
THE CITY COUNCIL O F  T H E  
CITY O F  KIRKLAND DO OR- 
DAIN AS FOLLOWS: 

SECTION 1 - DEFlNlTlONS 
The following definitions shall 

apply in the interpretation and 
the enforcement of this ordinance: 

A. MILK. Milk is hereby defined 
to be the lacteal secretion ob- 
tained by the complete milking 
of one or more healthy cows, ex- 
cluding that obtained within 15 
days before and 5 days after calv- 
ing, or such longer period a s  may 
he necessary to render the milk 
practically colostrum free; which 
contains not less than 8 %  Der 
cent of milk solids not fat, and 
not less than 3% per cent of milE 
fat. 

B. MILK FAT OR BUTTER 
FAT. Milk fat or butter fa t  is 
the fat  of milk. 

C. CREAM AND SOUR CREAM. 
Cream is a portion of milk which 
contains not less than 20 per cent 
milk fat. Sour cream is cream 
the acidity of which is more than 
0.20 per cent, expressed a s  lactic 
acid. 

D. DEFATTED MILK. Defatted 
milk 1s milk from which a suffi- 
cient portion of milk fat has been 
removed to reduce its milk-fat 
percentage to less than 3 W  per 
cent. ~~~~~ 

E. MILK OR DEFATTED MILK 
BEVERAGE. A milk beverage or 
a defatted milk beverage is a food 

compound or confection consisting 
of milk or defatted milk, as  the 
case mav he. to which has been 
added a-  syr"p or flavor consist- 
ing of wholesome ingredients. 

F. BUTTERMILK. Buttermilk 
is a product resulting from the 
churning of milk or cream, or 
from the souring or  treatment by 
a lactic acid or other culture of 
milk, defatted milk, reconstituted 
defatted milk, evaporated or con- 
densed milk or defatted milk, or  
milk or defatted milk powder. I t  
contains not less than 8 per cent 
of milk solids not fat. 

G. VITAMIN D MILK. Vitamin 
D milk is milk the vitamin D 
content of which has been increas- 
ed by a method and in an  amount 
approved by the health officer. 
M. RECONSTITUTED OR RE- 

COMBINED MILK AND CREAM. 
Reconstituted or recombined milk 
is a product resulting from the 
recombining of milk constituents 
with water, and which complies 
with the standards far milk fat  
and solids not fa t  or milk a s  de- 
fined herein. Reconstituted ar re- 
combined cream is a product re- 
sulting from the combination of 
dried cream, butter, or butter fat 
with cream, milk, defatted milk . 
.or water. 

I. GOAT JIILlC. Goat milk is 
the lactcal secretion, free from 
colostrum, obtained by the com- 
plete milking of healthy goats. 
and shall comply wlth all the re- 
aulrements of this ordinance. The 

"caws" shall be interpreted 
to include "goats". 
J. HOMOGENIZED MILK. HO-  

mogenized milk is milk which has 
been treated in such manner a s  
to insure break-up of the fa t  gl* 
bules to such an  extent that after 
4 8  hours' storaee no visible cream 
.separation oec& on the milk and 
the fa t  percentage of the top 100 
ce. of milk in a quart bottle, or  
of proportionate volumes in con- 
tainers of other sizes, does not 
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differ by more than 10 per cent 
of itself from the fat percentage 
of the remaining milk as  deter- 
mined after thoroueh mixine. - - 

K. MILK PRODUCTS. Milk pro- 
ducts shall be taken to mean and 
include cream, sour cream, homo- 
genized milk, goat milk. Vitamin 
D milk, buttermilk, defatted milk. 
reconstituted o r  recombined milk 
and cream, milk beverages, defat- 
ted milk beverazes. and anv other 
product made by the addiiion of 
any substance to milk or any of 
these products and used for sim- 
ilar purposes and designated a s  
a milk product by the health offi- 
cer. 

L. PASTEURIZATION. T h e 
terms "pasteurization". "pasteur- 
ized", and similar terms, shall he 
taken to refer to the process of 
heating every particle of milk or 
milk products to a t  least 143' F., 
and holdinz a t  such tem~era turc  
for at  least 30 minutes, dr t o ~ a t  
least 160° F.. and holding a t  such 
temperature for at  least 15 seconds 
in approved and properly operated 
equipment under the provisions of 
this ordinance: Provided, that no- 
thing contained in this definition 
shnll be construed as  disbarring 
any other process which has been 
demonstrated to be equally effi- 
cient and which is approved by 
the State Board of Health. 

hI. ADULTERATED MILK AND 
MILK PRODUCTS. Any milk or 
milk product which contains any 
unwholesome substance, or which 
If defined in this ordinance does 
not Conform with its definition. 
or  which carries a grade label 
unless such grade has been award- 
ed by the health offlcer and not 
revoked, shall he deemed adulter- 
ated and misbranded. 

N. MILK PRODUCER. A milk 
producer is any person who owns 
or controls one or more cows a 
part or  all of the milk or mllk 
products from which is sold or 
offered for sale. 



0. MILK DISTRIBUTOR. A milk 
distributor is any person who of- 
fers for sale or sells to another 
any milk or milk products for hu- 
man consumption as such. 

P. DAIRY OR DAIRY FARM. 
A dalrv or d a i r y  farm is any 
place or premises-where one 01' 

mare cows are kept, a part or all 
of the milk or milk products from 
which is sold or  offered for sale. 

Q. MILK PLANT. A milk plant 
is any place or premises or estah- 
lishment where mllk or milk pro- 
ducts a re  collected, handled, pro- 
cessed, stared, bottled, pasteurized 
or  prepared for distribution. 

