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Food Handling Ordinance 

A N ORDINANCE DEFINING 
RESTAURANTS, D R I N K I N G 

. PLACES, ITINERANT RESTAU- 
R A N T S GROCERIES, F 0 0 D 
MARKETS. M E A T bfARKETS. 

ery." "food market." or "meat mar- 
ket" shall mean any place, whole- 
sale or retail, where food or meats. 
in hulk or package form, are Prc- 
vided for the public for prepara- 

- nance and these rules and reg- 
ulations shall he entitled to re- 
ceive and retain such a permit; 
these permits shall he non-trans- 
ferabie. 

E M P L O Y E E S , U T E N S I L S . tion and service elsewhere. For Such a permit may be suspended 

HEALTH OFFICER. AND P E R the purpose of these regulations by the health officer or revoked 

SONS, REQUIRING P E R M I T S the term "restaurant" may - shall after an opportunity for a hear- 

FOR THE O P E R A T I O N O F apply to groceries, food markets. ing by the health officer upon the 
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WHOLESOME FOOD OR DRINK 
REGULATING T H E INSPEC- 
TION O F S U C H ESTABLISH- 
MENTS UNDER PRESCRIBED 
R U L E S AND REGULATIONS, 
AND PRESCRIBING PENALTIES 
FOR VIOLATION THEREOF. 
THE CITY COUNCIL O F THE 

CITY O F KIRKLAND DO OR- 
DAIN AS M ) m W S : 

Section 1. DEFINITIONS: The 
following definitions shall apply in 

- 
the interpretation and the enforc- 
ment of this ordinance or these 

- rules and reeuiations. 

slaughter houses. 
- E. Employee The term "em- 

ployee" shall mean any person 
working in any of the establish- 
ments defined in Section 1, (A), 
(B). (C), and (D), who handles 
food or drink durin . a . prep 

~ 
aration 

or serving, or who comes in con- 
tact with any eating or cooking 
utensils o r who is employed a t any 
time in a room in which food or 
drink is prepared or served. 

- F. Utensils .’Utensils" shall 
include any kitchenware, tahle- 
ware glassware, cutlery, utensils, 

these rules and regulations. 

Section 3. INSPECTION O F 
RESTAURANTS AND DRINK- 
ING PLACES: At least once every 
6 months the health officer shall 
inspect every restaurant and every 
drinking place located within his 
jurisdiction. 
One copy of the inspection re- 

port shall be posted by the health 
officer upon an inside wail of the 
restaurant or drinking place, and 
sald inspection report shall not he 
defaced or removed by any per- 
son except the health officer. An- 

- A. Restaurant The Term 
"restaurant" shall mean any place 
wh 

~~ 
e 
~~ 
re 
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f - oo ~ 
d and d d n k is sewed 

to or orovided for the public with 

containers, or other equipment 
with which food or drink comes 

- 
in contact during storage, prepar- 
atfon or servine. 

other copy of the Inspection report 
shall he filed with the records of 
the health deoartment. 

Sanitation requirements for Res- 

or w i h o u t charge; such a s hotels, G. Health Officer - The term taurants and Drinking Places - 
restaurants, cafes, cafeterias, "health officer" shall mean the All restaurants and drinking places 

boarding houses, street vendors o r rountv health officer a s defined shall comply with all of the fal- 

- stalls; private, puhlic, parochial, in section GO91 of Remington’s Re- lowine items of sanitation. 
or Sunday schools; churches and vised Statutes of Washington, or ITEM 1. Floors: The floors of 
pulbic institutions; and railway hi3 authorized representatives. ail rooms in which food or drink 
stations and recreational and labor H. Person - The word "person" is stored. oreoared. or served. or 
eampa. shall mean person, firm, corpora- in whiehuiensils a;e washed, shall 

- R. Drinking Places The term tion, partnership, or association. be of such construction a s easily 

"drinking place" shall mean any Section 2. PERMITS: I t shall to he cleaned. shall be smooth. 

place where drink is served to or be unlawful for any person to o p well drained, and shall be kept 

provided for the puhllc with or erate a restaurant, an itinerant clean and in good repair. Floors 
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C. Itinerant Restaurants and 

Drinking Places The term "itin- 
erant restaurant" or itinerant 
drinking place " shall mean one 

possess a n unrevoked permit Is- 
sued by the health officer and In 
whose place of operation or busi- 
ness such permit is not a t all times 

tight wood free from cracks. If 
floor drains are used, they shall 
be orovided with . oro . oer trans. 

