their use as human food. Freezing may be accomplished in the 
regular freezer in a properly separated compartment or receptacle held under 
division lock. 

2. 11 vera condemned on account of hydatida or fringed tapeworms may 
not be forwarded as fish feed unless thorough~ cooked, slashed, and de
natured as indicated in paragraph 1. of this section. 

f 
~. edLitvers condemned on account of pa~asites other than flukes, hydatids, 

or rlng apeworms may be forwarded as flSh feed without refrigeration or 
COOking after slashing and denaturing aa indicated in paragraph 1. of this 
section. 

4. Livers condemned for telangiectasis, angioma, "saw-dust" condition 
cirrhosis, or other nonmalignant change, benign abscesses, or contamination: 
when these conditions are not associated with ir~ectious diseases in the car
casses, may be forwarded as fish feed without refrigeration or cooking: 
Provided.. all tissue affected with abscesses is removed and destroyed within 
the establishment: And provided further, that a.11 11 verB are slashed and de
natured as indicated in paragraph 1. of this section. 

5. Livers specified in the foregoing paragraphs shall be placed in con
tainers plainly marked IIrish feed--inedible," and when shipped in interstate 
commerce shall be certified as required by this ordinance. 

S!Cl'ION 36-14. RENDERING CARCASSES AND P A!iTS INTO LARD. RENDERED PORK FAT, 
AND TALLOW z AND OTHER CCCKING. 

A. Carcasses and parts passed for cooking may be rendered into lard or 
rendered pork fat (in accordance with sub-paragraphs Rand T respectively cf 
Section 36-16 of this ordinance) or rendered into tallow: Provided, such 
rendering is done in the follOWing manner: 

1. When closed rendering equipment is used, the lower opening, except 
when permanently connected with a blow line, shall first be sealed securely 
by the Health Officer, then the carcasses or parts shall be placed in such 
eqwhpnent in his presence, after which the upper opening will be securely 
sealed by the Health Officer. When the product passed for cooking in the 
tank does not consist of a carcass or whole primal part, the requirements 
f""'"- ao~lin tl shall he at th~ discretion of t ,hp n -t no,..+,",-," ,...1' Mo !:>.+ UU"'; =-~ 
Such carcasses and parts snall be cooked for a time .sufficient to render 
them effectually into lard, rendered pork fat, or tallow: Provided6 all 
parts of the product are heated to a temperature not lower than 170 F. for 
a period of not less than 30 minutes. 

2. B:stablishments not equipped with closed rendering equipment for 
rendering carcasses and parts passed for cooking into lard, rendered pork 
fat, and tallow may render such carcasses or parts in open kettles under 
the supervision of the Health Officer. Such rendering shall be done during 
regular hours of work and in compliance with the requirements as to tempera
ture and time specified in subparagraph 1. of this paragraph. 

B. Carcasses and parts passed for cooking not rendered into lard, ren
dered pork fat, or tallow; utilization of, for food purposes after cooking. 

1. Carcasses and p8rts passed for cooking, except as specified in 
Section 36-13 of this ordinance, may be used for the preparation of such 
products as canned meat, sausage, cooked or boiled meat, meat loaves, and 
similar products: Provided, all parts of such carcasses and parts which 
are so used are heated to a temperature not lower than l700F. for a period 
of not less than 30 minutes, either before being used in or during the pre
paration of the finished product. 

2. When product passed for cooking is used as an ingredient of a meat 
food product as contemplated in paragraph 1. of this section at least 50 per
cent of the meat and meat byproduct ingredient shall consist of product 
passed for cooking. This requirement shall not apply when the product passed 
for cooking has been pre·r.iously cooked as s~ecified in paragraph 1. of this 
section before being used as an ingredient of a meat food product. 

c. Disposal of product passed for cooking if not handled according to 
this section. Product passed for cooking if not handled and processed under 
the prOvisions of this section, shall be disposed of in accordance with Sec
tion 36-13 of this ordinance. 

SECTION 36-l.? MARKING, BRANDING, AND IDENTIFYINSr PROD.Y.cTS. 

A. Approval of abbreviations of marks of inspection. The Health Offi
cer may approve and authorize the use of abbreviations of marks of inspection 
under the regulations in this ordinance. Such abbreviations shall have the 
same force and effect as the respective marks for which they are authorized 
abbreviations. 

B. Preparation of marking devices bearing inspection legend without ad
vance approval prohibited; exception. Except for the purpose of submitting 
a sample or samples of the same to the Health Officer for approval, no per
son shall make or prepare, or cause to be made or prepared, labels, brands, 
or other marking devices bearing the inspection legend or any ~.bbreviation, 
copy, or representation thereof I for use on any product, without the written 

~~~~~~~~hority therefor of the Hea~h Officer ~ven in a~~ce. ~~~~~~~~~~~~~~~~~~~~~~~ 
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C. Use of inspection legend prohiblteQ except under supervision of 
Health Officer. 

1. No person shall affix or place, or cause to be affixed or placed, 
the inspection legend, or any abbreviation, copy, or representation thereof, 
to or on any product or container thereof, except under the supervision of 
the Health Officer. 

. 2. No person shall fill, or cause to be filled, in whole or in part, 
Wl.th any product, any container bearing or intended to bear, the inspection 
legend, or any abbreviation, copy, or representation thereof, except under 
the supervision of the Health Officer. 

D. Brands and marking devices to be approved by the Health Officer' 
control of brands, etc. Establishments shall furnish such ink brands b~
ing brands, and like devices for marking product as the Health Office~ may 
require. The mark of inspection on such a device shall be oval shaped as a 
faCSimile, using the size best suited for the purpose intended. 

/~;-~~~ 
/' INSPECTED AND ) 
4 PASSED 

EST. 7 

In advance of manufacture, complete and accurate descriptions and designs of 
the same shall be submitted to and approved by the Health Officer. Every 
'such brand and device which bears the inspection legend shall be delivered 
into the custody of the inspector in charge of the establishment and shall 
be used only under the supervision of a Health Officer. When not in use for 
~king.inspected and passed product, all such brands and devices bearing the 
1nspect10n legend shall be kept locked in properly equipped lockers or com
partments, the keys of which shall not leave the possession of a Health · 
Officer. 

E. Articles not to be removed from establishments unless marked in ac
cordance with regulations. No person shall remove or cause to be removed 
from an establishment any article which the regulations in this ordinance 
:equire to be m~rked in any way unless the same is clearly and legibly marked 
1n compliance w1th the regulations in this ordinance. 

F. Marks of ~nspection to be carefully applied. All marks of inspection 
shall be carefully applied and securely affixed. 

G. Branding ink to be furnished by esta.blishment: approval by Health 
Officer, color. 

1. Establishments shall furnish all ink for marking product. SUch ink 
I
must be made ~th har.mless ingredients that are approved for the purpose by 
the Health Off1cer. Samples of ink shall be submitted to the State Health 
Department Laboratory from time to time as may be deemed necessar,y by the 
ni rector of Up-at. Hvai I::IoT'l~ _ 

a. Only purple ink approved for the purpose shall be used to apply 
ink brands bearing the marks of inspection to carcasses and fresh meat 
cuts derived therefrom. 

b. Ink brands bearing the marks of inspection used for purposes other 
than in subparagraph a. of this paragraph may be applied with branding ink 
of any color and composition that will assure ready legibility and perman
ence of marking, except as provided in subparagraph c. of this paragraph. 
The color of the ink shall provide acceptable contrast with the product to 
which it is applied. 

c. Product shall not be marked with green ink exce~t that, if desired 
by the establishment, such ink may be used for holiday markings, and designs. 

H. Control and use of brands and marking devices furnished by Health 
Officer. All brands and devices furnished by the Health Officer for marking 
articles with the inspection legend, including self-locking seals, shall be 
used only under the supervision of a Health Officer, and, when not in use for 
marking, shall be kept locked in property equipped lockers or compartments, 
the ke,ys of which shall not~ave the possession of a Health Officer. 

I. Brands and marking devices not to be false or misleadingj style 
and size of lettering. No brand or device shall be false or misleading • 
The letters and figures thereon shall be of such style and type as will 
make a clear and legible impression. 

J. Carcasses, primal parts, and products; marking with inspection 
legend. 

1. Each carcass which has been inspected and passed in an establishment 
shall be marked at the time of inspection with the inspection legend and with 
the number of the esta,blishment. 

2. Except as provided otherwise in this section and elsewhere in this 
ordinance, each primal part of a carcass, the beef cod fat, and beef kidney 
fat, and each liver, beef tongue, and beef heart which has been inspected 
and passed shall be marked with the inspection legend and the number of the 
establishment before it leaves the establishment in which it is first in
spected and passed, and each inspected and passed product susceptible of 
being marked shall be marked with the inspection legend and the number of 
the establishment where it vas last processedt Provided, that skinned bacon 
intended for slicing need not be so marked if packed in properly marked con
tainers. Additional marks of inspection may be applied as desired to meet 
local conditions. 

3. Beef livers shall be marked with the inspection legend and the es
tablishment number on the convex surface of the thickest portion of the organ. 

~~~~~~~~~ 

K. Moving and handling of primal parts from one establishment to another 
Primal parts of carcasses which have been inspected and passed but do not bear 
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establishment, for l"urther processing in a car, truck, or other closed con
tainer, if the car, truck, or container be sealed with a Health Department 
seal bearing the inspection legend in compliance with the regulations in this 

::~~~~ordinance. 

L. Handling of products too ':small to be marked with brand. Any product 
of such character or so small that it cannot be marked with a brand, and 
which has been inspected and passed but does not bear the inspection legend, 
may be removed from an establishment for local or intrastate transportation 
in closed containers bearing the inspection legend and such other marks as 
are required by the regulations in this ordinance or in open containers bear
ing inspection legend applied b.Y means of a domestic meat label or trade 
label: Provided, that upon removal from such closed or open containers the 
product may not be further transported unless rei nspec';",ed by a Health Officer 
and packed under his supervision in a container or cont.ainers bearing the in
spection legend and su~h other marks as are required by the regulations in 
this ordinance: And provided further, that unmar ked product shall not be 
brought into an est.ablishment in an open container, except that which is re
turned to the establishment, and this must be held sepg,rate from other product 
pending removal fr()m the establishment for disposal in :'ntra.st ate trade only. 

M. Marking of meat for products in casings . 

1. Inspected and passed sausage and other products in casings of the 
ordinCtry "ring" variety or larger, shall be marked with the inspection legend 
and the nQmber of the establishment. Inspected and passed sausage and other 
products in casings, of the smaller varieties, shall bear one or more inspec
tion marks to each chain or two or more of such m~rks to each bunch, except 
in cases where such smaller varieties of sausage and products leave estab
lishments completely enclosed in properly labeled cartons or wrappers, having 
a capacity of 10 pounds or less and containing a single kind of product: 
Provided, that the ma,rk of inspection need appear only twice throughout the 
contants of containers, exceeding a capacity of 10 pounds, of sausages of 
the a~aller varieties shipped to another establishment for further processing, 
or to a governmental agency~ When such products are shipped to another es
tablishment for further processing, the inspector in charge at the point of 
origin shall identify the shipment to the inspector in charge at destination. 

2. Meat food products in casings, other than sausage, which possess 
the characteristics ot resemble sausage, shall bear on each link or piece 
the word "imitation," prominently displayed: Provided, that such products 
in casings as coppa, capocollo, lachshinken, bacon, pork loins, pork shoulder 
butts, and like cuts of meat which are preyared i'l~_thou~ added substance other 
than curing materials or condiments, and that ID6at rolls, bockwurst, and 
similar products in casings, which do not contai~ cereal or vegetables, and 
that headcheese, souse, sulze, serapple, bJ..ood pudding" and liver pudding in 
casings, need not be marked on the casing with the word "imitation" or the 
true name of the product, and that other products in casings such as loaves 
and chili concarne may bear on each link or piece the true name of the product 
in lieu of the word "imit ation." 

J. When cereal, vegetable starch, starchy vegetable flour, soya flour, 
dried milk, or dried skim milk is added to sausage within the limits pre
scribed under the requirements of this ordinance, the product shall be marked 
with the name of each of such added ingredients, as for example, "cereal ad
ded", "potato flour added," "cereal and potato flour added," "soya flour 
added," "dried skim milk added," "cereal and dried skim milk added," etc., 
as the case m~ be. On sausage of the smaller varieties, the marking pre
scribed in this paragraph may be limited to links bearing the inspection 
legend. 

4. When product is placed in casings to which artificial coloring is 
a:oplied, as permitted under this ordinance, the article shall be legibly 
and conspicuous~ marked by stamping or printing on the casing or securely 
affixing to the article the words "artificially colored." Provided, that 
if the casing is removed from the product at the establishment and there is 
evidence of artificial coloring on the surface of the product, the article 
from which the casing has been removed shall be marked by stamping direct~ 
thereon or by securely affixing thereto the printed words "artificially col
ored": Provided further, that when the casing is colored prior to its use 
as a covering for product, the coloring shall be of a kind and so applied as 
not to be transferable to the product and not to be misleading or deceptive 
with respect to color, quality, or kind of product enclosed therein, and the 
casing shall be marked with the words "casing colored" prominently displayed: 
And provided further, that on sausage of the smaller va.rieties the marking 
prescribed in this paragraph may be limited to links bearing the inspection 
legend. 

5. A cloth bag, artificial casing, or similar container of sausage or 
product of a size larger than that customarilY sold at retail intact shall 
be printed with the mark of inspection and such markings as "casing colored," 
"artificially colored," "cereal added", "dried skim milk added," and "imi
tation," near each end of the article, so as to be clearly visible to the 
consumer: Provided, tha.t such articles which are printed with a label in 
conformity with Section 36-16 need not in addition, show markings other than 
the mark of inspection near each end. 

6. The markings indicated in Paragraph 5. of this section shall be 
branded near each end of sausage or similar product prepared in animal cas
ings when the article is of size larger than that customari~ sold at retail 
intact. 

7. All markings may be omitted from sausage and other meat food pro
ducts in casings when these articles are to be processed in sealed containers. 

N. Marking product with the list of ingredients. A product fabricated 
from two or more ingredients shall bear a list of the ingredients, giving the 
common or usual names of the ingredients arranged in the order of their pre
dominance except that spices may be designated as "spices" or "flavorings," 
and flavo~ings (including essential oils, oleoresins, and other spice ex-

-===E======== tractives) may be designated as "flavorings" without naming each. The list 
of~gNdi~ts~allbe®plied~db~andse~re~to~e~~~u~~~~~~L~~~~~~~~~~~L~~~~~~~J~ 



approved by the Health Officer, such as stamping, printing or the use 01' . 