R. HEALTH OFFICER. T h e  
term "health officer" shall mean 
the county health officer a s  de- 
fined in section 6091 of Reming- 
tan's Revised Statutes of Wash-' - ~ 

inston. or his authorized represen- 

ATURE. Average bacterial plate 
count and average direct micro- 
scopic count shall be taken to 
mean the losarithmic averat- 
and average reduction time and 
average cooling temperature shn:l 
he taken to mean the arithmetic 
average of the respective results 
of the last four consecutive sam- 
ples, taken upon separate days. 
irrespective of the date of grading 
or regrading. 

T. GRADING PERIOD. The 
grading period shall he such per- 
iod of time as the health officer 
may designate within which grades 
shall he determined for all miik 
and mllk products, provided that 
the grading period shall in no 
case exceed six months. 

U. PERSON. The word "person" 
a s  used in this ordinance shall 
mean "person, firm, corporatioll 
or association.'' 

V. AND/OR. Where the term 
"and/orm is used " a n d  shall ap- 
ply where possible, otherwise "or" 
shall apply. 

No person shall with'n the City 
of Kirkiand or its police jurisdic- 
tion, produce, sell or offer or ex- 
pose for sale, or have in posses- 
sion with intent to sell. any milk 
or  mllk product which is adulter- 
ated, misbranded, partially homo- 
genized or ungraded. It shall he 
unlawful 1 o r  a n y  person, else- 

where than in a private home, to 
have In possession any adulter- 
ated, misbranded or ungraded milk 
or milk product 

SECTION 3 - PERMITS 
I t  shall he unlawful for any 

person to bring into or receive 
into the City of Kirkland, or its 
police jurisdiction, for sale, or to 
sell or offer for sale therein, or 
to have in storage where milk or 
milk products are sold or served, 
any milk or milk product defined 
in this ordinance, who does not 
possess a n  unrevoked permit from 
the health officer of King County. 
Only a person who complies with 
the requirements of this ordinance 
Shall he entitled to receive and 
retain such a permit. Such s per- 
mit may be suspended b y  t h e  
health officer, or revoked after an 
opportunity for a hearing by the 
health officer, upon the violation 
by the holder of any of the terms 
of this ordinance. 

SECTION 4 - LABELING AND 
PLACARDING 

All bottles, cans, packages, and 
other containers enclosing m I1 k 
or any milk product defined in thi- 
ordinance shall he plainly inheled 
ar marked with (1) the name of 
the contents as  given in the de- 
finitions In this ordinance; (2) 
the grade of the rontents: (3)  the 
word "pasteurized" only If t h e  
contents have been pasteurlred; 
( 4 )  the word "raw" only if the 
contents are raw: (5) the phrase 
"for pdsteurizatlan" if the ean- 
tents are to he pasteurized: (6) 
the name of the producer if the 
rontents are raw, and the name of 
the plant at  which the contents 
were oasteurized. if the contents 
are parteurized; and ( 7 )  in the 
case  of Vitamin D milk. the d e  
signation "Vitamin D MilW and 
the source of the Vitamin D. The . ~~~ ~~~~ -. -~~~ 

label or mark shall he in letters 
of a size, kind, and color approved 
by the health officer and shall 
contain no marks or words which 
are misleading. 

Every restxurnnt, cafe, soda 
fountain, or other establishment 
serving milk or m i l k products 
shall display at  all times, in a 
place deslgnatcd by the health 
officer, a notice of the form and 
style approved by the health offi- 
cer, stating the lowest grade of 
milk and/or mlik products served. 

- . . . . . . . . . . . . . . 
PLANTS FOR 
OF GRADING OR RI . 

At ieast  once during each grad- 

ing period the health officer shall 
Inspect all dairy farms and all 
miik plants whose milk or mllk 
products are intended for consump 
tion within the City of Kirkland. 
or its pollce jurisdiction. In case 
the health officer discovers the 
violation of any item of sanita- 
tion, he shall make a second in- 
spection after a lapse of such time 
a s  he deems necessary for the 
defect to he remedied, hut not 
before the lapse of three days: 
and the second inspection shall 
he used in determining the grade 
of m i l k  and/or milk products. 
Any violation of the same Item 
of this ordinance on two cansecu- 
tive inspections shall call for im- 
mediate degrading. 

One copy of the inspection re- 
port shall he posted by the health 
officer in a conspiouous place up- 
on an inside wall of one of the 
dairy farm or milk plant huild- 
Ings, and said inspection report 
shall not he defaced or removed 
by any person except the health 
officer. Another copy of the in- 
spection report shall he filed with 
the records of the health depart- 
ment. 

, 
SECTION 6 - THE EXAMINA- 

TION O F  MlLK AND MlLK 
PRODUCTS 

Durlng each grading period a t  
least four samples of milk and 
cream from each dairy farm and 
each miik plant shall be taken on 
separate days and examined by 
the health officer. Samples of oth- 
e r  milk products may he taken 
and examined by the health offi- 
cer as  often a s  he deems neces- 
sary. Samples of milk and milk 
products from stores, cafes, soda 
fountains, restaurants, and other 
places where milk or milk pro- 
ducts are sold shall be examined 
as  often as the health officer may 
require. Bacterial plate counts 
and direct microscopic counts 
shall be made in conformity with . 
the latest standard methods re- 
commended by the American Pub- 
lic Health Association. Examina- 
tions may include such other 
chemical and physical determlna- 
tions a s  the health officer may . 
deem necessary for the detection 
of adulteration, these examina- 
tions to be made in accordance . 
with the latest standard methods 
of the American Public Health As- 
sociation and the Assaclatian of .* 
Offlcial Agricultural Chemists, a s  
shown in said Clerk's File. Samp- 
les may be taken by the health 
officer a t  any time prior to the 
final delivery of the miik or miik 



products. All proprietors of stores, 
cafes, restaurants, soda fountains, 
and other similar places shall fur- 
nish the health offlcer, upon his 
request, with the names of all dis- 
trlbutors from whom their m i l  k 
and mllk products are obtained. 
Bio-assays of the Vitamin D con- 
tent of Vitamin D milk shall be 
made when required by the health 
offlcer in a laboratory approved 
by him for such examination. 