GEM 2. Walls and ceiilngs: 

operating for a temporary period posted or displayed in a canspic- Walls and ceilings of ail rooms 
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gathering. valid for twelve months after date roams in which food or drink is 

D. Grocery, Food Market, and of issue. Only persons who comply stored or prepared ahall he paint- 

- 
-- 

Meat Market The term "groc- with the requirements of this ordi- ed, preferably in Hght color, or 
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calsomined or otherwise finished doors of both vestibles and toilet multi-use utensils and equipment 
at frequent enough intervals t o rooms must be made self-2losing. with which food or drink comes in 
maintain the surface in a clean Booths open a t the tap shall not contact, shall he free of breaks. 
condition. qualify a s adequate toilet rooms. corrosion, open seams, cracks, and 
The walls of all rooms in which 

food o r drink is prepared or uten- 
sils are washed shall have a 
smooth, washable surface up to 
the level reached by splash or 
spray. Evidence of splash or spray 
above the impervious surfacing 
shall be deemed a violation of this 
item and shall be sufficient cause 
to require additional impervious 
surfaciqg. 
ITEM 3. Doars and Windows: 

-.When flies are prevalent, all open- 
ings into the outer air shall be ef- 
fectively screened, with not less 
than 16mesh screen, and doors 
ahall he self-closing; or fans of 
sufficient power to prevent the 
entrance of flies shall be in use 
a t all otherwise ineffectively 
screened openings. 
ITEM 4. Lighting: All roams 

in which food or drink is stored. 
or prepared, or in which utensils 
a r e washed, shall be provided with 
artificial light sources equivalent. 
t o a t least 20-foot candles a t a 
distance of 330 inches from the 
floor or working surfaces, as mea- 
sured by a suitable liyht meter. 
nnd such artificial light sources 
shall be in use ercci:t whcn equiv- 
alcnt natural light is prescnt. This 
requirement does not apply to din- 
ing rooms. 

ITEM 5. Ventilation: All roams 
in which food or drink is stored. 
prepared, or served, or in which 
utensils are washed, shall be suf- 
ficiently well ventilated to prevent 
the aceumlatlon of disagreeable 
ordors and condensation upon in- 
terior surfaces. This requirement 
shall not apply to cold storage 

In case privies o r earth closets chipped places. 

a r e permitted and used, they shall ITEM 10. Cleaning of E9uiuip 
be separate from the establish- ment and Cleaning and Bacterici- 
ment and shall be of a sanitary dal Treatment of Utensils: All 
type constructed and operated in equipment, including display cases 
conformity with the Rules and Reg- or windows, counters, shelves, ta- 
ulations of the State Board of bles, meat blacks, refrigerators. 
Health. stoves, hoods, and sinks. shall he 

ITEM 7. Water Supply: The kept clean and free from dust. 

water supply shall be easily ac- dirt. insects, and other contami- 

cessible to all rooms in which food nating material. All cloths used by 

. - is prepared or utensils aare wash- waiters. chefs. and other emolov- 

.- . 
ed, and shall be adequate, and of 
a safe. sanitarv oualitv. 

(3) When a public water sup- 

ees shall be dean. 
All multi-use eating and drink- 

ing utensils shall be cleaned af- 

ply is not available, and it is ter each usage, and all multl-use 
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o? water supply used for drinking in such a manner a s t o be clean 

or culinary purposes, and t o which t o the sight and touch. 

the oublic has or mav have ae- 
cess.’ and whieh is polluted, or 
which is so lituated or constructed 

The cleaning may be accompllsh- 
ed by pre-rinsing, followed by 
washing in warm water, 110 de- 

that it may become polluted in any grees Fahrenheit t o 11200 degrees 

manner that may render such wa- Fahrenheit, containing a n adequate 

. ter s u .. ~ ~ ilnv . iurious to henlth. amount of an effective soap or 
other effective detergent to re- 

(b) The health officer may move grease and solids. 
make such investigations a s deem- After cleaning, all such uten- 
ed necessarv. and if unan investi- sils shall be effectively subfect- 
pation the i n t e r suo . o . l . v is found 
t o be, o r may become, a menace 
to health, the supply shall be 