paper bands, tags, or tied-in paper or fabric flaps on stuffed sausage, or 
tissue strips on loaf-like articles: Provided, that product for which a 
definition and standard of identity ha,s been prescribed to the provisions 
of this ordinance which conforms to such definition and standard, and which 

~~~~~~~~~~~~bears the name specified in the definition and standard, together with such 
~eclaration of optional ingredients and other labeling features as are re
quired b,y the applicable definition and standard, need not bear a list of 
ingredients: Provided further, that bockwurst and sausages of the smaller 
varieties, such as frankfurters and pork sausage, shall bear the list of in
gredients at least once on each 2 pounds of product: Provided further, that 
when such product is distributed from an establishment in an immediate or 
true container of a type and size customarily sold at retail intact, the 
list of ingredients on the label of the package shall be sufficient: And 
provided further, that when sausages of the smaller varieties are shipped 
to another establishment for further processing, the list of ingredients 
need appear only twice throughout the contents of containers and when so 
shipped may be omitted from the contents of containers of 10 pound size or 
less. When such products are shipped to another establishment for further 
processing, the inspector in charge at the point of origin shall identify 
the shipment to the inspector in charge at destination. 

o. Marking of shipping containers: domestic meat label. 

1. Except as provided in this ordinance, when any inspected and passed 
product for domestic commerce is moved from an establishment, the shipping 
container shall bear an approved mark of inspection, as prescribed in Section 
36-16 of this ordinance, or ·an approved domestic meat label, whichever is ap
propriate. The domestic meat label shall be printed with black ink on white 
paper of good quality, shall be 3i x 31 inches in size, and shall be in form 
and substance as illustrated herewith, except that the name and address of 
the establishment, or the name only, may also be printed on the label, at the 
bottom thereof: 

~. ~~ ~NSP~CTI-ON ~~" 
1/ The Meat or Meat-Food PrOduct:1 i 
I Contained herein Have Been , 
. I 

I 

I INSPECTED AND PASSED 

by the I 
San Antonio Department of Healthl I 

At Establishment No. -- \ ! 
,I 

, -' ! 
'~'." JOHN DOE & CO. / "' '-
~ . . / , - ./ * - -~-.. ' 

I 

I 
I 

I 
i 
I 

.'1-' ____________________ .! 

*Not Genuine Unless Canceled With Establishment Stamp. 

2. When any product prepared in an establishment has been inspected 
and passed and is enclosed in a cloth wrapping as a shipping container, 
such wrapping may bear, in lieu of the domestic meat label, the inspection 
legend and establishment number applied by the 2! inch rubber brand. The 
domestic meat label m~ also be omitted in those cases in which the in
spection legend and establishment number on the articles themselves are 
clear~ legible through the wrapping or the wrapping is labeled in accord
ance with Section 36-16 of this ordinance. 

P. Tank cars of edible products. 

1. Tank cars carrying inspected and passed product between establish
ments shall be equipped for sealing and shall be securely sealed with seals 
bearing the inspection legend furnished by the Health Officer and affixed 
by the Health Officer and shall ble marked with the name of the product. 

2. Each tank car carrying inspected and passed product from an estab
lishment to a~ destination other than an establishment shall bear a label 
containing the true name of the product, the inspection legend, the estab
lishment number, and the words ",date of loading," followed by a suitable 
space for the insertion of the date. The label shall be located conspicuous
ly and shall be printed on material of such character and so affixed as to 
preclude detachment or effacement upon exposure to the weather. Before the 
car is removed from the place where it is unloaded, the carrier shall remove 
or obliterate such label. 

Q. Denaturing of inedible grease, etc; marking "inedible. II 

1. Inedible grease, inedible tallow, or other inedible animal fat, or 
mixture containing such tat, having the physical characteristics of an edible 
product shall be denatured or otherwise destroyed for food purposes. Con
tainers of such inedible grease, inedible tallow, or other inedible fat shall 
be marked conspicuously with the word "inedible". Such containers as tierces 
barrels, and half barrels shall have both ends painted white with durable ~ 
paint, if necessar,y, to provide a contrasting background and the word 
"inedible" marked thereon in letters not less than 2 inches high, while on 
tank cars the letters shall be not less than 4 inches high. 
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254 SECTION 36-16. LABELING. 

A. Labeling required; supervision by inspector. 

1. 'When, in an establishment, any inspected and passed product is 
placed or packed in any can, pot, tin, canvas, or other receptable or cover
ing constituting an immediate or true container, there shall be affixed to 
such container or covering a label as hereinafter described in this section: 
Provided, that plain wrappings for fresh meat, such as dressed carcasses and 
primal parts thereof, which are used solel1 to protect the product against 
soiling or excessive drying during transportation or storage need not bear a 
label: Provided further, that uncolored transparent coverings, such as cello-

J?hane
J 

which bear no printed or ~aphtrrmatter and which enclose any unpackageg 
or packaged product Dearing alI -req e marKings need no~ bear a ~abe~ lr 
the required markings are clearly legible through such coverings: Provided 
further, that animal and transparent artificial casings bearing no marks or 
printed features other than those required under Section 36-15 of this or
dinance, need not bear additional labeling. 

2. Folders and similar coverings made of paper or like material, which 
do not completely enclose the product and which do not bear aqy printed word 
or statement, shall bear all features required on a label for an immediate 
or true container. 

3. No container or covering which bears or is to bear a label shall be 
filled, in whole or in part, except with product which has been inspected 
and passed in compliance with this ord.inance, which is sound, healthful, 
wholesome, and fit for human food, and which ' is strictly in accordance with 
the statement on the label. No such container or covering shall be filled, 
in whole or in part, and no label shall be affixed thereto, except under the 
supervision of an inspector. 

B. Labels: What to contain, when and how used. 

1. Labels within the meaning of this part shall include any printing, 
lithographing, embossing, or other marking on labels, stickers, seals, 
wrappers, or receptacles. 

2. Labels shall contain, prominently and informatively displayed (a) 
the true name of the product; (b) the word "ingredients" followed by a list 
of the ingredients when the product is fabricated from two or more ingre
dients, except in case of products for which definitions and standards of 
identity have been prescribed under the provisions of this ordinance; (c) 
the name and place of business of the manufacturer, packer, or distributor; 
(d) an accurate statement of the quantity of contents: and (e) an inspection 
legend and the number of the establishment, in the form shown herewith on 
that portion of the label featuring the name of the product, or, when there 
are two or mor~ panels, then on the principal display panels: Provid?d, , 
that the name and place of business of the manufacturer, packer, or distr1bu
tor and the statement of the quantity of contents may be omitted from labels 
for product not required to be labeled under Section 36-l6A: Provided fur
ther that the establishment number may be omitted from the labels on cartons 
used'as outer containers of edible fats, such as lard and oleomargarine, when 
such articles are enclosed in wrappers which bear an inspection legend and 
establishment number, and from a label lithographed directly on a can bearing 
the eabossed establishment number: And provided further, that a metal con
tainer on which an inspection legend is embossed may, with the approval of 
the Health Officer, bear an inspection legend of different design and in ab-
breviated form. 

3. The name of a product shall be the common name, if any and one 
which clearly and completely identifies the arlti.eJ.e~ Product whiCh has 
been prepared b.Y salting, r~oking, drying, cooking, chopping, and the like 
shall be so described,on the label unless the name on the article implies, 
or the manner of packing shows, that the product was subjected to such pro
cedure or procedures. The unqualified tenns "meat" "meat byproduct " "meat 
food product," and terms common to the meat indust~ but not to cons:Wers 
such as "picnic," i'butt, II "cala II "square " II loaf " "spread " "delight " 
II 11 "", ro, ," "plate," " luncheon,1I and "daisy" shall not be used as names of 
art~cles unless accompanied with terms descriptive of the product or with 
list of ingredients. 

4. The list of ingredients shall appear as part of or in addition to 
the true name of the product and shall show the conmon or usual names of 
th~ ingredients a~ranged in the order of their predominance, except that 
SP~C?s may be ~es~g~ated as "spices" or "flavorings," and flavorings (in
clu~~ng essent~al o~lsJ oleoresins, and other spice extractives) may be 
des~gnated as flflavorir:gsll without naming each. The name of an ingredient 
shall not be a collect~ve name but shall be a specific name as for example 
"beef", "pork," "beef tripe," "sheep livers," "pork snouts,~ "flourJ" "corn' 
flour," "potato flour," "water, II "dried skim milk " "tomato puree " and 
"?eef broth,": Provided, that when a product is ~oated with pork' fat, gela
t1n, or ?ther appr?ved ~ubstance and a specific declaration of such coating 
appears 1n connect10n w1th the name of product, the ingredient statement 
need not make reference to the ingredients of such coating: And provided 
further, that when the label bears the designation "compound" or "shorten
ing", the term "animal and vegetable fats" or "vegetable and animal fats II 
may be employed to designate the ingredients of mixtures of such edible 
fats. "Animal fats" as used herein means inspected and passed fat derived 
from cattle, sheep, swine, or goats. 



5. The name of the manuracturer or packer ~y appear wi~nou qua i
cation on the label or the container of product. When the name of the 
manufacturer or packer is not that under which inspection is granted at the 
establishment but is the name of a tenant operating in the establishment, 
full information identifying the tenant and the scope of his operations 
shall be furnished to t he Health Officer. When product is not prepared by 
the person whose name appears on the label, the name shall be qualified by 
a phrase, which reveals the connection such person has with such product, 
as for example, "Prepared for * * *." 

6. The statement of quantity shall represent in terms of avoirdupois 
weight or liquidmeasure the quantity of product in the package (exclusive 
of materials packea. with it) except as provided for in Section 36-16 G. 
When no general consumer usage to the contrary exists, the statement shall 
be in terms of liquid measure, if the product is liquid, or in terms of 
weight if the product is solid, Semisolid, viscous, or a mixture of solid 
and liquid. Unless the statement is so qualified as to show that it expresses 
the minimum quantity, it shall be taken to express the actual quantity. When 
the statement expresses the minimum quantity, no variation below the stated 
minimum shall be permitted, and variations above the stated minimum shall be 
no £reater t~onsistent with fillin~ thp. ~nnt~;n~~ to the stated minimum 

--in accordance with good commercial practice. When the statement expresses 
actual quantity, variations incident to packing in accordance with good 
commercial practice shall be allowed but the average shall not be less than 
the quantity stated: Provided, that packages of product having a capacity 
of less than one-half ounce avoirdupois or less than one-half fluid ounce 
shall not be required to be labeled with the statement of the quantity of 
contents. 

7. Stencils, box dies, inserts, tags, and like devices shall not 
bear an inspection legend or any abbreviation or representation thereof: 
Provided, that wooden boxes of light material, having a maximum capacity 
of 5 pounds and fiberboard containers may, upon approval by the Health Of
ficer, have an inspection legend and establishment number imprinted thereon. 

8. The establishment number shall be embossed on all sealed metal 
containers of inspected and passed product filled in an establishment, ex
cept that such containers which bear labels lithographed directly on the 
can and in which the establishment number is incorporated need not have 
the establishment number embossed thereon. Labels shall not be affixed 
to containe~s so a~ to obscure the embossed establishment number. 

9. ~'fuen any product is placed in a carton in a wrapper of paper or 
cloth or in such other labeled container or covering as the Health Officer 
may approve, an inspection legend and the establishment number, in form 
and substance as specified in this section, may be embodied on a sticker 
to be securely and prominently affixed, along with the name of product at 
a place on the label reserved and d esignat ed for the purpose. In case 
there are two or more ~Lsplay panels featuring the name of product, the 
inspection sticker shall be affixed to the principal panel or panels, 
The inspection sticker shall not be used without the approval of the Health 
Officer and shall be affixed to the label under the supervision of an in
spector. 

C. Labels to conform with definitions and standards of identity. 
When inspected and passed products are labeled with the names of, or are 
represent ed as, articles for which definitions and standards of identity 
have been prescribed under the provisions of this ordi nance, the labels 
shall conform to such definit ions and star.dards. 

D. Labels to be approved by Health Officer. 

1. Except as provided in this section no labels shall be used on aqy 
product urtil it has been approved in it~ final form by the Health Officer. 
For t he convenience of the establishment sketche3 or proofs of nevl labels 
may be suLmitted in duplicate to the Dir~ctor of Meat Hygiene for approval 
and the pr eparation of finished labels deferred until such approval is ob
tained. All finished labels shall be submitted in duplicate to the Director 
of Meat Hygiene for approval. 

2. In case of lithographed labels J ~per take-offs _in lieu.2f sections 
of the metal containers shall be submitted for apuroval. Such paper take-
offs shall not be in the form of negative but shall be a complete reproductiop 
of the label as it will appear on the package, including aqy color scheme : 
involved. In case of fiber containers, printed layers, such as the kraft . 
paper sheet, shall be submitted for approval in lieu of the complete container 

3. Inserts, tags, liners, pasters, and like devices containing print
ed graphic matter and for use on, or to be placed within, containers and 
coverings of product shall be su1:mi.tted for approval in the same manner as 
provided for labels in paragraph 1. of this section, except that the Director 
of Meat Hygiene may permit use of such devices which contain no reference to 
product and bear no misleading feature. 

4. stencils, labels, box dies, and brands may be used on shipping con
tainers and on such immediate containers as tierces, barrels, drums, boxes, 
crates, and large size fiberboard containers provided the markings are appli
cable to the product, are not false or deceptive, and are used with the 
approval of the Director of Meat Hygiene. The inspection legend for use in 

- combination with such markings shall be approved by the Health Officer 
whether the legend is applied in the for.m illustrated in Section 36-16 B. 
or b,y means of a domestic meat label. 

B. Director of Meat Hygiene to permit certain modifications of approved 
labels. The Director of Meat Hygiene may permit the use of approved labels 
or other markings modified as follows provided the labeling or marking as 
modified is so used as not to be false or deceptive: 

1. When all features of the label or marking are proportionate~ en
larged and the color scheme remain the same. 
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256 2. When changes are made in the figures denoting the quantity of con
tents or when there is substitution of such abbreviations as "lb." for" pound II , 
"oz." for "ounce," or the word "pound" or "ounce" is substituted for the ab
breviation. 

3. When a master or stock label is approved from which the name and 
address of the distributor are omitted and such name and address are applied 
before being used. The words "prepared for " or similar statement must be 
shown together with the blank space reserved for the insertion of the name 
and address when such labels are offered for approval. 

4. When, during Christmas and other holiday seasons, wrappers or other 
covers bearing floral or foliage designs or illustrations of rabbits chicks 
f · k ' , ~rewor S, or other emblematic holiday designs are used with approved labels 
or marking. The use of such designs will not make necessary the ap,!)lie.ation 
of labeling not otherwise required. 

5. When there is a slight change in arrangement of directions pertain
ing to the opening of cans or the serving of the product. 

~. When there is a change in the order of predominance of the ingre<iientt 
on the label corresponding with a change in the formula used to prepare the 
product: PrOvided, that no n~ ingredients are added and none are omitted. 
Nothing in this paragraph shall be construed to modify any requirement of 
these regulations which provided either minimum or maximum limits for the 
use of certain ingredients. 

F. Approved labels to be used only on products to which they are ap
plicable. Labels shall be used only on products for which they are approved. 
They shall not be applied to any product the container or covering of which 
bears any statement that is false or misleading or is so made, formed, or 
filled as to be deceptive or misleading. 

G. No statement, word, picture, design, or device which conveys any
false impression or gives any false indication or origin or quality shall 
appear on any label. For example: 

1. The picture of any swine shall be allowed only on labels used in 
connection with pork products. 

2. A geographical term which has came into general usage as a trade 
name and which has been approved by the D:trector of Meat Hygj.ene as being 
a generic t erm may be used without the qualifications provided for in this 
paragraph. The terms "frankfurter", "vienna", "bologna"J "lebanon bologna ll , 

Itbraunschweigerll, IIthuringer", "genoa", "leona", "berliner", "holstein", 
"goteborg", "milan", "polish", and their modifications, as applied to sau
sagef;, the terms "brunswick", and "Irish tI as a ppJ.ied to stews, and the term 
"bost.on" as applifld to pork shoulder butts j need not be accompanied with the 
word I! stylel! , "type" J or IIbrand" or a stat ement identifying t ile locality in 
Which the product is prepared r, 

3. Such terms as "farm", "country" and the like shall not be used on 
labels in connect-ion with products unless ~u~h pr"oducts are actuall y prepared 
on the farm or in the country: Provided, that if the product is prepared in 
the same way as on the farm or in the country these terms, if qualified by 
the word "style ll in the same size and style of lettering, may be used: Pro
vided further, that the term. Hfarm" may be used as part of a brand designation 
when qualified by the word Ilb:-andll i n the sa:ne s ize and style of let:'ering, 
and followed with a statement i denti fying t·i:l e locality in which the product 
is pre;pared . Sausage containing cer eal ah!:.ll not be labeled "farm. style ll 

or IIcoli.""1try stylel: , and lard not rendered in an open kettle shall not be 
designated as "farm. style" or "country style". 

4. Names or illustrations indicative or imitative of distinctive types 
or breeds of live stock shall not be used on labels unless the products for 
which such labels are intended are actually derived from carcasses of ani
mals of the type or breed specified. 

5. The word "ham" without any prefix indicating the species of animal 
from Which derived shall be used on labels only in connection with pork hams. 

6. The word "fresh ll shall not be used on labels in connection with 
arry meat or product the ingredients of which, in whole or in part, have un
rl~~~nnp. anv process of curing. 

7. The word "leaf" shall not be used l.n connect-lon Wlt-n 
pared from fat other than leaf fat. The qualification "prime 
not be applied to lard rendered in whole or in pa.rt f rom fats 
from cured meats or trimmings. 

.la.ra pre
steam" shall 
obtained 

8. Oil, stearin, or stock obtained from beef or mutton fats render
ed at a temperature a.bove 1700 F. shall not be designated as "01eo oil", 
"oleo stearin", or Iioleo stock" , respectively. 

9 .. No ren~ered edible animal fat or mixture of fats containing ren
dered e~~ble arumal !a,t shall contain added water, except that puff -pastry 
shorten~n? may cont~n. not mar? ~han 10 percent of water, and oleomargarine 
may.conta~n water W2thin the l~ts prescribed under Section 36-16 L.3.of thi 
ordl.nance. 

10. Containers of edible rendered animal fats and mixtures of edible 
fats containing animal fats shall, before or immediately after filling be 
legibly marked with the true name of the product. 

H. When a meat food product contains an added substance or substances, 
the label shall show the added substances except as provided in the succeed
ing paragraphs of this ordinance. 



.. 
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III 

I. When cereal, vegetable starch, or vegetable flour is added to 
sausage within the limit prescribed elsewhere in this ordinance, or milk 
or its derivatives or analogous substances are added to sausage as pro
vided elsewhere in this ordinance, the product shall be marked with the 
specific name of each of such added ingredients as, for example, "cereal · 
added", "potato flour added", "cereal and potato flour added", "dried 
skim milk added", "cereal and dried skim milk added", and so forth, as 
the case may be. On sausage of the smaller varieties the branding pre
scribed in this paragraph may be limited to links bearing the inspection 
legend. 

J. When meat food products in casings other than sausage are placed 
in wrappers, cartons, or other containers, there shall be prominently dis
played on such containers the word "imitation", the words "composed of" or 
equivalent statement, and the names of the ingreriients arranged in the or
der of their percentages: Provided, that when meat rolls, coppa, capacola, 
and analogous products which contain no cereal, and chili con carne, souse, 
and scrapple are placed in casings, they may be labeled with the distinctive 
name of the product without the term "imitation" and other qualifications 
prescribed in this paragraph . 

K. When there is added to any meat food product, other than sausage, 
and products as provided elsewhere in this ordinance, cereal, vegetable 
starch, or vegetable flour pot in excess of 5 percent individually or col
lectively, there shall appear on the label in a conspicuous manner contiguous 
to the name of the product, the specific name of each of such added ingre
dients, followed by the word II added II , as for example, "cereal added", "potato 

flour added", "cereal and POllc..l.lu 1.LOur a.dded", and so l"or'tn, as line case 
may be. If any such product contains cereal, vegetable starch, or vege
tabla flour, individually or collectively, in excess of 5 percent the 
specific name or names of such added ingredients shall Cl.ppea,r as a part 
of the name of the product in unifo~ size and style of letters, for ex
ample, "potted meat", "potted meat and potato flour ll , "potted meat, cereal 
and potato flour": Provided however, that products such as meat loaves, 
pates, soups, tripe with onion sauce, Irish stew, stewed kidneys, ),lash, 
chile con carne, tamales, boiled dinners, chop suey, scrapple, and the like, 
may contain cereal and similar substances without the presence of such sub
stances being indicated on the labels. 

L. Mexican Style Foods; Spaghetti; Hamburger; ScrappleJ etc. 

1. Product labeled "Tamales" shall be prepared with at least 25 per
cent meat computed on the weight of the uncooked fresh meat in relation to 
all ingredients of the tamales. v.Jhen tamales are packed in sauce or grfJ,VY, 
the name of the product shall include a prominent reference to the sauce or 
gravy, f{'lr example "Tamales With Sauce", or "Tamales With Gravy", Product 
labeled "Tamales With Sauce" or IITamales With Gravy" shall contain not less 
than 20 percent meat, computed on the weight of the uncooked fresh meat in 
relation to the total ingredients making up the tamales and sauce or the 
tamales and gra"Y. 

2. Product labeled "Chili Con Carne" shall contain not less than 40 
percent of meat comp~ted on the weight of the frash meat. Head meat, cheek 
meat, and heart meat exclusive of the heart cap may be used to the extent of 
25 percent of the meat ingredient under specific declaration on the label. 
The mixture may contain not more than 8 percent, individually or collectively, 
of cereal, vegetable starch, starchy vegetable flour, soya flour, dried milk 
or dried skim milk. 

3. Product labeled "chili can carne with beans" shall contain not less 
than 25 percent of mGat computed on the weight of the frash meat. Head meat, 
cheek meat, and heart meat exclusive of the heart cap may be used to the ex
tent of 25 percent of the meat ingredient under specific declaration on the 
label. 

4. Spaghetti with meat balls and sauce, spaghetti with meat and sauce, 
and similar product, shall contain not less than 12 percent of m~at computed 
on the weight of the fresh meat. The presence of the sauce or gravy consti
tuent shall be declared prominently on the label as part of the name of the 
product~ Meat balls.may be prepared with not more than 12 percent, singly or 
collect~vely, of far~naceous material, soya flour, dried skim milk and the 
li~. ' 

5. Scrapple shall contal.n not less than 40 P0rcent of meat and/or meat 
\ byproducts computed on the basis of the fresh weight, exclusive of bone. The 

meat or flour used may be derived from grain and/or soybeans • 

6. Hamburger shall consist of chopped fresh beef with or without the 
addition of beef fat as such, and shall not contain mo;e than 30 percent of 
fat. 
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7. Liver sausage, liver ~oar, ~ver paste, ~iver cheese, liver pud
ding, liver spread, and the like shall contain not less than 30 percent of 
liver computed on the weight of the fresh liver. 

~~~~~ 8. Pork sausage and breakfast sausage, whether fresh, smoked, or 
F canned, shall not be made with product which, in the aggregate for each 

lot, contains more than 50 percent trimmable fat; that is, fat which can 
be removed by thorough, practicable trimming and sorting. 

9. Cooked, cured, or pickled pigs feet, pigs knuckles, and the like, 
shall be labeled to show that the bones remain in the product, if such is 
the case. The designation "semi-boneless" shall not be used if less than 
50 percent of the total weight of bones has been removed. 

10. Product labeled IlBeans With Frankfurters in Sauce", "Sauerkraut 
With Weiners and Juice", and the like, shall contain not less than 20 per
cent frankfurters or weiners computed on the weight of the smoked and 
cooked sausage prior to its inclusion with the beans or sauerkraut. 

11. Menudo shall be prepared with at least 50 percent tripe. The 
tripe used must be steam cleaned and scalded with all the mucous membrane 
removed. No paunch contents to be left on tfts tripe when cleaned. It 
shall be a whitish color and contain no odors. In case of a processed 
plain tripe, it should contain not less than 75 percent tripe. This pro
duct shall be labeled according to Section 36-16 of this ordinance. 

12. Barbecue with sauce shall contain sliced or shipped beef with a 
barbecue sauce an"l to contain not less than 40 percent cooked beef com
puted on the bas:.s of the fresh weight exclusive of the bone. When 
labeled "Pit. Barbecue" it must be pit cooked and smoked prior to canning. 
Label to comply with Section 36-16 of this ordinance. 

13. Barbecued, smoked or cooked tongue shall contain not less than 
50 percent of the cooked product computed on the basis of fresh weight. 

M. Lard may have added thereto lard stearin or stearin made from 
lard (hydrogenated lard) without the presence of such added substance be
ing shown on the label. 