Whenever the average bacterial 
count, the average reduction tlme. 
or  the average coaling tempera- 
ture falls beyond the limit for the 
grade then held, the health offlcer 
shall send written notice thereof 
to the person concerned, and shall 
take an  additional samDle, hut 
not before the lapse of thiee' days, 
for determining a new average in 
accordance with Section 1 (S). Vi- 
olation of the made reouirement 
by the new average o; by any 
subsequent average dudng the re- 
mainder of the current grading 
period shall call for immediate 
degrading or suspension of t h e  
permit, unless the last individual 
result is within the grade limit. 

SECTION 7 - THE GRADING 
OF MlLK AND MlLK 

PRODUCTS 

At least once every six months 
the health officer shall announce 
the grades of all milk and milk 
products delivered by all produ- 
cers or distributors and ultimately 
consumed within the City of Kirk- 
land, or its p o l i c e  jurisdictlon. 
Said grades shall he based upon 
the following standards, the grad- 
ing of milk products being identi- 
cal with the grading df milk ex- 
cept that the bacterial standards 
shall be doubled in the case of 
cream, and omitted In the case of 
sour cream and buttermilk. Vita- 
min D mllk shall be only of grade 
A or grade B pasteurized, certi- 
fied, or grade A raw quality. 

Certified Milk-Raw 
Certified mllk-raw is raw mllk 

whlch conforms with the require- 
ments of the American Associa- 
tion of Medical Milk Commissions 
in force a t  the time of production 
and is produced under the auper- 
vlsion of a medlcal milk cammis- 
sion and of the State Board of 
Health or of the health offlcer, 
as shown in the publication 
"Methods and Standards of Cer- 
tified Milk." on file in the Clerk's 
office, and whlch is produced un- 
der the supervision of the city 
health officer. 

Grade A Raw Milk 
Grade A raw milk Is raw milk 

the average bacterial plate count 
of which as determined u n d e r  
Sections 1 (S) and 6 of this or- 
dinance does not exceed 20,000 per 
cubic centimeter, or the average 
dfrect microscopic eonnt of which 
does not exceed 20.LXO per cubic 
centimeter if clumps are counted 
or 50,000 per cubic centimeter If 
individual organisms are counted. 
or the average reduction time of 
which is not less than eight hours: 
Provided. That  if the milk is t o  
be pastekized, the corresponding 
limits shall be 100,000 per cubic 
centimeter, 100,000 per cubic cen- 
tlmeter. 400.000 oer cubic centi- 
meter, 'and '6 hohrs, respectively: 
and which Is produced upon dairy 
farms conforming wlth all of the 
following items of sanitation. 

Item lr. Cows, Tuberculosis and 
Other Diseases. Except a s  provid- 
ed hereinafter, a tuberculin test 
of all herds and additions thereto 
shall be made before any milk 
therefrom is sold, and a t  least 
once every 12 months thereafter, 
by a licensed veterinarian approv- 
ed bv the Washinetan State De- ~ -~ 

part&ent of ~gr?culture. Said 
tests shall be made and the re- 
actors disposed of in accord~nce 
with the requirements approved 
by the health officer for accred- 
ited herds. A certificate signed 
by the veterinarian or attested to 
by the health officer and filed 
with the health offlcer shall be 
evidence of the ahove test: Pro- 
vlded. That in modified tuhereu- 
losis-free accredited counties in 
which the modified tuherculosis- 
free accredited area plan Is ap- 
plied to the dairy herds, the modl: 
fled tuhercuiosis-free accredited 
area system approved by the 
health officer shall he accepted 
in Heu of annual testing. 

Within one year after the a d o p  
tion of this ordinance all milk and 
milk products consumed raw shall 
be from herds or additions there- 
to which have been found free 
from Bang's disease, a s  shown by 
blood serum tests fa r  agglutinins 
asainst Brueella abortus made in 
a laboratory approved by the 
health officer. Said tests shall be 
made and reactors disposed of in 
accordance with the requirements 
approved by the United States De- 
partment of Agriculture. Bureau 
of Animal Husbandry, for Bang's- 
disease-free accredited areas. All 
such herds shall be retested a t  
least every 12 months and all re- 
actors disposed of in accordance 
With the above requirements. Pro- 
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vided. That  cattle which h a v e  
been vaccinated wlth an  approved 
vacdne a s  e a l  v e s  between the 
ages of 4 and 8 months and whlch 
react to the above test but are 
not producing milk may be re- 
tained in the herd until they are 
1G months of age, a t  which- tlme 
they shall he tested and if they 
react, shall be disposed of a s  re- 
quired above. A certificate identi- 
iying each animal by number, and 
signed by the laboratory making 
the test, shall be evidence of the 
above test: Provided. That in mod- 
ified Bang's-disease-free accredited 
counties in which the modified 
accredited area plan is applied to 
the dairy herds, the modified 
Bang's-disease-free accredited area 
system aDDroved bv the United 

ry shall be accepted in lieu of 
annual testing in non-infected 
herds of cattle. 