- ed to one of the follow in^ bacteri- 
tidal processes: 
METHOD I. Immersion for a t 
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ine; purposes. or such alterations 170 derrees Fahrenheit. o r f o r 
or chances shall be made a s deem- one-half minute in boiling water. 
ed necessary to produce a safe Unless actually boiling water Is 
drinking water in accordance with used. an approved themameter 
the recommendations of and with shall be available convenient t o the 
in a time limit set by the health vat. The oourinz of sealdine water 
officer. over washed utensil3 shall’nat be 

rooms. ITEM 8. 1.1vatary Facilities: accepted a s satisfactory compli- 

ITEM 6. Toilet Facilities: Adequate and convelient hand- ance. Where this method is em- 
Every restaurant and drinking washing facilities shall be provid- ployed, there shall be provided a 
place shall be provided wi:h ade- ed, l n c l u d i n ~ warm water, soap. hot-water heater, capable of main- 
quate and conveniently located and approved sanitary towels. The taining a water temperature of a t 
toilet facilities for employees, con- use of a common towel is prohibit- least 170 degrees Fahrenheit in 

forming with any local ordinances ed. Dishwa3hinr: vats shall not be the vat a t all tlmes during busl- 
which are in effect. Toilet rooms accepted as washing facilities for ness hours. The heating devlce 
shall be kept in a clean condition, personnel. No employee shall re- ma7 be integral with the immer- 
in good repair, the walls free from 
defacement, well lighted, and well 
ventilzted to tho outside air. Signs 

sume work after ,using the toilet 
room without first washing his 
hands. 

sion vat. 
METHOD II. Immersion for 

a t least two minutes in a chlorine 
shall be posted in each toilet room ITEM 9. Condruction of Uten- rinse, containing a t least 50 parts 
used by employees, directing em- sils and Equipment. All multi-use Per million of available chlorine, 

.. ployees t o wash their hsnds be- utensils and all show and disolav if chloramines a r e used. The rinse 

farereturning to work. Where wa- cases or windows, counters, shelv- should be made up to double 

ter under pressure is available, es. tables, refrigerating equipment. strength, and shall not be used 
only flushinx, water-wtaining clos- sinks, and other equipment o r after the strength has been re,- 
ets may be used. utensils used in connection with duced to below the specified can- 
In any new construction. toilet the operation of a restaurant or centration in parts per million. 

rooms must be separated from the drinking p!ace, shall he so con- When this method is employed. 

establishment proper by a vestible structed as easily to be clean and a three-compartment vat shall be 
vented to the outside air. The in good repair. All surfaces or required; the first compartment t o 
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be used lor washing, the eecond, must he individually enclosed and ITEMS 16. Cleanliness of Em- 

far plaln rinsing, and the third, served in a n original wrapper. ployees: Employees shall wear 
for chlorine immerslon: provided 
that, for existing installations, the 
second or rinsing compartment 
may be omitted, If a satisfactory 
rinsing or spraylng device is sub- 
stituted. 

METHOD III. Dlshwashing 
Machines. When dishwashing ma- 
chines are employed, utensils 
should be pre-rinsed before being 
placed in the dishwashing ma- 
chine. The health officer shall spe- 
cify the wash water temperature. 
The period of exposure to rinse 
water shall be 2 minutes and the 
temperature of rinse water shall 
be maintained a t 170 degrees F.. 
o r 15 seconds’ exposure t o live 

ITEM 12. Disposal of Wastes: 
Ail wastes shall he properly dis- 
posed of in such a manner a s not 
to constitute a nuisance or n pub- 
lic health menace, and in accard- 
ance with Book V, P a r t 1. Section 
10 of t h e Rules and Regulations 
of the State Board of Health. 
There shall he provided and 

maintained in a suitable location 
a ~ u f f i c l e n t number of garbage 
containers of water-tieht conatruc- 
tion, made of non-absorbent ma- 
terial, provided with handles and 
close-fitting covers, and all gar- 
h w e shall he kept therein, pend- 
ing its removal and disposal. Gar- 
bage containers shall he washed 

clean outer garments. keep hands 
clean while engaged in handling 
food, drink, utensils, or equipment. 
Cleanliness shall be effected in a 
manner adequately t o prevent con- 
tamination of food, drink, utensils. 
and equipmect with dirt, filth and 
unserved food particles. 
ITEM 17. Miscellaneous: The 

premises of all restaurants and 
drinking places shall be kept clean 
and free of litter or rubbish. Ade- 
quate lockers or dressing rooms 
should he provided for employets’ 
clothing and shall he kept clean. 
Salled linen, coats and aprons shall 
be kept in containers provided for 
this purpose. 

steam. a t intervals frequent enough so as None of the operations connect- 

METHOD N. Some other 
equally effective means; provided 
that such method or methods as 
a r e employed shall be approved 

to prevent nuisance. Filled gar- 
bage containers shall not be al- 
lowed t o remain in any room where 