N. When not over 20 percent of oleo stearin, beef fat, mutton fat, 
or vegetable stearin is added to lard, there shall appear on the label, 
contiguous to and in the same size and style of lettering as the name of 
the product, the statement "oleo stearin added", IIBeef fat added", IImutton 
fat added':, or I!vegetable stearin added", respectively, as the case may be. 

o. Labels for a ¢xture, other than oleomargarine and product re-
ferred to elsewhere in this ordinance, consisting of fat derived from carcasse 
of cattle, sheep, swine, or goats, shall bear the names of the ingredients in 
a prominent manner in the order of their percentages, preceded by the state
ment IIcomposed of ll or "made from", or an equivalent statement. If such product 
consists of a mixture of vegetable fat and fat derived from carcasses of cattlE 

sneep, sWlne, or goats, the specific name or names of the vegetable ~at 
shall appear among the names of the other ingredients: Provided, that in 
cases where the label bears the designation "compound", "lard substitute", 
or "shortening", prominently displayed, the terms "vegetable fat" and "ani
mal fat", ~Despectively may be employed to denote these constituents. Tierces, 
barrels, and half barrels containing "compound", or "lard substitutes ll , or 
"lard compound", shall, immediately after tilling, be legibly marked on one 
end, and on the side near the end, with the true name of the product. Tin 
pails, drums, tubs, and similar containers of such products shall bear the 
true name of the product also on the side at the t~e of filling. Mixtures 
of which the lard ingredient equals or exceeds in amount the other ingre
dients combined may bear the name "lard ccmpound." preceding the statement 
of composition provided for in this paragraph if such statement contains 
the specific names of the animal fat constituents, 

P. Products which are canned such as barbecue, chili con carne, tamales, 
etc., shall bear the date of canning by' code form or actual date when pro
cessed. Products such as tamales, etc., placed in bags, cellophane, or similal 
wrappers approved by the Director of Meat Hygiene, shall also bear a code date 
or actual date when processed. All ingredients in cans, bags, cellophane etc.! 
wrapped must be identified according to Section 36-16 of this ordinance. 

Q. The addition of Benzoate of S:xia to any mea.t or meat products is here
by prohibited. 

R. Coloring matter added to lard or other animal fat, except oleomargar
ine under the provisions elsewhere in this ordinance, shall be declared on 
the label in a prominent manner and contiguous to the name of the product by 
the statement "artificially colored". When meat or product is placed in cas
ings colored under the provisions elsewhere in this ordinance, there shall 
appear on the label in a prominent manner and contiguous to the name of the 
meat or product one of the statements as follows: "Artificially colored" or 
tlcasing colored ll • 

s. No false or misleading statement of quantity shall appear on any con
tainer of meat or product. 

T. No marks of inspection which have been previously used shall be again 
used for the identification of any meat or product except as provided in the 
following paragraph. 

U. All stencils, marks, labels, or other devices, whether relating to 
any meat or product or otherwise, on previouslY used containers, shall be re
moved or obliterated'before such containers are used for any meat or product, 
unless such stencils marks, labels, or devices correctly indicate the article 
to be packed therein' and such containers are refilled under the supervision of 
department employees. 

V. All labeling of meat and products required to be inspected by depart
ment employees shall be in compliance with this ordinance. 



~~~~~~~~~ 

w. No person shall apply or affiX" or cause to tle appLied. or alTLXeo, 
any label to any article prepared or received in an establishment or to any 
container thereof except in compliance with these regulations. 

x. No person shall" in an establishment" fill or cause to be filled, 
in whole or in part, any container with any article required by this ordi
nance to bear a label, except in compliance with this ordinance. 

Y. No person shall remove or cause to be removed from an establishment 
any meat or product bearing a label unless such label be in compliance with 
these regulations. 

SECTION 36-17. REINSPECTION AND PREPARATION OF MEAT PRODUCTS. 

A. Reinspection of product.s; frozen products. 

1. All meat products, whether fresh, cured, or otherwise prepared" even 
though previously inspected and passed" shall be reinspected by Health Of
ficers as often as may be necessary in order to ascertain whether they are 
sound, healthful" wholesome, and fit for human food at the time they leave 
establishments. If upon reinspection any article is found to have become un
sound, unhealthful, unwholesome or in any way unfit for human food, the 
original mark, stamp, or label thereon Shall be removed or defaced and the 
article condemned: Provided, that: 

a. If an article becomes soiled or unclean by falling on the floor or 
in any other accidental way, it m~ be cleaned (including trimming, if ne&
essary) and presented for reinspection. 

b. When an article is found to be affected by any unsound or unwhole
some condition designated by the Health Officer as being capable of rehandlinE 
by approved methods for food purposes, the establishment may be permitted to . 
rehandle if necessar,y steps are immediately taken in a manner prescribed by 
him. Included are such conditions as articles found to have absorbed a for
eign odor, to contain mold or similar substance, and rendered animal fats in 
which there is present tank water in first stages of sourness. If upon final 
inspection the article is found to be sound and wholesome it shall be passed 
for human food; otherwise it shall be condemned. 

2. Care shall be taken to see that product is in good condition when 
placed in freezers. If there is doubt as to the soundness of any frozen pro
duct, the inspector will require the defrosting and reinspection of a ""' · 
sufficient quantity thereof to determine its actual condition. 

a. Product, such as pork tenderloins, brains" sweetbreads, stews, chop 
suey, etc., shall not be packed in hermeticallY sealed metal or glass con
tainers, unless subsequently heat processed or otherwise treated to preserve 
the product in a manner approved by the Health Officer. 

b. Frozen product may be defrosted in water or pickle in a manner and 
with the use of facilities which are acceptable to the Director of Meat Hy
~ene. Before such product is detrosted, a careful examination shall be made 

to determine its condition. .lr- nec~ssary" ~nlS ex~na~lon snaLi lnc~uue 
defrosting of representative samples by means other than in water or pickle. 

3. Attention should be gi van particularly to the first draworf from 
the bottoms of tank cars where a tank-water-sour condition is sometimes 
found. 

B. Tagging products "San Antonio retained" on reinspect ion; disposi
tion thereof. 

A "San Antonio retained" tag shall be placed by a Health Officer at the 
time of reinspect ion on all products or the containers thereof which are sus
pected on reinspection at an establishment or in the possession of such 
establishment of being unsound, unhealthful, unwholesome, or in anyw~ un
fit for human food. The employee who affixes the tag shall record the tag 
number and the kind and amount of the article retained. Such tag shall ac
compaqy such article to the retaining room or other special place for final 
inspection. When the final inspection is made, if the article is condemned, 
the original mark, stamp, or label thereon shall be removed or defaced and 
the inspector shall stamp on or write across the face of the retained tag 
the phrase I'San Antonio inspected and condemned", and this tag shall accom
pany such article into the tank. The inspector shall make a complete record 
of the transaction and shall report his action to the Director of Meat Hygiene; 
If, however, upon final inspection the article is passed for food, the in
spector shall remove the retained tag" record the transaction, and report 
his action to the Director of Meat Hygiene. 

c. Product entering establishments; identification as inspected and 
passed; disposition: 

Except as provided in Section 36-11 of this ordinance, no product shall 
be brought into an establishment unless it has been previously inspected and 
passed by a Health Officer, nor unless it can be identified by marks, seals, 
brands or labels. All products brought into an establishment in compliance 
with the provisions of this ordinance shall be identified and reinspected at 
the time of receipt, and be subjected to further reinspection in such manner 
and at such times as may be deemed necessar,y. If upon such reinspection any 
article is found to be unsound, unhealthful, unwholesome, or otherwise unfit 
for human food, the original mark, stamp, or label shall be removed or de
faced and the article condemned. 

D. Designation of places of receipt of returned products for rein
spection. 

Every establishment shall designate, with the approval of the Director 
of Meat Hygiene, a dock or place at which returned products shall be received, 
and such products shall be received only at such dock or place and shall be 
inspected there by a Health Officer before further entering the establishment. 

E. Processes to be supervised; containers, equipment, processes of man-
UfA.~tUJ'A tn be elea. sani ta :V: . s.ub.Q..t.~n~~ _ 0- '" 1. __ .. __ ..3 __ .1...-..1~_ 
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otherwise preparing any product in establishments shall be supervised by 
Health Officers. No fixtures or appliances, such as tables, trucks, trays, 
tanks, vats, machines, implements, cans, or containers of al\Y kind, shall 

~~~~~~be used unless they are of sucb materials and construction as will not con-
taminate the product and are clean and sanitary. All steps in the 
processes of manufacture shall be conducted carefully and with strict 
cleanliness in rooms or compartments separate from those used for inedible 
products. 

a. All the containers which are intended to be hermetically sealed 
shall be washed as required under the provisions of this section immediate
ly before filling, except that the hermetically sealed cans in which lard 
is shipped may be examined immediatelT before being filled and if found 
to be acceptably clean, need not be washed. 

b. Equipment may be used interchangeable for the preparation of 
lard and rendered pork fat which are to be labeled as such. The Health 
Officer may grant per.mission for the restricted dual use of such equip
ment for the preparation of other products. The pipes and equipment used 
for edible fats shall be so arranged that the identity of the product 
will be maintained until the product is properly labeled. 

c. The only animal casings that may be used as containers of product 
are those from cattle, sheep, swine, or goats. 

d. Casings for products shall be carefully inspected by Health Of
ficers. Onl y t~ose which have been carefully washed and thoroughly flushed 
with clean water immediately before stuffing, are suitable for containers, 
are clean, and are passed on such inspection, shall be used. 

e. Beef rourlds, beef bungs, beef middles, beef bladders, calf rounds, 
hog bungs, hog middles, and hog stomachs which are to be used as contain
ers of meat food product shall be presented for inspection turned with the 
fat surface exposed. 

f. Portions of casings which show infeBtation with Oesophagostonum 
or other ncdule-producing parasite, and weasands infested with the larvae 
of Hypoder.ma lineatum, shall be rejected, except that when the infesta
tion is slight and the nodules and larvae are removed, the casing or weasand 
may be passed. 

g. The fermenting and sliming of hog and sheep casings shall be done 
onlY in compartments separate from those in which either edible or inedible 
products are handled. 

h. Hog and sheep casings intended for use as containers of product 
may be treated by soaking in or applying thereto sound, fresh pineapple 
juice or a sound solution containing fresh pineapple juice or parpain or 
bromelin or pancreatic extract to permit the enzymes contained in these 
;111l1h~t, A.n~p.~ t.o a~t on the ~aBiruts to make them less resistant. The casings 

shall be handled in a clean and sanitary manner throughout and the treat
ment shall be followed by washing and flushing the casings with water 
sufficiently to effectively remove the substance used and terminate the 
enzymatic action. 

2. All substances and ingredients used in the manufacture or prepara
tion of any product shall be clean, sound, healthful, wholesome, and 
otherwise fit for hmnan food. 

a. On account of the invariable presence of bone splinters, detach
ed spinal cords shall not be used in the preparation of edible product 
other than for rendering where they constitute a suitable raw material. 

b. Care shall be taken to remove bones and parts of bones from pro
duct which is intended for chopping. 

c. Heads for use in the preparation of meat food products shall be 
split and the bodies of the teeth, the turbinated and ethmoid bones, ear 
tubes, and horn butts removed and the heads then thoroughly cleaned. 

d. Kidneys for use in the preparation of meat food products shall 
first be freely sectioned and then t horougbly soaked and washed. All de
tached kidneys, including beef kidneys detached with kidney fat, shall be 
inspected before being used in or shipped from the establishment. 

8. Testicles if handled as an edible product may be shipped from 
the establishment as such, but they shall not be used as an ingredient 
of a meat food product. 

f. Cattle paunches and hog stomachs for use in the preparation of 
meat food products shall be thoroughly cleaned on all surfaces and parts 
immediatelY after being emptied of their contents, which shall follow 
promptly their removal from the carcasses. 

g. Tonsils shall be removed and shall not be used as ingredients of 
meat food products. 

h. Hog blood shall not be used as an ingredient of meat food product. 
No blood which comes in contact with the surface of the body of an animal 
or is otherwise contaminated shall be collected for food purposes. Only 
blood from animals the carcasses of which are inspected and passed may be 
used for meat food products. The defibrination of blood intended for food 
purposes shall not be performed with the hands. 

i. No prohibited dye, chemical, perservatlve, or other substance shall 
be brought into or kept in an establishment for use as an ingredient of hu
man food or animal feed. 

j. Intestines shall not be used as ingredients of meat food products. 

k. Clotted blood shall be removed fran hog hearts before they are 
shipped from the establishment or used in the preparation of a meat food 

---" 



,.. 
... 

F. Use in prepara,tion of meat food products of chemicals, :preserva
tives, coloring matter; addition of cereal, vegetable starch, dr1ed skim 
milk, water, etc. I substances necessary tor refining. 

1. No product shall contain any substance which impairs its whole
someness or whiCh is not approved by the Health Officer. 

2. There may be added to products, with appropriate declaration as 
required under Sections 36-15 and 16 of this ordinance, common salt, sugar 
(sucrose) refined corn sugar (dextrose), wood smoke I a vinegar, flavor
ings, spi~es, sodium nitrate, sodium nitrite, potassium nitrate (saltpeter l, 
and potassium nitrite. 

3. With appropriate declaration, as provided in Section 36-16 of 
this ordinance, the following preservat1 ves may. be added, in the amounts 
indicated, to rendered animal fat or a caDbinat10n of such fat and vege-
table fat: 

a. Resin guaiac not to exceed 1/10 of 1 percent; or 

b. Nordihydroguaiaretic acid not to exceed 1/100 of 1 percent; or 

c. Tocopherols not to exceed 3/100 of 1 percent. (A 30 percent con
centration of tocopherols in vegetable oils shall be used when added as a 
preservative to products designated as 1f1ard" or "rendered pork tat"), or 

d. Lecithin: Provided, that nothing in this paragraph shall prevent 
the use of this substance as an emulsifier as approved by the Health Officer: 
or 

e. Citrate acid not to exceed ~lOO of 1 percent; or 

t. Citric acid not to exceed 5/1000 of 1 percent, or phosphoric acid 
not to exceed 5/1000 of 1 percent, in combination with not more than 1/100 
of 1 percent of nordihydroguaiaretic acid. 

4. To facilitate chopping and/or to dissolve the usual curing ingre
dients, water or ice may be used. in the preparation of luncheon mee.t and 
meat loaf; however, the tota,l amount of water used shall not exceed 3 per
cent of the ingredients going into the prep~ration of the produc~ and it~ 
presence shall be declared as required under Sections 36-15' and 16 of this 
ordinance. 

5. ~cept as otherwise provided, suasage shall be prepared with meat, 
or meat and meat byproduct, seasoned with condimental proportions of condi
mental SUbstances. 

6. Under appropriate declaration as required in Section 36-16 of this 
ordinance, sausage may contain not more than 3i percent, individually or 
collectively, of cereal vegetable starch, starchy vegetable flour, soya 
flour. dried skim milk. or dr:ied r.tU.lk. _ "'-______ ._ 

'I. Tor· the purpose 01" faCilitating cnopp~ng ana IIl1X1ng an under 
appropriate declaration as required under Sections 36-15 and 16 of this 
ordinance, water or ice may be used in preparation of sausage which is 
not cooked, in an amount not to exceed 3 percent of the total ingredients 
used. Sausage of the kind which is cooked, such as frankfurter, vienna, 
and bologna, may contain not more than 10 percent of added water or mois
ture. 

s. Bicarbonate of soda, caustic soda, sodium carbonate, diatomaceous 
earth, fuller's earth, carbon, acetic acid, tannic acid, agents used ex
clusively as cata~zers such as nickel preparations, and such other substances 
as may be approved ~- the Health Officer, may be used in the preparation of 
rendered fats: Provided, that they are eliminated during the process of 
manufacture. 

9. Caustic soda, sodium carbonate (soda ash or sal soda), trisodium 
phosphate, or sodium metasilicate, or a canbination of these substances, or 
lime, or a combination of lime and sodium carbonate, and or a solution of 
hydrogen peroxide, may be used in the preparation of tripe: Provided, that 
immediately following the treatment the tripe is thoroughly washed with 
clear water and the added substances removed. 

10. The use of sodium nitrite, potassium nitrite,sodium nitrate, or 
potassium nitrate, or combinations ot nitrite and nitrate, shall not re
sult in the presence of more than 200 parts per million of nitrite in the 
finished product. Supplies of sodium nitrite and potassium nitrite and 
mixtures containing them must be kept securely under the care of a respon
sible employee of the establishment. The specific nitrite content of such 
supplies must be known and clearly marked accordingly. The maximum amounts 
of sodium nitrite and/or potassium nitrite which may be used are as follows: 

a. 2 pounds in 100 gallons of pickle. 

b. 1 ounce for each 100 pounds of meat in dr,y salt, dry cure, or box 
cure. 

c. 1/4 ounce in 100 pounds of chopped meat and/or meat byproducts. 

11. Harmless synthetic flavoring may be added to products for which 
they are approved by the Health Officer, and declared as "artificial fla
voring", as required under Sections 36-15 and 16 of this ordinance. 

12. Coloring matter and dyes whicp are approved by the Health Officer 
when declared as required under Sections 36-15 and 16 of this ordinance may 
be mixed with rendered fats; applied to animal and artificial casings and 
applied to such casings enclosing product: Provided, that there is no pen
etration of the coloring matter or dye into the product. The presence of 
a visible ring of dyed product appearing aro~ the periphery of the cut 
surface is evidence of penetration. 

The following coloring matters and dyes are acceptable: 
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a. The natural coloring matters alkanet, annatto, c~otene, cochineal, 
green chlorophyl, saffron, and turmeric. 

b. Coal-tar dyes may be used subject also to certification by the man
ufacturer and the furnishing of authoritative evidence to the Director of 
Meat Hygiene that the dyes have been certified under the Federal Food, Drug 
and Cosmetic Act for use in connection with foods. 

c.. Mixture of two or more dyes mentioned in subparagraphs a. and b. 
of this paragraph, or a mixture of one or more of t~e dyes with harmless " 
inert materials, such as cormnon salt or sugar. 

G. Samples of products, water, dyes, chemicals, etc. to be taken for 
examination. Samples of products, water, dyes, chemicals, preservatives, 
spices, or other articles in aqr establishment shall be taken, without cost 
to the Health Department, for examination, as often as may be deemed neces
sary for the efficient conduct of the inspection. 

H. Prescribed treatment of pork and products containing pork to des
troy trichinae. 

l~ All forms of fresh pork, including fresh unsmoked sausage contain
ing pork muscle tissue, and pork such as hams, shoulders, shoulder picnics, 
bacon, and jowls, which are subjected only to curing or to smoking at tem
peratures that do not impart to the meat the appearance of being cooked, 
are classed as products that are customarily well cooked in the home or 
elsewhere before being served to the consumer. Therefore, the treatment 
of such products for the destruction of trichinae is not required. 

2. Products containing pork muscle tissue (including hearts) or the 
pork muscle tissue which forms an ingredient of such products, including, 
or of the character of, those hereinafter named, are classed as articles 
which shall be effectively heated, refrigerated, or cured at an inspected 
establishment to destroy any possible live trichinae: Bologna; frank
furter viennas; smoked sausage; knoblauch sausage; mortadellaj all forms 
of summer or dried sausage, including mettwurst; cooked loaves; roasted, 
baked, boiled, or cooked ham, pork shoulder or pc~k shoulder picnic; 
Italian-styl e ham; Westphallia-style ham; cured mGRt rolls; c~poco110 
(capicola, capacola); co?paj fresh or cured boneless pork shoulder butts, 
hams, loins, shoulders, picnics, and similar pork cuts, in casings or other 
containers in which ready-to-eat delicatessen articles are customarily en
olosed; cured boneless pork loin, boneless back bacon, Canadian-style 
bacon; pork cuts such as hams, shoulders, picnics .9 and butts which are 
subjected to smoking at sufficiently high temperatures to impart a par
tially cooked appearance to the meat (ordinarilY, such cuts fall in this 
class when heated to an internal temperature abo~a 120oF.). 