Cows which show an  extensive 
or entire induration of one or 
more quarters of the udder upon 
physical examination, whether se- 
creting abnormal m i  1 k or not. 
shall be permanently excluded 
from the milking herd. Caws giv- 
ing bloody, stringy, or otherwlse 
abnormal milk. but w i t h  onlv 
s l i p  h t induration of the udder. 
shall be excluded from the herd 
until reexamination shows t h a t  
the milk has become normal. 
For other diseases such tests 

and examinations as the health af- 
ficer may require shall be made 
a t  intervals and by methods pre- 
scribed by him, and any diseased 
animals or reactors shall he dis- 
posed of as  he may require. 

ltdm 2r. Dairy Barn, Lighting. 
A dairy or milking barn shall he 
required and in such s e c  t l  o n  s 
thereof 'where cows are milked, 
windows shall be provided and 
kept clean and so arranged as  to 
insure adequate light properly 
distributed, and when necessary. 
shall he provided with adequate 
supplementary artificial light. 

Item 3r. Dairy Barn, Air Space. 
and Ventilation. Such sections of 
all dairy barns where caws are 
kept or milked shall be well ven- 
tilated and shall be so arranged 
as  to avoid overcrowding. 

Item 4r. Dairy Barn,  Floors. 
The floors and gutters of such 

Parts of all dalry barns in whlch 
cows are milked shall he ean- 
Structed of concrete or other ap- 
proved impervious a n d  easily 
cleaned material and shall be kept 
clean and in good repair: Pro- 
vided, That if the milk is to be 
pasteurized tight w o o d  may he 



used, and shall be graded to drain 
properly. No horses, piga, fowl. 
calves, etc., shall be permitted in 
narts of the barn used for mllk- 
ing. 

ltem 5r. Dairy Barn, Walls and 
Ceilings. The walls and ceillngs of 
all dairy barns shall be white- 
washed once each year or painted 
once every two years, or oftener, 
if necessary, or finished in an  a p  
proved manner, and shall be kept 
clean and in good repair. In case 
there is a second story above that  
part of the barn in which cows 
are milked, the celling shall be 
tight. If the feed room adjoins 
the milking space, it shall be s e p  
arated therefrom by a dust-tight 
partition and door. No feed shall 
be stared in the milking portlon 
of the barn. 

Item 6r. Dairy Barn. Cowyard. 
All cowyards shall he graded and 
drained as  well as  practicable and 
kept clean. 

Item 7r. Manure Disposal. All 
manure s h a 1  l be removed and 
stored or disposed of in such man- 
ner a s  hest to prevent the breed- 
ing of flies therein or  the access 
of cows to ~ i l e s  thereof. 

ltem 8r. Milk Houss or Room, 
Construction. There shall be pro- 
vided a milk house or milk room 
in which the coolinz, handling, 
and storing of milk and milk pro- 
ducts and the washing, bacterici- 
dal treatment, and storing of milk 
containers and utensils shall be 
done. (a)  The milk house or room 
shall be provided with a tight 
floor conatrurted of concrete or 
other irrpervtous matertal. in good 
reoair. and ~rarled to "lovide o r e  par drainagi. (b) ~t 'shall have 
walls and ceilings of such con- 
struction as  to permlt easy rlean- 
Ing, and shall be well painted or 
finished in an approved manner. 
( c )  I t  shall be well lighted and 
ventilated. (d) I t  shall have ail 
openings effectively screend,  ln- 
cluding outward-openings, a e l f - 
closing doors, unless other efiec- 
tive means are provided to pre- 
vent the entrance oi flies. (e) I t  
shall be used far  no other pur- 
poses than those specified above, 
except as  may be approved by the 
health officer; shall not open di- 
rectly into a stable or  into any 
room used for domestic purposes; 
shall have water piped into it;  
shall be provided with adequate 
facilities for the heating of water 
for the cleaning of utensils: shall 
be equipp~d w I t h two-comport- 
ment stationary wash and rinse 
vats, except that  In the ease of 
retail raw milk, If chlorine is em- 

ployed a s  the principal bacterici- 
dal treatment, the three-compart- 
ment type must be used; and shall, 
unless the milk is to be pasteur- 
ized, be partitioned to separate 
the handling of milk and the stor- 
age of cleansed utensils from the 
cleaning and other operations, 
which shall be so located and con- 
ducted a s  to prevent any contami- 
nation of the milk or of cleansed 
equipment. 

ltem 9r. Milk House o r  Room. 
Cleanliness and Flier. The floora. 
walls, ceilings and equipment of 
the mllk house or room shall be 
kept clean a t  all times. All means 
necessary for the eliminaiton of 
flies shall be used. 

ltem lor. Toilet. Every d a l r  y 
farm shall be ~rovided with one 
or more sanitary toilets conven- 
iently located and properly con- 
structed, operated, and maintain- 
ed so that  the waste is inacces- 
sible to flies and does not pollute 
the surface soil or contaminate 
any water supply. 

ltem l l r .  Water Supply. The 
water supply far the mllk room 
and dairy barn shall be properly 
located, constructed, and operated. 
and shall be easily accessible, ade- 
quate, and of a safe sanitary quai- 
ity. 

ltsm 12r. Utensils, Construction. 
All multi-use containers or other 
utensils used in the handling. 
storaqe, or transportation of milk 
or milk nroducts must be made 
or :mooti non~bsorhent material 
and o'f such construction as easily 
to be cleaned, and must he in 
good repair. Joints and s e a m s  
shall be soldered flush. Woven 
wire cloth shall not be used for 
~ t ra ln ing  milk. All milk pails shall 
he of a small-mouth design a p  
prvved by the health officer. The 
manufacture, packing, transporta- 
tion, and handling of single-ser- 
"ire containers and container caps 
and rovers shall he conducted in 
a sanitary manner. 