. food is ore . mred or eaten. 

ed with a restaurant or drinking- 
place shall be conducted in any 
roam used a s living or sleeping 
quarters. 

by, and shall result in a degree ITEM 13. Refrigeration: All Section 4. ITINERANT RES- 

Of sanitation satisfactory to, t h e readily perishable food or drink. TAURANTS AND DRINKING 

State Director of Health and pra- ineludine cream otes and ~ u d - PLACES: Itinerant restaurants 

vided t h a t continuous effectiveness dings. &all be kept at or below and drinking places shall be ron- 

of such methods can he readrlv 50 degrees F. except when beinp structed and operated in a man- 

established. prepared or served, and a n indicat- ner approved by the health officer. 

By any method, the final test inq themometer shall he provided. The health officer shall approve 
for cleanliness and satisfactory Waste water f r o m regrigeration a n itinerant restaurant or drink- 
bactericidal treatment shall be equipment shall be properly dis- ing place only if it complies with 
freedom from bacteria, chemlcal ~ o s e dof and there shall he no di- the following sanitation require- 
reagent, and any other foreign rect connection to a sewer. ments: 
matter. ITEM 14. Wholesomeness of 

I f drying cloths a r e u k d , they Food and Drink: All food and 

shall be clean and shall he used drink shall be wholeqome and free 

for no other purpose. from spoilage, and comply wlth 
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ITEM 11. Storage and Hand- min shall be conaid~reda s a vio- 
ling of Utensils and Equipment: latlon of this item. Dustless meth- 
After bactericidal treatment, no ods of floor cleaning shall he em- 
utensil shall he stored except in ployed, and all except emerwncy 
a clean, dry place, protected from floor cleaning shall be done during 
flies, dust, or other contaminatlon those periods when the least 
and no utensils shall be handled amount of food and drink is ex- 
except in such a manner a s t o pre- posed, such as after closing or 
vent contamination so f a r as prac- between meals. No live animal or 
ticable. Single-service utensils shall fowl shall be kept or allowed in 

Garbage and refuse shall he kept 
in tightly covered, w a t e r - t i ~ h teon- 
tainers until removed and shall he 
disposed of in a place and manner 
approved by the health officer. 
Dishwater and other liquid wastes 
shall he so disposed of as not t o 
create a nuisance. 
No person suffering from any 

disease transmissible by contact or 
through food or drink or who is 
a carrier of the germs of such a 
disease shall he employed in any 
capaoity. Adequate refrigeration 
for keeping all readily perishable 
food or drink a t 50 deerees F. or 
below shall be provided. Adequatp 
and satisfactory toilet and hand- 
washine facilities shall he readily 
accessible to employees. No per- 
son engaged in the handling or 
serving of food or drink shall re- 
turn to his work, after using the 
toilet, without thoroughly washing 
his hands. 

he purchased only in sanitary con- any room in which food or drink Upon failure of any person main- 
tainers, shall he stored therein, Is prepared, stored or served. All taining o r operating a n itinerant 
in a clean, dry place until used, means necessary for the elmina- restaurant, or drinking place,. af- 
atanrdy shmaallnnbeer. haSnpdoleodns,In 

sp 
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atsualnais-, atinodn roofdeflnietss, sohtahlel 
rbiensuescetds, vGerramniun- t 
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dippers, etc., used for dispensing lated sugar must be dispensed the duty of the health offieer sum- 
frozen desserts, shall, when not in from closed pouring type contaln- marily to forbid the further sale 
use, he kept in clean, preferably ers; lump sugar must he dispensed or serving of food o r drink there- 

- - 
running water. Drlnking straws in individually wrapped units. 
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Within one week a f t e r the rc- 
ceipt of a satisfactory application 
accompanied by a statement sign- 
ed by the applicant to the effect 
that the violated item or items 
of the specifications have been 
conformed with, the health officer 
shall make a reinspection, and 
thereafter a s many additional re- 
inspections a s he may deem neces- 
sary to assure himself that the a p 
plicant is again complying with 
the requirements, and, in case the 
findings indicate compliance, shall 
reinstate the permit. 