3. The treatment shall consist of heating, refrigerating, or curing, 
as follows: 

~6 a 1'. ~ - Heatin2. All parts of the pork muscle tissue shall be heated 
emper~~ure no~ ~owe~ tnan ~J(-r., and the method used shall be one 

known to insure such a result. On account of differences in methods of 
heating and in weights of products undergoing treatment it is impracticable 
to specify details of procedures tor all cases. 

Procedures which insur~ t?e proper heating of all parts of the pro
duct shall be adopted. It 1S ~portant that each piece of sausage, each 
ham, and other product treated by heating in water be kept entire~ sub
merged th:oughout th? heating period; and that the largest pieces in a 
lot, the 1nnermost links of bunched sausage or other massed articles and 
pieces placed in the coolest part of a heating cabinet or compartment 
or vat be included in the temperature tests. 

. ? Refrigerating. At any stage of preparation and after preparatory 
ch1lling to a temperature of not above 40Of. or preparatory freezing all 
parts of the musc~e tissue of pork or product containing such tissue'shall 
be s~b~ect~d cont1nuously to a temperature not higher than one of these 
spec1f1ed 1n t~ble 1, the duration of such refrigeration at the specified 
temperature be1ng dependent on the thickness of the meat or inside dimen
sions of the container. 

Table 1. Required p8riod of freezing at temperature indicated. 

, 
Temperature Group 1 Group 2 1 , I , , 

I OF. Days Days I , t 
t 5 20 30 I 
I - 10 10 20 I , 

- 20 6 12 I 
I f 
r , 

. ?roup 1 comprises product in separate pieces not exceeding 6 inches 
~n.thickn?ss, or arranged on ~eparate racks with the l~ers not exceeding 
6 1nches ~n depth, or stored 1n crates or boxed not exceeding 6 inches in 
depth, or stored as solidlY frozen blocks not exceeding 6 inches in thick
ness. 

Group 2 comprises product in pieces, l~ers, or within containers 
the thickness of which exceeds 6 inches but not 27 inches and product

l 

in containers including tierces, barrels, kegs, and carto~s having a thick
ness not exceeding 27 inches. 

The product undergoing such refrigeration or the containers thereof 
shall be so spaced while in the freezer as will insure a free circulation 

===!!:::========iiii of air between the pieces of meat, layers, blocks, boxes, barrels, and 
tierces in order that the temperature of the meat throughout will be prompt
lv ~educed to not hi er than 5or .. _lOoF., or -20oF., as the case may be. 



Durin£ the neriod of refrigeration the nroduct or lot thereof shall 
be kept-;~Parate·from other products and -i~ th~ - ~~st~y-~f th~Health Of
ficer. Rooms or compartments equip~ed for being made secure with division 

~~~~~~~~~~~lock or seal shall be provided. The rooms or compartments containing 
product undergoing freezing shall be equipped with accurate thermometers 
placed at or above the highest level at which the product undergoing treat
ment is stored and away from refrigerating coils. After the prescribed 
freezing has been finished, the product shall be kept under close super
vision of an inspector until it is prepared in finished form as one of the 
articles enumerated in . paragraph 2. of this section or until it is trans
ferred under Health Officer control to another establishment for preparation 
in finished for.m. 

c. Refrigerating. 

The pork or the articles of which it is an ingredient, after chilling 
or preliminar,y freezing, shall be stored in freezers maintained during 
the 20-<181 period at a temperature not higher than 5 degrees F. If the 
meat is stored in tierces it is necessary to make a sufficient allowance 
for time, namely, 10 days, for the temperature of the meat 1n the center 
of the tierces to drop to the required temperature; that is, in such cases 
the total period of refrigeration is to be extended to 30 days. If the 
meat is arranged on racks in layers not exceeding 6 inches in thickness, 
or hung in separate pieces, or packed in containers, such as boxes not 
exceeding 6 inches in depth, or stored as frozen solid blocks after re
moval from such containers, the 20 day period of refrigeration need not 
be extended. In all such cases, however, it is important that the meat 
be stored in a manner that will insure a free circulation of air among 
the layers, pieces, blocks, or boxes of meat, in order that the tempera
ture of the meat may be reduced promptly to the air temperature of the 
freezer. Accordingly, meat refrigerated for 20 days at a temperature 
not higher than 5 degrees F., for the purpose of destroying the vitality 
of trichinae shall be stored loosely, with air spaces among the pieces 
or containers, and if in large containers, such as tierces, the period 
of refrigeration shall be extended to a total of not less than 30 days. 

During ' the period of refrigeration the pork shall be kept separate 
from other meat in roams or compartments equipped for secure locking and 
be held under department lock. At such other times until the articles 
containing such pork are prepared in their final form the pork and articles 
shall be under close supervision. 

It is essential that inspectors be assured by their own observations 
and records that the required temperature is maintained for period of time 
specified. The the~ometers used for indicating temperatures shall be 
placed in the freezers at or above the highest level at which the pork 
urxier refrigeration is stored. The establishment records of temperatures 
shall be checked and independent readings of the thermometers made and 
recorded by inspectors sufficiently often to make sure tha,t the required 
temperature is maintained. The accuracy of the establishment thermometers 
shall be checked by the inspector. 

If, after the pork has been refrigerated as specified above, it is 
desired to transfer it to another establishment at the same o~ at a 
UJ,.~ J. e'.!"en't. 5(,cU.J,.CJU .&. 0.1 1.A.01:: ...I.ll UUI:: ,}J.l '" ,pcU"i;I.'t.l.OU OJ. CU' lIJ..CJ..US 01 (:I; !U.U\;I, }J.L ..... r--.. .au 

customarilY to be eaten without cooking~ the product shall be transferred 
either in closed containers or in cars or wagons containing no other meat. 
Closed containers, such as boxes, should be caretully sealed with depart
ment seals, and such containers as tierces, barrels, and kegs shall be 
sealed with sealing wax impressed with the department brand. Cars and wag
ons used for transferring such product, if it is not in closed and sealed 
containers, shall be sealed with department seals. When containers, such 
as boxes, barrels, etc., are used the,r shall not only be sealed but shall 
be plainly and conspicuously marked with a label or stencil furnished by 
the establishment J reading as follows: "Pork product 5 degrees F. 20 days' 
refrigeration" • For each consignment there shall be promptly issued and 
forwarded to the Director of Meat Hygiene at destination a copy of an ap
propriate certificate showing the character of the oontainer and that the 
contents are pork product 5 degrees F. of 20 days' refrigeration. 

On arrival at destination such consignnents shall be unloaded and 
handled under department supervision and be kept separate from other meats 
and under close supervision as indicated above until the articles contain
ing the pork are prepared in their final form. 

I. Curing. 

1. Sausage. Sausage may be stuffed in animal casings, hydrocellulose 
casings, or cloth bags. During any stage of treating the sausage for the 
destruction of live trichinae, except as provided in method 5, these cov
erings shall not be coated with paraffin or like substance, nor shall any 
sausage be washed during any prescribed period of drying. In the prepara- . 
tion of sausage, one of the following methods m~ be used: 

Method No.1. The meat shall be ground or chopped into pieoes not 
exoeeding three-fourths of an inch in diameter. A dry-curing mixture 
containing not less than 3 1/3 pounds of salt to each hundredweight of 
the unstuffed sausage shall be thoroughly mixed with the ground or chopped 
meat. After being stuffed, sausage having a diameter not exceeding 3~ 
inches, measured at the time of stuffing, shall be held in a dr.ying roam 
not less than 20 d~s at a temperature not lower than 45°F., except that 
in sausage of the variety known as pepperoni, if in casings not exceeding 
1 3/8 inches in diameter measured at the time of stuffing, the period of 
drying may be reduced to 15 days. In no case, however, shall the sausage 
be released from the drying room in less than 25 days from the time the 
curing materials are added, except that sausage of the variety known 8S 

pepperoni, if in casings not exceeding the size specified, may be re
leased at t he expiration of 20 days from the time the curing materials 
are added. Sausage in casings exceeding 3* inches, but not exceeding 4 
inches, in diameter at the time ot stuffing, shall be held in a drying 

1==============================*== room not less than 35 days at a temperature not lower than 450 F., and 
in no case shall the sausage be released from the dr.ying room in less 
than ""0 davs time h t'm..: ..na +---"=,-,,,"'...D'" ~~~ . .L-.L.-...o....L __ '-"'-___ ~---~--
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taining not less than :3 1/3 pounds of salt to ea"" , h&' -,.; .:'. :':Ieight of the 
unstuffed sausage shall be thoroughly mixed with the ground or cho~ped meat. 
After being stuffed, the sa~sage having a diameter not exceeding :3~ inches, 
measured at the time of stuffin§J shall be smoked not less than 40 hours at 
a temperature not lower than SO F. and finally held in a drying room not 
less than 10 days at a temperature not lower than 45°F. In no case, how
ever, shall the sausage be released from the drying roam in less than IS 
days from the time the curing materials are added to the meat. Sausage ex
ceeding 3i inches, but not exceeding 4 inches, in diameter at the time of 
stuffing, shall be held in a drying room, following snoking as above indi
cated, not less than 25 days at a temperature not lower than 450 F., and in 
no case shall the sausage be released from the drying roan in less than 33 
days from the time the curing materials are added to the meat. 

Method No.3. The meat shall be ground or chopped into pieces not ex
ceeding three-fourths of an inch in diameter. A dry-curing mixture containing 
not less than :3 1/3 pounds of salt to each hundred-weight of the unstufted 
sausage shall be thoroughly mixed with the ground or chopped meat. After ad
mixture with the salt and other curing materials and before stuffing, the 
ground or chopped meat shall be held at a temperature not lower than 34°F. 
for not less than 36 hours. After being stuffed the sausage shall be held 
at a temperature not lower than 34 of. for an additional period of time suf
ticient to make a total of not less than 144 hours from the time the curing 
materials are added to the meat, or the sausage shall be held for the time 
specified in a pickle-curing medium of not less than ;OOstrength (salometer 
reading) at a temperature not lower than 44 of. Finally, the sausage having 
a diameter not exceeding 3! inches, measured at the time of stuffing, shall 
be smoked for not less than 12 hours. The temperatUJ:e of the smokehouse 
during this period at no time shall be lower than 90LF. and for 4 consecutive 
hours of this period the smokehouse shall be maintained at a temperature not 
lower than 12SOF. Sausage exceeding 3i inches, but not exceeding 4 inches, 
in diameter at the time of stuffing shall be smoked, following the pre
scribed curing for not less than 15 hours. The temperature of the smokehouse 
during the l5-hour period shall at no time be lower than 90oF. and for 7 
consecutive hours of this period the smokehouse shall be maintained at a 
temperature not lower than l2SOF. In regulating the tempera.ture of the 
smokehouse for the treatment of sausage under this method, the temperature 
at 128oF. shall be attained gradually during a period of not less than 4 
hours. 

Method No.4. The meat shall be ground or chopped into pieces not ex
ceeding one-fourth of an inch in diamet er. A dry-curing mixture containing 
not less than 2~ pounds of salt to each hundredweight of the unstuffed sau
sage shall be thoroughly mixed with the ground chopped meat. After admixture 
with the salt and other curing materia.ls and before stuffing, the ground or 
chopped sausage shall be held as a compact mass, not more than 6 inches in 
depth, at a temperature not lower than 36°F. for not less than 10 days. At 
the termination of the holding period, the sausage shall be stuffed in cas-
.: "'-a " ..... '" nth b~S not ~ceeding 3! inches in diameter, measured at the time 

of stuffl.ng. After being stuffed, - fhe- sausage shall be held in a drying 
roo~ at a temperature not lower than 450F. for the remainder of a 35~a 
perl.od, ~easured from the time the curing materials are added to the me~t 
At any t~e ~er stuffing, if a concern deems it deSirable, the product • 
may be heated 1.n a water bath for a period not to exceed 3 hours at a tem
perature not lower than 850F., or subjected to smoking at a temperature 
n?t. lower than. BOoF. or the product may be both heated and smoked as spe
cl.fl.e~. The t~e consumed in heating and smoking, however, shall be in 
additl.on to the 35-day holding period specified. 

M~thod No.5. The meat shall be ground or chopped into pieces not 
ex~e~ng three-fourths of an inch in diameter. A dr,y-curing mixture con
tal.nl.ng not less than 3 1/3 pounds of salt to each hundredweight of the 
unstuffed sausa¥e shall be thoroughly mixed with the ground or chopped 
meat. After bel.ng stuffed the sausage shall be held for not less than 65 
d~s at a t~perature not lower than 450F. The coverings for sausage pre
pared accordi?g to this m~thod may be coated at any stage of the preparation 
before or durl.ng the holding period with paraffin or other substance ap-
proved by the Health Officer. . 

2. Capaco~lo (capicol~, ca~acola). Bo~eless pork butts for capocollo 
shall,be cured 1.n a dr~-curl.ng ~xture conta1.ning not less than 4! pounds 
of s~t per hundred wel.ght of meat for a period of not less than 25 days at 
a temperature not lower than 36°F. If the curing materials are applied to 
the butts by t~e process ~nown as churning, a small quantity of pickle may 
be added. Durl.ng the cur~ng period the butts may be overhauled according 
t? aQy of the usual processes of overhauling, including the addition of 
pl.ckle or dr~ salt if desired. The butts shall not be subjected during 
or after cur~ng ~o.any treatment designed to remove salt from the meat, ex
cept that superf~cl.al washing may be allowed. After being stuffed, the 
product shall be smoked for a period of not less than 30 hours at a tem
perature not lower than 800F. and shall finally be held in a drying roam ' 
not less than 20 days at a temperature not lower than 450F • 

. 3 •. Coppa. Boneless pork butts for coppa shall be cured in a dry
cur1.ng ml.Xture CO?taining not less than 4~ pounds of salt per hundredweight 
of meatofor a perl.od o~ not. less t?an 18 days at a temperature not lower 
than 36 F. If.the curl.ng mixture l.S applied to the butts by the process 
~nown a~ churru.ng, a small quantity of pickle may be added. During the cur
l.ng perlod the butts may be overhauled according to any of the usual 
proces~es of overhauling, including the addition of pickle or dry salt 
~f des1.red. The ?utts shall not be subjected during or after curing t. 
a?Y.treatme~t desl.gned to remove salt from the meat, except that super
fl.c1.a~ washl.ng m~ be allowed. After being stuffed, the product shall be 
held ~n a drying room not less than 35 days at a temperature not lower 
than 450F. 

4. Hams. In the curing of hams either of the following methods mav be used: 't1 

Method No.1. The hams shall be cured by a dry~salt curing process 



not less than 40 days at a tempera,1'it%Jlot lower than 36v F. The hams shall 
be laid down in salt, not less tha ifb9'lbt'1}n~0 each hundredweight of hams, 
the salt being applied in a thorou!h er to the lean meat of each ham. 
When placed in cure the hams may be puuped with pickle if desired. At 

~~~~~~~~~~~~~least once during the curing process the hams shall be overhauled and ad-
~ ditional salt applied, if necessary, so that the lean meat of each ham is 

thoroughly covered. After removal from cure the hams may be soaked in wat
er at a temperature not higher than ?OoF. for not more than 15 hours, during 
which time the water may be changed once; but they shall not be subjected 
to any other treatment designed to remove salt from the meat, except that 
superficial washing may be allowed. The hams shall finally be dried or 
smoked not less than 10 days at a temperature not lower than 950F. 

.. .. 

Method No.2. The hams shall be cured by a dr,y-salt curing process 
at a temperature not lower than 36°F. for a period of not less than 3 days 
for each pound of weight (green) of the individual hams. The time of cure 
of each lot of hams placed in cure should be calculated on a basis of the 
weight of the heaviest ham of the lot. Hams cured by this method, before 
they are placed in cure, shall be pumped with pickle solution of not less 
than 1000 strength (salometer), about 4 oun~es of the solution being in
jected into the shank and a like quantity along the flank side of the boQy 
bone (femur). The hams shall be laid down in salt$ not less than 4 pounds 
of salt to each hundredweight of hams, the salt being applied in a thor
ough manner to the lean meat of each ham. At least, once during the curing 
process the hams shall be overhauled and additional salt applied, if nec
essary, so that the lean meat of each ham is thoroughly covered. After 
removal from the cure the hams may be soaked in water at a temperature not 
higher than 70oF. for not more than 4 hours, but shall not be subjected to 
any other treatment designed to remove salt from the meat, except that sup
erficial washing may be a,llowed. The hams shall then be dried or S!tloked 
not less than 4a hours at a temperature not lower than gOOF., and finally 
shall be held in a dr,ying room not less than 20 d~s at a temperature not 
lower than 45~. 

5. Boneless pork loins and loin ends. In lieu of heating or re
frigerating to destroy tl"i'chinae in boneless loins, the loins shall be 
cured for a period of nc.'t less than 25 days at a temperature not lower 
than 36°F. by the use of one of the following methods. 

Method No.1. A dry-salt curing mixture containing not less than 5 
pounds of salt to each hundredweight of meat. 

Method No.2. A pickle solution of not less than 800 strength (sal
ometer) on the basis of not less than 60 pounds of pickle to each 
hundredweight of meat, 

Method No.3. A pickle solution added to the approved dr,y-salt cure 
provided the pickle solution is not less than 800 strength (salometer). 

After removal from cure, the loins may be soaked in water for not 
more than 1 hour at a temperature not higher than ?OoF. or washed under 
a spray but shall not be subj eoted during or after the curing process, to 
any other treatment designed to remove salt. 

Following curing, the loins shall be smoked for not le8s than 12 hours. 
The minimum temperature of the smokehouse during this period at no time 
shall be lower than lOOoF. and for 4 consecutive hours of this period the 
smokehouse shall be maintained' at a temperature not lower than l250 F. 

Finally, the product shall be held in a drying room for a period of not 
less than 12 days at a temperature not lower than 450 F. 

6. General instructions. When necessary to comply with these in
structions, the smokehouses, drying roams, and other compartments used in 
the treatm?nt of pork to destroy trichinae shall be suitablT equipped, by 
the establishment, with accurate automatic recording the~ometers. In
spectors in charge are authorized to apprcve for use in sausage smokehouses, 
drying rooms, and other compartments, such autanatic recording thermometers 
as are found to give satisfactory service. 

To insure the effective administration of the foregoing, inspectors 
who supervise the handling and treatme .. \t of pork to destroy live trichinae 
shall: 

a. Recognize the importance of safeguarding the consumer and follow 
careful~ the instructions concerning the treatment of pork to destroy 
trichinae. 

b. Check the internal temperatures, with department thennometers of 
all products subjected to the heating method. ' 

c: Test frequently, with department therometers, the reliability of 
establ~shment thermometers (including automatic recording thermometers) and 
reject for use any found to be inaccurate and unreliable. 

d. Observe department thermometers carefully in order that none be 
used which have become defective or of questionable accuracy. 

~. Superv:1.s~ in a methodical manner the handling, in drying, refri
gerat~ng, and cur~ng departments, of pork product under treatment for the 
destruction of live trichinae, and keep conveniently available, at the es
tablishment for department use, such records as m~ be necessary and 
informative of each lot of product under treatment. 

SECTION 36-18. CANNING. 

A. Canning with heat processing and hermeticallY sealed containers. 
cleaning containers; closure; code marking; heat processing; incubation.' 

1. Containers shall be cleaned thoroughly immediate~ before filling 
and precaution must be taken to avoid soiling the inner surfaces subse- ' 

~==================~~:::== quently • 

2. Containers of metal, glass, or other material sha1l be washed in 
_ ..L-'--
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266 The conta1ner-wash~ng eqUl.pmenli snail. be proVided with a thermome-,;er lIO I'~
gister the temperature of the water used for cleaning the containers. 

3. Nothing less than perfect closure is acceptable for hermetical~ 
=~~~~~sealed containers. Heat processing shall follow promptly after closing. 