Item 13r. Utensils. Cleaning. All 
multi-use containers, equipment, 
and other utensils used in the 
handling, storage. or transporta- 
tlon of milk and milk products 
must be thoroughly cleaned after 
each usage. 

ltsm 14r. Utensils, Bactericidal 
Treatment. Ail multi-use contain- 
ers, equipment, and other utensils 
used in the handling, storage or 
transportation of milk or m i l k  
products shall between usage be 
s u h k t e d  to an  approved bacteri- 
cidal process with steam, hot wa- 
ter, chlorine, or hot air. 

ltem 15r. Utensils. Storage, All 

- Page 4 - 

eontalners and other utensils used 
in the handling, storage, or trans- 
portation of milk or milk products 
shall be stared so as  not to be- 
come contaminated before being 
used. 

Item 16r. Utensils, Handling. Af- 
ter bactericidal treatment n o  con- 
tainer or other milk or mllk pro- 
duct utensil shall be handled in 
such a manner a s  to nermit any 
part of any person or <is clothing 
to came in contact with any sur- 
face with which milk or milk pm- 
ducts come in contact. 

Item 17r. Milking. Udders And 
Teats. Abnormal Milk. The udders 
and teats of all milking cows shall 
be kept clean and rinsed with a 
bactericidal soiutlon a t  the time 
of milking. Abnormal milk shall 
be kept out of the 'milk supply 
and ahail be so handled and dis- 
posed of as  to prectude the infec- 
tion of the cows and the contami- 
nation of milk utensils. 

ltem 18r. Milking, Flanks. The 
flanks, bellies, and tails of all 
milking cows shall be free from 
visible dirt a t  the time of milking. 

ltem 19r. Milkers' Hands. Milk- 
ers' hands shall be clean, rinsed 
with a bactericidal solution, and 
dried with a clean towel immed- 
iately before milking and follow- 
ine anv interruntion in the milk- 
ing op&ation. .wet-hand milking 
is prohibited. Convenient facilities 
shall be provided for the washing 
of milkers' hands. 

ltem 20r. Clean Clothinc~. Milk- 
ers and milk handlers shall wear 
clean outer garments while mllk- 
ing or handling milk, milk prw 
ducts, containers, utensils, or 
equipment. 

ltem 21r. Milk Stools. Milk stools 
shall be kept clean. 

ltsm 22,. Removal of Milk. Each 
nail of milk shall be removed im- 
mediately to the milk house or 
strainlni room. N o  milk shall be 
strained in the dairy barn. 

Item 23r. Cooling. Milk must be 
cooled immediately after comple- 
tion of milking to 50' F. or less, 
and maintained a t  that average 
temperature, as  defined in Section 
1 (S), until delivery. If milk is 
delivered to a milk plant or re- 
ceiving station for pasteurization 
or separation, i t  must be cooled 
to 60' F. or less and maintained 
a t  that average temperature until 
delivered. 

ltem 24r. Bottling and Capping. 
Milk and milk products shall be 
bottled from a container with a 
readily cleanable valve, or  by 
means of an  approved bottling 
machine. Bottles shall he capped 



by machine. Caps or  cap stock 
s h a  I1 be purchased in sanitary 
containers and keot therein in a 
clean dry place &ti1 used. 

ltem 25r. Personnel, Health. The 
health officer or a physician au- 
thorized by him shall examine and 
take a careful morbidity history 
of every person connected with a 
retail raw dairy, or about to be 
employed, whose work brings him 
in contact witb the production. 
handling, storage, or iransporta- 
tion of milk, milk products, con- 
tainers, or equipment. If sucb ex- 
amination or histarv sueeesta that  
sucb person may be a-iarrier of 
or Infected with the organisms of 
typhoid or  paratyphoid fever or 
any other communicable diseases 
likely to be transmitted through 
milk, be shall secure appropriate 
specimens of body discharges and 
cause them to be examined in a 
laboratory approved by him or by 
the State Board of Health for 
such examinations, and if the re- 
suits justify, such person shall be 
barred from such employment. 

Such persons shall furnish such 
information, submit to such phy- 
sical examinations, and submit 
such lahoratory specimens as the 
health officer may require for the 
ournose of determinine freedom 
irah infection. 

item 26r. Miscellaneous. All ve- 
hicles used for the transportation 
a t  milk or miik products shall 
be so constructed and operated 
as  to protect their contents from 
the sun and from contamination, 
All vehicles used for the trans- 
portation of milk or miik products 
in their final delivery containers 
shall be constructed with perma- 
nent tops and with permanent or  
roll-down sides and back, provid- 
ed that  openings of the size neces- 
sary to pass the delivery man may 
be permitted in the sides or back 
for loading and unloading pur- 
poses. All vehicles shall be k e ~ t  
clean, and no substance capable 
of contaminating milk or m i l k  
products shall be transported with 
milk or miik products in such 
manner a s  to permit contamina- 
tion. Ail vehlcles used for the dis- 
tribution of milk or milk products 
shall have the name of the dis- 
tributor prominently displayed. 

Deck boards must he used where 
more than one deck of cans is 
transported. 

The immediate surroundings of 
the dairy shall be kept in a neat. 
clean condition. 

Grade B Raw Milk 
Grade B raw milk Is raw milk 

which violates the bacterial stan- 

dard and/or the abortion testing 
requirement for grade A raw milk. 
but whlch conforms with ail other 
re~uirements for grade A raw 
milk, and has an average b a c  
terial plate count not exceeding 
100.W per cubic centimeter, or  
an average direct microscopic 
count not exceeding 1W.W per 
cubic centimeter if clumps a r e  
counted or 600000 per cubic een- 
timeter if individual organisms 
are counted, or an  average reduc- 
tion time of not less than 3% 
hours, a s  determined under Sec- 
tions 1 (S) and 6. 