Section 7. NOTIFICATION O F 
DISEASE: Notice shall be sent to 
the health officer immediately by 
the restaurant manager or by the 
employee concerned if he or any 
employee contacts a n infectious, 
contagious, or communicable di- 
sease, or has a fever, skin e r u p 
tion, a cough lasting more than 
3 weeks, or any other suspicious 
symptom. It shall be the duty of 
any such employee to notify the 
restaurant manager Immediately 
when any of sald conditions ob- 
tain. and if neither the manager 
nor the employee concerned noti- 
fies the health officer immediate- 
ly when any of said conditions ob- 
tain. thev shall he he!d iointlv and 
s e v d r a ~ l yto have violateh thib scc- 
tion. A placard containing this 
section shall be posted in all toilet 
. ro . o 

~ 
ms. 

Section 8. PF.OCEDIlRE 
WHEN INFECTION SUSPECT- 
ED: When suspicion arise9 as to 
the possibility of transmission of 
infection from any restaurant pm- 
n . lo . vee . , the health officer is author- 
ized to require any o r all of the 
following measures: (1) The Im- 
mediate exclusion of the employee 
from all restaurants: (2) the im- 
mediate closing of the restaurant 
concerned until no further danger 
of disease outbreak exists, in the 
opinion of the health, officer: (3) 
adequate medical examination of 
the employee and of his associates 
with such laboratory examinations 

a s may be required or indicated. 

oftener, if required by the health 
officer. The health officer may 
a t his discretion, also require the 
employee to take a written and - 
o r oral examaination in the oub- 
Itc health aspects of food handling 
and may also, in addition to, or in 

- lieu of such written and or 
oral examination, require the em- 
ployee t o attend a food handler’s 
tralning course approved by the 
health officer. It shall be unlaw- 
ful for any person t o be employ- 
ed In any food establishment a s 
defined in Section 1, (A). (B). (C). 
and (D), unless he shall first fur- 
nish and place on file with t h e 
person in charge of such establish- 
ment either a valid food employ- 
ee’s (food handler’s) health record. 
permit, card, or certificate from 
the health officer. The examina- 
tion shall include such laboratory. 
X-ray and other procedures as the 
health office shall deem necessary. 
and the person examined shall 
willingly provide such samples o r 
sepecimcns of body fiuids, excreta, 
sputum, throat cultures. and the 
like, as shall be required in order 
to perform the examination prop- 
erly. The health record, permit. 
card, or certificate shall be kept a t 
all times on file in the office of 
the employer of such person, and 
shnli he open for inspection a t all 
reasonable hours by the health of- 
ficer. Such health record, permit. 
card, or certificate shall be re- 
turned to the employee when leav- 
ing the service of the employer. 

Section 10. ENFORCEMENT: 
It shall be the duty of the county 
health officer to enforce the pro- 
visions of this ordinance - or 
these rules and regulations, and 
in the performance of this duty 
the health officer or his daly au- 
thorized aeent is hereby author- 

ized t o enter, a t any reaaonable 
hour, any premises as may be 
necessary in the enforcement of 
this ordinance - or these rule8 
and regulations. 
Section 11. PENALTIES: Any 

person, firm or corporation who 
violates, or refuses or fails t o com- 
ply with, any of the provisions of 

- this ordinance or these rules 
and regulations shall be guilty of 
a misdemeanor and shall be pun- 
ished by a fine of not less than 
125.M) nor more than $lM).W. 

Sectlon 12. ENFORCEMENT 
OF: The enforcement of this or- 
dinance is hereby delegated by the 
City of Kirkland to King County. 
Section 13. E F F E C T N E DATE: 

Thls ordinance shall be in full 
force and effect five (5) days from 
and after its passage, approval, 
and legal publication a s provided 
by law. 
Section 14. UNCONSTITUTION- 

ALITY CLAUSE: If any section, 

- 
sub-section, sentence, clause, or 
phrase af this ordinance or 
these rules and regulations is f a r 
any reason held to be Invalid or 
unconstitutional, such declsian 
shall not affect the validity of the 
remaining portions of this ordi- 
- nance or these rules and regu- 

lations. 
Section 15. REPEAL: Any ordi- 

nance - or rules and regulations 
or parts of ordinances - or rules 

- 
and reyulations in conflict with 
this ordinance or these rules 
rules and repuiations are hereby 
repealed. 

Introduced, December 15, 1947. 
Passed this 19th day of January, 
, 
A".-. 
OAQ 

Approved this 19th day of Jan- 
uary. 1948. 

HARRY M. EVERETT, 
Mayor. 

C. F. TRENT. 
City Clerk. 

Approved a s to form: 
I. N. OSTRANDER. 

~G~ttorney. 
(Published January 29, 1948) 
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