4. Careful inspection shall be made of the containers by competent 
establishment employees immediately after closing, and containers which 
are defectively filled, defectively closed, or those showing inadequate 
vaccum, shall not be processed until the defect 'has been corrected. The 
containers shall again be inspected by establishment employees when they 
have cooled sufficiently for handling after processing by heating. The 
contents of defective containers shall be condemned, unless correction of 
the defect is accomplished within 6 hours following the sealing of the con
tainers or completion of the heat processing as the case may be, except 
that (a) if the defective condition is discovered during an afternoon run 
th~ cans of product may be held in coolers at a temperature not exceeding 
38 F. under conditions that will promptly and effectively chill them until 
the following day when the defect may be corrected: (b) short vaccum or 
overstuffed cans of product which have not been handled in accordance with 
the above may be incubated under department supervision, after which the 
cans shall be opened and the sound product passed for food; and (c) short 
vacua or overstuffed cans of product of a class permitted to be labeled 
"perishable, keep under refrigeration" and which have been kept under ade
quate refrigeration since processing may be opened and the sound product 
passed for food. 

5. Canned products shall not be passed unless after cooling to at
mospheric temperature they show the external characteristics of sound cans; 
that is, the cans shall not be overfilled; the,y shall have concave sides, 
excepting the seam side, and all ends shall be concave; there shall be no 
bulging; the sides and ends shall conform to the product; and there shall 
be no slack or loose tin. 

6. All canned products shall be plainly and permanently marked on 
the containers by code or otherwise with the identity of the contents and 
date of canning. The code used and its meaning shall be on record in the 
office of the Director of Meat Hygiene. 

7. Canned product must be processed at such temperature and for such 
period of t~e as will assure keeping without refrigeration under usual 
conditions of storage and transportation when heating is relied on for pre
servation, with the exception of those canned products which are processed 
~ithout steam-pressure cooking by permission of the Health Officer and la
beled "Perishable, keep under refrigeration". 

s. Lots of canned product shall be identified during their handling 
preparatory to heat processing by tagging and baskets, cages, or cans with 
a tag which will change color on going through the heat processing or by 
other effective means so as to positively preclude failure to heat process 
after closine:. 

9. Facilities sha.U, oe prov~aea 'to lncuoat.e ali .l..eaSli repre5euuCt.",~ve 

samples of the product of fully processed canned product. The inCUbation 
shall consist of holding the canned product for at least 10 days at about 
98°F. 

The extent to which incubation tests shall be required depends on con
ditions such as the record of the establishment in conducting canning 
operations, the extent to which the establishment furnishes competent 
supervision and inspection in connection with the canning operations, the 
character of the equipment used, and the degree to which such equipnent 
is maintained at maximum efficiency. Such factors shall be considered by 
the Director of Meat Hygiene in determining the extent of incubation test
ing at a particular establishment. 

In the event of failure by an establishment to provide suitable fac
ilities for incubation of test samples, the Director of Meat Hygiene may 
require holding of the entire lot under such conditions and for such period 
of time as may, in his discretion, be necessary to establish the stability 
of the product. 

The Director of Meat H7giene may permit lots of canned product to be 
shipped from the establishment prior to completion ot sample incubation 
when he has no reason to suspect unsoundness in the particular lots, and 
under circumstances which will assure the return of the product to the es
tablishment for reinspect ion should such action be indicated by the 
inCUbation results. 

SECTION 36-19. FABRICATORS AND PROCESSORS OF WHOLESALE FRESH MEATS. 

A. Fabricators and Processors of wholesale fresh meats are aqr per
son firm or corporation who sells meat within the City of San Antonio, 
oth~r than as a retailer selling to the general public in a retail store 
as such term is commonly understood, and who does not obtain such meat by 
slaughter in an abattoir operated by such person. 

1. Every wholesaler as herein defined desiring to engage in business 
in the City of San Antonio shall make application for a pe~t to the Dir
ector of Meat Hygiene, which permit will be issu~ by such Dl.r~ctor on a 
monthly basis according to Section 36-3 and Sectl.Oi1 36-4 ot thl.S ordinance; 
Provided, that such establishment has: 

a. Floors made of concrete or similar material with a smooth surface 
sloping to a drain which is connected to a sanitary sewer. 

h. Walls and ceiling shall be made of impervious material, painted, 
and easily cleaned. 

c. All openings to be properly screened. 

d. The temperature to be maintained betwaen 45°F ~ 55°~.; Pro
vided further. that all complies with Section 36-7 of thl.s ordl.nance. 
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SECTION ,6-27. UNCONSTITUTIONALITY CLAUSE. 

Should ~ section, paragraph~ sentence, clause, or phra •• ot this 
ordinance be ~ecla~ unconstitutional or invalid for aqy reason, the re
maindin fuller of sud ord~nance shall not be affected thereby but shall reilain 

force and effect. ' 

SECTION '6-28~ EFFECTIVE DATE. 

WHEREAS, it is necessar.y tor the public health and satety ot the 
City ot San Antonio, an emergency is createcl that this ordinance take 
1:d.iate effect upon its passage. '!berefore, upon the pa.sage of this 
o nance b7 an af'tiIWat1 ve vote of at least six members ot the Cit7 
Council, it shall bocOIIle effective as made and provided by' the Charter 
ot the C1tr of San .f\ntonio. 

September 
PASSED AND APPROVED THIS 2M" dq of ~ 1954. 

ATl'ES'l': 

J. Frank Gallagher 

/s/ R. L. Lester 

HAYOR 

A RESOLUTION 

FIXING AND ESTABLISHING A BOUNDARY LINE BETWEEN 
WITTE MUSEUM AND MEMORIAL BUILDING 

BE IT RESOLVED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

WHEREAS, a dispute has arisen between the San Antonio Museum Association and the 
Advisory Committee represe nting the Old Trail Drivers, Pioneers and Ex-Texas 
Rangers, as to the division line between the Witte Museum and the Memorial Buildingj 
and 

WHEREAS, it has been agreed by and between all parties that the division line 
shall be as hereinafter set out; NOW, THEREFORE: 

BE IT RESOLVED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO : 

1. That the division line between the Memorial Building and the Witte Museum 
shall be the present north building boundary of the Liston Zander Hall and extended 
in a straight line east to the road, with the provisbns that neither the Witte Museum 
nor the Pioneer-Trail Drivers - Rangers Association shall erect any additional 
building between the Witte Museum and the Memorial Building without the consent of 
both parties; it being the intention of both parties and the City Council to use 
the space now existing between the two buildings for recreation punposes. 

2. PASSED AND APPROVED this 2nd day of September, A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
MAYOR 

AN ORDINANCE 20,504 

ACCEPTING TWO DEEDS, ONE FROM ARTURO ZOROLA AND ONE 
FROM PETRA R. ZOROLA, EACH aNVEYING TO THE cm OF SAN 
ANTONIO AN UNDIVIDED ONE-HALF INTEREST IN AND TO LOT 
14, BLOCK 58, N.C.B. 3656, AND APPROPRIATING THE SUM 
OF $900.00 TO PAY FOR SAME 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That two deeds, one from Arturo Zorola and one from Petra R. Zorola, each 
conveying to the City of San Antonio an(' undivided one-half interest in and to Lot 14 
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Block 58, N.C.B. 3656, in the County of Bexar and within the corporate limits of the 
City of San Antonio, be and are hereby accepted. 
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2. That the sum of $900.00 be and is hereby appropriated out of the River Authority 
Flood Control R.O.W. Trust Fund 7-39, payable to Alamo Title Company, to be used in 
payment to the above named grantors as their interests may appear in payment for said 
land above described. 

3. PASSED AND APPROVED this 2nd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,505 

AN ORDINANCE TO USE THE CITY SANITARY SEWHE BY A 
CONNECTION OUBIDE OF THE CITY LIMITS ON THE PETITION 
OF BREMER & WILHELM 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 
~ 

1. That the petition of Bremer & Wilhelm, for a license to use the sanitary sewerage 
system of the City of San Antonio, is granted hereby, subject to the following precedent 
conditions. 

2. That the permit hereby granted is temporary, and the City reserves the risht 
to revoke same at any time, with or without notice. 

3. That the house plumbing and the connection with the City sewer shall be made 
and maintained at the cost and risk of the licensee, in conformity with the ordinances 
of the City of San Antonio. 

4. That this permit is intended to cover only the sewerage from the property of 
the Licensee, as same is now situated on said premises at 203 Lark, Lot 48, NCB 11409, 
Block 20, Woodlawn Heights and no other person shall be permitted to use the said City 
Sanitary Sewers through the connection hereby made. 

5. That the future owner of the above property shall comply with all the provisions 
hereof, and the conditions are covenants running with the land. 

6. That the use of said sewer connection shall be subject to the regulation of 
the City of San Antonio, and no use shall be made which might in any way impair the 
City Sewer System, or cause same to be obstructed or damaged in any manner whatsoever, 
in the opinion of the City Sewer Engineer, whose judgment shall be conclusive. 

7. That in consideration of the permit hereby granted, and the service to be 
rendered, the said Licensee agrees to pay the City of San Antonio, at the office of the 
License and Dues Collector, in San Antonio, Bexar County, Texas, as a rental charge, the 
scheUle of fees fixed, and to be fixed, by ordinances of the City of San AntoniO, said 
rental commencing on the date of connection made with the City sanitary sewers; but in 
the event the permit hereby granted is canoe lIed, for any reason, t~ pro rata amount 
of said rental shall be returned, less any expense incurred by the City in the premises. 
The City of San Antonio is given a lien on the real estate described herein, to secure 
the payment of the sewer rental, and the City shall have the right to shut off the City 
water supply to the premises described herein if the Licensee fails to stop the discharge 
of sewrrage into the City Sewerage System When the City terminates this permit. 

8. That the Inspectors of the City shall have free access to the Licensee's premises, 
and all buildings situated thereon, during the catinuance of this permt and while said 
premises are connected with said City Sanitary Sewers, for the punpose of inspecting the 
condition of the plumbing and the use of said sewers. 

9. The City of San Antonio shall never be liable to the Licensee for pecuniary damage 
for failure to take and treat the sewenge of the Licensee, and said right of action is waiVpd 
as a part of the consideration of this permit. 

PASSED AND APPROVED this qth day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

-

a. L. Lester 
Mayor 

- / 
AN ORDINANCE 20,506 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS 
BY A CONNECTION OUTSIDE OF THE CITY LIMITS ON 
THE PETITION OF LESTER D. SUNVISION AND WIFE 

Same as Ordinance No. 20,505 except for paragraph No. ~ which reads as follows: 

-

4. That this permit is intended to cover only the sewerage from the property of the 
Licensee, as same is now situated on said premises at 234 Lark, Lot 61, Block 21, Woodlawn 



Heights Addition, County Block 5710, and no other person sha ll be permitted to use the 
said City Sanitary Sewers through the connect i on hereby made. 

PASSED AND APPROVED on the 7th day of September A. D. 1954. 

AN ORDINANCE 20,507 
/ 

AN ORDINANCE TO USE THE .CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF FRED MAY & SONS 

Same a s Ordinance No. 20,505 except for paragraph No. ~ which reads as follows: 

4. That this permit is intended to cover only the sewerage from the property 
of the Licensee, as same is now situated on said premises at 107 Bella Vista, Lot 15, 
Block 35, Inspiration Hills, County Block 4434, and no other person shall be permitted to 
use the said City Sanitary Sewers through the connection hereby made. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

AN ORDINANCE 20,508 / 
AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF FRED MAY & SONS 

Same as Ordinance No. 20,505 except for paragraph No.4 which reads as follows: 

4 . That this permit is intended to cover only the sewerage from the property 
of the Licensee, as same is now situated on sa id premises at 119 Bella Vista, Lot 12, 
County Block 4434, Block 35, Inspration Hills and no other person shall be permitted to 
use the said City Sanitary Sewers through the connection hereby made. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

AN ORDINANCE' 20,509 ~ 
AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF CHARLES A. MACHA AND WIFE 

Same as Ordinance No. 20,505 except for paragraph No. 4 which reads as follows: 

4. That this permit is intended to cover only the sewerage from the property 
of the Licensee, as same is now situated on said premises at ~12 Canterbury Hill, Lot 4, 
County Block 5526, Block 5, Morningside Hts. Terrell Hills and no other person shall be 
permitted to use the said City Sanitary Sewers through the connection hereby made. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

AN ORDINANCE 20,510 ~ 
AN ORDINANCE TO USE THE CITY SANITARY SEWHE BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE , 
PETITION OF J. K. STARK 

Same as Ordinance No. 20,505 except for paragraph No.4 which reads as follows: 

4. That this permit is intended to cover only the sewerage from the property of 
the Licensee, as same is now situated on said premises at 1301 Wiltshire, Lot 18, 
County Block 5526, Morningside Heights #2, Terrell Hills and no other person shall be 
permitted to use the City Sanitary Sewers through the connection hereby made. 

PASSED AND APPROVED on the 9th day of _September A. D. 195~ 

·AN ORDINANCE 20,511 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF J. K. STARK 

Same as Ordinance No. 20,505 except for paragraph No.4 which reads as follows: 

4. That this permit is intended to cover only the sewer~ from the property 
of the Licensee, as same is now situated on said premises at 1309 Wiltshire, Lot 20, 
County Block 5526, Block 10, Morningside Heights #2, Terrell Hills and no othr person 
shall be permitted to use the said City Sanitary Sewers through the connection hereby made. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

.-

J 



.. 
III 

AN ORDINANCE 20,512 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTnN OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF J. K. STARK 

Same as Ord i nance No. 20,505 except for paragraph No.4 which reads as follows: 
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4. That this permit is intended to cover only the sewerage from the property of 
the Licensee, as same is now situated on said premises at 1311 Wiltshire, Lot 21, County 
Block 5526, Block 10, Morningside Heights #2, Terrell Hills and no other person shall be 
permitted to use the said City Sanitary Sewers through the connection hereby made. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

AN ORDINANCE 20,513 

GRANTING THE PETITION OF MOST REV. ROBERT E. 
LUCEY, ARCHBISHOP, FOR EXEMPTION FROM CITY TAXES 
ON TRACT A-SAN JOSE PLAZA MISSION LANDS, NCB 7664, 
IN THE CITY OF SAN ANTONIO, BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the property owned by Most Rev. Robert E. Lucey, Archbishop, and being 
Tract A-San Jose Plaza Mission Lands, New City Block 7664, in the City of San Antonio, 
Bexar County, Texas, be and is hereby declared to be of an exempt character and not 
subject to ad valorem taxation; and it further appearing that the tax rolls of the City 
of San Antonio show taxes assessed against said property for the Tax Year 1953, at 
which time said property was of an exempt character and not subject to taxation, said 
assessment is found to be void and should be stricken from the rolls. Furthermore, 
tax exemption from City taxes is hereby granted, and said property is hereby exawted 
from t axation for the Tax Year 1954, and tax years subsequent thereto, said exemption 
to be effective from year to year so long as said property continues to qualify for 
exemption, namely: Part of San JOSE Mission grounds. 

2. Petition is her~to attached and made a part hereof. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,514 

GRANTING THE PTITION OF MOST REV. ROBERT E. LUCEY, 
ARCHBISHOP~ FOR EXEMPTION FROM CITY TAXES ON LOTS 
23, 24, 28, AND F.~RTS OF 25, AND 27, NCB 7658, IN 
THE CITY OF SAN ANTONIO, BEXAR COUNTY TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO, 

1. That the property owned by Most Rev. Robert E. Lucey, Archbishop, and being Lots 
23, 24, 28 ·and Parts of 25 and 27, New City Block 7658, in the City of San Anton i o, Bexar 
County, Texas, be and is hereby declared to be of an exempt character and not subject to 
ad valorem taxat i on; and it further appearing that the tax rolls of the City of San 
Antonio show taxes assessed against said property for the Tax Year 1953, at which time 
said property was of an exempt character and not subject to taxation, said assessments 
are found to be void and should ·be stricken from the rolls. Furthermore, tax exempt~ 
from City taxes is hereby granted, and said property is hereby exempted from taxation 
for the tax year 1954, and tax years subsequent thereto, said exemption to be effective 
from year to year so long as said property continues to qualify for exemption, namely: 
A parochial school and is a part of the San Jose Mission plant. 

2. Petition is hereto attached and made a part hereof. 

PASSED AND APPROVED on the 9th day of September A. D. 1954 • 

ATTEST: 
J. Frank Gallagher 
City Clerk 

B. L. Lester 
Mayor 



1 
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AN ORDINANCE 20,515 

GRANTING THE PETITION OF RIVERSIDE PARK BAPTIST 
CHURCH FOR EXEMPTION FROM CITY TAXES ON LOTS 9, 
AND 10, BLOCK 1, NCB 3065, IN THE CITY OF SAN ANTONIO, 
BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the property owned by the Riverside Park Baptist Church, and being Lots 
9 and 10, Block 1, New City Block 3065, in the City of San Antonio, Bexar County, Texas, 
be and is hereby declared to be of an exempt character and not subject to ad valorem 
taxation; therefore tax exemption from City taxes is hereby granted, and said property 
is hereby exempted from taxation for the Tax Year 1954, and tax years subsequent thereto, 
said exemptions to be effective from year to year so long as sa id property continues to 
qualify for exemption, namely: Sunday School classrooms. 

a 
2. Petition is hereto attached and madeApart hereof. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,516 
/ 

GRANTING THE PETITIN OF SOUTHWEST TEXAS CONFERENCE 
OF THE METHODIST CHURCH FOR EXEMPTION FROM CITY TAXES 
ON THE E. 7.34 FT. OF 6, AND W. 42.66 FT. OF 7, BLOCK 
19, NCB 8334, IN THE CITY OF SAN ANTONIO, BEXAR COUNTY 
TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO, that, 

1. That the property owned by Southwest Texas Conference of the Methodist 
Church, and being the E. 7.34 feet of 6, and W. 42.66 feet of 7, Block 19, New City 
Block 8334, in the City of San Antonio, Bexar County, Texas, be and is hereby declared 
to be of an exempt character and not subject to ad valorem taxation; and it further appear
ing that the tax rolls of the City of San Antonio show taxes assessed against said property 
for the tax year 1953, at which time said property was of an exempt character and not 
subject to taxation, said assessment is found to be void and should be stricken from the 
rolls. Furthermore tax exemption from City taxes is hereby granted, and said property 
is hereby exempted from taxation for the Tax Year 1954, and tax years subsequent thereto, 
said exemption to be effective from year to year so long as said property continues to 
qualify for exemption, namely: As a Parsonage. 

2. Petition is hereto attached and made a part hereof. 

PASSED AND APPROVED on the 9th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,517 

TRANSFERRING THE SUM OF FIFTEEN DOLLARS($15.00) 
COLLECTED FROM DAMAGES TO PARKING METER 542 IN 100 
BLOCK OF WEST PECAN STREET FROM THE GENERAL FUND TO 
FIRE AND POLICE PENSION FUND 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. Tha t the sum of fiftee n dollars ($15.00) collected as damages to Parking 
Meter 542 in the 100 block of West Pecan Street be and is hereby tra nsferred from the 
Ge neral Fund to the Fire and Police Pe nsion Fund. 

2. PASSED AND APPROVED this 9th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

• 
• 
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AN ORDINANCE 20,518 

ACCEPTING A DEED FROM ALPHONSE B. GROTHEUS, ARTHUR A. 
GROTHEUS, MAURICE G. GROTHEUS, JOHN WILLIAM GROTHEUS, 
JOSEPH GROTHEUS, AND PHIL GROTHEUS, DBA GUADALUPE 
LUMBER COMPANY CONVEYING TO THE CITY OF SAN ANTONIO A 
PARCEL OF LAND LOCATED IN NCB 9026 FULLY DESCRIBED IN 
SAID DEED AND APPROPRIATING THE SUM OF THREE THOUSAND DOLLARS 
($3,000.90) TO PAY FOR SAME I 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 
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1. That the deed from Alphonse B. Grotheus, Arthur A. Grotheus, Maurice G. Grotheus 
John William Grotheus, Joseph Grotheus, and Phil A. Grotheus, dba Guadalupe Lumber Company 
conveying to the ' city of San Antonio a parcel of land out of NCB 9026, fully described by 
metes and bounds, to which said conveyance reference is made for further description, be 
and is hereby accepted. 