Grade C. Raw Milk 
Grade C raw miik is raw miik 

which violates any of the require- 
ments for grade B raw milk. 

Certified Milk.Pastsurized 
Certified milk-pasteurized is cer- 

tified miik-raw which has been 
pasteurized, cooled, and battled in 
a milk plant conforming with the 
requirements for grade A pasteur- 
ized miik and w h i c h  conforms 
with the requirements of the 
American Association of Medical 
Milk Commission. a s  shown in the 
publication on file with the City 
Clerk. 

Grade A Pasteurized Milk 
Grade A pasteudzed milk is 

grade A raw milk, with such ex- 
ceptions as  are indicated if the 
milk is to be pasteurized, which 
has been pasteurized, cooled and 
bottled in a milk plant conforming 
with aIi of the following items of 
sanitation and the average bacter- 
ial plate count of which a t  no time 
after pasteurization and until de- 
livery exceeds 20,OW per cubic cen- 
timeter, as  determined under Sec- 
tions 1 (S) and 6. 

The grading of a pasteurized 
milk supply shall include the in- 
spection of receiving and collecting 
stations witb respect to items l p  
to 15p inclusive, and 17p. 19p. 22p. 
and 23p, except that the partition- 
ing requirement of item 5p shall 
not apply. 

ltem lp. Floors. The floors of 
all rooms in which milk or miik 
products are handled or  stored 
or in which milk utensils are 
washed shall be constructed of 
concrete or other equally imper- 
vious and easily cleaned matedal 
and shall be smooth, properly 
drained, provided with trapped 
drains. and keat clean. . 
Wails and ceilings of rooms in 
Which miik or milk products a re  
handled or etored or in which milk 
utensils a re  washed shall have a -- - - 
smooth, washable. Iight-colored 
Surface and shall be kept clean. 

ltem 3 p  Doors and Windows. 
Unless other effective means are 
pmvided t o  prevent the access of 
flies, all openings into the outer 
air  shall be effectively screened 
and doors shall he self-closing. 

ltem 4p. Lighting and Vsntiia- 
tion- All rooms shall be well light- 
ed and ventilated. 

Item 5p. Miscellaneous Protec- 
tion from Contamination. The 
various milk-plant operations shall 
be so located and conducted as  
to prevent any contamination of 
the milk or of the cleaned equip- 
ment. Ail means necessary for the 
elimination of flies shall be used. 
There shall be separate rooms for 
(a) the pasteuriration, processina. 
cooling, and battling operations. 
and (b) the washing and bacteriei- 
dla treatment of containers. Cans 
of raw milk not be unloaded di- 
rectly into the pasteurizing room. 
Pasteurized miik or milk prod- 
ucts have been in contact, unless 
such equipment has first been 
thoroughly cleaned and eubiected 
to bactericidal treatment. Rooms 
in which milk, miik products. 
cleaned utensils, or containers are 
handled or stored shall not open. 
directly into any stable or iivinz 
quarters. The pasteurization plant 
shall be used for no purposes than 
the processing of milk and milk 
products and the operations inci- 
dent thereto, except as  may be ap- 
proved by the health officer. 

Item 6p. Toilet Facilities. Every 
milk plant shall be provided with 
toilet facilities conforming with 
the ordinances of the City of Kirk 
land. Toilet rooms shall not open 
directly into any roam in which 
milk milk products, equipment. 
or containers are handled or stor- 
ed. The doors of all toilet rooms 
shall be self-closing. Toilet rooms 
shall be kept in a clean condition. 
in good repair, and well ventilated: 
In case privies or earth closets are 
permitted and used, they shall 
be separate from the building, and 
shall be of a sanltary type eon- 
structed with the requirements of 
item lor, grade A raw milk. 

ltem 7p. Hand-Washing Faciltiss 
Convenient hand-washing facilities 
shall be provided, Including hot 
and cold running water, soap. and 
approved sanitary towels. The use 
of a common towel is prohibited. 

ltem 9p. Sanitary Piping. All 
piping used to conduct mlik or 
miik products shall be "sanitary 
milk piping' of a type which can 
be easily cleaned with a brush. 
Pasteurized miik and miik prod- 
ucts shall be conducted from one 



piece of equipment to another only 
through sanitary milk piping. 

ltsm lop. Construction and Rs- 
pair of Containers and Equipment. 
All multi-use containers and equip- 
ment with which milk or milk 
products come in contact shall be 
constructed in such manner as  
easily to he cleaned and shall be 
kept in good repair. The manu- 
facture, packing, transportation, 
and handling of single-service con- 
tainer caps and covers shall he 
conducted in a sanitary manner. 

ltem llp. Disposal of Wastes. 
All wastes shall be properly dis- 
posed o t  

ltem 12p. Cleaning and Bacteri- 
cidal Treatment of Containers and 
Equipment. All milk and milk 
products' containers and equip 
ment. e x c e ~ t  single-service con- 
t a in&~ ,  shail be thoroughly elean- 
ed after each usage. Ail contain- 
ers shall be subjected to an  ap- 
proved bactericidal process after 
each cleaninK and all equi~ment  
immediately before each  usage. 
When empty and before returned 
to a producer by a milk plant. 
each container shall he effectively 
cleaned and subjected to bacteri- 
cidal treatment. 

