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ñ02 , or oxygen, is in the 

air we breathe and is 

worth protecting.ò 
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The California Air Resources Board declared secondhand smoke a toxic air 
contaminant in January 2006. This designation formally identifies secondhand smoke 
as an airborne substance that causes death and serious illness and places it in the 
same category as the most toxic industrial air pollutants such as asbestos, sulfuric 
acid, and arsenic.  

Introduction    

  

California is proud to call itself "America's Largest Non-smoking Section." California 
was the first state in the U.S. to ban smoking in indoor workplaces, including 
restaurants and bars. Since the California Smoke-free Workplace Law went into effect 
in 1995, survey after survey has shown that Californians support the state's smoke-
free law and have significantly benefited from itðeven people who smoke.1  
  
Californians prefer eating at smoke-free restaurants. Cities and counties throughout 
the state are adopting smoke-free outdoor dining policies for areas such as cafes and 
patios.  

The SOL Project, Saving Our Legacy, 
African Americans for Smoke-Free Safe 
Places is a project of The URSA Institute. 
We are here to assist restaurant and bar 
owners/managers in Sacramento and San 
Joaquin Valley with establishing fresh 
outdoor dining. Bar and restaurant owners/
managers who implement voluntary smoke
-free policies will be giving their customers 
what they want ï a place to enjoy outdoor 
dining free of the toxic air contaminant of 
secondhand smoke from cigarettes, 
hookahs, cigars or blunts.    

73.0% of Californians 

agreed that smoking 

should be prohibited 

in outdoor dining 

areas at restaurants.  
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Facts  

 

A typical cigarette lasts about 10 minutes. If you're within two to six feet downwind of a 
smoker, you may be exposed to pollutant concentrations 14 times above the 
acceptable standard of exposure. The closer you are to smoke, the higher your risk of 
exposure. 2 

  
  

The 2005 Zagat Restaurant National Survey reported that customers would eat out 
significantly more often as a result of smoke-free restaurants.3 
  
In a survey of Sacramento and San Joaquin County residents:4 
  

 70% have dined at restaurants or bars/clubs that have outdoor dining. 
  

 61% are bothered when someone smokes around them in outdoor dining 
areas. 

  

 83% believe secondhand smoke is dangerous in outdoor dining areas. 
 

 61% would be more likely to go to a restaurant or bar/club that did not allow 
smoking in outdoor dining areas. 

Smoke -free outdoor 

dining is becoming 

more and more 

popular.  
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ñFailure to ban smoking in outdoor public 
venues may expose non-smokers to 
levels of environmental tobacco smoke 
(ETS) as high or higher than received in 
indoor spaces where smoking is 
unrestricted." (James Repace, "Banning 
Outdoor Smoking is scientifically 
justifiable", Tobacco Control Digest, 
March 2000)  

Take stock of your restaurant or bar.  Is there smoking occurring in your outdoor dining 
areas? Do you receive complaints?  Could you save money in clean-up costs? 
  
By adopting a voluntary 100% smoke-free policy, you will be reducing the health risks 
related to exposure of secondhand smoke to patrons and workers. Owners and 
managers make a powerful statement that they believe in protecting the health of their 
community. The policy may also save money in clean up of cigarette butts and litter. 
 
Many nonsmokers exposed to outdoor tobacco smoke suffer immediate symptoms 
including breathing difficulties, eye irritation, headache, nausea, and asthma attacks. 

Frequently Asked Questions  

93.5% of California diners prefer eating in smoke -free restaurants,  

with nearly 80% of smokers preferring smoke -free dining. 5 

How do I start?  
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Within this toolkit, we have provided you 
with a sample policy, signs, items to 
promote the policy, and tips for training 
employees and addressing patrons. In 
addition, SOL staff can assist with ideas to 
implement your policy (e.g., training 
employees, how to inform customers, 
where to post signs, etc.), facilitate 
discussions, and connect you to tobacco 
advocates and media representatives in 
your local community. 

All property owners ï individuals and companies have a legal right to eliminate 
smoking entirely on their property (indoors and outdoors). There is no such thing as a 
constitutional ñright to smoke,ò since the Constitution does not extend special 
protection to smokers.  Business owners in private industry and landlords, as well as 
government agencies, have a legal right to establish reasonable safety policies 
including banning indoor and outdoor smoking on their property. 
 
 

ñI donôt want to 

offend my 

patrons.ò 
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