2. That be sum of three thousand dollars ($3,000.00) be and is hereby appropriated 
out of River Authority Flood Control R.O.W. Trust Fund 7-39 payable to Alamo Title Company 
to be used in ' payment for said parcel of land. 

3. PASSED AND APPROVED this 9th day of September A. D. 1954. 

ATTEST: 

R. L. Lester 
Mayor 

J .. Frank Gallagher / 
City Clerk 

AN ORDINANCE 20,519 

ACCEPTING THE ATTACHED BID OF WESTINGHOUSE ELECTRIC 
SUPPLY COMPANY TO FURNISH THE CITY OF SAN ANTONIO 
TRAFFIC ENGINEERS WITH SIGNAL CABLE FOR THE NET AMOUNT 
OF $2,996.94 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the low bid Westinghouse Electric Supply Company, 1211 E. Houston Street, 
San Antonio, ' Texas, dated August 28, 1954 to furnish the City of San AntonI o Department of 
Pub1ic · Wo~ks, Traffic Engineers with 18,000 feet Signal Cable for the net amount of 
$2,996.94, be and the same is accepted hereby. 

2. That the low bid of Westinghouse Electric Supply Company is attached hereto and 
made a part thereof. 

3. Payment is to be made from 1-01 General Fund, Account No. 09-03-05: Traffic Engine rs 

4. That all other bids received on this ~em are hereby rejected. 

5. PASSED AND APPROVED this 9th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

/ 
AN ORDINANCE 20,520 

AUTHORIZING THE CITY MANAGER TO CONTRACT WITH THE LAW 
FIRM OF MCCALL, PARKHURST & CROWE, FOR THE PURPOSE OF 
APPROVING THE ISSUANCE OF $5,000,000 EXPRESSWAY RIGHT 
OF WAY BONDS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the ' City Manager is hereby authorized to employ the law rirm or McCa ll, 
Parkhurst & Crowe, of Dallas, Texas for their market opinion on the $5,000,000 Expressway 
Right of Way Bonds to be issued by the City of San Antonio. 

2. Said Bond Attorneys are to be paid the regular and established fee of $5700.00 
plus an amount for expenses not to exceed $200.00. 

3. PASSED AND APPROVED this 9th day of September A. D. 1954. 

ATTEST: 
J. Fr~nk Gallagher 
City Clerk 

R. L. Lester 
Mayor 

, 

" 

J 
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AN ORDINANCE 20,521 

AUTHORIZING THE CITY MANAGER TO ACCEPT THE 
PROPOSAL OF DEWAR, ROBERTSON & PANCOAST, 
FIRST OF TEXAS CORPORATION, AND M. E. ALLISON 
& CO., INC., TO ACT AS FISCAL AGENTS AND 
ADVISORS TO THE CITY OF SAN ANTONIO IN THE 
ISSUANCE OF $5,000,000 IN EXPRESSWAY RIGHT OF WAY 
BONDS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. Tha t the City Mana ger ' is hereby authorized to enter into a contract, on 
beha lf of the City of Sa n Anto nio, with the bond :" firms of Dewar, Robertson & Pancoast 
First of Texas Corporation and M. E. Al]smn & Co., Inc., to act as Fiscal Agents for 
the City of San Antonio, for a fee of $9500.00, to perform the following services in 
c onnection with the issuance of $5,000,000 in Expressway Right of Way Bonds by the City 
of San Antonio: 

(1) Preparation of the financial data necessary for submission to investment 
rat i ng age ncies and payment of travel expenses to New York of one official of the City 
for the purpose of submitting such reports, with the view of improving the bond credit 
rating of the City of San Antonio. 

(2) Preparation, publication and mailing of a prospectus containing completed 
and a ccurate information descriptive of the bonds, financial statements of the City of 
San Antoni O, . and tax data a nd general information relating to the economy of the City 
of Sa n Antonio. 

(3) Payment of the cost of printing $5,000,000 in bonds and travel expenses 
of the Mayor, City Clerk, Attorney General and 'State Comptroller, in connection with 
the execution, approval, registration and delivery of bonds to the purchaser of the 
issue; 

(4) General supervision of all details of the transaction, including all 
travel, telephone and sundry expenses incurred by the Fiscal Agent, it being understood 
that for the agreed fee of $9,500.00, the Fiscal Agent shall pay all expenses, with the 
exception of the ' Bond Attorneys' fees, in connection with the issuance of the $5,000,000 
Expressway Bonds, a nd the effort made to improve the City's financial rating. 

ATTEST: 

2. PASSED AND APPROVED this 9th day of September A. D. 1954. 

R. L. Lester 
Mayor 

J. Frank Gallagher 
City Clerk 

AN ORDINANCE 20,522 

AMENDING SECTION 2 OF AN ORDINANCE ENTITLED 
"AN ORDINANCE ESTABLISHING ZONING REGULATIONS 
AND DISTRICTS IN ACCORDANCE WITH A COMPREHENSIVE 
PLAN, ETC.," PASSED AND APPROVED ON NOVEMBER 3, 1938 
BY CHANGING THE CLASSIFICATION AND RE-ZONING OF CERTAIN 
PROPERTY DESCRIBED HEREIN. 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That Section 2 of an ordinance entitled "AN ORDINANCE ESTABLISHING ZONING 
REGULATIONS AND DISTRICTS IN ACCORDANCE WITH A COMPREHENSIVE PLAN, ETC.," passed and 
approved by the Commissioners of the City of San Antonio on the 3rd day of November, 
1938, be and the same is hereby amended so that paragraph 3 of said Section 2 shall 
hereafter include the following described changes in claSSification a nd the re-zoning 
of the hereinbelow designated property, to-wit: 

(Case No. 385) 

To re-classify and re-zone, from Temporary "B" 
Residence Distric.t to Permanent "L" Manufacturing District, 
All of New City Block 10,234, located in the eastern part 
of the city, bounded on the north by St. Hedwig Road, on the 

south by U. S. Highway 90, on the west by Coliseum 
Drive, a nd on the east by City Limits line of August 11, 1953. 

2. That a ll other provisions of said or dinance, as amended, shall remain in 
full force and effect, including the penalty for violations thereof as made and provided 
in Section 28. 

3. Tha t the Chief Building Inspector and the Director of Planning shall change 
their records and zoning maps in accordance herewith a nd the same are available and 
open to the public for inspection. 

4. PASSED AND APPROVED this 9th day of September A. D. 1954. 

R. L. Lester 
': Mayor 

ATTEST: 
J. Frank Gallagher 

• 
• 



';" y . '~" 

275 

AN OR~INANCE 20~523 

AUTHORIZING THE CITY MANAGER TO ENTER INTO A CONTRACT WITH 
ROY L. POPE AND SPILLERS COMPANY~ CERTIFIED ACCOUNTANTS, 
FOR A DETAILED AUDIT OVER THE PERIOD FROM AUGUST 1, 1958 
THROUGH JULY 31, 1954, OF ALL THEDEPARTMENTS OF THE CITY 
EXCEPT THE CITY PUBLIC SERVICE DEPARTMENT, WATER WORKS AND 
ROBERT B. GREEN MEMORIAL HOSPITAL; AND APPROPRIATING THE 
SUM OF $21,000.00 OR SO MUCH THEREOF AS MAY BE NECESSARY, 
OUT OF THE 1954 GENERAL FUND, AUDITING, ACCOUNT NO. 56-03-01, FOR THE 
PAYMENT THEREOF 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the -City Manager be and is hereby authorized to enter into a contract, on 
behalf of the City, with Roy L. Pope & Spillers Company, Certified Public Accountants, 
contracting for their services in making a detailed audit for the period from Augus\; 1, 
1953 through July 31, 1954, of all the departments of the City, except the Water Works 
Department, Robert B. Green Memorial Hospital and the City Public Service Department. 

2. As consideration for the audit to be made by Roy L. Pope & Spillers Company, 
Certified Public Accountants, the aty shall pay them $6.00 per hour for each accountant 
engaged in the completion of the audit. Per terms of the contract, the Finance Director 
shall pay not more than 85 per cent of the compensation earned each month by Roy L. Pope 
& Spillers Company" based upon the rates hereinbefore deSignated. Upon the completion of 
the audit, the City shall pay to them the amount of the final estimate. 

3. The City shall not pay more than the total of $21,POO.00 for this audit, such 
sum to be paid out of the 1954 General Fund, Auditing, Account No. 56-03-01. 

4. That the City Manager is requested to have the City Attorney prepare a 
contract for the audit between the City of San Antonio and Roy L. Pope & Spillers Company 
Certified Publ~c Accountants, for auditing the City's books for the period from August 1, 
1953 through July 31, 195~ and that the City Manager is authorized to sign said contract 
upon the approval as to form by the City Attorney. It is further requested that the contrac 
state that the audit be made by funds and be submitted as near as possible in conformance 
with the "Municipal Finance Officers Association volume entitled "Municipal Accounting and 
Audit ing. " 

5. Said contract shall provide that the completed audit shall be finished within 
eight (8) months from date of the contract and an appropriate penalty shall be povided 
for non-compliance. 

6. PASSED AND APPROVED this 9th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE' 20,524 

AMENDING SECTION 2 OF AN ORDINANCE ENTITLED 
"AN ORDINANCE ESTABLISHING ZONING REGULATIONS 
AND DISTRICTS IN ACCORDANCE WITH A COMPREHENSIVE 
PLAN, ETC.," PASSED AND AEPROVED ON NOVEMBER 3, 
1938, BY CHANGING THE CLASSIFICATION AND HE-ZONING 
OF CERTAIN PROPERTY DESCRIBED HEREIN 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That Section 2 of an Ordinance entitled "AN ORDINANCE ESTABLISHING ZONING 
REGULATIONS AND DISTRICTS IN ACCORDANCE WITH A COMPREHENSIVE PLAN, ETC.," passed and 
approved by the Cvmmissioners of the City of San Antonio on the 3rd day of November, 1938, 
be and the same is hereby amended so that paragraph 3 of said Section 2 shall hereafter 
include the following described changes in classification and the re-zoning of the herein
below designated property to-wit: 

(Case No. 386) 

To re-classify and re-zone, from "A" RESIDENCE 
DISTRICT to "F" LOCAL RETAIL DISTRICT, lots -13 and 
14, Block 1, New City Block 10,480, located on the 
southeast corner of the intersection ,of Highway 90 
West and 42nd Street and known as 1158 Highway 90 West 

2. That all other provisions of said ordinance, as amended, shall remain in full 
orce and effect, including the penalty for violations thereof as made and provided in Section 
8. 

3. That the Chief Building Inspector and the Director of Planning smll change their 
,ecords and zoning maps in accordance herewith and the same are available and open to the public 
or inspection. 

4. 

J TIJE ST: 

PASSED AND APPROVED this 9th day of September A. D. 1954. 

R. L. Lester 
Mayor 

~. Frank Gallagher, City Clerk 

j 



AN ORDINANCE 20,525 

AMENDING SECTION 2 OF AN ORDINANCE ENTITLED 
"AN ORDINANCE ESTABLISHING ZONING REGULATIONS 
AND DISTRICTS IN ACCORDANCE WITH A COMPREHENSIVE 
PLAN; ETC., tI PASSED AND APPROVED ON NOVEMBER 3, 
1938, BY CHANGING THE CLASSIHCATION AND RE-ZONING 
OF CERTAIN PROPERTY DESCRIBED HEREIN 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That Section 2 of an Ordinance entitled IIAN - ORDINANCE ESTABLISHING ZONING 
REGULATIONS AND DISTRICTS IN ACCORDANCE WITH A COMPREHENSIVE PLAN, ETC.," passed and 
approved by the Commissioners -of the City of San Antonio on the 3rd day of November, 
1938, be and the same is hereby amended so that paragraph 3 of said Section 2 shall 
hereafter include the following described changes in classification and the re-zoning 
of the hereinbelow designated property to-wit: 

(Case No. 377) 

To re-classify and re-zone, from "B" RESIDENCE 
DISTRICT to "F" LOCAL RETAIL DISTRICT, the south 
200 feet of Tract A-49 (CB A-29) fronting on Fair 
Avenue on the south, Margetts Street on the north, 
Nopal Street on the east and Stanfield Street on 
the west. 

2. That all other provisions of said ordinance, as amended, shall remain 
in full force and effect, including the penalty for violations thereof as made and 
provided in Section 28. 

3. That the Chief Building Inspector and the Director of Planning shall 
change their records and zoning maps in accordance herewith and the same are available 
and open to the public for inspection. 

4. PASSED AND APPROVED this ~th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,526 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF ST. GREGORY'S CATHOLIC CHURCH 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the petition of St. Gregory's Catholic Church, for a license to use 
the sa nitary sewerage system of the City of Sa n Antonio, is granted hereby, subject to 
the followingprecedent conditions: 

2. That the permit hereby gra nted is temporary, and the City reserves the 
right to revoke same at any time, with or without notice . 

3. That the house plumbing and the connection with the City Sewer shall be 
made andnaintained at the cost and risk of the licensee, in conformity with the ordinance 
of the City of Sa n Antonio. 

4. That this permit is intended to cover only the sewerage from the property 
of the Licensee, as same is now situated on said premises at 1400 blk Dewhurst Road, Lot 
a tract, 7.739 acres out of lots 15 and 17, Radcliff and Lacks Addition, City of 
Balcones Heights and no other person shalJ be permitted to use the said City Sanitary 
Sewers through the connection hereby made. 

5. That the future owner of the above property shall comply with all the 
provisions hereof, and , the conditions are covenants running with the land. 

6. That the use of said sewer connection shall be subject to the regulation 
of the City of San Antonio, and no use shall be made which might in any way impair the 
City Sewer System, or cause same to be obstructed or damaged in any manner whatsoever, 
in the opinion of the City Sewer Engineer, whose judgment shall be conclusive. 

7. That in consideration of the permit hereby granted, and the service to be 
rendered, the said Licensee agrees to pay the City of San Antonio, at the office of the 
Lice nse and Dues Collector, in San Antonio, Bexar county, Texas, as a rental charge, 
the schedule of fees fixed, and to be fixed, by Ordinance of the City of San Antonio, 
said rental commencing on the date of connection made with the City sanitary sewers; 
but in the event the permit hereby granted is cancelled, for any reason, the pro rata 
amount of said rental shall be returned, less any expense incurred by the City in the 
premises. The City of San Ar. tonio is given a lien on the real estate described herein, 
to secure the payment of the sewer rental, and the City shall have the right to shut off 
the City water supply to the premises described herein if the Licensee fails to stop 
the discharge of sewerage into the City Sewerage System when the City terminates this 
permit. 



AN ORDINANCE 20,525-A 

APPOINTING MEMBERS OF THE BOARD OF EQUALIZATION FOR THE 
TAX YEAR 1954;DESIGNATING THE CHAIRMAN THEREOF; ESTABLISHING 
THE COMPENSATION TO BE PAID TO THE MEMBERS OF SAID BOARD OF 
EQUALIZATION; AND PROVIDING FOR THE DATE SAID BOARD OF 
EQUALIZATION SHALL CONVENE 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That Sylvester Loughlin, R. L. Patterson and T. J. Kirkpatrick are hereby 
appointed members of the Board of EqualizatXn for the tax year 1954. 

2. Sylvester Loughlin is hereby appointed a nd deSignat~ d Chairman of said Board 
of Equalization. 

3. It is hereby provided that the compensation for the rnemers of the Board 
of Equalization shall be $50.00 per day for an 8-hour day or over. 

4. That Board of Equalization shall convene on September 17, 1954 and shall 
take the oath of office a nd authorize the mailing of notices for hearings to commence 
on the 30th day of September, 1954, at which time the Board shall commence its labor. 
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5. It is further provided that W. R. Fox, R. E. Young and Raymond Wright are 
hereby appointed as assistants to the Board of Equalization, a nd are to be compensated 
at the rate of $20.00 per day for an 8 hr. day or over. Said assistants shall be under 
the direct supervision and control of the members of the Board of Equalization and shall 
assist the Board of Equalization in any way directed by said Board. 

6. PASSED AND APPROVED this 14th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 
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premises, and all buildings si tua ted thereon, during the c~tinua nce of this permit and 
while said prem~s are connected with said City Sanitary Sewers, for the purpose of in
specting the condition of the plumbing a nd the use of said sewers. 

9. The City of Sa n A'l tonio shall never be liable to the Licensee for pecuniary 
damage for failure to take and treat the sewerage of the Lice nsee, a nd said right 
of action is waived as a part of the consideration of this permit. 

PASSED AND APPROVED this 16th day of September A. D. 1954. 

ATTEST: 
J. Fra nk Gallagher 
City Clerk 

R. L. ~ester 
Mayor 

/ 
AN ORDINANCE 20,527 

DECLARING VOID TAX ASSESSMENT AGAINST LOT 6, 
BLOCK 2, NCB 3871, OWNED BY PRUITT AVENUE BAPTIST 
CHURCH, IN THE CITY OF SAN ANTONIO, BEXAR COUNTY, 
TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO, that, 

1. That the tax rOQls of the City of San Antonio, show taxes assessed against Lot 6, 
Block 2, New City Block 3871, San Antonio, Bexar County, Texas, for the fiscal year 1944, 
at which time said property was owned by the Pruitt Ave nue Baptist Church, andwas used 
as a parsonage, a nd was of a n exempt character a nd not subject to taxation , said assessme nt 
is found t o be void a nd is ordered stricke n from the rolls. 

6. However, it appearing tha t said property is at present on the II Tax Exetnpt" rolls, 
having bee exempted pior to June 1, 1949. 

3. Petition is hereto attached and made a part thereof. 

PASSED AND APPROVED on the 16 th day of September A. D. 1954. 

ATTEST: 
J. Fra nk Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20 ',528 

DECLARING VOID TAX ASSESSMENTS AGAINST LOTS 41 
& S. 75 Ff . OF 42, 43; BLOCK 38, NCB 1847, OWNED 
BY BEACON HILL PRESBYTERIAN CHURCH, IN THE CITY OF 
SAN ANTONIO, BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO, that, 

1. That the Tax Rolls of the City of Sa n Antonio showmxes assessed agai nst Lot 41, 
and S. 75 feet of 42, 43, Block 38, New City Block 1847, San A tonio, Bexar County, Texas, 
for the fiscal years 1928, 1929, and 1930, at Which time said property was owned by the 
Pruitt Ave nue Baptist Church, and was used as part of church grounds, a nd was of a n exempt 
character and not subject to taxation, said assessments are found to be void and are ordered 
stricke n from the rolls. 

2. However, it appearing that said property is at present on the "Tax Exempt" rolls, 
having bee n exempted prior to June 1, 1949. 

3. Petition is hereto attached a nd made a part hereof. 

PASSED AND APPROVED on the 16th day of September A. D. 1954. 