Item 13 p. Storage of Contain- 
ers and Equipment. After bacteri- 
cidal treatment all bottles, cans. 
and other multi-use milk or milk 
products' containers and equip 
ner as  to he protected from conj 
ment shall he stored in such man- 
tamination. 

ltem 14p. Handling o f  Contain- 
ers and Equipment. Between bac- 
tericidal treatment and usage, and 
during usage, cantalners and 
equipment shall not be handled 
or operated in such manner as  
to ~ e r m i t  ContaminatJon of the 
mnd. 

itsm 15p. Storage of Caps. 
Parchment Paper, and Single-Serv- 
ice Containers. Milk battle caps or 
can stock. Darchment DaDer for 
miik cans; and singie-service con- 
tainers shall be purchased and 
stared only in sanitary tubes and 
cartons, respectively, and shall be 
kept therein in a clean dry place. 

itsm 16p. Pasteurization. Pas- 
teurization shall be performed as 
described in Section 1 (L) of this 
ordinance. 

Item 17p. Cooling. All milk 
and miik products received for 
~asteurization shall immediately be 
eoaled in approved equipment to 
50 degrees F. or less maintained a t  
that  temperature until pasteurized. 
unless thev are  to be Dasteurized 
within two hours a f t& receipt: 

and all pasteurized milk and milk 
products shall be immediately 
cooled in anDrOved eauipment .to 
an average iimperatuie bf 50 de- 
grees F. or less as defined in Sec- 
tion 1 (S) and maintained there- 
a t  until delivery. 

ltem lap. Bottling. Bottling of 
milk or milk products shall be 
done at the place of pasteuriLation 
in approved mechanical ecuip  
ment. 

ltem 19p. Overflow Milk. Over- 
flow milk or milk products shall 
not be sold for human consump 
tlon. 

ltsm 20p. Capping. Capping of 
milk or milk products shall he 
done by approved mechanical 
equipment. Hand capping is pro- 
hibited. The cap or cover shall 
cover the pouring lip to a t  least 
its largest diameter. 

ltsm 21p. Personnel, Health. The 
health officer or a physician au- 
thorized by him shall examine 
and take a careful morbidity his- 
tory of every person connected 
with a pasteurization plant, or 
about to he employed, whose work 
brings him in contact with the 
production, handling. storage, or 
transportation of milk, milk prod- 
ucts, containers, or equloment. If 
such examaination or history sug- 
gests that such person may be 
a carrier of or infected with the 
organisms of typhoid o r  para-ty- 
phoid fever or any other cam- 
municable diseases likely to be 
transmitted through milk. he shall 
secure approprfate specimens of 
body discharges and cause them 
to be examined in a laboratory ap- 
proved by him or by the State 
Board of Health for such exam- 
inations, and if the results justi- 
fy, such person shall be barred 
from such employment. 

Such persons shall furnish such 
Information, submit to such phy- 
sical examainations, and submit 
such laboratory specimens a s  the 
health officer may require for the 
purpose of determining freedom 
from infection. 

ltem Pp .  Personnel, Cleanliness. 
Ail persons coming in contact 
with milk, miik products, con- 
tainers, or equipment shall wear 
clean outer garments and shall 
keep their hands elean a t  all times 
while thus engaged. 

ltem 23p. Miscellaneous. All ve- 
hicles used for the transportation 
of miik or milk products shall be 
so constructed and operated a s  to 
protect their contents from the 
sun and from contamination. All 
vehicles u$ed for the transporta- 
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tlon of milk or milk products in 
their final delivery containers shall 
be constructed with permanent 
tops and with permanent or  roll- 
down sides and back, provided 
that  openings of size necessary 
to pass the delivery man may be 
pemitted in the sides or back 
for loading and unloading. Ail 
vehicles shall be kept clean, and 
no substance capable of contami- 
nating milk or milk products shall 
be transported with milk or milk 
products in such manner as  to 
permit contamination. All vehicles 
used for the distribution of milk 
or milk products shall have the 
name of the distributor promb 
nentiy displayed. . 

The immediate surroundings of 
the milk plant shall be kept in 
a neat, clean condition. 

GRADE B PASTEURIZED MlLK 
Grade B pasteurized milk is 

pasteurized milk which violates 
the bacterial standard for grade 
A pasteurized milk and for the 
provision of lip-cover caps of item 
20p and far  the requirement that  
grade A raw milk be used, but 
which conforms with all other re- 
quirements for grade A pasteur- 
ized milk, has been made from 
raw milk of not less than grade 
B quality, and has an  average 
hacterial place count after pas- 
teurizntion and before delivery not 
exceeding 25.000 per cubic centi- 
meter, as determined under Sec- 
tions 1 (S) and 6. 

GRADE C PASTEURIZED MlLK 
Grade C. pasteurized milk is 

pasteurized milk which violates 
any of the requirements for grade 
B pasteurized milk. 

SECTION 8. GRADES O F  MlLK 
AND MlLK PRODUCTS WHICH 

MAY BE SOLD 
From and after twelve (12) 

months from the effective date 
of this ordinance, no milk or milk 
products shall he sold to the final 
consumer or to restaurants, soda 
fountains, grocery stares, or sim- 
ilar establishments except certified 
miik pasteurized, certified raw- 
milk, grade A milk pasteurilzed, or 
prade A milk-raw, and the health 
officer may revoke the permit of 
any milk distributor failing to 
qualify for one of the above grades 
or in lieu thereof may degrade 
his product and permit i ts  sale 
during a period not exceeding 
thirty (30) days or in emergencfes 
during such longer period a s  he 
may deem necessary. 



SECTION 9-SUPPLEMENTARY 
GRADING PRESCRIBED A N D  

REGRADING AUTHORIZED 
If, a t  any time between the reg- 

ular announcements of the grades 
of milk or milk products, a low- 
er grade shall become justified in 
accordance with Sections 5. 6. and 
7 'of this ordinance, the health of- 
ficer shall immediately lower the 
grade of such milk products and 
shall enforce proper labeling and 
placarding thereof. 