ATTEST: 
J. Fra nk Gallagher 
City Clerk 

R. L. Lester 
Mayor - - -

) 
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AN ORDINANCE 20,529 

GRANTING THE PETITION OF YOUNG MEN'S CHRISTIAN 
ASSOCIATION OF SAN ANTONIO FOR EXEMPTION FROM CITY 
TAXES ON TRACT 5 AND W. PT. OF 6, NCB 10749, I N THE 
CITY OF SAN ANTONIO, BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO, that, 

1. ~t the property owned by the Young Me n 's Christian Association of San 
Antonio, and being Tract 5 a nd W. Pt. of 6, New City Block 10749, in the City of San 
Antonio, Bexar County, Texas, be and is hereby declared to be of an exempt character a nd 
not subject to ad valorem~xation; and it further appearing that the tax rolls of the 
City of San Antonio show taxes assessed against said property for the Tax ~r 1953, at 
which time said property was of an exempt character a nd not subject to taxation, said 
assessment is found to be void a nd should be stricken from the rolls. Furthermore, tax 
exemption from City taxes is hereby granted, a nd said property is hereby exempted from 
taxation for the Tax Year 1954, a nd tax years subseque nt thereto, said exemption to be 
effective from year to year so long as said property continues to qualify for exemption, 
namely: Non-profit recreational purposes. 

ATTEST: 

2. Petition is hereto attached and made a part hereof. 

PASSED AND APPROVED on the 16th day of September A. D. 1954. 

R. L. Lester 
Mayor 

J. Fra nk Gallagher 
City Clerk 

AN ORDINANCE 20,530 

GRANTING THE PETITION OF MOST REV. ROBERT E. LUCEY 
ARCHBISHOP, FOR EXEMPTION FROM CITY TAXES ON W. 72.5 
FEET OF LOTS 26 AND 27, BLOCK 1, NCB 8226, IN THE 
CITY OF SAN ANTONIO, BEXAR COUNTY, TEXAS 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO, that, , 
1. That the property owned by Most Rev. Robert E. Lucey, Archbishop, 

a nd being the W. 72.5 feet of Lots 26 and 27, Block 1, New City Block 8226, in the 
City of Sa n Antonio, Bexar County, Texas, be and is hereby declared to be of a n exempt 
character and not subject to ad valorem taxation; and it further appearing that the 
Tax Rolls of the City of Sa n Antonio show taxes assessed against said property for the 
Fiscal Years 1945 through 1953, both inclusive, at which time said property ~aB of~ an 
exempt -dharacte1-:; abtlroo.~h Si11~IJ~ctb tb~ taxat1ofl'J c.· ~aid assessme nts are found to be void 
a nd should be stricke n from the rolls. Furthermore, tax exemption from City taxes is 
hereby gra nted, a nd said property 1s hereby exempted from taxation for the Fiscal Year 
1954, and tax years subseque nt thereto, said exemption to be effective from year to 
year so long as said property continues to qualify for exemption, namely: A part of 
St. Agusta's church plant. 

2. Petition is hereto attached a nd made a part hereof. 

PASSED AND APPROVED on the 16th day of September A. D. 1954. 

ATTEST: 
J. Fra nk Gallagher 
City C1~k 

R. L. Lester 
Mayor 

AN ORDINANCE 20,531 

/ 

/ 
APPROVING AN EXCHANGE OF PROPERTIES, ACCEPTING A DEED FROM 
MATTHEW J. BLASZCZYK AND WIFE JANIE BLASZCZYK CONVEYING TO 
THE CITY OF SAN ANTONIO A PORTION OF LOT 13, NCB 2906, AUTHORIZING 
THE EXECUTION OF A DEED BY THE CITY MANAGER, CONVEYING TO SAID 
MATTHEW J. BLASZCZYK AND WIFE JANIE BLASZCZYK A PORTION OF LOT 
14, NCB 2906 IN EXCHANGE FOR THE ABOVE PROPERTY AND APPROPRIATING 
THE SUM OF ONE HUNDRED DOLLARS TO PAY THE DIFFERENCE IN EXCHANGE 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the exchange of proprties whereby Matthew J. Blaszczyk and wife 
convey to the City of San Antonio a portion of Lot 13, NCB 2906 i n exchange for a 
portion of Lot 14; NCB 2906 a nd the sum of one hundred dollars ($100.00) in cash to be 
paid by the gity of Sa n Antonio, be a nd is hereby approved. 

2. That the deed to a portion of Lot 13, conveying same to the City of Sa n 
Antonio be a nd is hereby accepted. 
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3. That the City . Ma nager be and is hereby authorized to execute a deed to Matthew 
J. Blaszczyk a nd wife Ja nie Blaszczyk conveying a portion of Lot 14, NCB 2906, said 
portions of Lots 13 a nd 14 being fully described by metes and bounds in the respective 
deeds. 

4. That the sum of one hundred dollas ($100.00) be , a nd is hereby appropriated out 
of River Authority Flood Control R.O.W. Trust Fund 7-39 payable to Alamo Title Company to e 
used to pay the differe nce in exchange. 

5. PASSED AND APPROVED this 16th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,532 

ABANDONING AND CLOSING AN ALLEY IN NCB 6902 
RUNNING EAST AND WEST BY BROADBENT AND SOUTH 
NEW BRAUNFELS AVENUE AND CONVEYING SAID ALLEY 
TO SAN ANTONIO INDEPENDENT SCHOOL DISTRICT FOR 
THE SUM OF ONE DOLLAR 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. Tha t the alley in NCB 6902 runni ng east a nd west bounded by Broadbent a nd South 
New Braunfels Ave nue be a nd is hereby aba ndoned a nd that the City Manager be a nd is hereby 
authorized to execute a deed ~ conveying said alley to the Sa n Antonio Independent School 
District for the consideration of one dollar. 

2. PASSED AND APPROVED this 16th day of September A. D. 1954. 

ATTEST: 
J. Fra nk Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,533 

ACCEPTING A DEED FROM WILLIE BORROUM RICE, A WIDOW, 
INDIVIDUALLY, AND AS INDEPENDENT EXECUTRIX OF THE 
ESTATE OF JOHN CHESTER RICE, DECEASED, CONVEYING 
TO THE CITY OF SAN ANTONIO PART OF CB A-34 AND LOT 
16 AND PART OF LOT 17 NCB 1040, AND APPROPRIATING 
THE SUM OF $1,450.00 TO PAY FOR THE LAND SO CONVEYED 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the deed from Willie Borroum Rice, a Widow, individually, and as indep~ ndent 
executrix of the estate of John Chester Rice, deceased, conveying to the City of San 
Antonio part of CB A-34 a nd Lot 16 a nd part of Lot 17, NCB 1040, all of which land is 
more fully described by metes and bounds i n said conveyance to which said conveya nce 
refere nce is here made for further description . 

2. That the sum of $1,450.00 be a nd is hereby appropriated out of River Authority 
Flood Control R.O.W. Trust Fund 7-39 payable ' to Alamo Title Company to be used in payment 
for said land. 

3. PASSED AND APPROVED this 16th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 



280 

AN· ORDINANCE 20,534 

ACCEPTING A DEED FROM O. C. RESENDEZ AND WIFE 
MARGARITA S. RESENDEZ CONVEYING TO THE CITY OF 
SAN ANTONIO LOT 18, BLOCK 8, NCB 2907 EAST ENGLEWOOD 
ADDITION AND APPROPRIATING THE SUM OF $275.00 TO PAY 
FOR SAID LAND 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the deed from O. C. Resendez and Wife, Margarita S. Resendez conveying to 
the City of San Antonio Lot 18, Block 8, NCB 2907 East Englewood Addition, be and is 
hereby accepted. 

2. That the sum of $275.00 be and is hereby appropriated out of River Authority 
Flood Control R.O.W. Trust Fund 7-39, payable to Security Title Company, to be used 
to pay for said lot and land so conveyed. 

3. PASSED AND APPROVED this 16th day af September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,535 
j 

AMENDING SECTION 60-74 OF THE SAN ANTONIO CITY 
CODE ENTITLED I1STREETS WHERE PARKING PROHIBITED" 
WHICH PROVIDES FOR AND DESIGNATES STREET LOCATIONS 
WHERE PARKING IS PROHIBITED BY ADDING AND DESIGNATING 
OTHER STREET LOCATIONS WHERE PARKING IS PROHIBITED 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CJTY OF SAN ANTONIO: 

1. That Section 60-74 of the San Antonio City Code entitled I1Streets Where 
Parking Prohibited l1 which provides for and designates street locations where parking 
is prohibited be and is hereby amended to include and designate the following locations: 

HACKBERRY STREET, WEST SIDE, BETWEEN COMMERCE 
AND VICTORIA STREETS 

2. This ordinance is cumulative of and in addition to Section 60-74 and 
shall in no manner affect the validity of said Section 60-74 Which shall remain in 
full force and effect. 

3. WHEREAS, it is necessary for the public safety of the City of San Antonio 
in the exercise of its Police Power for the proper regulation of traffic, anemergency 
is created that this Ordinance take immediate effect upon its passage. Therefore, upon 
the passage of this Ordinance by an affirmative vote of at least six members of the City 
Council, it shall become eftective as made and provided by the Charter of the City of 
San Antonio. 

4. PASSED AND APPROVED this 16th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

AN ORDINANCE 20,536 

R. L. Lester 
Mayor 

APPOINTING DR. LAWRENCE M. SHEFTS TO MEMBERSHIP 
ON THE CITY-COUNTY TUBERCULOSIS CONTROL BOARD 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That Dr. Lawrence M. Shefts be and he is hereby appointed as a member of 
the City County Tuberculosis Control Board as provided for in Art. 4437A, R.C.S. for the 
unexpired term of Dr. R. G. McCorkle, deceased'" 

2. P~ED AND APPROVED this 16th day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 
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l1eted vbae mcea8U7. tbMe COLlectSc-. ND".~, 
ardez'ed tar the :lD11~tal re • ..- - lJa'kd .... ~-.. 
CollBctor ia _eby ~ 8D1 cUzelle4 to oem-=
eo tbat tile f'ollouiDS ~ 'be ~ aal cenoe1w Saw, "NII_s.' 
~. . . 

Jack B. 1IaIr, 1953 b. (~) ,." lOOO, . 
J.,ao,SDOO,~,3000.~'JoX),JaP,~' 
55QO, 6000, ~, 1000, ~, am, , 9000, 
LIM 1 iIIft J8 iDC1., Blk. 7, .. ~ -~ 
__ ebcJIe. ~,300· • 

Jack B. (SaI'OOl .:1. ... ) 1953 Rac. • (Ccd8a) 
lOCO, 6.l3'l _., JOk. 8, llOO7 - ..... 
__ aIw.Mt. 

Jack B. 1Iea', 1953 a..o. 110. (0*-) 600, ]8)0, 
JaX),Moo,3OQO,3Q)O,JaX),J.aoo,5IIOO,8lOO, 
6600, 1200, 7800, ~, gooo, ... Late 1 'tbl-u lS, 
1Dclk. Bllt. 9, 11:8 l.lOO8 - Bae.IOM same ae QbaIe. 

/ 



Jock E. lfegy, 3953 Bee.- Bo. (Cedars) 250, 500, ~, 
WOO#~~,1~#1750600006~'~'~' 
3000# 3250, 3500 .. ~, ~, J,2~, 4,x>, ~, 
5000, 52501 5500, 57501 6000, (eSO, 6!X)O, Gm, 
7CXX), 7250, 7500, 7750, &xxl, ~, 85.0C:", 6750, .. 
1Dts 1 tbru 35 incl.., Blk. 12, 11m llDl1 -~ 
8SI!JJ as a.bovc. - IT,3~. 

JoCk E. Begy, 1953 Bee. So. (caLiaI) goo, Jax), 
2700, 3600, 4500, 5400, G3OO, 79)0, 8lOO, 9000, -
Lata 1 tbru 10 iDc1., Blk. 13# lim llD12 - Breseeta 
88IIIe sa abovo. 5,210. 

Jack E. Be&Y, l.9!j3 Rac. 50. (coaea) 1000, 2000, 
3000, J,ooo, 5000, &lao, 7000, lklOO, - I.a:te 1 t.bna 
8 inel.., BIk. lA, 11m l.lOl3 - lbisoos ... as above. ...,430. 

Jfb!JfBi1 

J. Frank Gallagher 

1,000. 

,000. 

1, • 

Honorable Mayor and Members of Council 
City of San Antonio, Texas 

S~ptember 2~~ 

Gentlemen and Mrs. Stevens: 
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On September 2, 1954, there were filed with me, by T. A. Rice, a qualified elector 
of the City of San Antonio, five separa't'e petitions seeking the lIrecall, removal and for 
a recall election" of five members of the City Council, . namely, Mrs" Thelma Stevens, 
Place No.2; A. C. White, Place No.4; R. N. White, Jr., Place No.6; Ralph V. Easley, 
Place No. 7 and R. L. Lester, Place No.8; each petition being filed under Sections 26-33 
incluSive of Art. IV of the City Charter. . 

I proceeded at once with the duty made mandatory on me by the Charter, of checking 
each petition within twenty days to determine its sufficiency or lack of sufficiency for 
certification to you. 

After the filing of these petitions, and during the period employed in the checking 
thereof, but before I had entered upon checking the petition against A. C. White, Place 
No.4, his resignation as a member of council was accepted and his successor was elected. 
I refrained, therefore, from checking the petition for his . recall. 

I continued the check of the rema'inil1g fOl,lr peti'tions and have the duty to report 
as follows:-

The petition for the recall of Mrs .. - Thelma' Stevens, purp~rting to contain 19,046 ' 
names, was found to have 16,743 names and addresses Which corresponded to the list of 
qualified voters published by the County Tax Collector. All other names are declared to 
be invalid because of various reasons such asmmes cquld not be found on poll list, name 
appeared but no address or incorrect address was given, names or addresses were illegible, 
names were written to cover husband and Wife in one signature such as - "Mr. and Mrs. John 
Doell, names and addresses were those of residents of other towns such as Alamo Heights, 
Balcones Heights, Olmos Park, etc., names had 'been signed on more than one petition paper 
presumably by the same party, jurat was not in proper order. 

The petition for the recall of R. N.White" Jr., purporting to contain 19,172 
names, was found ·t~ ' have 16,356 names and addresses which corresponded to the list of 
qualified voters published by the County Tax Collector. All other Signatures to this 
White petition are deemed to be defective for the same reasons as r .ecited above in the case 
of the Stevens petition. 

The petition for the recall of Ralph V. Easley, purporting to contain 19,045 names, 
t-
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was found to have 16,584 names and addresses which corresponded to the list of qualified 
voters published by the County Tax Collector. All other signatures to this Easley 
petition are deemed to b~ defective _for the same reasons as recited above in . the case of 
the Stevens petition. 

The petition for the recall of R. L. Lester, purporting to contain 19,074 names, 
was found to have 16,647 names and addresses which corresponded to the list of qualifie~ 
voters published by the County Tax Collector. All other signatres to this Lester petit10n 
are deemed to be defective for the same reasons as recited above in the case of the Stevens 
petition. 

From the Assessor and Collector of Taxes of Bexar County I obtained a statement 
that there were 91~022 qualifieg voters in the precincts whOlly in . the city at the t~me 
of the last general election of tne city and that there were 4,543 qualified voters 1n 
the precincts Which were d~vided by the city limit line and being partly in and partly 
outside the city at that time. I proceeded to use a formula employed in such.a case 
heretofore before me and allocated as voters inside the; city a number proportlonate percenta~e
wise to the land area which was part of the city. From this operation I determined that 
1,512 of the total were city voters. Adding 1,512 to 91,022 I arrived at a figure of 
92,534 qualified voters at the time of the last city election. 

As set out in the charter, 10% of the above total of 92,534 would be required 
to call upon the council to order an election, thus 9,254 signatures would be requ~red. 

Since in each petition examined, as reported above, there were more than the 9,254 
minimum signatures required, I am obliged to certify these four petitions as sufficient 
and am notifying each of the four members of council as required of me by the charter. 

Respectfully submitted, 

/s/ J. Frank Gallagher 

J. Frank Gallagher 
City Clerk 

AN ORDINANCE 20,537 
) 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE 
PETITION OF C. E. MCDANIELS AND MARTHA C. MCDANIEL 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the petition of C. E. McDaniels and Martha C. McDaniel for a license 
to use the sanitary sewerage system of the City of San Antonio is granted hereby, subject 
to the following precedent conditions. 

2. That the permit hereby granted is temporary and the City reserves the 
right to revoke same at any time with or without notice. 

3. The house plumbing a nd the connection with the City sewer shall be made 
and maintained at the cost and risk of the Licensee, in conformity with the ordinances 
of the City of San Antonio. 

4. That this· permit is intended to cover only the sewerage from the property 
of the Licensee, as same is now situated on said premises at 514 Lookout Drive, Lot 32, 
County Block 4434, Block 42, NCB 11585, InsPration Hills and no other person shall be 
permitted to use the said City sanitary sewers through the connection hereby made. 

5. That the future owner of the above property shall comply with all the 
provisions hereof, and the conditions are covenants running with the land. 

6. That the use of said sewer connection shall be subject to the regulation of 
the City, and no use shall be made Which might in any way impair the City sewer system 
or cause same to be obstructed or damaged in any manner whatsoever, in the opinion of the 
City Sewer Engineer whose judgment shall be conclusive. 

7. That in consideration of the permit hereby granted and the service to be 
rendered, the said Licensee agrees to pay the City of San Antonio at the office of the 
License and Dues Collector, in San Antonio, Bexar County, as a rental charge, the schedulE 
of fees fixed, and to be fixed by the ordinance of the City of San Antonio, said rental 
commencing on the date of connection made with the City sanitary sewers; but in the event 
the permit hereby granted is cancelled for any reason, the pro rata amount of said rental 
shall be returned, less any expense incurred by the City in the premises. The City of Sal 
Antonio is given a lien on the real estate described herein to secure the payment of the 
seWer rental, and the City shall have the right to shut off the City water supply to the 
premises described herein if the Licensee fails to stop the discharge of sewerage into thE 
City Sewerage system when the City terminates this permit. 

8. That the Inspectors of the City shall have free access to the Licensee's 
premises and all buildings situated thereon during the continuance of this permit and 
while said premises are connected with said City Sanitary Sewers, for the purpose of 
inspecting the condition of the plumbing and the use of said sewers. 
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9. The City of San Antonio shall never be liable to the Licensee for pecuniary 
damage for failure to take and treat the sewerage of the Licensee, and said right of 
action is waived as a part of the Consideration of this permit. 

PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,538 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY 
A CONNECTION OUTSIDE OF THE CITY LIMITS ON THE PETITDN 
OF MARION HORD WILSON 

Same as Ordinance No. 20,537 except for paragraph No.4 which reads as follows: 

4. That this permit is intended to cover only the sewerage from the property 
of the Licensee, as same is now situated on said premises at 238-240 Ridgecrest, West 
50' of Lot 16, County Blk 5655, Ridgecrest Subdivision and no other person shall be 
permitted to use the said City Sanitary Sewers through the connection hereby made. 

AN ORDINANCE 20,539 

APPROVING A SETTLEMENT OF A CERTAIN LAWSUIT PENDING 
IN THE 73RD DISTRICT COURT, WHEREIN THE CITY OF SAN 
A~ONIO IS BEING SUED BY PETER TREASE AND THE CITY BY 
CROSS ACTION IN THE SAME SUIT IS SUING PETER TREASE FOR 
TITLE AND POSSESSION OF CERTAIN REAL ESTATE WHICH THE 
CITY HAS APPROPRIATED AND USED IN STRAIGHTENING THE CHANNEL 
OF THE SAN ANTONIO RIVER IN THE 5TH AND 7TH STREETS, AND 
AUTHORIZING THE CITY MANAGER TO ENDDRSE APPROVAL OF ANY AND 
ALL JUDGMENTS AND TO EXECUTE ANY QUIT CLAIM DEED OR DEEDS 
THAT MAY BE NECESSARY TO MAKE THE SETTLEMENT OF SAID 
LAWSUIT EFFECTIVE. 

WHEREAS, after long and extensive litigation between the City of San Antonio 
and Peter Trease, the said Peter Trease, through his attorney of record, L. M. Bickett, 
has submitted an offer of settlement, which said offer has the approval of the 
City Attorney's Office and has been fully presented and explained to the Council. 