Any producer or  distributor of 
milk or milk products, the grade 
of which has been lowered by the 
health officer, and who is properly 
labeling his milk and milk prod- 
ucts, may a t  any time make a p  
piicatian for the regrading of his 
products. 

Upon receipt of a satisfactory 
application, in case the lowered 
grade is the result of an  exces- 
sive average bacterial plate count. 
direct microscopic count, reduction 
time, or cooling temperature, the 
health officer shali ' take further 
samples of the applicant's output, 
at  a rate of not more than two 
samples per week. The health of- 
ficer shali regrade the milk or 
milk products upward whenever 
the average of the last four sam- 
ple results indicates the necessary 
quality, hut not before the lapse 
of two weeks from the date of 
grading. 

In case the lowered grade of the 
applicant's product is due to a vio- 
lation of an item of the specifics- 
tiona prescribed in Sectlon 7, other 
than average bacterial plate count. 
direct microscopic count, reduction 
time, or cooling temperature, the 
said application must be accom- 
panied by a statement signed by 
the applicant to the effect that the 
violated item of the specifications 
has been conformed with. Within 
one week of the receipt of such 
an application and statement the 
health officer shall make a reln- 
spection of the applicant's estab- 
lishment and thereafter as many 
additional reinspections as he may 
deem necessary to assure himself 
that the applicant is again com- 
plying with the higher grade re- 
quirements, and in case the find- 
ings justify, shall regrade the milk 
or  milk products upward, but not 
before the lapse of two weeks 
from the date of degrading. 

SECTION 10. TRANSFERRING 
OR DIPPING M I L K :  D E L I V E R Y  
CONTAINERS; HANDLING O F  
MORE T H A N  O N E  GRADE; 
D E L I V E R Y  O F  M I L K  AT QUAR- 

ANTINED RESIDENCES 
Except as permitted in this ser- 

lion, no milk producer or distrib- 
utor shall transfer milk or milk 
products from one container to 
another an the street, or in any 
vehicle or stare, or in any place 
except a bottling or milk room 
especially used for that purpose. 
The sale of dip milk is hereby 
prohibited. 

All pasteurized miik and milk 
products shall be placed in their 
final delivery containers in the 
plant in which they are pasteur- 
ized, and all raw milk and milk 
products sold for consumption in 
the raw state shali be piaeed in 
their final delivery containers a t  
the farm a t  which thev are nro- 
duced. Milk and milk products 'sold 
in the distributor's containers in 
quantities less than one gallon 
shall be de!ivered in standard milk 
bottles or in sinele-service con- 
tainers. I t  shall be unlawlui for 
hotels, soda fountains, restaurants, 
groceries, and similar estahlish- 
ments to sell or serve any milk or 
milk product except in the indivi- 
dual original rontainer in which 
it was received from the dlstribu- 
tor or fmm a bulk container equip- 
ped with an approved dispensing 
device: Provided. That this re- 
ouire-wnt shall not apply to cream 
consurred on the premises, which 
may he served from the original 
bottle or from a dispenser a p  
proved for such service. 

I t  shall he unlawful for any ho- 
tel, soda fountain, restaurant, gro- 
cery, or similar establishment t o  
sell or serve any milk o r  milk 
products which have not been 
rraintained, while in its possession, 
a t  a temperature of 50 degrees F. 
or less. 

No milk or miik products shall 
be permitted to come in contact 
with eouipment with which a low- 
er grade of milk or milk prducta 
has been in contact unless such 
equipment has first been thorough- 
ly cleaned and subjected to bac- 
tericidal treatment. 

The pouring lips of hotties ean- 
taining miik or milk products in 
non-leakproof containers shall not 
be submerged In water for cooling 

I t  shall be the duty of ail p e r  
sons to whom milk or milk prod- 
ucts are delivered to clean thor- 
oughly the containers in which 
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before returning such containers. 
Apparatus, containers, equipment. 
and utensils in the handling, stor- 
age, processing, or  transporting 
of milk or  milk products shall not 
be used for any other purposes 
without the permission of the 
health officer. 

The delivery of milk or  milk 
products to and the coiiection of 
milk or milk products' containers 
from residences in which cases of 
communicable disease transmissi- 
ble through milk supplies exists 
shall be subject to the special re- 
quirements of the health officer. 

Milk and milk products from 
points beyond limits of mutine in- 
spection of the City of Kirkland 
may not be sold in the City of 
Kirkland, or its police jurisdiction. 
unless produced and or pasteurized 
under provisions equivalent to the 
requirements of this ordinance: 
Provided. That the health officer 
shall satisfy himself that the 
health officer having jurisdiction 
over the production and processing 
is properly enforcing such provi- 
sions. 

SECTION 12. FUTURE DAIRIES 
AND M l L K  PLANTS 

All dairies and milk plants from 
which milk and milk products are 
supplied to the City of Kirkland 
which are hereafter constructed. 
reconstructed, or extensively aiter- 
ed shall conform in their construc- 
tion to the requirements of this 
ordinance for grade A dairy farms 
producing milk for consumption in 
the raw state, or for grade A pas- 
teurization plants, respectively: 
Provided, That the requirement of 
a tw-room milk house shall be 
waived in the case of dairies the 
milk from which is to be pasteur- 
ized. Properly prepared plans far 
all dairies and miik plants which 
are hereafter constructed, recon- 
structed, or extensively altered 
shall be submitted to the health 
officer for approval before work is 
begun. In the case of milk plants 
signed approval shall he obtained 
from the health officer. 

SECTION 13. NOTIFICATION 
O F  DISEASE 

No person who is affected with 
any disease in a communicable 
form or is a carrier of such di- 
sease shali work a t  any dairy farm 
or milk plant in any capacity 
which brings him in contact with 