BE IT ORDAINED BY THECITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That said settlement, whereby the City of San Antonio is to withdraw $2,500.00 
from the $25,000.00 now on deposit in the registry of the Court, the balance to be 
paid to Peter Trease for the land the City has heretofore appropriated for public 
purposes, and whereby the said Peter Trease is to dismiss at his own cost another suit 
which he has filed against the City of San Antonio thus completely dosing all claims an ~ 
counter claims and all matters in controversy between tre parties, be and is hereby 
approved. 

2. That the City Manager be and is hereby authorized and directed to execute 
or approve, as the case may be, all legal documents, judgments or quit claim deed or 
deeds that may be legally requiredto make said settlement legally effective. 

3. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

AN ORDINANCE 20,540 

R. L. Lester 
Mayor 

APPROPRIATING $5,767.19 OUT OF CIVIC ADVERTISING 
FUND, CODE 93-15-00 (9-03), TO CLAUDE ANIOL, IN PAYMENT 
OF INVOlCES FOR CIVIC ADVERTISING. 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That $5,767.19 be and the same is' appropriated hereby out of CIVIC ADVERTEIN 
FUND, CODE 93-15-00 (9-03), to Claude Aniol, in payment of eight (8) for professional 
services and advertisements, as per approved statements on file in the office of 
the Director of Finance (Controller's Office). 

2. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

R. L. Lester 
Mn "tT",ya 

ATTEST: J. Frank Gallagher, City Clerk 

J 

... 
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AN ORDINANCE 20,541 

GRANTING PERMISSION TO THE CHRISTOPHER COLUMBUS 
ITALIAN SOCIETY TO USE THE 200 BLOCK OF MORALES 
STREET AS A CARNIVAL SITE, ON SATURDAY, OCTOBER 
9TH, AND SUNDAY, OCTOBER 10TH, IN CONNECTION WITH 
COLUMBUS DAY CELEBRATION; AND DIRECTING THE CHIEF 
OF POLICE TO CLOSE SAID BLOCK TO TRAFFIC ON THE DAYS 
DESIGNATED. 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the Christopher Columbus Italian Society is hereby granted permissio 
to use the 200 block of Morales Street, in the City of San AntoniO, as a carnival 
site, on Saturday, October 9th, and Sunday, October 10th, in connection with their 
Columbus Day celebration. 

2. That the Chief of Police is directed to close said 200 . block of Morales 
Street to traffic during said period. 

3. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,542 

ACCEPTING A DEED FROM H. V. TAFOLm AND WIFE, NETTIE 
TAFOLLA, CONVEYING TO THE CITY OF SAN ANTONIO LOT 17, 
BLOCK 3, N.C.B. 6082, AND APPROPRIATING THE SUM OF 
$4,590.00 TO PAY FOR SAME 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the deed from H. V. Tafolla and wife, Nettie Tafolla, conveying 
to the City of San Antonio Lot 17, Block 3, N.C.B. 6082, be and is hereby accepted. 

2. That the sum of $4,590.00 be and is hereby appropriated out of River 
Authority Flood Control R.O.W. Trust Fund 7-39, payable to Commercial Abstract and 
Title Company, to be used in payment for said lot so conveyed. 

3. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,543 

ACCEPTING A DEED FROM JAMES LESLIE DANIEL AND WIFE, 
ANITA LOUISE DANIEL, CONVEYING TO THE CITY OF SAN 
ANTONIO 1.12 ACRES OF LAND, A PORTION OF A 4.54 ACRE 
TRACT IN THE JUAN FRANCISCO GOMEZ SURVEY, AND APPROPRIATING 
THE SUM OF $1,120.00 TO PAY FOR SAME 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the deed from James Leslie Daniel and Wife, Anita Louise Daniel, 
conveying to the City of San Antonio 1.12 acres of land out of a 4.54 acre tract 
in the Juan Francisco Gomez Survey, said portion so conveyed being fully described 
by metes and bounds in said conveyance, be and is hereby accepted. 

2. That the sum of $1,120.00 be and is hereby appropriated out of River 
Authority Flood Control R.O.W. Trust Fund No. 7-39, payable to Alamo Title Company, 
to be used to pay for said land. so vonveyed. 

3. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 
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AN ORDINANCE 20,544 

MAKING AND MANIFESTING A DEED FROM THE CITY OF SAN A~NIO 
TO LADY PATRICIA BRADY, A FEME aLE, COVERING A STRIP OF 
LAND TWELVE FEET IN LENGTH AS HEREINBELOW DESCRIBED; ACCEPTING 
A DEED FROM LADY PATRICIA BRADY, A FEME SOLE, TO THE CITY OF 
SAN ANTONIO COVERING A PORTION OF LOT 17, NCB 2910 AS HEREIN
BELOW DESCRIBED; APPROPRIATING THE SUM OF TWO HUNDRED DOLLARS 
($200.00) OUT OF THE RIVER AUTHORITY FLOOD CONTROL R.O.W. TRUST 
FUND 7-39j AND CLOSING AND ABANDONING A TWELVE FOOT STRIP OF 
liND HERETOFORE USED AS AN ALLEY, SAID LAND BEING DESCRIBED 
HEREINBELOW 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That this ordinance makes and manifests the deed of the City of San Antonio in 
words and ~igures as follows, and for and in consideration of the exchange of properties 
as hereinafter provided; this ordinance further accepts a deed from Lady Patricia Brady, 
a feme sole, as hereinafter provided and this ordinance further appropriates the sum of 
two hundred dollars ($200.00) out of the River Authority Flood Control R.o.W. Trust Fund 
7-39 as hereinafter set out: 

2. That the City of San Antonio, a municipal corporation, situated in the State of 
TeXB, and County of Bexar, acting by the Mayor of the City of San Antonio underthe authority 
of this ordinance, for and in consideration of that property conveyed to the City of San An
tonio as provided inParagraph 3 hereof, does by these presents GRANT, SELL AND CONVEY unto 
Lady Patricia Brady, a feme sole, that property located in Bexar County, Texas and 
described as follows; to-wit: 

Being a strip of land 12 feet in width located between Lots 6 and 7, 
on the west, and Lot 17 on the east in New City Block 2910, described 
as follows: BEGINNING at the northeast corner of Lot 6, which is the 
intersection of the common boundary line between Lots 5 and 6, with the 
west boundary of a 12 foot wide alley; THNCE southerly along the west bound~ 
of said alley a distance of 60 feet to a point; THENCE northeasterly, to the 
southwest corner of Lot 17; THENCE along the west boundary line of Lot 17, 
which is also the east boundary of the aforementioned alley, a distance of 
45 feet, more or less, to a point where this line intersects the extension 
of the common boundary line between Lots 6 and 5,; TffiNCE westerly a distance 
of 12 feet to the POINT OF BEGINNING; and, Being a parcel of land, situated to the 
east of and contiguous to Lots 7, 8 and 17 of New City Block 2910, described as 
follows: BEGINNING at the southeast corner of Lot 8, which corner lies 105 feet, 
more or less, east of the east boundary of Moon Street; THENCE in a northeasterly 
direction along the east property line of Lots 7 and 8, to a point where this line 
meets the west boundary line of an alley; THOOCE in a northe~erly direction across 
said alley to the southwest corner of Lot 17; THENCE northeasterly along the 
southeast boundary line of Lot 17, a distance of 38 feet to a point which is the 
intersection of the southeast boundary line of Lot 17 and west right of way line 
of the new San Antonio River Channel; THmCE southwesterly, along the west right 
of way line of the San Antonio River channel, a distance of 142 feet, more or 
less to a point where the aforesaid right of way line intersects the exttnsion 
of the south property line of Lot 8; THENCE westerly following the extension of 
the south property line of Lot 8, a distance of 40 feet more or less to the 
POINT OF BEGINNING. 

TO HAVE AND TO HOLD the above described premises together with all and Singular the 
rights and appurtenances thereto in anywise belonging unto the Lady Patricia Brady, her 
heirs, assigns forever and the City of San Antonio does hereby bind itself, its successors, 
and assigns to WARRANT and forever defend all and Singular the said pEmises unto the said 
Lady Patricia Brady, her heirs and assigns forever against all persons whomsoever lawfully 
claiming or to claim te same or any part thereof, by, through or under it. 

3. That the following described deed to the City of San Antonio be and the same is 
hereby accepted, said deed being described as follows; to-wit: That certain deed dated 
August 31, 1954 from Lady Patricia Brady as Grantor to the City of San Antonio as Grantee, 
and covering the following described property situated in Bexar County, Texas: Lot 17, 
NCB 2910: 

Lot 17, New City Block 2910, lying within the City of San AntoniO, 
SAVE AND EXCEPT THAT PORTION DESCRIBED AS FOLLOWS: BEGINNING at the 
Southwest corner of said lot; THENCE Northerly along the West boundary 
of said lot a distance of 156 feet, more or less, to the northwest 
corner of said lot; THENCE easterly along the north boundary of said 
lot a distance of 68 feet to a point; THENCE southwesterly along a 
straight line a distance of 135 feet more or less to a point, said 
point being a distance of 38 feet feom the Southwest corner of said 
lot as measured along the south boundary of said lot; THENCE southwesterly 
along the south boundary of said lot a distance of 38 feet to the point 
of BEGINNING. 

4. That the sum of two hundred dollars ($200.00) be and the same is appropriated herebJ 
out of the River Authority Flood Control, R. O. W. Trust Fund 7-39, said sum to be payable 
to the Alamo Title Company, San Antonio, Texas, said Alamo Title Company to disburse 
said monies to Lady Patricia Brady being that party named as Grantor in Paragraph 3 above. 

5. The following described strip of land be and the same is hereby abandoned, said 
land being described, to-wit: 

Being a strip of land 12 feet in width located between Lots 6 and 7, 
on the west, and Lot 17 on the east in New City Block 2910, described 
as follows: BEGINNING at the northeast corner of Lot 6, which is the 
intersection of the common boundary line between Lots 5 and 6 with the 
west boundary of a 12 foot wide alley; THENCE southerly along the west 
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boundary of said alley a distance of 60 feet to a point; 
THENCE northeasterly, to the southwest corner of Lot 17; 
TEENCE along the wet boundary line of Lot 17, which is also 
the east boundary of the aforementioned alley, a distance of 
45 feet, more or less, to a pOint where this line intersects 
the extension of the common boundary line between Lots 6 ·and 5; 
THENCE westerly a distance of 12 feet to the POINT OF BEGINNING. 

IN TESTIMONY WHEREOF, the City of San Antonio, a municipal corporation, 
acting by and through its Mayor, R. L. Lester, duly authorized hereof, does hereby 
sign, execute, and deliver this instrument attested by its CityClerk and the Corporate 
Seal affixed thereto. 

7. PASSED, APPROVED, AND EXECUTED this 23rd day of September A. D. 
1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,545 

ACCEPTING A DEED FROM MANUELA N. VALERO, A WIDOW, 
CONVEYING TO THE CITY OF SAN ANTONIO LOT 15, BLOCK 
3, N.C.B. 6082, AND APPROPRIATING THE SUM OF $4,165.00 
TO PAY FOR SAID LOT 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the deed from Manuela N. Valero, a Widow, conveying to the City of San 
Antonio Lot 15, Blook 3, N.C.B. 6082, be and is hereby acce~ed. 

2. That the sum of $4,165.00 be and is hereby appropriated out of River Authority 
Flood Control R.OW. Trust Fund 7-39, payable to Commercial Abstract a nd Title Company, 
to be used to pay for said lot so conveyed. 

3. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,546 

ACCEPTING A DEED FROM rrUAN RKMIREZ AND WIFE, 
HORTENCIA RAMIREZ, CONVEYING TO THE CITY OF 
SAN ANTONIO LOT 19, BLOCK 3, N.C.B. 6082, AND 
APPROPRIATING THE SUM OF $3,439.00 TO BE USED 
IN PAYMENT FOR SAID LOT 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the deed from Juan Ramirez and Wife, Hortencia Ramirez, conveying to the 
City of San Antonio Lot 19, Block 3, N.C.B. 6082, be and is hereby accepted. 

2. That the sum of $3,439.00 be and is hereby appropriated out of River Authority 
Flood Control R.O.W. Trust Fund 7-39, payable to Commercial Abstract and Title Company, 
to be used in .·payment for said lot so conveyed. 

3. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 
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A RESOLUTION 

APPROVING THROUGH HIGHWAY ROUTES THROUGH THE 
CITY OF SAN ANTONIO, AND AUTHORIZING THE TEXAS 
HIGHWAY DEPARTMENT TO CHANGE ROUTE MARKERS IN 
ACCORDANCE WITH MAP ATTACHED HERETO 

WHEREAS, due to the difficulty of following highway routes through the City of 
San Antonio caused by heavy traffic in the business district, it is necessary to re-route 
through traffic off the main strat s of San Antonio; and, 

WHEREAS, the Texas Highway Department has submitted a plan to re-route through traffic 
through the City of San Antonio, which has been approved by the Traffic Engineer of the City; 
NOW, THEREFORE: 

BE IT RESOLVED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the routing changes made and marked on the attached plat are hereby approved 
and the Texas Highway Department is hereby authorized to change the route markers to 
correspond with the changes made on the attached plat, Which attached map or plat is made 
a part hereof. 

2. PASSED AND APPROVED this 23rd day of September, A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,547 

ACCEPTING THE ATTACHED BID OF SOFHWESTERN MATERIALS 
TO FURNISH THE CITY OF SAN ANTONIO TRAFFIC ENGINEERS 
WITH ONE SIGN IMPRINTING MACHINE FOR $1,189.95 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the bid of Southwestern Materials, P. O. Box 991, Austin, Texas, dated 
August 31, 1954, to furnish the City of San Antonio, Department of Public Works, Traffic 
Engineers with one sign imprinting machine for $1,189.95, less cash discount of 2%, 15 
days be and the same is accepted hereby. 

2. That the one a nd only bid received, Southwestern Materials, is attached hereto 
and made a part thereof. 

3. Payment is to be made from 1-01 General Fund, Department of Public Works, 
Traffic Engineers, Account Nq. 09-03-05. 

4. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City ' Clerk 

R. L. Lester 
Mayor 

AN ORDINANC~ .20,548 
.. I: t 

ACCEPTING THE ATTACHED BID 
TO FURNISH THE CITY OF SA 
WITH 22,000 POUNDS RYE 
$2,307.80 

t 

FERD STAFFEL C0M'PANY 
ONIO PARKS DE~ARTMENT 
SEE&~OR A O~"~ . 

k: i ""i ~ ~-.. ~: 1 
" I .\t~~· 

~ 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN A~TONIO: ";'/~ll 'j)~ 
'f' 

I ~ .1 

San AntoniO, 
of Parks and 

otal C£ 

1. That the low bid of Ferd Staffel Company, 321,1\JEast Commerce S 
Texas, dated September . 9, 1954, to furnish the .City ~t San Antonio Dep 
Recreation with 22,000 pounds, 1954 crop, Italian R~e Grass Seed for 
$2,307.80, be and the same is accepted la:>eby and d;\iVery to be made a ollows: 

Address Quantit~ .. , ,,,,,,,,,:· .. >f'uc· Account No • 

Riverside Golf Course 
Willow Springs Course 
Bracke nridge Golf Course 
Bracke nridge Park Storeroom 

. r:fi 01 

3,000: lbs. 
5,00.0 Ibs. 
7,000 Ibs. 
7,000 Ibs. 

..f:' _ •. 

314.70 
524.50 
734.-30 
734 30 

",' 

11-03-03 
20-10-01 
11-03-02 
11-02-02 

2. That th~ . lOw' bid of .... 
thereof. 

. , . . \ • I 

S,taffe 1 C~mpany is attached here-to and ma.de a part 
.~ 

. 3. 

4. 

5. 

Payme nt is to be :; Ge neral Fund, .. ~., 
That all other pids rece~ved on this item are 

PASSED AND ~ROVED this 23rd day of September 

ATTEST:J. Frank Gallagher, City Clerk 

Acco.unbs specified 
. ~. f 

above • 
.. i 

If ,'''' 

herebY';' Of; jec.ted. 
11 I 

• D. 1954. ' 

R. L. Lester, Mayor 
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AN ORDINANCE 20,549 

ACCEPTING THE ATTACHED BIDS OF INGRAM EQUIPMENT 
COMPANY AND INTERNATIONAL HARVESTER CO. TO FURNISH 
THE CITY OF SAN ANTONIO DEPARTMENT OF PUBLIC WORKS 
WITH ONE TRUCK CHASSIS AND ONE BITUMINOUS DISTRIBU~ 
MOUNTED FOR A TOTAL OF $6,624.70 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO: 

1. That the low bids of Ingram Equipment Company and International Harvester 
Company, dated September 7, 1954, to furnish the City of San Antonio Department of Public 

. Works with equipment as listed below for a total of $6,624.70 be and the same is accepted 
hereby. 

Ingram Equipment Co. 
1146 W. Laurel 

1 MX-RE Etnyre Bituminous 
Dis tr ibut0r 

Less Trade-in 

International Harvester Co. 
1400 S. Flores 

1 Intll Truck Chaans RC-162 

$5211.00 

711.00 
4500.00 $4500.00 

2124.70 
$ 6624.70 

2. That the low bids of Ingram Equipment Company and International Harveaer 
Are attached hereto and made a part thereof. 

3. Payment is to be made from 1-01 General Fund, Account No. 09-04-01 Street 
Maintenance. 

4. That all other bids received on these items are hereby rejected. 

5. PASSED AND APPROVED this 23rd day of September A. D. 1954. 

ATTEST: 
J. Frank Gallagher 
City Clerk 

R. L. Lester 
Mayor 

AN ORDINANCE 20,550 

AN ORDINANCE TO USE THE CITY SANITARY SEWERS BY A 
CONNECTION OUTSIDE OF THE CITY LIMITS ON THE PETITION 
OF EPWORTH METHODIST CHURCH 

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO:-

1. That the petition of Epworth Methodist Church, for a license to use the 
sanitary sewer~ sywtem of the City of San Antonio, is granted hereby, subject to the 
following precedent conditions: 

2. That the permit hereby granted is temporary, and the City reserves the right 
to revoke same at any time, with or without notice. 

3. That the house plumbing and the connection with the City sewer shall be made and 
maintained at the cost and risk of the Licensee, in conformity with the ordinances of the 
City of San Antonio. 

4. That this permit is intended to cover only the sewerage from the property of 
te Licensee, as same is now situated on said premises at 2361 Goliad Road, 9 acres 
out of Division 19, Abst. 22, Survey No. 20, M. G. De Alaniz, County Block 5131, 
Highland Hills Area and no other person shall be permitted to use the said City 
Sanitary Sewers through the connection hereby made. 

5. That the future owner of the above property shall comply with all the provisions 
hereof, and the conditions are covenants running with the land. 

6. That the use of said sewer connection shall be subject to the regulation of 
the City of San Antonio, and no use shall be made Which might in any way impair the 
City Sewer System, or cause same to be obstructed or damaged in any manner whatsoever 
in the opinion of the City Sewer Engineer, whose judgment shall be conclusive. 

7. That in considera~on of the permit hereby granted, and the service to be rendered 
the said Licensee agrees to pay the City of San Antonio, at the office of the License 
and Dues Collector, in San Antonio, Bexar County, Texas, as a rental charge, the schedule 
of fees fixed, and to be fixed, by Ordinance of the City of San Antonio, said rental 
commencing on the date of connection made with the City sani~y sewers; but in the eve nt 
the permit hereby granted is cancelled, for any reason, the pro rata amount of said 
rental shall be returned, less any expense incurred by the City in the premises. The 
City of San Antonio is given a lien on the real estate described herein, to secure the 
payment of the sewer rental, and the City Shall have the right to shut off the City water 
supply to the premises described herein if the Licensee fails to stop te discharge of 
sewera e into the Ci Sewerage System when the City terminates this permit. 


